
Cider Apple Sauce
•  1 quart Hilltop Orchard’s cider
•  1/2 cup sugar
•  3 quarts peeled and quartered Hilltop Orchards apples

Boil cider down until you have three-quarters of a quart. 

Add sugar, then apples. 

Cook very slowly for about two hours. 

Do not stir. 

When apples are very soft turn into a bowl to cool. 

If desired, add just a little more cider.


