
Storing Apples in the 1860s 

Eusebius R Barnard (ERB) maintained a farm ledger from 1862-1889, recording information about crops, hired 
help hours, agreements and general farm maintenance activities. Several pages of the 100-page ledger discuss 
experiments in storing apples.  

On September 28, 1867, ERB describes three ways he stored 
Smokehouse apples. In the first he buries the apples in the 
garden between layers of straw and dirt. When the hole was 
opened on New Year’s day, “there were only 6 good apples in it.” 
He attributes the failure to hot dry Fall weather. In the second 
experiment, he laid them on the garret floor near a west window. 
They kept well, at least half of them, and were removed and 
placed in the cellar about the 25th of November.  

The last batch were 
placed on a platform 
2 feet off the floor in 
the cellar near the 
well. They kept about 
the same as the 
garret apples. The 
apples were used as 

needed with the remaining sold on December 7th (about half a 
bushel). 

On October 20, 1869, ERB writes about storing 
Pennock apples in barrels – “handled carefully as if 
they were eggs.” This was likely to prevent bruising 
which would accelerate rotting. The barrels had no 
heads so the apples were covered in straw and 
packed dirt. The barrels were stored in the 
basement. When one barrel was opened on 
January 5th, 1870, 12 apples were found partly 
rotted. On March 21 another barrel was opened 
and 1 bushel was found unmarketable . 

Smokehouse and Pennock apples are described as native to Pennsylvania. The original ERB farm ledger is part 
of the Chester County History Center collection in West Chester, Pa. 


