
  

Apple Sauce
Yield: 32 oz 

6 Cups Peeled and diced apples 
3/4 Cup water

1/2 Tsp Cinnamon (Or to taste. If you love cinnamon add more!)

Preparation if canning:  Sterilize your mason jars and lids. Use a jar size your family will consume within 1 week
once opened. 

     Once your apple sauce is ready to put in the jars, you will want the process to move pretty quickly until the jars have

been processed. You want your apple sauce hot as the jars go into the boiling water, and your lids need to be hot to create

an adequate seal. I suggest having your water for processing boiling by the time you are ready to fill the jars and your lids

need to have boiled and must be kept hot until the process is done.

Making the Apple Sauce

Step 1. Peel, core, and dice 6 cups of apples

Step 2. Add apples, water, and cinnamon to a large pot on medium high heat. Bring to a boil and then reduce the heat to

medium and cook for 10 min. Stir frequently to prevent scorching. 

Step 3. Once the apples have softened and can be easily mashed with a potato masher, mash by hand. I like to finish the

mashing by blending in the blender on medium till completely smooth.

 At this stage your apple sauce is ready to be served! Thats it! its that simple! If  canning, follow

remaining steps. 

Step 4. Using a jar funnel, fill as many jars with hot apple sauce as you can fit in your pot of boiling water. Make sure to

leave ½ inch head space. Run a long flexible utensil along the insides of the jars to remove any air bubbles that may have

formed.

Step 5. Wipe the rims of the jars with a wet cloth or paper towel, making sure to remove any food residue. Place hot lid on

jar and screw tightly. 

Step 6. Place jars in boiling water for 20 min (set timer)

Step 7. Remove jars from boiling water and let rest for 24 hours. Then they will be ready to be put in your pantry and

enjoyed over the next year! 


