old fashioned apple butter
[image: image1.jpg]



In the fall, old-fashioned apple butter is magical!  

The caramelization of the sugar in the apples, combined with cinnamon, nutmeg and cloves, creates a traditional rich, sweet and smooth classic apple butter.  This simple recipe cooks up low and slow in your slow cooker – perfect on croissants, warm biscuits, pancakes, brie or ice cream!  
INGREDIENTS:

6-1/2 pounds apples* (about 11-13 large apples)
1 cup brown sugar

1 cup granulated sugar

1 tablespoon ground cinnamon

½ teaspoon nutmeg

½ teaspoon allspice

1/8 teaspoon ground cloves

¼ teaspoon salt

1 teaspoon pure vanilla extract
HOW I MAKE THIS:

1. Wash your apples, and then peel, core and chunk into pieces.  Place in slow cooker.

2. Combine sugar and spices in a small bowl; sprinkle over top of apple pieces.  Sprinkle with vanilla extract and stir until well combined.  
3. Cook covered in crockpot on high for 1 hour, then reduce heat to low and continue cooking for 10 hours.  Stir every couple of hours if you can’t resist!  If you prefer a thicker Apple Butter, remove the cover from your slow cooker for the last few hours and continue to cook on low heat.  
4. The apple butter will thicken and caramelize into a dark brown as it cooks.  Remove cover and let it cool to room temperature.  
5. If you want a smooth apple butter, use an immersion blender to puree the apple butter until smooth, or puree in small batches in a blender.
6. Store the apple butter in an airtight container in the refrigerator for up to two weeks, or freeze in small containers.

YIELD:  about 4 pints 
NOTES:  
*For apple butter, soft apples work the best because they cook down faster.  I usually combine several varieties for the best flavor:  Braeburn, Cortland, Fuji, McIntosh, Golden Delicious and Red Delicious all work well.

Originally posted September 2012, revised and reposted September 2018.

© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe. 
5
2

