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Cooking Term of the Week
Ragout
Ragout is a French term and is a type of seasoned stew that’s made with 
vegetables and small pieces of meat, fi sh or poultry. The term derives 
from the French verb “ragouter” which means to stimulate the appetite.

Apples are especially wonder-
ful this time of year with so 

many different varieties available 
in the markets. When baked with 
spices, they make an excellent 
fall dessert that is nice and light. 
We’ve made these with several dif-
ferent kinds of apples, and while 
I love Fuji apples for eating raw, 

they tend to fall apart when baked. 
The Braeburn, Honeycrisp or Gala 
apples all hold their shape really 
well and are also delicious raw or 
cooked. These can be served warm 
or at room temperature and a scoop 
of your favorite frozen yogurt or 
ice cream adds a nice touch!

Delicious apple dessert just right for fall
By Susie Iventosch

Baked apples with raisins, nuts and spice. Photo Susie Iventosch

Baked Apples with Raisins, Nuts and Spice
(Serves 6)
INGREDIENTS

6 apples (use good baking apples such as Gala, Braeburn or Honeycrisp)
1/2 cup raisins
1/2 cup walnuts and pecans coarsely chopped
1/2 cup brown sugar
1 tsp. cinnamon
1/4 tsp. cardamom
2 Tbsp. butter
1/4 cup water

Topping
4 Tbsp. butter
1/2 cup brown sugar
Tops from apples, chopped
1/2 cup coarsely chopped pecans and walnuts
Liquid from cooked apples

Vanilla or Caramel Praline ice cream or frozen yogurt 

DIRECTIONS
Cut the tops off  the apples and save for later. With a knife, coring tool or grapefruit spoon, scoop out the 
core leaving the very bottom of it in tact. Place apples right side up in a casserole dish. 
 Mix raisins, nuts, brown sugar and spices in a bowl. Fill the cavity of each apple with this mixture. Place 
a small piece of butter on top of the fi lling in each apple. Pour water in the bottom of the pan around the 
apples and cover with foil. Bake at 350 F for 30 minutes and then remove foil. Continue to bake, uncovered, 
for another 10 minutes or until a knife easily pierces the apple, but the apple is not mushy. Remove apples 
from oven and reserve liquid for the sauce.
 Meanwhile, melt butter in a skillet over medium low heat and stir in brown sugar. Add cooking liquid 
from apples and bring to a boil. Reduce heat and simmer until volume is reduced by half and sauce be-
comes syrupy. Add nuts. 
 To serve, place a scoop of ice cream or yogurt over apple and drizzle sauce over all.

LAMORINDA
     Holiday Shopping

Susie can be 
reached at 
suziventosch@
gmail.com.
This recipe can 
be found on our 
website: www.
lamorindaweekly.
com. If you would 
like to share your 
favorite recipe with Susie please contact her by 
email or call our offi  ce at (925) 377-0977.

Come discover WHIMSY - Lafayett e’s 
latest and greatest children’s clothing store. 

Owned and operated by a local Lafayett e 
mom, Whimsy is an independent business 
designed to off er beautiful unique clothing, 
accessories, and gift s for babies, children and 
tweens.  Our brands include Splendid, Ella 
Moss, Catimini, Mimi and Maggie, Mayoral, 
Bitz Kids, Petit Bateau…  Come discover 
our amazing seasonal and year round col-
lections – we off er school clothes, holiday 
att ire, and everything in between.

3643 Mt. Diablo Blvd.  
Lafayett e

(925) 444-3184
next to Trader Joe’s in Lafayett e

3581-c Mt Diablo Blvd Lafayette, CA
(down the alley from PaTXi’S pizza)

Hours: M-S 10-6pm
Sunday 12-5pm

Bel & Bunna wish you a

21 & 19 Orinda Way, Orinda      Mon.-Sat. 10:30 to 5:00

At the NEW and LIKE NEW 
Consignment Store Boutique
• Fine jewelry, sterling silver, costume, and vintage
• Quality name brand furniture, decor, art, and rugs
• Men and women’s fashion accessories and handbags
• Collectibles and antiques

www.hiltonhousedesigns.com    (925) 254-1113

Shop Orinda!

FREE $25 promo card
when you buy $100 in gift cards or

FREE $50 promo card
when you buy $150 in gift cards

Offer valid November 7 - December 24.

558 Center St., Moraga   (925) 376-3689

HOLIDAY SALE

30-60% OFF

DIAMONDSOLITAIRE
PENDANTNECKLACE

All Fine Jewelry

DIAMONDSTUD
EARRINGS

MORAGA JEWELERS
562 Center St., Rheem Valley Shopping Center   (925) 376-1283

Orinda
Chamber of Commerce

Thank you for

Shopping Local 

this Holiday
When you think about it, isn’t it more fun to do
business with people you know, like and trust?
Your local merchants work hard for your
loyalty. So please remember them this holiday
season.  When you shop locally, you help create
a strong tax-base by circulating money in town
versus sending it elsewhere.  This helps pay for
police, road repairs and other essential services
you count on  and you are supporting the
businesses that generously donate to local
schools and non-profits throughout the year.

Enjoy the season.  
We live and work in this amazing 

place called Lamorinda. 
Happy Holidays!

Moraga Shopping Center

1480-G Moraga Rd., Moraga

925.376.3600


