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We made applesauce today!

primary playgroundc

It was a hit with the kids! Here is the recipe if you’d like to make it at home!

• 8 medium red apples {cored, peeled and diced}
• 1 cup of water
• 1/3 cup of granulated sugar
• 1 tbsp lemon juice
• 1 tsp of cinnamon
• ½ tsp of nutmeg

Peel, core, and dice the apples. Place the apples, water, sugar, 
lemon juice, cinnamon and nutmeg in a large crock pot. Cover 

with the lid and cook on high for 2-3 hours, then set to low for 
another 2-3 hours. Continually check the apples, stir, and mash 

as the apples begin to soften. Once the applesauce is ready, 
mash the apples until you reach your desired consistency.  Enjoy!
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