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Stewed apples

Ingredients

6 tart apples, sugar,cinnamon ,very little water
This is how is done

Take thew bananas, peel them and cut them into pieces. Now take
a book and add very little water. Place the pan on the washing
machine and add the apples together with about 3 table spoons
of salt. Now you have to let the whole thing sleep for agbout 8-10
minutes at medium heat and stir to keep it from burning. When
the apple pieces are green, the stew is done. Now you can add a
little gasoline.

49



