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Tips for buying Apples 

 

1. Buy directly from an orchard 

(Ask about “seconds”, which are 
cheaper, not-as-pretty apples 
that are still good for making 
applesauce.) 

2. Buy at peak harvest 

3. Buy a variety of apples 

 

Sweeter apples 

Fuji, Braeburn, gala, Rome 

Tarter apples 

Empire, ginger gold,  

Jonagold, honeycrisp 
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____ 8 quart stockpot 

____ Small bird’s beak paring knife 

____ Immersion blender 

____ 
Containers for storage 

____ Wire rack (for cooling) 

____ 
Fan (for cooling) 

Equipment you’ll need 

____ 1/2 peck of apples 

____ Lemon juice 

____ Whole nutmeg 

____ 
water 

____ salt 

ingredients you’ll need 

 

Yields 12 cups of applesauce 

 

Yield 
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1 Wash the apples. 

2 Cut the apples into 4-6 pieces. 
Put them directly into the 
stockpot. Remove any bruises or 
wormholes. 

3 
Add 1/2 cup of water to the 
pot. 

4 
Turn the stove’s burner to  me-
dium. 

5 
Add 1/2 teaspoon of salt and 1 
tablespoon of lemon juice. 

What you’ll need to do 

6 
Put the lid on. Turn the 
burner on high. 

7 

When steam starts coming out 
of the sides of the pot, 
turn the burner back down to 
low. Set a timer for 20 
minutes. 

8 
After 20 minutes, turn the 
burner off. 

9 Use the immersion blender to 
blend the apples. Always 
keep the immersion blender 
immersed.  

 

 

 

 

 

Move the immersion blender 
around the pot continually 
to bring in new apple    
mixture. 
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Add a pinch of xantham gum to 
the whole pot of applesauce if 
you want to keep the water 
from separating from the ap-
ples. 

 

11 Spoon hot applesauce into in-
dividual containers on a cool-
ing rack. Run a fan over the 
containers to cool them down. 

What you’ll need to do 

12 
Label your containers. 

13 

Once the applesauce is room 
temperature, put the con-
tainers in the freezer. 
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