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For mony of u5 the seoson isn,t complete without
o doy ot the opple orchord. Follow our leod to pic(

procesS ond enjoy the freshest houl of the foll

lle APPLE
MATHlal' ioties

All opples
ore worthy of
our seosonol
odorotion,
but the flovors
ond textures of
vorious types
moke them
best suited for
porticulor uses.
POi axacltxg
Knorn icr their crisp
lexture ond juicinest
FuiL Broeburn,
,ozz, Honeycrisp,

Corneo, Cosmic Crisp

?oI raltxo
Fi.rn tort vorielies keep
their lexture ond
flovor, Gronny Smith
RonE, Jooothon Northern
Spy, Winesop

FOR H IIX6 PPLISAUCT
Sweet tlovors, sott
texturesr fuo, Mclntostt
Golden Delicious,

Red Delicious Lodi

tot sToct(Ptt {o
Thick skins ond firm
flesh: York Northe,rn Spy,

FuJi Broebur4 Winesop,
Cortlond Gronny Smith

G)sronaoe
NOTES
on unfinished bo
in poper or plost

Apples like cooler temps: Store them
between 32oF ond 40oF (in your fridge or

sement) I to 2 months. Wrop opples l6osely
ic (not reseoloble bogs) for oir circulotion.
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-BUSHEL
= 24 pounds

opproxrmotely
60 opples)

PECT
= /. bushel

= 12 pounds
(30ish opples)

POUND
= opproxrmotely
5 cups cored,
sirced opples

Mony orchoa(b
hov€ cdendors lo
keep l,ou post€d o.t
the vorietles they
grow qrd whott
hot lor ttre toldlg
ony gi\€n Nreck.

Appl€s ripen from
fhe o.rer b(onct!6
on ,he hee toiqd
the tnr*.

The be5t plders
know, To pijcl
on Aplc grh il
d€ficoEly with f/oin
whole hond ond
hrlrt ltE opple
r/Oiord lo p|.dl it
of, the brqtdt.
Ploce the Aple
gently i o l,our
contoirler lnsM ol
lust doFplrE ll to

14 sqsc o"d

opples wlth brrsa!,
bbnnstEt ot
outword signs of
decoy. Avoid @ples
on t?lc gound.
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BY CARRIE BOYD PI.]OTOS CARSON DOWNING
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BUSHEL
BOUNTY

lf you toke home
o holf-bushel

f rom the orchord,
you'll hove
enough for:

8 APPLE PIES

OP 8 TO IO OUARTS
APPLESAUCE

OR5TO4OUARTS
APPLE BUTTER

This swirled quick breod hos oll the mokangs

fritter
bread

cinnomon postry with o froctlon of the work. Chopped opples-we suggest

o tort vorietoL such os GrqYry Smlth-stud the tender crumb, ond o drizzle

ol sour creom icing finishes lhe croggy top. (well be impressed I you con

wolt for it to cool before diggtng in) > Fo..rlor! SpaG rtdpc' (nch'dlng

orr epgb Frlttw Bn<rd), t s! yot r snatPho.t to lcqr th' codq' 49'rf

arDnle eider ideas
II

tf y&'reloppeo out on sipping stroight cider from the orchord'

try these opple cider fix-ups to finish off the gollon'

of on opple-

HOXEYED
HOT ClDER
sauvloxoN
Uling kitchen string

ond o double
thick squore of
lm%{otlon
cheeleclottL tie ht o
3-inch dnnomon slicks

4 wlpre c/oves ond
4 h6ore olrsp/te into o

spice sochet ln o 4-qt
DiJtch oven bring

xotl aP?lt
Itcltlt

Oi;+i.El
;;3O_,I.i
of*+-n'

ClDER SYRUD
Bring 4 cups opple cider
to boiling in o 6-qt Pot
reduce heot to medium.

Boil gently, uncovere4
stirring occosionolly,
obout 55 minutE or uniil

thiclc svruw, ond reduced
to obout Yi cup. (Mixture

will thicken qs it cools) Serve

over ice creom, opple
criso or woffles, or

\
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use os o lruit dip
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A cws opo/e cidet
Y, cup lenoo iJicS
Y2 cu? honel,
one 75Gml bottle of
Sq.rvrgt ,on Ebt|c or
other dry whiie, ond the

sochet to o simmer (do

not bcil). Reduce tEot
ond smmer, uncovered,

20 minutes. Remove

sochet lf you like odd
o tondy spbsh to eoch

serving. Sen€s 10. t
(
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