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HARVEST

of
E&-MEH“L’CIA%IPD'“ETI'?E Making Applesauce

Expect that there will be a mess, put down a mat or do this activity outside if the weather is nice.
This activity takes about 35-40 minutes. While the sauce cooks down, you could read a book about apples like

Applesauce Day.

WHAT YOU'LL NEED
* 4-6 apples (sweet varieties like Fuji or Gala work well)
* Water
» Optional: cinnamon, sugar, or honey
» Large pot (you can also use a crock-pot which you set and leave)
» Potato masher or fork
» Child-safe tools: Kid-safe knives, apple corer (adult-supervised). Other kid safe options include pull choppers and

bop-choppers.

INSTRUCTIONS

1.Wash apples together in a bowl of water.

2.Core & peel apples. Or leave peels on for more fiber and a darker applesauce.

3.Cut the apple pieces.

4.Put the apple pieces into a pot with 1/2 cup of water, and place on stove, hot plate, or induction burner.

5.Bring apples & water to a boil and simmer for 15-20 minutes, until soft. From a safe distance, talk about what is
happening in the pot: The apples will get soft, the pot will steam, the room will begin to smell sweet.

6.0nce the apples are soft, divide them into small bowls to cool.

7.Mashing the Apples: When the apples have cooled enough to safely touch, hand out bowls to students along
with a potato masher or fork to smush.

8.Seasoning & Tasting: Add a sprinkle of cinnamon if desired and stir together. Let the sauce cool completely before

tasting. Enjoy!

EXTRATIPS
» Pre-work means less wait time for kids, so if you don't intend to let the kids peel and core the apples, do that
ahead of time. Just be sure to add a small amount of lemon juice to the cut apples to prevent browning.
+ Many hands make light work, have one person designated to help clean as you go!
« Always supervise closely, especially around hot pots and sharp tools.
» Let everything cool adequately before letting toddlers touch.


https://www.amazon.com/Tovla-Montessori-BPA-Free-Dishwasher-Safe-Christmas/dp/B0711QYPJD/ref=sr_1_1_sspa?crid=1E8VXBGZP07OV&dib=eyJ2IjoiMSJ9.e-k3bQs9JjyvaXLo1yC5eH23ZhkBdixXV95or4UCs6DTWK7ijaNaJBZT_HWkUl-WhkHBYiuHO8-993k7D1bGLfNwvy3SAK4CJwo__UgrYFNFZ9j9VCXyT4y6TYMAF7Fy5cdODVGNJdxwtX2hY_1D3angJU7NhPNsGJgDHSkff5Fn837n-_ReEWQ65zJ3bCSxqJEJWmRDq2pgixqFyT31C3yrelZQLqc5LQHRhjikxIjGjWxnjyjyYsEYsKxGoLSkmAd7111Qn6k9SAlJ3MSYGGWjWIoIEprqwU36Rm79eEo.SILfbNAFS7meSpHOXwrF39EeOG-ScTHTec4ex3OXpB4&dib_tag=se&keywords=kid%2Bsafe%2Bknife%2Bset%2Bfor%2Breal%2Bcooking&qid=1765383158&sprefix=kid%2Bsafe%2B%2Caps%2C120&sr=8-1-spons&sp_csd=d2lkZ2V0TmFtZT1zcF9hdGY&th=1
https://www.amazon.com/Chopper-Vegetable-Cambom-Material-Cup-SolfBlue/dp/B0B1ZJ8T6D/ref=sxin_17_pa_sp_search_thematic_sspa?content-id=amzn1.sym.4ea2e71b-3ae9-4cc7-bac7-4732bf3bd4b1%3Aamzn1.sym.4ea2e71b-3ae9-4cc7-bac7-4732bf3bd4b1&crid=ZA59ZGTBQGM&cv_ct_cx=veggie%2Bchopper&keywords=veggie%2Bchopper&pd_rd_i=B0B1ZJ8T6D&pd_rd_r=fe1319bf-9b47-4008-bb2f-447110b61c14&pd_rd_w=QqYlF&pd_rd_wg=nCKVT&pf_rd_p=4ea2e71b-3ae9-4cc7-bac7-4732bf3bd4b1&pf_rd_r=664XY46WSYM5NKZV0KEY&qid=1765383005&sbo=RZvfv%2F%2FHxDF%2BO5021pAnSA%3D%3D&sprefix=veggie%2Bchopper%2Caps%2C870&sr=1-4-9428117c-b940-4daa-97e9-ad363ada7940-spons&aref=YHsMzweOUd&sp_csd=d2lkZ2V0TmFtZT1zcF9zZWFyY2hfdGhlbWF0aWM&th=1
https://www.amazon.com/OXO-11339900-Good-Grips-Chopper/dp/B09WFWN76D/ref=sr_1_18?crid=ZA59ZGTBQGM&dib=eyJ2IjoiMSJ9.1Qm4msPkOJKUO92T3YiSVo2yZU-evh7mWISd209fkTzpNG_kCHp_gvXBz72omiVaoaVD9Ds2RzYsARIsakLUU3cJk7G-dsWN3TQj2lsLYKtrskBOF-LWRe9gbuRj_dtLi_ymXruTqCkLCBvCTW2eAlNsGGFVq2mSCmUFbRTOBp-zHEPdYFIJyGewgnZzG1fx6q9lPCU9K1n0srBMPC7rBDhi3U2FOopn9cxowfyFs-bpI6-Qs0nD9bGOnsid4v05aCAYrN6RmBz-2SF7QK2vHzcj261wc0TMCho-qIn41pU.glraQn9lbzsbjnB76pEcUDTNbjFg1DwpddH6Uc2stvo&dib_tag=se&keywords=veggie+chopper&qid=1765383005&sprefix=veggie+chopper%2Caps%2C870&sr=8-18

