
 
 
 

APPLE VARIETY FACT SHEET 
 

BONZA 
 
 
Most Australians have enjoyed a Batlow Apple, famous for their sweet flavour and crisp bite, 
originating from the Batlow region located at the base of the Snowy Mountains, 450kms south 
west of Sydney. 

The Batlow Fruit Co-operative is grower owned and 100% Australian. Today it is recognised 
as one of the largest storage and packing operations in the country, collectively marketing 
and packing an average of one million cartons of apples every year. 

This month’s seasonal variety is the uniquely Australian Bonza. Here are some facts about 
this unusual variety: 
 
 
Background 
 
·  The Bonza apple originated in Batlow after being cultivated by 

chance over 30 years ago.  

·  There are around 50 hectares of Bonza grown in the Batlow 
region, however very few are grown outside of the district. 

·  Heat early in the season and plentiful fruit on trees has 
resulted in smaller sizes of the Bonza variety this season, 
which makes a great apple choice for the school lunchbox.  

·  Approximately 1,600 bins of Bonza apples were collected from 
trees in Batlow this year, which is around 3 per cent of the co-
operative’s total combined variety crop for the 2009 season.  

·  The Bonza is quite a mainstream variety in Batlow as it is used 
extensively to pollinate the Red Delicious varieties.  

·  The Bonza is a low cost and easy to grow variety. It doesn’t need much hand thinning 
and is a reliable (annual cropping) high yielding and almost apple scab and dimple bug 
resistant.  

Characteristics 

·  The Bonza has a green/cream background colour with 50-60 per cent red blush.  

·  The variety is characterised by a very white firm flesh and has a good shelf life. 

·  The Bonza is flat-round looking in shape and has a sweet flavour, which means it can be 
used to replace traditional apples such as Fuji or Red Delicious in recipes. 

·  Batlow Bonzas are an early season apple and are available from March-May.  

 

For more information on Batlow Apples, visit www.batlow.com.au 
 

Ends 
 



For further media information, images and samples, contact Helen Lear at Stellar* Concepts 
on 02 9151 5907 or Helen@stellar.net.au 

 

Recipe 

Mini Apple Cinnamon Tarts 

Ingredients 

Tarts: 
2 cups flour  
1 tsp sugar  
Pinch of salt  
3/4 cups cold butter or margarine, cut into pieces  
1/3 cup ice water 
 
Apple filling: 
3 large Bonza apples 
2 tbs brown sugar 
4 tbs skim milk or water 
Cinnamon to taste 
 
For tart shells, combine flour, sugar and salt in large bowl. Using pastry blender, cut butter 
into dry ingredients until mixture resembles crumbly corn meal. Add water, 1 tablespoon at a 
time, kneading mixture until dough forms a ball. Wrap dough in plastic wrap, flatten and 
refrigerate at least 30 minutes. Preheat oven to 180°C. 

Grease mini tart pans (about 5-7 cm.) Roll out dough on lightly floured surface to 7cm 
thickness. Cut out 3-inch circles using jagged cookie cutter and press into prepared mini tart 
pans. 

Meanwhile, peel and slice apples. Arrange them in overlapping slices. Mix brown sugar, milk 
and cinnamon. Drizzle over the apples and bake for 20 minutes. Serve warm. 


