Freezing Apples
(For Pie)

Cookery Principal: Preservation of fruit by freezing.

Ingredients:

5 ml



Fruit Fresh (ascorbic acid)

50 ml



sugar

1 liter


peeled, sliced apples – 5 or 6 apples (large)

1



quart sized freezer bag-ziploc




Cold water
1



clean tea towel

5 ml



salt

Preparation:

1.  Put a large saucepan half full of water to boil.

2.  Dissolve the salt in cold water in a large bowl. This is called a brine bath.

3.  In a bowl, mix the sugar and Fruit Fresh.

4.  Fill 1 sink ¼ full with very cold water.

Directions:

5.  Peel apples.  Remove the core and cut into thin, even slices.

     Place slices in the brine bath to prevent discolouration.

6.  When all apples are sliced, drain.

7.  Blanch by dipping in the boiling water for 2 minutes.

     Remove immediately and place in the sink water to stop further cooking.

8.  Drain well.

9.  Gently mix the apples with the sugar mixture until all surfaces are 

     coated.

10.  Fill containers (freezer bag).

11.  Seal with a twist tie.  Label with Product – date, block, and real names.
12.  Freeze immediately.
