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     Oct. 6th   E-NEWS 

 
  

   THANKSGIVING WEEKEND HOURS 

Saturday: 8am – 6pm 

Sunday: 1pm – 5 pm 

    Thanksgiving Monday: 10am – 4 pm 

 

 The countdown is on – we’re closing for the 
season on November 10th so there’s just over a 
month to go. This year has been our busiest yet 
and we’re so thankful for you, our customers, 
for continuing to allow us to serve you! 
   Salmon Arm Downtown’s ‘Apple Fest’ last 
weekend was another success! I was too busy at 
our tasting booth to see what everyone else was 
doing but I did see the line-up of vendors and 
know there was something for everyone. No 
surprise…Honeycrisp won the ‘Favourite Apple 
Contest’ and the winner of the draw for the 
$25 gift certificate was Ashley Pendree who 
named Pink Pearmain as her fave. If you’re not 
familiar with this variety, it has pink-ish flesh, 
is tart in flavour, and makes a tasty pie. We had 
Shuswap Pie Company make up pies with the Pink 
Pearmain to sell at Apple Fest. All the pies sold 
except for one which meant that James and I    
 

 actually got to eat some… and it was delicious!! 
     Because I had so many apples in my house after 
Apple Fest, I decided to make applesauce. I’ve made 
five batches using different varieties in each batch. 
The flavours have been outstanding until the last 
batch which was made with a combination of 
sweeter apples. The flavour was BLAND and the 
addition of lemon juice didn’t improve it one bit. I 
then added some Boskoops and now it’s much better, 
proving once again that sweet apples are for fresh 
eating and salads, not for cooking!  

 
      I’ve had people (from the Prairies) tell me that 
they can make a good ‘apple’ pie using Ritz crackers 
and apple juice. My response to that has always 
been ‘then you’ve never had a truly good apple pie’.  
No offence to folks from the Prairies, but many of 
you grew up with pies made from Red Delicious 
apples which explains why anyone would think that 
Ritz crackers can make a creditable apple pie!!  
     If you purchase sweet apples (like Gala, 
Ambrosia, Honeycrisp, Red Del.) because you’re not 
a fan of tart apples for fresh eating, don’t use 
those same varieties for cooking. The flavour of 
sweet varieties doesn’t stand up to the heat and the 
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flavour in your baked goods or sauce will be 
disappointingly bland. Use tart varieties, not 
because they’ll give you a sour flavour, but 
because tart flavours do stand up to the heat and 
you’ll get a more flavourful product. Even sweet-
tart varieties like Spartan are bland when baked 
and benefit from the addition of lemon juice or 
even vinegar to enhance and bring out the apple 
flavour. If you don’t believe me, try it – you’ll 
never use a sweet variety for baking again! 
      If you’re not sure which apple varieties to use 
for different purposes, pick up one of the ‘Apple 
Usage Information’ sheets I’ve made up which are 
available in the market. 

     The TWENTY FIFTH UBC APPLE FESTIVAL 
is next weekend, October 15 and 16, at the UBC 
Botanical Garden. We’ve supplied many apples for 
this annual fundraiser for the UBC Botanical 
Garden; this year we’re pleased to be sending 
down over 5000 lb. of different varieties! James 
and I have never been able to attend but with 
harvest completed early this year, who knows, 
this may be the year!! If you’d like to know more 
about this event: 
https://vancouversbestplaces.com/city-of-
vancouver/ubc/botanical-garden/apple-festival/    

 
      Now that it’s October, we’re starting the 
process of winterizing our plants and putting 
stock away. While we do, we’ll continue the ‘Fall 
IS for Planting’ event in which all nursery stock, 
perennials, and water-plants are half price.    

There’s a coupon in either this week’s Salmon 
Arm Observer or the Shuswap Market News 
that you may want to use: our roses are all 50% 
off now but with the coupon, you get one rose 
at 50% off regular retail and can get a second 
rose at 70% off!  You must have the coupon to 
take advantage of this discount, so make sure 
you cut one out and bring it with you. 
      The ‘Fall IS for Planting’ event has been a 
huge success and many of you have purchased 
and planted nursery stock and perennials this 
fall. These newly planted items MUST RECEIVE 
REGULAR WATERING. It’s entirely possible 
that we could have another month or two of 
mild weather before winter.  Without regular 
rainfall or irrigation, some plants – particularly 
needled and broadleaf evergreens as well as the 
newly planted lawns and nursery stock – could 
get very dry. Many irrigation systems have 
already been blown out and the rest will be 
done before long, so please make sure newly 
planted items are getting regular watering and 
that everything goes into the winter well-
watered. 

 
      The Mobile Juice Factory was on hand at 
Apple Fest juicing apples for us and for many 
who wanted their own apples juiced for them. 
Unfortunately, there was a break down in the 
afternoon and they weren’t able to continue. 
They will be here again in our parking lot on 
Thanksgiving Monday to do more juicing. If you 
would like to watch, please stop by anytime that 
day, and if you’d like to have your apples juiced, 
please contact them to set up an appointment. 
http://www.mobilejuicefactory.com/juicing-
events/  



 
         
 
     Each year in the orchard brings its own 
challenges. This year it was the very warm, 
early spring that resulted in excellent, early 
cell division, which, with the cool, wet summer, 
probably contributed to the particularly large 
fruit (we’ve had 2 lb. Honeycrisp!!) we have in 
some varieties. We don’t irrigate in Salmon Arm 
and most years, rainfall is sufficient to grow 
apples of good size without them being too 
large.  Whenever fruit trees grow vigorously - 
or if they have a small crop - a physiological 
problem called ‘Bitter Pit’ can develop.  

 
       There is some bitter pit every year 
because some varieties are strongly biennial-
bearing (bearing heavily one year and bearing 
only a light crop – or none - the next) and young 
trees that are just starting to produce tend to 
be quite vigorous. Believe it or not, the cause of 
this condition is the same as ‘blossom end rot’ 
in tomatoes. Both conditions are the result of a 
lack of calcium, not because the soil doesn’t 
have enough of it, but because the soil is too 
dry. In order for calcium to be accessed by 
plant roots, it must be ‘in solution’ (wet) but if 
the soil is dry it won’t matter how much calcium 
there is, a deficiency condition will result. In 
the same way that adequate calcium levels are 
essential for us to maintain good bone health 
and strong cell walls, calcium is an essential 
building block in the formation of new growth in 
plants. Therefore, in order to maintain the 
vigor of new growth, the plant will ‘mine’ calcium 
out of the fruit. In apples this results is brown 

 
corky spots in the flesh (that sometimes, but not 
always, show on the skin, and sometimes don’t 
develop until after picking) and in tomatoes it 
results in a sunken black lesion on the blossom-
end of the fruit. Because we don’t irrigate in our 
orchards, adding calcium during the growing 
season is vitally important to avoid this situation 
as much as possible. Bitter pit is unsightly and can 
affect the keeping quality and sometimes the 
flavour to the fruit. The best and most effective 
way to get calcium to the tree is with regular 
calcium sprays (you can sometimes see the chalky 
spotted residue on our apples) which puts the 
calcium directly on the leaves and fruitlets where 
it can be quickly absorbed.  
      If bitter pit is showing up in the fruit of your 
apple or pear trees, make sure you have adequate 
calcium in your soil (usually not an issue) and that 
you water regularly so that the soil stays evenly 
moist. This will help control the problem in apples 
and pears - and in your tomatoes.  
      Another physiological problem that can 
develop in apples is ‘water core’. Also occasionally 
called ‘sugar core’ or ‘honey core’, this is a sugar 
imbalance in the fruit that causes sugary water 
to fill the intercellular spaces of the fruit. Slight 
water core often disappears in storage but when 
it’s severe it can affect storage life as internal 
tissues breakdown prematurely – a process which 
cannot always be seen from the outside of the 
fruit. Fruit that is still hanging on the tree with 
the arrival of frosty nights is often affected but 
this is not the only cause.   Some apple varieties,  



  
 
 

  

 

 

  
  

            
                 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 

 
Have a wonderful time of thanksgiving this weekend, 

        Harriet 
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such as the King, are particularly susceptible 
and seem to get it every year. If you have 
fruit that has water core (see pictures 
below), enjoy the extra sweet flavour but 
use it up fairly quickly because it probably 
won’t last as long in storage as that variety 
normally would.  

  
     I find it amusing that in Washington 
state, they promote the Fuji’s grown in the 
Yakima area as being better than others 
because the ‘special growing conditions there 
develop a sweet, honey core not found 
elsewhere’. And there’s a fruit stand in the 
south Okanagan that sells water cored fruit 
as ‘Candy Core’ fruit at a PREMIUM price! 
Talk about marketing!  

           
    All of our indoor tropical plants, including 
the insect-eating Pitcher Plant (above), are 
now 50% OFF regular price. Included in this 
sale are all the succulents and tender fairy- 
garden plants. Curious about how to grow the 
bizarre-looking pitcher plant??? Check out 
these links: 
http://www.wikihow.com/Grow-Pitcher-Plants 
 

http://www.pitcherplant.com/care_sheets/n
epenthes_care.html    

        FEATURED THIS WEEK 
      Oct. 6th – 14th 

 

FRESH CORN.……….…80¢/cob or 8.00/doz. 

 

SQUASH: many varieties……….……. 69¢/lb. 

           (Pumpkins also available.) 

 

HONEYCRISP APPLES… (reg. 1.49/lb) 1.29/lb.  
 

ELSTAR APPLES…………. (reg. 99¢/lb) 79¢/lb. 
 

EMPIRE APPLES…………. (reg. 99¢/lb) 79¢/lb. 

 

HOUSPLANTS/TROPICALS……..….50% OFF 

 

DAFFODILS/NARCISSUS…………….25% OFF 

 

We have 25 varieties of apples in our 

market this weekend as well as 3 varieties 

of pears (Bartlett, Anjou and Bosc). 

 


