Applesauce

Yield: 4-- ½ c. servings

1 lb. cooking apples (granny smith, rome, golden delicious, macintosh)

6 c. water

¼ c. sugar

1 stick cinnamon

1. Wash, core, peel and quarter apples.

2. Place in a 1 ½ quart saucepan with water and cinnamon.

3. Bring to a boil, reduce heat, cover, and simmer 8 to 10 minutes or until tender.

4. Uncover, remove cinnamon, and mash with a potato masher until smooth.

5. Stir in sugar

6. Serve warm or cold. 

