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FRESH WAYS TO LOVE AUTUMN'S
SIGNATURE FRUIT

PHOTOGRAPHYT: DIMITRI HEWRESA K PROFSTYLING

Here comes apple season! As early as mid-August
- (and sometimes mid-luly}, the first lacal
fruits are ready to eat, heralding fall’s

impending arrival. The harvest period
extends well into Movember, leaving
you plenty of fime to enjoy the
fresh-picked bounty.



APPLE-ALMOHD GALETTE, p. 74
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With thousands af
apple varielies
grawn arpund the
world and new onies
introduced each
wear, it can be hard
ta know which
apples to choose
beyond the familiar

Granmy Smiths,
Galas, and Pink
Ladies.

A%SK Talk to the
EFOWEF OF & QI duce
rnanager about the
warietles avallable,
thelr flavors, and
thelr attributes. Find
aut which are better
for ples, sauces, ar
4lads.
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TASTE Many larmers
markal atands let
you try slices ol
their varietied belare

you by,
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SEARCH Got your
smartphone? Log
an ko Orange Pippin
[prangepippin.com.)
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Apple-Almend Galette
STRYIES #

Mo neged for a pae pan ta make a pretty
Franch-siyle dessent

DOLGH
cup all-pairpose Mour

eup whole-wheaal Naur

Sl SieEAr

Tap, linely graled lamon 2841
15p, baking powder

s, sali

=fick cold insalted butter,

eul infs ampll pieces (35 cupd
FOLLING

cup slivered blanched almonds
cup confectioners” sugar

large ez

tzp. almond extract

tart, Firm apples, swoh as Granny
Smith, peeled, cored, and sliced
Y imch thick

3 Ths: apricot jam
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1| To make Baugh: Bulss flowrs, sugar,
lemiom zect, baking powder, and salt in
food processor until combined, Sdd
baurttar. amd pudsa urtd misthune ok like
coarse meal With faod processor
rurfing, add up te % cup cold wator urt
dough just comes together, Shape dough
Inte ball Wirap in plactic wrap, and chil

T b, of gvemighd.

2 | T wreakoe Filling: Pudse almonds and
comfectioners’ sugar in food processer
Ut combned, S0 egd and almcnd
exbract, and procecs T mimube. o wnkil
e i paste-Hoz amd nearly siicath,
3 | Freheat aven to 3S0°F. Line baking
sheet wilh Toil.

4 | Remove Dough from refrigenton. and
urmserag, bedving plastic wrap beneath
Ciowgh. Flace ancther sheset of plasiac
wirap on lop of Doughe Roll Dough out
inte 9-inch sguare between shests of
plastic wrap. Remove top sheet of plastic
wrap, invert Dough onto prepared baking
sheet, 2nd remaove remaining sheet of
plastic wrap Spread almond mixture puer
Daowgh square, then top with 4 rows of
cunrlapping apple ticee. covaring ertig
surface of galette, Baka 4% minutes, ar
uritil crust ks gelden.

T4 Saplesher | 308 | vegslarantimas cam

5 | Warm jami bn emiall ssucepan avar low
heat unkil meRtad. Strain throwgh fine
mesh shraimer imta small dish,

& | Cood galatte 5 minutes, then brush
with jam, Cut Into 9 squares

FER SLICE 380 cal 6 g prot; 18 g iokal fal

{7 pand Tal); 45 g carb;: #0 g chal;

T mg=od: § g ber; 24 ¢ =egars

Apple, Carrot, Ginger, and
Fannal Smoothis

SERVES 2 | 3D MIHUITES GF LESS

Thez refrething bile of gimger in thes
fiber-rich cracothie will wake you g
an the grogsest Monday morning.
For a pretly presenlation. garmich with
diced apple and fenmed fronds,

1 sweet, crisp apple, such as
Pink Lady or Honeycrizsp, cared
ard sliced {1 cup)

1 cup sliced ferined bulb

2 medivm carrots, peeled and
roughly chaopped {3 cup)

2 The. pealed frash ginger slices
cup urfittered apole juice

1 Ths. frash lamon juice

Blered all mgrediands in blander unsil
smigath

FER 1-DUP SERVIRG 184 cal; 2 g pral; <1 g lokal
Tat (=1 g aal Falk; 36 g carb; O mog chal;

63 mg sod; § g fiser; 24 g sugars v

Maple-Apple Muffins

MINRES 12 MIRFIME | 30 R UTES O LESS
Covked quines keepe these baked breats
aiet aad heathiul 1f vou don't cane
shoul aveiding gluten, use all-purpose
Hlowr inplace of gisten-Tree Nowr mis.

large eges
g pure maps syrup
Th., cancla ail
tsp. pure vanilla extract
Gala apple, peeled, cored,
and diced (1% cups)

15 cup cooked guinoa
1% cups gluten-free flawr mix
L5 cugp sugar

2 Ths. ground flavseed
15 tsp. ground chnnaman

1 tsp bakimg powdar

- b B B

1 teg. baking soda
B tep. salt

1| Prehiat aven ta 375°F. Line 12-cup
ruffim pan with paper Bners, Spray linars
with coking spray.

2 | Wik eggs in large bowl YWhick

in mopie gyrup, ofl, and vanills exfract
ther sEiv in appde and quinoa

3 | Combine flowr, sugar, laxseed,
cinmarmon, Baking powder, baking soda,
ard £39 in separate bowl, Witk uni
combaned.

4 | Make well in flour mixbuee, and pour
in hall of appie mixture. Siv lo combine.
A dd remaining apple mixbure, and 50
unl® bBalter it smocih

5 | Dinde batter srmong prepared mulfin
cups, and bake 20 minutes, ar until
tocthipick interted i cenler of mulfin

im center of pam comes ot clean, Coal
5 minutes before serving.

PEA MIUFFIH 1748 cal; 3 g pecl: 4 g lokal Tat
o sl dad): 33 earh 31 g chal:

214 mg sek: 2 g Abar 1 g sugars '

Caramelized Apples with
Red Ondon and Thyme

STAWES & | 20 MBUTIS 0F LI5S

Excellent ac a savary side, thase tendar
apples go well with patata dishes,
careareles, and mushreomehacsd maing

2 Ths, olive ail

1 meedium red anjan (T4 cupsh,
Ihinly sliced

2 Fuji apples, peeled, cared, and
heed (2 cupa)

2 Ths. balsamic vinegar
1 t=p. fresh thymes l2aves

1| Heat o in large skt puer medium
hezal. Add onicm, and Ssulé 5 minules.
Add 2ppfes in Sngle layver, and cook

S minartes without stimring.

Z | Flip apples, and cook 5 minutes
more, ar undil créons ane translucent and
apples are tender, Stir in vinegar and
thyme, and seazan with zalt and pepper,
if deswed. Smmer 5§ minutes maone.

PER 'S-CUP SERWING 111 eal; <1 g prek: 7 & balal
Fat £1 g ad £ad); 13 carh; O o chal;

& my wod; 2 g fbar; ¥ g surars ﬂ E
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FLATE FROM DURMPE LD

ISURE DE C HAEQ

asty
windfall

Mead apples for applesauce ar
smoothies where looks don't
count? Ask your local grower

if he ar sha will sall you windfall

applas {unripe apples that
have fallen off the tree) or

slightly blemished fruits for
a lower price.

Apple and Red Cabbage Slaw

SERVES & | 20 KAMUTES OR LE5S
This fall slaw is packed with suFprises
chlantro, citrus, and crunchy-sweet apples

cups coarsely grated red cabbage
P | m aranga ball pappar,
thindy sliced

Granny Smith apphe, cared and
el nbo malchalicks (1546 cups)
cup cilantre leaves, chapped
Tha, Irash orange juics

Ths, spple cider vinagar

Tha, hpave nedlar

tsp. whole-grain Dijon musiacd
tsp. alive oil

1 | Tass tagether cabbage, bell pepper
apple, and dlanbra in large Bawl

2 | Whizk tagether remaining ingredients
in smaill bewl. Dirizzle dressing over
cabbiage mixture, and toss to combine.
Sexson with salt and pepper, if desired
PER 1-CUF SERVIMG 63 cal; <1 & pret; Z g tolal
Taik =1 & sall Pak ) 12 & earh; O gy chol; 52 mig
sod; 2 g liber; 9 g sugers @ @

Fraweres Lavgeman=Radly, BON, ks a heawith
exeiT evad gediner hasiad bn Braokiyn, ALY,

APPLE, CRRR,
GIRGER, ARD
FEMKEL SMOOTHIE




