
Slow Cooker Apple Butter

INSTRUCTIONS:

1. Core but don’t peel the apples. 

2. Place everything into a slow cooker and  
stir so the apples are coated. 

3. Cook on low for 10 hours (overnight is recommended). 

4. Let the mixture cool some, then blend to  
a smooth sauce.

5. Enjoy!

INGREDIENTS:

5 lbs apples, any variety
½ cup apple cider
3 Tbsp cinnamon
1 tsp ginger
½ tsp ground cloves
½ tsp ground nutmeg
½ tsp salt


