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FRIDAY HARBOR 
HERITAGE APPLE WALKING TOUR

Most of today’s Friday Harbor commercial district was planted with rows of apples, pears, plums and
cherries in the 1880s by James F. King and his wife Adeline Verrier, totaling over three hundred trees
by 1900. Their 1894 farmhouse is still standing, and it can be seen at the San Juan Historical Museum,
450 Price Street. Many of the Kings’ trees are still standing as well, a living legacy of rare and unusual
fruit varieties that were popular 150 years ago! You can visit them along Friday Harbor streets at any
time of year; in the autumn, apple tasting and cider-pressing events are hosted by the Grange and the
islands conservation laboratory Kwiaht.

Gray shading shows where there were orchards in 1894. A hexagon indicates the location of heritage
apple trees that you can visit. Landmarks are identified along the streets so that you can easily orient
yourself and find heritage trees. Some of the trees are located on private property but can be viewed
from sidewalks, parks and parking areas. Please respect privacy and never pick without asking!

On the reverse side of this map, you will find photos and descriptions of heritage apple varieties that
we have been able to identify on Friday Harbor streets. For additional information on the 19th century
apple trees that are still fruiting in the San Juan Islands and the heritage varieties they represent, you
are welcome to contact info@kwiaht.org and check out the website www.heritagefruitproject.org

Historic apple trees, heirloom varieties
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B Baldwin. Southeast corner of Evergreen Park; access from Spruce Street.
B Belmont. Street side of Churchill House professional building, 470 Argyle Avenue. 
C Glowing Coal. Spring Street International School, 505 Spring Street. Three trees. 
G
G
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Golden Delicious. North side of County Annex, 55 Second Street North. Middle tree.
Gravenstein. Land Bank, 328 Caines Street; SJI Museum of Art, 540 Spring Street.
Red Gravenstein. Behind Land Bank, 328 Caines Street.
King. Behind Masonic Hall, 15 Second Street North; behind Key Bank, 95 Second 
Street; behind the SJI Museum of Art, 540 Spring Street. 

?

1 Unique seedling of Esopus Spitzenburg. St. David’s, Marguerite and Park Street. 
2 Unique seedling, Twenty Ounce x Winter Banana. Marguerite and Spring Street.
3 Unique seedling of Red Astrakhan with a crabapple. New Library, 660 Spring Street.

Seedlings of heirloom varieties (natural hybrids)

? A “lost” apple variety; other examples found in Pullman, Bellingham, Maine, New 
Mexico, and Colorado. Under study by the Historic Fruit Tree Working Group.

New 
Library



 Pacific Crabapple (Malus fusca). Behind the new library, 660 Spring Street.



Gravenstein

Gravenstein was growing in 17th century
Denmark before it was brought to North
America. It was widely grown in the San
Juan Islands by the 1870s, and like King,
it is found in most older island orchards.
A redder sport of Gravenstein was found
on an apple tree at Olga, Orcas Island, in
1905. It was marketed commercially and
became locally popular. Like its parent,
Red Gravenstein is a large, crisp, sweet-
tart, fragrant versatile midseason apple
that bakes well, makes good cider. It can
also be enjoyed eaten fresh off the tree.
Gravenstein does not keep well in home
storage, however.
Both original and Olga red Gravensteins
are triploids that require another apple
or crabapple pollinator.

Land Bank, County Annex

Once widely grown on the East Coast,
King was a seedling discovered in New
Jersey, grafted into a Tompkins County,
New York, orchard by Jacob Wycoff in
1804. It spread widely and was among
the first apples planted in the San Juan
Islands, where it thrived.
Kings are large, red, dense, sweet mid-
season apples with a vinous flavor and
aroma. They are delicious fresh eating,
but versatile; they bake and sauce well
and were preserved for home use long
after commercial apple production in
the islands had declined in the 1920s.
Most old island farms have King trees.
Kings are triploid and require another
apple or crabapple as a pollinator.

King of Tompkins County

Masonic Hall, SJI Museum of  Art

Rhode Island Greening

One of the most popular varieties for
cooking, it originated in Rhode Island
about 1650, and has been growing in
the islands since 1880 or earlier. This
midseason apple is triploid like King,
and tends to bear heavily ever second
year. As their name suggests they are
mostly green when ripe.

Greenings have dense flesh and tangy
flavor, making excellent fresh cider as
well as smooth rich applesauce. They
are good “keepers” that can be stored
for several months before use—a big
benefit for islanders a century ago!

Golden Russet

Russets are apples that form a rough
brown bloom when they ripen. They
tend to be dense with rich fruit flavor
reminiscent of citrus or pineapple. A
popular dessert before refined sugar
became affordable in the late 1800s.

Golden Russet came to the islands by
the 1880s from upstate New York and
was included in most island orchards
for home use. Delicious fresh, it makes
golden cider, keeps well for months in
storage, and also dried very well. But it
was superseded in the 1920s by shiny,
pretty varieties that have less flavor!

Ben Davis

A seedling found in Kentucky in 1799,
Ben Davis was popular on the East Coast
by the 1840s, and one was growing on
San Juan Island by 1853 at the historic
Hawkins farm. A dense, crisp apple like
Baldwin that keeps and ships well, an
important cash crop for island farms.

Ben Davis is vigorous and late-ripening
but not especially cold-tolerant, and as
such does better in the mild climate of
the islands, than on the mainland. It is a
parent of Cortland, one of the most
popular New York apples of the 1900s,
first marketed in 1898.

Blue Pearmain

One of the prettiest and most colorful
heritage apple varieties in the islands,
Blue Pearmain develops a deep, dark
red blush as it ripens that looks bluish
purple. The fruit is delicious, too, and
also bakes very well. It is not a keeper,
however, and needs to be enjoyed in a
few weeks of its late-season harvest.

Blue Pearmain probably originated in
Massachusetts and was widely grown
in New England before 1800. Thoreau
mentions it in his 1862 essay on “Wild
Apples”. It was planted in the San Juan
Islands by the 1880s.
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Esopus Spitzenburg

Esopus is a dense, yellow-fleshed apple
with a lemony flavor, discovered in the
Hudson River valley village of Esopus in
the mid-1700s, possibly of Dutch origin.
Thomas Jefferson liked it enough to add
it to his orchard at Monticello. Popular
with 19th century chefs as “the Spitz”. It
is a relatively late season apple, its fruit
hanging on the tree well after ripening.

Excellent for fresh eating and baking, it
can be stored until spring although with
some loss of its distinct fruity flavors. It
is a parent of King and Jonathan, grown
on San Juan Island by the 1880s.

Winter Banana

As its name suggests, this apple ripens
very late, and tends to develop a distinct
banana-like aroma and creamy texture.
It was discovered in an Indiana orchard
in 1876, became available by mail-order
in 1890, and was planted widely here in
the San Juan Islands as a desert apple to
be picked fresh off the tree at Christmas
time. It is not a keeper, however, nor is
it especially good for cooking or baking.

A unique spontaneous cross (“seedling”)
of this variety with Twenty Ounce grows
in Friday Harbor, indicating that both of
its parents once grew here as well.

Baldwin

A seedling discovered in Wilmington 
Massachusetts in 1740, Baldwin was 
very popular in New England until a 
1934 storm obliterated most of that 
region’s older orchards. Hard, crisp, 
and a good “keeper,” Baldwins were 
embraced by island farmers by 1891 
as a cash crop because they shipped 
well. Tons were sent off by boat and 
rail to west coast and Midwest cities 
until the Great Depression.

Rows of Baldwins are typical of the 
islands’ larger commercial orchards 
from the 1880s-1920s. 

Baldwins are triploid, so they need 
another apple or crabapple variety 
as a pollinator.

Evergreen Park

Twenty Ounce

Discovered in Cayuga County, NY, some
time before 1844, Twenty Ounce is an
unusually large late-ripening apple with
coarse yellowish flesh that was once a
favorite for cooking and baking, though
it does not keep for more than a month
or two. It was widely planted in the San
Juan Islands as early as the 1860s when
home-canned apple sauce was deemed
a necessity for healthy winter meals.

Twenty Ounce trees produce well, and
have adapted well to island climates. A
home orchard in 1890 would be almost
certain to have Twenty Ounce, King and
Gravenstein among its trees.

Glowing Coal

This apple was sold by New York and
New Jersey nurseries by the 1880s. It
is a large, early-ripening yellow apple
with distinct red cheeks.

A Spring Street International School
student described this apple as crisp,
sweet and a little tart, with a lot of
sticky juice: “Juice would run down
your hands when you ate them." The
flavor has a hint of honey. This apple
is best enjoyed fresh off the tree, as
it softens quickly in storage.

Only four trees of this variety have
been identified genetically in the San
Juan Islands. Three of them are here
in Friday Harbor, what remains of an
orchard planted before 1895.

Spring Street School

Belmont

Also known as Mamma Bean, this was
discovered on a farm near Lancaster,
PA, and popularized in Belmont, Ohio,
sometime before 1857. Belmont is an
excellent, juicy, tart, tender, relatively
early-season apple that was valued for
fresh eating. It can be stored for three
months, but bruises easily, so it was a
“farm stand” variety for local use, not
one that was shipped by sea or rail to
markets on the mainland. Belmont is a
diploid and thus a good pollinizer.

The Friday Harbor Belmont is the last
relic of a large 1890s orchard, and one
of only three known examples of this
once popular apple variety in San Juan
County!

Churchill (470 Argyle)

Golden Delicious

Discovered in 1891 on a West Virginia
farm, it was originally Mullins’ Yellow
Seedling and appears to be a cross of
Grimes Golden and Golden Reinette.
Golden Delicious was commercialized
by Stark Brothers Nursery in Missouri
in 1914, and the tree in Friday Harbor
was planted in the 1920s, making it a
relatively young variety in the islands.

Golden Delicious is sweet, tender and
juicy, and slow to turn brown. It can be
stored cold for several months, but is
best eaten fresh off the tree when it is
fully ripe in early autumn.

Golden Delicious was named the State
Apple of West Virginia in 1955.

County Annex
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Heritage apples found elsewhere on San Juan  Island


	Slide Number 1
	Slide Number 2

