
Adams County *Instant Pot* Applesauce  

Ingredients: 

5-7 mixed varieties of apples 

white sugar 

juice of 1 lemon 

spices of your choosing (we love cinnamon!) 

*cinnamon 

*nutmeg 

*apple pie spice 

*vanilla 

Peel, core then chop a mixed variety of apples. 

Fill Instant Pot to the max level of 2/3 full of apples. 

Add your lemon juice, spices and sugar. 

Set to high pressure for 4-5 minutes.* 

*Please note, we used 5 minutes and our applesauce was quite thin.  Perfect for something like a 
baby food, but maybe not what you’re going for.  Upon making a 2nd batch, we found that 
reducing the cook time by a minute will make a more traditional texture. 

Let the pressure naturally decompress for about 20 minutes. 

Blend with an immersion blender to desired puree consistency. 

We were going for a very simple, traditional recipe.  We added only ½ cup of white sugar and 
the juice of 1 lemon to our sauce.  The flavor was superb and it was not overly sweet.  

This lasts about 10 days refrigerated, and doesn’t make an overwhelming amount of 
sauce.  However, if you feel you have too much to eat in that window of time, it freezes 
beautifully for about 3 months. 

Enjoy! 


