An Apple a Day…
Did you know these interesting Apple Facts?
· Archaeologists have found evidence that people have been eating apples since at least 6500 B.C.

· In 1625, Reverend William Blaxton planted the first apple orchard on the North American continent in New England.

· John Chapman, (a.k.a. Johnny Appleseed) really did exist! Chapman owned many tree nurseries and sold and traded apple trees.

· Apples, species Malus domestica, are members of the Rose family, and have five flowers with five petals and five sepals. 
· Around 65% of the U.S. Apple Crop is consumed as fresh fruit. 

· In 2010, the average American ate 14.6 # of fresh market apples and 33.3 # of processed apples.  
· There are more than 9.2 million apple trees covering 36,500 acres on 850 family-run farms in Michigan.

“How do you make an apple turnover?” ………“Push it down the hill!”

Proper Apple Storage

[image: image1.wmf]All apples continue to ripen during storage and become sweeter. Proper refrigeration with slow this process down. This means that an apple is most tart right off the tree. If a particular variety is too tart for you, store it in the fridge for a couple weeks and then try it. A good keeping apple will continue to develop a more complex flavor upon storage. Some apples, such as Fuji and Goldrush, can be kept for 8 and 10 months, respectively. Apples keep best at temperatures around 32-34 degrees, which is colder than most refrigerators are typically set. If you are going to keep your apples for more than a week, it is a good idea to keep them hydrated by putting a damp sponge or cloth with them in the plastic bag. Also, if you wrap each Apple in newspaper first it will prevent contact from other apples which lengthens the shelf life. Remember, moisture up, temperature down. The main causes of apple spoilage are time, bruises, or a rotten spot next to another apple. Tart and thick skinned apples like Jonathon last longer than sweet and thin skinned apples like Red Delicious or Golden Delicious. 

Top Michigan Variety of Apples and Uses
Courtland: A hint of tartness makes this a great baking variety, used frequently in desserts. A descendent of the McIntosh, this variety is a bit sweeter than its ancestor. Known for its white flesh and excellent flavor. Use: Fresh or Baked
Empire: An excellent lunchbox apple or crunch snack! Sweet and tart at the same time. Use for fresh-cut slices, candy and caramel apples. Also used in baking. Texture remains very firm, a good storing apple. Popular in Great Britain.  Use: Fresh or Baked
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Fuji: New to Michigan’s apple line-up, Fuji is Japan’s favorite apple for good reason! Fantastic, sweet and tart flavor, with a low acid content. An incredibly good keeper, Fuji stays crisp for weeks! Use: Fresh or Baked
Gala: Talk about a great apple: Crisp snappy bite over a mellow sweetness. Michigan’s 3rd most popular apple for fresh eating or cooking. Looks great and smells sweet, eats like a dream! Use: Fresh or Baked
Ginger Gold: This sweet-spicy apple has a succulent texture and rich taste. A cross between the Golden Delicious and Albermarle Pippin, this early-season variety is best served fresh. Its mildly tart flavor definitely gets the Michigan autumn apple harvest off to an exciting start. Use: Fresh
Golden Delicious: A gingery-smooth, sweet taste treat lies under a thin skin. The most popular yellow apple, Goldens may be eaten fresh or cut up in salads. Professional’s choice for applesauce or cider, baking pies and other desserts. Use: Fresh or Baked
Honeycrisp: This apple is hot! And mighty crisp. Combines unusual color and excellent sweet flavor with a great bite. Use it for fresh eating, fresh-cut slices or cut up in salads.  Use: Fresh
Ida Red: Suits your every use! Eat fresh or for cooking. Taste is both tangy and tart. Flesh is white, crisp and juicy. Favored for sauces, pies and desserts. Texture holds up well when baked. Use: Fresh or Baked
JonaGold: Make sure you try this one! Superbly crisp and juicy with shades of tart and sweet in each apple. Usually large and aromatic. Highly ranked by apple connoisseurs. Popular in Europe, but better from Michigan’s cooler climate.  Use: Fresh or Baked
Jonathan: Both pretty and popular! Used for fresh eating and cooking. Juicy flavor has a spicy tang that blends well with other apples. Michigan’s cooler climate produces superb Jonathans. Discovered in Woodstock, New York! Use: Fresh or Baked
Mcintosh: Classic large, round apple for eating out of hand! Ultra-juicy white flesh, lightly tart flavor and excellent fresh apple aroma. A perky addition to salads. Excellent in applesauce and cider. Also used in pies. Use : Fresh or Baked
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Northern Spy: Intriguing name, yet this apple is a professional baker’s dream! An antique apple still popular because of tart, acidic properties that cook up well in applesauce, pie and other dishes. A hard apple that ripens late and stores well. Use: Baked
Paula Red: Don’t miss this late summer apple! Available only into October. Pleasingly tart flavor and good aroma. Great in back-to-school lunches, or early season baking. Discovered in Sparta, Michigan! Use: Fresh or Baked
Red Delicious: America’s most popular apple, known for the "five little bumps" on the bottom. Best for fresh eating and snacks. Full-flavored sweet taste, yellowish flesh and crisp texture. Discovered over 100 years ago in Iowa.  Use: Fresh
Rome: A big, round apple right out of storybooks! Romes have mild, sweet flavor. Most popular for baking because it holds flavor and shape well. A Southern favorite, although discovered in Ohio. Use: Fresh or Baked
