SPICED APPLE WEDGES A
WITH CARAMEL SAUCE <

\\
g Harey

. Great Harvest Pancake Mix

- Finnish Pulla Bread Pudding

-+ Jumpin’ Gingerbread Bfead Co?

Adapted from Bon Appetit Magazine

10 whole cloves

2 whole star anise

I cinnamon stick

I/4 top. whole black peppercormns

. MINNETONKA
4 large Golden Delicious apples (about 2 pounds), i
peeled, cored, each cut into 8 wedgeo Michael & Ruth’s

Minnetonka Bread Store
17416 Minnetonka Blvd.
Minnetonka, MN

1/2 cup (packed) brown sugar
I/2 cup apple cider
/4 cup (1/2 stick) unsalted butter, melted

952-476-2515
/4 cup heavy whipping cream

BURNSVILLE

Directions: ,
Karl's

Preheat oven fo 40O degrees. Finely grind first 4 ingredients in Neighborhood Bread Shop
opice Mill or omall coffee grinder. Place apples in 12Xgx2 inch 1100 E. County Road 42
glass baking digh. Sprinkle opices over apples. Add /4 cup sugay, Suite 102
I/4 cup cider and butter. Gently stir to coat apples. Burnoville, MN
Bake apples until tender, stirring occasionally, about 952-891-4767

40 minutes. Cool 10 minutes. Reduce oven temperature
o 200 degrees. Using slotted spoon, transfer apples to

ovenproof bowl and set in oven. MINNEAPOLIS

Scrape all juices from baking dish into medium saucepan. Sally & Tom's

Mix in cream and remaining I/ cup sugar and 1/4 cup cider. Family Owned Bread Store
Boil until caramel sauce deepens in color and is reduced to 4314 Upton Avenue South
1/2 cup, whisking occasionally, about 5 minutes. Pour over Minneapolis, MN

reserved apples. Serve warm. 612-929-2899

Can be made ahead and reheated.

For 3 complete bread
schedvule, 40 to
www.gregtharvestmn.com




