
1  Core the apples and place in a pan.

2  Fill the apples 3/4 of the way with red hot candies. Fill the rest of the apples 
with brown sugar.

3 Pour water in the bottom of the pan.

4 Add a pat of butter on top of the brown sugar.

5 Bake at 350° F for 1 hour.

4 roma apples

1 cup red hot candies

1/2 cup brown sugar

1 cup water

4 tsp. of butter

BAKED ROMA APPLES
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