Extra Easy Apple Sauce — Jano Nightingale

Ingredients:

Y2 Peck of Apples
1 Quart Fly Creek Cider Mill Cider
2 Tsp. Ground Cinnamon

Process:

Peel and core apples and cut into eights. Place apples into a large crock pot and
add two cups of cider. Sprinkle with cinnamon and stir to mix. Cook on low for
three hours. Stir and add more cider if needed. Continue to cook on low until
apples are fully cooked down and have turned into sauce.



