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APPLES, APPLES, 
AND MORE APPLES! 

 
 
 

Apples, apples, and more apples! August through November is apple season 
in Ellijay and Gilmer County, the Apple Capital of Georgia! For over a centu-
ry, this county in the North Georgia Mountains has tempted people from 
near and far with the apple in its many varieties, flavors, and recipes. Varie-
ties include Detroit Red to Red Delicious; Ginger Gold, Jonagold, or Golden 
Delicious; August Crisp, Honey Crisp, and Suncrisp; Gala, Mutsu, Fuji, Cam-
eo, September Wonder, Granny Smith, Pink Lady, Stayman Winesap, Ar-
kansas Black, and the small but mighty Yate. These apples are baked, fried, 
pied, and dried; sweet and savory sauced, buttered, jammed, and jellied; and 
eaten right off the tree. 
 
Over 250,000 bushels of these flavorful fruits are produced here each season 
and may be found at roadside apple houses all over the county. Gilmer 
County’s first orchardists and their descendants have created a strong agri-
cultural industry, and with the beauty of our mountains becoming more and 
more inviting to tourists from all over, the apple industry has grown and 
evolved into an agritourism industry that sustains much of the population of 
Gilmer County. 
 
The annual Georgia Apple Arts and Crafts Festival and the Ellijay Apple Arts 
on the Square has been held for the past 48 years in celebration of our coun-
ty’s cultivars here in the Apple Capital of Georgia. Unfortunately, this year’s 
viral pandemic has forced the cancellation of these events due to the threat 
of the spread of COVID-19 among large gatherings. However, the apples are 
being harvested, and many of Gilmer County’s 30 varieties as well as other 
apple products will still be available this season at the apple houses through-
out the county. Please frequent one or all of these places to find your favor-
ite, and enjoy reading this special Apples, Apples, and More Apples! 
edition of Mountain Heritage. 

Foreward and Photos: Barbara J. Dover, GCGSI Publication Chairperson 
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Apple-achia Arises 

 

 
 

 

Gilmer County, Georgia is considered the apple capital of the Southeast. Originating in the 

1800s, apple growing has had a lasting effect on the North Georgia economy. Perhaps unexpect-
edly, produce growth ultimately led to the rise of agritourism. What is agritourism? Essentially, it 

is tourism centered around the farm life. Milking a cow, self-apple-picking AKA “U-Pick”, and pig 

races all qualify as agritourism.  

 

In my book Apple Ancestry: The Rise of a Fall 

Phenomenon, I ultimately place North Georgia’s 

apple growing history into two eras: origins and post

-agritourism. There are certainly other parts of the 

history, but these two topics function as the back-

bone of my study. This article will not go in-depth 

concerning the apple’s history as a whole nor will it 

provide the complete stories of each major apple 

orchard in Gilmer County. For these topics, you 

may read my book, which is (as far as I know) sold 

at each apple house in Gilmer County. 

 

North Georgia has a long history dealing with the 

Native American tribes in the area. The Cherokee 

and Creek Indians were the two main Amerindian 

tribes in early Georgia. The Cherokee Indians, who 

were the primary tribe residing around Gilmer 

County, gave Ellijay a name roughly translating as 

“green river.” Unfortunately, Native American influ-

ences diminished following the Trail of Tears trage-

dy, an event evicting Amerindians from their land 

around the year 1830 by President Andrew Jackson. 

 

Perhaps unexpectedly, the Cherokee had influence on North Georgia’s apple growing origins 

(Gilmer County would not take the crown as Georgia’s apple capital until well into the twenti-

eth century.) Following their exodus, the Cherokee left apple seedlings behind on their land. 
When outsider Jarvis Van Buren bought Cherokee land in Habersham County, he discovered 

apple trees left behind on his property. He sampled one and was so impressed by the taste that 

he swore to popularize the Georgia apple in his remaining years. In addition to creating twenty-

six new apple varieties, Van Buren spent the remaining decades of his life attempting to popular-

ize the Georgia apple. He failed, largely because apples at the time were used for family con-

sumption rather than commercial sale, but he still remains a notable figure in Georgia’s apple 

history.  
 
 

Zachary Walls 

See Apple-achia Arises, page 3. 

Hillcrest Orchard 

Founded in 1946 by Hayward Reece and currently managed by his daughter Janice, 

this orchard is located in Gilmer County on Hwy. 52 East or apple alley. 

(Photos: Barbara J. Dover) 
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Apple-achia Arises 
- continued - 

 

Nearly fifty years later, in the late nineteenth century, Harry R. Staight moved 

to Demorest Georgia from the state of Ohio to combat his lung sickness, be-

cause the mountain air could supposedly “cure anything.” Shortly after moving 

into his land, Staight was approached by a peddler selling apple seeds. Staight 
purchased the seeds and later sold them commercially. While not the first apple 

grower in Georgia, Staight is credited with being the first commercial grower in 

the state and is remembered as the one who started the industry in Georgia. 
 

Staight and Van Buren may have started ideas of Georgia apple growing, but Dr. Colonel John Por-

ter Fort is credited with being the man who popularized the Georgia apple. As suggested by his 

titles, Fort served in the American Civil War as a Confederate officer and was later awarded Doc-

tor of Science. Graduating from Oglethorpe University in agriculture, Fort was certified to grow 

apples. He was confident in his apples, so much so that he traveled to Spokane, Washington to en-

ter his apples into an agriculture contest. Fort earned first place in the contest and is credited for 
popularizing the Georgia apple following his victory. Sources suggest that this contest victory did 

more than popularize the Georgia apple in the United States, as one newspaper source states that 

monarchs across the globe specifically requested Georgia-grown apples.  

 

 

 

 

 

 

 

 

 

 

 

 
 

 

It is worth noting that these events took place in North Georgia, not specifically the current Geor-

gia Apple Capital of Gilmer County. While the first commercial apple orchard in Gilmer is credited 

towards John Clayton in 1903, the Clayton family no longer has a hand in the apple business. Ra-

ther, the oldest apple growing family in the area is the Penland family, an orchard with two apple 

house locations in the county today. Further complicating matters is that while the Penland family 

has worked in the apple industry longest of the remaining families, Hudson Orchard is instead the 

oldest remaining apple house in Gilmer, established in 1912 and now managed by the late Ruel 

Reece’s family. The early years of apple growing focuses on selling the apples versus the common 

practice of agritourism today. While not all Gilmer orchards today actually offer agritourism activi-

ties, the practice remains common for tourists.  
 

See Apple-achia Arises, page 4. 

Hudson’s Apple House, the oldest remaining apple house in Gilmer County, 

is located on Hwy. 52 East, apple alley. 

(It is now managed by the family of Ruel Reece.) 

Penland Family Farm and Orchards, founded in the mid-1800’s by Samuel Huey Penland 

is now run by Great Great Great Grandsons John and Lee Penland. 

The Penlands have two apple houses: located out Hwy 282 West and Hwy 515 North. 
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Apple-achia Arises 
- continued - 

But how does the rise of Staight’s orchard in the late 1800s lead 

to agritourism today? This practice and shift in the apple business 

can be attributed to Hillcrest Orchards, founded in 1946 by Hay-

ward Reece. In the early years of apple growing in Gilmer, Hill-

crest was not exceptional. Indeed, it is located at the tail end of 

Highway 52, affectionally dubbed “apple alley” because of the nu-

merous apple houses on the road. Hayward and his siblings, par-

ticularly B. J. and Ruel Reece dabbled in the apple business, each 

brother claiming an orchard for business. Other families worked 

in the apple trade on apple alley, including the Futch family of R&A 

Orchards and the two Aaron orchards, Aaron Family Orchards 

and Mack Aaron Orchards. These families still run these business-

es today. 

 

Hillcrest was like any other orchard when the practice of Controlled Atmospheric storage 
(henceforth to be abbreviated as CA) was invented. With CA, a customized combination of tem-

perature, oxygen, carbon dioxide, and humidity allowed apples to stay fresh by creating a 

“hibernation” atmosphere for apple storage after harvest. To many apple growers across the na-

tion, CA was a godsend. Apples could be preserved and more easily transported. Suddenly, or-

chards from apple states like Washington and New York could cheaply send their apples across 

the United States. This proved problematic for small orchards in Georgia. With preservation and 

transportation practices cheapened, grocery stores and other markets could cheaply stock apples. 

Previously, apples in Georgia stood out because they ripened sooner than other orchards but 

when CA eliminated this advantage, the one to two-month advantage meant little in the national 

apple trade. Several apple businesses in the area went out of business, while others were forced to 

downgrade to truck-side stops. Several orchards survived, but the apple trade was not as profitable 

as it had been previously.  

 

Apples needed a change if they were to reclaim being a prof-

itable industry. It was the previously generic Hillcrest Or-

chards that would make bold changes than would reinvent 

the industry in Georgia. In the 1980s, due to his failing 

health, Hayward Reece passed his business to his eldest 

daughter Janice. Following the death of her husband and 

business partner, innovation was needed in order to move 

Hillcrest forward. Janice traveled across the nation to other 

farms and apple businesses. She was influenced by some of these businesses and ideas, and decided 

to offer U-Pick, a practice in which guests picked and kept their own apples from the orchard, 

along with field trip tours for schoolchildren. As these ideas proved profitable, Janice steadily 

moved on to other agritourism practices, such as pig races and cow milking. Agritourism proved to 

be the shot-in-the-arm that the local apple industry needed. 

 See Apple-achia Arises, page 5. 

R & A Orchard is also located on apple alley. 

 

Hillcrest Orchard 
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Apple-achia Arises 
- continued - 

Seeing Hillcrest’s success, other orchards followed suit. Neigh-

boring business, B.J. Reece Orchards, soon began to offer similar 

activities and eventually developed unique practices specific to 

BJ’s such as the apple cannon and zipline tours. Red Apple Barn 

began to market its orchard as a wedding venue. It is worth not-

ing that while several orchards began offering profitable agritour-

ism practices, it was not necessary for every apple business. 

Some, like Mack Aaron Orchards, did not offer agritourism but 

rather began selling produce other than apples. Others, like R&A 

and Panorama Orchards, remained open year-round to attract 

off-season customers when the other orchards close after apple 

season. Indeed, Panorama’s advantageous location on Highway 

515 makes it the first stop for many customers. The various or-

chards, while competitors, are usually in good standing with one 

another as friendly rivals. Mack Aaron’s Orchard owner Bill Aa-
ron quoted in an interview that if tourists visit one apple or-

chard, they will likely visit its neighbors as well. 

 

Each orchard has its own claim to fame, with B. J. Reece and Hillcrest 

Orchards leading the pack in agritourism activities. Others, like the 

two Aaron orchards, pride themselves on apple products be they pies 

(Mack Aaron’s) or jam (Aaron Family). In conducting my research for 

Apple Ancestry, I was struck by how friendly and hospitable the vari-

ous apple businesses are. As the grandson of Hayward Reece and the 

nephew of Janice Hale (her current surname when she married cur-

rent co-owner Lynn Hale), I merely have to wave my name to obtain 

an interview with these entrepreneurs. While not all orchards are as friendly with its competitors 

as others, one can attribute various Southerner and Mountaineer tropes to these businesses. Af-

ter all, the yearly Georgia Apple Festival attracts as many as eighty-thousand guests to celebrate 

Georgia’s apple industry. Clearly, apples have become a fall phenomenon to residents alike for 

once-small Gilmer County. I eagerly await the changes that come to each orchard every year in 

reinventing the farm life romance associated with apple growing in Georgia. I hope that after 

hearing the history of apples in Georgia, you will too. 

 

 

Graduating Summa Cum Laude and with numerous scholarly awards, Zachary Walls 

proved to be a distinguished scholar of history. Upon entering the Master’s Program at the 

University of West Georgia, Zach decided to pursue his family history for his thesis. Little 

did he know that this project would take him into uncharted territory in the field of history. 

The nephew and grandson of the two Hillcrest Orchards’ owners, Zach not only discovered 

his own roots, but the origins of the thriving agritourism industry. Upon finishing the thesis 

project, Zach also wrote a full book describing his findings and designed a museum exhibit 

(now on display at Hillcrest Orchards) about apple history. Today, Zach studies greater 

North Georgia and Appalachian History, so expect more from him down the line!  

Charlotte and Olivia Dover at Red Apple Barn in 2016 

Red Apple Barn is the Pritchett Family Farm and Orchards, 

and is located on Hwy. 282 West in Gilmer County. 
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Apples and School 

Edith Harper Pinson 

I get melancholy just thinking about 

the beginning of each school year. 

I think of the years when I was a student 

and those years seem so very dear. 

Then I think of the years as a teacher when 

I taught reading and all other subjects as well. 

I recall how the kids enjoyed recess 

and how much they enjoyed, "Show and Tell." 

It was fun to watch the children progress, 

especially as they learned to read. 

A special book they always enjoyed 

was a book called, "Johnny Appleseed." 

The story is a legend about Johnny Appleseed 

traveling around from state to state, 

planting apple seeds for everyone. 
He wanted to share something he thought was great, 

and he carried a pan everywhere he went, 

with a bag filled with apple seeds and a hoe. 

He planted those seeds and they soon became trees 

that were soon filled with blossoms as they began to grow. 

Then as those trees grew bigger and bigger, 

they produced beautiful and delicious fruit. 

That is the legend of Johnny Appleseed. 

It is the story that children think is so cute, 

And as I watch those beautiful blossoms 

turn into apples so pretty and green and 

change their colors to yellow or red, 

I see a miracle that only God could provide. 

Then I thank God that he blessed us with 

such a wonderful and delicious fruit. 

Edith Harper Pinson was born in Gilmer County in the community of Mountaintown, where she lived most of 

her younger years.  For a short time during her childhood when she was 4 years old, her family moved to the 

east side of Gilmer County on a farm with an apple orchard.  This is when she learned to enjoy eating apples 

and all things made from apples.  Edith moved to the Atlanta area after graduating from high school in 

1957.  After finishing college, she taught school at Big Creek Elementary School in Cumming, Georgia for 25 

years.  While teaching at Big Creek, she taught the Title One Reading Program, Kindergarten, and second 

grade.  One of many special memories during her teaching career centered around reading, and how much 

the kids enjoyed the book "Johnny Appleseed.”  They also enjoyed cooking applesauce in the crock pot, along 

with eating apples dipped in caramel sauce which also followed reading the book.  A member of First Fami-

lies of Gilmer County, Edith is now retired and resides in Cumming, Georgia. 

Howe’s Historical Collection via Wikpedia.com 

Clip art: vecteezy.com 
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Research Corner 

  

 

Chris White wrote: “I’m trying to find any records to document the connection between my 3x great grand-

mother Rosanna/Rose Ann Springfield Champion (1832-1859) and her father Thomas B. Springfield (1805-

1865). They were both born in Greenville County, SC but they moved to Gilmer County between 1840-

1850. Rosanna married Abner Champion November 21, 1851 in Gilmer County. Rosanna died June 1859, 

just months after the birth of her son William Champion (1859-1946). I do know a lot of her information. I 

just don't have a paper trail. Rosanna is the granddaughter of Laodicea (Dicey) Langston and Thomas Spring-

field from Travelers Rest, SC.  I know a lot of places are closed to the public during this plague, but I have 

someone who may be able to travel to the Ellijay area to do some of the legwork for me. I just need some 

recommendations from someone familiar with the local area where to start searching.  Thanks!” 

 

Tim David wrote: “I’m looking for some help regarding a Reuben HOLLOWAY. Here is what I know with 

an absolute certainty.... He died about 1852 in Gilmer, GA and based upon census reports from GA he was 

born in 1772 in SC. He had a wife Nancy and a number of children. He reportedly served in the SC Militia 

late in the Rev. War as a waiting boy/cook as he would have only been about 8 or 9 years old.  The problem 

I have encountered is a lot of apparent guesses on many genealogy sites about his parents and siblings but 

there is no documentation. Complicating the issue is the fact that there are several Reuben Holloways in 

VA/SC/GA in the late 1700s and a ton of Holloways with similar names at the same time and areas also. I 

was kind of hoping someone on the ground in GA may have come across some documentation or infor-

mation that may not be available online as I am in Ohio and my ability to do local library research is limited. 

Thanks for any info someone may have.” 

 

Rebecca Holt Amerson wrote: “Does anyone know where WILLIAM A CHASTAIN (1825-1878) is buried? 

His will was filed in Fannin County and lists all of his children: Nancy Vianna SORRELL, Mary Adaline 

PADGETT, Calloway CHASTAIN, Altha M. CORNETT, William Silvester CHASTAIN, Malissa Sophronia 

CHASTAIN, and Matilda Sabrina BELL. All of the property mentioned in his will was in Gilmer County. 

Thank you for your help!”  

 
Ann Morris (redappleschref63@gmail.com) wrote: “I am trying to find the parents of Hulda May Whitaker.  I 

have found her marriage to Robert Heath and I have found them on the 1900 US census. I can find a lot 

about his family but not hers. She was born on 6 Sept 1881 in Cartecay, Gilmer, Georgia, married on 1 Oct 

1899 in Gilmer County, and died on 9 Aug 1959 in Milledgeville State Hospital in Baldwin County, Georgia.   

 

Carol A Carroll (c1901197@yahoo.com) wrote “I'm looking for the year John N Legrand sold his lottery 

winning land.  William Evans at some point did buy 60 acres sec. 2, dist 24, lot 309 from him, and sold it to 

George Wilkie 1844. I had a lady go get Wm Evans land deeds from the courthouse.  Everything listed for 

him was after the 1844 sale.  I need to find out if any deed books are in Gilmer Co before 1844. Could you 

help me on this?  Family Search had nothing.  I already searched Cherokee Co. and Pickens Co. for these 

records. Pickens Co did have the deeds for Wm Evans even though they were before 1853, when Pickens 

became a county.”  

Ben and Eileen Bailey 

GCGSI’s Research Fridays at the Gilmer County Library have been canceled for the rest of 2020 due to COVID-19, and 

subsequently, members of the Research Team will not be meeting or traveling to the library or Gilmer County Courthouse 

to fulfill research requests.  These queries are listed here for our membership to assist in research at home and respond to 

the questions directly via email or indirectly to members of the Research Team via email.  

mailto:redappleschref63@gmail.com
mailto:c1901197@yahoo.com
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Apple Cheesecake Pie 

Preparation Time: 15 minutes 

Baking time: 25 minutes 

Servings: 10 

 

Ingredients 

 

1 Extra Large Graham Cracker Pie Crust 

 

Filling: 

I 8-ounce pkg. cream cheese, softened 

1/2 cup sugar 

1 Tbsp. lemon juice 

1/2 tsp. vanilla 

2 eggs 

 

Topping: 

1 20-ounce can apple pie filling 

or 1 1/4 pints homemade apple pie filling 

2 Tbsp. toasted chopped pecans 

 

Instructions 

1. Preheat oven to 375 degrees F. Combine cream 

cheese, sugar, lemon juice, and vanilla in a bowl. 

Mix until well blended. 

2. Add eggs, one at a time, mixing after each addi-

tion. Place crust on baking sheet. Pour in filling. 

3. Bake for 25 minutes or until inserted knife 

comes out clean. 

4. Cool. Spread apple pie filling evenly on top. Gar-

nish with toasted pecans. 

 

Hints 

• Soften cream cheese in microwave on high for 

15-20 seconds. 

• Toasted pecans - Spread out pecans evenly on a 

baking sheet. Place into a 375-degree F. oven for 

3-5 minutes or until pecans are well toasted. 

Homemade Apple Pie Filling 

Preparation Time: 5 minutes 

Cook time: 7 minutes 

Servings: 8 (20 ounces) 

 

Ingredients 

4 medium Ellijay apples; peeled, cored, and sliced 

3 Tbsp. water 

2 Tbsp. butter 

1 teaspoon cinnamon or apple pie spice 

1/3 cup sugar 

1 Tbsp. + 1 tsp. cornstarch 

2 Tbsp. water 

 

Instructions 

1. Melt butter and cinnamon/apple pie spice in a sauce-

pan over medium heat. Stir in apples, sugar, and 3 

Tablespoons water. 

2. Cover and cook, stirring occasionally for 4-6 

minutes or until very slightly softened. 

3. In a small dish, combine cornstarch and 2 Table-

spoons water. Add to apple mixture while stirring 

gently and continue to cook until apples are soft 

(not mushy) and filling is thickened. Let bubble 1 

minute. Remove from heat and cool. 

 

Hints 

• Some apples are juicier than others. If you need a 

thicker filling, combine another Tablespoon corn-

starch with 1 Tablespoon water, and add a little at a 

time while the mixture is boiling until you reach the 

desired consistency. 

Contributed by Gladys Dotson Spivey 
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My Memories of An Apple Orchard and Its Apples 

 

See My Memories of An Apple Orchard and Its Apples, page 10. 

Gladys Dotson Spivey 

I was born on a farm in the Tails Creek section of Gilmer County, off what is also known today 

as Hwy 282 West. Dad and Mom were caretakers of this farm that was owned by Mr. Grady 

Wimpey.  

 

Dad and Mom grew everything on the farm, but my favor-

ite thing on the farm was the apple orchard. In late winter, 

Dad would start the work that had to be done in the or-

chard. He pruned the trees and cleaned the ground 

around the apple trees. This was done to help keep the 

worms and bugs out of the trees. 

 

In early spring when the apple trees begin to bloom, that 

was a special time for me. I would wander through the 

orchard as Dad and Mom worked. I loved the blooms, 

and it seemed like I was in a wonderland. When the 
blooms started to fall from the trees, I thought they 

looked like snow falling. 

 

One day while Dad and Mom were working in the orchard, I was poking around an apple tree 

and I got stung by a scorpion. Mom always told us kids if we got stung by a scorpion we would 

die; so I sat down with my back against the apple tree and waited to die. Sometime later Mom 

missed me and came looking for me. She found me sitting at the apple tree and asked me what I 

was doing.  I told her I was waiting to die. She asked why and I told her I had gotten stung by a 

scorpion. Thank goodness I survived the scorpion sting, and I still love to be around apple or-

chards. 

 

Back to Dad and Mom working in the orchard.  The 

work was never done; there was something to do 

each day. Most of the apples in the orchard were har-

vested in the fall. The apples had to be picked from 

the tree, sorted by hand, and then packed for ship-

ping. The apples that were culled out were sold to 

the neighbors in the community. 

 

Mom processed a lot of the apples for applesauce, 

apple butter, jelly, and dried apples for use in the win-

ter. 

Photos provided by author unless marked otherwise. 

 

Jewell and Thomas Dotson 

Gladys Dotson Spivey’s Mom and Dad 

 

Photo: Barbara J. Dover 
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My Memories of an Apple Orchard and Its Apples 

- continued - 

 
See My Memories of An Apple Orchard and Its Apples, page 11. 

 

Mom and my Granny used to make an Apple Stack Cake 

from the dried fruit. It was so good.  I’d like to share that 

recipe and some other recipes for different uses of apples. 
 

Dried Apple Stack Cake 

Make six thin layers of cake. (Can make cake layers from 

scratch or use yellow cake mix.) 

Place dried fruit in water and cook until soft. Sweeten to 

taste 

Frost layers with fruit  

Be sure to refrigerate leftovers if there are any. 

 

Applesauce 

Peel apples and core; slice thin. Cover with water and 
cook.  Mash and can. 

(Today we take the apples to the cannery to be processed, 

so much easier than when my mother made apple sauce.) 

 

Here are some recipes that we used to preserve apples back in the day. 

 

Smoked Apples 

To preparing the barrel for smoking apples, place sulfur in pan with some old rags in bottom of 

barrel.  Light old rags on fire and cover with an old quilt to smother the  fire and get the smoke 

going. 

Place apple slices that have been peeled and cored in a clean flour sack, then hang bag on stick 

on top of barrel.  Let smoke for an hour or two. 

To cook smoked apple, wash apples in cold water. Cook with sugar and water. 

 

Apple Cider 

Use ripe apples; the sweeter the apple, the better the cider. Wash apples 

well. Crush or grind apples until consistency of applesauce. Strain through 

cheesecloth. 

(Today we use cider presses for making cider.) 

 

Apple Peeling Tea 

Save apple peelings. Dry the peelings in sun. Place dried peelings into jug 

and cover with boiling water. Let soak overnight. Next morning, add a dab 

of honey and sweeten to taste. Place jug in spring and let cool.  Serve at 

meal time. 

Emily Sanford Miller 

Gladys Dotson Spivey’s Granny 

 

 

Photo: Barbara J. Dover 
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My Memories of an Apple Orchard and Its Apples 

- continued - 

Dried apples 

Peel and core apples and slice thin. Place on white cloth and place in sun. Bring apples inside 

each night. When apples are dried, place in air tight container and store for winter use. 

Makes good apple stack cakes and fried apple pies. 

(Today we use dehydrators to dry apples.) 

 

Of course, we made applesauce, apple butter, and jelly from the apples that could not be sold. 

 

Today I still use some of the recipes that mom used back in the day. I still process applesauce, 

apple butter, and bake applesauce cake. I fry and bake apples; and sometimes I just peel and eat 

raw. 

 

Apples were brought to Gilmer County in the early 1900’s. In the early days you would find 

from one to a dozen apple trees on each farm in Gilmer County. The varieties grown in the 

early days were Limber Twig, June apples, All Summer Apple, Sugar apple, Yates, and horse 
apples. 

 

There is a wild apple in Gilmer County known as crabapple. The apples are small and tart. 

They make the best jelly and the blooms are fragrant. I have a wild and a tame crabapple in my 

yard. 

 

Today there are several apple orchards in Gilmer County that produce a variety of apples. In 

the fall we normally have people coming to Gilmer to get their apple fix and to visit the Geor-

gia Apple Festival. 

 

The apple festival has been canceled for 2020 due to COVID-19.  Hope to see everyone back 

next year. 

Gladys Dotson Spivey is one of the guiding lights of the Gilmer County Genealogical Soci-

ety, Inc.  She currently serves as Recording Secretary and First Family Chairperson, and 

was a member of the GCGSI Book Committee that recently compiled and published 

Faces of Our Ancestors, First Families of Gilmer County, Georgia.  A 

Gilmer County native and member of First Families of Gilmer County, she recently com-

pleted her family’s history that traces her ancestry back multiple generations.  Gladys 

has a deep faith and loves to go to church, although the current pandemic has thwarted 

that schedule.  Not only is her thumb green, but her entire hands are as well; her gar-

den flourishes each year unless she forgets and plants against the moon signs.  She is an 

inspiration to everyone she meets. 

Photo: Barbara J. Dover 
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Gilmer County Apples 

   VARIETY                           AVAILABLE                FLAVOR          BEST USE               

  

Ginger Gold                                                August                        Sweet                          Eating 

 

Pristine                                                                   August                        Sweet                          Eating 

 

Swiss Gourmet                                                       August                        Sweet                          Eating 

 

Detroit Red                                                            August                     Sweet/Tart                Cooking/Eating 

 

Ozark Gold                                                            August                        Tart                           Cooking 

 

Jonathon                                                                August                        Tart                           Cooking 

 

Gala                                                                August/September             Sweet                          Eating 

 

Red Delicious                                                 August/September             Sweet                          Eat ing 

 

Gold Delicious                                               August/September             Sweet                          Eating 

 

Honey Crisp                                                  August/September              Tart                            Ea ting 

 

Gold Rush                                                     August/September              Sweet                          Ea ting 

   

Empire                                                               September                     Tart                          Cooking 

 

Suncrisp                                                             September                     Tart                       Cooking/Eating 

 

Jonagold                                                             September                  Sweet/Tart               Cooking/Eating 

 

September Wonder                                           September                  Sweet/Tart               Cooking/Eating 

 

Pritchett Golden                                                September                   Sweet/Tart               Cooking/Eating 

 

Mutsu                                                          September/October           Sweet/Tart               Cooking/Eating 

 

Cameo                                                         September/October           Sweet/Tart               Cooking/Eating 

 

Rome Beauty                                               September/October          Slightly Tart              Cooking/Eating 

 

Fuji                                                                     October                        Sweet                      Cooking/Eating 

 

Granny Smith                                                     October                         Tart                      Cooking/Eating 

 

Stayman Winesap                                               October                        Tart                       Cooking/Eating     

         

Arkansas Black                                                   October                         Tart                            Eating 

 

Splendor                                                    October/November              Sweet                     Cooking/Eating 

 

Braeburn                                                    October/November             Sweet                             Ea ting 

 

Pink Lady                                                   October/November             Sweet                             Ea ting 

 

Yates                                                           October/November             Sweet                             Eating 

Listed below are the main varieties of apples grown in Gilmer County with their approximate availability, 

flavor, and best use.  Other varieties may be found at the different orchards throughout the county. 
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The Church of Apples 

See The Church of Apples, page 14. 

 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

The Georgia Mountain Apple Growers Association was a Gilmer County apple growers’ 
cooperative that was housed in the big brick building on Ellijay’s Industrial Boulevard 
and apples from all over the county were cleaned, waxed, graded, boxed or bagged, 
and shipped wherever the broker out of Orlando, Florida could sell them.  My Mama 
was the office manager and bookkeeper there for many years, and I would hazard a 
guess that 30% of Ellijay’s college kids punched the time clock there during the years it 
was open, mostly in the 1970’s.  And everyone had their apple house story.  This is part 
of mine.  Sorta. 
 
Yes, the time clock was on a counter to the left as you walked in the door.  Mama’s of-
fice was to the right with a big window overlooking the packing area.  Mama tried to 
make her industrial surroundings a teeny bit attractive for herself and all that entered, 
and I remember her placing clear bottles and decanters filled with different colors of 
water in the window.  A primitive version of stained glass in the church of ap-
ples.  Adjoining her office was another one that was mostly used by the inspector, but 
his didn’t have a stained glass window so he wasn’t in there much.  He did his 
“worshipping” out on the floor. 
 
 An unloading dock was at one end of the building and a loading dock was at the other 
end.  The apples were dropped into a tub for washing, went through the waxer, and 

Photos provided by author unless marked otherwise. Barbara J. Dover 

(Parts of this story are true, parts are exaggerated, and some parts are flat out made up!) 
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The Church of Apples 
- continued - 

then on a rack for grading according to size and quality.  The graders stood on a plat-
form above the floor, symbolic of the hierarchy in the packing process.  “Hail pecks,” 
wormy, undersized, and other unfavorable fruit were thrown in bins to the side and 
were sold to employees at a fraction of those that made the grade.  After grading, the 
favored fruit moved down a conveyor belt for either boxing or bagging, dependent on 
what was sold by the man in Orlando.  This step often resembled the chocolate factory 
scene in “I Love Lucy,” because sometimes the apples came out in a slow trickle and 
sometimes a deluge of Red Delicious, Detroit Reds, Golden Delicious, Rome Beauties, 
or Yates would pile up on the belt.  (This was my job, but more about that later.) 
 
After the bags and boxes were filled, with bags securely tied and placed in boxes and 
the pretty side of the apples placed on the top molded cardboard tray of the box, the 
boxes were put on pallets on a forklift to be taken to the loading dock.  It was here that 
refrigerated trucks were lined up to travel to the places the man in Orlando instruct-
ed.  If they weren’t loaded into the refrigerated trucks, the boxes were placed in one of 
the two coolers awaiting their orders from, yes, the man in Orlando.  That was pretty 
much the process of the business.  And it was pretty much the people and not the pro-
cess that made the job interesting. 
 
My Mama had the best sense of humor.  She en-
joyed being the queen bee of this hive of apple 
activity and would joke and kid around with the 
workers.  On breaks when new loads of apples 
were either en route from the growers or just 
being unloaded and washed, folks would come 
into her office to hang out with Mama.  The fact 
that her office had air conditioning was a bo-
nus.  It was hot work out on the floor!   
 
I remember one incident where I was hanging 
out in there and one of the college kids, known 
for his longish hair and wearing of “love beads,” came in with a gallon-sized baggie 
filled with small green leaves to give to Mama.  He told her he found it in the cooler 
and that it was marijuana.  He was adamant that it wasn’t his and he wanted her to 
know he found it there.  He obviously thought others would assume it was his.  Well, 
Mama had no idea what marijuana looked like and was aghast that it was “found” at 
her church of apples! It was illegal after all, and the gateway to other drugs like mush-
rooms, LSD, and heroin!  Turns out that it was crushed up apple leaves, and he was 
just pranking Mama.  (I’m sure he would never bring marijuana to work.  And he and 
his friends never mysteriously disappeared into the cooler for a short while during the 
workday.  But it was curious to see how slowly the forklift would be driven after those 
mysterious disappearances.) 

Wanda Harper Dover (Mama) in her air-conditioned office 
(Georgia Mountain Apple Growers Office Manager) 

 

See The Church of Apples, page 15. 
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The Church of Apples 
- continued - 

I was always in awe of the graders, especially one who is indelibly stored in my 
memory.  If I thought I had it rough when the apples flooded out on the conveyor for 
boxing or bagging, the graders were on the front lines with no break once those orbs 
came from being waxed onto their racks.  One of the graders was amazing and I loved 
to watch her work while I drank my bottled Co-Cola infused with salted peanuts from 
the vending machines.  She was a tiny woman and the biggest thing about her was her 
hair.  A shade of black only found on the cover of a Clairol box, it was short but what 
made up for the length was the height. Backcombed?  No way, those locks were teased 
and fluffed and sprayed beyond submission!  She was a grading goddess!  She would 
stand up on her pedestal with both hands in constant motion, turning the apples over, 
looking for flaws, sending them on their way or throwing them in the grade-out box, 
with a cigarette dangling from her mouth as she puffed away.  The only time she 
looked away from the rack was to flick the ever-lengthening ash from her cigarette 
with a shake of her head.  Then she was back at it again until the cigarette burned 
down and she dropped it and stomped it, hands still in motion.  I looked on with 
amazement thinking she needed a crown on the top of her heightened hair and a scep-
ter, although she wouldn’t have a way to hold it and her foot was better at stomping 
the cigarettes. 

 
Then there were those of us that were the last step in the 
process before the shipping.  The ones filling the boxes and 
bags.  Nothing awe-inspiring, exciting, or interesting about 
us.  Our feet hurt from standing.  Our backs hurt from lift-
ing filled boxes onto the pallets.  The only changes in our 
routine were from bags to boxes.  Except one day I forgot to 
put my long hair in a ponytail.  I reached over the conveyor 
to grab an apple to put into a bag, and somehow a section 
of my hair got wrapped around the belt and the bag hold-
er.  I couldn’t move.  I started screaming and someone 
pushed the button to stop the conveyor.  Over walks the 
floor manager, a loud angry man who liked to wear cover-
alls and didn’t like me to begin with.  Probably because I 
was my Mama’s daughter and thought that I thought I was 
privileged or something.  Who knows?  All I know is his 
face turned redder than the apples in the bag and he start-
ed screaming at me.  I thought he was trying to have a 

stroke, but then he pulled a knife from a pocket somewhere in his man jumpsuit, 
reached over with his armpit in my nose, and cut my hair to free me from the machin-
ery.  He was still yelling and, although I bemoaned the loss of my hair, I was glad they 
started the conveyor because it drowned out the continued haranguing from Captain 
Jumpsuit.  P. S. Worker’s compensation didn’t cover a new haircut. 

See The Church of Apples, page 16. 

 

Times-Courier Article: 8.22.1974 
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The Church of Apples 
- continued - 

 
 
 
 
 
 
 
 
 
 
 
 
The congregants in the church of apples were from all walks of life.  College kids; older 
folks who had other jobs the rest of the year, but somehow were always back for apple 
season; married couples who came to work together with their packed lunch boxes and 
coffee thermoses; people looking for love even if it was only found for 15 minutes in the 
cab of a refrigerated truck; and people that were there for just one paycheck and one 
paycheck only.  Those folks were the ones that changed the time of the distribution of 
paychecks from morning to the end of the day.  Those folks were the ones that would get 
their checks, say “I’m goin’ to lunch,” and clock out, never to return.  At least they clocked 
out!   
 
I don’t remember how many seasons I worked there, but I do remember the people and 
some of the nicknames my sisters and friends would give them.  I won’t share them be-
cause they’re silly and embarrassing, and you can tell this is not a tale of the silly and em-
barrassing.  I do remember laughing.  A lot.  Even when I would get locked in the cool-
er.  I do remember the smells of the apples, cardboard boxes and their molded trays, the 
coolers, and yes, Captain Jumpsuit’s armpit.  I do remember the work, often tedious and 
boring, but honest and, I believe, important as we were a small part of feeding Ameri-
ca.  And I do remember a comment made by a worker as she clocked out before going to 
lunch.  “Anybody would have to be crazy to work in a place like this!” Amen! 

Times-Courier Article: 8.23.1979 

Barbara J. Dover was born and raised in Ellijay, Georgia.  After graduating 
Summa Cum Laude from college with a Bachelor’s Degree in Music Educa-
tion, she moved south to Inverness, Florida and spent 36 years teaching mid-
dle school music.  Her bands and choruses performed throughout Citrus 
County, Orlando, St. Petersburg, and Tampa; and she received awards from 
the Florida Music Educators Association and was her schools’ Teacher of the 
Year.  She retired from teaching in 2015.  She currently spends time in Inver-
ness and Ellijay with her dog Ben(ji) Dover, and enjoys gardening, photog-
raphy, reading, and writing now that she has time.  She is a member of the 
First Families of Gilmer County, and serves as Publication Chairperson for 
Gilmer County Genealogical Society, Inc..   



 

Page 17 
The Gi lmer County  Genea log i c a l  Soc ie t y ,  I nc .  

 

 

 

 

 

 

 

 

 

 

 

 

Caramel Apple Dessert 

Ingredients 

60 vanilla wafers, finely crushed (about 2 cups) *See note below. 

1/3 cup butter, melted 

1 8-ounce pkg. Philadelphia cream cheese, softened 

¼ cup sugar 

3 ¼ cups milk, divided 

1 tub (8 oz.) Cool Whip topping, thawed, divided 

2 pkg. (3/4 oz. each) Jello vanilla flavor instant pudding 

1/4 cup caramel ice cream topping, divided 

1 each red and green Ellijay apples, chopped right before serving 

¼ cup chopped nuts of choice  
*Note: I use 2 premade vanilla wafer pie crusts. Divide cream cheese and pudding mixture between the two pie crusts. 

 

Directions 

1. Mix vanilla wafer crumbs and butter; press onto bottom of 13x9 inch pan or use 2 premade vanilla 

wafer pie crusts. 

2. Beat cream cheese, sugar, and ¼ cup milk in medium bowl with mixer until well blended. 

3. Stir in 1 cup Cool Whip, spread over crust. 

4. Whisk pudding mix with 3 cups milk for 2 minutes. Stir in 1/4 cup caramel topping. 

5. Spoon over cream cheese layer; top with remaining Cool Whip. 

6. Refrigerate 5 hours or overnight. Right before serving, top with freshly chopped apples, chopped 

nuts, and drizzle with caramel topping. 

 

Contributed by Gladys Dotson Spivey 
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Mountain Heritage Newsletter  

Published by Barbara J. Dover 
Gilmer County Genealogical Society, Inc. 

Publication Chair 

 

This edition of  

Mountain Heritage is dedicated  

to the memories 

 of GCGSI Member  

Laura M. Pettit 

(1925-2020) 

and 

GCGSI Member Danny Mashburn’s mother 

Bonnie Dyer Mashburn 

(1933-2020) 

September 2020 

  

• Monday, September 7 - Labor Day 
 

• Tuesday, September 22 - Autumnal Equinox 
 

• Saturday, September 26 - Johnny Appleseed Day 

                   

• Gilmer Family Research Center Volunteers 
Gilmer County Library 

        Canceled due to COVID-19 

    (Please email or post to Facebook page research inquiries. 

    Membership and research team will assist if possible.)     
         
October 2020 

  

• Monday, October 12 - Indigenous People Day 

 

• Saturday, October 31 - Trick or Treat! 
 

• Gilmer Family Research Center Volunteers 

        Gilmer County Library 
        Canceled due to COVID-19 

    (Please email or post to Facebook page research inquiries. 

    Membership and research team will assist if possible.)     

All GCGSI activities for the remainder of 2020 are canceled due to COVID-19. 

Please take care and stay healthy! 

The Plate of Apples, 1877 

Paul Cézanne  

November 2020 

 

• Sunday, November 1 - Daylight Savings Time Ends 
 

• Tuesday, November 3 - U. S. General Election Day - VOTE! 
 

• Wednesday, November 11 - Veteran’s Day 

 

• Thursday, November 26 - Happy Thanksgiving! 
 

• Gilmer Family Research Center Volunteers 

    Gilmer County Library 
        Canceled due to COVID-19 

    (Please email or post to Facebook page research inquiries. 

     Membership and research team will assist if possible.)     

BULLETIN BOARD 
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 Gilmer County Genealogical Society, Inc.   Remember the days of old, 
 P. O. Box 919      consider the years of many generations; 
 Ellijay, Georgia 30540     ask thy Father, and he will shew thee; 
   Cc     thy elders, and they will tell you. 
 Email Address: gilmergenealogy@gmail.com  Deuteronomy 32:7 
 

 
           

Book Order Form 
(Sale prices are while supplies last!) 

 

 
 Quantity Amount 
 
          _    Days Gone By - $40.00   50% OFF!  ONLY $20.00 
     This is a book compiled of the writings of the late Ernest Parker, a Gilmer County  
     Native and historian.  Much of this material was originally published in the  

 Ellijay Times-Courier newspaper. 
 
 

    Reflections on Mountain Heritage - $35.00 48% OFF! ONLY $18.00 
    This book relates times past and the methods practiced on the mountain 
     homestead.  Included are recipes, family care, old sayings, superstitions and 
    traditions, tales from the mountains, memories and reminiscences. 
    This book received a state award. 
 
 
    Poetry from the Mountains - $20.00 OVER 50% OFF! ONLY $8.00 
    This book is a collection of poems by Gilmer residents and/or their 
     ancestors/descendants. 
 
_______ _______ Faces of Our Ancestors: First Families of Gilmer County, GA - $80.00 
    This book is a legacy to the ancestors who first settled Gilmer County from their  

     descendants, members of First Families of Gilmer County.  This latest publication  
    from the Gilmer County Genealogical Society is over 800 pages and its copyright 
    has been registered with the International Society of Book Number (ISBN) Agency. 
    It has been donated to the Library of Congress, the Georgia Archives, and the  
    Family History Library in Salt Lake City, Utah.  
 
 

     Subtotal 

 

    If shipped, please add $5.00 per item for shipping costs, except for Faces of  
     Our Ancestors.  Due to its weight, shipping for this book is $8.00 per book. 

    (Books may be also purchased at GCGSI meetings.) 
 

 
 
    TOTAL 
 
 
 
All books are available at “Walls of Books” in East Ellijay; at GCGSI monthly meetings;  
and from research assistants on “Research Fridays” at the Gilmer County Library. 

 
 
GCGSI meetings are held at the Gilmer County Library; 268 Calvin Jackson Drive; Ellijay, Georgia 30540,  
on the 2nd Thursday  of each month at 2:00 p.m.  Please call 706-635-4528 to confirm. 



 

  We’re online! 

 www.gcgsi.org 

Contact email: gilmergenealogy@gmail.com 

The Gilmer County Genealogical Society, Inc. 

P. O. Box 919 

Ellijay, GA 30540 

706-514-8600 

• GCGSI Membership 

• First Families Application 

• Genealogical Links 

• Officers and Chairpersons 

 

What  Is  Ava i lab le  Onl ine?  

The Gilmer County Genealogical Society, Inc. 

P. O. Box 919 

Ellijay, GA 30540 

• Book Order Forms 

• 1834 and 1840 Census 

• Contact Information 

• GCGSI Newsletters 
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http://www.gcgsi.org

