Apples – The Pioneer Way

At first, the pioneers had very few apples. Many people planted apple
trees as soon as they came to a new farm. After a few years, there were apples
for pie, apple butter, and other things.
Pioneer women made apple butter by cooking apples in a big kettle out of
doors. They used a wooden paddle with holes in it to stir the apples while they
were cooking.
If a pioneer woman wanted to keep some of the cooked apples over
winter, she would make apple leather. She cooked pieces of apple until they
were very thick mush. The mush was spread out in a thin layer on a board or
cloth to dry. In winter, the leathery layer of apples could be cooked and eaten.
Some hard apples were put into a hole in the ground and covered with
straw and dirt to keep them from freezing. Later the pioneers could dig up fresh
apples.

Most pioneers dried some of their apples. They would peel them and cut
out the core. Then they would slice them and hang the apple rings on a string to
dry. Others would peel and cut the apples into pieces. They would lay them on
a cloth or a board in the sun to dry. Sometimes they would cover them with
netting to keep the flies off. Children liked to eat the pieces of dried apple.
Dried apples were used in pies and/or cooking in the winter.

Here are some recipes for you to try. How will your way be different
from the way the pioneers used?
Before You Begin
(One group wrote these reminders.)
• Choose the recipes you will use.
• Decide who will bring or get the materials you will need.
• Decide what job each person will have in making the food.
• Wear old clothes.
• Cover the tables and floors with newspapers.
• Use pans that will not tip easily.
• Have only a few people working at a time so no one will get burned or
scalded.
• Know exactly what you are going to do and how you will do it.

Vinegar
Where did vinegar come from? We buy ours from a store today. The
pioneers had to make their own.
Pioneers needed vinegar to pickle cucumbers, apples, peaches, onions,
beets, and some kinds of meat. Some of them like vinegar pie very much.
Apple cider and other fruit juices turn into vinegar when a slimy plant
called mother of vinegar grows in them. Pioneers made their vinegar by letting
cider, “worked” preserves, old honey, watery maple syrup, ad other sweet things
stand in a crock with a piece of mother of vinegar. They brought the mother of
vinegar with them from the East or got it from a neighbor.
You can make vinegar in the same way the pioneers did it.
Put 2 cups of apple cider in a crock.
Add a piece of mother of vinegar. (You can find some in jars of vinegar at home
or in a store.)
Let it stand for a few weeks until it turns to vinegar.

Let’s Compare
Pioneer Times

Today

Pioneers got their food from the
woods, prairie, garden and
streams.

We get food from all parts of the
world by train, plane, ship, and
truck.

They bought salt and spices
in a general store in the settlement.
These things were sent in by ox
team, pack horses, or flat boat and
later by train.

We can buy food in many
kinds of stores.

Pioneers depended on themselves
for their food.

We depend on other people for
our food.

Pioneers did not have many
different kinds of food. In the
summer they had a little more
variety.

We can buy many different kinds
of food.

They cooked in a fireplace, over an
open fire, or on a woodstove.

We cook with gas and electricity.

They had a few iron pots, wooden
and gourd bowls, and some
earthenware dishes.

We have many different kinds of
pots, pans, and dishes.

They kept their food from spoiling
by drying, smoking, pickling, burying
it in the ground, or keeping it outside
in the winter.

We have refrigerators and
freezers. We can food in tin cans
and glass jars.

