
Combine first 4 ingredients in a large bowl,
tossing to coat apples.
 
Cook apple mixture with 2 Tb water & 1 Tb
butter in a medium saucepan over medium
heat. Stir occasionally, 8 to 10 minutes or
until apples are tender.

2 lbs MacIntosh Apples 
(approx 4; peeled and sliced)
1/2 cup firmly packed Light brown sugar
1 tsp ground cinnamon
1/4 tsp ground nutmeg
2 Tb water
1 Tb butter

Serve with vanilla ice cream 
or as a sweet side dish with pork loin 

or roasted chicken.
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