
89 Wonderful Windups

Cinnamon
Baked Apples
EQUIPMENT
sharp knife
cutting board
vegetable peeler
9-inch pie plate
table knife
small mixing bowl

hot pads
measuring cup
measuring spoon
rubber scraper
small spoon

4 medium apples • Place 1 whole apple, stem end up, on
a cutting board. Ask an adult to help you
use a sharp knife to core the apple.
(Push the knife into the top of the apple
close to the stem. Cut all the way around
the stem. Turn the apple upside down
and repeat. Use your fingers to pull the
core out of the apple.) Repeat with the
remaining apples.
Use a vegetable peeler to cut the peel

from the top third of each apple.
Arrange the apples, peeled end up, in a
9-inch nonmetal pie plate. Set aside.

1 tablespoon butter or
margarine

Y4 cup raisins
1 tablespoon chopped

walnuts
1 tablespoon brown sugar
1 tablespoon red cinnamon

candies

• Put the butter or margarine into a
small nonmetal mixing bowl. Do not
cover. Place in the microwave oven; set
on full or high (100%) power. Set the
timer for 15 seconds. Start oven. If the
butter is not melted after 15 seconds,
micro-cook, uncovered, on high for 15
seconds more. Add the raisins, chopped
walnuts, brown sugar, and cinnamon
candies to the melted butter. Use a
rubber scraper to stir till well mixed.

• Put about 1 tablespoon of the raisin
mixture into the center of each apple in
the pie plate, as shown. Use your fingers
to push the mixture down. Spoon in any
remaining mixture and press down.
Do not cover. Micro-cook on high for

3 minutes. Use hot pads to turn the dish
halfway around. Micro-cook, uncovered,
on high for 3 minutes more or till apples
are tender. Let the apples stand,
uncovered, for 15 minutes before
serving. Makes 4 servings.

As the apples cook, the
brown sugar and
cinnamon candies make a
spicy red syrup. Spoon a
little of the syrup over
each apple before eating.

Store any leftover baked
apples in a tightly covered
container in the
refrigerator. To reheat a
chilled baked apple, place
it in a nonmetal dish.
Micro-cook, uncovered, on
high for 45 seconds to 1
minute or till hot all the
way through.

Spoon the raisin mixture
into the hollowed center
of each apple, as shown.
Then use your fingers to
push the mixture down
into the apple.


