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Eléments de recherche : Presse étrangère

We Ivve...
Pink Lacly apples
Packed full o£ health-boostîng vitamin C and boron to keep your
bones strong, make sure you get an apple a day.

Ingrédients
4 Pink Lady apples unpeeled
100g carrants
50q dned rranbemes
1tbsp pmk peppercorns
50g soft brown sugar
50q mixed candied peel
50ml Comtreau
100ml whiîe wme appie |Uice or water
Yogurt creom or ice cream for servtng

IHeat thé oven to 190°C/375°F/Gas Mark
5 Pour boiiing water over thé carrants

cranberr PS and pmk peppercorns to just
cover and leave to soak for 10 minutes

2 M x thé brown sugar mixed candied
peel and Comtreau Drain thp rurrants

and add to thé sugar stfrnng well

3 Core îhe apples and use thé tip of a
sharp kntfe to eut around thé diameter

of each appte to stop thé skins burstmg

4 Place in an ovenproof d sh and fill
each one tili overflowtng with thé fruit

mixture Add îhe white w ne to thé dish and
bake for 35 minutes or until tender (test with
a thin skewer)

5 Drizzle with thé sweet dish juices
rnakmq sure a few pmk peppercorns

are visible on top and serve with a doHop of
yoqurt cream or ice cream

PINK LADY
BAKED

APPLES WITH
CfUNBERRIES

AND PINK
PEPPERCORNS

Prep: 20 mins
Cook: 35 mins

Serves: 4

Tip If you don t hâve pmk peppercorns (available fron mo^t
superrnarket spice shelves} scatter a littie freshly ground black
pepper over îhe apples just before servmg
Renpp courtes? of Jtll Dupleix author of Liqhtpn UpS Totalty Simple Food


