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Apple Sauce

Ingredients
2 medium cooking apples, pared, quartered and cored

125 mL water

60 mL brown sugar

0.5 mL cinnamon

0.5 mL nutmeg

Method:

1. Heat apples and water over medium heat to boiling.

2. Reduce heat; simmer.  Stiring occasionally, 5 to 10 minutes or until tender.

3. Stir in brown sugar, cinnamon, and nutmeg.

4. Heat to boiling

Makes about 500 mL 

Fruit Rolls

Ingredients

500 mL apple sauce

5 mL cinnamon

Method

1.  Spray the leather tray with PAM

2. Spread 500 mL of apples sauce on tray- Spread evenly, so that ti is about 60 mm or ¼ inch thick.

3. Flavour with cinnamon to taste by sprinkling on top.

4. Dry for 15-17 hours in a food dehydrator, until it becomes leathery.

5. Remove from the tray while warm and store rolled up in a fresh piece of Saran Wrap

Optional: 

**After spreading the apple sauce, sprinkle strawberry jello powder or shredded coconut on top prior to drying
