Let’s Cook and Eat
the Tastes of the Season!
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— Stewed Apples —

Large harvests of tangerines and apples come into
market in winter. Coincidentally, they are the two most
produced fruits in Japan. Tangerines (unshu mikan
tangerines, in particular) are mostly produced in the
warm southwest, such as in Wakayama and Ehime
prefectures, and apples are produced in the cold north,
mainly in Aomori prefecture. Both are harvested from
the autumn to winter seasons. Staying indoors with
family and friends, eating winter fruit, is a wonderful
way to keep warm and comfortable during these cold
months. Tangerines and apples are also rich in vitamin
C and other nutritious substances, and are ideal for
preventing colds.

December brings many occasions for get-togethers, be
it in the form of Christmas parties or year-end parties,
where fruit makes for an ideal dessert. Apples may be
served simply cut into wedges, but when heated, they
turn deliciously golden, sweeter and softer, and provide a
mouth-watering dish that adds a festive mood to any
party.

Many people would say that apple pie stands above
the rest in desserts that are made by cooking apples, but
here we introduce a recipe for stewed apples, which is
even simpler to make and uses only apples as the main
ingredient. Though they are delicious as they are, stewed
apples make for a particularly sumptuous dessert when
served with ice cream on the side or topped with biscuits.
They also go well with yogurt and bread. Stewed apples
last a long time, so you could make a large batch and
enjoy a slightly fancier breakfast than usual.

[Ingredients (using 1 apple)]

1 apple

1 Tbsp sugar

Lemon juice

[Preparation]

1. Peel and core the apple and cut into 2cm-thick
wedges or bite-sized slices.

2. Put all the ingredients in a pot, and place the pot on
medium heat.

3. Cook until the apples turn soft.

*You can sprinkle cinnamon on the apples, to your
liking, or stew the apples with raisins for richer flavor
and color.
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