GET APPLLE Charles l'_"orne}r is a researcher of aPPles at
/ STOR.AGE Agricu].ture and Agri—Fooc]. Canada. For more

(e T I P S than three decades he has studied what keePs
3‘  from an Ag Expert. aPPles delicious and nutritious while in storage.. «
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Awesome apples v - %

APP].es are ].iving, Ereathing things. Once Piclze&, they need sPecia]. treatment

to stay crisp an&r §we§t.- r_foPles Prefer a cool climate: proper storage of aPP].eS .
slows down theit_" 'méthlaplism, so they lzeeP their flavour and texture for
].onger Periocls 6£' time. APPles“can be successfuu}r stored up to eight months. ®
%O
.n- iF! Keep aPP].es at 3.5 clegrees Celsius, “ Did 7ou know tl.uat Honeyerisp aPP]'eS
about the average temperature of \o are sPecia].? While excePtionauy

crisp, these aPPles have a thin and

a home refrigerator.
delicate skin and they need a little

APPles Prefer a little moisture: A little co&&].ing to keeP them at their best.
humi&ity keePs them crisp and sweet .
because they are 85 per cent water. T i ! Scissors are Jour friend when
1t comes to Honeycrisl:us.
TiP! Kee? aPP]'eS in the crisper °€ }.rour Removing stems prior to storage
refrlgerator where the ]:mmullty ensures that the aPP].es don’t puncture
level is best for them. each other.
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