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Getting to the Core of Fremont
County's Apple Industry
Activity Guide
Apples grow best in climates with cold winters, moderate summers,
and medium to high humidity. The climate of Fremont County is not
typical for the success of apple growing but for many years the
industry thrived.
Jesse Frazer was the first to successfully grow apple trees in Fremont
County outside of Florence. In 1881, his orchard was comprised of
2,000 fruit trees which produced apples, pears, and plums. B. F.
Rockafellow started his orchard shortly after in Cañon City. He was
highly successful and in 1901 he sold his crop to a Chicago merchant
at a sum of $3 per barrel. In 1923, he sold 89 acres to the Benedictine
Order that built the Holy Cross Abbey.
Fruit Days, the predecessor of the Music
& Blossom Festival, officially began on
September 20, 1894. That year had an
excellent crop with plenty of excess fruit.
By the end of the event, an estimated
10,000 people visited the city and ate 16
tons of fruit. By this time, Fremont County
was already well established as a center
for fruit growing.

Apple Seeds
When you cut open an apple, there are seeds inside. The seeds
are how new trees are produced. Just like other plants, the
seeds are dispersed through weather (wind), environmental
actions (water), and animals.
How many seeds are in an apple on average?
Math Problem
Choose five apples of the same variety.
Carefully cut the apple in half horizontally in the middle and
pull out the seeds.

Count all the seeds.
Once you have total number of seeds, divide that number by
5. This will give you the average number of seeds in the
variety of apple you chose.
Repeat with another variety of apple, if desired.

Cañon City
Canning History
Due to consistently good crops, there was often more produce than could
be eaten by those living in the county. Canneries and wholesale produce
companies opened to preserve and ship the produce all over the country.
The Colorado Canning Factory began operating in 1890 and the Colorado
Canning Company began operating in 1898. It was renamed Round Crest
Canning Company (pictured below) in 1918 and changed to the Colorado
Packing Corporation in 1923.
Canning helps preserve food by removing the oxygen and preventing the
growth of bacteria. It also slows down the process of spoiling, allowing the
food to last longer. Nicholas Appert is credited with finding a way to
preserve food in jars or cans in 1809. The food is placed inside and
everything is heated to kill any bacteria. As it cools, a vacuum seal is
formed keeping other bacteria from getting in. In 1810, Peter Durand
received a patent for preserving food in tin cans.

Apple Science
Why do apples turn brown after you bite them?

When the flesh of an apple is exposed to air, the enzymes (proteins)
inside react to oxygen. This is what causes the apple to turn brown
after biting or cutting it.
Below are instructions for a simple experiment to see what
substances keep an apple from browning.

Materials needed:
Apple pieces
Small bowls or containers
Vinegar
Baking Soda

Milk
Water
Lemon Juice

Before beginning the experiment, make a prediction about which
substance/s will prevent the apple from browning.
Place the apple pieces in the small containers and cover each with a
different substance. Leave one apple with nothing on it so you can
see the natural browning process. Check back in a few hours.
Which piece(s) showed no browning? Was your prediction correct?
Answer: The lemon juice prevented browning. The oxygen reacted with
the acid in the lemon before reacting with the enzymes in the apple.

Make Your Own
Applesauce!
Canning is an involved process since the canned product has to be
heated to kill any bacteria. In place of canning, you can learn how to
make a simple applesauce which can be preserved by freezing (if
desired).

Ingredients
4 Apples (Golden Delicious, Fuji, and McIntosh are generally
recommended but you can use any apple you like)
3/4 Cup water
1/4 white sugar
1/2 teaspoon ground cinnamon
Peel the apples, if desired. The skin can be left on for more nutrients.
Core and chop the apples. Combine apples, water, sugar, and
cinnamon in saucepan. Cover and cook over medium heat for 15-20
minutes or until apples are soft. Mash with a fork or potato masher.

Apple Stamping
Using just apples and paint, you can create your own simple project!
Tools needed:
Apples
Paper
Craft paint

1) Cut an apple in half horizontally or vertically depending on the
design you want.

2) Carefully cover the apple with a layer of paint. Try not to cover the
empty spaces created by the seed pockets.
3) Press the apple on your page to leave a design.
4) Add more paint to the apple and repeat as necessary.
You can turn stamped paper into wrapping paper. You can also
stamp other objects such as trays or boxes. This activity can also be
done using sponges or potatoes carved into shapes.

The Music and Blossom Festival
The first mention of a celebration centered around blossoms appears in
1908. Dall DeWeese and his wife entertained around fifty of their friends
on April 24 at a “Blossom Fete”. The house was decorated with fruit
blossoms and lilacs. They entertained once again in 1909, this time on
May 6 with about 115 friends. It was decided that year to form an
organization known as the Cañon City Blossom Association. DeWeese
served as the organization's president and W.D. Dozier served as
secretary. Thus, the early Blossom Festival was born.
The name Blossom Day appears for the first time in the newspapers in
1914. The main attractions were the orchards which people visited to
see the blossoms. It is generally agreed that the festival we know today
started in 1939 when musical performances became the focal point.

The Colorado Orange
The Colorado Orange was once Fremont County's apple claim to fame. In
1884, the seedling was found by Dall DeWeese in Jesse Frazer's orchard. It
began to produce yellow apples with a reddish tint. DeWeese gained the
rights to grow the tree. By 1920, the Colorado Orange accounted for more
than 1,000 trees in the county. Unfortunately, over the years, many of the
trees were damaged by weather and not replaced. It was thought extinct until
2019 when the Montezuma Orchard Restoration Project claimed to have
found a tree with 98% certainty (give or take 3%). Through DNA testing and
comparisons of wax apples and drawings created in the early 1900s, it was
determined the apple was almost certainly a Colorado Orange.
The Colorado Orange is large, round, and yellowish-orange in color with
blush where exposed to sun. The flavor is described as crisp with a citrus
bite.

Try your own taste test with different apple varieties!
Choose a few different varieties of apples. Before tasting them, note
similarities and differences in their size, shape, and color. Then, taste each
apple and compare the flavors, texture, and juiciness. A worksheet has been
provided to take notes, if desired.

Taste Testing Apples
Apple #1

Apple #2

Apple #3

