Stewed Apples

(Traditional for my family)

Apples (Granny Smith are what I used, but most green ones work well)

Brown sugar

Ground Cinnamon

Water

Wash, core and dice the apples

In a pan, make a thin syrup of brown sugar, water and cinnamon.

Add the apples and stir making sure they are coated.

Heat, and make sure the apples are cooked through until soft.  Stir occasionally.

You can dice the apples ahead of time and freeze them.  Make sure you coat the diced apples with lemon juice to keep them from becoming too brown.  You will only have to really heat the apples once they are in the syrup as freezing them will already have made them soft.

