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APPLE and BLACKBERRY
SORBET

No ice cream maker is needed to make this
flavorful sorbet.

Ingredients

» 2 pounds cooking apples (such as Mclintosh),
stemmed, unpeeled, cut into % inch pieces
(including cores and seeds)

» 11lIb. bag frozen unsweetened blackberries,
unthawed

* 1% cups water

* ¥ cup sugar

* Y4 cup light corn syrup

Preparation
Combine apples, blackberries and water in heavy

large pot or Dutch oven. Bring to boil over medium-
high heat. Cover, reduce heat to medium and
simmer until fruit is tender, stirring occasionally,
about 20 minutes. Transfer to sieve set over large
bowl. Press to force through as much fruit and liquid
as possible. Discard solids in sieve.

Return puree to same pot. Add sugar and corn
syrup. Stir over low heat just until sugar dissolves.
Spoon puree into 13x9x2-inch glass dish. Freeze
until almost solid, about 1 hour.

Break up frozen puree into chunks. Place in
processor; puree. Return to same dish; cover and
freeze until firm enough to hold shape in spoon, at
least 1 hour.

Recipe brought to you by
The Culinary Center at Vella
237 Pittsford-Palmyra Road, Vella Plaza
Macedon, N.Y. 14502

www.vellaculinarycenter.com

The Culinary Center at Vella offers personalized and
inspirational small group, hands-on culinary
classes and private cooking parties led by special
guest chefs from some of the Rochester area’s
finest restaurants. A total of 10 students per class,
the chef will pair students and guide them in
creating a particular dish. The evening is capped
with enjoying the meal that was prepared by all.
Come away with a sense of accomplishment and
confidence along with the recipes to recreate dishes
for your friends and family at home using the skills
and techniques learned.

Apple taste testing is one way to learn the
differences in apples including taste,
texture and scent.

Drive yourself from market to market and
taste the different varieties and take the
“Apple Taste Test".

Enjoy apples, baked goods, cider, fresh produce,
door prize drawings and more!

For a detailed map which includes
participant’s hours of operation, please visit
www.communitywalk.com/WCAppleTour

Have a wonderful time
exploring our hidden treasures!

Wayne County Tourism
9 Pearl Street, Suite 3
Lyons, NY 14489
800-527-6510

www.waynecountytourism.com

®|LOVE NEW YORK logo is a registered trademark/service mark
of the NYS Dept. of Economic Development, used with permission.
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A Taste of Wayne County

131" Annual
Apple Tasting

T OUR-—7

Tour Challenge
October 1 - 31, 2010

Basket Giveaway — Collect stamps at each stop.
See the challenge form inside!

Tasting Weekend
October 8 - 11, 2010

Each stop is unique. Apple tastings, food samples,
door prizes, special events and lots of fun!

IONY



WAYNE COUNTY APPLE TASTING TOUR CHALLENGE MARKETS

Please see other side for addresses and

phone numbers of the markets below.

Grandview Farm Market

www.grandviewfarmny.com
Come and visit Grandview Farm in Macedon. Family
owned and operated farm market offering homegrown
fresh fruits and vegetables and flowers in season. Be
sure to try our free samples and learn about many
apple varieties. Our friendly farm animals would love
to meet you! We are open from 10:30am to 6 pm
during the Apple Tasting Tour weekend. We look for-
ward to seeing you soon.

2 Long Acre Farms & JD Wine Cellars
www.longacrefarms.com

One Location - Twice the Fun! Long Acre Farms fea-
tures a Farm Market & Ice Cream Shop along with
great family activities - Amazing Maize Maze, Jumping
Pillow, Corn Cannon, Hay Rides, Friendly Goats and
more. JD Wine Cellars at the same location features
a tasting room with a wonderful assortment of Red,
White and Fruit Wines. Come for the Wine and Stay for
the Experience - you won't be disappointed.

3 Mason Farms & Farm Market
www.masonfarmsny.com

Celebrating 200 years of family farming in 2010! Open
in May with offerings from our greenhouses. Annuals,
perennials, hanging baskets, vegetable & herb plants
plus local artist’s crafts and unique garden accesso-
ries. Our own homegrown produce starts late June.
We offer everything from “a to z” and are IPM and or-
ganic certified. Know where your food comes from!

4 Lagoner Farm Market
www.lagonerfarms.com

A full service farm market open year round, offering a
wide variety of homegrown fruits and vegetables. Also
serving lunches daily along with fresh baked goods,
farm-made jams and farm-made fudge. Pick your own
apples and pumpkins on weekends during the fall.
Enjoy our family fun activities at our “Pumpkintown”.
Don't forget to try our famous Apple Dumplings!

5 Young Sommer Winery
WWW.yswinery.com
At Young Sommer Winery we specialize in award win-
ning Grape and Fruit wines that truly embody the unique
climate that clings to the Lake Ontario Shoreline. The
winery located just 1 mile south of Pultneyville, New
York is nestled in the center of our fruit farm overlook-

ing our orchards and expanding vineyards. We know
that you find our wines full of charm and character
and it will be easy to see when asked if you would like
a second glass of Young Sommer Wine you'll easily
reply “Y S”.

6 Orbakers Fruit Farm
Our farm stand, located on the Seaway Trail, features
home grown apples and locally grown produce. You
may pick the apples off the tree, out of a bin, or choose
from a selection we have ready to purchase.

7 Burnap’s Farm Market & Garden Café
www.burnapsfarm.com

Burnap’s Farm Market is “more” than a farm market.
We are situated along beautiful Lake Ontario and the
“Garden Cafe” serves lunch daily, fresh baked goods
are available from our in house bakery and the market
has fresh fruit & veggies plus so much “more”. Stop
by and experience all we have to offer.

8 Heluva Good Cheese Country Store
www.heluvagood.com

Come take a step back in time. When you visit our
Country Store you will find a full line of Heluva® Good!
products and specialty cheeses. You can choose from
our pre-packaged items or have your favorite cheese
cut for you off the block. Our store shelves and eye-
catching displays are also filled with gourmet foods
and unique gifts. We welcome your visit.

Cracker Box Palace/Alasa Farms

www.crackerboxpalace.org
Overlooking Sodus Bay, the farm was formerly a his-
toric Shaker community that was home to 150 people
in the early 1800’s; now it's the home of 180+ farm
animals that offers farm animal shelter visits and U-
Pick apples. Cracker Box Palace is a unique place in
Wayne County where farm animals of every kind can
come to recover. Bring your friends and family to the
farm to pick many varieties of the freshest apples
around, including Honey Crisps. Hayrides to the or-
chards, dwarf apple trees for easy picking, a view of
beautiful Sodus Bay — all combined to make this a
special Fall Harvest attraction.

10 Orchard View Country Market
www.orchardview.com

Come visit us at Orchard View Country Market, a great

stop during the harvest season. We carry a full range

of fall fruits and vegetables including pumpkins,

apples, squash, gourds & Indian corn. Our market

offers home-baked goods, specialty food items,
Amish-made indoor and outdoor furniture, crafts and
gifts items. The Sticker Corner features the Finger
Lakes region’s largest selection of stickers and
children’s books.

11 Thorpe Vineyard on the Ridge
www.thorpevineyard.com
Thorpe Vineyard, the Little Winery on the Great Lake,
is a boutique winery producing award winning wines
from the home grown grapes of Wayne County for
over 20 years. Come visit our new satellite store, on
the Ridge, located on the grounds of Orchard View
Country Market to double the fun!

12 “The Stand” & “The Kitchen”
at Mills Fruit Farm
www. millsfruitfarm.com

Family-owned for over 75 years! We offer fresh fruit
and vegetables in season, home-made baked goods,
salsa & preserves. We also have unique gifts and
decorative items including handcrafted wood and all
natural hand and woven baskets. You won’t have any
trouble finding the perfect gift. Our 50’s style diner
serves breakfast lunch & dinner. Old fashion Milk
Shakes, Ice Cream and Custard.

13 Apple Shed
www.theappleshed.com

Our family has been growing the best quality fruit and
vegetables since 1907. With more than
20 varieties of apples picked at their peak for the best
flavor, you are sure to find one to your liking! Our old-
fashioned sweet cider can’'t be beat; we have been
blending fresh tree-picked apples for more than 30
years to make the sweetest cider. Fall is full of family
fun at The Apple Shed, with a playground, petting zoo,
corn slide, weekend hayrides and other seasonal ac-
tivities... don’t forget our huge selection of country and
primitive craft items or our mouth-watering, fresh dough-
nuts, cookies and pies!

14 Morgan’s Farm Market
www.morgansfarmmarket.com

At Morgan Farms we specialize in good old fashioned
freshness, service and quality. Our 2nd generation
family fruit farm specializes in the highest
quality produce including Honey Crisp and Autumn
Crisp apples. Plan on taking home some delicious
local produce or enjoy a fun afternoon selecting your
own U-Pick fruit in season. We offer our customers a
quaint roadside farm stand. So take the short drive to
Marion, NY and enjoy a retreat to the good things in life.

éApple Tasting Spots
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