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THE GROWER'S
GRANGE

It’s harvest time again! Our 2021 apple crop is looking very
good this year, in quantity and quality. We’ve had a hot
summer with plenty of sunshine and with just the right
amount of rain in August.  This provided growing conditions
for excellent flavour development in our apples.  Although
we experienced more frost than usual this spring, we were
able to minimized damage through the use of our orchard
frost fans. Hail is the greatest threat at this time of year, but
so far we have escaped any damaging occurrences. This
means a plentiful supply of a wide range of top-quality
apples! We’ve harvested all our Paula Reds and Ginger Golds
and have a good start on Gala, Honeycrisp and Macs.

Last spring we planted 80 acres of new orchard. Our crew
has been busy all summer installing irrigation, trellis, posts,
wires and tree guards. The final job to be done this fall is to
plant grass between the rows. This will minimize problems
with weeds and pests. A good cover of grass also improves
soil moisture and structure and makes the ground more
accessible and safe for orchard workers. This important job
will have to wait until most of the harvest is completed. 

VARIETY SPOTLIGHT

It’s name says it all! Sweet as wild flower honey
and as crisp as an Ontario autumn evening, the
Honeycrisp apple will not disappoint. This large
sized apple is bursting with incredible juiciness
and unsurpassed flavour—sweet, tart and mildly
aromatic. Every bite is an experience!

Honeycrisp 
SUPER CRISP, VERY JUICY AND BURSTING

WITH FLAVOUR.

Honeycrisp

PROFILE:
Colour: Blushed scarlet over gold
Flavour: Sweet with a hint of tart, aromatic
Flesh: Cream coloured, firm and extremely crisp
Uses: Very good for cooking and baking,
exceptionally good eating fresh
Ontario Availability: Mid-September through April



What a fascinating
journey. Our precious

apple is ready to be picked!

1 week pre-
Harvest Ready forHarvest

1.5" diameter

Petal Fall

21mm diameter

June DropEarly Fruit  Set

2.75" diameter

POMOLOGY 101 

The ovary now begins to enlarge,
turning the sepals upright from
their former flared position. We

can see the stamens beginning to
shrivel and dry up.

The apple is fuzzy at this stage from
a covering of very soft hairs. The
stamens continue to dry up and
disappear beneath the enfolding

sepals.

The fruit is growing rapidly
and the soft fuzzy hair is

starting to disappear.

They continue to grow larger and
turn green then red. Their weight

makes them hang from their
stems.

This is when smaller apples drop
from a cluster. Spray thinners need
to be used before the June drop.
After this, apples must be thinned

by hand.

The blossom petals have all
fallen off. Notice that the small
green sepals are still attached.

In our last issue, we showed you the growing stages of an apple
from bud to full bloom. Now we bring you post bloom to fruit!



Snacking has always been a part of the consumer diet, but with people
working and learning from home during the pandemic, it is at an all-time
high. Increased daytime snacking at home has resulted in more fresh
produce snacking and consumers looking for other healthy alternatives.
Plant based and protein-rich snacks are key, with 51% of global consumers
stating they’ve switched from traditional snack products, like chocolate, to
other better-for-you options. Millennials and Gen Z in particular, are driving
the growth of the healthy snack category. It is no surprise that the global
healthy snacks market is forecast to reach $98 billion by 2025, according to
Euromonitor International. Besides achieving specific nutritional goals,
consumers are increasingly choosing healthy snacks that also offer clean
labels and minimally processed ingredients. 

CONSUMER INSIGHTS: 
Pandemic Snacking Trends

THE GLOBAL

HEALTHY SNACKS

MARKET IS FORECAST

TO REACH $98

BILLION BY 2025

To satisfy consumer demand and the ever-changing shift in trends, we need to stay atop of and constantly
invest in, research and development. Take our latest product innovation for example – Honeycrisp Apple
Chips. A healthy snack option made with three ingredients: Honeycrisp apples, honey and sea salt. These
simple wholesome ingredients are easy to understand and are embraced by consumers who are cautious
about what they put in their bodies. Look for Martin's Honeycrisp Apple Chips this November!

INNOVATION

We got to thinking, how do you improve on a
Honeycrisp apple? Then, snap, it came to us –
honey, of course, with just a dash of sea salt. Three
simple ingredients, Honeycrisp apples, honey and
sea salt. Slow dried, never fried! Introducing our
newest flavour to the Crispy Apple Chips® lineup: 
 Salted Honey Buzz.

Honeycrisp Apple  Chips



MARTIN'S
ORCHARD MARKET

NEW PRODUCT
SPOTLIGHTS

received and brought in repeat buyers during a season
when consumers may start to look elsewhere for fresh in-
season fruit. Often compared to the sweetness and
crispness of Ambrosia, sweet apple fans were quite
pleased. Next we introduced the New Zealand Cheekie™
apple. The Cheekie™ apple was sold in the same format as
the Breeze™, and consumers again had a tendency to
purchase more of the pre-packed bags.

From June to August 2021 we used our Orchard Market as a
consumer testing facility for a new concept; Martin’s World
Apples. We introduced two new apple varieties to our local
community through our Orchard Market during a time when
Ontario apple availability tends to decrease. The focus of this
campaign was to introduce new, fresh varieties of apples to our
customers and gather their feedback. 

Overall, the Martin’s World Apple program was a success. It seems consumers
are happy to try something new as long as it is of the highest quality and always
fresh. 

In July, we introduced a new product in our Orchard
Market that will surely become a summer staple at
Martin’s: The Apple Cider Slushie. Made from our pressed
apple cider, just chilled, no added preservatives or
flavours, this is a truly unique and refreshing experience
for customers at Martin’s Orchard Market. Taking one of
our staple products at Martin’s and creating a cool
refreshing treat perfect for hot summer months is an
innovative way to deliver fresh apple flavour all year
round. 

We introduced the New Zealand Breeze™ apple in June to the Orchard Market.
It was sold by the pound, as well as in a pre-packed paper bag. Customers who
were looking for more than just a few apples frequently chose paper bags for
both convenience, volume, and price savings. The Breeze™ apple was well



As one of Ontario’s premier apple growers, we use use
several different varieties in our standard cider blends.
We can also offer customized blends based on your
needs, carefully balancing sugar and acid for the
optimal flavour profile. We use a UV Pasteurization
process that adds nothing and means everything when
it comes to full apple flavour. You can taste the
Martin’s Apple Cider freshness.

FRESH, COLD–PRESSED CIDER

MARTIN’S PRODUCT PROFILE

Blending perfection

Consumers love the fresh apple taste of Martin’s Apple
Cider. The flavour makes you feel like you are eating an
apple, but in beverage form. Martin’s Fresh Apple Cider
is a natural, short-life treat that can be enjoyed as either
a cold, refreshing beverage or warmed up for a cozy, fall
drink.

PRODUCT APPEAL AND ATTRIBUTES

Our bulk cider is cold-pressed but not filtered or heat
pasteurized. Using the finest local, Ontario apples, our
product is perfectly suited for the growing craft cider
industry. We can serve large and small customers with
standard orders ranging between one thousand litre
totes to thirty-three thousand litre tankers, picked up
at our facility. Based on apple availability, our pricing is
seasonally adjusted. Our peak period, coinciding with
the broadest varietal availability, normally runs from
October to April.



APPLES, WE  HAVE THEM...
Projected start dates for the 2021 crop season

Oct 11
A M B R O S I A

Sept 20
H O N E Y C R I S P

Sept 13
M C I N T O S H

Projected

Completion May 15
Sept 13
G A L A

Oct 18
R E D  D E L I C O U S Nov 1

F U J I

Projected

Completion May 15Jan 15
C R I M S O N  C R I S P

Sept 27
E M P I R E

Oct 11
GOLDEN DELICIOUS

Jan 15
C R I P P S  P I N K

Sept 20
C O R T L A N D

Sept 27
S P A R T A N

Sept 6
G I N G E R  G O L D

Aug 30
P A U L A  R E D



APPLE SEEDS

An apple scoop carved from a sheep's tibia

TALK TO OUR
APPLE ADVISORS!

ANTHONY MARTIN,
Account Manager
Fresh Apples 
anthonym@martinsapples.com
Ext. 355
Cell: 519.729.9600

LOGAN MARTIN
Sales & Business Development Manager
Apple Products
loganm@martinsapples.com
Ext. 352
Cell: 519.807.7622

Growing for Healthy Communities

1420 Lobsinger Line, RR # 1
Waterloo ON N2J 4G8

519.664.2750
martinsapples.com @martinsapples

Sheep-Bone Apple Scoops
First appearing in the 17th century, these
apple scoops were mostly used as an aid to
eating raw apples, especially by those who
had lost their teeth. Usually 4-6 inches in
length, the longer ones were used to cut out
apple cores. One account records a woman
using an apple scoop to remove the flesh of
an apple "leaving the skin intact, until it
would crumple in the hand like paper." Some
are intricately carved with patterns or leaf-
shapes; others are more elaborate to help
identify ownership. Apple scoops were
considered to be very personal items and
there was a superstition that it was unlucky
for anyone, other than the owner, to use one.

Apple scoops with intricate carving


