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u Whether you like them sweet 
or tart, new-season apples are 
always a crowd-pleaser, write 
PHIL DUDMAN and JULIE RAY.

a rich bounty of 
 'Pink lady' apples.
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Phil: There’s something 
exceptionally special 
about new-season 
apples. Their crunch and 
flavour is so irresistible, 
it takes a pretty serious 
bellyache to stop me 
from eating them 
incessantly. The first to 
arrive in the season is 
the popular ‘Jonathan’, 
with its excellent 
sweet-sharp balance, 
followed closely by the 
honey-sweet ‘Royal 
Gala’. Mid-season 
brings the mildly sweet 
flavours of good 
all-rounders ‘Red’ and 
‘Golden Delicious’. 
Then come a host of 
late-season varieties 
including the green-
skinned ‘Granny Smith’ 
and my favourites, 
sweet ‘Fuji’ and tarty 
‘Pink Lady’.

Julie: I love fresh crispy ‘Pink Ladies’ 
too, Phil, but when it comes to 
picking a great all-round apple for 
eating and cooking, I would have to 
put my money on ‘Granny Smith’. A 
fully mature ‘Granny Smith’ has an 
exceptional sweetness that makes it a 
sensational apple to bite into. It also 
has a crisp, tart, tangy flavour which 
is perfect in a crunchy salad served 
with salmon (see recipe). The flesh 
collapses beautifully when cooked, 
making the smoothest purees and 
sauces for roast pork or duck, or 
sweet apple butter for topping 
pancakes and tarts (see recipe). I like 
cooking with other varieties too, and 
often throw thinly sliced reds onto 
flans and into cakes. Or try stuffing 

whole red apples with nuts, sugar and 
butter, and then drizzling over extra 
sugar and a splash of rum before 
baking. It’s divine!
Phil: As good as freshly picked apples 
can be, there’ll always be a few bad 
ones amongst the bunch. Codling 
moth grubs will burrow in and 
destroy your fruit, causing much 
misery when you are looking forward 
to a delicious crop. You know the old 
saying, “The only thing worse than 
finding a grub in your apple is finding 
half a grub!” Check your crop every 
10 days or so and remove and destroy 
infested ones. Burn them or feed 
them to your animals, but don’t put 
them in the compost unless you have 
cooked them in a sealed black plastic 
bag in the sun to kill the larvae. When 
it comes to harvesting, pick a few 
apples that have reached full colour 
and cut them open; if the seeds are 
brown, they’re ready. If they are tan in 
colour, then leave them a little longer. 
Julie: Apples continue to ripen slowly 
after picking, so keep them 
refrigerated in a well-ventilated 
plastic bag in the crisper for up to one 
week for best eating. To store apples 
to eat out of season, wrap them 
individually in tissue paper and place 
them into shallow cardboard boxes. 
Don’t pack damaged fruit as they will 
spoil quickly. Store the boxed apples 
in a cool, dry, well-ventilated place for 
a few months, checking them 
occasionally to remove any spoiled 
fruit. If you’re buying apples, choose 
firm, smooth and shiny-skinned ones 
that feel heavy and have their stalk 
intact. As with all fruit and veg, it’s 
always best to buy apples when in 
season as those kept in cold storage 
for long periods of time lose their 
juiciness, flavour and crispness. 

"Try stuffing whole red apples with nuts, sugar and butter,  
and then drizzling over extra sugar and a splash of  
rum before baking. It's divine!"

 Fruit:
Apple
Avocado
Banana
Fig 
Kiwi fruit 
Pawpaw
Pear
Pineapple
Plum
Watermelon 

 Vegies:
Capsicum
Cucumber
Eggplant
Garlic
Ginger
Lettuce
Pumpkin 
Spring onion
Tomato
Zucchini

IN 
SEASON
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Phil with his just-picked 
'Pink lady' apples.
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HARVEST NOTES
 Capsicum

Ripe red capsicums are the sweetest, but 
they take some time to mature. In the 
meantime, you can pick and use the 
immature green ones as long as they have 
reached their full size. Use sharp secateurs to 
snip the fruit from the bush to avoid 
damaging the brittle plants, and leave some 
stem attached to the fruit. Extreme heat may 
cause sunburn on the fruit so protect them 
with a cover of shade-cloth on hot days. 

 Onion
You can lift and cook immature onions, but 
keep some in the ground to fully mature; this 
is when the tops have completely died back. 
If it has been raining, wait until the soil dries 
before digging them out as they will store 
better this way. To prepare them for storage, 
dry onions in the sun, trim the tops and then 
spread them onto a dry surface in the shade 
to cure for two to three weeks. Store in mesh 
bags in a cool, dark and dry place.

 Pineapple
Pineapples are at their sweetest when left 
on the plant to fully mature. Pick them when 
they have turned a golden yellow and emit a 
sweet pineapple odour. To avoid hungry rats 
and other vermin eating your fruit, wrap it 
loosely in chicken wire for protection. Use 
long-handled loppers to cut the fruit away 
from the plant to avoid scratching your skin 
on the spiky foliage. Store in the fridge for  
a few days.

 Sweet potato
Sweet potatoes need three to four months  
of warm weather growing to be ready for 
harvest. They keep well in the ground, so use 
a garden fork to just take what you need 
when you need it. If frost blackens the leaves, 
then dig up the lot or they will rot. Lay tubers 
in the sun to dry for a few hours, then place 
in newspaper-lined boxes in a warm, airy 
room for a week, then store in a cool spot.

Apple slaw with crispy- 
skinned salmon 
Serves 4

apple slaw
4 'Granny Smith' apples, core 

removed and cut into matchsticks
¼ wombok (Chinese cabbage), 

finely shredded
6 sticks celery, finely sliced
½ bunch chives, finely sliced
a good handful of mint leaves, 

roughly chopped
a good handful of flat leaf parsley, 

roughly chopped

dressing
zest of a lemon
2 tablespoons freshly squeezed 

lemon juice
¼ cup whole egg mayonnaise 
1 tablespoon natural yoghurt

1 tablespoon Dijon mustard

crispy-skinned salmon
2 tablespoons extra virgin olive oil
4 x 150g salmon fillets
2 teaspoons salt
freshly ground pepper, to season

To make the apple slaw, combine all 
the slaw ingredients in a bowl. To 
make the dressing, whisk together 
all the dressing ingredients, pour 
over the slaw and combine well.

Heat the oil in a large frying 
pan over a high heat. Rub the skin 
of each fillet with ½ teaspoon salt 
and season with freshly ground 
black pepper. Cook fillets, skin 
side down for 3-4 minutes or 
until skin is crispy. Turn and cook 
for a further 2 minutes or until 
golden. Serve with the apple slaw.re
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Apple tart with apple butter
Serves 6-8

sweet shortcrust pastry
200g plain flour, sifted
1 teaspoon salt
1 tablespoon caster sugar
100g cold unsalted butter, cut  

into cubes
1 egg
2 teaspoons water

apple butter and topping
4 ‘Granny Smith’ apples, peeled, core 

removed and roughly chopped
2 tablespoons water
1 tablespoon caster sugar

100g butter, softened
1 teaspoon ground cinnamon
8 red apples (any red variety), core 

removed and thinly sliced
¼ cup apricot jam, for glazing

Preheat oven to 180°C, fan-forced.
To make the pastry, in a food processor 
blend the flour, salt, sugar and butter 
until they resemble breadcrumbs. 
Lightly whisk the egg and water 
together and add to the food processor 
with the motor running. As soon as 
the pastry starts to form a ball, stop 
blending and wrap in cling wrap, 
shaping into a disc and place into the 
fridge for an hour.

Roll out the pastry 
between two sheets of non-stick 
baking paper until 3mm in 
thickness, then line a 26cm fluted 
removable base tart tin with the 
pastry (paper removed), trimming 
the edges. Place into the freezer for 
1 hour. Line with non-stick baking 
paper and fill with pastry weights 
or rice and bake for 10 minutes. 
Remove the weights and paper and 
place back into the oven for a 
further 10 minutes or until the 
pastry is golden. Allow to cool.

To make the apple butter, place 
the ‘Granny Smith’ apples and 
water into a medium-sized 
saucepan. Cover with a tight-fitting 
lid and cook, stirring occasionally, 
for 15-20 minutes or until the 
apple is soft. Add the sugar and stir 
until dissolved. Crush the softened 
apples with the back of a fork and 
stir through the butter and ground 
cinnamon. Allow to cool. 

To assemble the tart, spread the 
apple butter evenly over the pastry 
base. Top with an overlapping layer 
of the sliced, red apples and bake in 
the preheated oven for 20-25 
minutes or until apples are tender.

Meanwhile, melt the jam in a 
small saucepan over a low heat. 
Strain though a fine sieve into a 
bowl. Brush evenly over the warm 
apples. Serve with cream or 
ice-cream.  OG
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apple tart with apple butter


