Baked Campfire Apples

Ingredients

6-8
med.
Fresh Apples (your favorite) I like tart apples best, like Winesaps or Granny Smiths
1-1/2 
tsp
Cinnamon

1
cup
Sugar

1/8
tsp
Salt

1
stick
butter or margarine

12"x12"
Foil  (heavy duty) Squares

Stir sugar, cinnamon, and salt together in a small dish.

Core the apples with about a 1 inch hole.

Place apple on center of foil square.

Spoon sugar mixture into hole in apple until almost full.

Place a small pat of butter or margarine on top of the sugar.

(For an extra flavor treat, put in 2-3 drops of vanilla extract before adding the butter; or, add about 1 teaspoon of cocoa powder to the sugar mixture)

Gather the foil corners up and around the apple, pulling them together at the top.

Twist the top of the foil to make a handle.

Place apples on the side on top of the coals of the cooking fire.

(Apples can also be cooked at home in the oven at about 375-400 oF for 20- 30 minutes, use a cookie sheet or cake pan)

Rotate the apples a quarter turn about every 3-5 minutes.

Remove apples after about 15 minutes cooking time.

Allow to cool about 10 minutes.  Tear open foil and cut apples into quarters and serve.

This also works with bananas.  Peel the bananas and slice down the middle.  Lay on foil and fill center with about 2 tablespoons of sugar mixture and a couple butter pats.  Cook only about 10 minutes.

Servings:
6-8

