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There are about 2500 varieties of 
apples with varying degrees of 
crispness and sweetness.

Look for smooth skin with bright 
coloring and no bruises or soft 
spots.

Keeping apples in a bag in the 
refrigerator or in the drawer helps 
them last longer.

As apples ripen, they can cause 
other fruits and vegetables nearby 
to ripen, so check them often.

Wash before eating. Use raw as a snack or in a sack 
lunch, sliced in salad, or cooked as applesauce.

Make unsweetened applesauce with sweet apples. 
Peel, core, and coarsely chop 4 apples. Simmer in a 
saucepan with ¼ cup water and one lemon slice for 
10 minutes. Stir frequently and crush when soft if 
desired. Add cinnamon and nutmeg.

May be baked into apple crisp or apple pie.

Apple slices can also be baked or dried into apple 
chips.

•	 Favorite for fresh eating, 
baking, salads, making 
applesauce 

•	 Heart shaped, yellow-orange 
skin and red striping

•	 Great baked and sautéed 
and great fresh

•	 Bright green peel with pink 
blush, tart taste

•	 Excellent fresh, sweet mild 
flavor, skin can be tough

•	 Tall conical shape with bright 
red coloring

Gala Granny Smith Red Delicious




