
Honey Roasted Apples (bacon optional) 

INGREDIENTS

This project was funded in part by the Connecticut Department of
Agriculture through the Community Investment Act.

Carmelized and sweet while salty, these honey roasted apples are an absolute amazing side for pork or chicken, as a 
topping for ice cream, or alone with some whipped cream or yogurt. This recipe is sized to make 4 servings and we’ve 
included adaptations to add in bacon or onions for a savory and sweet side for meat lovers.

4 medium sized apples 
2 tablespoons lemon juice
3 tablespoons unsalted butter
¼ cup honey
½ teaspoon kosher salt

If you’re serving this with pork or chicken, consider adding in bacon and onions. To do so, you’ll cook 
chopped bacon and save only a small amount of the fat, then add it along with the bacon pieces and 
some diced onion to the recipe above.


