APPLESAUCE
4 medium cooking apples, pared, cut into fourths

½ c. water

¼ c. packed brown sugar or 3Tbs. granulated sugar

¼ tsp. cinnamon

¼ tsp. nutmeg

1. Heat apples and water to boiling over medium heat.

2. Stir occasionally

3. Simmer uncovered for 5 to 10 mins., until tender

4. Remove from heat.

5. Place apples in foley mill over bowl and puree.
6. Add spices to bowl and stir

7. Cover and refrigerate.
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