
Baked apples

Ingredients
1470 Fluid Ounce APPLE SLCD W/P 6-10 GFS

8 Pound SUGAR BROWN LT 12-2 PION

4 Cup BUTTER PRINT SLTD GRD AA 36-1# GFS

4 Cup SUGAR CANE GRANUL 25# GFS

1 Cup SPICE CINNAMON GRND 15Z TRDE

Preparation Instructions
Prepare 4 steam table pans. Evenly distribute the apples per the pans. 

Add 1 brown sugar, 1 cup of white sugar, 1 cup of butter, 1/4 cup of cinnamon per each pan. Mix well, cover and 

bake at 375 degrees for 1 to 1 1/2 hours. 

Serve warm with 1/2 cup spoodle.

Servings: 325.00

Meal Type: Lunch

Category: Fruit

HACCP Process: Same Day Service

Baked apples 

Nutrition Information

Calories 127.55 Protein 0.01g

Fat 2.20g SaturatedFat 1.40g

Trans Fat 0.00g Cholesterol 5.99mg

Carbohydrates 26.82g Fiber 2.23g

Sugar 23.37g Sodium 43.43mg

Iron 0.08mg Vitamin C 0.00mg

Vitamin A 79.91IU Calcium 9.36mg


