
O C T O B E R  1 3  -  1 4 ,  2 0 2 1

Harvest is in full swing here at Bayfield Apple Company. People are asking us how the

crop is this year, to which we have a varied response. 

Apples look good, but with a lack of midseason moisture we are picking slow. In fact, we

call it "drive by" picking as we go up and down the rows harvesting the nicer, larger

apples and let the small ones gain size. This allows the remaining nutrients to help plump

up those apples and helps keep the smaller trees from breaking branches. It is more time

consuming than picking the trees clean, but it works. The larger trees without any

irrigation have fewer, smaller apples...thankfully we have been planting and installing

irrigation as we replant.
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Our pears did quite well this year. 

 We have drip irrigation for our pear

trees and we also used Mason bees

to help with pollination. A mason

bee is a cavity dwelling bee that

flies early and visits blossoms even if

it is cold, wet or cloudy; something a

regular honey bee does not do.

Since pears bloom early, that is

important. So, add good fruit set

along with water, and we have a

great crop of nice pears!

The berry end of things wasn't very

good this year. Late frosts took

down much of Bayfield's berry crop,

we figure losses of around 70% of

Strawberries and 50% of

Blueberries. We work with several

growers to source our fruit share,

and that put a big bite into our early

shares. 

Around our place, we are making

apple cider and jam as fast as we

can, but with Karra also running the

CSA she is stretched T-H-I-N. Our

fall traffic here at the orchard has

been busy and we are all running to

keep up with everything. I think it is

safe to say that we are all looking

forward to leaves changing color,

the smell of wood smoke, and the

pace slowing down. Until that

happens, come up and visit: the

colors are great, we still have a

good supply of apples, and the

orchard store is well stocked with

jam, honey, local products and gifts.

The BAC crew, during a rare harvest season break!

The inside of the BAC store, where you can find all kinds of

local foods & gifts.

The apple sorting table - getting graded and packed up.



 

Salted Caramel Apple Bars

1/2 c.  butter,  melted
1/4 c. granulated sugar
1 t .  vanil la 
1/4 t.  salt
1  c.  f lour 

2-3 large apples, peeled and
thinly sliced 
2 T.  all-purpose flour
2 T.  granulated sugar
1 t .  ground cinnamon

1/2 c. old-fashioned oats
1/3 c. brown sugar
1/4 t.  ground cinnamon
1/4 c. f lour 
1/4 c. butter,  cold and cubed
salted caramel sauce (store
bought or homemade)

 
 

Crust:

Apple Fil l ing:

Topping:

Preheat oven to 300°F. Grease the bottom
and sides of an 8" square baking pan.
Make the crust: Stir the melted butter,
granulated sugar, vanilla, and salt together
in a medium bowl. Add the flour and stir until
everything is combined. Press the mixture
evenly into the prepared baking pan. Bake
for 15 minutes.
Make the apple filling: Combine the sliced
apples, flour, granulated sugar, cinnamon,
and nutmeg together in a large bowl until all
of the apples are evenly coated. Set aside.
Make the streusel: Whisk the oats, brown
sugar, cinnamon, and flour together in a
medium bowl. Cut in the chilled butter with a
pastry blender  until the mixture resembles
coarse crumbs. 
Turn the oven up to 350°F. Evenly layer the
apples tightly on top of the warm crust. 
 Sprinkle the apple layer with streusel and
bake for 30–35 minutes or until the streusel
is golden brown.
Remove from the oven and allow to cool for
at least 20 minutes at room temperature,
then chill in the refrigerator for at least 2
hours. Cut bars & drizzle some salted
caramel sauce on top of each.  Serve warm
or cold.

INSTRUCTIONS:
 

1.

2.

3.

4.

5.

6.

 

INGREDIENTS:

Harvest season treats, L-R: **BAC cider is pressed and bottled at the orchard, using a cold-pasteurization

technique - UV pasteurization.  Cold-pasteurization produces a cider with rich and full flavor.  **A beautiful

Cortland branch, full of ripening fruit.  **BAC hard cider - made from BAC cider and bottled by White Winter

Winery in Iron River.  Available for purchase, only at the BAC store!

**BAKERS TIP: when making

apple desserts, use a couple

different apple varieties for the

best flavor, preferably sweet

and tart varieties.


