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¼ PK apples–about 7 - McIntosh, Melrose, Cortland, Jonagold etc.

Peel, core and slice into 8ths.

Place in 3qt. pan with ½ cup water or apple cider. Simmer until apples are tender. 

Add ¼  cup *sugar, (or to taste!)  Spices may be added- ½ teaspoon cinnamon or ½ teaspoon nutmeg. 

    


  Don’t like to peel?


You may core apples – cut into eighths – cook until apples are soft and then press through a food mill or sieve.  Some varieties the skin can simply be pulled off by hand.
* more or less sugar depending on the tartness. Some apples like Golden Delicious and Cortland may need no sugar.

www.sagesapples.com/recipes.shtml
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