
A Little Light                                                                                                          

Monday Musings with Mary Sue 

 

Welcome to November! 

While I was dropping off some homemade soup and bread for one of my friends, I met a new recipe. 

My friend’s father had just died and I knew from recent experience something homemade can bring a 

sense of warmth and comfort. Just as I arrived at her home, one of her neighbors was delivering stuffed 

apples. They looked and smelled amazing! She brought a caramel sauce and vanilla ice cream to top the 

apples with later. Of course, I asked her for the recipe. She knew it by memory and gave it to me right 

there and then! I made them yesterday and I tell you, this is worth keeping-Enjoy! 

INGREDIENTS 

6 apples such as Granny Smith, Pink Lady or Honey crisp 

1/2 cup apple juice 

1/2 cup all-purpose+ flour *gluten free flour works too 

1/2 cup packed brown sugar 

1/2 cup rolled oats 

1/4 teaspoon ground cinnamon 

1/4 cup finely chopped walnuts 

pinch of salt 

5 tablespoons unsalted butter melted 

Vanilla ice cream and caramel sauce for serving (optional) 

INSTRUCTIONS 

Preheat the oven to 375 degrees F. Pour the apple juice into the bottom of a large baking dish. 

Use a paring knife, melon baller, or a grapefruit spoon, to partially scoop out the inside of each apple. Be 

careful not to cut through to the bottom of the apple. Arrange the apples in a sprayed or buttered 

baking dish. 



For the filling, put the flour, brown sugar, oats, cinnamon, walnuts and salt into a medium bowl, stir to 

combine. Pour in the melted butter. Using a fork, stir the ingredients until they are thoroughly 

combined. 

Spoon the filling into the cavity of each apple. Bake the apples *using a little apple juice at the bottom of 

the pan, for 40 minutes or until tender. 

Let cool for 5 minutes then serve, topped with vanilla ice cream and caramel sauce if desired. 

Fact- Comfort foods offer many benefits – at least psychologically, if not physically. These foods make 

possible the release of dopamine into the body, conferring rewards such as pleasure, stress relief, and 

warm feelings, often accompanied by deep memories that can include caring and love. 

Link- Sanctuary: by Carrie Newcomer 

https://www.youtube.com/watch?v=HjOioWTVAl4 

 

Have a beautiful week. 

With prayer, 

Mary Sue 
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