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California
O N E  of the most delightful trips in all the world is thatvia Union Pacific to  California where sunny skies
and the glorious freedom of the open air invite you the
year round to enjoy every kind of recreation, careless of
time and carefree of weather.

Visit sky-high Colorado en route without extra cost.
Enjoy its sparkling air amidst wild flowers and lofty peaks.

Also on the route are historic Cheyenne, the Rockies,
rugged Echo and Weber Canyons; then beautiful Salt Lake
City, with its Mormon shrines, Wasatch Mountain drives
and Great Salt Lake itself.

In Southern Utah is a region indescribable in colored
loveliness, including Zion Park, Bryce Canyon and Cedar
Breaks, as well as the North Rim of  Grand Canyon—a
sidetrip on the way to California.

Yellowstone Park is only an overnight sidetrip from Salt Lake City.
Let us tell you more about California and the attractions en route.

For free illustrated booklet write any representative listed on page 2.
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150 Recipes for Apple Dishes

Water 72.4 Sugar 12.0
Carbohydrates 10 8 Proteids. 3
Free Extracts. .4 Fats, .4
Cellulose 2 .7 Acids 1 .0

The Union Pacific System presents this handbook of  recipes in  the interest of good
health, through an increased use o f  apples and apple dishes.

These 150 best  recipes were selected f r o m  several hundred submi t ted du r i ng  a
prize Cookery Contest, inst i tu ted by  the Union Pacific, i n  the Pacific Nor thwest ,  and
for which $500.00 in  gold were awarded as prizes to  the successful contestants.

The judges were experts in  Domestic Science. T h e y  approved and selected these
recipes, which are plain, simple and practical, and afford  a  mos t  pleasing va r i e t y  o f
forms in  which the " K i n g  o f  Fru i ts "  may  be served.

Composition o f  Apples

SOME REASONS W H Y
"AN APPLE A D AY KEEPS THE DOCTOR AWAY "

B y  R.  A .  S M I T H ,  Supervisor o f  Agr icul ture,  Un ion  Pacif ic System

Apples are a  food necessity—not a  luxury—and should be eaten
freely, especially during Win ter  and Spring.

Wrong food combinations, a n d  overeating, a re  among t he  ch ie f
causes of  many ills.

Of course, " a n  ounce o f  prevention is wor th  more than a  pound
of cure," bu t ,  i n  the event o f  sickness, some physicians advise tha t
all k inds o f  food, except f ru i t ,  should be discontinued, and nothing
else eaten unt i l  the normal standard of health is regained.

Apples easily head the f ru i t  l is t—in fact, D r.  J .  H .  Ti lden,  Den-
ver, Colo., one o f  our most noted exponents o f  correct l iving, states
that "apples furnish more nerve and  bra in  power than  a n y  other
fruit—and even more, in proportion to solids, than Wheat."

As f ru i ts  are digested, principal ly, i n  the intestine, the saliva and
gastric secretion take litt le, i f  any, part  in the process.

In apples, among the  organic acids, mal ic  acid (which possesses
antiseptic properties) predominates and  counteracts ac id i ty  i n  t he
blood and other bodi ly  fluids, which are normally alkaline. I t  also
aids i n  restoring the balance between the unorganized ferments (en-
zymes) a n d  t h e  organized ferments (bacter ia),  t h u s  overcoming
constipation and  intest inal  putrefaction. W h e n  t he  organized fer-
ments are in excess, harmful fermentation and intestinal putrefaction
take place; the  poisonous products are absorbed; the  blood stream
becomes impure, and illness, in  some form, usually follows.

Fruits, and especially apples, p lay an active and important .part in
the elimination o f  poisonous materials generated in the system.

Of the solids o f  apples (10% to 16%) approximately 75% is sugar,
or carbohydrates o f  l ike character, w i t h  a  smal l  proport ion o f  f a t
and protein.

The f lavor and  special characteristics o f  apples are derived f rom
the d i f ferent  sugars (levulose—commonly ca l led  " f r u i t  s u g a r " —
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sucrose -and dextrose) and  the  organic acids and essential oi ls t ha t
they contain.

Foods serve three purposes in  the body: furnish energy necessary
for muscular exertion; act  as fuel t o  provide the body heat; supply
material for the repair of worn out, or  growing, muscle tissues.

Fats, carbohydrates, proteins and mineral compounds are the four
classes of foods, based upon the purposes that they serve in the body;
the f i rst  t w o  furnish heat and energy and are the sources o f  carbon
and hydrogen;  t h e  proteins fu rn ish  n i t rogen f o r  t h e  g rowth  a n d
repair o f  the tissues; mineral  mat ter  i n  food is  absolutely essential
to all v i ta l  processes.

Fats:  (Composed  o f  carbon, hydrogen and oxygen), which have
a high value i n  producing body heat and energy and serve t o  form
layers o f  protective tissue, are also reserve storehouses o f  food which
are d rawn  upon  when necessary. C o m m o n  examples o f  fa ts  are:
butter, m e a t  f a t ,  ol ives, o l i ve  o i l ,  e tc .  N u t s ,  p robab ly  t h e  most
highly concentrated of  foods, contain a large amount of fat.

Carbohydra tes :  ( C a r b o n ,  wi th  oxygen and hydrogen in the same
proportion as i n  water—H2-0) ,  resemble fats, i n  t h a t  they  supply
heat and energy to  the body, although, in  this respect, their  value is
about one-half that  o f  fats. T h e y  also assist i n  building fats in  the
body. S u g a r s  and starches are examples of  carbohydrates.

Prote ins :  T h e  purpose o f  which is t o  replace worn-out (and t o
supply nourishment t o  growing)  muscle tissue—are organic com-
pounds r ich i n  nitrogen, which is the characteristic element thereof.
Important sources o f  proteins are  lean meat ,  wh i t e  o f  eggs, f ish,
peas, beans, grains, cheese, etc.

M i n e r a l  C o m p o u n d s :  A r e  normal constituents of the blood, and
are present in  i t  in  comparatively small quantities, bu t  serve a great
variety o f  impor tant  purposes, besides assisting i n  forming blood,
bone and nerve tissue. M i n e r a l s  are abundant in f ru i t  and vegetable
foods, as well as in  eggs, mi lk  and meat.

In  mineral content, apples are comparatively rich, several analyses
showing proportions, i n  t h e  t o t a l  ash (about  .2c/o o f  the  apples),
as follows:

Potassium   3 5
Sodium    2 6
Calcium   4
Magnesium    9
Iron    1 . 4

When there  is  a  deficiency o f  these salts i n  the  blood cells, t he
free consumption of  apples wi l l  aid in restoring them.

Unless the teeth are very  badly  damaged or  eroded, the  acids o f
fruit, such as those contained i n  apples, grapes, oranges o r  lemons,
wil l  be  found t o  be a  satisfactory mouth  wash. T h e  advice o f  a
dentist should be sought, however, t o  determine the condition of  the
teeth and t o  decide whether an alkaline o r  acid wash is  preferable 1
for the individual case. B u t  there is no question as to the efficacy o f
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the food acids i n  removing, qu ick ly  and entirely,  the  mucous f i lms
that are the f i rst  stages o f  dental decay.

An apple eaten a t  n ight  w i l l  cleanse the teeth, mechanically and
chemically, and, i f  followed b y  vigorous brushing, w i l l  protect them
from bacteria dur ing the night.

The apple w e l l  named "The  King of  Fruits"—is one o f  Nature's
best and cheapest medicines: preventive as well as curative.

The above wi l l  explain, in  part,  a t  least, the statement, " A n  apple
a day keeps the doctor away."

APPLE VARIETIES —
WHEN AND HOW TO USE THEM

Eating C o o k i n g  B e s t  When Used
Variety Q u a l i t y  Q u a l i t y  F r o m  T o

Arkansas Black  F a i r  G o o d  F e b r u a r y  J u n e  i n c l u s i v e
Baldwin  E x c e l l e n t  E x c e l l e n t  D e c e m b e r  M a r c h  i n c l u s i v e

Ben Davis  P o o r  M e d i u m  J a n u a r y  A p r i l  i n c l u s i v e
Delicious .   E x c e l l e n t  F a i r  N o v e m b e r  J u n e  i n c l u s i v e
Gano  P o o r  M e d i u m  J a n u a r y  A p r i l  i n c l u s i v e
Gravenstein   G o o d  E x c e l l e n t  A u g u s t  O c t o b e r  i n c l u s i v e
Grimes Golden .   E x c e l l e n t  G o o d  O c t o b e r  D e c e m b e r  i nc l us i ve
Jonathan   E x c e l l e n t  G o o d  O c t o b e r  D e c e m b e r  i nc lus i ve

McIntosh  E x c e l l e n t  F a i r  S e p t e m b e r  December i nc lus i ve

Monmouth  P o o r  M e d i u m  N o v e m b e r  February i n c l u s i v e
Northern Spy  G o o d  G o o d  N o v e m b e r  February i n c l u s i v e
Ortley  E x c e l l e n t  E x c e l l e n t  December  M a r c h  i n c l u s i v e

Rhode Island Greening Excellent Exce l l en t  December  Feb rua ry  i n c l u s i v e
Rome Beauty  V e r y  good Excel lent  Decembe r  A p r i l  i n c l u s i v e
Spitzenberg.   E x c e l l e n t  E x c e l l e n t  N o v e m b e r  M a r c h  i n c l u s i v e
Stayman Winesap   M e d i u m  F a i r  D e c e m b e r  M a r c h  i n c l u s i v e

Tompkins King  F a i r  G o o d  S e p t e m b e r  November inc lus ive

Wagner  E x c e l l e n t  E x c e l l e n t  O c t o b e r  A p r i l  i n c l u s i v e
White Pearmain E x c e l l e n t  G o o d  N o v e m b e r  A p r i l  i n c l u s i v e
Winesap  E x c e l l e n t  G o o d  J a n u a r y  M a y  i n c l u s i v e
Winter Banana  F a i r  G o o d  N o v e m b e r  February i n c l u s i v e
Yellow Bellflower . ...   Excellent E x c e l l e n t  O c t o b e r  J a n u a r y  i n c l u s i v e
Yellow Newtown Pippin Excellent E x c e l l e n t  J a n u a r y  M a y  i n c l u s i v e
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H O RT I C U LT U R A L I N V E S T I G AT I O N S

Mr. R .  A .  S m i t h ,
Superv i so r  o f  A g r i c u l t u r e ,

Union P a c i f i c  S y s t e m ,
1416 Dodge S t r e e t ,  Omaha, N e b r .

B U R E A U  O F  P L A N T  I N D U S T R Y

W A S H I N G T O N

U N I O N  P A C I F I C  S Y S T E M

UNITED S TAT E S  D E PA R T M E N T  O F  A G R I C U LT U R E

February  1 8 ,  1 9 2 4

Dear M r.  S m i t h : -

The a p p l e  i s  t h e  mos t  i m p o r t a n t  f r u i t  o f  t h e  t e m p e r a t e  z o n e .  I t  i s

adapted t o  a  w i d e  d i v e r s i t y  o f  c o n d i t i o n s ,  a n d ,  i n  b o t h  t h e  n o r t h e r n  and  s o u t h e r n

hemispheres,  i t s  c u l t u r e  p r a c t i c a l l y  e n c i r c l e s  t h e  g l o b e .  N o  s m a l l  p a r t  o f  i t s

impor tance ,  a s  a  commerc ia l  c r o p ,  i s  due  t o  t h e  f a c t  t h a t  i t  l e n d s  i t s e l f  t o  s u c h  a

g r e a t  v a r i e t y  o f  u s e s .

The a p p l e  i s  n o t  o n l y  a  most  too thsome a n d  wholesome d e s s e r t  f r u i t ,

bu t  i t  l e n d s  i t s e l f  t o  a  g r e a t  v a r i e t y  o f  c u l i n a r y  u s e s ;  a n d  i n  a d d i t i o n ,  t h e r e  i s

no f r u i t  j u i c e  w h i c h ,  when p r o p e r l y  h a n d l e d ,  i s  more wholesome,  o r  more p l e a s i n g

to t h e  p a l a t e ,  t h a n  p r o p e r l y  p r e p a r e d  p a s t e u r i z e d  a p p l e  j u i c e .

In t h e  v a r i e t y  l i s t  o f  a p p l e s  t h e r e  a r e  s e v e r a l  t h o u s a n d  names,  a n d ,

among t hem,  may be  f o u n d  a n  a p p l e  f o r  e v e r y  use  a n d  f o r ,  p r a c t i c a l l y ,  e v e r y  l o c a l -

i t y  w i t h i n  t h e  t e m p e r a t e  z o n e .  B u t  commerc ia l  a p p l e  c u l t u r e  does  n o t  t h r i v e  o n  a

g rea t  l i s t  o f  v a r i e t i e s .  E a c h  i m p o r t a n t  p r o d u c i n g  r e g i o n  has  d e t e r m i n e d  f o r  i t -

s e l f  t h e  l i s t  o f  v a r i e t i e s  b e s t  a d a p t e d  t o  t h e  p a r t i c u l a r  l o c a l i t y ,  f r o m  t h e  s t a n d -

p o i n t  o f  season o f  m a t u r i t y  and  m a r k e t  r e q u i r e m e n t s ,  a n d  t h e  g r o w e r s  i n  each

reg ion  d e v o t e  t h e i r  a t t e n t i o n  i n  a n  e f f o r t  t o  p roduce  p e r f e c t  f r u i t s  o f  each  o f

these v a r i e t i e s .  W h i l e  t h e r e  i s  some o v e r l a p p i n g  o f  v a r i e t i e s  i n  t h e  s e v e r a l

r e g i o n s ,  e a c h  r e g i o n  p roduces  some s o r t  b e t t e r  t h a n  a n y  o t h e r ;  a n d ,  c o n s e q u e n t l y,

the g r o w e r s  make a  s p e c i a l t y  o f  t h a t  p a r t i c u l a r  v a r i e t y .  T h i s  e x p l a i n s  why

Jonathan a n d  S p i t z e n b e r g  may b e  t h e  l e a d e r s  i n  one  r e g i o n ,  w h i l e  B a l d w i n  and

Greening may be  t h o s e  o f  c h i e f  i m p o r t a n c e  i n  a n o t h e r .
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I t  i s  w e l l  known t h a t  c e r t a i n  v a r i e t i e s  a r e  e s p e c i a l l y  d e s i r a b l e  f o r

e a t i n g  o u t  o f  hand ;  o t h e r  v a r i e t i e s  a r e  p a r t i c u l a r l y  s u i t e d  t o  t h e  c u l i n a r y  a r t s .

C e r t a i n  v a r i e t i e s  a r e  o f  s p e c i a l  i n t e r e s t  because o f  t h e i r  l o n g - k e e p i n g  q u a l i t i e s ,

such, f o r  i n s t a n c e ,  a s  t h e  Newtown P i p p i n  and  Winesap;  o t h e r s  a r e  o f  s p e c i a l  i n -

t e r e s t  a n d  v a l u e  because o f  t h e i r  e a r l y  season  o f  r i p e n i n g .

There a r e  o t h e r  f a c t o r s  e s s e n t i a l  t o  t h e  s u c c e s s ' o f  t h e  commerc i a l

apple i n d u s t r y .  T r a n s p o r t a t i o n  mus t  b e  a v a i l a b l e  t o  c a r r y  t h e  p e r i s h a b l e  p r o d u c t

to t h e  m a r k e t s ,  a n d  t h e  v a r i e t y  l i s t  mus t  b e  s u c h  a s  t o  c o v e r  t h e  r e q u i r e m e n t s  o f

the t r a d e  t h r o u g h o u t  t h e  y e a r .  B u t  s i n c e  t h e  c l i m a t e  o f  t h e  t e m p e r a t e  r e g i o n  I m -

poses upon  i t s  i n h a b i t a n t s  a  p e r i o d  when p l a n t  g r o w t h  c a n n o t  t a k e  p l a c e ,  i t  b e -

comes n e c e s s a r y,  i n  o r d e r  t o  have  a p p l e s  t h e  y e a r  r o u n d ,  t o  p r o v i d e  v a r i e t i e s

possess ing  a  l o n g  s t o r a g e  l i f e ,  when p r o v i d e d  w i t h  a  s u i t a b l e  e n v i r o n m e n t .

A f t e r  t r a n s p o r t a t i o n ,  t h e  n e x t  i m p o r t a n t  f e a t u r e  o f  commerc ia l

app le  p r o d u c t i o n  was t h e  deve lopment  o f  a  sys tem  o f  c o l d  s t o r a g e  warehouses c a p a b l e

o f  accommodat ing a  s u f f i c i e n t  s u p p l y  o f  a p p l e s  o f  l o n g - k e e p i n g  v a r i e t i e s  t o  b r i d g e

the g a p  f r o m  h a r v e s t  t i m e ,  i n  O c t o b e r ,  t o  t h e  r e t u r n  o f  f r e s h  f r u i t  i n  J u n e .  B o t h

have b e e n  accomp l i shed  t o  a  h i g h  d e g r e e ,  a n d  t h e  m a r k e t s  a r e  now a n n u a l l y  p r o v i d e d

w i t h  f r e s h  a p p l e s  3 6 5  d a y s  each  y e a r .

The p r o d u c e r s  o f  a p p l e s  have  d e v e l o p e d  t h e i r  i n d u s t r y  s o  a s  t o  meet

the e x a c t i n g  r e q u i r e m e n t s  o f  a  y e a r  r o u n d  t r a d e .  T h e  e x t e n s i v e  a r e a  o v e r  w h i c h

app les  c a n  b e  p roduced  i n  t h e  U n i t e d  S t a t e s  makes i t  p o s s i b l e  t o  p r o d u c e  a  l i b e r a l

s u p p l y,  a n n u a l l y ,  f o r  t h e  l a r g e s t  r e q u i r e m e n t s  o f  t h e  m a r k e t s  o f  t h e  c o u n t r y .  I n

f a c t ,  t h e  U n i t e d  3 t a t e s  i s  p o t e n t i a l l y  a b l e  t o  s u p p l y  a p p l e s  f o r  t h e  w o r l d .  T h e

one f a c t o r ,  w h i c h  i s  now needed t o  make t h e  a p p l e  i n d u s t r y  t h e  economic  s u c c e s s

t h a t  t h e  s k i l l  a n d  e f f o r t s  o f  t h e  g r o w e r s  o f  h i g h  g rade  a p p l e s  j u s t i f y ,  i s  a  k e e n e r

a p p r e c i a t i o n  o n  t h e  p a r t  o f  consumers o f  t h e  v a l u e  o f  t h i s  s u p e r i o r  f r u i t  a s  a

food.  A p p l e s  a r e  n o t  a s  u n i v e r s a l l y  used  i n  t h e  d i e t  a s  t h e i r  f o o d  v a l u e  j u s t i f i e s ;

they  a r e  n o t  a s  u n i v e r s a l l y  used  a s  t h e  e x t e n t  o f  t h e  a n n u a l  s u p p l y  w o u l d  w a r r a n t .

Apples s h o u l d  be  among o u r  mos t  a b u n d a n t ,  m o s t  l i b e r a l l y  u s e d ,  a n d  cheapes t  f r u i t .

The a p p l e  s h o u l d  b e  t h e  f r u i t  o f  t h e  masses ,  s o  f a r  a s  t h e  U n i t e d  S t a t e s  i s  Concerned.
Let  u s  make i t  s o .

Vary  t r u l y  y o u r s

4411rorbett)i s t  i n  Charge .



10 U N I O N  P A C I F I C  S Y S T E M

(a) F i v e  o r  six apples, one cup sugar, one-third cup water, one
teaspoon extract lemon. P e e l ,  quarter and core apples, pu t  in  stew
pan wi th  sugar and water. W h e n  tender, remove. W h e n  cold, add
extract and fi l l  pie plate, lined with paste. W e t  the edges, cover with
paste rolled out thin, and wash wi th milk. B a k e  in steady moderate
oven twenty minutes.

(b) T h r e e  t a r t  apples, one-half  cup sugar, one-half  lemon r i nd
grated. P e e l ,  core and slice apples very  thin.  L i n e  pie plate w i t h
paste, p u t  i n  apples, sugar and l i t t le  water. W e t  the edges, cover
with paste rolled out  very thin.  W a s h  wi th  mi lk.  B a k e  in steady,
moderate oven twenty-f ive minutes, o r  t i l l  apples are cooked.
2

APPLE PIE

Sift one cup o f  f lour and one-fourth teaspoon o f  salt in to  a  bowl.
Rub in to  i t  four  tablespoons of shortening unt i l  the whole is reduced
to a fine powder. A d d  cold water slowly to make a stiff  dough. R o l l
thin, spread w i t h  a  tablespoon o f  shortening, fo ld  a n d  r o l l  again.
Cover t i n  loosely w i t h  t h i s  paste,  brush over  w i t h  wh i te  o f  egg,
fill w i t h  t h i n  slices o f  good cooking apples. S p r i n k l e  wi th one cup
of sugar mixed w i t h  a  tablespoon o f  f lour.  S p r i n k l e  over  a  few
small lumps o f  but ter.  M o i s t e n  edges w i th  unbeaten white of egg.
Cover w i t h  crust.  B a k e  i n  moderate oven t h i r t y  minutes.

APPLE PIE
Gravensteins

3
One cup o f  flour, t w o  large tablespoons o f  shortening, quarter cup

of water, salt. M i x  f lour and shortening and add water. L i n e  pan
with crust,  f i l l  w i t h  sliced apples, smal l  lumps o f  but ter,  vani l la.
Cover wi th sugar and bake in a slow oven.

PIE-TENNESSEE STYLE
Cook four large apples w i t h  sufficient water,  and while ho t  press

through a sieve. N o w  mix  w i t h  th is  a  tablespoon o f  butter.  C o o l
and st i r  in the yolks o f  three eggs, which have been well beaten, the
rind and juice o f  one lemon and a cup o f  sugar well mixed together.
Cover a deep pie t in with pie crust and fi l l  w i th  apple mixture. B a k e
in a moderate oven forty-five minutes.

DAINTY APPLE PIE
Quarter and core four large apples. G r a t e ,  sweeten and chill. B e a t

the whites o f  three eggs stiff. N o w  add the apples, f lavor and beat
well. P l a c e  in  a part ia l ly  baked pastry shell and finish baking in  a
slow oven. C o v e r  with whipped cream and serve hot.

APPLE CUSTARD PIE
Yolks o f  three eggs, one cup sugar, one teaspoon corn starch o r

flour, o n e  c u p  grated t a r t  apple. W h i p  thoroughly.  A d d  sweet
cream to make enough to fil l deep pie pan lined with rich crust. D u s t
with nutmeg and bits of butter. B a k e  slowly.
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FRENCH APPLE PIE
Three apples, one cup sugar, one-half  cup bu t te r,  one and  one-

half cups flour, two teaspoons baking powder, one cup milk, two eggs.
Season t o  taste. C o v e r  deep baking dish w i th  sliced apples, season
with sugar, cinnamon and add tablespoon o f  boil ing water. C o v e r
t ight ly and  bake f o r  f i f teen minutes  i n  moderate oven. M a k e  a
batter of above ingredients and spread over the cooked apples. B a k e
t i l l  brown. T h e n  inver t  a  pie dish and cover w i th  meringue made
from the whites o f  the eggs. S e t  back in  the oven to  brown.

GERMAN APPLE PIE
Make a rich pie crust for bottom of  pie pan only. D r e s s  and slice

four medium sized apples. S l i c e  th in lengthwise of  the apple P l a c e
slices o f  apple i n  pie t in ,  lapping over each other l ike shingles on a
roof at an angle o f  forty-five degrees, o r  hal f  pitch. S p r i n k l e  on top
of apples one  teaspoon o f  cinnamon, distr ibute evenly  on t o p  o f
apples, one cup o f  sugar, beat up  two  eggs, add t o  the beaten eggs
one-half cup p la in  commercial cream, spread careful ly mix tu re  o f
eggs and cream on t op  o f  pie. C u t  u p  one tablespoon o f  bu t te r
into t i ny  squares and distribute over top o f  pie. B a k e  for  one hour
in deep p ie  t i n .

DUTCH APPLE PIE
Place on ends th ick ly  quartered Jonathan apples i n  deep pie t i n

lined with any good rich crust. S p r i n k l e  freely with sugar and cinna-
mon and put  bits of butter on top. F i l l  one-half full wi th sweet mi lk
and bake i n  a  moderate oven un t i l  tender.

PINEAPPLE APPLE PIE
Take a p in t  o f  grated apples, add a ha l f  cup o f  sugar, a  pinch o f

salt and ha l f  tablespoon o f  f lour. L i n e  a  pie pan w i t h  pastry,  add
the grated apples, dot w i th  butter  and bake unt i l  the apples are ten-
der. T a k e  ha l f  a cup o f  grated pineapple, add  one-quarter cup o f
sugar, a  l i t t le  lemon juice, bo i l  up, spread hot  over the pie. C o v e r
with a  meringue.

DATE AND APPLE PIE
Chop apples and stoned dates together, equal quantities. S p r i n k l e

with one-half cup o f  sugar, teaspoon o f  cinnamon and  t w o  table-
spoons o f  water. F i l l  a  r i ch  p ie  crust  w i t h  th i s  mixture.  A d d  a
top paste and  bake h a l f  an hour.

MOST DELICIOUS O F  A L L  PIE CRUSTS
Two cups of flour after sifting, four  tablespoons of shortening, chop

l ight ly and  add  t w o  tablespoons o f  ice water,  pinch o f  salt. To s s
together with fork. P l a c e  on floured cloth or board. B r i n g  together
wi th cold hands very gently; rol l  out  w i th  quick, even strokes. C u t
off enough fo r  bot tom crust, l ine pan w i t h  crust. O n e  tablespoon
flour, three tablespoons sugar. M i x  thoroughly, p u t  i n  t h e  crus t .
Then f i l l  pan w i th  apples cut  in  eighths. M i x  three tablespoons o f
sugar wi th one-fourth teaspoon cinnamon and sprinkle over top. D o t
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with b i ts  o f  butter, add one tablespoon o f  water, wet  edges o f  lower
crust. Cove r  wi th  balance o f  paste. U s e  only first roll ing. Sp r i nk le
with cold water. B a k e  in moderate oven.

FILLING FOR APPLE PIE
Have good pie paste and cover pan. S l i c e  apples qui te th in  and

fill shell. T a k e  one cup  o f  sugar, o n e  l a rge  teaspoon o f  f l o u r,
butter size o f  walnut,  spice t o  taste. R u b  together and  p u t  fou r
tablespoons o f  boi l ing water  over,  s t i r r ing t o  keep f r o m  lumping.
Cook unt i l  done and pour over apples. P u t  on l id of  paste and bake
in moderate oven.

APPLE DUMPLINGS

Make rich, s t i f f  biscuit dough. C u t  apples i n  quarters and wrap
dough around, pinching the  ends together. P u t  one p i n t  o f  water
into a  baking dish and one cup o f  sugar and small piece o f  butter.
Boil on top o f  stove. P u t  in  dumplings and bake in  hot  oven unt i l
apples are done. S e r v e  ho t  w i th  sauce made as follows: B lend one
cup l ight brown sugar, two tablespoons of  flour and butter  size o f  an
egg, a d d  t w o  cups boi l ing water  and  l e t  bo i l  u n t i l  thickened and
flavor w i t h  mapleine.

Spitzenberg
2

Line muff in  t i n s  w i t h  p ie  crust,  a l lowing enough dough t o  fo ld
over top. F i l l  w i th  alternate layers o f  th in ly sliced apples, but ter,  a
dash o f  salt  and  cinnamon, nutmeg o r  vani l la, as preferred. L i f t
apples ou t  o f  water as they  are placed, p inch dough together over
top and bake i n  rather slow oven.

APPLE DUMPLINGS
3

Crust E i g h t  tablespoons f lour, one-half teaspoon baking powder,
pinch salt, one tablespoon lard. M i x  l ight ly.  A d d  four  tablespoons
ice water. O n e - h a l f  apple cut  i n  small pieces for  each one, nutmeg
to taste, bi ts o f  butter, one teaspoon sugar. R o l l  in crust and bake.
Serve w i t h  fol lowing sauce: O n e  tablespoon f lour, t w o  tablespoons
sugar, one  a n d  one-hal f  cups bo i l i ng  wa te r,  one-ha l f  tablespoon
butter. L e t  come t o  a  boi l ,  then add one teaspoon vanil la.

APPLE DUMPLINGS STEAMED
Two cups o f  f lour, t w o  teaspoons o f  baking powder, a  teaspoon

salt, two  tablespoons o f  butter mixed in  the d ry  ingredients. M a k e
a soft dough wi th sufficient m i l k  to bind. P repare  gem pans hal f  full
of nice apple sauce, drop the batter  on top o f  apple sauce and bake
twenty-five minutes i n  moderate oven. S e r v e  w i th  mapleine sauce.

BROWN BETTY

Take t w o  cups fu l l  o f  t a r t  apples peeled, cored and minced and
mixed w i t h  one and one-half cups o f  fine bread crumbs. A d d  one
cup sugar, tablespoon but ter,  three eggs beaten l ight ,  one-half tea-
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spoon o f  mace and  o f  cinnamon. T u r n  i n to  a  buttered mold  o r
pudding d ish.  S e r v e  w i t h  l i qu id  sauce.
2

Into a pan put a layer of sliced apples, then a layer of bread crumbs,
then another layer o f  apples, and so on un t i l  your  pan is as fu l l  as
desired. T h e n  pour  over  a l l  a  sauce made o f  two  eggs, one p i n t
milk, one-half  cup o f  sugar. S p r i n k l e  t o p  w i t h  nutmeg. B a k e  i n
moderate oven abou t  three-quarters o f  a n  hour.
3

To  one cup o f  bread crumbs add one-quarter cup o f  brown sugar
and a lump of  butter. P u t  all in a pan over the fire to  melt and mix.
But te r  a bake dish, p u t  i n  a  layer o f  crumbs and a  layer o f  sliced
apples, w i t h  sugar a n d  cinnamon, t h e n  more  crumbs a n d  apples
unt i l  the dish is ful l .  B a k e  in  a slow oven w i th  one-quarter cup o f
water poured over  t he  mixture.

SAUCE O n e  c u p  water,  dash o f  salt ,  f o u r  tablespoons sugar,
nutmeg, vani l la  flavoring, but ter.  T h i c k e n  w i th  flour.

APPLE SAUCE A N D  N U T  CAKE W I T H  APPLE FILLING
AND FROSTING

One cup o f  sugar, one-third cup o f  butter, one cup o f  apple sauce,
one teaspoon o f  soda dissolved i n  sauce, two  cups o f  flour, one cup
of chopped nuts, one cup of  fruit, one teaspoon of  mixed spice.

FROSTING A N D  F I L L I N G — B e a t  t h e  wh i te  o f  one egg t o  a
frost, st i r  in  one-half cup of  sugar, add one large or two small grated
apples and beat unt i l  thick.

APPLE CAKE
One cup sugar, three-quarters cup shortening, one-half cup raisins,

one egg, one and one-half cups boiled apple, two  and one-half cups
flour, one teaspoon each soda, cloves and allspice, one-half teaspoon
baking powder.  C r e a m  sugar  a n d  shortening. A d d  beaten egg,
boiled apple and  raisins, then  the  f lour  w i t h  soda, cloves, allspice
and bak ing powder s i f ted in .

APPLE SAUCE CAKE

One cup brown sugar, one-half cup but ter  or  meat drippings, oner)
and one-half  cups apple sauce sweetened, t w o  heaping cups f lour,
two level teaspoons soda, one teaspoon each cinnamon, cloves, nu t
meg, one  cup  raisins, one cup  chopped nu ts  (walnuts o r  others).
Cream sugar and shortening. A d d  spices. T h e n  add flour wi th  soua
sifted in. T h r o w  the nuts and raisins onto the dry flour. M i x  all very
thoroughly together. L a s t l y  add apple sauce. B e  careful to  have a
stiff batter. B a k e  i n  a  loa f  in  a  slow oven. T h i s  cake m a y  be
warmed and used as a pudding w i th  hard sauce.
2

Two-thirds cup o f  but ter  and shortening, one and one-half cups
sugar, t w o  cups o f  apple sauce mixed w i t h  one and  one-half  tea-
spoons o f  soda, two  cups o f  raisins, one teaspoon o f  cinnamon, one
teaspoon cloves, four  cups o f  f lour w i t h  one and one-half teaspoons
soda sifted together. C r e a m  the but ter  and sugar together. T h e n
add the other ingredients in the order given. B a k e  in paper lined
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pan for  one hour in  slow oven. F r o s t  w i th  boiled frosting, made as
follows: One white o f  egg, one cup of  sugar. C o o k  sugar in one-half
cup of water unt i l  soft ball stage. B e a t  into i t  the beaten egg white.
Flavor. B e a t  u n t i l  ready t o  g o  o n  cake.

APPLE SAUCE CAKE ( W I T H  FIGS)

One cup sugar, one and one-half cups of unsweetened apple sauce,
two tablespoons o f  bu t te r  combined w i t h  enough other  shortening
to make one-half cup, t w o  cups o f  f lour, one cup each o f  chopped
figs, rais ins a n d  nuts ,  one teaspoon o f  cinnamon, cloves, nutmeg
and allspice, one teaspoon of  soda dissolved in a l i t t le water. M i x  to
a s t i f f  batter. B a k e  in a square loaf pan for one and one-half hours.
(No eggs nor  milk used i n  th is  recipe, and  on ly  two  tablespoons o f
butter.) DRIED APPLE CAKE

Two cups o f  dried apples, chopped fine and soaked in  water over
night. T h e n  cook in  one cup o f  molasses un t i l  soft. A d d  one cup
each of  butter, sugar and sour mi lk,  two  teaspoons o f  soda, one tea-
spoon each o f  cinnamon, cloves a n d  lemon extract ,  one  nutmeg,
and f lour enough t o  make stiff. A  cupful  o f  raisins may be added.
M i x  all together and bake in a slow oven one hour.

DRIED APPLE FRUIT CAKE

Soak t w o  cups o f  dried apples over night. C h o p  them and cook
slowly i n  t w o  and one-half cups o f  New Orleans molasses. W h e n
cold add one cup o f  milk, two  cups o f  butter, or  a substitute, three-
quarters o f  a cup o f  sugar, three and one-half cups of  flour, one tea-
spoon cinnamon, one-half teaspoon o f  cloves, one-half teaspoon al l -
spice, a  l i t t le  nutmeg, three and one-half level teaspoons o f  baking
powder, four eggs, three-quarters of  a pound of  raisins, a few currants
and one-half cup chopped citron. B a k e  three hours in  a slow oven.

PLAIN WHITE LAYER CAKE WITH APPLE CREAM FILLING
Cook down a  r ichly sweetened apple sauce unt i l  very thick. F o r

one cup al low the white o f  one egg and one-half cup o f  nu t  meats.
Stir in  nuts before removing f rom fire, then pour over st i f f  white o f
egg, st i rr ing a l l  the while. S p r e a d  a t  once. U s e  Jonathan apples.

DELICIOUS APPLE FILLING FOR CAKES
Grate two medium apples, pare and core, add juice o f  one lemon,

add grated rind, two-thirds cup o f  sugar, one egg, st i r  over fire un t i l
jellied. S p r e a d  w h e n  cool .

APPLE COFFEE CAKE
Jonathans

One cup  o f  yeast, one egg, t w o  tablespoons b rown sugar, sal t ,
flour t o  make th in  batter. L e t  raise unt i l  l ight. A r r a n g e  apples on
top sliced, sprinkle w i t h  powdered sugar and  cinnamon and  bake
half a n  h o u r.
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HURRY-UP APPLE CAKE
Line a pan wi th  sliced apples. S p r i n k l e  apples w i th  sugar, cinna-

mon and butter.  M a k e  a batter o f  one cup flour, one egg, one-half
cup sugar, one tablespoon but ter,  one-half  cup mi lk ,  one teaspoon
baking powder. P o u r  mixture over the apples. B a k e  hal f  an hour.
Turn i t  over and serve w i th  whipped cream or sweet sauce.

ECONOMY CAKE
CAKE—But te r  size o f  an egg, one-quarter cup condensed mi l k ,

three-quarters cup water, one and one quarter cups sugar, two  cups
of f lour,  t w o  teaspoons bak ing  powder,  yo l ks  o f  t w o  eggs. M i x
butter and sugar unt i l  creamy. A d d  beaten yolks of  eggs. S i f t  flour
and baking powder. A d d  mi lk  and flour alternately to  f irst mixture
unti l  a l l  is used. A d d  one teaspoon lemon extract. B a k e  a  golden
brown i n  even heat i n  well-greased pans sl ight ly dusted w i t h  f lour.

F ILL ING—Whi tes  o f  two eggs, one grated apple, one cup sugar.
Beat whites o f  two eggs. A d d  sugar and grated apple. B e a t  twenty
minutes. P u t  between layers o f  the cake.

DUTCH APPLE CAKE
Use r ich biscuit  dough. L i n e  a  baking dish. S p r e a d  a  layer  o f

sliced apples on top. S p r i n k l e  with sugar and nutmeg. B e a t  the yolk
of one egg, add two tablespoons mi lk  and spread over top. B a k e  in
quick oven.  U s e  K i n g  apples.

GERMAN APPLE CAKE

Two cups o f  flour, t w o  teaspoons o f  baking powder, one-half tea-
spoon o f  salt, one-quarter cup o f  butter, one egg, scant cup o f  milk,
two tablespoons o f  sugar. M i x  and pu t  i n  bake pan. S l i c e  apples
and p u t  o n  top.  S u g a r  and  sprinkle w i t h  nutmeg and  cinnamon.Slow oven.

SAUCE—Cup of  sugar, tablespoon of  butter,  dash o f  salt, vani l la
flavoring, two  cups of  water. T h i c k e n  wi th  flour.
2

One p i n t  f lour,  one  and one-half teaspoons baking powder, one-
half teaspoon salt, mixed and sifted. R u b  in two tablespoons butter,
add one beaten egg and mi lk  to make very thick batter. Sp read  one
inch deep i n  greased shallow t in .  H a v e  ready several pared, cored
and quar tered apples. P r e s s  po in ts  i n t o  dough, spr ink le t h i c k l y
with sugar mixed w i th  l i t t le  cinnamon. B a k e  in  ho t  oven.

APPLE PUDDING

Twelve or  fourteen apples, peeled, cored and sliced, one teaspoon
extract nutmeg, one and one-half cups sugar. P a c k  apples i n  deep
earthenware dish, add sugar, one-half cup water with extract. C o v e r
with paste. P i n c h  closely to edge of  dish wi th  thumb or pastry iron.
Bake in  a moderate oven. S e r v e  wi th  r ich cream.2

One egg beaten wel l  w i t h  t w o  tablespoons sugar, one tablespoon
flour, one-hal f  teaspoon bak ing  powder.  G r e a s e  f o r m  a n d  bake
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quickly ( let cool). P e e l  and grate six nice apples, five yolks of  eggs,
sugar t o  taste, beat whites t o  snow and m ix  i n  l ight ly.  S p r e a d  on
sponge and bake twenty-f ive minutes in hot oven. P u t  a pan under
pudding d i s h  t o  keep  f r o m  burn ing.  S e r v e  co ld .  P u t  wh ipped
cream o n  t o p  before serving.
3

One dozen sliced apples, one cup  sugar, one and  one-half  cups
cream, one tablespoon o f  butter,  three eggs. C o o k  the apples w i th
sugar and but ter  un t i l  soft. T h e n  press through a  collander. A d d
cream and the yolks of eggs. B a k e  a few minutes. M a k e  a meringue
of whites o f  eggs and  sugar. P u t  i t  on  the  t op  and  bake a  l i t t l e
longer.
4

One-half cup sugar, one teaspoon butter, one cup stale cake crumbs,
six apples, dash o f  cinnamon o r  nutmeg, one egg, one and one-half
cups m i l k .  R u b  sugar a n d  bu t t e r  together, l i ne  pan  w i t h  same,
then alternate layers o f  apples cu t  fine and cake crumbs, cinnamon
or nutmeg t o  taste. B e a t  yo l k  o f  egg w i t h  mi lk .  A d d  one table-
spoon o f  sugar.  P o u r  o v e r  m ix tu re ,  t h e n  b a k e  s low ly.  W h e n
done beat white o f  egg. A d d  tablespoon sugar. B e a t  hard. C o v e r
top a n d  brown.  W i l l  serve s ix .  T o  b e  served w i t h  h a r d  sauce
or whipped cream.

APPLE KUCHEN
Make a  bread dough as fol lows: Bo i l  one p i n t  o f  m i l k  and  one

cup o f  water, one cooking spoon each o f  but ter  and lard and one-
half cup o f  sugar. L e t  cool and add f lour t o  make a  good bat ter,
salt, and one cup o f  home-made yeast. L e t  raise four hours. M i x
hard, ro l l  ou t  and pu t  i n  baking sheet, place sliced apples i n  rows,
sprinkle w i t h  sugar and  cinnamon and  bake three-quarters o f  an
hour.

GRATED APPLE PUDDING
Seven apples, three-fourths c u p  sugar, one  dozen l a d y  fingers,

seven eggs, one-half cup chopped almonds, beat yolks o f  eggs w i t h
sugar u n t i l  v e r y  l i gh t ,  add ing t h e  crumbled l a d y  fingers, g ra ted
apples and grated r ind o f  a lemon. T h e n  fold in  the beaten whites
and sprinkle top wi th  the almonds, baking three-quarters o f  an hour.
Always use as m a n y  eggs as apples. S e r v e  w i t h  whipped cream.

BREAD A N D  APPLE PUDDING
Butter a n  earthen baking dish. P u t  a  layer  o f  chopped apples

(juicy sour ones preferred) a t  the bottom. S p r i n k l e  w i th  sugar, cin-
namon and few bits o f  butter. C o v e r  wi th  fine bread crumbs. P r o -
ceed i n  th is  manner un t i l  the  dish is  fu l l ,  having a  layer o f  bread
crumbs a t  the top. C o v e r  close and bake about three-fourths o f  an
hour. T h e n  remove cover and al low t o  become a  nice brown. T o
be eaten warm wi th hard sauce of  butter and sugar, or a sweet l iquid
sauce.

APPLE MERINGUE PUDDING
i

Two cups fu l l  o f  stewed apples, one-half teaspoon of  nutmeg, one-
half teaspoon of cinnamon, three eggs, one tablespoon of  butter, l i t t le
lemon juice, t w o  tablespoons o f  powdered sugar, one teaspoon o f
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flavoring. A d d  the spices to  the ho t  apples, then the beaten yolks,
butter, sugar and lemon juice, i f  needed. B e a t  un t i l  l ight.  C o o k
ten minutes in a hot oven. Ta k e  from oven, cover w i t h  a  meringue
made of beaten whites of eggs, powdered sugar and flavoring. B r o w n
lightly and serve cold w i th  cream.
2

One and one-third cups apple sauce, two  eggs, one-third teaspoon
nutmeg or  cinnamon, one and one-third teaspoons but ter,  salt, t w o
tablespoons powdered sugar, two-th i rds teaspoon almond flavoring.
While the apples are s t i l l  ho t  add the  spices, t he  but te r  and wel l -
beaten yolks of  the eggs. B e a t  unt i l  l ight. P u t  into a buttered bak-
ing dish and cook ten minutes in  a hot  oven. T h e n  cover w i th  the
meringue a n d  b rown s l ight ly.

APPLE TAPIOCA PUDDING

Pick over  and  wash three-fourths o f  a  cup  o f  pearl  tapioca i n
double boiler. P o u r  six cups of  cold water over i t  and let stand over
night. C o r e  and pare seven apples. P u t  them in a round dish, and
fill the cores with sugar and lemon juice. P o u r  the tapioca over them
and bake un t i l  the apples are soft. S e r i e  cold w i th  whipped cream
and sugar.
2

Two tablespoons tapioca boi led f i f teen minutes i n  one and  one-
half pints o f  milk. A d d  two eggs wel l  beaten, less the white o f  one
for frosting. A d d  p inch o f  salt. S l i c e  one-half apple i n to  baking
dish. P o u r  over tapioca and bake t i l l  apples are done. C o v e r  wi th
whipped whi te,  a n d  brown i n  oven.

STEAMED APPLE PUDDING
Make a batter o f  one tablespoon of butter, one-half cup granulated

sugar, one-half cup o f  cold water, one and one-quarter cups o f  flour,
one teaspoon baking powder. S l i c e  apples and place i n  bot tom o f
greased molds, pour batter over and steam three-quarters o f  an hour.
Serve hot  w i th  cream.
2

Take two cups o f  flour, add four level teaspoons of  baking powder
and a  h a l f  teaspoon o f  salt. C h o p  i n t o  t h i s  t w o  tablespoons o f
butter, or  a substitute, and mix wi th  three-quarters o f  a cup of  milk.
Now ro l l  th is  out .  P l a c e  i n to  the  center o f  th is  four  apples t h a t
have been pared, cored and which have been sprinkled with a teaspoon-
of sugar and one-quarter tablespoon of  salt and one-quarter teaspoon
of cinnamon. N o w  wrap the dough around this carefully and l i f t  into
a buttered mould. C o v e r  t igh t ly,  place the  ket t le i n  boiling water
and steam for th i r ty  minutes. A d d  more boiling water  i f  necessary.
Be sure water  comes ha l f  way  u p  around the  mould. S e r v e  w i t h
mapleine sauce as fol lows: Use h a l f  a  cup  o f  mapleine syrup, one
and one-half teaspoons of butter, boil together. A d d  two tablespoons
of lemon juice, or  tablespoon vinegar. S e r v e  hot.

APPLE CRACKER PUDDING
Cut and pare about five or  six apples, according to  size; stew wi th

sugar, jus t  enough t o  sweeten. A d d  raisins and cinnamon. W h e n
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tender set away to cool. N o w  beat the yolks of  six eggs and one cup
of sugar, u n t i l  t h i ck  l i ke  bat ter.  A d d  grated peel o f  lemon, f o u r
crackers rolled very fine. A d d  last the st i ff  beaten whites. G rease  a
pudding dish, pour in the apples, then the custard, and bake. S e r v e
cold w i t h  whipped cream.

STEAMED APPLE SUET PUDDING

One-half cup ground suet, one cup sugar, one egg, one cup sour
milk, one cup dr ied apples. U s e  any  other  candied o r  dr ied f r u i t
you wish,  one  teaspoon bak ing  soda dissolved i n  tablespoon h o t
water, one-half  teaspoon cinnamon and cloves. A d d  graham f lour
to make st i ff  batter. S t e a m  three hours. U s e  Northern Spy.

DUTCH APPLE PUDDING

One p i n t  f lour,  h a l f  teaspoon sal t ,  one a n d  one-ha l f  teaspoons
baking powder, one egg, t w o  tablespoons but ter,  fou r  large apples,
two-thirds cup o f  mi lk.  A d d  salt  and baking powder t o  f lour a n d
sift. R u b  but ter  in to f lour. P o u r  in  m i l k  and beaten egg and mix
quickly a n d  wel l .  S p r e a d  dough one-half  inch t h i c k  o n  but tered
baking pan. C u t  peeled and cored apples into eighths and stick into
the dough in rows. S p r i n k l e  wi th sugar. B a k e  twenty-five minutes.
Serve wi th cream sauce.

APPLE FLUFF
Bellflower

Grate or  scrape apples, add powdered sugar and the white o f  egg
alternately, beating l ight ly.  T i n t  w i th  p ink  vegetable dye. F l a v o r
with rose.

APPLE CHARLOTTE

Make a r ich pie dough o f  one cup o f  flour, one tablespoon sugar,
two of  lard and three of  water. M i x  apples, after slicing them, w i th
one-half cup  o f  sugar, one tablespoon o f  ground cinnamon, three
tablespoons maple syrup. A d d  l i t t l e  bu t te r  on t o p  and bake i n  a
slow oven.

APPLES I N  SURPRISE

Roll out sufficient pu f f  paste parings to  the thickness o f  an eighth
of an inch to  make eight squares of  five inches each. P e e l  and turn
eight good medium sized russet apples to  have them two and a hal f
inches i n  diameter. E m p t y  ou t  the cores w i th  a  five-eighths o f  an
inch column tube, and on each square of  paste lay one apple. B r u s h
them over w i th  butter,  besprinkle w i th  sugar, then f i l l  the  hollow in
the apple with apricot marmalade. W e t  th'e edges of the paste. Ra ise
i t  up  and enclose the apples wel l  inside, attaching i t  f i rmly  o n  top.
Moisten this and lay  over i t  a  round piece o f  paste cu t  ou t  w i th  a
channeled pastry cutter. R a n g e  the apples on a baking dish a short
distance apart, egg over, and cook in  a slow oven for  three-quarters
of an  hour.  T e n  minutes before femoving glaze t hem over  w i t h
sugar, and lay them on a dish as soon as they are done.
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FROTHY PUREE APPLES
Peel six fine apples, cut them up small and cook in a covered sauce-

pan, keeping them very  white and adding four tablespoons of  water,
a bi t  of lemon peel and two cloves. W h e n  melted press them through
a f ine seive, then  add seven o r  eight dissolved gelatine leaves, the
juice o f  four  o r  f ive lemons, and  eight o r  ten  ounces o f  powdered
sugar. B e a t  the preparation well on ice wi th  a whip unt i l  i t  whitens
and becomes qu i te  f ro thy,  t h e n  a d d  a  salpicon o f  candied f ru i t s
and pour  this into a mold incrusted in  chopped ice. O n e  hour later
dip the mold in  hot  water, unmold the contents on a cold dish and
pour over a cold apple syrup flavored w i th  lemon peel.

APPLE S Y R U P T h i s  syrup i s  made w i t h  t he  l iqu id  i n  which
apples have been cooked and hal f  its weight o f  sugar added. F l a v o r
with lemon o r  orange peel, bo i l  un t i l  i t  at tains the  consistency o f
light je l ly,  then strain and cool. I t  is now ready to  be used.

APPLE DELIGHT
Pare and core sound t a r t  apples. M a k e  a  syrup o f  two cups o f

sugar and one o f  water. L e t  boi l  f ive minutes. P u t  apples i n  and
turn them often so that  they wi l l  keep their  shape. W h e n  soft, l i f t
out and drain. S p r i n k l e  wi th  sugar and glaze in  oven. F i l l  centers
with r ed  j e l l y  and  serve w i t h  whipped cream placed around t h e
apple.

APPLE SNOW
Boil six pared and cored apples unt i l  tender, press through a sieve

return pulp to juice, add one cup sugar and boil to thick marmalade.
Cool. B e a t  whites of  four eggs s t i f f  and dry.  A d d  two tablespoons
of sugar, beating, add pu lp  b y  degrees. B e a t  un t i l  feathery. A d d
juice of  one-half lemon. H e a p  on dish, cover wi th  cocoanut, garnish
with quartered apples.

APPLE SOUFFLE
Four t a r t  apples, f o u r  tablespoons cornstarch, o n e  tablespoon

flour, four tablespoons cold water, one tablespoon butter, one-quarter
tablespoon salt, one cup  boi l ing water,  one teaspoon lemon, three
eggs, sugar to taste. P a r e ,  core and cook the apples. R u b  through
a sieve. D i sso l ve  f lour and cornstarch in  cold water. A d d  the pulp,
sugar and lemon and beat well. R e m o v e  f rom fire and add beaten
yolks. F o l d  in the stiffly beaten whites. B a k e  in a shallow dish unti l
puffed and brown.

STEWED APPLES
Pare apples, cu t  them up  and remove core. B r i n g  a  l i t t le  water

to a boil. I n t o  this put the apples wi th  sugar. O n e  may add cinna-
mon bark and a few raisins to taste. C o o k i n g  time depends on kind
and size— one-half to  one hour.

APPLE COMPOTE
Pare the apples, cu t  the core out ,  leaving them whole. M a k e  a

syrup, al lowing three-fourths pound o f  sugar t o  a  pound o f  f ru i t .
When i t  comes to a boil, put  in the f ru i t  and let cook unt i l  clear, but
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remains whole. R e m o v e  the f ru i t  to  a glass bowl and dissolve one-
third of a box of gelatine in a half  teacup of hot water and stir briskly
into the syrup, f i rst  tak ing  off  the fire. T h e n  pour over apples and
set i n  a  cool place. S e r v e  w i t h  whipped cream. S o m e  add sliced
lemons t o  the syrup and serve w i th  a  slice o f  lemon on each apple.

STEWED APPLES W I T H  JELLY
Peel some medium sized apples. R e m o v e  t h e  cores w i t h  a  t i n

tube. R u b  the  surfaces w i t h  h a l f  a  lemon and cook i n  a  twelve-
degree acidulated syrup, being careful to  keep them whole. A s  soon
as done drain and range in a tureen, cover wi th fresh syrup at th i r ty -
two degrees, leaving t o  cool  i n  th is .  K e e p  t h e  sy rup  t h e y  were
cooked i n  f o r  fur ther  use. D r a i n  the  apples f r om the i r  syrup and
dress on a  compote dish. F i l t e r  the  syrup kep t  aside, add  a  l i t t le
sugar to  i t  and cook i t  t o  the consistency o f  a jel ly. L e t  this stand
for one moment on the  corner o f  the range, then pour  i t  over the
apples. S e r v e  when cold.

APPLE SAUCE
(a) P e e l  a  pound o f  sound apples, suppress the cores and seeds

and place them i n  a  saucepan w i t h  a  l i t t l e  water.  W h e n  cooked
drain and  press through a  sieve. R e d u c e  and  add  a  l i t t l e  b rown
sugar and the  juice o f  two  oranges and the i r  f inely shredded peels
that have been previously cooked in salted water.

(b) W a s h ,  core, b u t  do  no t  pare the  apples. P u t  them in to  a
kettle wi th  just enough boiling water to cover them. When  removed,
add sugar to taste and strain through a sieve. C o o l  and serve.

MOTHER'S CLOVE APPLE SAUCE

Make syrup of  one and one-half cups sugar and two cups of  water.
Peel and core apples and cook un t i l  tender. C o o k  apple peeling in
syrup to  give color. S t i c k  whole cloves in  apples.

BOILED CIDER APPLE SAUCE
Boil down two quarts o f  sweet cider to  one quart. P a r e ,  quarter

and core sound sweet apples. P u t  i n t o  the  cider as many  as the
cider wi l l  cover. B o i l  slowly unt i l  a dark red and the cider is nearly
absorbed. D o  no t  st i r,  as tha t  w i l l  break the apples.

BAKED APPLES WITH DRESSING,
Make dressing w i t h  bread crumbs f lavored w i t h  sage, sa l t  a n d

pepper. M o i s t e n  w i t h  water.  U s e  snow apples. C o r e  a n d  peel.
Enclose w i t h  dressing i n  corn husks, and  bake.

ROAST PORK W I T H  APPLE SAUCE

Cook six apples, cored, pared and quartered. A d d  a cup o f  sweet
cider, one slice of lemon, a l i t t le salt, one-half tablespoon of mapleine,
a l i t t l e  bu t te r  and  a  l i t t l e  nutmeg. W h e n  t he  apples are tender
pass through a sieve. A f t e r  cutt ing a thick piece from the stem end
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of six red, r ipe apples, scoop out  the pulp and f i l l  the  cups w i th  the
apple sauce, replacing the  covers. S e r v e  w i t h  roast po rk  t ha t  has
been baked a t  least two  hours i n  a  moderate oven.

BAKED APPLES

(a) C o r e  smooth medium-sized apples, b u t  d o  n o t  pa re  t hem.
Into  the cav i ty  o f  the cores pu t  sugar and a  lump o f  butter,  or,  i f
liked, f i l l  w i t h  raisins and English walnuts. C o v e r  wel l  w i th  sugar
and pou r  a  cupfu l  o f  boi l ing wa te r  around them. S p r i n k l e  w i t h
nutmeg before serving.

(b) U s e  a five-eighths inch t in  tube from the column box to  core
some good russet apples without peeling them. C u t  off a strip of  the
peel a l l  around the middle and lay the apples beside each other on a
dish f i t  f o r  the oven, leaving ha l f  an inch space between each one.
Fi l l  up the hole in the center of each apple with white or brown sugar,
and place a  l i t t l e  melted bu t te r  on  t he  t o p  o f  them al l .  P o u r  a
l i t t le hot water into the bottom o f  the dish and push the apples into
a slack oven fo r  about ha l f  an hour. S h o u l d  the oven be too hot,
cover them over with paper. Serve in the same dish they are cooked in.

BAKED BELLFLOWER

Choose a  f irm, sound apple free f rom blemish. R e m o v e  the core.
Place on a  baking dish. F i l l  cav i ty  i n  apple w i t h  sugar and spice.
Put a  lump o f  but ter  on top, a  l i t t le  water i n  bot tom o f  the dish.
Bake unt i l  tender. S e r v e  hot or cold with, or  without, cream.

BAKED APPLES W I T H  RAISINS

Core six nice apples. F i l l  w i th  seedless raisins and dust w i th  cin-
namon. P r i c k  peel o f  apples w i t h  fork.  L i n e  pan w i t h  one table-
spoon f lour,  o n e  c u p  sugar, one  a n d  one-half  tablespoons b u t t e r
rubbed together. P l a c e  apples i n  pan, add one-half cup water and
bake slowly.

SOUTHERN STYLE BAKED APPLES
Use K i n g  Apples.

Core and cut into halves six fine apples. L a y  in baking dish skin
down. P o u r  over this a syrup made of  sugar, water and lemon juice,
using about two  cups o f  water, ha l f  a cup o f  sugar and two  table-
spoons o f  lemon. B a k e  un t i l  tender, being careful no t  t o  break.
Place these on a  serving dish. F i l l  the centers w i th  apple je l ly  and
pour the l iquid from the pan over them. P r e s s  a meringue onto the
tops o f  apples; bake in  a moderate oven just  a few moments.

MEAT GARNISH O F  BAKED APPLES

Cut apples in  the middle, take out  core, f i l l  w i t h  bread or cracker
crumbs, mushrooms o r  potatoes. P o u r  ove r  each a  teaspoon o f
chili sauce, and a  l i t t le  butter.  A d d  just  a  l i t t le  water. B a k e  and
serve w i th  meat.
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BAKED APPLES STUFFED W I T H  FIGS
Pare and core large apples. F i l l  centers wi th chopped figs. C o v e r

with sugar. P l a c e  in deep dish. A d d  a l i t t le water. B a k e ,  basting
often. S e r v e  wi th  cream.

STUFFED APPLES
To  four  apples take the  whites o f  two eggs, one-half cup sugar,

one-half c u p  chopped almonds,  o n e  tablespoon b u t t e r ,  one-hal f
cup o f  white wine, or  a substitute therefor. B e a t  the whites o f  eggs
unti l  s t i f f .  A d d  t h e  sugar a n d  almonds a n d  t w o  tablespoons o f
the wine, or of the substitute. P e e l  the apples, take out the core and
fill in the space with the mixture. A d d  the butter, wine, or substitute
(left over), and a l i t t le  sugar. B a k e  in a moderate oven.

APPLE COBBLER WITHOUT LOWER CRUST
Line pan w i t h  t w o  tablespoons f lour  and  one cup sugar, mixed.

Put in six apples cut in small pieces, dot w i th  butter, and sprinkle in
cinnamon. A d d  two  tablespoons water. C o v e r  w i t h  the  fol lowing
crust: F o u r  tablespoons f lour, one-fourth teaspoon baking powder,
pinch o f  salt, one  tablespoon shortening. M i x  l i gh t l y.  A d d  t w o
tablespoons ice water. To s s  on board very l ightly. B a k e  in medium
oven and serve wi th  cream. W i l l  serve six.

STEAMED APPLE COBBLER
Six small or four large apples. M a k e  biscuit dough. Ta k e  portion

of dough, ro l l  th in ,  l ine  sides o f  deep pan, le t t ing  about  one inch
hang over edge. P a r e  and slice the apples. T a k e  hal f  of the sliced
apples and place in  the pan. S p r i n k l e  w i th  ha l f  cup o f  sugar, dust
with cinnamon and nutmeg, dot w i th  butter. R o l l  out rest of  dough
and lay  a layer o f  the dough over the apples. P u t  in  the remaining
half of the sliced apples, sprinkle wi th  hal f  a cup o f  sugar, dust w i th
cinnamon and nutmeg, do t  w i th  butter.  F o l d  the lower crust over
top so as t o  leave open space i n  center. P o u r  i n  one cup boi l ing
water. B a k e  unt i l  brown.

APPLE ROLL
Make a crust o f  two cups o f  flour, one-half cup o f  milk, one tea-

spoon baking powder, a  pinch o f  salt, one level teaspoon o f  butter,
and one egg wel l  beaten. R o l l  ou t  very  t h i n  and cover w i t h  t h i n
slices o f  apples. M a k e  into a rol l  and place in a pudding dish. S e t
in boi l ing water. S e r v e  w i t h  sweetened cream.

APPLE POT PIE
Fourteen apples, peeled, cored and sliced, one and one-half pints

flour, o n e  teaspoon bak ing  powder,  one  c u p  sugar,  one-hal f  cup
butter, one cup mi lk ,  large pinch salt. S i f t  f lour w i t h  powder and
salt, rub in butter  cold, add milk,  mix  into dough as for tea biscuits.
Wi th  i t  l ine shallow stewpan to  wi th in  two inches o f  bottom. P o u r
in one and one-half cups water, apples and sugar. W e t  edges and
cover with rest of dough. P u t  cover on, set i t  to boil twenty minutes,



1 5 0  R E C I P E S  F O R  A P P L E  D I S H E S  2 3

then place in moderate oven. C u t  top crusts in four equal parts, dish
apples, lay  on them pieces o f  side crust cut  in  diamonds, and pieces
of top crust on a plate. S e r v e  w i t h  cream.

RICE W I T H  APPLES
Prepare some minced apples, the  same as fo r  an apple charlotte,

not hav ing  t h e m  t o o  sweet. B l a n c h  e igh t  ounces o f  p icked a n d
washed rice, drain on a sieve, refresh and pu t  i t  in  a saucepan w i th
some milk.  C o o k  i t  slowly wi thout  stirr ing, keeping i t  sl ightly con-
sistent, and  last ly  m i x  i n  four  ounces o f  powdered lemon sugar, a
few spoons fu l l  o f  cream and a piece o f  butter. R e m o v e  to  a much
slower fire i n  order to  al low the l iqu id  to  become entirely absorbed,
then take up the rice w i th  a spoon and place i t  in  layers on a  deep
dish, alternating each one wi th a layer of the apples; giving the whole
a dome shape, and  f inishing w i t h  t he  rice. D r e d g e  t he  t o p  w i t h
cinnamon o r  vani l la sugar and serve a t  once.

SUGAR F L AV O R E D  W I T H  VA N I L L A — H a v e  f o u r  ounces o f
vanilla beans, spl i t  them in  two, chop and pound them in  a mor tar
with a pound and hal f  of loaf sugar unt i l  exceedingly fine, then pass
through a fine hair sieve. K e e p  in a hermetically closed box in a dry
place unt i l  needed for use.

APPLE LOAF
Take enough bread dough to make a small loaf. W o r k  into this a

tablespoon of  butter and one-third cup o f  sugar. O n e - h a l f  teaspoon
of cinnamon and one egg which has been wel l  beaten. A d d  a l i t t le
flour, knead and le t  rise. D i v i d e  th is  in to  three parts; ro l l  each to
f i t  t he  pan. P u t  one layer in to  buttered pan, spread over w i t h  a
layer o f  f ine ly  chopped apples easi ly cooked u p .  P o u r  over th is
melted bu t te r  and  a  l i t t l e  cinnamon. L a y  second piece o f  dough
on the top and proceed as above. .When i t  is very l ight brush i t  over
wi th mi lk  and steam an hour and then brown l ight ly in oven. S e r v e
in slices wi th  pudding sauce.

APPLE FRITTERS

Slice apples and  d i p  i n t o  ba t te r  made o f  t w o  tablespoons sour
milk, t w o  tablespoons sugar a n d  one-half  egg y o l k  a n d  p inch  o f
soda. A d d  flour to  make a batter a trif le stiffer than pancake batter.
Bake in hot deep fat.

King Apples
Pare and  cu t  i n  round th in  slices, removing core. L e t  stand for

short t ime i n  sweet cider, lemon juice and sugar. D r a i n  and dust
with f lour.  F r y  i n  ve ry  ho t  bu t te r  on  bo th  sides. S p r i n k l e  w i t h
powdered sugar and cinnamon and serve hot.

APPLE FRITTERS AND MONTAGNARD FRITTERS,
GLAZED A N D  UNGLAZED

Core some apples wi th a column or t in  tube five-eighths of  an inch
in diameter. P e e l  them all around, and cut from them slices about a
quarter of an inch thick. P u t  to macerate in a l i t t le brandy, or a sub-
stitute therefor, a n d  powdered sugar f o r  one hour,  tossing t h e m
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about often, so t h a t  they  a l l  get wel l  covered. D i p  each piece i n
frying batter, and plunge in to  hot  f ry ing fat.  W h e n  done and o f  a
fine color, drain and dredge over wi th  sugar, then dress on a napkin.

FOR G L A Z E D  F R I T T E R S — W h e n  done place them on a baking
sheet, bestrew w i th  sugar, and glaze in  a hot  oven, o r  under a sala-
mander. S e r v e  dressed on a napkin.

FOR M O N T A G N A R D  F R I T T E R S — A f t e r  t h e y  * a y e  b e e n
cooked and glazed, as above, cover the tops w i th  a  layer o f  currant
jel ly placed on w i th  a spoon; then dress on a napkin and serve.

APPLE SALAD

Take nice red apples, scoop out  center and f i l l  w i t h  the following
mixture: O n e  cup celery cut  fine, one cup chopped apple (chopped
with a  silver knife), one-half cup chopped peanuts and about three
tablespoons o f  French dressing t o  marinate. M i x  wel l  and  f i l l  t h e
apple shells. S e r v e  on  bank  o f  lettuce and  garnish w i t h  paprika,
parsley finely chopped, yo lk  of  egg, grated lemon, etc. P u t  spoonful
of mayonnaise o n  t o p  o f  each apple before garnishing.
2

A salad suitable fo r  the season is  made o f  chestnuts, apples and
celery. C u t  the apples into th in slices. S h e l l  and boil the chestnuts
fifteen minutes, o r  un t i l  soft. D r a i n  and when cool c u t  nuts  and
celery in slices. M o i s t e n  w i th  a par t  o f  the dressing and put  into a
salad bowl wi th  the remainder of  the dressing on top. G a r n i s h  wi th
celery tips. T h e  dressing is  made b y  creaming one-quarter cup o f
butter, seasoning i t  wi th one-half teaspoon of paprika, add the beaten
yolks o f  two eggs and one-quarter o f  a cup o f  vinegar, which must
be hot. C o o k  this over boil ing water unt i l  very thick, st i rr ing con-
stantly. W h i p  one-half pint of cream and add i t  to the cold dressing
just before serving.

Banana Apples
3

One-half cup diced apple, one-quarter cup diced celery, one-quar-
ter cup sliced grapes, one-quarter cup chopped nuts. P r e p a r e  one
pint lemon j e l l °  (according t o  t h e  directions o n  box) ,  p o u r  i n t o
moulds and when beginning to  thicken st i r  in the frui t .  W h e n  hard
turn out and serve wi th  cooked dressing or mayonnaise, as preferred.
Add whipped cream and garnish w i t h  salted almonds.

APPLE D AY  SALAD
Six banana apples, one cup  celery, one-half  shelled pecans, one

cup mayonnaise, t w o  cups apples minced. C u t  o f f  tops o f  apples.
Remove inside w i t h  a  spoon. M i x  together t h e  minced apples,
celery, pecans and mayonnaise. F i l l  the apple shells w i th  th is  and
serve w i t h  one teaspoon o f  mayonnaise o n  t o p  o f  each  apple.
Placing the apple on a bed of shredded lettuce improves the appearance.

CHICKEN SALAD WITH APPLES
Six small red eating apples. S c o o p  out and fil l w i th  cooked chicken

which has been chopped fine and seasoned w i th  ha l f  a cup o f  finely
cut green and red peppers. M i x  th is  w i th  French dressing, adding
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a l i t t l e  sour  cream i f  convenient. P l a c e  apples i n  a  steamer and
cook un t i l  almost done. R e m o v e ,  place o n  ice. S e r v e  o n  let tuce
leaves. G a r n i s h  wi th mayonnaise and rings of  green and red peppers
caught together i n  a  chain.

APPLE AND BANANA SALAD
Roll some sliced bananas in  lemon juice and sugar. T o  this add

an equal amount o f  finely sliced eating apples. P r e p a r e  skin o f  the
bananas by removing one-third section. M i x  the apples and bananas
together wi th a French dressing. F i l l  the shells and dot wi th  mayon-
naise dressing. S e r v e  w i t h  toasted snowflake sodas.

DATE AND APPLE SALAD
Peel and core four large tender apples and cut them carefully into

straws. S t o n e  hal f  a cup of  dates, cut  them up and add carefully to
the apples. O v e r  this pour a French dressing, carefully made. C o v e r
and al low t o  stand one-half hour. S e r v e  on  curled lettuce leaves,
adding a  teaspoon of mayonnaise to garnish, also a few stuffed dates.

BAKED APPLE SALAD
Peel and  core, b u t  leave whole, nice f i rm  apples. B a k e  i n  mod-

erate oven. A f t e r  baking f i l l  the heart with chopped nuts, olives and
pimentos mixed w i th  salad dressing. P o u r  salad dressing over f ru i t
and sprinkle w i t h  n u t  meats.

APPLE A N D  CABBAGE SALAD
One-half small  head o f  f i rm  cabbage, shred v e r y  f ine, a l l ow  t o

stand two minutes in boiling water, drain and immerse in  cold water
unt i l  cool, drain. A d d  three ta r t  apples, peeled and chopped, and a
couple o f  stalks o f  celery, sprinkle w i t h  one-quarter teaspoon o f
salt. A d d  boiled mayonnaise dressing. T h i s  salad wi l l  not  discolor
when kep t  over.

A DELICIOUS LIGHT SALAD "BOILED MAYONNAISE"
Four tablespoons o f  good cider vinegar, two  tablespoons o f  white

sugar, two  tablespoons o f  olive oi l  or  good cottonseed oil, one table-
spoon o f  melted butter,  one tablespoon heaping fu l l  o f  f lour, three
tablespoons o f  water, one egg, one teaspoon o f  salt, and  shake o f
cayenne pepper. B r i n g  t o  a  scald i n  double boiler the vinegar, o i l
butter, salt  and pepper, smooth the f lour i n  the water and add the
well beaten yo lk  o f  an egg, pour  in to  the  vinegar, continue t o  s t i r
unt i l  cooked t o  a  custard, wh ip  rapid ly  st i ff ly beaten whi te o f  egg
unti l  cool.

APPLE TA R T
1

COOKIE DOUGH FOR APPLE TART—One and one-half cups
butter, creamed with three-fourths cup sugar. D r o p  in two eggs, rind
of one lemon, and enough flour to  roll. T h e n  line form with the crust.

F I L L I N G  F O R  A P P L E  TART—Pee l  a n d  qua r te r  e i gh t  la rge
apples. P u t  in kettle with a little water, sugar to taste. L e t  stew
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unti l  half done. W h e n  cool add a few nuts, a l i t t le rum, or a substitute
therefor, vani l la  and cinnamon.
2

Fi l l  tar ts w i th  apple custard and bake. W h e n  cold cover w i th  a
spoonful o f  whipped cream. P u t  a  spoonful o f  red apple j e l l y  i n
center and serve. C h a n g e d  t o  plain apple tar ts using apple je l l  for
filling.

APPLE CREAM TARTS
Jonathans

Two tablespoons s i f t e d  f l o u r,  f o u r  tablespoons confectioners'
sugar, one large tablespoon butter.  R u b  al l  to  a smooth paste, add
one cup r ich mi lk,  heat slowly and then br ing to  a boil, st i rr ing the
while. P a r e  and core and quarter one large apple. B a k e  unt i l  very
tender and rub  through the  sieve. B e a t  in to  cream f i l l ing and  f i l l
tart  shells. A d d  whipped cream.

APPLE MUFFINS
Banana Apples

One p i n t  o f  f lour, one-hal f  teaspoon salt ,  t w o  teaspoons baking
powder, one-quarter cup  o f  but ter,  h a l f  a  cup  o f  sugar, one egg,
one cup o f  milk, one cup th in ly  sliced apples. B a k e  in  muffin pans
in q u i c k  oven.

APPLE SANDWICHES
Cut bread thin.  G r a t e  one cup o f  apples, m i x  w i th  one-half cup

chopped walnuts. C u t  bread t h i n  and  spread th i s  apple mix ture
between, wrapping in  o i l  paper t o  keep them moist.

BAVARIAN TOAST
Take t h i c k  slices o f  stale bread, make  an  opening i n  t he  slices

with a  sharp knife, f i l l  i n  w i t h  well-seasoned apple sauce, d i p  i n  a
batter made from one egg, tablespoon of  flour and  three tablespoons
of milk. F r y  in but ter  or oil, the same as for French toast. Spr ink le
with powdered sugar.

APPLE PANCAKES
One egg, one cup flour, one cup of  apples, cooked and put  through

sieve, one-fourth teaspoon salt ,  one teaspoon bak ing  powder,  o n e
tablespoon melted butter, one-half cup milk. M i x  dry ingredients and
sift. S t i r  in milk,  egg and apple sauce, beat well and cook in dry, hot
griddle. Serve with butter or syrup, roll, sprinkle with powdered sugar.

MINCE M E AT

Three pounds beef, one pound currants, one pound raisins, one
pint v inegar,  one  a n d  one-hal f  gallons apples, th ree  cups b rown
sugar, one tablespoon allspice, cloves and cinnamon. B o i l  beef unti l
tender. P a r e  and gr ind apples through coarse meat grinder. A d d
other ingredients w i t h  b ro th  f r om  beef. B o i l  three-quarters hour,
then add ground beef and bo i l  f ifteen minutes.

To  one pound o f  lean beef, boi led and f inely chopped, add  t w o
pounds o f  chopped apples, one p in t  o f  boiled cider, two  cups brown
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sugar, one-half cup molasses, one cup seeded raisins, one cup cur-
rants, one-half cup chopped citron and a l i t t le ground spice. T o  this
may be added a  l i t t l e  marmalade, preserves, spiced ginger, orange
or lemon peel, o r  candied cherries.

APPLE GEMS
Chop fine four  sour apples. A d d  one beaten egg, two  tablespoons

molasses, one and one-half cups Ind ian  cornmeal, one and one-half
cups f lour,  one-ha l f  teaspoon sal t ,  t w o  teaspoons bak ing  powder.
Add sufficient mi lk to make thick drop batter, and bake in hot greased
gem pans. SCALLOPED APPLES

One small loaf of  stale bread, one-quarter cup butter,  one-quarter
cup sugar,  one-quarter teaspoon grated nutmeg, gra ted r i n d  a n d
juice o f  one-half lemon, one  q u a r t  o f  sliced apples. C r u m b  t h e
bread, place alternate layers of  bread and sliced apples in a buttered
baking dish, sprinkle each layer wi th  sugar and nutmeg and dot w i th
butter. P o u r  lemon juice over the whole. B a k e  in  slow oven.

CROQUETTES
Cut twelve apples i n  quarters, peel and core them, then cu t  in to

small dice. P u t  them in to  sautoir, pour  over a  few spoons fu l l  o f
butter and f ry,  and, as soon as done, remove f rom the fire and add
a tablespoon o f  sugar, a  p inch o f  cinnamon, a  handfu l  o f  candied
cherries cut in four, and two spoons ful l  of apricot marmalade. P o u r
this on a baking sheet to  cool off. M o l d  this preparation in to inch
and a quarter balls, shape them into cylindrical croquettes an inch in
diameter, ro l l  in  cracker dust, d ip  in  beaten eggs, then rol l  i n  bread
crumbs. S m o o t h  the breading with a knife, and plunge the croquettes
into hot  f ry ing fat. F r y  t i l l  they become a l ight  golden color, then
drain on a cloth. S t r e w  over powdered sugar and dress on a napkin.
Serve w i t h  cherry  sauce.

APPLES WITH BUTTER
Cut four fine russet apples in  quarters. P e e l  and pare them, and

range in  a  well-buttered sautoir. M o i s t e n  wi th  a  few spoons fu l l  o f
twenty degree syrup and the juice o f  a lemon. C o v e r  over w i th  a
well-buttered paper, and finish cooking in  a slow oven. W h e n  done
dress on a dish in a circle, and add to the sautoir a l i t t le apricot mar-
malade w i t h  some Made i ra  wine,  o r  a  subst i tute therefor.  B o i l
up wi th  the l id on. S t r a i n  the sauce through a tammy, and pour i t
over the apples.

FRIED APPLES
Quarter and core six unpared apples. P u t  in to  a  ski l let one cup

of sugar,  one tablespoon o f  bu t t e r,  three tablespoons o f  water.
After this is melted pu t  i n  the apples, skin side up. C o v e r  and let
f ry slowly un t i l  browned.

SAUSAGE WITH FRIED APPLES
Fry coun t ry  sausages fo rmed i n t o  pa ts  u n t i l  thoroughly  done.

Remove from the pan and prepare a dozen slices of  apple rings made
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by removing the core and peeling from sound apples. D i p  in the sau-
sage fa t  and f r y  unt i l  done. P l a c e  these rings around the sausages.
Garnish wi th  parsley, or  rings of  red pepper, and serve very hot.

JELLIED APPLE
One-half envelope gelatine, one-quarter cup cold water, juice one-

half lemon, three-quarters cup boil ing water, one p in t  apples. P l a c e
one p int  o f  pared sliced apples in pan, two-thirds cup sugar, one-half
cup boil ing water. B o i l  slowly un t i l  tender. A d d  lemon juice and
dissolved gelatine and turn into mould. W h e n  cold turn out on plateand garnish.

CRABAPPLE JELLY
Four cups crabapple juice. B r i n g  t o  boil.  A d d  four  cups sugar

and boi l  twenty  minutes.
APPLE JELLY

One dozen sour apples, large. W a s h  and cut  in to  pieces wi thout
coring, remove imperfections. C o v e r  w i t h  wa te r  a n d  b o i l  s lowly
unti l  tender, then le t  juice dr ip  through bag. B o i l  one quar t  juice
twenty minutes, then add two  pounds hot  sugar and s t i r  un t i l  dis-
solved. B o i l  unt i l  a l i t t le dropped on a cold plate wi l l  jel ly. P u t  in
hot glasses. C o v e r  next  morning.

1

2

Slice apples w i thou t  removing cores. P u t  i n to  preserving ket t le
with hot water to cover. C o o k  gently unti l  soft, drain and strain, then
boil for ten minutes and add an equal amount of sugar. S t i r  unt i l  the
sugar dissolves and boil  quickly unt i l  i t  wi l l  form a je l ly  on a spoon
or cold dish. P o u r  into sterilized dishes and cover w i th  paraffine.

Spitzenbergs
3

Cut and core apples w i thout  paring, cover w i t h  water  and cook
slowly unt i l  apples look red. P o u r  into bag and strain, boi l  ha l f  an
hour, add one cup of  sugar to a p int  o f  juice and boil quickly fifteenminutes.

APPLE AND BLACKBERRY JELLY
Two cups apple juice, t w o  cups blackberry juice. B r i n g  t o  boi l ,

then add four cups sugar and boil twenty minutes.
APPLE AND QUINCE JELLY

Slice one-hal f  dozen quinces and  one-half  dozen apples. C o v e r
one-half w i th  water  and stew un t i l  tender. S t r a i n  and t o  one cup
of juice add one cup sugar. B o i l  twenty  minutes.

APPLE AND GRAPE JELLY
Four cups apple juice, four cups grape juice. B o i l  twenty minutes,

then add eight cups sugar and boil  twenty minutes more.
APPLE JELLY-SPICED

Wash and slice sour apples. P u t  in to  a  preserving ket t le w i th  a
litt le vinegar and a spice bag containing mixed ground spices. L e t
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boil unt i l  the apples are soft, then strain. T a k e  equal parts of  sugar
and juice and boil unt i l  i t  jells. F i n e  to serve wi th  meat.

APPLE AND CRANBERRY
Take equal parts cranberry and apple juice. A d d  an equal amount

of sugar. B o i l  unt i l  i t  forms a je l ly  when cool. P o u r  into sterilized
glasses.

RED APPLE PEELING JELLY
Place parings i n  ke t t l e  a n d  cover  w i t h  water.  L e t  b o i l  d o w n

one-half. S t r a i n  a n d  add  one c u p  sugar t o  one cup  juice. B o i l
twenty minutes.

WHITE APPLE PARINGS JELLY
Place parings in kett le and cover wi th  water. L e t  boi l  down one-

half. S t r a i n  and add one cup sugar to one cup juice and boil twenty
minutes.

APPLE JAM
Pare, core and  chop one pound o f  apples. A d d  one pound o f

sugar, one cup of chopped raisins, chopped rind and juice of an orange
and lemon. C o o k  unt i l  the apples are clear and the mixture thickens
like jam when cool.

APPLE MARMALADE
Pare, core a n d  c u t  i n t o  smal l  pieces a n y  coarse-grained apple.

Cook un t i l  soft, i n  barely enough water  t o  prevent burning. R u n
through a sieve. A d d  an equal amount of  sugar, boi l  unt i l  thick and
put up in jars or glasses. C o v e r  with paraffine. W h e n  cold i t  should
cut l ike cream cheese. L e m o n  or  orange juice may be added while
cooking, i f  desired.

APPLE A N D  WILD O R  EVERGREEN BLACKBERRY
MARMALADE

Marmalade is made by  combining two pounds or more, as desired,
in t h e  same proportions, o f  Gravenstein apples, according t o  t h e
amount o f  marmalade desired. W i p e  clean and  remove imperfec-
tions, c u t  i n  smal l  pieces, h a l f  cover w i t h  co ld  water,  cook u n t i l
thoroughly done. P r e s s  through fine sieve to remove skin and cores.
Extract the juice of  four pounds of  evergreen blackberries by cooking
—just enough w a t e r  t o  p reven t  scorching. W h e n  cooked press
through sieve fine enough to  retain seeds. A d d  to  the apple, and to
each pound o f  the  combination, one pound o f  cane sugar. C o o k
unti l  a  drop on  a  cold dish w i l l  stand u p  l ike a  bead. P o u r  in to
well-sterilized je l ly  glasses and cover w i th  boi l ing paraffine, and  set
in dry cool place.

APPLE CONSERVE
Make a syrup of  two cups of  sugar to one-half cup of  water. P a r e

and cut into eighths sound Yel low Bellflower apples. B o i l  sugar and
water unt i l  a rich syrup is formed. T h e n  add the apples and simmer
unti l  clear. T a k e  u p  carefully, lay on plates and le t  d r y  in the sun
twelve hours. R o l l  in  sugar. T r e a t  in this manner for three or four
days, then pack i n  glass jars.
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CANNED APPLES
Prepare apples in  any way desired. P a c k  jars ful l .  F i l l  wi th hot

water a n d  p u t  o n  covers loosely. H a v e  wash bo i le r  ready w i t h
slatted bottom or  piece o f  heavy wire screen to  set jars on. P l a c e
jars in boiler so they do not touch each other or the sides of  the boiler.
Put i n  enough warm water  t o  come u p  about  t w o  inches on  jars.
Put o n  cover and br ing t o  boi l .  B o i l  gent ly  twen ty  minutes, l i f t
cover from boiler, allowing steam to escape, then clamp down covers,
allowing no air to enter the jar. L e t  jars stand in water ten minutes
before removing. T h i s  is  especially desirable f o r  saving f r u i t  t h a t
would otherwise go t o  waste. T h e y  may  be prepared i n  any  way
desired, and sweetened to  taste when wanted for use.

PRESERVED JONATHAN APPLES
Pare sound Jonathan apples o f  medium size. C o o k  the skins i n

water to remove the color. T o  each cup o f  this water add two cups
of sugar. C o r e  and cut  the apples into eighths. C o o k  in the syrup
unti l  clear. T r a n s f e r  carefully to jars, being careful not to break the
pieces. B o i l  the syrup down, pour over the apples and seal. T h e y
will be a  dark, r ich  red color.

CANNED PIE APPLES
Inferior f rui t  may be used for pie apples, by  carefully cutt ing away

all bad parts. M a k e  a  syrup o f  one cup o f  water t o  each cup o f
sugar. P a r e ,  core and slice the apples. C o o k  in the syrup unt i l  clear.
Pack closely in  jar,  f i l l  w i t h  boil ing syrup and seal. A n y  ta r t  apple
may be used.

CANNED YELLOW BELLFLOWER
Make a syrup of  one cup of  water to one cup of  sugar. P a r e ,  core

and cu t  into eighths sound Yel low Bellflowers. D r o p  in to the syrup
and cook u n t i l  clear. P a c k  closely i n t o  a  glass j a r,  f i l l  w i t h  t h e
boiling syrup and  seal.

APPLE BUTTER-PLAIN

Pare, core and  slice the  desired quan t i t y  o f  apples. B o i l  sweet
cider unt i l  i t  is reduced one-half. W h i l e  the cider is boil ing add the
apples. C o o k  slowly, st irr ing constantly. W h e n  i t  begins to  thicken
add one cup o f  brown sugar to  each two quarts o f  the butter.  B o i l
unt i l  i t  remains in  a smooth mass, when a l i t t le  is cooled. A b o u t  a
bushel o f  apples t o  a  gallon o f  boiled cider w i l l  be found t o  be the
right proportion.

King Apples
2

For small quanti ty.  T o  one quart sweet cider use four large apples,
cooked; add a half cup brown sugar and boil down unt i l  thick. W a t c h
carefully, as i t  scorches easily, and st i r  constantly.

APPLE PEANUT BUTTER
Cut two cups of apples fine. A d d  one cup of celery cut fine. M a k e

a dressing o f  peanut butter by  mixing six tablespoons o f  lemon juice
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to one tablespoon o f  peanut bu t te r.  M i x  th i s  through t he  apples
and celery. A d d  sal t  and  pepper, ch i l l  and  serve on  lettuce gar-
nished w i th  salted peanuts.

APPLE RELISH

Three pounds o f  apples, pared and diced, three pounds sugar, one
pound raisins, one pound pecans, two  oranges. R e m o v e  peeling and
put through the meat grinder. C u t  orange into small pieces. C o o k  for
one hour, adding the nuts five minutes before removing from the fire.

APPLE MAPLEINE

Take a  cup o f  mapleine syrup and one and one-half cups of water,
two tablespoons of butter. B o i l  to a sauce. N o w  halve eight apples
and bake into syrup unt i l  tender, dropping the syrup over the apples
unti l  they are glazed. S e r v e  w i th  whipped cream.

ROAST GOOSE GARNISH

Prepare rings of  apples by cooking them in syrup without allowing
them to break. D r a i n  them. P u t  a stewed prune in the middle of each
and sprinkle with chopped nuts. A r r a n g e  around the edge o f  platter.

APPLE HONEY

'are, core and run  through the  coarse pa r t  o f  the meat grinder
Wagener, o r  o ther  j u i c y  apples, w i t h  good f lavor.  A d d  a n  equal
amount of  sugar, simmer gently for two hours, then seal in glass jars.

JONATHAN APPLE SYRUP

Boil skins and cores o f  apples. T o  each cup o f  juice add one cup
of sugar. B o i l  unt i l  consistency o f  syrup. T o  color, one teacup red
raspberry juice to  one quart  o f  apple juice.

BLUSHING APPLES, ORANGE SAUCE
Core six red apples, b u t  do  no t  peel. C o o k  i n  boi l ing water  t i l l

tender. R e m o v e  the skins and scrape off  all pulp adhering to  inside
and add to the apple. Reduce  the water to one cupful, add one cupful
of sugar and the juice of an orange. C o o k  unt i l  thick and l i ke  syrup
and pou r  over the apples. D r o p  a  spoonful o f  whipped cream on
each.

APPLE CATSUP

One cup  th i ck  apple sauce, one-half  cup cider vinegar, one-half
cup brown sugar, one smal l  onion, red  pepper, b lack pepper, salt,
cloves and cinnamon to  taste.

APPLE CHUTNEY

Wash, peel and core one quart  o f  apples, one-quarter quart brown
sugar, one-half quart cider vinegar. B o i l  unt i l  smooth. W h e n  th ick
put i n  j a r  and  add  one-half  pound seeded raisins, smal l  chopped
onion, mustard seed, celery seed, salt and red pepper to  taste.
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CHANTILLY APPLE SAUCE WITH HORSERADISH
Core a pound of  sour apples. L a y  them in a saucepan wi th a l i t t le

water. W h e n  done drain ou t  and press through a  very  f ine sieve.
Add t o  the  pu lp  one ounce o f  powdered sugar and t w o  ounces o f
grated horseradish. S t i r  wel l  and beat i n  l igh t ly  the value o f  one
pint o f  well-drained whipped cream. S e r v e  t h i s  sauce separately
wi th young ducks o r  goslings.

SPICED APPLE MEAT SAUCE
Boil one quart apples and run through sieve. A d d  two-thirds quart

of sugar, one  cup  vinegar, one teaspoon each allspice, cloves and
cinnamon. B o i l  unt i l  thick.

GLAZED APPLES
For one dozen large apples use one cup of  sugar and one and one-

half cups of  water. B o i l  sugar and water rapidly for twenty minutes.
Peel and  core the apples and put a teaspoon of sugar in each. B a s t e
the apples whi le cooking w i t h  the hot syrup. S e r v e  w i t h  cream.

APPLE ROSES
Wipe clean s ix  nice red apples and  core them. C h o p  nuts  and

raisins to fil l the openings. Season wi th a l i t t le vanilla. C u t  the skin
in eighths, about  an  inch down, and  t u rn  each po in t  down as you
steam f ru i t  slowly. S e r v e  w i t h  roast pork.

GLAZED MARMALADE OF APPLES
Cut a few good russet apples in quarters. P e e l  and put  them into

a saucepan wi th a l i t t le water. D i s s o l v e  on a slow fire while covered;
then pass through a  sieve. R e t u r n  the puree t o  the saucepan w i th
two-thirds as much powdered sugar and a t ied bunch o f  lemon peel.
Set the  saucepan o n  the  f i re a n d  le t  the  marmalade reduce, whi le
stirring unceasingly w i th  a  spoon. W h e n  perfect remove the lemon
peel, and, a f ter  i t  is  nearly cold, pour  in to  a  dish, smooth i t  dome-
shaped wi th a knife and sprinkle fine sugar over the top. G l a z e  this
with a  skewer heated i n  the  fire. C o o l  o f f  and surround the  base
with triangles o f  biscuit, placing a  f la t  rosette o f  the same on  the
summit of  the apples.

CARAMEL APPLES
Boil two cups o f  sugar wi th  one and one-half cups o f  water. P e e l

and core s ix  o r  more apples, preferably Spitzenbergs, leaving them
whole. D r o p  apples i n  boil ing syrup and tu rn  often whi le cooking.
As soon as tender, when tested w i th  a straw, remove apples to  indi-
vidual plates and fi l l  centers wi th  a caramel mixture made as follows:
Cook one-half cup o f  brown sugar and one-quarter cup o f  m i l k  t o
a ve ry  soft-ball stage. T h e n  beat un t i l  cool. A d d  the  ju ice o f  a
lemon t o  the  syrup and  le t  i t  bo i l  down. A d d  one tablespoon o f
gelatine which has been dissolved i n  two  tablespoons o f  cold water.
Let cool, bea t  a n d  pou r  over  a n d  around t h e  apples. S p r i n k l e
chopped nuts over the apples and serve wi th  whipped cream. Rec ipe
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may be varied by  fi l l ing the apple centers w i th  raisins and nuts and
by ommit t ing  the  sauce made w i t h  t he  syrup.

CANDIED APPLES

Make a syrup o f  two cups sugar, one-half cup water. B o i l  unt i l  i t
threads. A d d  pieces o f  apple and boi l  un t i l  they  clear. T a k e  ou t
and ro l l  i n  powdered sugar. L e t  d r y.

CANDIED YELLOW BELLFLOWER
Pare, core and cut into eighths, medium-sized apples. D r o p  a few

at a t ime into a rich syrup composed of  two cups of  sugar to one-half
cup of water. L e t  simmer gently unt i l  clear. R e m o v e  and place on a
plate to drain. D r y  for a few hours, then roll in granulated sugar. L e t
stand over night, then roll  again. R e p e a t  this process unt i l  they wi l l
not absorb any more sugar, then pack in boxes lined with oiled paper.

CRYSTALLIZED APPLES

Two cups of sugar, one and one-half cups o f  water, one-half lemon
sliced t h i n ,  f i v e  apples peeled a n d  cored. B o i l  sugar and  wa te r
fifteen minutes. I n t o  th is  boi l ing syrup drop, a t  the end o f  fifteen
minutes, t h e  apples. C o o k  about  t e n  minutes. W h e n  syrup  has
become c o l d  p o u r  ove r  t h e  apples, us ing  t h e  lemon slices a s  a
garnish. S e r v e  w i th  whipped cream.

SPICED MARMALADE

Pare, core and  c u t  i n t o  smal l  pieces a n y  coarse-grained apples.
Cook un t i l  so f t  i n  barely enough water  t o  pervent burning. R u n
through a  sieve. R e t u r n  t o  fire. D r o p  in to  the apples a  spice bag
containing one  teaspoon o f  cinnamon, one o f  cloves and one-half
teaspoon each o f  nutmeg and  allspice. T h i s  i s  removed when t he
marmalade is done. A d d  sugar equal t o  the amount o f  apple pulp.
Cook unt i l  very  thick. P u t  up  i n  jars o r  glasses.

APPLE FONDANT (FOR CANDY MAKING)
Two cups granulated sugar, one  c u p  apple ju ice,  p i nch  cream

tartar. M i x  sugar and cream of  tartar, add the apple juice, st i r  unt i l
the sugar is thoroughly dissolved. B o i l  unt i l  i t  forms a soft ball, o r
to 238 degrees w i th  candy thermometer. B e  careful no t  t o  j a r  the
kettle while the syrup is boiling. P o u r  into a bowl and let part ial ly
cool. B e a t  the cool syrup unt i l  a creamy mass is formed. W o r k  into
any desired shape. T h i s  fondant w i l l  keep for  days, i f  kept t igh t l y
covered.

APPLE CIDER

Use r i pe  cu l l  apples, quar te r  a n d  remove a l l  b a d  spots. R u n
through food chopper and squeeze through cheese cloth. W i l l  clear
in f r o m  twenty-four t o  forty-eight hours, when i t  is  ready fo r  use.
Use sparingly after tenth day.
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APPLE PUNCH
Eight cups o f  cold water,  seven large apples, wh ich  have  been

cored, quartered, bu t  not pared. A d d  to this a cup of  raisins, a few
bay leaves, s t ick  o f  cinnamon, t h e  grated r i n d  and ju ice  o f  three
lemons. A f t e r  this is boiled add eight cups more of cold water. B o i l
three-quarters o f  an hour and drain. A d d  two  pounds o f  sugar and
the juice of two lemons; stir unt i l  dissolved. A d d  a dozen maraschino
cherries, some skinned and seeded raisins, and serve in  punch cups.

APPLE SHERBET
Take the juice from a quart  o f  apples which have been boiled in a

pint of water unt i l  tender and press through a sieve. W h e n  i t  is cold
add the juice o f  an orange, a  lemon and a  quarter pound o f  sugar
and a quart of  water. B e a t  well and freeze. W h e n  yet soft, add the
white of an egg well beaten, and freeze.

APPLE GINGER
Peel and chop t w o  and one-half pounds o f  sour apples. P u t  i n

stew pan and add one and one-half pounds l ight  brown sugar, juice
and rinds o f  one and one-half lemons, one-half ounce o f  ginger root,
a few grains o f  salt and enough water to  pervent apples f rom burn-
ing. C o v e r  and cook slowly for  four  hours, adding water  as neces-
sary. A p p l e  ginger wi l l  keep several weeks.

Apples In the Pacific Northwest

A P P L E S  are grown successfully in every county in both Washing-
ton a n d  Oregon. N e a r l y  every  fa rm has a  fami ly  orchard.
Only w i t h i n  t h e  pas t  t h i r t y  years have  apples been grown

commercially. A l l  the early orchards were planted w i th  the idea o f
supplying t he  fam i l y  f i rs t ,  a n d ,  secondly, t h e  local  market .  T h e
selection o f  varieties was made according to  the taste o f  the planter,
or the pictures in the nursery catalogue. A n  orchard of  one hundred.
trees would contain from twenty to  for ty different varieties.

As these early plantings came in to bearing, the different localities
began to demonstrate the adaptation of certain varieties to the various
soils and climatic conditions. T h e  amount of rainfall, the air currents,
length of  the growing season, l ight or heavy soils, all had a modifying
influence. S o m e  varieties i n  the lower valleys, east o f  the Cascade
Range, were in season late in the Summer and early in the Fall. T h e
same varieties, i n  the higher altitudes and along the coast, were i n
season two  to  four months later. T h e  qual i ty,  size, color, and pro-
duction o f  the different varieties were more or  less modified b y  the
soil o r  c l imat ic conditions, t h e  a i r  currents and  the  shape o f  the
nearby mountains.

In the lower irrigated valleys the production was greater, the color
brighter, and the apples much larger in  size than the same varieties
grown without irrigation on the bench lands and along the foot hills.
These non-irrigated apples made u p  f o r  lack o f  color and size b y
their better keeping qualities.
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Based on the results o f  these early plantings, the f irst commercial
orchards were  usual ly  confined t o  t w o  o r  three, sometimes f ive,
varieties t h a t  had proven the i r  adaptation t o  t ha t  local i ty,  as, f o r
il lustration: Ye l l o w  Newtown and Spitzenberg, at Medford, Oregon,
where they had a comparatively heavy soil and long growing season.
These two, w i th  the addit ion o f  the Jonathan, comprised nine-tenths
of the commercial plantings a t  Hood River. I n  the Yak ima Val ley
which is the largest producing section, more varieties are grown. T h e
five leaders, however,  a s  regards quan t i t y,  a r e  Jonathan, R o m e
Beauty, Ye l l o w  N e w t o w n ,  Spitzenberg a n d  Winesap. T h e s e  five
represent, a t  least, e ighty per cent, o f  the total. T h e  other twenty
per cent. being Delicious, Win ter  Banana, Grimes Golden, Arkansas
Black, and a scattering o f  numerous other varieties. Wena tchee  has
much the same list, w i th  this difference: t h e  Winesap leads al l  other
varieties, b y  f i f t y  per  cent.

The above mentioned four  sections probably produce one-half o f
the apples in the two States; the other one-half being scattered from
the Br i t ish Columbia border, on the North,  to  the California line on
the South.

In the extreme Northwestern part of  Washington, and all along the
coast, the  leading varieties are the King,  Greening and Gravenstein.

Around Spokane, t he  Wagner i s  the  most  popular  var iety,  w i t h
Jonathan next. I n  Stevens County,  Washington, there are several
thousand acres o f  commercial orchards, w i t h  Jonathan and  Rome
Beauty as the leading varieties. T h e s e  two  varieties are, also, the
favorites in Union County, Oregon, where there are a  number o f  suc-
cessful commercial orchards. T h e  Wallowa Val ley and the smaller
valleys,all along the foot hills of the Blue Mountains, have numerous
commercial orchards that produce profitable crops of Jonathan, Rome
Beauty, a n d  Spitzenberg. I n  t h e  Umat i l l a  Va l l ey,  t h e  Winesap
and Rome Beauty are the  leading varieties. A c r o s s  the Columbia
River f r om Hood R ive r  the  Wh i te  Salmon Va l ley  produces a  f ine
qual i ty o f  Ort ley—an apple t h a t  resembles the  Ye l low Bellf lower,
but, owing to the thicker skin, i t  is a much better commercial apple.

The Wi l lamet te  Va l l ey  has a  number  o f  commercial orchards;
the K ing ,  Gravenstein, Ye l low Newtown, and Spitzenberg being the
leading varieties.

Idaho has,  approximately,  70,000 acres o f  orchard i n  bearing.
That is an enormous acreage—when single trees may bear 63 boxes
of apples a  year.

Idaho apples have won some o f  the greatest hort icul tural  honors
in the  world. T h e y  won almost a wheelbarrow load o f  gold medals
at the great Paris Worlds' Fair ;  they have won almost equal recogni-
tion wherever exhibited. T h e  high, d ry  atmosphere, and the 275 to
300 days  o f  sunshine i n  Idaho,  assure sound, beautifully-colored
fruit. A p p l e s  pay, even under the present low prices, though orchard-
ing is an expert business, the same as diamond-cutting or watch-mak-
ing and not  every one wi l l  make i t  pay equally as well.

On a  f a i r  capitalization, orchards w i l l ,  i t  i s  believed, p a y  more
money, per acre, i n  Idaho, than any other possible crop.
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There have been countless yields o f  better than $1,000, per  acre,
for Idaho frui t .  T h e  one caution should be that  not  every man can
possibly hope t o  d o  so wel l—not  understanding the  business, and
paying too high fo r  a  start.

There is something in the soil of  Idaho and Utah, something in the
bright sunshine o f  thei r  glorious Ind ian Summer, t h a t  gives t o  the
apples produced in  these two States a color, a f lavor and a crispness
that makes this standard f ru i t  a confection.

The sorting and grading o f  the apples is done wi th great skill and
care. T h o s e  t h a t  are hail-marked, blemished i n  any  way,  s l ight ly
off color, o r  t h a t  are ill-shaped, rare ly  get b y  the  experts who do
the packing. F o r  the  way  o f  the fa r  western apple, f r om  orchard
to consumer, i s  a  long one, and  on ly  f r u i t  o f  the highest grade is
allowed t o  leave either Idaho o r  Utah.

Rigid laws in both States govern the care of orchards. T h e  coddling
moth is  no t  allowed t o  corrupt, no r  the pestiferous scale t o  "break
in and steal." T h e  States erect a barrier against insect pests, guarding
their borders w i t h  t h e  u tmos t  care and  prevent ing t h e  shipping,
not on ly  i n to  other  States, b u t  between points i n  the  t w o  States,
of apples tha t  are under the slightest suspicion. T h e  result is that,
when the buyer i n  the eastern market  has sent t o  his home a  box
of apples w i th  either a U tah  or  an Idaho brand upon i t ,  he is sure
of gett ing a  first-class art icle.

Apples t h a t  d o  n o t  pass the  s t r i c t  standards are sent t o  evap-
orators, and to cider mills, which are becoming increasingly numerous
in the producing territories. V i n e g a r  factories are also being estab-
lished and are affording the growers a good market for the culls.

The Jonathan i s  t h e  mos t  perishable apple produced i n  e i ther
Idaho or Utah. I t  must be shipped soon after the harvest, i f  i t  is to
reach the consumer in prime condition. N e x t  in order is the Delicious,
regarded b y  m a n y  connoisseurs as  t h e  f inest f lavored app le  t h a t
grows. B o t h  Idaho and Utah produce large quantities o f  Winesaps,
Grimes Golden, Arkansas Blacks and Ben Davis. T h e s e  are known
as winter  apples, because o f  their  rare ab i l i ty  t o  retain thei r  value
in storage.

The production o f  apples is an industry that  has had rapid devel-
opment i n  these mountain States. T h e  product is becoming better
known each year  a n d  t he  demand, as  against apples f r o m  o ther
States, grows steadily stronger. J u s t  as the " Idaho  baked potato"
long since became a  feature o f  the menus o f  the celebrated hotels
and restaurants o f  the country,  so the U tah  and Idaho apples are
similarly making their appearance; and wherever they go their disap-
pearance is viewed wi th regret, and their coming eagerly anticipated.

UNION PACIF IC  AGRICULTURAL PUBLICATIONS
Corn Primer
Pointers for Practical Farmers
Building and Maintaining a Dairy Herd
Storage of Vegetables and Fruits

An Egg Machine and How to Operate I t
Dairying In Idaho
The Farm Flock
The Pahvant Valley, Utah

Copies o f  the above publications may be obtained, Free, upon application to
R. A. Smith, Supervisor of Agriculture, Union Pacific System, Omaha, Nebraska.





For a Summer's Outing
Yellowstone S a l t  Lake City

Colorado

AGrand  Circle Tour including the most varied sceneryin all the Rocky Mountains—Cheyenne, Echo and
Weber Canyons, the Wasatch Mountains, Sa l t  Lake
City, Great Salt Lake, the giant Tetons, Yellowstone,
the Royal Gorge, Pikes Peak, Colorado Springs, and
Denver—all for the lowest round-trip fare t o  Yellow-
stone alone. R o c k y  Mountain National Park may be
included by short sidetrip from Denver.

Let us send you free illustrated booklets and tell you
more about this wonderful outing, what to  see, what i t
costs. W r i t e  any representative listed on page 2.



Zion National Park
r r H E  long hidden splendors of  Zion National Park,

Bryce Canyon and Cedar Breaks now are yours.
Here, in  Southern Utah, are flaming canyons and

jeweled amphitheatres painted in  incredible colors by
sun magic and the wizardry of wind and water. Here ,
too, is a lingering frontier of empurpled distances with
quaint Mormon villages, Indians, wild horses, extinct
volcanoes and mysterious cliff dwellings.

The Union Pacific has now made i t  possible to see
this region in comfort by providing sleeping car service,
regular motor car tours and the latest style of National
Park lodges and dining rooms. T h e  trip is a memorable
vacation adventure in itself, or may be made in connec-
tion with tours to Salt Lake City, Yellowstone National
Park or the Pacific Coast. Season May 15 to October 15.

Send for free booklet in natural colors. Address any
representative listed on page 2.



The
Pacific Northwest

oCand of Beauty and Ahundance

ERE are America's most majestic moun-
tains, with lakes, rivers, cataracts, can-

yons, fjords, primeval forests and other scenic
glories in great profusion.
For nearly 200 miles Union Pacific trains parallel the
Columbia River Highway, one of the world's greatest
scenic drives.
Any season is a good time to see the Pacific Northwest,
but in spring and summer when orchard, field and
mountainside are abloom, you'll agree that there's no
region more delightful.

Portland Limited—Continental Limited
Two trains daily from Chicago and Omaha, with
through service from Kansas City and Denver.

Let us tell you more about the Pacific Northwest.
Write t o  any representative listed on page 2.

(Below)
C O L U M B I A R I V E R  G O R G E


