FLAMING BAKED APPLESPRIVATE 

Ingredients:


½ cup light corn syrup


½ cup sugar


¼ cup orange marmalade


¼ cup butter


6 baking apples (about 3 lbs.) - Rome Beauty or Rose


½ cup light brown sugar, packed


3 Tbsp. raisins (black or golden)


½ tsp. ground cinnamon


¼ brandy


Vanilla Ice Cream

Preheat oven to 375 degrees F.  Put corn syrup, sugar, marmalade and butter in a 1-quart saucepan.  Place over medium heat and cook, stirring constantly with a wooden spoon, until the sugar is completely dissolved. 

Pour sugar-marmalade mixture into a 12x8x2-inch baking dish.  Set aside while you prepare the apples.  Wash and core apples; pare only at top, for about 1 inch down, leaving the bright red skin on the rest of the apple.  Stand apples in the dish.

Put brown sugar, raisins and cinnamon in a small bowl; mix well with spoon.  Carefully spoon cinnamon-sugar mixture into the hollowed-out apples.  Transfer cored and filled apples, trimmed end DOWN, in baking dish to oven.  Cover and bake 30 minutes.

Remove baking dish from oven and turn apples so that the pared side is up, being careful that the filling does not fall out.  Baste apples with syrup and return to oven, uncovered, to bake for 15 minutes longer, basting occasionally.

Apples are done when they can be easily pierced with the tines of a fork.  Remove the baking dish from the oven and transfer the apples to individual serving plates.  Spoon syrup over the apples.

To flame: Heat brandy in a saucepan until bubbles form around edge of pan.  Remove from heat.  Put into a soup ladle; ignite with a match and pour flaming brandy over apples.  Let flames die out.  Serve apples with ice cream.

Serves 6.

