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Apples 
Late harvest ideas 

 
 

Apple Crumb Pudding 
 
3 large apples 
½ C sugar 
1 C flour 
1 C light brown sugar 
1 C finely chopped pecan meats 
½ C butter1/2 t cinnamon 
Whipped cream (optional) 
 
Peel and core apples and slice thinly.  
Cover the bottom of a buttered shallow baking dish with half the apple slices, sprinkle with ½ c sugar, and cover with the 
remaining apples.  
Combine 1 cup each:  flour, light brown sugar, and finely chopped pecan meats.  
Cream ½ cup butter and work it into this mixture gradually.  
Add ½ tsp cinnamon and mix thoroughly.  
Spread the mixture evenly over the apples, pressing down at the edges and cutting gashes to permit the escape of steam.  
Bake in a moderate oven for 50 min.  
Serve warm with whipped cream or hard sauce. (I like plain, heavy cream)  
 
 

 
Lacto Fermented Beets 

From Wild Fermentation by Sandor Katz 
 

Lacto fermentation is a wonderful healthful way to preserve beets for later meals. Both the benefits of live cultured foods 
(also known as probiotics that strengthen your immune system) and beets (strong muscles, cancer fighter, heart healthy, 
and inhibit kidney stones is a short list)  

• five pounds of beets julienned,  
• mix in 3 tablespoons a tablespoon of caraway ( if you like)  
• press this all down into a gallon glass jar until the juice comes to the top.  
Keep the beets submerged under the brine and follow the steps in making sauerkraut. Cover it with a clean kitchen 
towel to keep out dust and fruit flies. Leave it out at coolish room temperature for two weeks to a month, check for 
flavor and refrigerate when it tastes pickled. 

(You can add grated apples to the beets and ferment) 
 
or how about a  
 

Sour beet, apple and walnut salad 
 
Mix together 1 cup lacto fermented beets and 2 cups chopped apples  
top with1/4 cup toasted walnut pieces 
 

 

 

 

 

 



 

Easy Apple Crisp (From Cooks.com) 

 
4 c. sliced tart apples (about 4 med.) 
2/3 to 3/4 c. packed brown sugar 
1/2 c. all-purpose flour 
1/2 c. oats 
3/4 tsp. cinnamon 
3/4 tsp. nutmeg 
1/3 c. butter, softened 
 
Preheat oven to 375 degrees. Arrange apples in greased pan (8 x 8 x 2 inches). Mix remaining ingredients; sprinkle over 
apples. Bake until topping is golden brown and apples are tender (30 minutes). Serve warm and if desired with cream or 
ice cream. Serves 6. 

 
 
 

Applesauce 
 

Eaten fresh or canned, applesauce is a great way to capture the taste and affordability of fall apples. 
 
Ingredients: 
 

• Apples, peeled, chopped and cored (8 medium apples will make 1 quart of apple sauce. 
• Water  
• 3 Tbsp lemon juice for every 12 pounds of apples  
• Sugar to taste (optional)  
• Cinnamon to taste (optional) 

Preparation: 

1. Place the apples in a pot, and cover half way with water.  

2. Bring to a boil; then, reduce heat and simmer for 20 minutes, stirring frequently.  

3. Use a potato masher to mash the apples to your desired consistency.  

4. Add the lemon juice and any sugar or cinnamon that you wish to include.  

To Can:  

Ladle the applesauce into hot, sterilized jars, leaving 1/2-inch of headspace. Then, run a spatula or bubble remover tool 
around the inside edge of the jar to remove any air bubbles. Wipe the rims clean; top with a boiled lid; secure the band, 
and process in a boiling water bath – 20 minutes for pints, 25 minutes for quarts. Place the jars on a towel, and allow them 
to cool overnight. Then, test the jars for a good seal in the morning (press down on the lid; and if the lid doesn't pop back, 
the jar is sealed). Refrigerate any jars that did not seal.  

To Freeze:  

Ladle the applesauce into clean, freezer jars, leaving 1/2-inch of headspace in pint jars and 1-inch of headspace in quart 
jars. Seal the jars, and allow to cool completely before freezing.  

 
 



 
Fresh Apple Cake (From Cooks.com) 

 
1 c. cooking oil 
2 c. sugar 
3 c. flour 
2 eggs 
1 c. chopped nuts 
1 tsp. soda 
2 tsp. vanilla flavoring 
1/2 tsp. salt 
3 c. chopped fresh apples, peeled 
Combine cooking oil and sugar. Add well beaten eggs and vanilla. Measure and sift together flour, salt and soda. Add dry 
ingredients to first mixture. Stir in chopped fresh apples and nuts and combine thoroughly with above ingredients.  

Pour into tube or oblong 13"x9" pan and bake in 325 degree oven until done, approximately 65 minutes. 

CARAMEL GLAZE FOR FRESH APPLE CAKE: 
1 c. brown sugar 
1/2 c. butter 
1 tsp. vanilla 
1/4 c. cream or evaporated milk 
Place butter and sugar in double boiler and allow to melt; blend well. Add cream (or evaporated milk) and bring to a full 
boil. Cool and add vanilla. Spread evenly over cooled cake. 
 
 
 

Morning Apple Cake 
                                 

(from  Four Star Desserts by Emily Luchetti) 
 
 
5 apples 
1 2/3 cups all purpose flour 
2/3 cup whole wheat flour 
Pinch of ground cloves 
1 tsp cinnamon 
Pinch of ground mace 
1 tsp baking soda 
½ tsp salt 
½ lb of unsalted butter (2 sticks) 
1 2/3 cup granulated sugar 
2 eggs 
1 tsp vanilla 
1 cup walnuts (4 ounces) toasted and chopped 
 
 
Equipment: 
9-inch bundt pan, buttered and floured 
 
Preheat oven to 325 degrees. 
Peel, core, and coarsely grate the apples and set aside. 
Sift together the all purpose and whole wheat flours, cloves, cinnamon, mace baking soda, and salt. Set aside. 
In the bowl of an electric mixer, combine the butter and sugar. Using the paddle attachment, beat the mixture on medium 
speed until light. Add the eggs and vanilla extract and mix well.  Decrease to low speed and add the reserved dry 
ingredients. 
Stir in walnuts and grated apples. 
Put the batter in a prepared bundt pan and bake until a skewer inserted in the middle comes out clean, about an hour. Let 
cake cool in the pan and then unmold it. 
Cake can be made a day in advance. Store at room temp in plastic wrap. 
 



 

 

 

 

 

 
 
 

 


