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Baked Apples* 

4 medium cooking apples 
½ cup raisins, dates or mixed dried fruits 
2 tablespoons brown sugar 
½ teaspoon ground cinnamon 
¼ teaspoon nutmeg 
⅓ cup apple juice or water 

 
1. Spray or grease baking pan. 
2. Core apples, leaving them whole; slice bottoms to sit 

level. Place apples in a baking pan. 
3. Combine raisins, dates or mixed dried fruits, brown 

sugar, cinnamon, and nutmeg. Spoon into centers of 
apples. Add apple juice to dish. 

4. Bake at 350° F for 60 to 75 minutes or until apples 
are tender, basting occasionally with the cooking 
liquid. Serve warm with ice cream, light cream, or 
yogurt if desired. Makes 4 servings. 

 

 

 
 
 
 
 
*Recipe can be found in the Cent$ible Nutrition Cookbook available for purchase. Log on to 

www.uwyo.edu/centsible for more information. 
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