Nova Scotia Apple Dumplings

Sauce:

          1 ½ cups sugar 

          1 ½ cups water

          1 tsp cinnamon

          ¼ tsp nutmeg

          6 to 10 drop red food coloring

Bring the above to a boil. Set aside. Add 3 

tablespoons butter.

Batter:

          2 cups flour

          2 tbsp baking powder

          1 tsp salt

          2/3 cup shortening

          ½ cup milk

          6 apples, pared and cored 

Mix batter in usual method. (dry ingredients add shortening 
and milk). Roll out. Cut into squares. Place apple in center. 
Fill each apple with a little sugar and cinnamon and a dab of 
butter. Moisten edges with water, fold in corners. Put in 

ungreased baking dish. Pour syrup over dumplings. Bake 35 

minutes in 375 F oven. Good with cheese, ice cream, cream 

or eat as is. A delicious winter dessert.
