Cinnamon Baked Apples

Servings: 100.00 Category: Condiments or Other
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-44338

| ngredients

Description Measurement
APPLE SLCD W/P 5 #10 CAN
BUTTER SUB 2 Ounce
SPICE CINNAMON 1 Fluid Ounce 1 Tablespoon (3
GRND Tablespoon)

SPICE NUTMEG

GRND 1 Tablespoon

SUGAR BROWN MED  1/2 Pound

Preparation Instructions

Prep Instructions

Do NOT drain

To make 1 |b. of butter sauce: add 2 oz (1/2 pkt) to 2 cups
of warm water and stir.

UNSPECIFIED

DistPart
#

117773

209810

224723

224944

108626

I Pourapple cans into fult steam-table pans.
2. Prepare butter sauce as directed.

3. Mix ground cinnamon and nutmeg into butter bud sauce.
4. Pour mixture over the apples, evenly divided, into each of the steam-table pans.
5. Bake at 350 F for ~30 minutes, or until warm and water mostly evaporated.

**Allergens: Milk



Meal Components (SLE)

Amount Per Serving

Meat 0.000

Grain 0.000

Fruit 0.594

GreenVeg 0.000

RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

Nutrition Facts
Servings Per Recipe: 100.00
Serving_; Size: 0.50 Cup

Amount Per Serving

Calories 68.56
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 17.55mg
Carbohydrates 16.71g
Fiber 2.38¢g
Sugar 12.969g
Protein 0.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 0.00mg

*All reporting of TransFat is for information only, and is not
used for evaluation purposes

Nutrition - Per 1009

No 100g Conversion Available




