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What the activity does:
• Practices math concepts such as 

counting, sequencing, and 
measuring

• Builds motor skills and eye-hand 
coordination

• Introduces vocabulary related to 
food, math, and cooking

• Develops knowledge of 
nutrition and a healthy lifestyle

What you need:
Equipment:
• Knife (adult use only)
• Fruit/vegetable peeler 

(adult use only)
• Cutting board
• Large pot with a lid
• Potato masher
• Measuring cup and 

spoons
• Wooden spoon
• Stovetop

Ingredients: 
• 8 large apples
• ¼ to 1 cup of water
• 2 tablespoons of lemon 

juice
• 1 teaspoon of sugar or 

another sweetener
• ½ teaspoon of cinnamon

What to do:
• Prepare materials in advance and place the knife and fruit/vegetable peeler 

out of children’s reach when not in use. Print out this recipe for reference
• Show children the recipe and explain that a recipe explains how to cook the 

things we like to eat. Explain that recipes have a list of ingredients (list of 
food) and directions (steps for cooking food). Ask children what they think 
they can cook with apples, then explain they will be making applesauce

• Ask children to wash and dry the apples. Discuss the color, scent, texture, 
and shape of apples and count them together

• An adult can peel the apples, remove the cores, and cut them into slices
• Invite children to count the apple slices as they drop them into the pot
• Ask children to help measure the lemon juice, sugar (sweetener), cinnamon, 

and water. Add all the ingredients to the pot
• Children can now take turns stirring the ingredients in the pot to mix the 

ingredients
• Describe how the heat from the stove will make the apples soft as you place 

the lid on the pot and cook them over medium-low heat until they are soft. 
Stir them once in a while and if the pot looks dry add a little more water. This 
usually takes between 25 and 35 minutes

• Once soft, remove the lid and allow the apples to cool to room temperature 
in the pot

• Invite children to use the potato masher to smash the apples until the 
mixture looks like applesauce

• Children can now taste the applesauce they made
• The applesauce can be stored in the refrigerator for four days, or in the 

freezer for up to six months
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The following activity will support your child’s learning while they are at home. Talk to your child 
and ask questions as you play. As your child listens to you, your child builds language and social 
skills, further reinforcing the concepts you are teaching. Match activities to your child’s favorite 

books, songs, or toys to make them more meaningful learning experiences.  Visit our website at 
www.chs-ca.org and click on the News and Events tab for more learning resources. 
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