ESCALLOPED APPLES
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These are a holiday tradition and always on our table for Christmas dinner – perfect on Holiday Ham!  Also good on pork chops or tenderloins.  On the sweeter side, these are perfect on top of ice cream or fresh apple cake, or spooned on top of a bowl of hot oatmeal for breakfast, or with a granola or crumble topping.
INGREDIENTS:
6 large granny smith apples
1 cup sugar

½ cup packed brown sugar

¼ cup all-purpose flour

1 teaspoon cinnamon

½ teaspoon salt

¼ cup maple syrup

OPTIONAL:  pecans, raisins or craisins

HOW I MAKE THIS:
1. Preheat oven to 350 degrees.  Grease or spray non-stick baking spray in casserole dish or baking pan.
2. Peel and core apples.  Cut into quarters, then cut each quarter into 4 slices.  Place in a large bowl.
3. In a separate bowl, whisk together the sugars, flour, cinnamon and salt.  Sprinkle mixture over top of apple slices; stir gently to coat apples evenly.  Pour apple and sugar mixture into prepared pan.  Drizzle with maple syrup.
4. Bake uncovered for 20 minutes; spoon liquid over top of apple slices and continue baking for an additional 10 to 20 minutes, or until apples are tender and sauce is bubbling.  Do not overbake – you don’t want mushy apples!
5. Remove from oven and let rest for 5 minutes before serving – cinnamon sauce will thicken slightly as it cools.
OPTIONAL:  Stir in 1 cup of chopped pecans, craisins or raisins before baking.
YIELD:  6-8 servings
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