STUFFED APPLES yields 4 portions
  recipe developed by The Clever Cleaver Brothers®
   3 oz. almond paste 





1/8 teaspoon cinnamon

1/2 cup brown sugar





1/8 teaspoon nutmeg

1/4 cup raisins





   
   2 tablespoons melted butter

1/4 cup walnuts








   
   4 red apples, rinsed and cored

1.
In a mixing bowl, combine the ingredients (except apples).

2.
Place the cored apples in a baking dish and fill each apple with the filling.

3.
Place in a preheated 350-degree oven for 30 minutes.

4.
Place each Baked Stuffed Apple on a plate and enjoy with a scoop of your favorite ice cream.

