
Ingredients: 
 

5–6 medium apples, cut into chunks 
2 tbsp SMART BALANCE light buttery spread, margarine-like 
spread 
2 teaspoon cinnamon 
 
Optional add-ins:  
Chopped nuts such as walnuts or pecans 

Cinnamon Baked Apples 

Instructions: 
 
1. Preheat the oven to 350 degrees. 

2. Put the chopped apples in a small to medium baking dish.   

3. Mix the melted SMART BALANCE spread and cinnamon together and 

then dump it on the apples.  Toss well to coat all the apples evenly with 

the cinnamon mixture. 

4. Bake in the preheated oven until the apples are soft, about 20-30 

minutes.  Stir once during the baking time. 

5. Serve and enjoy! 

 

 

 

 

For more information contact The Living Whole 
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu. 
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