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1/2 cup (120 ml) whole-wheat pastry flour 
1/3 cup (80 ml) old fashioned rolled oats 
2 tablespoons natural sesame seeds 
1 1/2 teaspoons ground cinnamon 
1/4 teaspoon ground cardamom 
Pinch salt
1/2 cup (120 ml) plus 2 tablespoons maple syrup 
1/4 cup (60 ml) water 
1 tablespoon plus 1 teaspoon rose water (optional) 
1 teaspoon vanilla extract

1. Preheat the oven to 350 degrees (Gas Mark 4) and have ready a lightly oiled, 3-
quart (3 liter) baking dish. Stir the sliced quinces and apples together in a large
bowl and toss with the lemon juice.
2. Combine the walnuts, raisins, brown sugar, pastry flour, rolled oats, sesame
seeds, cinnamon, cardamom, and salt in a separate large bowl, toss well, add to the
quince-apple bowl. Mix well to distribute the spices evenly.
3. Stir together the maple syrup, water, rose water, and vanilla extract in the medi-
um bowl and add to the quince and apple bowl, mixing thoroughly. Spoon the mix-
ture into the prepared baking pan and cover with aluminum foil, shiny side down.
4. Bake for 45 minutes, remove the aluminum foil, and bake 10 to 15 minutes
longer. Fork test the quinces for tenderness. If they are tender, remove the baking
dish from the oven, cool slightly, and serve warm.

Note: 
Quince Essential Apple Crisp can be made a day or two ahead and gently reheated
at 350 degrees (Gas Mark 4) for 15 minutes. If the baking dish is glass and is taken
from the refrigerator, start warming it in a cold oven to avoid cracking the glass.

For an extravagant dessert, spoon a portion of the baked Quince Essential Apple
Crisp into a bowl and top with a generous scoop of soy-based vanilla ice cream.

Easy Poaching Recipe

Cut the fruit into slices and poach with a cinnamon stick and a split vanilla bean for
15 minutes in 2 parts water and 1 part sugar. Use the fruit the way you would
apples or pears in pies or crisps.

Purchasing 
Quinces are a seasonal fruit available in the early fall through January, though in
some areas they may still be purchased through February and March. Though most
large grocery chains will have quinces available in the fall, the consumer may have
to look a little harder to find them in a tiny corner of the produce section. Not big
sellers, quinces are considered a specialty item. Stock up on quince when you see it;
the season is short but the fruit will keep up to 3 months in the fridge. 

Ethnic markets that specialize in Middle Eastern items will definitely have quinces
during the fall season. They are familiar fruits throughout the Middle East.

Quinces can be round, oval or somewhat pear shaped. Their appearance resembles a
golden apple or pear. Choose those that are firm with a pale yellow skin. The yellow
skin is often somewhat mottled with brown spots that don't affect the flavor or qual-
ity. Use your eyes and nose as color and fragrance are signs of freshness.Quinces
that are shriveled, soft, or brown all over are no longer fresh.

Storing
If the quinces are not completely yellow, store them at room temperature until they
are fully ripened, yellow all over, and emit a pleasant aroma. They should then be
used quickly or they will become mealy.

If you don't plan to use the ripe quince immediately, then store them in the refriger-
ator where they will keep up to two weeks. However, it's best to store them apart
from apples and pears because their penetrating aroma may affect the other fruits. 

Raw
Unless the sweet variety of quinces are available, they are too acidic and astringent
to be eaten raw.

QUINCE ESSENTIAL APPLE CRISP 

Yield: 8 to 10 servings
3 quinces, peeled, cored, and thinly sliced 
2 apples, peeled, cored, and thinly sliced 
1/4 cup (60 ml) lemon juice
1 1/3 cups (320 ml) broken walnuts, coarsely ground 
1 cup (240 ml) brown sugar 
1/2 cup (120 ml) black raisins 
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