
homemade applesauce
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Total Time: 1 hour 30 minutes1 hour 30 minutes1 hour 30 minutes1 hour 30 minutes

Prep Time: 15 minutes15 minutes15 minutes15 minutes

Cook Time: 40 minutes40 minutes40 minutes40 minutes

Chill Time: 35 minutes35 minutes35 minutes35 minutes

ingredients (Servings: 8)

6 medium apples (about 2 1/2 inches in
diameter), Gala, Golden Delicious or
McIntosh—peeled, cored and quartered

1 medium lemon, zested and juiced

1/4 teaspoon ground allspice

1/4 cup sugar

1 teaspoon vanilla extract

directions
step 1: Place the apples in a 3– to 5–quart
saucepan or Dutch oven. Add the lemon
zest, lemon juice, allspice and sugar. Cover
the saucepan and cook over moderately low
heat, stirring and mashing the apples
frequently until they’re soft and cooked
down, about 30 minutes.

step 2: Spoon softened apples into a
blender and puree until smooth. Spoon the
puree into the saucepan and bring to a slow
boil until the puree is quite thick, about 10
minutes. Stir in the vanilla, remove from
stove and let stand a few minutes to cool.
Pour in a large bowl and chill for at least 35
minutes.


