
Ingredients:  

⅓ cup dried cranberries, coarsely chopped 
3 tbsp. chopped almonds 
1 tbsp. wheat germ 
1 tbsp. packed brown sugar 
½ tsp. cinnamon 
⅛ tsp. nutmeg 
6 small Golden Delicious apples 
½ cup apple juice 
¼ cup water 
2 tbsp. dark honey 
2 tsp. canola oil 

Baked Apple with Cranberries 

Directions:  
1. In a small bowl, toss together the cranberries, 

almonds, wheat germ, brown sugar, cinnamon 
and nutmeg until all ingredients have been 
evenly distributed. Set aside.  

2. Working from the stem end, core each apple, 
stopping ¾ inch from the bottom.  

3. Divide the cranberry mixture evenly among the 
apples, pressing the mixture gently into each 
cavity.  

4. Arrange the apples upright in a heavy 
ovenproof frying pan or small baking dish just 
large enough to hold them. Pour the apple juice 
and water into the pan. Drizzle the honey and 
oil evenly over the apples, and cover the pan 
tightly with foil.  Bake until apples are tender 
when pierced with a knife (50-60 minutes). 
Transfer the apples to individual plates and 
drizzle with the pan juices. 

For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  


