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New England

The Seal of Good Taste

APPLESAPPLES
The 2010 New England fresh apple harvest will be 
celebrated Friday, September 10, in a daylong event 
around the region.

In Massachusetts, Scott Soares, Commissioner of 
Agriculture, and Russell Powell, Executive Director 
of New England Apple Association, will visit these 
apple orchards and apple processing facilities:

•	 10 a.m. to 10:30 a.m. J. P. Sullivan, packing 
house, Ayer

•	 11 a.m. to 11:30 a.m. Carlson Orchards, with 
cider-making, Harvard

•	 1:15 p.m. to 1:45 p.m. Red Apple Farm,  
Phillipston

The Sterling Fair
Beginning Friday evening through the weekend, 
Massachusetts Department of Agricultural Resources 
and New England Apple Association will sample 
apples and give away recipes, brochures and other 
educational materials at a booth at the Sterling Fair.
 
 Sterling Fair hours: 
 Friday 5 p.m. to 11 p.m.
 Saturday 9 a.m. to 11 p.m.
 Sunday 9 a.m. to 5 p.m.
 
Commissioner Soares and Powell will give a  
presentation on New England apple varieties  
Sunday at 11 a.m.

Details about events in the other New England states 
to follow!

Total U. S. production is expected to be down  
6 percent.

Scattered frost and hail damage, especially in the 
northern states, will result in a smaller than average 
2010 New England apple crop in most of the region. 
But growers say there will continue to be plenty of 
apples ripe for picking throughout the fall harvest 
season, and the early season fruit has outstanding 
flavor. The harvest is running four to ten days ahead 
of a typical year after an unusually hot spring and 
summer.

The color and size of the apple crop also looks 
strong. “Color looks very good right now, after a 
couple of cool nights, and size is great,” says Ellen 
MacAdam of McDougal Orchards in Springvale, 
Maine. 

“We have been pleased and surprised at the overall 
size of our peaches and early apples,” says Chuck 
Souther of Apple Hill Farm in Concord, New 
Hampshire. “We are all looking forward to a robust 
fall marketing season.”

The 2010 New England crop is estimated at just 
under 3.5 million 42-pound boxes, about 17 percent 
smaller than the 2009 harvest, and about 15 percent 
below the six-state region’s five-year average. The 
smaller crop will have no impact on the availability 
of apples this fall and won’t be felt until the end of 
the packing season in late spring.

Here is the state-by-state forecast:

CONNECTICUT: The 2010 estimated crop of 
405,000 boxes is 11 percent lower than the five-year 
state average and 13 percent lower than 2009’s har-
vest of 464,000 boxes.

MAINE: Maine expects a crop of about 667,000 
boxes in 2010, 16 percent lower than the state’s five-

year average and 18 percent lower than the 810,000 
boxes harvested in 2009.

MASSACHUSETTS: The predicted 2010 crop 
of 845,000 boxes is 18 percent smaller than the 
1,036,000 boxes harvested in 2009, but just 3 per-
cent below the five-year state average.

NEW HAMPSHIRE: The estimated 2010 crop 
of 583,000 boxes is 18 percent lower than 2009’s 
714,000, and 19 percent below the state’s five-year 
average.

RHODE ISLAND: Rhode Island expects to harvest 
60,000 boxes in 2010, up 5 percent from 2009’s 
57,000 boxes, and 15 percent above the five-year 
average.

VERMONT: Vermont’s estimated crop for 2010 is 
786,000 boxes, down 17 percent from the 952,000 
boxes harvested in 2009 and 14 percent below the 
state’s five-year average. 

U. S. crop down slightly

The 2010 United States apple crop is expected to 
be about 6 percent smaller than the 2009 harvest, 
according to U.S. Apple’s annual forecast. The 
221,546,000 boxes forecast for 2010 is 3 percent 
below the five-year U. S. average. 

Michigan expects a much smaller crop than in 2009. 
The 15,500,000 boxes predicted for 2010 would 
be 43 percent below 2009, and 22 percent below 
the state’s five-year average. New York predicts a 
drop similar in size to New England, with crop of 
27,000,000 boxes in 2010, 18 percent below 2009 
and 9 percent below the state’s five-year average. 

Washington, the nation’s largest apple-growing state, 
estimates a 2010 crop of 133,000,000 boxes, about 
3 percent larger than its 2009 crop and 2 percent 
above the state’s five-year average.

2010 New England  
Apple Harvest Kickoff 

September 10

New England’s estimated 2010  
fresh apple harvest smaller than average
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By the time you read this, you may have already received your 2010 brochures. The new promotional piece, 
which folds out like a poster, has been redesigned without altering its basic format. New features include two 
watercolor paintings of apples by Sally Boyce Powell of North Lebanon, Maine, whose father, Lee Boyce, 
raised apples for Elm Hill Farm in Brookfield, Massachusetts.
 
The brochure includes several new recipes, including ones from The Big Apple in Wrentham, Massachusetts, 
and Tougas Family Farm of Northborough, Massachusetts. New photographs of apple varieties by Bar Weeks 
are featured on the poster side of the publication.
 
All basic members receive 100 brochures with their membership, and full members 300. The brochures are 
used as handouts at promotional events throughout the year, and are sent free to members of the general 
public who contact the association.

Update your listing
 
If your listing on the New England Apple Association website, www.newenglandapples.org, is not 
up to date, now is a great time to make it current and accurate. You may update your listing from 
your orchard to highlight which apple varieties are currently being picked, or your orchard’s fall 
promotions, as well as any changes in products or hours of business.
 
Full-paying orchards get a preferred listing on their state’s orchard page, plus a display ad that links 
directly to their own website.
 
Be sure that your listing includes all the apple varieties you grow and farm products you sell, so that 
visitors searching for particular varieties or products will find your orchard or farm stand. If you 
need help accessing your listing to make changes, contact bar@newenglandapples.org.
 
The website attracted nearly a quarter of a million visitors last September and October alone, and it 
is expected to increase this fall.

New England Harvest
August

September

October

New England

The Seal of Good Taste

APPLESAPPLES
www.newenglandapples.org

Large, with tangy, sweet-tart flavor
All-purpose; browns slowly after slicing
Bruise resistant
Developed in New York in 1898
Parentage: McIntosh and Ben Davis

Cortland

Juicy, with tangy, sweet-tart flavor
For fresh eating, salad, sauce, and pie; browns slowly after slicing
Discovered as a chance seedling in Virginia in 1969
Parentage: probably Golden Delicious and Albemarle Pippin

Ginger Gold
Firm, with tart, strawberry-like flavor
For fresh eating, salad, sauce, and pie
Introduced in Michigan in 1968
Parentage: possibly Cortland

PaulaRed

Crisp and juicy, with a spicy, sweet-
tart flavor, highly aromatic
All-purpose
Handle with care
Developed in Canada in 1909
Parentage: McIntosh and Jersey Black

Macoun
Especially juicy, with sweet-tart flavor, highly aromatic
For fresh eating, sauce, and pie
Handle with care
Discovered as a chance seedling in Ontario in 1870
Parentage: Detroit Red and Fameuse

McIntosh
Crisp and juicy, with sweet flavor
All-purpose
Developed in New Zealand in 1934
Parentage: Cox’s Orange Pippin and  
both Red and Golden Delicious

Gala

Juicy and firm, with sweet-tart flavor
For fresh eating, salad, sauce, and pie
Bruise resistant
Introduced in New York in 1966
Parentage: McIntosh and Red Delicious

Empire
Large, crisp and juicy, with sweet, slightly tart flavor
For fresh eating, salad, sauce, and pie
Developed in Minnesota in 1960; introduced in 1991
Parentage: Macoun and Honeygold

Honeycrisp

Crisp and juicy, with sweet flavor
For fresh eating, salad, sauce, and pie
Excellent storage life
Developed in Japan in 1939
Parentage: Red Delicious and Ralls Janet 

Fuji
Crisp and juicy, with sweet-tart, honey-like flavor
All-purpose
Developed in New York in 1943; introduced in 1968
Parentage: Golden Delicious and Jonathan

Jonagold Crisp and juicy, with sweet, mellow flavor
All-purpose
Excellent storage life; handle with care
Discovered in West Virginia in 1890; introduced in 1916
Parentage: possibly Grimes Golden and Golden Reinette

Golden Delicious

Large and crisp, with sweet flavor
All-purpose, although milder flavor when cooked
Developed in Japan in 1930; introduced in U.S. in 1948
Parentage: Golden Delicious and Indo

Crispin (Mutsu) Large and crisp, with strong, spicy, sweet-tart flavor
All-purpose
Handle with care
First seed from Connecticut around 1800;  
introduced in New York in 1840
Parentage: possibly Wagener

Northern Spy
Crisp and juicy, with spicy, sweet-tart flavor
All-purpose
Excellent storage life
First grown in Massachusetts in 1740
Parentage: unknown

Baldwin

http://www.oescoinc.com
http://www.newenglandapples.org
mailto:bar%40newenglandapples.org?subject=Updated%20Listing
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Adams County Nursery, Inc. • Aspers, PA
(800) 377-3106 • (717) 677-4124 fax

www.acnursery.com • Email: acn@acnursery.com

When 
you pick       

you pick the best!

   

Fresh harvest promoted at ‘Big E’  
September 17 to October 3

 
More than one million visitors expected at annual fair
 
It’s time for The Big E again! This year’s 17-day Eastern States Exposition begins Friday, September 17, and 
the New England Apple Association will again have a booth in the Massachusetts Building. In addition to 
promoting the fresh harvest with apples and baked goods for sale, the association will hand out copies of 
its new brochure/poster, New England Apples, and recipe cards. The fair typically attracts more than one 
million visitors each year.
 
The booth is being refurbished this year with new signage. The fair runs through Sunday, October 3.
 
Bar Weeks will manage the New England Apple Association booth which will feature items from a number 
of Massachusetts orchards and businesses, including:

• Fresh apples from Atkins Farms in Amherst, 
Carlson Orchards in Harvard, Cold Spring 
Orchard in Belchertown, and Dowse Orchards 
in Sherborn;  

• Baked apple products from Dimitria Delights 
Bakery in North Grafton;

• Cider doughnuts from Atkins Farms in 
Amherst;

• Cider from Carlson Orchards in Harvard; and  
• Apple pies from Cook’s Orchard in Brimfield.

Massachusetts orchards 
wishing to contribute fresh apples for the fair in  
exchange for signage should contact  
bar@newenglandapples.org by Monday, September 13. 

Orchards wishing to have their brochures or promotional 
literature made available in the booth should send their 
materials to the New England Apple Association,  
8 Elm St., Hatfield, MA 01038, Attention Bar Weeks,  
by Monday, September 13.

Orchards provide 
apples to raise 

awareness of juvenile 
diabetes

 
For the third year, the New England Apple 
Association is partnering with the Juvenile 
Diabetes Research Foundation to provide apples 
to volunteers participating in fundraising and 
awareness walks throughout the region. The goal 
is to help promote healthy eating and support the 
efforts of the foundation to improve understanding 
and treatment of what in recent years has become a 
major public health problem.

The Foundation promotes the partnership in 
its literature and on its website, and it provides 
signage and other promotional considerations for 
participating orchards. 

Member orchards will supply apples to events in 
the following locations:

September 19   Portland, Maine 
September 25  Concord, New Hampshire 
September 26  Niantic, Connecticut
September 26  Exeter, New Hampshire
October 2   Boston, Massachusetts
October 3   New Haven, Connecticut
October 3   Manchester, New Hampshire
October 3   Worcester, Massachusetts
October 10   Norwalk, Connecticut
October 31   Providence, Rhode Island

Register today at  
walk.jdrf.org!

http://www.acnursery.com
http://walk.jdrf.org


8 9McIntosh News McIntosh NewsFall 2010 Fall 2010

The series of video programs about how New 
England apples are grown, harvested and processed 
will be completed by September with new programs 
on cider-making and the packing house.  A short 
video on proper storage and handling of apples and 
pollination were completed earlier this summer and 
are now featured on YouTube and our homepage, 
www.newenglandapples.org.

The cider-making program uses footage taken at 
Carlson Orchards in Harvard, Massachusetts, and 
the packing house has shots from Sunrise Orchards 
in Middlebury, Vermont, and J. P. Sullivan in Ayer, 
Massachusetts.

A four-minute video, Visiting a Pick-Your-Own 
Orchard, featuring orchards from Connecticut, 
Massachusetts, and Vermont, was viewed more than 
6,000 times last September and October alone. It is 
featured on the website homepage. 

The new programs will bring to 14 the number of 
New England apple videos currently on YouTube 
and the association website.

A three-part series on apple pie-making on the 
Recipes page features Andrea Darrow of Green 
Mountain Orchards in Putney, Vermont.

A three-part series about New England apple 
varieties (with Chuck and Diane Souther of Apple 
Hill Farm in Concord, New Hampshire, and 
Greg Parzych of Rogers Orchards in Southington, 
Connecticut) can be viewed on the Apple Varieties 
page.

Videos on Pruning (two parts), and Grafting, the 
latter two subjects narrated by Mo Tougas of Tougas 
Family Farm in Northborough, Massachusetts, are 
on the Teachers page.

The video project has been a regional effort, funded 
with Specialty Crop grants from Connecticut, 
Massachusetts, New Hampshire, and Vermont, and a 
grant from Northeast Farm Credit’s AgEnhancement 
Program.

Videos on cider-making, packing house 
complete 14-part series

The New England Apple Association is partnering with the Wachusett Mountain Ski 
Area in Princeton, Massachusetts, and the Massachusetts Department of Agricultural 
Resources on the 27th Annual AppleFest October 16, 17, 23 and 24.
 
The association will sponsor “A Taste of New England Apples” on Saturday, October 16, 
the first day of the AppleFest, in conjunction with “The Great New England Apple Pie 
Contest.” Executive Director Russell Powell and Associate Director Bar Weeks will be on 
hand with samples of a number of New England apple varieties to share with visitors to 
the event.

Working with the New England Apple Association, the Massachusetts 
Department of Agriculture handed out hundreds of New England apples at a three-day 
promotion at the Solomon Pond Mall in Marlborough, Massachusetts, August 26-28.  

The event was a big success with visitors to the mall,  
so much so that it may be repeated at another mall in late October.
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Grandmother’s Apple Crisp 
(serves 6)
6 New England apples, like Northern Spy, 
McIntosh, or Macoun
1 T lemon juice
1 t cinnamon
1/4 t nutmeg
1 t salt

Topping:
3/4 c whole wheat flour
1/4 c old-fashioned oats
1/4 c brown sugar or maple syrup
5 T butter

Preheat oven to 350˚. Core and slice apples into a buttered 8” square pan. Sprinkle lemon 
juice and spices over the apples. Combine topping ingredients to cover the apples. Bake 
for 45 minutes, until apples have softened. Serve warm with frozen yogurt or ice cream.

There are almost as many recipes for apple 
crisp as there are apple varieties. They are quick and easy to 

make, and flavorful, with a filling similar to a pie - without having to 
roll out a pie crust. 

Here’s an outstanding one, passed down from my grandmother, Lois Castell 
Browns. Her favorite apple for pies and for this crisp recipe was Northern Spy. The 

substitution of whole wheat flour makes it a little healthier than the original.

At Thanksgiving, you can add interest to this basic recipe by substituting one cup 
fresh cranberries for one of the apples. Also, in season, substituting one cup of 

rhubarb adds a tangy taste to the crisp.

We are always on the lookout for new apple recipes, so if you have a favorite, 
please send it our way. We’d love to add it to the Recipes page of our 

website, www.newenglandapples.org, where you can find dozens 
more delicious recipes for every meal using the versatile apple.

This Thanksgiving, 
try substituting one 
cup fresh cranberries 

for one of the 
apples!

Become a ‘friend’ on Facebook
 
If you are not already a friend of New England Apples on Facebook, take a few 
seconds to become one. The association’s Facebook page can also be found on the 
home page of our website. You’ll automatically receive our blog posts and other timely 
information about New England apples.

The apple blog, http://newenglandapples.wordpress.com, will have weekly posts 
throughout the fresh harvest season. If you have ideas for a topic or a story, let us know 
by emailing info@newenglandapples.org, or sending a message on our Facebook page.

http://www.facebook.com/home.php?#!/profile.php?id=100000852281460&ref=ts
mailto:info%40newenglandapples.org?subject=NEAA%20Blog%20post%20idea
http://www.facebook.com
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�
�

�
New England Apple Pie Contest
The Great

at 27th Annual AppleFest
Wachusett Mountain Ski Area, Princeton, MA

Saturday, October 16, 2010  

�2 Divisions�
Amateur Professional

(individuals, families) (farm stands, restaurants, bakeries, chefs)

PRIZES
� Get your Recipe Published on numerous websites! (Priceless!)

Including newenglandapples.org; wachusett.com; telegram.com; 
redapplefarm.com

� Enjoy 1 Year of FREE Monthly Family Outings (an $800 value)
Including to Wachusett Mountain Ski Area, 
Red Apple Farm and others

� Bragging Rights to claim your pie is
the “Best in New England!”
Plaque for the winners; ribbons 
for the runners up!

JUDGING
� Criteria include: appearance, presentation, 

crust, texture, flavor, secret ingredients!

� Celebrity Judges

� Judging at 3 p.m. with results and 
prizes immediately following

All entries receive 4 complimentary AppleFest admission tickets!($40 value!)

For contest rules or to register with recipe, go to www.wachusett.com!

2010

Also,
“A Taste of New England Apples!”Presented byNew England Apple Association• Sample dozens of apple varieties• Learn about apple growing in New England

Come to

October 16–17; 23–24

10 a.m. – 5 p.m.

4 days of craft fairs, 

farmers markets, music & more!

Tickets at 

Wachusett.com�

http://www.wachusett.com

