
Applesauce by Kay  

 

Use good apples (I like to use honey crisp, gala, or pink lady--gives it a pretty color) 

½ inch of water in a pan 

Cook until soft (your desired texture).  

Drain some of the water off (with a spoon or sieve) 

Refrigerate. 

 

Put shakers of cinnamon and sugar on the side 


