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direcfions

ploce sliced apples in a saucepan with all ingredients other than the syrup
and water. cook over medium high heat until the mixture becomes gooey
and apples are soft. add the maple syrup. slowly add the water a liffle af
[ime, allowing the mixture o thicken. add enough water until mixture reaches
desired consistency (runny enough fo resemble a thicker syrup). keep
apples on stove over low heal while you prepare walfles, pancakes or
french toast. ladle over the fop and serve. leffovers (If there are any) can be
used as an ice-cream fopping.



