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When each of us was in third grade, we learned the legend of

John Chapman, aka Johnny Appleseed.

We were taught of his beneficence, and we marveled over the

Disney-esque pen and ink drawings of him wandering barefoot

through the woods, tin pot on his head, followed by an assortment

of happy woodland creatures. He was the pioneer saint, there to

spread the healthy goodness of apples across the frontier in

advance of the great westward expansion.

What Mrs. Klein, my third-grade teacher,

failed to tell me (and likely yours failed to

mention this as well), is that Chapman’s

intentions were not entirely magnanimous,

and the fruits of his labors were not meant

for children.

When he set out from Massachusetts in

1797 towards Pennsylvania, Ohio and

eventually Fort Wayne, Ind., pioneers could

lay claim to land simply by having planted a

crop there. His savvy as a land speculator

and as a nurseryman selling seedlings to

the region’s new arrivals made him quite a

wealthy man, although he lost a good deal

of it in the financial panic of 1837. And those

apples were not meant for keeping the

doctor away or giving to prairie

schoolmarms. Apples grown from seeds (as

opposed to grafts) were, as HD Thoreau

once wrote “sour enough to set a squirrel’s

teeth on edge and make a jay scream.” No,

these apples were meant for cider and not

the soft sweet stuff either.

Water was risky at the time, often carrying

disease or smelling of iron or sulfur. To

quench a thirst, many relied on alcoholic

beverages because, as would be discovered

decades later, the alcohol in the liquid

staved off bacterial contamination. Hard

cider was among the most popular of these because of the flavor
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Chorizo Cooked in Cider

This is a classic tapa from the Basque region of Spain,

and also is very popular in Galicia, where apple growing

and hard cider (sidra) have been traditions for centuries.

1 tablespoon olive oil 1 small onion, finely chopped11/2

teaspoons smoked Spanish paprika (pimentón)8 oz

chorizo sausage, (Spanish, not Mexican, which is

usually to spicy) cut into diagonal slices1/2 cup hard

apple cider1/4 cup chicken stock1 bay leaf2 teaspoons

sherry vinegar, or to taste 2 teaspoons chopped fresh

parsley In an earthenware cazuela, or a sauté pan, heat

the olive oil over medium high heat. Sauté the onions,

stirring frequently, until translucent, but not brown. Add

the paprika, stir, and add the chorizo. When the chorizo

is browned, add the remaining ingredients and cook a

further 5-7 minutes, or until the liquid is reduced by half.

Remove the bay leaf, and serve immediately garnished

with parsley, with toothpicks and cold hard cider.
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and relative ease of production.

In the pre-Prohibition fervor of the early 1900s, the apple industry

needed something to help distance itself from the “scourge of

drink” and soften its image among consumers, thus the character

of Johnny Appleseed, as we learned him in elementary school,

was born.

Today hard cider has fallen out of the mainstream, owing to the

ages-old popularity and relatively recent ease of access to beer

and wine. Here in Iowa, Scott Ervin is trying to reverse that. Just

north of the historic Sutliff Bridge, Ervin is making magical,

full-flavored, robust hard cider from local apples (and nothing

else). Unlike the ones you may have seen in the stores, notably

Woodchuck from Vermont and Woodpecker from England, Sutliff

Cider has no sugar, grape or cane juice added. It’s just apples.

And because the apple varieties, sugar content and flavor profiles

change from year to year, so do the ciders. They’re always

excellent, though never identical, and come in 750ml bottles for

$6/btl; $65/cs. You can find it by visiting well-supplied wine and

beer retailers in the area or by visiting www.SutliffCider.com.

Table Wine is a weekly feature of the Press-Citizen. Prices
listed are estimated retail. Chef Kurt Michael Friese is

co-owner with his wife, Kim, of the Iowa City restaurant

Devotay. Questions and comments may be posted at

www.press-citizen.com.

View Comments (0)  |  Share your thoughts »

Apple unveils iPad Air
Oct 22, 2013

Matt Adam
Oct 24, 2013

Last year's Northwestern
loss a "Kodak Moment"…
Oct 22, 2013

selected by Taboola
YOU MIGHT BE INTERESTED IN

Saving seeds is an easy and
satisfying process

David Petsel

Woman injured in crash on
Highway 965

Homeless man charged with
robbery

Officials blame unpasteurized
cider causing crypto…

Woman Orders a Dishwasher,
Gets a Complimentary Snake
(Dishwasher Info)

SPONSORED LINKS
What A Snuggie Looks Like in
Morocco (AFAR)

Cheese That's Out of this World
(Or At Least This… (AFAR)

Scotland, Single Malt Whisky
(Global Traveler Magazine)

Apparently Patrick Stewart and
Ian McKellen Sometimes…
(Theater Mania)

Red Stripe bottles at London
corner store play The...
(Swimmingly)

How to Store an Opened Bottle
of Wine (Learnist)

[?]

 by TaboolaSPONSORED LINKS

15 Hilarious Skier Fails
Onboard

Golf Swing Secret's
Exposed!
Graves Golf

Stars Who Are
Average "Plain Janes'"
Holywoodlollipop

ADVERTISEMENT

October 25 Halloween
Festivities

Zachary Swenka
hearing

 by TaboolaSPONSORED LINKS

15 Hilarious Skier
Fails
Onboard

Golf Swing Secret's
Exposed!
Graves Golf

ARCHIVES
View the last seven

HELP REAL DEALS MORE VIDEOTOP VIDEO PICKS

Indulge in hard apple cider this time of year | Iowa City Press Citizen | p... http://www.press-citizen.com/article/20131016/FEATURES03/31016...

2 de 3 28/10/2013 15:24



ADVERTISEMENT

Site Map  |  Back to Top  

NEWS

Local

Photos

Downtown Iowa City

Business

Salaries

Weather

Nation/World

Archives

Video

OBITUARIES

HAWK CENTRAL

Football

Photos

Recruiting

Men's basketball

Women's basketball

Wrestling

DATA

Salaries

Arrests

Divorces

Crime statistics

ITBS scores

PHOTO GALLERIES

LIFE

Cooking Class

Table Wine

Green Thumb

Calendar

Movies

Life Events

Sudoku

Religious services

Dating

PREP SPORTS

Photos

Recruiting

OPINION

Editorials

Guest Opinion

Letters to the Editor

Endorsement Letters

Writers Group

Iowa Cityscapes

Poetic License

HELP

Contact us

About the Press-Citizen

Subscriber Services

P-C FAQ

NIE

Submit announcement

FOLLOW US

Twitter

Facebook

Mobile

RSS

E-mail Alerts

       

News  |  Jobs  |  Cars for Sale  |  Homes for Sale  |  Apartments for Rent  |  Shopping

Copyright © 2013 www.press-citizen.com. All rights reserved.
Users of this site agree to the Terms of Service, Privacy Notice/Your California Privacy Rights, and Ad Choices

Indulge in hard apple cider this time of year | Iowa City Press Citizen | p... http://www.press-citizen.com/article/20131016/FEATURES03/31016...

3 de 3 28/10/2013 15:24


