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This year was an off year for Apples. At least it was in my yard. Others in my neighborhood reported a record year as far as the number of Apples on their trees goes. 

However, my trees only really invest in producing Apples every other year. And this year they were saving their energy to reach for the sun. 

Still I must have gotten over 100 Apples off of my two Apple trees. It’s fine that I didn’t get more Apples because I’m busy doing a million other things including, of course, writing books.

In 2017, I wrote Strawberry Cheesecake Applesauce. That treat always makes me drool. This year I’m writing Chocolate Covered Cherries Applesauce, which is another treat that will make you be rude and salivate.

I hope that you enjoy these Recipes just as much as those in my previous book. And I hope that you get creative and make your own Gourmet Applesauce Recipes. 

You can find tips on choosing the right Apples and flavors in Strawberry Cheesecake Applesauce. I won’t bother repeating those tips here. 
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Recipes are handy to have. I often use them as a starting point. But mostly, my cooking is an art. And of course, I don’t write down how much of what I put in any of my Applesauces when I’m making them.

Notwithstanding that, I’ve added a chapter at the end of this book titled Recipes. That’s where I’ve tried to recall how much of each ingredient I used in each Recipe. Each of my Gourmet Applesauce Recipes starts with my Basic Gourmet Applesauce Recipe which is also included in the Recipes chapter. 

Perhaps I wrote that chapter as an attempt to assuage my guilt for not writing each Recipe down at the time I made it. No, that can’t be true. I don’t feel any guilt about that at all.

I must have written it because I wanted you to be able to repeat my successes. I wrote it for you, so that your attempts at making my Recipes wouldn’t turn out to be total disasters. 

Of course, when making a Gourmet Applesauce, it’s hard to create a total flop. However, as you’ll learn in my Orange Spiced Punch Applesauce chapter, you may end up with something totally different from what you had in mind when you started. 

Oh those Apples and flavors! They can be such tricksters [image: image].
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Applebrosia
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Before my Apples were ripe this year, and that wasn’t until mid-October, I wanted to make some Applesauce. I still had some bags of frozen Apple chunks in the freezer from my very large harvest the year before. These first two Applesauces were made with those frozen Apples.
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Here's the late night Blogger, blogging another of his famous, or is that infamous, Blog posts. 

Are you still up? Shouldn’t you be in bed? 

Only one more Blog post. Please!

Well, I suppose it’s alright this time. But don’t make a habit of it! 

Sheesh! My conscious is really a nag tonight (no offense to horses). 

Aren’t you finished yet? 

Almost! I’ll just be a little bit longer.

So tonight I made Applebrosia - first try. It’s my own invention (I think). My idea was to make an Applesauce version of Ambrosia Salad. 

I suppose that I could have named it Applebrosia Salad. But I thought that Applebrosia sounded more tempting.

I still had some bags of frozen Apple chunks from last year’s mega-harvest. So I threw the contents of one of those bags into the water/lime juice mixture. However, they’re better for making juice than for making Applesauce. 

So I bought some organic Apples from the store - a couple of Pink Ladies and a couple of Cameos. They looked like they help my Apples turn into sauce. And they did, very nicely.

While the frozen Apples were thawing in the boiling water, I peeled and sliced the other Apples into the mix. I like a few large chunks of Apple in my Applesauce, so I didn’t slice them too small. The frozen Apples would probably mostly smoosh up.

Then I threw in some Medjool Dates. I might have gone for a different variety. However, that was the only variety which the Food Co-op was selling. I might have gone with Deglot Noors or Khadrawy Dates. Those varieties are not quite so sweet. 

I pitted and chunked the Dates before throwing them in. I should have also pulled the skins off. As it was I kept pulling out bits of Date skin and throwing those bits into the Compost bin (a Yogurt container). 

At first I kept thinking that I was finished pulling out those skins. So I kept sticking the closed compost bin back into the fridge, which is where it lives. That way the food in it doesn’t rot too quickly. 

Letting the Compost bin live in the fridge, keeps it from smelling too much. And I’d rather not mix the smell of compost with the smell of food which I’m about to eat. 

After a few minutes in the fridge, I had to pull the Compost bin back out because I’d found yet another piece of Date skin. The Compost bin could stay out of the fridge for a bit. There wasn’t anything in there which was going to rot that quickly. But habits are habits.

I could have left in the bits of Date skin - they’re easy enough to eat. But they looked weird.

Then after the Apples had finally turned to sauce - it took them long enough – I threw in some bits of dried Fruit which I had bought - Kathy’s brand. This was freeze-dried Pineapple and Mango. I could have saved some money and bought a fresh Mango and some frozen or canned Pineapple. 

I was originally going to throw in some organic Marshmallows. But that’s too much Sugar for me. So when I saw freeze-dried Fruit which is kind of Marshmallowy in texture, I went for it.

I later thought that I probably should have thrown in the freeze-dried Fruit after the Applesauce had cooled down. Perhaps, I should have even waited until after it had been in the fridge. However, the Fruit was still chewy an hour later. 

Yet, the Applesauce is still cooling down. So that may change.

Ambrosia usually has Citrus fruit in it including Oranges. The Citrus might include Mandarins and/or Tangerines. I opted to leave out the Citrus even though I still had one Tangerine in the fridge. For one thing I would have had to check for seeds. And I would have had to peel each section.

Go to bed now! 

Alright already.
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Blackberry Forest Applesauce
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I got an idea for making Blackberry Forest Applesauce.
Blackberries, Dark Chocolate, Blackstrap Molasses and any other food which was black that I could find to put into it, to go along with the Blackberry Forest theme.
So I Googled Black Foods – Squid Ink was all I found. Blackberry juice, I remembered, is purple, not black.

What to do? What to do?

I thought about adding black Chia seeds. However, those would only be black until they were mixed in. Then they would be invisible.

And I thought about black Vanilla beans. Not sure how easy those would be to eat. I might have to remove the skins and seeds. And then, would there be anything left? More importantly, would there be any Vanilla flavor left? 

I thought about Black Walnuts which I really love and I could get from Nuts.com. However, the texture seemed to be calling more for Pecans. Besides, it was to be a Thank You gift for my neighbors. And he loves Pecans.

So I went to the Food Co-op for Blackberries – frozen, since it was winter. The closest thing they had was Mulberries – frozen. That was close enough. 

I didn’t have any Molasses at home. On the other hand, I did have Coconut Nectar which was a fairly dark syrup. It would be a good substitute (unless you really wanted Molasses flavor). 

	Dark Chocolate – Check. 

	Frozen Apples – Check. 

	Buy Pecans.


The Mulberries made the Applesauce too runny. So I ended up adding Chia seeds after all as a thickener. 

After it had thickened up, I added the Pecans. Then I placed it in a jar and placed 3 Pecans on top for show. 

I presented it to my neighbors while it was still warm. They were pleased. It was a big hit.
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