© “Apple Essentials: From Orchard to
Table”

The Apple Story —Did you know....

e There are over 7,500 apple varieties grown worldwide — about 2,500 in the U.S.
alone.

e Apples have been cultivated for over 4,000 years, and today they’re one of the most
versatile fruits in the kitchen.

e In this session, we’'ll break down types, uses, hands-on prep skills, and pro tips to
help you get the most out of every apple.

Apple Categories

“> Best for Fresh Eating — Sweet & Crisp
Variety Flavor Why We Love It
Honeycrisp ~ Super sweet, juicy, crisp Fan-favorite snack

Fuji Very sweet, dense Great raw or in salads



Gala Mild, aromatic Kid-friendly

Ambrosia  Sweet, low acid Doesn’t brown quickly

{74 Tip: Use these for raw snacks, cheese boards, or salads. Their sweetness and crispness
shine without cooking.

«» Best for Baking — Firm & Tart

Variety Flavor Why We Love It
Granny Smith Tart, crisp Classic pie apple
Braeburn Sweet-tart, spicy Great in pies, crisps
Jonagold Balanced Holds structure beautifully
Cortland Mild, softens slightly  Perfect for muffins or cakes

(4 Tip: Always mix sweet + tart apples for depth in pies and crisps.

U Best for Sauces & Cider — Complex & Juicy

Variety Flavor Why We Love It
Mcintosh Tangy, soft Breaks down easily
Rome Beauty Mild, firm Ideal for cooking

Cox’s Pippin  Aromatic, complex Beloved in cider

Northern Spy Balanced, firm Fantastic for cider & pies

{74 Tip: Softer apples melt into sauces; more complex apples add depth to cider blends.




Culinary Uses — Practical Breakdown

Use

Fresh Eating /
Snacks

Salads & Slaws

Baking

Sauces & Butters
Cider

Drying

Savory Dishes

Description

Crisp, sweet, raw

Crunch + sweet
contrast

Structure, tartness
Soft, break down easily
Blended complexity
Thin, sweet

Adds acidity to meats

% Hands-On Apple Skills

% Knife Skills: How to Core & Slice

Best Varieties

Honeycrisp, Fuiji

Gala, Ambrosia

Granny Smith, Jonagold
Mclntosh, Cortland

Northern Spy, Kingston Black
Fuji, Gala

Braeburn, Jonagold

e Demonstrate safe coring with a paring knife or corer.

e Show uniform slicing for even cooking.

e Teach julienne cuts for slaws and salads.

¢ Pro Tip: Drop cut apples into a bowl of lemon water to prevent browning.



@ Other Preparations and Techniques

Make Fresh Apple Chips (2 min)

Tools: Mandoline or sharp knife
Steps:

1. Slice apples %” thin.
2. Arrange on a parchment-lined tray.
3. Bake at 200°F for 2-3 hours, flipping halfway.

4. Optional: Sprinkle with cinnamon or nutmeg.

« Great as a healthy snack, salad topper, or garnish.

% Quick Applesauce

Ingredients: 4—6 apples, V4 cup water, optional cinnamon/sugar.
Steps:

1. Peel, core, chop apples.
2. Simmer until soft (15-20 min).

3. Mash or blend to desired texture.

Creative Finishing Touches

@ Decorative Apple Garnishes

e Apple Fans: Thin slices fanned across desserts.

e Spirals: Use a spiralizer for elegant toppings.



e Carvings: Small hearts, leaves, or fall-themed shapes.

W Pro Tips & Tricks

¢ Storage Tips
e Refrigerate apples in a crisper drawer with high humidity.
e Store away from strong odors — apples absorb smells.

e Use a perforated bag to maintain moisture without trapping ethylene gas.

# Browning Prevention

e Lemon water soak: Classic and effective.
e Saltwater soak: Neutral taste, rinse before use.

e Ascorbic acid (Vitamin C): Great for large batches.

Bringing It All Together
Quick recap:
e @ Choose the right apple for the job.
e “ Master a few simple prep skills to elevate every dish.
e @ Experiment — blend varieties for complex flavors in pies, sauces, or ciders.

And remember: apples aren'’t just a fruit — they’re a foundation for creativity in the kitchen.
Whether raw, baked, sauced, or sipped, they bring sweetness, structure, and story to every

dish.
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