
Preheat the oven to 375°F. 

Wash the apples and sl ice,

removing the core. 

Place the apples in a baking dish. 

Drizzle honey or maple syrup over

the top of each apple. 

Sprinkle cinnamon evenly over the

apples. 

Bake for 25-30 minutes, or unti l

the apples are tender and the skin

is sl ightly wrinkled. 

Serve warm and enjoy! 
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EST IMATED COST COST PER  SERVING

Recipe for B A K E D  C I N N A M O N
A P P L E  D E S S E R T  

EQUIPMENT  NEEDED

2 medium-sized apples 

1 tbsp honey or maple syrup 

1 tsp ground cinnamon 

Optional toppings: Greek

yogurt, chopped nuts/seeds,

peanut butter 

I N G R E D I E N T S M E T H O D  O F  P R E P A R A T I O N

SERVES

Baking dish, cutting board, knife, and
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measuring spoons. 



Recipe for
H E A L T H  B E N E F I T S

Cinnamon is high in antioxidants and

anti-inflammatory compounds, which may

help reduce the risk of chronic diseases.

It can also regulate blood sugar which

promotes healthy energy, mood, and

weight management. 

N U T R I T I O N  I N F O R M A T I O N
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Apples are a good source of fiber, vitamins,
and antioxidants, which may help reduce the
risk of chronic diseases such as heart disease

and type 2 diabetes. They also contain
polyphenols which support the immune system
through their anti-inflammatory and anti-viral

effects. 

R e f e r e n c e s :   

1 . R e c i p e  p r o v i d e d  b y  G a b r i e l l e  L a  C h a p e l l e

H E A L T H  B E N E F I T S

B A K E D  C I N N A M O N
A P P L E  D E S S E R T  


