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FRAGRANT + DELICIOUS
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e 4 medium apples
(e.g- Bramley, Gala or Fuji)

* 1 tablespoon lemon juice

* 4 tablespoons rolled oats

* 4 tablespoons chopped
walnuts (or pecans)

s 2 tablespoons raisins or
sultanas (optional)

s 2 tablespoons brown sugar

¢ 1 teaspoon ground cinnamon

¢ Pinch of ground nutmeg

¢ 1 tablespoon melted butter

e 2-3 tablespoons honey

(or to taste)

s 1 tablespoon warm water

(optional)

350°F / Gas Mark 4.

PREPARE THE APPLES

Wash apples and remove the core
carefully, leaving the base intact to
create a well. Place in a baking dish
large enough to hold them snugly.

MAKE THE FILLING

In a bowl, mix oats, nuts, raisins,
brown sugar, cinnamon, nutmeg
and melted butter until combined.

FILL THE APPLES

Spoon the mixture evenly into the
centres of the apples, pressing down
lightly.

BAKE

Pour a tablespeon of warm water into
the bottom of the dish. Cover loosely
with foil and bake for 30 minutes.
Remove foil and bake for a further
15-20 minutes, until apples are

tender and the tops are golden.

DRIZZLE & SERVE

Remove from the oven and drizzle

with warm honey. Let sit for 5 minutes.

Serve warm with cream, custard,
Greek yogurt or vanilla ice eream.

extra sweetness.

Swap nuts for seeds for a

nut-free option.

Make it extra indulgent with

a scoop of vanilla ice cream!

Great for meal prep - store in

the fridge and rehear gently.
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