




Mal's Apple Sauce





3 to 4 lbs Apples


1 C Sugar


1 tsp Cinnamon (at least)


1/4 tsp Nutmeg


1/4 tsp Vanilla


1/2 to 3/4 C Water





Peel and core Apples.


Cut each Apple into about 5 vertical pieces.


Then cut each piece in half the long way.





Place Apple pieces and remaining ingredients in a saucepan.





Simmer covered, until soft. (~20 min.)





Fold to stir. (Don't squash.  It's better chunky.)





(If it's too sweet, sprinkle a little more Lemon Juice.)
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