WMUR g As seen on COOKS’ CORNER

NEW HAMPSHIRE

Baked Apple
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Recipe for: tUnconmon Baked Apple, Conmon Man Signature Dessert
From the kitchen of: 72e Conmon Man Windhan

Moakes 6-8

6-8 apples, New Hoampshive Macintosh, peeled and cored
14 (b butter, melted
Goallon of vanilla tce creana

C{'mmamam/smgar Anix

Apple Dust

1 cup sugar

14 cup flour

71 Tbls. cinmnanon

1 feaspoon nutmeg

Mix dm7 tngredients fogether.

Apple Glaze

1 cup maple syrup

2 cups water

7 Teaspoon cinnamon
1 feaspoon nutmey

1 tablespoon leron juice

18 cup brown sugar

Bring all to a bod and sinmer 10 rainutes. Renove fron heat and cool.

Directions

Toss apples tn butter. Roll in apple dust fo coat: Place apples in individual
boaking dishes. Top each with 2 ounces of apple glaze. Bake for 20 rinutes
at 350, unttl apple begins to soffen. Renove fromn oven.

Scrving

7o plate: place 1 scoop of vandlla tce cream on top and sprinkle %\97‘ &

with cinnanron and sugar rix. Serve t'hamadz'ar“a/g and ez«y’oq! ol
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