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Caring for your Fresh Peaches:

To care for your premium peaches when you get them home place the peaches that are ripe and the ones you want to ripen right away on the counter out of direct sunlight. It may take 1 or 2 days to become soft to the touch. The peaches you are not ready to eat refrigerate and pull them out when you are ready for them to ripen.

Easy Freezing Method

Select the ripest peaches available. Peel and slice peaches into a large bowl, layering sliced peaches with a light sprinkling of sugar. This will "draw" the juice from the peaches and make light syrup. You may want to sprinkle peaches with ascorbic acid (Fruit Fresh) to prevent discoloration of peaches. Allow sliced peaches to "rest" for one-half hour. Spoon into freezer containers, making sure juice completely covers the peaches and allowing some room for expansion during freezing. It is best to freeze in container sizes which can be consumed in one day.

Recipes are originally from Colorado Country Life magazine and from Southern Living Cookbook


Crusty Peach Cobbler




8 cups sliced fresh peaches

2 cups sugar

2-4 tablespoons all-purpose flour

1/2 teaspoon ground nutmeg

1 teaspoon vanilla

1/3 cup butter
pastry for double crust pie
vanilla ice cream

In a Dutch oven, combine first 4 ingredients. Set aside until syrup forms. Bring to a boil, reduce heat to low, simmer for 10 minutes or until tender. Add vanilla & butter, stirring until butter melts.

Roll half of pastry to 1/8 inch thickness. Cut into an 8 inch square. Spoon half of peach mixture into an 8 inch square pan (deep). Place pastry layer on top. Bake at 475 for 10-12 or until lightly browned.

Roll out remaining pastry and cut into strips. Pour remaining peach mixture on top and criss-cross

pastry strips on top of peaches. 

Bake at 475 for 15-18 minutes or until lightly browned.

Pastry for Double Crust Pie

2 cups flour

1 teaspoon salt

2/3 cups plus 2 tablespoons shortening

4-5 tablespoons cold water

Cut shortening into flour and salt. Add water and stir into a ball.

(Peach Cobbler recipe and Pastry recipe are originally from the Southern Living Cookbook)


Deep-Fried Peaches
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Peaches
Graham crackers, crushed (enough to cover peaches)
Ice cream 
Flavored liqueur
Cream (optional)


Wash peaches and drop in boiling water for 30 seconds. 
Take out of boiling water and peel the peach skin. Cut peaches in half and remove the pit. Place in cold water until needed. 

Fill the pit area with ice cream. Press the two halves back together and roll in crushed graham crackers. Place in hot deep fryer for 30 seconds or until brown. Place in bowl and pour 1/3 ounce of liqueur, such as Grand Marnier, over the peach and then light. After the flame has gone out, put either more ice cream or fresh



Perfect Peach Pie

Pastry for 2-crust, 9-inch pie
2/3 cup sugar
1/8 teaspoon salt
2 tablespoons flour
4 cups thinly sliced ripe peaches
1 tablespoon butter or margarine
Few drops lemon juice

Fit lower crust into 9-inch pie pan set aside. Blend sugar with salt and flour. Mix lightly with sliced peaches. Fill crust with peach mixture and dot with butter. Place top crust; trim and crimp edges. Cut slices in top crust to allow steam
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Peach Cake

7 or 8 peaches, peeled and sliced
1/2 cup sugar
1 teaspoon cinnamon
1 pint fat free, low fat or regular sour cream
1 egg, slightly beaten
1 box yellow cake mix
3/4 stick butter or margarine

Combine cake mix and butter with pastry blender. Press into 9" x 13" greased cake pan.

Bake 10 minutes at 350 degrees. Spread peaches over baked crust. Sprinkle with combined sugar and spice. Combine sour cream and egg. Drizzle over peaches (it will not cover them completely). Bake at 350 degrees F for 45 minutes. 

Serve warm. 
Refrigerate any leftovers
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This intensely fruity margarita is a fun alternative to the traditional version. For a large crowd, try

making several batches ahead of time and storing them in the freezer. Let the frozen mixture sit at

room temperature until it reaches the desired consistency.

4 cups frozen peaches

1 cup orange juice

4 large ice cubes

4 oz tequila

4 oz peach schnapps

1 Tablespoon lime juice

1 teaspoon grenadine

Place all ingredients in a blender and blend until smooth. Serve in a margarita glass garnished with a fresh peach slice or lime wheel. 


Peach Crème Brulee Tart

1/2 15-ounce package refrigerated pie dough
1/4 cup sugar
3 1/2 tablespoons all-purpose flour
1/8 teaspoon salt
2 cups 2% reduced fat milk
1 4-inch piece vanilla bean, split lengthwise
1 large egg, slightly beaten
2 cups sliced peeled ripe peaches
1/3 cup sugar

Preheat oven to 450 degrees. Fit dough into a 9-inch round removable bottom tart pan, and pierce dough with a fork. Bake at 450 degrees for 10 minutes or until lightly browned. Cool completely on a wire rack. 

Place 1/4 cup sugar, flour and salt in a heavy saucepan. Gradually add milk, stirring with a whisk. Scrape seeds from vanilla bean; add seeds and bean to milk mixture. Cook over medium heat until thick and bubbly (about 5 minutes), stirring constantly. 

Place egg in a large bowl. Gradually stir hot milk mixture into egg. Return milk mixture to pan. Cook 2 minutes or until thick and bubbly, stirring constantly. Spoon custard into a small bowl. Place bowl in a larger bowl filled with ice. Cook 20 minutes or until thoroughly chilled, stirring occasionally. Discard vanilla bean. 

Spread chilled custard into bottom of prepared crust. Arrange peach slices spoke-like on top of chilled custard. Sprinkle 1/3 cup sugar evenly over peach slices. 

Holding a kitchen blowtorch about 2 inches from top of peace slices, heat sugar, moving torch back and forth, until sugar is melted and caramelized (about 3 minutes). Yields 8 servings.


Deep-Fried Peaches


Peaches
Graham crackers, crushed (enough to cover peaches)
Ice cream 
Flavored liqueur
Cream (optional)

Wash peaches and drop in boiling water for 30 seconds. 
Take out of boiling water and peel the peach skin. Cut peaches in half and remove the pit. Place in cold water until needed. 

Fill the pit area with ice cream. Press the two halves back together and roll in crushed graham crackers. Place in hot deep fryer for 30 seconds or until brown. Place in bowl and pour 1/3 ounce of liqueur, such as Grand Marnier, over the peach and then light. After the flame has gone out, put either more ice cream or fresh cream on top.
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Homemade Peach Lemonade

2 peaches, peeled and cubed
1 cup sugar
4 cups water
3/4 cup fresh lemon juice

Bring the peaches, sugar and water to a boil. Then simmer until the sugar is dissolved, about 10 minutes. Allow the mixture to cool, then strain through a sieve, pressing to extract as much juice as possible. Stir in the lemon juice, and serve in tall glasses over ice.
Peach Crisp

6-8 peaches, peeled and sliced
2 tablespoons lemon juice
1/2cup sifted all-purpose whole wheat or regular flour
3/4 cup rolled oats
1/2cup brown sugar, packed or 1/2 cup Splenda
1/3 cup margarine or butter

Put peaches in a shallow 2-quart baking dish. Sprinkle with the lemon juice. Mix flour, oats and brown sugar. Cut in margarine with pastry blender. Spread over the peaches and bake at 325 degrees for 30 minutes or until peaches are tender (check with a butter knife). 

Serve warm with ice cream, nonfat topping or whipped cream.
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1 uncut pita bread 
1 cup low fat or nonfat cottage cheese
1/4 cup chopped fresh mint leaves
1 large or 2 small thinly sliced fresh peaches
12 thin slices of cucumber or red bell pepper

Warm pita bread and cut in half. Fill each side with cottage cheese, mint, peaches and cucumber or red bell pepper slices. 


Pears
Images and content Copyright ©1996-2009 Pear Bureau Northwest
Caring for your Fresh Pears

Keep pears refrigerated until 3 to 4 days before ready to eat.  Then put as many as you want to use in a brown paper bag on the counter.  Check each after 2 to 3 days and when they are nicely yellow put them into the refrigerator until you want to use them.
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Grilled Pears with Currants

Try these grilled pears as a substitute for potatoes the next time you are grilling chicken or pork tenderloins. They can also be served for dessert with a scoop of your favorite ice cream.
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· ⅓ cup dried currants 

· ¼ cup apple juice 

· Pinch of freshly ground pepper 

· 6 firm but ripe Anjou USA Pears 

· 4 tablespoons unsalted butter, melted 

· Vegetable oil for brushing on grill

Directions

Prepare a hot fire in a charcoal grill or preheat a gas

 or electric grill on high.

In a small bowl, combine the currants, apple juice, and pepper. Allow the currants to marinate until ready to serve.

Peel the pears and cut them in half lengthwise. Use a paring knife or melon baller to remove the core, leaving a gumball-sized-hole. Place in a shallow dish and brush all over with the melted butter.

When ready to grill, brush the grill grate with vegetable oil. Place the pears, cut side up, in a single layer directly over the hot fire. Cook just until grill marks appear, about 3 minutes. Brush with any butter remaining in the dish, then turn and grill until tender but firm, about 3 to 4 minutes.

Serve warm with a little of the apple juice-soaked currants spooned over the top.

yield: Serves 6
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USA Pear Super Simple Signature Salad

A classic salad suitable for a delicious, nutritious entree! The tangy crumbled blue cheese is delightfully offset by the sweet and juicy pear. Woodsy balsamic vinegar gives this salad further depth and hearty flavor. The greens can also be changed to spinach to give the salad extra nutrients. Roasted almonds or candied walnuts are good options with spinach.

Ingredients

· Salad 

· ½ pound mixed salad greens 

· 1 large USA Pear 

· ½ cup hazelnuts, toasted and coarsely chopped 

· ¼ cup crumbled blue cheese 

· Balsamic Vinegar Dressing 
· 5 tablespoons good quality olive oil 

· 1 tablespoon aged balsamic vinegar 

· Salt to taste 

Directions

For salad: Combine the greens and crumbled blue cheese in a bowl. Toss with enough dressing to lightly coat the leaves; you may not need all of it. Taste and adjust seasoning. Cut the pear into thin slices and nestle them among the greens. Sprinkle the toasted hazelnuts on top. 

For dressing: In a small bowl, whisk oil and vinegar. Season with salt. 

To toast hazelnuts: Preheat the over to 350 degrees. Toast hazelnuts in a single layer on a rimmed baking sheet until lightly browned and fragrant, about 15 minutes. Set aside to cool and then chop coarsely. 
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Gingered Pear Jam

Ginger and citrus enhance the flavor of this pear jam. 

Ingredients

· 3 pounds fresh Bartlett USA Pears 

· 1 orange 

· ½ lemon 

· ½ cup diced candied ginger 

· 1 package (1 ¾ ounces) powdered fruit pectin 

· 5 cups sugar 

Directions

Core and finely dice pears to make 4 cups. Put orange and lemon through food chopper or process coarsely. Combine pears, orange, lemon, candied ginger, and fruit pectin. Bring to boil. Add sugar and bring back to full rolling boil. Boil 1 minute. Remove from heat and skim with metal spoon. Cool 5 minutes, skim again. Put in sterilized jars and seal. Process according to manufacturer's directions.

yield: Makes approximately 6 half pints
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Pear-adise Smoothie

This smoothie is creamy, light, and delicious. It's a perfect after-school snack or an easy breakfast if you're rushed in the morning. Add frozen yogurt instead of regular if you prefer a thicker smoothie.

Ingredients

· 2 cups Bosc USA Pears, peeled, cored, and chopped 

· 1 banana, peeled 

· 2 cups orange juice 

· 1 cup vanilla yogurt 

· 2 cups ice cubes

Directions

Place pears, banana, and orange juice in a blender. Blend until smooth. Add yogurt and ice cubes and blend until thick and creamy. Serve in tall glasses with an extra wide straw or a spoon.

preparation time: 10 minutes
yield: Serves 4
�
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