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Apple Butter

INGREDIENTS
900g cooking apples, roughly
chopped
1orange, large
Pinch ground allspice
Pinch ground cinnamon

675¢ granulated sugar

NOTES

I used to regularly sell this to work
colleagues and there is one person
(who shall remain nameless) who
loved this so much they just ate it
straight from the jar. Personally, I
would recommend this spread on
thick, crusty bread but each to their
own predilection...

Keeps for up to 6 months if

refrigerated

ALLERGENS

1.None identified

DIRECTIONS

1.Put the chopped apples in a large (maslin) pan and add
250ml of water. Bring to the boil and simmer apples for 10
minutes or until they are soft.

2.Sieve in small batches and collect the juice & puree in a
small bowl. Put the mixture back into the cleaned out pan
and add the orange juice, spices and sugar. Cook on a low
heat, stirring until the sugar has dissolved.

3.Bring the mixture back to the boil and simmer gently for
about 2 hours or until the mixture thickens. Stir every now
and again.

4.The butter is ready when it is thick enough to rest on the
back of a wooden spoon without running off, leaving a
clear trail across the bottom of the pan.

5.Spoon into warm, sterilised jars




