














Making the Best
Apple Cider


Annie Proulx


[image: image]




The mission of Storey Publishing is to serve our customers by
publishing practical information that encourages
personal independence in harmony with the environment.


Cover design by Carol J. Jessop (Black Trout Design)


© 1980 by Storey Publishing, LLC


All rights reserved. No part of this bulletin may be reproduced without written permission from the publisher, except by a reviewer who may quote brief passages or reproduce illustrations in a review with appropriate credits; nor may any part of this bulletin be reproduced, stored in a retrieval system, or transmitted in any form or by any means electronic, mechanical, photocopying, recording, or other without written permission from the publisher.


The information in this bulletin is true and complete to the best of our knowledge. All recommendations are made without guarantee on the part of the author or Storey Publishing. The author and publisher disclaim any liability in connection with the use of this information. For additional information please contact Storey Publishing, 210 MASS MoCA Way, North Adams, MA 01247.


Storey books and bulletins are available for special premium and promotional uses and for customized editions. For further information, please call 1-800-793-9396.


Printed in the United States by Excelsior


Proulx, Annie


Making the best apple cider / by Annie Proulx


A Storey Publishing Bulletin, A-47


ISBN 978-0-88266-222-0




CONTENTS


Introduction


Equipment for Cider-Making


Which Apples Make the Best Cider?


Steps to Making Cider


Storing and Preserving Sweet Cider


Hard Cider


What to Do with Leftover Pomace


Cider in the Kitchen





Introduction


The heady fragrance of fresh sweet cider running from the press is a wonderful blend of mellow apples, the faintly acidic scent of fallen leaves, and the brisk taste of country air that has been cleared by early morning frost.


Sweet cider is a delicious and refreshing drink, esteemed by centuries of farm workers for its thirst-quenching powers, a tangy beverage savored by children and adults. It can range from a mild apple flavor to a spicy, zesty liquid with a fruity richness reminiscent of ripe pears, to the tingling nip of sharp wild apples. A glass of amber-gold cider poured in winter’s gloom and chill has the power to evoke vivid memories of the autumn day it was pressed, and reinforces the sense of thrift and independence that comes from bringing in the harvest and putting up food and drink for the winter.


The memories of family cider-pressing days stay with children for a lifetime, and through the cooperative work, the fine scents and flavors of the raw material, the instant, gratifying reward of labor in the torrent of delicious golden juice, and the row of filled jugs stored away with anticipation, cider makers enjoy first-hand experiences of self-sufficiency, cooperation, and the pleasure of work.


If you have kids of your own or can borrow a few, let them help with the cider-making — don’t hog all the fun.


If you’re going to make sweet cider, you might as well make good sweet cider. There’s too much lackluster, insipid single-variety cider for sale at the “jug mills” that line the road in apple districts, in tourist areas where people come to see the autumn foliage, and in supermarkets. Some of this mediocre cider is squeezed on the premises, some of it is trucked in over hundreds of miles. Some has preservatives added, some is made from reconstituted apple concentrate, but most of the stuff is pressed from the culls of table variety apples — most often McIntosh or Delicious — popular eating apples, but not the best varieties for making either sweet or hard cider.


Even if you’ve never made cider before, with a little care and selectivity in the apple department, with a few essential pieces of equipment, and with a little help from your family and friends, you can make a better and more flavorful cider yourself at home than most commercial mills ever do. If you’ve got a discerning palate, a supply of good cider apples, and an interest in fresh apple nectar, you may want to start up your own quality sweet cider business after a few seasons of experimentation.


To make good sweet cider, you need a balanced mixture of apple varieties — some bland for the “base” juice, some tart and acidic to liven the cider up, a few bitter apples with astringent tannins to give body and character, and some aromatic apples for bouquet and outstanding flavor. You will need a grinder to reduce these apples to a pulp, and a press to exert pressure on the pulp so that the fruit cells rupture and release their juice. You need containers to hold the fresh-pressed cider, and, if you’re not going to drink it all up within a few weeks, a cold storage place — refrigerator or freezer — is essential lest your sweet cider ferment its way to a potent hard cider.





Equipment for Cider-Making


Only a few years ago cider-making equipment was scarcer than hens’ teeth, but the back-to-the-land movement has motivated an increasing number of manufacturers to turn out butter churns, spinning wheels, horse-drawn farm machinery — and apple grinders and cider presses.


Those nineteenth-century grinder-presses that used to turn up at country auctions have achieved antique status and fetch high prices when they can be found. But an old press in good shape or repaired to usable condition can crank out a lot of apple cider. However, the old grinders with their worn, cast iron rollers can give the juice an unpleasant, metallic flavor, and are rather inefficient at converting hard round apples into soft apple mush. If you use an antique grinder, you may have to run the apple pulp, or pomace, through twice to get it fine enough. In the old days very soft and even decayed apples were often used because they were easier to grind. Rotten apples make rotten cider.
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