
 

               Dick’s Market Garden Apple Varieties 

 

Brock is a large angular yellow blushed apple with a cream-colored flesh. Valued as a 

dessert apple, it is firm, crisp, juicy, and sweet. It is ready for picking in mid-October. 

Cameo, also known as American Cameo, is a relatively new apple variety with red 

striping on a buttery yellow skin. It is a sweet, crunchy apple with a thin and tender 

peel. 

Cortland is a large all-purpose apple with a deep, purple-red color and yellow streaks, 

Cortland is considered moderately juicy and fairly sweet compared to McIntosh. Its 

white flesh browns very slowly when sliced, making Cortlands a standout for salads.  

Empire, an apple variety whose flavor is sweeter than a Mac and tarter than a 

Delicious, and it has juicy, firm white flesh that does not easily bruise. It is a high-quality 

dessert apple and good for all culinary uses. It has a striking, deep red skin brushed 

with gold and green.  

Fuji is a medium to large apple, with orange-red skin. Its flesh is firm, crisp and quite 

juicy. Fuji is an excellent eating apple, and it is good dried in slices. It’s also a great 

keeper, maintaining its quality for up to one year refrigerated or several weeks left in a 

fruit bowl.  

Gala is a red-orange apple with yellow striping, crunchy and juicy, with a sweet flavor. 

Well suited for snacking, salads, and baking, Gala is ready for picking in September. It 

tends to darken in color the longer it is stored. 

Ginger Gold is a sweet, tangy, and juicy apple. It is round with a smooth green-yellow 

skin and a slight red blush. Ginger Gold is an excellent multi-purpose eating and 

cooking apple; it also excels as a salad apple, as the crisp, white flesh browns slowly 

when sliced 

Golden Delicious shares its shape and many of its leading characteristics. Like the Red, 

Golden Delicious is a sweet, medium-to-large apple and an excellent keeper. Golden 

Delicious has a greenish-yellow skin that turns gold, and its yellow flesh is crisp and 

juicy.  A good all-purpose apple.  

Honeycrisp is exceptionally juicy with a crunch beyond compare, has a variable bright 

red skin with pale green highlights. Its crispy flesh is cream colored and very juicy.  It is 

excellent for salads or for fresh-eating.  It is a good storing apple. 

Jonagold is a handsome apple with an orangish-red blush. This crisp and juicy apple is 

less acidic than Golden Delicious and has a honey-like flavor.  



Jonathan is a popular heirloom cooking apple that dates back to the mid 1800’s.  It has 

a mild to tart, spicy, tangy flavor.  Its flesh is crisp and juicy. 

Macoun has become especially esteemed by connoisseurs in the Northeast for its 

crispy, juicy white flesh and rich, complex flavors of strawberry and spices. Since they 

do not store well after harvest, they are in great demand when they ripen in mid-

September. 

McIntosh is especially juicy, slightly tart, and the most aromatic of all apples, with two-

toned red and green skin, McIntosh has been praised by countless writers, chefs, and 

apple lovers for its unique flavor.  McIntosh is excellent for both fresh-eating and 

cooking, and it breaks down easily, making it a popular choice for applesauce. Its flavor 

is superb in pies, ideally mixed with a firmer variety for the best in taste and texture. 

Start picking Macs in early September. 

Melrose is a large, ribbed, light yellow apple with a sweet sharp flavor. It is a good 

cooking apple, as it keeps its shape.  

Melrouge is a redder sport of Melrose with more intense flavor. An excellent flavored 

dessert apple. Size is large and roundish flat. Very good for cooking. 

Mutsu is an excellent dessert, salad, and cider apple. It has a sweet, light flavor when 

cooked, and it holds its shape well. Mutsu can grow quite large (a pie may require as 

few as three apples). Its skin is yellow with a slight orange blush, and the flesh is white 

to pale yellow. 

Paula Red boasts a red color with light yellow striping and has a sweet tart flavor with 

a hint of strawberry. The firm flesh makes it a good fresh eating and cooking apple, 

especially good for a delicious, naturally pink applesauce and for pie making.  

Red Delicious is an excellent keeper known for the consistency of its texture, bright 

red color, and conical shape. It is a sweet apple, lightly aromatic with a firm, cream-

colored flesh.  It is best eaten fresh, in salads, and in fruit compotes 

Spartan is a dark red, ribbed apple with aromatic skin and firm, crisp, bright white 

flesh. Not an especially good cooking apple, excels as a fresh-eating, sweet-tart apple. 

Stayman (a variety of Winesap) is a striped, deep red apple with a cream-colored, crisp, 

and juicy flesh.  It is a tart, all-purpose apple that stores well. 

Zestar is a medium-large, mostly red apple.  It is a crunchy, juicy, fresh-eating and 

cooking apple with an even balance of acid and sugar, some noting a brown sugar 

aftertaste.  
 

Source:  New England Apple Growers Association, www.newenglandapples.org 

  


