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All About Apples

Variety and color: There are more than 2,500
varieties of apples grown in the US, in every
shade of red, green, and yellow. Only crabapples
are native to North America.

Juice tip: To keep fresh apple juice from turning
brown, add a few squeezes of lemon or lime
juice to prevent oxidation.

Tree facts: Apple trees take 4-5 years to
produce their first fruit — but they can live up to
100 years!

Fun fact: Bobbing for apples? About 25% of an
apple’s volume is air, which is why they float.
Cider count: It takes roughly 36 apples to make
one gallon of apple cider.

Storage tip: Apples ripen about 10 times faster
at room temperature than when refrigerated.

Applesauce Recipe
INGREDIENTS
® 4 |bs of apples (8-9 medium apples, about 9 cups diced)

® Y teaspoon cinnamon
® 1teaspoon lemon juice (fresh lemon juice is best)

INSTRUCTIONS

1. Wash, peel, and core apples. Chop into 1-inch pieces.

2. Add apples and 1% cups water to a medium pot. Cover
and simmer over medium heat for about 20 minutes,
stirring occasionally, until soft.

3. Stir in cinnamon and lemon juice. Remove from heat.

4. Mash with a potato masher for chunky sauce, or blend
for smooth. (If using a regular blender, allow some
steam to escape as you blend to avoid an explosion)

5. Serve warm or store for later.

NOTES

® |ike it sweet? Add a little sugar or honey while it cooks.

® Mix and match your favorite apples

® Keep it fresh in the fridge for up to 2 weeks, or freeze for
later. Just thaw in the fridge when you're ready to enjoy.

Chef’s Tips

Pick the right apple for the job!

Tart, firm apples like Granny Smith are perfect for baking.
Sweet, crisp ones like Gala or Fuji are great for eating fresh
or adding to salads. Softer apples, like Golden Delicious,
make the best sauce or cider.

coming Up Next

Get ready for pumpkin season!

In November, we'll learn about pumpkins and make
pumpkin pie pudding parfaits.



https://amzn.to/2rQLNdm

