FOOD SCIENCE                                                    MOCK APPLE PIE SENSORY LAB


Where did Mock Apple Pie orginate?
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Mock Apple Pie
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When flavors come together, they often meld and blend into something that may be surprisingly different from the original ingredients. Many of the artificial flavors in packaged foods are really combinations of ingredients with unrelated smells and tastes. Cola flavor, for example, can be made by combining many ingredients, none of which are the kola nut that originally gave the drink its flavor.
During World War II, apples were in short supply and therefore very expensive. But apple pie remained the quintessential American dessert. Tasting like the real thing but costing a lot less, Mock Apple Pie became a popular substitute. Try it for yourself and see!
http://www.foodtimeline.org/foodpies.html#mock 
What about Mock Apple Pie?
Contrary to popular opinion, this dessert was not invented by Nabisco. Imitation apple pies made with soda crackers were the pride of thrifty 19th century American cooks. Nabisco introduced its Ritz Cracker version in 1935, on year after the product was introduced to the American public. It was an immediate hit. 

"This recipe was all the rage when it first appeared in the 30s and remains popular in deepest heartland. To my great surprise, in leafing through late-nineteenth-century cookbooks, I found this Mock Apple Pie in Mrs. Hill's Southern Practical Cookery and Receipt Book [1872] 

One large grated lemon, three large soda crackers, two even tablespoons of butter, two teacups of sugar, one egg, a wineglass of water poured over the crackers. These will make two pies, baked with two crusts.

...Mock Apple Pie may not be a wholly twentieth-century invention. But using Ritz Crackers is, because the National Biscuit Company introduced them only in November 1934...They were such a hit, National Biscuit took Ritz national in 1935...Because of their "buttery" richness, Ritz Crackers clearly make a finer Mock Apple Pie than ordinary soda crackers..."
---The American Century Cookbook: The Most Popular Recipes of the 20th Century, Jean Anderson [Clarkson Potter: New York] 1997 (p. 387) 

"Mock Apple Pie is back. While the pundits debate the condition of the economy, 1,500 consumers a year have been clamoring for a recipe that is a holdover from the Depression. In response to their requests, the recipe for mock apple pie is back on boxes of Ritz crackers, after a 10-year hiatus. The pie is made with cracker crumbs, water, sugar, lemon juice, cream of tartar, margarine and cinnamon. It contains no apples, yet it tastes something like apple pie. A spokeswoman for Nabisco Brands said that decades ago, apples were not as readily available out of season and those that were available were expensive, accounting for the popularity of the mock apple pie. Actually, the recipe is a lot older than Ritz crackers. Pioneer families crossing the Great Plains in the 19th century also made pies like this when they ran out of fresh or dried apples, using apple juice or apple-cider vinegar in place of the lemon juice."
---"Food Notes," Florence Fabricant, New York Times, February 20, 1991 (p. C8) 

American apple pie 
http://www.foodtimeline.org/foodpies.html#applepie 
Recipes for apple pie (along with apples!) were brought to America by early European settlers. These recipes date back to Medieval times. Here is a sample from English cooking text circa 1381: For to Make Tartys in Applis. [NOTE: cofyn is a medieval word meaning pie crust!]. "The typical American pie made from uncooked apples, fat, sugar, and sweet spices mixed together and baked inside a closed pie shell descends from fifteenth-century English apple pies, which, while not quite the same, are similar enough that the relationship is unmistakable. By the end of the sixteenth century in England, apple pies were being made that are virtually identical to those made in America in the early twenty-first century. Apple pies came to America quite early. There are recipes for apple pie in both manuscript receipts and eighteenth-century English cookery books imported into the colonies."
---Oxford Encyclopedia of Food and Drink in America, Andrew Smith editor [Oxford University Press:New York] 2004 (p. 43) 

About apple pie. Alice Ross Journal of Antiques (includes notes on pie tins) 

Most apple varieties originated in the Middle East. The fruit was introduced to Europe by the Roman legions. They were actively cultivated. Apples are considered one of America's symbols because they are prominently featured in recipes throughout our nation's history. About apples: 

"The Romans introduced new economic plants. They had already developed several apple varieties, with fruits smaller than those of today but larger and sweeter than those borne by Britain's indigenous wild crabs...Their apple varieties included types for good keeping, and villa owners stored them spread out in rows in a dry, well-ventilated loft...Apples were sliced into two or three pieces with a red or bone knife (since metal stained the fruit), and were put to lie in the sun."(p. 325-6)..."One of the earliest named apples was the pearmain, recorded soon after 1200. The copstard, a very large apple, was popular from the thirteenth to the seventeenth centuries. It was sold in the streets of London by costermongers...By the fifteenth century pippins, pomewaters, bittersweets and blanderelles had become fashionable apple varieties. Several of the medieval apples were good keeping types; indeed, apples were preferred when they had been kept awhile and allowed to mellow." (p. 330-1)...Apples were pulped in the mortar and then put into tarts." (p. 334)
---Food and Drink in Britain: From the Stone Age to the 19th Century, C. Anne Wilson [Academy Chicago: Chicago] 1991 (p. 325-6) 

"Apple. There were no native American apples when the first settlers arrived on these shores..The first apple seeds were brought by the Pilgrims in 1620, and there were plantings in New Jersey as of 1632...In 1730 the first commercial apple nursery was opened on New York's Long Island, and by 1741 applese were being shipped to the West Indies. The proliferation of the fruit into the western territories came by the hand of John Chapman, affectionately known as Johnny Appleseed. Born in Leominster, Massachusetts, in 1774, Chapman left his father's carpentry shop to explore the new territories...Apples were introduced to the Northwest by Captain Aemilius Simmons, who planted seeds at Fort Vancouver in Washington in 1824..."
---The Encyclopedia of American Food and Drink, John F. Mariani [Lebhar-Friedman:New York] 1999 (p. 8) 

RECOMMENDED READING ABOUT APPLES: 

· Apples: History, Folklore, Horticultures, and Gastronomy, Peter Wynne 

· Cambridge World History of Food, Kenneth F. Kiple & Kriemhild Conee Ornelas 

· Encyclopedia of American Food and Drink, John F. Mariani 

· History of Food, Maguelonne Toussaint-Samat 

· Oxford Encyclopedia of Food and Drink in America, Andrew F. Smith 

About apple pie & American symbolism: 

"Apple Pie
If something is said to be as "American as apple pie," it is credited with being as American as "The Star Spangled Banner." In fact, apples were brought from Europe to America, and apple pies (1780) were very popular in Europe, especially in England, before they came to epitomize Amerian food. But Americans popularized the apple pie as the country became the world's largest apple-producing nation."
---The Encyclopedia of American Food and Drink, John F. Mariani [Lebhar-Friedman:New York] 1999 (p. 11) 

"The expression "as American as apple pie" wasn't the product of an overzealous imagination. Apple dishes of one kind or another could be found at practically every colonial meal, especially in New England. The apple was made into pies and fritters and puddings and slumps, literally a host of dishes. The colonists had inherited some of their taste for apples from the British along with many of the British recipes, but many other dishes were the products of American invention."
---Apples: History, Folklore, Horticulture, and Gastronomy, Peter Wynne [Hawthorn:New York] 1975 (p. 24) 

"When you say that something is "as American as apple pie," what you're really saying is that the item came to this country from elsewhere and was transformed into a distinctly American experience."
---As American as Apple Pie, John Lehndorff, American Pie Council. 

Martha Washington's recipe: 

Martha Washington's Booke of Cookery (which was hand transcribed in the middle/late 17th century and in Mrs. Washington's possession) contains a recipe for a codling [apple] tarte. Note the archaic language (and lack of directions we now think of as *standard,* such as measurements and oven temps!): 

[To Make] A Codling Tarte Eyther to Looke Clear or Green
"First coddle [poach] ye [the] apples in faire water; yn [then] take halfe the weight in sugar & make as much syrrop as will cover ye bottom of yr [your] preserving pan, & ye rest of ye suger keepe to throw on them as the boyle, which must be very softly; & you must turne them often least they burne too. Then put them in a thin tart crust, & give them with theyr syrrup halfe an hours bakeing; or If you pleas, you may serve them up in a handsome dish, onely garnished with suger & cinnamon. If you would gave yr apples looke green, coddle them in fair water, then pill them, & put them into ye water againe, & cover them very close. Then lay them in yr coffins [ crust] of paste with lofe [loaf] suger, & bake them not too hard. When you serve them up, put in with a tunnell [funnel] to as many of them as you pleas, a little thick sweet cream."
---Martha Washington's Booke of Cookery, transcribed by Karen Hess [Columbia University Press:New York] 1981 (p. 95-96)
[Ms. Hess adds these notes regarding codlings: "Some writers describe codlings as immature or windfall apples, and this may have been true at times, but the term also designated a specific apple, rather elongated and tapering toward the flower end. All sources agree that the codling was good only for cooking."] 

Similar recipes appear in American Cookery, Amelia Simmons [1796], The Virginia Housewife, Mary Randolph [1824] and The Good Housekeeper, Sarah Josepha Hale [1841]. 

Some American historic apple pie recipes:
[1796] American Cookery, Amelia Simmons
[1803] Frugal Housewife, Susannah Carter
[1865] Mrs. Goodfellow's cookery as it should be. A new manual of the dining room and kitchen 
---pies (pps. 209-226); apple pie (pps. 215 & 220)
[1918] Boston Cooking-School Cook Book, Fannie Merritt Farmer
Crème of Tartar
http://www.cooksillustrated.com/howto/detail.asp?docid=1020 
What is cream of tartar and how should it be used?
Cream of tartar, also known as potassium bitartrate, is a powdered byproduct of the winemaking process. In the kitchen, it has two primary functions:

Leavening
Along with baking soda, cream of tartar is often one of the two main ingredients in baking powder. As a natural acidic compound, it mixes with the alkaline baking soda and liquid in a batter to produce the carbon dioxide bubbles that leaven baked goods. To replace 1 teaspoon of baking powder, add 1/4 teaspoon of baking soda to 1/2 teaspoon cream of tartar and use right away.

Beating Egg Whites
When added to egg whites, cream of tartar’s acidic nature lowers the pH of egg whites, which encourages the eggs’ proteins to unfold, thus creating more volume, greater stability, and a glossier appearance. 

We compared whipped egg whites and cooked meringue (an egg white and sugar mixture) prepared with and without cream of tartar. For the whipped egg whites, the volume of the batch with cream of tartar was nearly double that of the batch without it. Both versions of the cooked meringue were similar right out of the oven, but after two days the meringue without cream of tartar had begun to separate and exude liquid (or “weep”), and the meringue made with cream of tartar was fully stable. For meringues used to top pies and frost cakes, adding the cream of tartar is a wise step. 

What and Where is Cream of Tartar? 

http://www.ochef.com/933.htm
Cream of tartar is the common name for potassium hydrogen tartrate, an acid salt that has a number of uses in cooking. Now, before you get all jittery about the thought of cooking with an acid, it's worth noting that lettuce, brown sugar, steak, plums, and just about every other food we eat is acidic. In fact, egg whites, baking soda, and milk are the only non-acidic (alkaline) foods we have. 

Cream of tartar is obtained when tartaric acid is half neutralized with potassium hydroxide, transforming it into a salt. Grapes are the only significant natural source of tartaric acid, and cream of tartar is obtained from sediment produced in the process of making wine. (The journal Nature reported some years ago that traces of calcium tartrate found in a pottery jar in the ruins of a village in northern Iran are evidence that wine was being made more than 7,000 years ago.) 

Cream of tartar is best known in our kitchens for helping stabilize and give more volume to beaten egg whites. It is the acidic ingredient in some brands of baking powder. It is also used to produce a creamier texture in sugary desserts such as candy and frosting, because it inhibits the formation of crystals. It is used commercially in some soft drinks, candies, bakery products, gelatin desserts, and photography products. Cream of tartar can also be used to clean brass and copper cookware. 

If you are beating eggs whites and don't have cream of tartar, you can substitute white vinegar (in the same ratio as cream of tartar, generally 1/8 teaspoon per egg white). It is a little more problematic to find a substitute for cream of tartar in baking projects. White vinegar or lemon juice, in the ratio of 3 times the amount of cream of tartar called for, will provide the right amount of acid for most recipes. But that amount of liquid may cause other problems in the recipe, and bakers have found that cakes made with vinegar or lemon juice have a coarser grain and are more prone to shrinking than those made with cream of tartar. 

Now, if they were making cream of tarter 7,000 years ago in Iran (or at least if cream of tartar was making itself), don't you think you can find the small plastic or glass bottles it comes in among the hundreds of other small jars and bottles in the spice section of your grocery store? 
How can artificial flavors taste like the real thing? 

Because we taste and smell specific molecules, not specific foods.  Food scientists have figured out how to synthesize the odor and taste molecules of many common foods.  With the right molecules in a cake batter, for instance, you'll taste strawberries even if there aren't any. 
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MOCK APPLE PIE RECIPE
Prep Time:  45 minutes

Total Time:  1 hour 20 minutes

Yield:  10 servings

INGREDIENTS:

Pastry for 2 crust 9-inch pie

36 Ritz Crackers or other buttery snack crackers, coarsely broken and crumbled
     (about 1 and ¾ cup crumbs) – do not grind in a food processor

2 cups sugar

2 teaspoons cream of tartar

1 and ¾ cups water

Zest of 1 lemon

2 tablespoons lemon juice

2 tablespoons butter or margarine

½ teaspoon ground cinnamon

DIRECTIONS:

1.  Roll out half of the pastry and place in 9-inch pie plate. Place cracker crumbs

     in crust and set it aside.

2.  Mix sugar and cream of tartar in medium saucepan. Gradually stir in 1-3/4

     cups water until well blended. Bring to boil on high heat. Reduce heat to low;

     simmer 15 minutes.  

3.  Add lemon peel and juice; cool mixture. Pour cooled syrup over cracker

     crumbs. Dot with butter; sprinkle with cinnamon.  

4.  Roll out remaining pastry, arrange it place over the pie as a lattice, or as one

     piece. If using one piece top pastry, trim edges, seal and flute edges.  Cut 

     slits to allow steam to escape.      

5.  Bake in 425ºF oven for 30 to 35 minutes or until crust is crisp and golden. 

     Cool completely.

NUTRITIONAL INFORMATION:  per serving
	Calories                 410
	Total Fat              17g
	Saturated Fat        5g

	Cholesterol            5mg
	Sodium                430 mg
	Carbohydrate        63 g

	Dietary Fiber          0 g
	Sugars                 40 g
	Protein                  3 g

	Vitamin A               0%DV
	Vitamin C             2% DV
	Calcium                2% DV

	Iron                        8%DV
	
	


SOURCES:

http://www.kraftrecipes.com/recipes/ritz-mock-apple-pie-53709.aspx 

and
file:///K:/%233_FS_UNIT_2/MOCK%20APPLE%20PIE%20RECIPE%20-%20%20Kraft%20foods_com_files/Science%20of%20Seasoning%20Mock%20Apple%20Pie%20Recipe.htm
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Dinner’s in the oven, and it smells
so0 good you can almost taste it.
What does that tell you about
how we experience flavor?

Flavors have long been central to our
enjoyment of food, but the senses we
use to perceive them continue to
puzzle scientists. What they do know
s that flavor is a complex mixture of
taste, smell, texture, and temperature.

Your nose and
mouth work
together to deliver
signals that your
brain translates into
the flavor of a food.

EXPLORE YOUR SENSE OF
Taste | Smell



