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NOTE: NEW RABELAIS PICK-UP TIME 
2:00-5:30 WEDNESDAYS  
STARTING THIS WEEK 

 

Crown of Maine, our trusty apple deliverer who transports your OOAL shares 
from Palermo to Portland, has had to make a shift in its delivery schedule.  This 
change was unexpected and out of our control; we sincerely hope this doesn’t 
inconvenience you.  Starting tomorrow, Oct. 12th, the new pick-up time will be 
Wednesdays from 2:00-5:30pm.  You can still pick up Thursdays from 1:00-5:30. 

 
Mark your Calendar! 

 

 Not sick of apples yet?  Enter a pie in a pie-contest, learn about 
organic orchard care and taste over 100 apple varieties at the Great 
Maine Apple Day on October 23rd.  From 12-4pm join us at the 
MOFGA fairgrounds in Unity for a celebration of the history, 
flavor and tradition of dozens of great Maine apples.  For more 
information, visit the information page on the Maine Organic 
Farmers and Gardeners website.  
 

 And don’t forget: Our cider-pressing party and orchard-walk is 
this Saturday, Oct 15th from 1-4pm! 



 

What’s in Your Share This Week? 
 

   Fameuse or “Snow” - Sandy River Orchard, conventional 
   Jonathan - Sandy River Orchard, conventional 
   Spencer - Sandy River Orchard, conventional 
   Twenty Ounce Pippin - Sandy River Orchard, conventional 
   Wagener - Sandy River Orchard, conventional 

 
Fameuse: Unknown parentage, Canada (or 
possibly France), before 1700. Also called 
“Snow” because of its “snow”-white flesh. It’s 
thought to be a parent of McIntosh. “Fameuse” 
has been “famous” in Maine for over 150 years, 
and it still can be found in Maine dooryards and 
orchards. This apple keeps until late December 
although we suggest eating it now.    
 
We recommend it for fresh eating, sauce and 
cider. The 1865 Department of Agriculture 
yearbook sums it up: “Flesh-remarkably white, tender, juicy…deliciously 
pleasant, with a slight perfume…  No orchard in the north can be counted as 
complete without this variety…  It is just so good that everybody likes to eat of it; 
and when cooked, it is white, puffy and delicious.” 
 
Jonathan: Seedling of Esopus Spitzenberg, Woodstock, Ulster County, NY, about 
1800.  This is one of America’s most famous apples. It originated on the farm of 
Philip Rick, but it was named for Jonathan Hasbrouck, the first orchardist to 
popularize it. Although Jonathan originated in the northeast, it gained its 
greatest popularity in commercial orchards of the west and south and has never 
been grown extensively in New England.   It is one of the most commonly 
employed apples in modern breeding, and as a result it is the parent of many 
new varieties, including Prima, one of the first of the “PRI”* disease-resistant 
apples.    

 
Jonathan is valued for both dessert and 
cooking, and it was the run-away favorite 
this week for both fresh eating and 
cooking amongst the OOAL crew.  Be 
sure to leave the skins on for pink 
coloring in your pies, sauces and all other 
apple desserts. 
 
* PRI refers to Purdue University, Rutgers University and 
University of Illinois—all of which contribute resources to the search 
for disease-resistant varieties of apples. 
 



Spencer: Summerland S-5-4 (McIntosh x 
Golden Delicious), original cross made by 
R.C. Palmer in 1926; introduced by Canada 
Department of Agriculture Research 
Station, British Columbia in 1959.  Spencer, 
the only modern apple in this week’s 
share, is a cross between two of the 
commercial apple giants of today—the 
Mac and Golden Delicious—which, like 
Jonathan, are used extensively in modern 
apple breeding.   Spencer is only 
occasionally grown commercially, yet it is almost always a hit with those who try 
it.  Every so often I receive unsolicited letters or emails from people who love it.   
Grower Phil Norris of East Blue Hill wrote that Spencer has “all the sprightliness 
of Golden Delicious combined with the incomparable sweet-tart ambrosia of a 
perfectly ripe Mac.”   
We recommend eating it out-of-hand as a dessert fruit. 
 
Twenty Ounce Pippin: Uncertain origin but probably originated in Cayuga 
County in western New York, about 1844.  The name is apt as it’s been known to 
produce apples as large as a baby's head—as heavy as twenty ounces!  This fall-
early winter apple is also called Cayuga Red Streak, Cabashea and Oxheart.  
Some time after the mid-19th century Twenty Ounce found its way to Maine, and 
old trees can still be found here and there around the state.  I once visited a small 
orchard of old trees in Aroostook County that was made up almost entirely of 
Twenty Ounce.    
 
Generally not thought of as a dessert fruit (it is a meal in itself), we recommend it 
for mid-season pies.  It’s also good for sauce.   

 
Wagener: Unknown parentage, Penn Yan, 
NY, 1790s.  When George Wheeler moved 
from Dutchess County to Yates County in 
western New York in 1791, he brought 
apple seeds with him and planted them 
on his newly cleared land in Penn Yan. 
 Five years later Abraham Wagener 
purchased Wheeler’s land with its small 
nursery of seedling trees. One of those 
seedlings was later named “Wagener.” 
 By about 1865 the apple had become 
quite popular and was spread around 

New York and New England.  Especially desirable for the home orchardist, it 
bears early, prolifically and annually.   
 
We recommend Wagener for dessert, pies and sauce. 



 

Who Grew Your Apples? 
 
This week the OOAL crew 
(Eliza, John Paul, Rob, John and 
Regina) picked the five apple 
varieties in your CSA share at 
Sandy River Apple Orchard in 
Mercer.  The “Apple Man”—a 
charming, good-natured 
storyteller named Francis 
Fenton—tended these apple 
trees and a couple hundred 
more. Francis is a spry 96-year-
old who attributes his longevity 
to eating applesauce and ice 
cream for lunch every day. 

 
Sandy River Apple Orchard was established by Francis’ great-grandfather in 1852, 
but it wasn’t always a working orchard.  In 1906 Francis’ father, Will Fenton, 
planted over 1,000 trees—among them, a delicious, old striped McIntosh, a Ben 
Davis and Francis’ favorite, the Wealthy.  When Francis retired from the U.S. 
Navy in 1972, he returned to Mercer with his wife Dollie Lea, to reestablish the 
orchard that had been abandoned some 30 years prior.  Francis pruned his 
father’s old trees and augmented the orchard with new varieties.  Today, Sandy 
River is made up of about a hundred new and old varieties.  Two of these 
varieties—the Thompson and Somerset of Maine—originated in Francis’ hometown. 
 
Francis still plants rootstock and 
grafts new varieties every year.  He 
shakes his head when folks tell him 
that planting apple trees is a “young 
man’s game,” as most varieties take 
at least a decade to bear fruit.  Francis 
responds, “My grandfather planted 
the maple trees that I now tap; he 
never lived long enough to tap them 
himself; a person doesn’t live just for 
himself.” 



Pie-Off Update: 

20 Ounce vs. Wagener vs. Jonathan 
by Rob Stenger, Out On a Limb pomological pie-ologist  

 
The mood was one of serious concentration as a panel of six eager judges 
prepared to rate a few of this week’s CSA apple varieties in our latest pie-off here 
at Super Chilly Farm.  Candlelight illuminated the earnest countenances of the 
assembled pie-ologists.  We ate with an air of ritualistic solemnity, until someone 
pointed out that we would be able to give more accurate feedback if we were 
actually able to see our pie.  So, we turned on a light… 
 
We created a double-blind 
“masking” system so that even 
I, the pie-maker, had no clue 
what pie contained which 
variety.  (The “masking” 
involved etching numbers into 
the pies and using color-coded 
toothpicks to distinguish 
between slices once they were 
served.)  Cheese slices and 
homemade ice cream were 
ample “palate cleansers.”   
 
The sounds of muffled 
chewing, forks clinking on 
plates and pens scribbling on 
paper were interrupted at long 
last once everyone had time to form their expert opinions.  And here is some of 
what we had to say: 
 

 
20 Ounce 
“soft & pleasant flesh” 
“reminiscent of something 
other than an apple pie—not 
sure what though”  
“tangy” 
“firm texture” 
“mushy texture” 
“zingy aftertaste” 
 

 
Wagener 
“more crisp/chewy” 
“almost too firm” 
“good texture, subtle flavor, 
yellow color” 
“just right” 
“mild” 
“pàs mal du tout” 
 

 
Jonathan 
 “smooth in taste and texture” 
“sensuous, sweet, tangy, gentle 
flavor” 
“fruity-tasting” 
“rosy, rhubarb-like flavor” 
“beautiful red-tinged slices” 
 

 
As you can see, opinions varied and were, at times, contradictory.  Overall, we 
agreed that all three varieties make very good pies, though the Jonathan pie was 
the general favorite.  Please let us know what you think!  
 



What to Do with Your Apples:  
A Few of Our Favorite Recipes 

 

Roasted Brussels Sprouts with Apples and Onions 
Serves 4-6 
 
We’re beginning to harvest Brussels sprouts and winter storage cabbage from 
our garden, so we were delighted to find a recipe that used these vegetables with 
our favorite fruit!  We’ve adapted this recipe from a vegan cookbook—leave out 
butter and this dish is perfectly suited for the vegans among us. 
 
Ingredients: 
2-3 tablespoons olive oil 
1 tablespoon butter (optional) 
2 lbs. Brussels sprouts, trimmed and 
  halved (coarsely chopped red or  
 green cabbage works, too) 
5 tart apples, chopped 

Our Recommendation: 20-oz, Wagner 
2 small onions, cut into ¼” wedges 
1 teaspoon salt 
1 teaspoon pepper 
juice from ½ a lemon (omit if apples are very 
tart) 
1-2 cups apple cider  
 
 
Method: 
 

1. Preheat oven to 425 ° F.  In a large bowl, toss Brussels sprouts/cabbage, 
apples and onions with oil and butter.  Season with salt, pepper (and 
lemon juice, if using). 
 

2. Spread sprouts & apple mixture onto a baking sheet with a rim and 
arrange in a single layer.  Roast for 30 minutes or until the apples and 
onions are tender and Brussels sprouts/cabbage are slightly brown and 
crispy around the edges. 
 

3. In a small pot, heat cider.  Simmer and reduce slightly (about ten minutes) 
to concentrate the flavor. 
 

4. When vegetables have cooked, remove from oven.  Pour cider over the hot 
apples and vegetables, and serve. 



Jonathan Apple Jonathan* 
Serves 6-8 
 
How could we resist with a name like “Jonathan Apple Jonathan”?  This is so 
good, Rob eats it for breakfast, lunch and dinner. 
 
 
Ingredients: 
2-4 Jonathan apples, cored and thinly sliced 
½ cup maple syrup 
½ cup granulated sugar 
¼ cup (half stick) butter, softened to room temperature 
1 egg 
1 cup all-purpose flour 
 (to make gluten-free, try buckwheat flour) 
2 teaspoons baking powder 
½ teaspoon salt 
½ cup milk 
 
Method: 
 

1. Preheat oven to 350° F.  Wash and core apples, but leave peel for its 
visually pleasing red-tinge.  Thinly slice apples to ensure they cook 
through.  Layer apple slices in the bottom of pie plate or shallow baking 
dish of similar size.  Drizzle syrup over apples. 
 

2. In a medium-sized bowl, cream sugar and butter until light.  Beat in egg.  
 

3. In a separate bowl combine flour, baking powder and salt; stir or sift until 
incorporated.  Alternately add milk and scoops of flour mixture to the 
butter and sugar, beating after each addition until the batter is thick. Pour 
over apples; set aside a few minutes to ensure batter covers all slices.  
 

4. Bake 35-45 minutes, or until knife inserted into center comes out clean.  
Serve warm or cool, with ice cream or light cream.  

 
*Named after John Chapman (Johnny Appleseed) who sold apple trees for 40 
years throughout Ohio and Indiana. 
 


