Crockpot Applesauce
Yield: I use 1/2-pint canning jars for this recipe. But the processing time is
for 1/2-pints or pints. Your choice. The number of jars you yield depends
upon how many apples you use. That’s the beauty of this recipe. You can
make a little or a lot depending upon the number of apples you have on
hand. However, I suggest you always use a minimum of 6-7 large apples so
you can get at least a couple of full jars from your efforts. Keep in mind
that whatever volume of apples you start with, will be reduced down by
about 60%. The resulting flavor is concentrated and delicious!

Ingredients:
1-2 lemons
Bowl of water
Assorted apples (I use 10 in the video)
1 – 4 tsp. of ground cinnamon (to taste)
1/2 tsp. ground allspice (or more to taste)

Directions:
1) To a large bowl of water, add the juice of 1-2 lemons.
2) Peel apples (optional). Core and quarter them. If you are leaving the
skins on, roughly chop them so the skin pieces will be small. As you cut up
the apples, add them to the lemon water to prevent browning.
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3) Drain the apples and place them in the slow cooker. Add your spices.
Remember you can always add more spice after it is cooked, but you
cannot take it out. Go slowly and adjust to taste just before filling your jars.
4) Turn the slow cooker on to high for 4 hours or to low for overnight. Stir
well when finished cooking.
5) When you are ready to process the applesauce, fill your water bath
canner and bring to a boil. You can warm your clean 1/2-pint or pint
canning jars by placing them in the water bath. Prepare the canning jar lids
according to manufactures instructions. (Go to: water bath basics for more
info.)
6) Meanwhile, transfer the cooked down applesauce to a medium-sized
saucepan. Over medium heat, bring the sauce to a boil.
7) Fill the canning jars, leaving a 3/4-inch headspace. Wipe jar rims with a
clean, damp cloth and add lids and rings to finger tight.
8) Place jars in the water bath canner and process for 15 minutes. Remove
lid, turn off heat and let the jars sit in the hot water for an additional 5
minutes before removing to a wooden board to cool.
9) After they are completely cooled, any unsealed jars should be stored in
the refrigerator and eaten within 5 days. Sealed jars can be stored on the
pantry shelf and are best used within 6 months. After that time, they begin
to darken considerably.
Color: Because there is no sugar in this recipe, the applesauce will be dark.
It will continue to darken slowly over time, but is still safe to eat as long as
you have a good vacuum seal.
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Stovetop Version: Most applesauce recipes require at least a splash of
liquid to prevent burning. But because this is done in a slow cooker, no
liquid is necessary. It won’t burn. However, if you wish to cook this in a pot
on the stove, you need to add 1/3 cup of apple juice or water to prevent
scorching. Cook on low until soft (25-35 minutes) and then mash the
apples with a potato masher before adding to the jars.
Freezing: No time to can? Make the recipe up to step 4. But instead of
reheating and canning it, simply fill freezer safe containers and pop it into
the freezer. Leave lots of room for expansion. (At least an inch for freezersafe canning jars). Label and use within 6 months for best results.
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