Homemade Apple Sauce

INGREDIENTS: : INSTRUCTIONS:

3 |b of apples, peeled,
cored, and cut into
34-inch pieces

1. Combine apples, brown sugar, salt, and water in a
medium sauce pan on high heat. Bring to a bail, stirring

5 cup of brown sugar occasionally.
Ya tsp of salt 2. Reduce heat to low, cover and let simmer until apples are
22 tbsp of fresh tender, about 20 minutes.
lemon juice :
2 tsp of cinnamon : 3. Uncover and simmer to thicken the mixture.
1 : . . .
/s cup of water : 4. Stirinlemon juice and ground cinnamon.

5. Using a fork or potato masher, crush the mixture until
desired texture: chunky or thin.

6. Serve warm or chilled.
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