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Adam and Eve were onto something—and 

luckily we’re heading into picking season for 

everybody’s favorite fruit

•••

BY ALISON GWINN             PHOTOGRAPHY BY PAUL MILLER
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Can you imagine if Adam and Eve had eaten a forbid-
den grapefruit in the Garden of Eden? If William Tell had 
shot a pear o�  the top of his son’s head? If Isaac Newton 
had discovered gravity when a banana fell on him? If we 
referred to New York City as the Big Strawberry? Or if the 
Steves—Jobs and Wozniak—had created the Kiwi com-
puting company? 

The world would spin o�  its sweet axis.
Apples have been around for millennia—experts be-

lieve the fruit was fi rst domesticated in Asia as early as 
2000 B.C.—and are grown around the world, from Chi-
na, the world’s largest producer, to Chile. But, despite the 
phrase “as American as apple pie,” apples are not actually 
native to North America. (Only crabapples are.) 
It was the European colonists who fi rst 
brought apple trees to these shores in 
the 17th century, and the fruit didn’t 
arrive in Colorado until the late 
1860s, brought—via oxcart—
by the legendary nurseryman 
Jesse Frazer. 

But that hasn’t stopped us 
from loving them. As we head 
into apple season in Colo-
rado—depending on weather, 
the fi rst apples, probably Galas 
or Jonathans, will ripen in early 
September, and the last ones, likely 
to be Braeburns, Fujis, Granny Smiths 
or Romes, might not be ready to pick un-
til early November—now is the perfect time  
to salute the sweet but crunchy king of fruit.

Like Rodney Dangerfi eld, Colorado ap-
ples don’t always get the respect they de-
serve. Their very ubiquitousness—apples are 
available in supermarkets here year-round—
can make them seem less special, and that’s 
a pity. 

“People in Colorado know about Palisade 
peaches ripening in August and early Sep-
tember and how wonderful they are,” says 
Bryan Braddy, research associate at CSU’s 
Western Colorado Research Center in Grand 
Junction and an expert on the state’s fruits. 
“They know about our cherries in July and 
our Olathe sweet corn in August and Sep-
tember. They’re all fantastic, fantastic crops, 
but after those windows, we all know they’re 
gone and won’t be back until next year.”

But because of apples’ prodigiously long shelf life, not 
everyone knows that Colorado apples are great, too. “Our 
apples are very, very superior in terms of both taste and 
quality,” Braddy says. “It’s just like the corn and the cher-

ries and the peaches. It’s because of Colorado’s warm days 
and cool nights, which build up that sugar in our crops.”

•  •  •  •  •  •  •

Though a lot of the state’s most popular varieties—like 
Honeycrisps, Fujis, Suncrisps, Golden Delicious, Galas 
and McIntoshes—arrived here from somewhere else and 
are common nationwide, rarer heritage apples are hav-
ing a resurgence in the state, particularly in counties 
like Montezuma and Delta on the Western Slope, whose 
warmer springs and more temperate winters make it the 
epicenter of apple growing in the state. 

Jude and Addie Schuenemeyer got interested in heir-
loom Colorado apples more than a decade ago. 

As the owners of an old nursery, they often 
heard customers tell stories about the 

amazing apples that grew in their 
grandparents’ or great-grand-

parents’ orchards. “Sometimes 
they’d give us articles from old 
county fairs that showed this 
long list of 50 di� erent variet-
ies of apples, a lot of them from 
commercial orchards,” Jude 
Schuenemeyer says. “There 

was an incredible genetic di-
versity with apples. And people 

would want us to get them varieties 
of trees that they knew as kids.”

That led the Schuenemeyers in 2008 
to found the Montezuma Orchard Resto-
ration Project, whose aim is to rediscover, 
and revive, old Western Slope apple variet-
ies. It’s a slow, tedious process—and clearly   
a labor of love. There are about 200 histor-
ic orchards in their county, with thousands 
of heritage trees, many of them especially 
resilient and bearing particularly yummy 
apples with names like the Antonovka, the 
Honecker Shackleford or the famed Colo-
rado Orange.

The Schuenemeyers have several ways 
of fi nding old trees. “Sometimes some-
body will tell us they have an old tree that 
they can’t identify, and we’ll go fi nd it, 
document its location, come back when it’s 
bearing fruit and, with the owners’ permis-
sion, take cuttings to grow our own trees; 

it can take years, but we always give the person back a 
tree,” Schuenemeyer says. “Another method is to look at 
old county fair records from a century ago, see what apple 
varieties are listed and try to fi gure out where the farms 
are that those trees were grown on. A third way is just 
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It’s because 

of our warm 
days and 

cool nights, 
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sugar in our 
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2,500
Number of varieties of 

apples grown in the 
United States; there are 
7,500 varieties grown in 
the world. (If you ate an 

apple a day, it would take 
you 20 years to sample all 

those varieties.)
•

AN APPLE A DAY 
Medium apples contain 
about 80 calories. They 
have no cholesterol or 

fat, are loaded with 
antioxidants and fi ber 

(much of it in the peel), 
Vitamin A and niacin, 

and also contain iron and 
Vitamin C. 

•
PATRIOTIC FRUIT

Apples are grown in all 
50 states.

•
100

Number of years that 
some apple trees live.

•
TO DIE FOR 

Apple seeds contain a 
cyanide compound; the 

average apple has 10 
seeds.

•
1976

Year the largest apple 
peel was created in Roch-
ester, New York. It was 172 

feet, 4 inches long. 
•

SMILE! 
Apples contain malic acid, 
the same stain-dissolving 
chemical used in teeth-

whitening products.
•

POPULARITY 
CONTEST 

Americans eat more 
apples than any other 

fruit.
•

25 
Percent of apples’ volume 
that is air (so they fl oat).

•

App le
Fun Facts

continued on page 67



A short primer for 
the orchard newbie

LOOKS MATTER
You want unbruised, 
firm (no wrinkles!), 
heavy apples with 

full color (that means 
they’ve received lots of 
sunlight) and smooth 

skin. Specks are OK, but 
beware of russeting 
(those corky streaks 
you sometimes see); 

it’s a sign of too much 
dampness.

•
DO THE SNIFF TEST

Fresh apples should have a 
sweet aroma, some variet-
ies’ stronger than others’.

•
BE AN OUTSIDER

Start picking on the out-
side of the tree—apples 

there will ripen fi rst. 
•

DO THE TWIST
To pick an apple, try 
this technique: Roll it 

upwards off the branch 
and then give a mini-

twist. Don’t pull from the 
tree like you’re tugging 

a pigtail.
•

NO DUMPING
Once apples are picked, 

they stop ripening. Place 
them gently into your 
basket. Keep cool, and 
do not wash until just 
before you eat them. 
(High humidity helps 

keep them from shrivel-
ing, so place a wet paper 
towel in the fruit drawer 
nearby but not touch-
ing.) Do not place near 
potatoes, which release 

a gas that speeds up 
apple spoilage.

•

Ready
to Pick

Wacky Apple in Hotchkiss grows more than 10 varieties of apples on some 500 acres of organic orchards. 



Savory and sweet
We’ll be honest: When we heard about this scallop-and-apple dish 
from Jorel Pierce, chef de cuisine at Euclid Hall, we were a bit surprised. 
Apples and pork—a true classic. Apples and duck—of course! But apples 
and scallops? The key, says Pierce, is that “I didn’t use the apples in a 
very sweet way. I used them for the pan sauce, which offers a smoky, 
well-developed flavor against the clean, sweet scallop, and the dish is 
finished with a tiny squeeze of lemon juice, to bring the acidity up.” 
Pierce likes cooking with apples. “They are super applicable in a savory 
kitchen,” he says. “They’re so versatile if you’re using ingredients that 
are strongly flavored or if you want something rich or acidic. As fall 
comes around and apples are in season, we’ll have them cooked, raw, 
in savory dishes and in sweet dishes—all over the menu.”
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SCALLOPS, APPLE, CHOUCROUTE
Jorel Pierce, Euclid Hall Bar & Kitchen

BUTTER & CALVADOS APPLE PURÉE
INGREDIENTS
 ¼ pound butter
       2  green apples, slightly tart and fi rm
 2  cups apple cider
 4 ounces Calvados (French apple spirit)
 ½ lemon 

DIRECTIONS: Melt the butter in a small saucepan 
and cook, stirring occasionally, until the milk solids 
in the butter begin to caramelize. Remove from 
heat once a deep, nutty aroma and chestnut color 
have developed. Wash, peel and core apples; slice 
into ¼-inch-thick pieces. Cover with cider and Cal-
vados; simmer until very tender, about 45 minutes. 
Replenish pan with water periodically so liquid 
always covers apple slices. Strain and purée in a 
blender. Stream in the brown butter; add a squeeze 
of lemon juice and a pinch of salt. Taste to make 
sure purée is sweet, tart and nutty. If it is sweeter 
than sour, add a little more lemon juice. Season to 
taste with salt. Reserve warm or refrigerate and 
reheat when using.

CHOUCROUTE
INGREDIENTS
        6  tablespoons cold butter (or rendered  
  duck fat)
 2 heads celery root
 1 teaspoon ground juniper berry
 2  ounces good apple cider or Cham-

pagne vinegar

DIRECTIONS: Wash, peel and julienne celery 
root. Cook in butter or fat on medium in a skil-
let for 7-8 minutes or until wilted and just ten-
der. Add juniper and vinegar. Cook 1-2 minutes; 
season with salt. Reserve warm.

SCALLOPS, APPLE PAN SAUCE
INGREDIENTS
 16 diver scallops (about 1 ½ pounds) 
       2   ounces cold butter
      2  ounces canola oil
      Salt and freshly ground black pepper
      8  ounces Calvados
 2  Jonagold or Honeycrisp apples, diced 

into ½-inch cubes 
 8 ounces chicken stock
 2 ounces cold, unsalted butter
 ½ lemon  

DIRECTIONS: Preheat a large cast-iron skillet on 
high. Remove foot of scallops and pat dry. Season 
with salt and pepper; pat dry. Add canola oil to 
pan. Heat until oil ripples and barely smokes. Place 
scallops in pan and cook on high for 3-4 minutes. 
Add cold butter and turn scallops over. Turn o�  
heat. Spoon melted butter over scallops for 1-2 
minutes, then remove from pan. Pour fat from pan 
and add Calvados. Cook on high until Calvados 
is reduced by half; add apples and caramelize in 
reduced Calvados for 3-4 minutes until Calvados 
is dry and sticky. Add stock; reduce to 4 ounces 
by volume. Whisk in butter and continue to reduce 
slightly. Season with lemon and salt. Reserve hot. 

TO PLATE: Spoon apple purée into a long 
swoop on a plate. Place charcoute in center. Lay 
seared scallops in front of celery root. Sauce 
with apple pan sauce.

driving the back roads of the county, seeing an old apple tree, getting permission from the own-
ers and mapping it. And the burgeoning hard cider market in Colorado (see story, page 70) has 
started driving demand for more apples from these 60-, 70-, 80-, 90- and 100-year-old trees. 
Apple trees can live a long time.”

It helps their longevity that a lot of these old Colorado apples are grown at a high eleva-
tion of 6,500 to 7,000 feet. “One of the biggest disease pressures that apples face is a bacteria 
called fi re blight, which thrives in wet, damp, warm weather,” Schuenemeyer says. “Another big 
threat is codling moths, which thrive when nighttime temperatures are above 60. That’s not 
common here.”

•  •  •  •  •  •  •

Despite apple trees’ longevity, they take a lot of care, Braddy adds. “Growing apples is not 
easy,” he says. “They bloom in the spring so you have to monitor temperatures and provide 
frost protection via large turbines that bring warmer air down to the ground and mix it with 
the cold air. You’ve got to monitor for pests, thin the fruit so it doesn’t get too heavy for a tree, 
then prune the trees between December and March. It’s a year-long process.” And despite 
the notion of 19th-century travelers throwing half-eaten apple cores out of train windows and 
starting whole new trees from the seeds, healthy apple trees usually need to be started by 
grafting onto a rootstock.

No matter how they’re grown, apples “remind most people of their childhoods—and they’re 
really good for you, too,” Braddy says. He knows what he’s talking about. The old saying “An 
apple a day keeps the doctor away” is not just talk. Apples are nutritional superfoods, high in 
phytonutrients, antioxidants, B-complex vitamins, vitamin C and fi ber and are said to help 
people fi ght hypertension, diabetes, cancer and heart disease. 

 Spreading the word about apples’ health benefi ts is one of the missions of Wacky Apple, a 
Hotchkiss-based company whose founder, Edward Tuft, has been growing organic apples for 
decades. Sarah Tuft, Edward’s daughter and now the company’s marketing and sales director, 
says: “About seven years ago, a family friend came home from school with the snack she had 
gotten in class that day. It was full of sugar and high-fructose corn syrup, and she said, at the 
ripe old age of 10, ‘You guys can make something better than this.’ It was our light-bulb mo-
ment, and that’s when we came up with Wacky Apple.” 

The company—which has about 500 acres of organic orchards, growing about 10 variet-
ies of apples, with new varieties being planted every year—launched with the goal of getting 
organic, healthy food to schoolchildren in Colorado, many of them on the Front Range. “The 
program literally became so popular that the teachers were calling us and saying, ‘What have 
you done to these apples? The kids are actually eating them!’ ” says Tuft, who adds that the 
company also provides apples and natural applesauces to state food banks. “But it wasn’t like 
we were doing anything special; it was that the kids were getting fresh, ripe Colorado apples 
delivered to their doorstep. We only sell apples that have just come o�  the tree; they don’t sit 
in cold storage for a year. We let our apples ripen to their full sweetness, and they need to be 
eaten as soon as possible.”

Sweet, crunchy and good for us? We’re already licking our chops.

“Apples remind most people of their childhoods�
and they’re really good for you, too.”

—Bryan Braddy of CSU’s Western Colorado Research Center

Celebrate!
This year’s annual 

CEDAREDGE APPLEFEST in 

Delta County, beneath the 

slopes of Grand Mesa, takes 

place October 7-8. 

cedaredgechamber.com

continued from page 64



A slice is nice
We added a scoop of ice cream 

from High Point Creamery to 
John Hinman’s apple pie.
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Pie
For something as basic as apple pie, the dessert can be surprisingly scary to tackle for the fi rst 
time. Just ask John Hinman, owner of Denver’s Hinman’s Bakery.

“At one time, I was very intimidated by pies,” he says. “They seemed like a lot of work—and 
I had never really tasted a good one.”

Then one summer some years back, Hinman bit the bullet and set out to make the best 
apple pie he could. Nothing fancy—no apple fennel pies for him. (“Why change something 
that’s already good?”) He just wanted something simple, authentic and tasty. 

He scoured old cookbooks, trolled the internet—at one point he was even rendering his 
own lard to try to come up with the best crust. “I entered every pie contest in Denver that 
I could, fi guring if I can start beating the grandmas, then I’ll know I have something good 
going on.”

He must have succeeded. Customers frequently tell him that his pies bring up fond mem-
ories and make them smile. 

DOUGH INGREDIENTS 
(enough for 1 double-crust pie)
 2 ½ cups all-purpose fl our
 1  cup (2 sticks) unsalted butter, very-

cold, cut into ½  -inch cubes
 1 teaspoon salt 
 1 teaspoon sugar 
 6-8 tablespoons ice water
 
FILLING INGREDIENTS
 4 cups peeled, diced apples
 2 tablespoons lemon juice
 ½   cup sugar
 2 tablespoons cornstarch
 ¼   teaspoon nutmeg
 ¾   teaspoon cinnamon
 ¼   teaspoon ginger
 ⅛   teaspoon cloves
 1 cup apple juice
      1 teaspoon vanilla bean paste

 
OAT CRUMBLE INGREDIENTS
 ¾   cup oats
 1 cup all-purpose fl our
 ¾   cup brown sugar
 ¼   pound butter, melted and cooled

DOUGH DIRECTIONS
In a mixer, combine fl our, butter, salt and 
sugar. Mix on medium speed until the but-
ter is broken down into pea-sized shapes. 
Add cold water. Turn up the speed on 
the mixer a few times until dough just 
comes together. Turn out on the table, 
press dough together with your hands and 
divide into two equal portions. Wrap in 
plastic wrap until ready to use. Dough will 
keep in the fridge for two days or in the 
freezer for months.
 
FILLING DIRECTIONS
Sprinkle lemon juice over diced apples in 
a saucepan. In a separate bowl, combine 
the sugar, cornstarch and spices. Add to 
the apples and mix well. Heat up the apple 
juice and add to the apples. Cook over 
medium-high until thickened and bubbly. 
Remove from heat, add vanilla and cool. 

OAT CRUMBLE DIRECTIONS
Mix ingredients together. Reserve.  

ASSEMBLY DIRECTIONS
Preheat oven to 350 F. Roll out the 
chilled pie dough into a 10- to 11-inch 
round. Press into a 9-inch pie pan and 
crimp the edges. Fill with apple fi lling. 
Top with oat crumble to cover. Bake for 1 
hour, or until bubbly. 

JOHN HINMAN’S APPLE PIE

Denver pastry chef John Hinman lets us in on his secrets  

PeRfect
GO FATTY 

For the crust, use Euro-
pean-style butter (like 
Plugra or Kerry Gold), 
which has 80 percent 

butterfat (American but-
ter has 20 percent).

•
FREEZE!

Put your crust ingredi-
ents in the freezer before 
using, use ice-cold water 
and handle the dough as 

little as possible.
•

PAR-COOK FIRST
After peeling and slicing 
the apples (1/2- to 1-inch 

thick), par-cook them 
for 15-20 minutes with 
a little cinnamon, sugar 
and fl our. Then let the 

apple mixture cool.
•

ADD SOME SWEET
A touch of vanilla 

will balance out the
 lemon juice.

•
COOL IT

After the pie is as-
sembled, stick it in the 
freezer for an hour or 

two before putting it in 
the oven. “It will slow 
down the rate that the 

butter melts, so your pie 
will keep its shape.”

•
BE PATIENT

“Usually when you look 
in the oven and the pie 
seems done, it needs 10 

more minutes.”
•

ADJUST THE 
TEMPERATURE

Hinman starts at 375 F 
for the fi rst 15 minutes, 

then drops it to 
325-350 F. 

•
TAKE A COURSE

Hinman plans to 
offer a fall 

pie-making class. 
•

John’s
Pie Tricks
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f you’d rather drink your apples than 
bite into them, you’re in luck: Hard 
cider is having a resurgence.

The drink, which in America 
dates back to the Founding Fathers 
(and helps explain the popularity 
of 18th-century nurseryman Johnny 
Appleseed, who spread seeds from 

Pennsylvania to Illinois, providing rural folk a 
perpetual supply of homemade hard stu� ), is 
classifi ed as a wine by the federal government 
and is made much the same way: Apples are 
crushed into juice, yeast is added, the mixture 
is fermented and then it’s bottled. 

Like wine, cider gets its distinctive fl avors 
from the mix of fruit varieties used. Some 
makers use the apples we’re all familiar 
with: Jonathans, Galas, Jonagolds, Pink La-
dies, Red Delicious, Granny Smith, Golden 
Delicious. But there are also varieties (like 
the Kingston Black) that are known as “cider 
apples”: Often tannic and bitter, they’re not 
exactly the kind of sweet, juicy fruit you’d 
want to put into your kid’s lunchbox—but 
they make a great hard drink.

“For traditional types of cider, the apples 
are more like wine grapes; they have a lot of 
tannens and di� erent fl avors that make it 
through fermentation,” says Brad Page, co-
founder of Colorado Cider Company. “Apples 

that grow for the dessert market, for their 
sweetness, have a lot of sugar in them but 
not a lot of structure. It’s like table grapes 
versus wine grapes. You wouldn’t really 
make a very good wine with table grapes, 
but just sitting around in the summer, you 
wouldn’t want to eat wine grapes, either.” 

Stem Ciders cofounder Eric Foster says 
his company gets many of its apples from 
Washington, Oregon and Michigan, but also 
uses Colorado apples for high-end specialty 
ciders. “The fruit is unique here,” he says. 
“We have one really unusual product avail-
able year-round called Crabby Neighbor, a 
crabapple and Granny Smith blend. And 
about six months ago, we released a Colo-
rado Heritage cider that’s all Colorado fruit.”

Some cider makers, such as Clear Fork Ci-
der, focus almost exclusively on using heirloom 
apples, including varieties brought to Colorado 
by homesteaders. “The best time to look for 
old, neglected apple trees is in the spring, 
when they’re in bloom,” says Jay Kenney, co-
founder of Clear Fork, which began making 
commercial cider in spring 2016 and bottled 
its fi rst batch this past spring (it currently 
makes three types of cider). “To fi nd trees, you 
look along roadways, fence lines or sometimes 
deep in the forest where people once farmed.” 
He and his business partner, Karl Kister, found 

a 100-year-old orchard near Cortez where the 
apples—one bitter but sweet, another mildly 
acidic—were so perfect they cloned them 
to use in their ciders. Another old Colorado 
orchard was about to be torn up to make way 
for a housing development, so Clear Fork got 
permission to take grafts from the trees to 
propagate a similar orchard.

“There’s something magical about work-
ing in an orchard that old,” Kenney says. “It’s 
hard physical work—lifting and carrying, 
cleaning and sanitizing. But it’s extraordi-
nary. I love blending di� erent apples and 
fi guring out what’s going to taste good. Ci-
der is still a relatively small part of the mar-
ket, compared to beer and wine, but it’s had 
a huge increase in the last fi ve years.”

Hard cider today is roughly where craft 
beer was 25 years ago: “In the U.S. now, 
cider’s about 1 percent of the market,” says 
Page, whose Colorado Cider taproom has 
16 ciders on tap, and about 10 varieties sold 
statewide in liquor stores and bars. “In the 
early days of craft beer, people were saying, 
‘Can we get to 2 percent of the market?’ Now 
it’s like 15 percent or more. Cider is sort of the 
last piece of the puzzle as far as traditional 
beverages go—a way of drinking something 
wine-like but with a lower alcohol level.”

Adds Foster, whose company regularly 
distributes eight ciders and has 10 to 15 ci-
ders available in its RiNo taproom: “People 
have learned that cider is a viable drinking 
option. It has a lower alcohol content than 
wine (roughly 4 to 9 percent) and is very 
refreshing. Cider’s high in acid, so it cuts 
through really burly plates—like pork or 
fatty foods—the way wine does, but it’s a 
little more approachable.”

He says craft beer drinkers tend to be 
on the lookout for new options, not just to 
drink but also to pair with food. But that 
doesn’t mean every customer is eager to try 
cider—particularly guys. “Every day, I see a 
woman dragging her husband or boyfriend 
into the taproom to drink cider, with him 
swearing that he doesn’t like it,” Foster says. 
“Then he takes a sample and suddenly says, 
‘Wow, I guess I do like cider.’ That’s because 
the cider these guys have had in the past was 
mass-produced, with lots of sugar added; 
they’ve never had dry, craft cider, and a 
whole new world opens up. It’s like going 
from a wine cooler to a nice cabernet.”

The Power of the Press
FOR A NUMBER OF LOCAL MAKERS, CIDER RULES
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Physiognomy: Yellow-skinned 
with an orange blush and 
red stripes
Provenance: Discovered in 
1952 in New Zealand, possibly 
a cross between Lady Hamil-
ton and Granny Smith
Top notes: Both sweet and 

tart, with a hint of nutmeg 
and cinnamon
Best for: Pies and tarts, as it 
holds its juice
Fun fact: Whipping up a fruit 
salad? Cut or sliced Braeburns 
don’t brown as fast as other 
varieties.

Physiognomy: Pale green 
to yellow, often with darker 
speckles
Provenance: Discovered by 
chance in the early 1900s in 
West Virginia; unrelated to the 
red delicious

Top notes: Very sweet, with a 
honey fl avor
Best for: Great fresh for 
snacking; acidic enough for 
baking, too
Fun fact: This apple. the state 
fruit of West Virginia, is very 
sensitive to bruising.

Physiognomy: Large apples 
with a brindled red blush over 
a green-fading-to-yellow skin. 
Provenance: Created in 1953 
at Cornell University as a 
cross between Jonathans and 
Golden Delicious

Top notes: Both tart (from 
Jonathans) and-sweet (from 
Golden Delicious parent), with 
a honey-like fl avor
Best for: Snacking
Fun fact: Jonagolds have a 
short growing season.

Physiognomy: Large, with 
pink speckles over a red-
golden  background 
Provenance: Developed in 
Japan in the 1930s, a cross 
between Red Delicious and 
Ralls Janet, the apple came to 
the U.S. in the 1980s.

Top notes: Very sweet and 
ultra-crisp
Best for: Eating fresh
Fun fact: Fujis account for 
70 percent of China’s apple 
production.

Physiognomy: Small to medi-
um in size, bright red brushed 
with green, sometimes with 
lighter freckles
Provenance: Discovered in 
1811 on the Canadian land of a 
farmer whose last name was 
McIntosh

Top notes: Very tart
Best for: Baking if mixed 
with fi rmer apples, as well as 
eating off the tree
Fun fact: This cultivar, which 
likes to grow in cool tempera-
tures, is the national apple of 
Canada.

Physiognomy: Mottled or 
striped, orange-y in color
Provenance: Developed in the 
1930s in New Zealand, a mix 
of Golden Delicious and Kidd’s 
Orange Red

Top notes: Both sweet and 
tart, with a vanilla touch 
that tastes almost tropical
Best for: Snacking or baking
Fun fact: Don’t even think 
about insulting the Gala; it’s 
thinner-skinned than most 
apples.

Physiognomy: Honeycrisps 
tend to be large and heavy, 
one of many reasons farmers 
fi nd them hard to grow.
Provenance: The University of 
Minnesota (which may be why 
the apple is cold-hardy)

Top notes: Very sweet, with a 
really strong “snap”
Best for: Snacking
Fun fact: The Honeycrisp’s cells 
are much larger than most 
apples’, which explains those 
famously big, juicy bites.

Physiognomy: Shiny, red, 
elongated fruit with fi ve-
pointed calyx
Provenance: 1870s in Iowa; 
once named the Hawkeye
Top notes: Blandly sweet
Best for: Snacking

Fun fact: Once the most-
produced apple in the nation 
(because of its glistening 
skin, ruby-red color and 
classic good looks), the Red 
Delicious has fallen a bit out 
of favor and is now fading in 
popularity.

BRAEBURN

GOLDEN DELICIOUS

JONAGOLD

FUJI

McINTOSH

GALA

HONEYCRISP

RED DELICIOUS

   Which 
Apple 
    When?

A guide to 8 common 
Colorado apples




