
From CARSTENS SMITH

10 to 12 medium apples, peeled, cored, and chopped into chunks. 
Combine a variety of apples for the best results.
¼ cup orange 

¼ cup elderflower syrup (saft) 

½ cup brown sugar

1 teaspoon ground cardamom or ½ teaspoon l.c. finn’s cardamom 
extract 

Applesauce is more of an art than a science. It’s a simple art, howev-
er, and adjustments can be made to the applesauce at any stage. 
These quantities provide a guideline, but you will want to taste 
and adjust as the apples cook. 

Put the chopped apples into a 5-quart slow cooker. Place on low 
heat. Add the orange juice and elderflower syrup. Cover the pot.
After 2 to 3 hours, begin to press the apples down and mash them 
with the back of a spoon or a potato masher. Add the brown sugar 
and the cardamom. Continue to let the apples cook. 
Stir the apples hourly and adjust seasonings if you’d like. The 
flavors intensify after the sauce has cooled and rested for 24 
hours. Add more liquid if necessary. 
After 5 to 6 hours, you will have apple sauce. If you would like to 
make apple butter, remove the lid from the slow cooker and con-
tinue to cook the apples, stirring frequently. Once they have 
reached the desired consistency, turn off the slow cooker and put 
the apple sauce or butter into a container.
Makes approximately 1 quart. 
Apple sauce and apple butter freeze very well. Put in a freezer con-
tainer, allowing 1” head space for expansion. It will keep for a year. 

Vær så god!

i n g e b r e t s e n ’ s  f a m i ly  r e c i p e s

Applesauce 
with Elderflower Syrup and Cardamom


