Sweet Apple Sauce

Recipe courtesy of Diane Thurber

Warm up your kitchen with this simple,
delicious homemade apple sauce!
Apples, apple juice, brown sugar, and
cinnamon come together for a perfectly
sweet fall treat. Enjoy it on its own or as a
topping for your favorite dessert!

( INGREDIENTS )

e 6 lbs. of apples, peeled,
cored, and cut into slices

¢ 1 cup apple juice or apple
cider

e 1lemon, juiced

e % cup brown sugar

e 1tsp cinnamon

( INSTRUCTIONS)

1.Combine all ingredients in a large pot and cook
over medium heat, stirring occasionally for
about 25 minutes.

2.Carefully transfer the mixture into a blender or
food processor and puree until smooth. You
may need to do two batches.

3.Store in the fridge and serve by itself or over
yogurt, ice cream, etc.




