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Gravenstein The Gravenstein is considered to be one of the best
all-around apple®sff bakingcooking and eating has a seet,

tart flavor and juicycrisp t&ture. the Gawvenstein is nate to
Denmark, disovered in 1699. ltaweled to America with

Russian fur traders, who planted orchardsdtRos, CA in the
early 1800's.

Pink Peatl: Cut or bite into this apple and you are in for a
surprise. In fact, it is anfspring of anotherariety called
'Surprise'Pink fleshed, pearly skinned, good tasting auiket
to tart flavor. Makes pink applesauce and pretty fruit tarts.
Aromatic flavor with a hint of grapefruit.

angePipin: This apple still dominates the English
markets Got its name from creator Richamd, Gaetired

brewery vorker in the early 1800's. The skin takes on an orange
tinge at ripeningHas a juicynutty taste andrin cream-colored
flesh. Its intriguing aroma and compyet balanced &vor

make Cg's Orangdippin a geat eating apple, but dorount it

out for baking: it can also be baked into pear-scented pie.

Cortlandl: The Cortland heirloom appleas/developed in 1898
by ProfesorSA. Beach of Nework. It is another high quality
red apple, which often will )adark red streaks on the outside.
Insideyou will find a crisp, white flesh and a sarhat tart,

sweet flavor. Very juicy

A good salad apple because it does neh oo hours after
slicing

King David: Discovered by farmer Befrost on a fence wotree
in Arkansas in 1839. Beéd to be a ciosf dnathanArkansas
Black. Cream colored flesh is coarse, crisp and has, a spicy
almost wine-like fleor. Suitabledr desert, greatdr a
golden-yellar pie and apple sauce, @ as making cider.

RibstenFippin: This apple w&s gravn in 108 from one of three
'pips'(seed¥ sent fromNormandy to 8 Henry Goodricke of
Ribston Hall, ¥rkshire, England. It has one of the highest
Vitamin C contents, 30m@@mng Its ydlow flesh is frm and
sweet, with a pear taste. Intense, rich and aromatar.fla
Ribston is also the parent oixX&Orange Bpin.

OrleansRiRinetie: A very old apple, pbably originating in
France where it asfirst described in 46. Smaller size; round
and greenisheftlon color skin with creay white flesh. uicy,
with a taste o$weet orangeoflowed by a walnut-like flavor.

Mutsu: A late maturing é$pring of Golden Delicious from
Japans breeding prografaossed with an Indo tree seedling
brought to &pan by an Indiana school teacl®#amed
‘Crispin’ in the UK. and USA. A \ery lage, frm
greenish/ellov apple with a seet cocktail of flaors. dicy and
refreshiry, with outstanding degrt qualities. Also kmo in
Jgan as ‘The Million Dollar pple’. If yu like asweet apple
with a hint of tartnes, the Mutsu is a must.
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Grimes@didenf you are a Golden Delicious fan, try
the parent, Grimes Golden. A c|akeep yiow skin

covers a fine grained, spicy fleSfery juicy and esellent
for cider Its tender flesh keeps it from holdingnet for
baking The Grimes Goldes’ exeptional flaor keeps it a
favorite desert apple of mgn Disowvered in Brook
County, Virginia in 1804 by Thomas Grimes.

Callville Bane: This world renavned desst apple das
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Y\ Tr y these apples
- sliced with cheese.
All apples taste

better sliced.More
delicate flesh and
less skin assures
fu ll apple flavor in
every bite.
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from 16th centurfrance. Its’ flattened round shape makes

it distinctive looking so much that Monet put it in his28
painting“Apples and Grapes”. It has a tafemescent
flavor, and is goodof eating With overtones of pear and
pineapple, it claims to be the “best apple pie ajppr’gr
The sharp, comex flavor of the Calville Binc goewsdl
with cheese and is sure to ingsgu. Higher in Mlamin
C than an orange.

Rexbury Russet: In the early 17th cenfyuRobury
Massachusetts deloped and named thesli American
apple! An esellent old cider apple, and good for eating

GeldlenRusset: An old American cider apple with
delicious, sgary juice, bedved to hee sprouted from a
seed of English Reet. Skin turns a golden bronze when
ripe. Also gootbr eating and drying Holds up wiewhen
cooled. Crisp gllow sweet flesh of vy good qualit

ArkansaBladk This unique apple dates t@03
Arkansas. It is aVdy red colo, deepening to a purplish
black when ripe. Knen for a hard, slickxterior, apple

Rokbury Russet is medium sized, elliptical in shape, with a expert Tom Burbrd remembers beingumed as a paot

unique flawr. This ruyged apple has a crisp, tarvdlia
with nutty overtones and a hint of pine. Itsseted skin
can &hibit in two or three shades.

g: This "apple of connaisurs” \as disovered
in upstateN.Y. in the early ID's. Rmored to be the
favorite of Thomagdferson, and dfitely grovn in his
orchards at Monticell®roduced in the Hood W Valley,
OR in the early 1900's. Rich, fruity aromatiofland
crisp meat scores high in a taste test. A gresdrtlapple
with aromatic, spicy characteristics, it is oftervarfte at
Christmas time. Good all purpose ajfmi@ating fresh,
baking and drying

Ashmedd ¥ &rmneal One of the vy best of the old

to hit aryone in the head with it, as it could kill! It is juyicy
with a distinctve aromatic fhvor you will find sweet but

not overpavering. Its irmnessholds its shape in baking
but is also a great eating apple.

NorthefinSpg: An American apple nat to the Northern
East Coast disgered around 1800 in Halsiomield, N.Y.

Its name comes from the codename afrateiground
Railroad operatpwho guideddrmer slaes thraigh New
England into Canada.dwr is especially tart, and flesh is
harder and crunchier than mostystg firm.

Thin-skinned and aromatic, it is a. consumate pie apple,
and an old faorite for eating out of hand.

Winesap Unknown in origin, this applevas pobably

Euopean apples from the late 1600's to early 1700's, this browght in seed fon from Europeover 200 yars ago. Deep
small to medium sized apple has an outstanding rich, high red in colg it was noted as a great cider apple in writings

flavor. It is rated 6r the connoseur and has not been
offered commerciallysharp flaar, with a wonderful

aftertaste. It has green, seted skin and crisp, juicy flesh.

This is a gutsy apple, with a bold, tart bgfasy taste.

White Winter Pearmadin There is some confusion as to the

origin of this apple; someysaoriginated in Indiana
around M4®, others that it came from 1200AD England.
Medium to lage in size, the White Witer Pearmain has a

as far back as 183&@od or pie, sauce and eating out of
hand. Flesh is a fryitcrisp yellow; sometimes featuring
red streaks on the inside. The blossoms me¥&p trees
are mostly pink, instead of white. One of the parents of
‘Arkansa®Black’. This delicious apple has wqoful

sweet and sour contrast, andmay its rich flavor is
compaable to wine, a flar that keepsven thraoigh

baking

pale ellow skin with streaks of reddish blush. The skin is

waxy and togh. Yellowish flesh is crisp, juicynd tender
with a sub-acidic fleor with a hint of swetnessOne of
the premier degrt apples. Striking to both tinge and
the taste buds.
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