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Applesauce
John Bunker • Palermo, Waldo County

“Five or six days a week, from August to May, I make 

applesauce. It’s easy, delicious and habit-forming. It’s 

a great way to eat lots of apples. I never make vats of 

it; I never can it; I never freeze it. Not only that, I don’t 

peel or core the apples. The skin and the cores are the 

best parts after all. Why throw away all that flavor and 

goodness? Not only will your sauce be more nutritious, 

less fiddling with the fruit means less prep time. A 

handful of apples cut into quarters or eighths, a little 

water, and a small saucepan is all you need.

Sugar and spices aren’t necessary because the vari-

eties speak for themselves. Use the right apples and you’ll never again want to ruin them with addi-

tives of any kind. Just apples. That’s all. After the cooked apples turn soft, I run them through a Foley 

hand-crank food mill. The Foley mill has only three pieces, doesn’t need electricity, comes apart eas-

ily for cleaning, and requires nothing more than a rinse when you’re done.

I eat most of the applesauce I make with my morning oatmeal. I also eat it with pancakes and waf-

fles, and with most any meat. It’s good on just about anything. The Maine orchardist Francis Fenton 

frequently declared that ice cream and hot applesauce for lunch everyday was the key to his health 

and longevity. (He lived to be ninety-nine.)

As you might expect, I’ve developed a selection of favorite sauce varieties. They all cook up in a few 

minutes, have interesting textures, inviting colors, and unique flavors. Sometimes I mix and match, but, 

more often, I prefer a ‘single-variety’ sauce. If you have access to an old Maine orchard, you’re all set. 

My favorite old summer sauce apples are Crimson Beauty and Cole’s Quince; in fall, Duchess of 

Oldenburg and Kavanagh, and in winter, Roxbury Russet and Cherryfield. My favorite modern sauce 

apple is Redfield, a beautiful red-fleshed variety developed eighty years ago for the applesauce mar-

ket. If you don’t have access to any of these varieties, some Maine commercial orchards grow Pau-

lared, Milton, Macoun, and St. Lawrence. All make decent sauce. And let’s not forget McIntosh; it’s 

worthless in a pie, but it makes quite acceptable sauce. 

The most important thing is to experiment and keep it simple. Whenever I come across a new 

variety, I always cook up a small pan of sauce. You’ll learn which ones you love. You might just find 

yourself making applesauce from late summer to late spring. Like I do.”

Ada Foss Cobb’s Grapenuts Pudding
Cindi Cobb Annis • Monson, Piscataquis County

“Ada Foss Cobb was one of five sisters, the Foss Girls of Harmony. 

They were raised by their dad as their mom died in 1933. When this 

happened the ‘Girls’ were 2 to 17 years of age. I refer to the five of 

them (Louise, Barbara, Myrtie, Ada, and Norma) as being like the 

fingers of a hand, forever attached at the base. They would speak to 

each other frankly and didn’t mince their words, but if you messed 

with one of them then they unite together. As I was often told, 

‘Friends come and go, but Family is forever.’ For several years, three 

of the widowed sisters, Myrtie, Louise, and Ada, lived all together in 

their childhood home in Harmony. 

The Foss Girls were wonderful cooks. We have compiled three ‘Foss Family Favorites Cookbooks.’ 

My Uncle Paul designed each of three covers. In the family, we refer to them by their color: blue (1982), 

red (1988), and yellow (1995). The dedication in the 1988 red Foss Family Favorites reads: ‘To the 

Five Foss Family Girls: It is from you that we have learned the true meaning of family. Your loyalty 

is unquestionable, your love is unbreakable, and your spirit of family is inspirational.’” —Jayne Farrin

4 eggs
½ cup sugar
1 teaspoon vanilla

¼ teaspoon nutmeg, plus more for sprinkling
3 cups milk
¼ cup Grapenuts cereal

Beat eggs, add sugar, vanilla, nutmeg, and milk. Add grapenuts. Stir all together. Pour into a buttered bak-

ing dish, sprinkle with nutmeg, and set baking dish into a pan of water. Bake at 375 degrees for about 5 

minutes and turn back to 350 degrees and bake until knife comes out clean.
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Go to mainepublic.org to learn how to enter our Dash of Maine Cooking Challenge! 
All entries are entered into a weekly drawing for a copy of the 

Maine Bicentennial Community Cookbook!
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