APPLE BASICS (cOOKING & bAKING)
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Apples are one of my favorite fruits to bake with. Available year around, they are so adaptable to so many recipes!  Whether baked into a pie, grated into a cake or muffins, or sliced to eat with salted caramel sauce, apples can do it all.  But not all apples are designed for baking, so here’s what you need to know!!
TEXTURE IS KEY
When baking with apples, you need to keep in mind that texture is really important. Good baking apples have a balance of intense sweet-tart flavor and will not fall apart when thrown into the oven. They should hold their shape and not turn into mush — remember, you're not always making applesauce! 

Also remember that sometimes baking apples don't taste so great raw and out of hand but are delicious once baked up. Since there are so many apple varieties out there and what's available to you may be very region dependent, here's a list of some of my favorites. 
GOOD APPLES FOR BAKING:
· Baldwin

· Braeburn

· Cameo

· Cortland

· Empire

· Fuji

· Gala

· Golden Delicious

· Granny Smith

· Honeycrisp

· Honey Gold

· Jonagold

· Jonathan

· Melrose

· Mutsu (Crispin)

· Northern Spy

· Opalescent

· Orin

· Pink Lady (Cripps Pink)

· Rome Beauty

· Winesap

TIPS FOR COOKING AND BAKING WITH APPLES:
· VARIETY:   Using a blend of tart and sweet apples makes for a more complex-testing pie, crisp or pastry.   A blend of apples will also contribute varying textures.

· CUTTING OR CHOPPING:   When cutting up apples for quick breads and muffins, cut some of the pieces smaller so they "melt" more into the batter as they cook and break down.
· PREVENT BROWNING:  Just a touch of fresh lemon juice (or even a quick dip in lemon-lime soda before cooking – make sure to drain well) will help keep your apples from turning brown.
[image: image2.jpg]


  [image: image3.jpg]



© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected unless otherwise indicated.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe.
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