
		
			[image: AppleCookBook-cover.png]
		

	


[image: ]





Contents

Title Page

Chapter 1: Introduction to Apples

Chapter 2: Apple Breakfasts & Breads

Baked Apple-Cranberry Oatmeal

Granola, Applesauce & Yogurt Sundae

Apple Puff Omelet

Sausage & Apple Omelet

Apple Scramble

Apple Frittata

Breakfast Sausage Crêpes

Apple-Cheddar Crêpes

Basic Crêpes

Apple Pancakes

Apple-Corn Hotcakes

Grated-Apple Fritters

Apple-Ring Fritters

Apple Doughnuts

Apple-Banana Bread

Louise Salinger’s Apple Tea Bread

Whole-Wheat & Nut Quick Bread

Barbara Mullin’s Coffee Can Bread

Apple Coffee Cake

Bran-Applesauce Muffins

Applesauce Muffins

Apple Muffins with Carrot & Coconut

Applesauce & Whole-Wheat Yeast Rolls

Three Breakfast Spreads

Chapter 3: Apple Drinks & Snacks

Iced Apple Tea

Triple Apple, Fruit & Veg Shake

Fresh Apple & Mango Smoothie

Apple Cocktails

Apple Eggnog

Wassail

Apple & Sausage Bundles

Onion & Apple Samosas

Apple Snacks

Apple-Cheese Spread

Prosciutto Apple Wedges

Chapter 4: Apple Salads & Sides

Avocado & Apple Composed Salad with ­­Buttermilk-Herb Dressing

Apple, Pear & Beet Composed Salad with Balsamic-Herb Dressing

Apple & Parmesan Curl Salad

Spinach-Apple Salad

Waldorf Salad

Apple, Dried Fruit & Israeli Couscous Salad

Farro with Mushrooms, Onion & Apple

Apple-Tortellini Salad

Curried Chicken Salad

Potato-Apple Salad

Unsweetened Applesauce

Spinach with Leek, Bacon & Apple

Mashed Potatoes with Apples

Apple & Sweet Potato Purée

Maple–Sweet Potato Casserole

Spruced-Up Brussels Sprouts

Apple Ratatouille

Acorn Squash with Rice, Apple & Pecan Stuffing

Rice-Stuffed Apples

Apple Kebabs

Apple, Sausage & Cheese Strata

Apple & Red Bell Pepper Stuffing Balls

Sausage & Apple Stuffing

Corn Bread–Apple Stuffing

Potato & Apple Latkes

Spicy Cranberry-Apple Relish

Fall Fruit Relish

Chapter 5: Apples Make the Meal

Butternut Squash & Apple Soup

Zucchini & Apple Soup

Black Bean Soup

Apple Rarebit Supper

Baked Apples & Cheese

Tuna-Apple Tortilla Wraps

Grilled Tuna with Apple Chutney

Broiled Fish with Apple-Coconut Crust

Codfish & Apple Curry

Sea Scallops with Coriander & Cider Sauce

Moroccan Spiced Chicken with Sour Cream

Chicken & Apple Gyros

Roast Chicken with Apples, Turnips & Garlic

Turkey Scaloppini with Apple Cider & Mushrooms

Pork Chops with Apple Cream Sauce

Pork Tenderloin with Apple-Shallot Sauce

Polish Sausage, Apples & Red Cabbage

Pork Tenderloin Stuffed with Apples

Curried Ham & Apples

Fragrant Lamb Stew

Ground-Lamb Kebabs with Apple-Mint Raita

Beef & Apple Deep-Dish Pie

Curried Apple Meat Loaf

Louise Salinger’s Apple Meat Loaf

Chapter 6: Apple Desserts

Harvest Apple Pie

French Apple Tart

Apple-Nut Puff Tarts

Apple–Cream Cheese Tart

Phyllo Tarts with Caramelized Apples

Pumpkin-Apple Pie

Apple-Raspberry Pie

Apple-Cranberry Meringue Pie

Apple Crumb Pie

Apple, Rhubarb & Strawberry Streusel Pie

Almond-Apple Streusel

White Chocolate–Vanilla Sauce

Cheese & Apple Tartlets

Apple Envelope

Apple Pizza

Apple Turnovers

Louise Salinger’s Apple Pastry Squares

Flaky Pastry

Short Pastry

Cheese Pastry

Butter Piecrust

Terri’s Quick Apple Cake

Kay Hollabaugh’s Apple-Nut Cake

Chocolate-Applesauce Cake

Applesauce Gingerbread

New York Apple-Bourbon Cake

Apple Kuchen

Oatmeal-Apple Cupcakes

Apple Strudel

Apple-Molasses Cookies

Apple & Date Squares

Apple-Cinnamon Squares

Sweet Applesauce

Maple Apple Crisp

Apple-Blackberry Crisp

Apple-Rhubarb Slump

Barbara Mullin’s Apple Cobbler

Apple-Apricot Cobbler

English Apple Crumble

Apple-Raisin Crunch

Johnny Appleseed Squares

Sherried Apple Crêpes

Meringue-Topped Baked Apples

Baked Apple Slices

Calvados & Cider Soufflé

Vanilla Soufflé

Apple-Cinnamon Soufflé

Two Simple Apple Desserts

Apple-Honey Frozen Yogurt

Apple Sponge Pudding

Microwave Apple Bread Pudding

Breezy Hill Hard Sauce

Applesauce Brownies

English Custard Sauce

Apricot-Apple Dumplings

Caramel-Apple Puff Dumplings

Sweet Little Bites

Chapter 7: Preserving the Apple Harvest

Canned Apple Slices

Canned Applesauce

Frozen Apples

Apple Butter

Joyse’s Blackberry & Apple Jam

Apple Marmalade

Mint-Apple Jelly

Rhubarb-Apple Chutney

Chapter 8: Meet the Apples: Apple Varieties

Appendixes

Acknowledgments

Other Storey Titles You Will Enjoy

Copyright

Share Your Experience!


[image: image]



Chapter 1


Introduction to Apples

Man has been munching on apples for about 750,000 years, ever since the food ­gatherers of early Paleolithic times discovered sour, wild crab apples growing in the forests in Kazakhstan, in central Asia. Botanists now believe that this region holds the key to the genetic origins of the apples we enjoy today.
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When U.S. botanists visited Kazakhstan in 1989, they found large stands of ancient apple trees — trees that were 300 years old, 50 feet tall, and bearing large, red apples. These trees of Malus sieversii, the wild species now believed to be the parent of all domesticated apples, were discovered in 1929 by Russian botanist Nikolai I. Vavilov.

Unfortunately, Vavilov’s work in genetics led to his imprisonment during the Stalin era. He died in prison in 1943. His wonderful discovery was finally announced to the rest of the world by a former student and coworker of Vavilov’s, who, at the age of 80, felt the need to pass along the knowledge before it was too late to save the forests of ancient apple trees.
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Apples on the Move

The carbonized remains of apples unearthed in Asia Minor indicate that Neolithic farmers were cultivating apples around 8,000 years ago. Later, apples were carried as transportable food by migrating cultures. It is speculated that somewhere along the way M. sieversii hybridized with M. orientalis and M. sylvestris, two wild species producing small and very sour green apples.

There is recorded evidence from 1300 BCE of apple orchards being planted by the Egyptians along the Nile Delta. The Greeks learned grafting techniques around 800 BCE, and by 200 BCE the Romans were planting apple orchards in Britain.


Apples Settle in America

Colonists arriving in America found only four varieties of wild crab apples. However, the French, Dutch, German, and English all brought seeds from their homelands, and it wasn’t long before apple trees were growing outside their rustic dwellings. The English colonists were the first to bring apple tree ­scions (shoots) to North America.

The first American orchard was planted in Boston in 1625 by William Blaxton, an English preacher. A few years later, orchards were established in the same area by John Winthrop and John Endicott, governors of the Bay Colony settlement.

In 1647, Peter Stuyvesant, governor of New Amsterdam (now New York), planted the first Dutch apple trees on his farm, the Bouwerie. The first commercial orchard was planted in Flushing, New York, in 1730.

Thousands of varieties of apple trees evolved during the eighteenth and nineteenth centuries when colonial farmers decided to plant apple seeds instead of acquiring young tree scions arriving from England and continental Europe. As the colonists moved from the Atlantic coast westward, they planted apple seeds along the way.

Favorably influenced by moderately cold winters, the colonists’ apple crops flourished in the northern regions. Most apple tree varieties require from 1,000 to 1,500 hours of chilly temperatures before they will begin blossom growth in the spring. And the apples, just like autumn leaves, need the perfect marriage of temperatures — the warm, sunny days and cool nights that occur in September and October — to show off their best qualities.



The Origin of the Apple

On discovering the ancient wild apple groves in central Asia, Nikolai Vavilov rejoiced:

“All around the city one could see a vast expanse of wild apples covering the foothills. One could see with his own eyes that this beautiful site was the origin of the cultivated apple.”
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America’s Favorite Homegrown Fruit

Cultivated throughout the United States, apples are grown for commercial production in 36 states. The main apple-growing regions are Washington, New York, Michigan, Pennsylvania, California, and Virginia. These six states produce most of the country’s annual apple crop, which totaled 259,248 million bushels in 2013. About one-third of the annual U.S. apple crop is processed into juice and canned, frozen, and dehydrated products. The average American eats 50.4 pounds of apples a year. It’s not only their year-round availability that makes apples so desirable in the United States; there are a host of other reasons why America loves apples:


	They are delicious, versatile, and easily portable.

	They are nutritious, providing satisfying bulk and few calories. (See Nutritional Value of a Raw Apple for more information.)

	They are 85 to 95 percent water, so if you put one into your pocket or lunch box, you can quench your thirst whenever the need arises.

	Their acid content acts as a natural mouth freshener, which makes apples a perfect ending to a meal.

	They are believed to have many other healthful properties. (See here for further information.)




Apple Allure

When Eve was tempted by the serpent in the Garden of Eden to go against God’s wishes and to take what was forbidden “of the fruit of the tree which is in the middle of the garden,” she “saw that the tree was good for food, and that it was pleasant to the eyes, and a tree to be desired to make one wise.” No doubt she was also quite taken by the shape, color, and smell of this “fruit of the gods.”

Imagine yourself picking up an apple for the very first time. Turn it around in your hand. If it’s one of the russet apples, it will feel rough and dry, not at all like a red-on-yellow Empire with its satiny smooth and tender skin. Hold it to your nose and breathe deeply. The smooth-skinned Empire will have a delicate smell that is difficult to detect beneath its smooth and slightly oily skin. The rough skin of a ripe russet, on the other hand, will exude a tantalizing fragrance.

Most of the perfume cells are concentrated in the skin of an apple. As the apple ripens, the cells give off a stronger aroma. That is why applesauce is most flavorful when made from apples with the skin left on and the best cider is made from the aromatic, tough-skinned russets.

Rosy pink applesauce gets its color from the flesh, not from the skin — unless the skin has been puréed with the flesh to become an integral part of the sauce. The pigments trapped in the skin cells are not released during cooking, crushing, or pressing because those color cells are impossible to break.

Apple trees not only have taken the fancy of gods and mortals, they attract more than 30 species of birds and a variety of four-legged animals. There are birds that love to nest in the spreading branches. Many birds and beasts feast on the buds, bark, and leaves. The ripe, fallen apples are favored by porcupines, skunks, fox, and deer. Opossums, raccoons, and bears all climb the limbs to get at apple-laden branches.


Popular Orchard Varieties

Although hundreds of varieties of apples are grown in the United States, only 20 or so best sellers are cultivated in the major commercial orchards. Most commercial apples are chosen not for their wonderful taste but for their bountiful harvest; their suitability to mass planting, shipping, and long storage; and their resistance to diseases. Breeders, however, are constantly working to produce new hybrids that are sweet-tart with crisp and juicy flesh and are as wonderful for eating out of hand as they are for cooking. And, of course, the trees should retain all the qualities that make them a viable commercial enterprise.


Apples in Season

The orchards are invaded by armies of apple pickers as early as July, but it is not until the cooler temperatures of September have touched this “fruit of immortality,” as it was once called, that an apple takes on those crisp and crunchy qualities so important to orchardists and apple lovers. It is in autumn that a bite into a fresh-picked apple becomes a memorable experience; the apple spurts juice that is honey-sweet and yet also spicily tart, and the flesh is so fragrantly mellow.

After December, these fall beauties come to us from controlled storage — somewhere between 32 and 36°F. This controlled atmosphere helps maintain the crisp qualities of the fall-harvested apples for several months. Today, shoppers find that a reasonable selection of apples is available well after the last of the fresh harvest disappears into cold storage. From January through June, most of us can find such good keepers as Pink Lady (Cripps Pink), Braeburn, Fuji, Gala, Golden Delicious, Granny Smith, Idared, McIntosh, Red Delicious, and Rome Beauty. In fact, Gala, Granny Smith, Golden Delicious, and Red Delicious are now available to us year-round from different hemispheres.

Detailed descriptions of apple varieties can be found in chapter 8.
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Apple Breeding

The decline in the selection of apple varieties can be traced to the end of the nineteenth century and the advent of commercial orchards. After World War II, the decline was hastened by the horticultural practice of mass planting only a few reliable varieties that met certain requirements, such as the ability to produce heavy crops, resist diseases, endure long-­distance transportation, and last in long-term cold storage. Smooth, evenly colored skin and pleasing shape also factored into the equation. Other varieties were chosen because they were the best candidates for large-scale production of juice, sauce, and pie filling. While these qualities tip the scales in favor of popularity with commercial growers, they narrow the choice of varieties available to consumers, especially those who shop primarily in supermarkets.

Fortunately, apple breeders are always developing new varieties that have great growing qualities and taste delicious. Breeders develop new varieties by hybridizing (crossbreeding) two proven varieties.


The Lure of the New Hybrids

During the past few decades, North America has witnessed an influx of new varieties. Some, such as Braeburn, Gala, Jazz, and Pink Lady, started out as imports from Australia and New Zealand. However, because they have many desirable qualities that appeal to both growers and consumers, they have been mass planted throughout the United States and many countries worldwide. Today, these newcomers are in full production in U.S. orchards.

While pomologists (apple breeders) are concerned primarily with developing hybrid varieties that are resistant to the major apple diseases (scab, fire blight, mildew, and cedar apple rust), quality attributes are also stressed.

A number of modern-day apple varieties are endowed with sweet-tart, juicy, crisp flesh. For example, Honeycrisp, a cross between Macoun and Honeygold developed at the University of Minnesota in 1960, has aromatic, honey-sweet, crisp flesh that maintains its outstanding texture and flavor during long-term storage. Jonagold, a cross between Jonathan and Golden Delicious, is also a high-ranking apple in U.S. taste tests. And the Pink Lady apple from Australia (where it was developed as Cripps Pink) has become a raving success in the United States and Europe. A cross of Golden Delicious and Lady Williams, this crisp, more-sweet-than-tart apple has become so incredibly popular that it has its own U.K. website.

The new apple varieties Lady Alice, Piñata, Autumn Crisp, SweeTango, and Zestar! are reaching the market in limited quantities but are being picked up by consumers with great enthusiasm.

Lady Alice. A chance seedling found in 1978 on a farm in Gleed, Washington, this medium-size round apple has tender skin flushed with pink and red over a yellow-­orange background. The creamy, dense flesh is sweet-tart delicious and slow to brown, making it a good choice for salads, fruit trays, and eating out of hand








The Lore of the Heirloom







Working with Heirlooms
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Cornell University’s Apple-Breeding Program





Buying Apples






How Many to Buy
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Apple Grades





Choosing Apples



	Look for apples that are bruise free and firm to the touch. A bruise or blemish on the skin means a decay spot in the flesh.

	Overripe apples will feel soft, and the texture will be mealy or mushy. The background, or undercast, color will be a dull yellow or a dull green instead of a soft light green or yellow.

	When the green of an apple is very dark, it is an indication that the apple is not fully mature. Such apples will be hard and sour and have poor flavor. Underripe apples are fine for cooking. If you want them for eating out of hand, refrigerate them and allow them to ripen slowly for a week or two.
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To Peel or Not to Peel





Cooking with Apples
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Cooking Apples in the Microwave





Preparing Apples with the Food Processor




Storing Apples









Substituting Apples
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Size Diameter Sliced or Finely Grated Sauce
inInches  Chopped  Chopped

Large 3% 2 cups 1% cups 1% cups % cup
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