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MELE RENETTE AL FORNO CON GLI AMARETTI
BAKED APPLES WITH MACAROONS

4 firm ripe apples
5 pairs amaretti
¼ cup butter, softened
¼ cup sugar
½ cup water
½ cup white wine
4 single amaretti

Preheat the oven to 400 f.

Core the apples from the top without going through the bottom. Leave a scooped out center ½ inch broad.

Prick the apple skins in many places every inch or so with the point of a knife.

Place the 5 double macaroons in a plastic bag, and pound to a coarse crumbly consistency.

Mix the macaroons with the butter and stuff the apples.

Place in a baking pan, right side up and sprinkle with 1 tablespoon of sugar each and add the water and wine.

Bake in uppermost rack of the oven for 45 minutes.

Transfer the apples to a platter of individual dishes.

Dip the remaining amaretti in the juices in the pan and place on top of each apple.

Reduce the cooking liquid until syrupy and spoon over the top of the apples.

Yields 4 servings.
 



 
