Apples by Inez Snyder
Apples by Gail Gibbons
Applesauce by Shirley Kurtz
The Apple Pie Tree by Zoe Hall
Oats and Wild Apples by Frank Asch
Fruits and Seeds by David M. Schwartz
How Do Apples Grow? By Betsy Maestro
Apples, Apples, Apples by Nancy Wallace
Apple Farmer Annie by Monica Wellington

Apple Tree Chant
Way up high in the Apple Tree,
Two red apples* I did see.
So I shook that tree
Just as hard as I could,
Down fell the Apples,
And MMMM… were they good!
*yellow apples
*green apples

Apples

Apple Snack Surprise!
You will need:









2 - 4 apples, peeled and sliced thin
Sharp knife and cutting board
Bowls
Shallow pan
Butter
1 teaspoon cinnamon
1 tablespoon sugar
Plate and paper towel

Activity:










Peel and slice the apples.
Place a small amount of butter in shallow pan and
melt on medium heat.
Measure one teaspoon of cinnamon and 1 tablespoon of sugar and mix in a bowl.
Place apples in the cinnamon-sugar mixture. Make
sure that the apples are completely coated with the
sugar and cinnamon mixture.
Place the apples in a heated pan and cook on both
sides - the apples will soften, turn golden brown and
the cinnamon & sugar mixture will slightly caramelize.
Cool apples on a plate covered with paper towel.
Serve warm as a delicious snack with family and
friends...enjoy!

Working together promotes positive relationships,
conversation and teamwork.
Having opportunities to experience new things develops
curiosity and a sense of wonder about the world.
Measuring ingredients, stirring and eating apples develops
fine motor skills and eye-hand coordination.
Participating in preparing a
snack or meal boosts children’s
self confidence and supports
the development of important
math concepts like
measurement and counting.

The Museum offers Pay As You Will admission. Pay what you
can during your visit to help us ensure that every child gets a
chance to play!
Wednesday to Sunday

10 a.m. to 5 p.m.

Member Hours:
Monday
Friday and Saturday

10 a.m. to 5 p.m.
9 a.m. to 10 a.m.

