
Spartan
The whole spectrum of 
red, Spartans can range 
from bright and rosy to 
almost purple. Their 
crisp white flesh is 
bursting with 
sweet-tart juice.

Golden 
  Delicious
These Large 
yellowish-green skinned 
apples are super sweet. 
They're prone to bruising 
and shrivelling so they 
need to be handled with 
care, but they are the 
perfect snacking apple, 
and stand out in apple 
butter.

Ambrosia
Buttery yellow 
with a red blush, 
when peeled they 
reveal creamy 
yellow flesh, 
crisp and juicy, 
with just the 
slightest tang.

Braeburn
Braeburns bring a classic apple taste, 
equal parts sweet and tart with connamon 
and pear notes. Enjoy these crisp apples 
chilled as part of your cheese board.

Fuji
Juicy, crisp, sweet, and mild, 
with citrus and honey notes. 
Fujis are excellent with 
sharp cheeses like Cheddar.

Royal Gala
Mildly sweet with floral 
notes, Galas are gorgeous 
all by themselves. 
Yellowy-orange pink and red 
striped skin reveals creamy 
yellow, crisp flesh that 
shines fresh.

Honeycrisp
Sweet as honey, juicy, 
crisp, and aromatic, these 
are the perfect eating 
apples. Bite right in, or 
get fancy: dice them into 
your salad or coleslaw or 
slice them onto your 
sandwich or burger, wth 
melty cheddar.

Cortland
Crossed with Macs, Cortlands are 
medium to large in size with a flush 
of crimson against a pale yellow 
background. Slow to brown, 
Cortlands are perfect in salads or 
sliced on cheese boards.

Empire
red, juicy, firm, crunchy, 
and sweet, they ripen in 
September and October 
and keep for months 
because they don't bruise 
easily. This makes them 
Perfect in lunch boxes 
and salads.

McIntosh
the Mac is Canada's national 
apple. With red and green 
skin, it's got a tart, sweet 
taste and a tender flesh, 
meaning they don't store well. 
But they are a fabulous 
all-purpose apple and a real 
treat every fall.

Granny 
 Smith
Granny Smith’ll smack you 
with its tart acidity. They 
are the quintessential pie 
apple. But don't be scared 
to serve Grannies fresh in 
salads, salsas, sliced with 
cheese or dipped in caramel. 

Pink L ady
Brimming with flavour, these 
ladies are delicious eaten 
out-of-hand, perfect poached 
(think wine and warming spices) 
and pretty on cheese platters.

Apples to Apples

For more delicious recipes and tips, visit:
Squash Apple Bake: https://thesweetpotato.ca/sweetmeals/squash-apple-bake/
Easy Apple Pie: https://thesweetpotato.ca/sweetmeals/easy-apple-pie/
Apple Butter: https://thesweetpotato.ca/sweetmeals/apple-butter/


