

Health Benefits
Apples are a good source of fiber which helps regulate the digestive system. They also are a good source of Vitamin C which is essential for immune function, growth, development, and wound healing.
Varieties
There are thousands of varieties of apples produced throughout the world; several less common varieties include:

Winesap, Arkansas Black, Suncrisp, Gana, Galloway, Sommerfield, Alexander, Almata, Mantet, Cameo, Margil, Melon, Melba, Gavin, and Fortune. 
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Herbed Pork with Apples 





Ingredients: �


*¼ teaspoon dried sage


* ¼ teaspoon dried thyme


* ¼ teaspoon dried rosemary


* ¼ teaspoon salt


* ¼ teaspoon pepper


* 1-½ pounds pork loin roast


* 2 tart apples, peeled, chopped


* ¼ cup red onion, chopped


* 1 tablespoons brown sugar


* ¼ cup apple juice


* 3 tablespoons syrup





 Combine seasonings in a small bowl. Rub the roast in the herb mixture and refrigerate for 6 hours. Preheat oven to 350 degrees. Bake in oven for one hour. Remove from oven and drain fat.


In a medium bowl, combine onion, apple, brown sugar, syrup, and apple juice. Spread over the pork loin and bake in the oven for one hour (internal temperature should be at 160 degrees). 
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