Baked Apples
Wipe & core apples – pour into a baking dish.  Fill with sugar & spice.  Allow ½ c. sugar + ¼ tsp. cinnamon or nutmeg to 8 apples.

If nutmeg is used a few drops of lemon juice + a few gratings of lemon rind to each apple is an improvement.

Cover bottom of dish with boiling water and bake in a hot oven until soft bastin often with syrup.  Serve hot or cold with ice cream.

Many prefer to pare apples before baking – when this is done core before paring that fruit may keep shape.

Nuts, dates, raisins may be added.

This recipe is from Olivia Canepa’s recipe collection.

Dated September 24, 1924.
