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@ Betty Crocker® Apple Guide

Use this easy chart to pick apples whether you’re on an orchard outing, a farmer’s market trip or a grocery store
stop. Print it now for easy reference.

Eating

Verlety  Flavor  Texture Baking ‘o -

Juicy Tidbits

Aromatic, juicy and crisp, Braeburns are
very firm and great for snacking and
baking.

Braeburn Sweet-Tart Crisp

Cortlands have very white crisp flesh.
They make one of the best salad apples
because they don’t brown quickly.

Slightly

Cortland Slightly Tart Crisp

Crispins or Mutsus are a good eating
apple but also make first class cider
and sauce.

Crispin / Sweet Crisp
Mutsu

This big, super-sweet, crisp apple holds
its texture when baked and is known for
its syrupy sweetness. It's also excellent
for salads.

Fuji Sweet-Tart Crisp

Snacking and salads are best uses for
this crisp, aromatically-sweet, snappy

apple.

Gala Sweet-Tart Crisp

Green, extremely tart, crisp, juicy and
versatile, Grannies are a favorite of
pie-bakers. They’re also excellent for
snacking and salads.

Granny Sweet-Tart Crisp
Smith

Honeycrisp fruit is explosively crisp and
juicy. It's a great all purpose apple and
has great keeping qualities.

Haralson Sweet-Tart Crisp

Jonagolds will store in your fridge for up
to 3 months. They’re juicy, slightly tart
and are great for eating and baking
desserts.

Jonagold Sweet-Tart Crisp

Northern Spy is an all purpose apple
with crisp, juicy, yellowish flesh. It’s still
a keeper after long storage.

Northern Sweet-Tart Crisp
Spy
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Looking for great ways to use apples? Search for “apples” at BettyCrocker.com to get over 170 delicious recipes.
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