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SEASON’S EATINGS: ENJOY THE BEST OF THE 2003 ONTARIO TENDER FRUIT HARVEST BEGINNING IN LATE JULY

St. Catharines, ON, July 4, 2003 – Anticipation for the fresh-from-the-orchard taste of Ontario tender fruit is nearly over; the season arrives in late July when 600 local-area growers begin harvesting the region’s more than two million peach, pear and plum trees. Consumers and chefs wait all year for the freshest flavor and quality that only comes from local in-season produce. This outstanding reputation for Ontario tender fruit is a result of long-standing growing and harvesting practices coupled with the unique agricultural environment. 

Due to the cool spring, the harvest is estimated to start one week later than in 2002. Ample spring rains and ideal growing conditions, however, will yield a 2003 crop of good-sized tender fruit. The market debut of Ontario peaches and plums is expected in late July, while Ontario pears are expected mid-August. 
For more than a century generations of farmers have grown and harvested tender fruit in the fertile soils of southern Ontario, continuing to rely on a manual grass-roots approach. Many steps of the operation are still done by hand, from hand-thinning the trees in the spring to hand-picking and hand-packing to ensure the best quality fruit reaches the consumer. 

Each spring as fruit forms, the trees are selectively hand-thinned to create space for the remaining fruit to reach its full-size potential – a natural technique producing the largest, juiciest peaches, pears and plums.

Ontario tender fruit are then tree-ripened, ensuring the best flavor and quality of these summertime favorites. Peaches, pears and plums that stay on the tree longer develop a sweeter, juicier fruit. 

Peach trees are harvested four to five times over a two-week period, utilizing a method known as selective harvesting. This ensures that only fruit that exhibits the appropriate color, size and fullness is picked.

“Each piece of fruit is hand-picked at its best maturity,” states Len Troup, fifth-generation peach grower and Chairman, St. Catharines, ON-based Ontario Tender Fruit Producers’ Marketing Board. “One of Ontario’s greatest advantages is its close proximity to the market, allowing growers to leave the fruit on the trees longer and picking them only when they’re ready.”
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The Troup family farms approximately 300 acres in the Niagara area. Len runs the business with his son, brother and nephew. Currently there are 60 workers hand-thinning Troup’s trees in preparation for the harvest.

Canadian chefs celebrate the annual harvest when they allow seasonality to dictate the finest ingredients for their menu. Chef Stephen Perrin of Thornhill, ON-based Terra restaurant, changes his menu daily to showcase the finest in-season ingredients Canada has to offer. “I wait every year for the chance to feature Ontario tender fruit on my menu,” he states. “I use peaches, pears and plums in as many different ways as possible while they are available. They’re so versatile.” Perrin suggests a simple preparation: “Peaches grilled over the barbeque intensify the sugars; pairing this with robust game meat or fowl is heaven.” 

Chef Roberto Fracchioni of Jordan, ON-based Inn on the Twenty [a DiRoNa award-winning restaurant] is Niagara born and raised and received much of his chef training in the area. He is an ardent proponent of the region's fresh bounty of food and wine. After many teenage years of pruning and picking fruit and long hot hours manning fruit stalls, Fracchioni’s style honors the work that goes into fresh produce. Chef Fracchioni admits, “Mother Nature dictates the ingredients with which I work. After all, our ancestors never ate peaches in February or plums in November. That’s why summer is my favorite season.”   

Always delicious out of hand, consumers can take a cue from Canadian chefs and expand the repertoire of ways to enjoy tender fruit. The beautiful shape of Ontario Bartlett or Bosc pears is showcased in the truly appealing summer starter of Ontario Pear Crisps with Chèvre and Pine Nuts. For easy and refreshing picnic fare, Layered Ontario Peach and Chicken Ciabatta Loaf layers peach slices with grilled chicken and avocado, topping it all with a cool herb dressing. Roast Pork with Ontario Pears and Caramelized Onion blends the salty taste of pork with the sweetness of pears and creates an unforgettable jus. For an elegant dessert, finish with Lavender-Poached Ontario Peaches, and for an easy summer brunch, Ontario Peach-Cinnamon Strata, reminiscent of a traditional bread pudding, is the ideal make-ahead brunch dish. 
Tender fruit refers to peaches, pears, plums, prunes and sweet and sour cherries. The Ontario Tender Fruit Producers' Marketing Board operates under the Farm Products Marketing Act, and represents all producers of tender fruit who market to either the fresh or processing market. The Board has more than 600 grower-members. Over 90 per cent of all tender fruit crop production is generated from the Niagara Peninsula. The remainder is located in Norfolk County and in southwestern Ontario. 
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ONTARIO PEAR CRISPS WITH CHÈVRE AND PINE NUTS

[Photograph available]

In place of crostini or crackers on a cheese plate, bake pear slices. This truly beautiful summer starter showcases the shape of the sweetened pear and tops it with rich chèvre. Choose Ontario Bartlett or Bosc pears for a crisp, sweet base that cuts the sharpness of the cheese. 

	1
	firm Ontario Pear
	1 

	1/2 cup
	each: water and granulated sugar
	125 mL

	6 oz
	herbed chèvre
	175 g

	1/4 cup
	pine nuts, toasted
	50 mL


Using a mandolin or vegetable peeler, thinly slice pear lengthwise. 

In medium pot over medium-high heat, bring water and sugar to boil, stirring occasionally; continue boiling [do not stir] 5 minutes. One by one, place slices of pear in syrup; cook 1 minute. Remove pear slices with slotted spoon; arrange on parchment-lined baking sheet in single layer. Bake in 200°F (100°C) oven until crisp and dry, about 2 hours. Let cool completely on rack.

Place 1 tsp (5 mL) of chèvre on each pear slice; sprinkle with a few pine nuts.  

Makes approximately 20 pieces.

Variation: 

Pear Crostini: Substitute pear crisps with toasted baguette pieces topped with thin slices of raw pear, chèvre and pine nuts.

LAYERED ONTARIO PEACH AND CHICKEN CIABATTA LOAF
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Adding peaches to a sandwich creates a sweet, moist and fat-free layer. In place of layering, mix the ingredients for a salad-style filling. Ciabatta is an Italian bread with a soft interior and a crisp, thin crust; its name means “slipper” in Italian, referring to the loaf’s shape. 
	1/2 cup
	plain yogurt

	125 mL

	1 tbsp
	each: chopped fresh mint and basil
	15 mL

	1 tsp
	granulated sugar
	5 mL

	1 tbsp
	minced red onion

	15 mL

	1/4 tsp
	each: salt and pepper

	1 mL

	1
	rectangular large Ciabatta loaf
	1

	4 to 6
	butter lettuce leaves
	4 to 6

	1 lb 

	grilled chicken, sliced

	500 g

	2
	Ontario Peaches, peeled, pitted and sliced

	2

	1
	ripe avocado, peeled, pitted and sliced

	1


In medium bowl, whisk yogurt, mint, basil, sugar, onion, salt and pepper; cover and refrigerate 30 minutes.

Cut loaf lengthwise. Layer lettuce along length of bottom slice; repeat with chicken, peaches and avocado. Spread yogurt mixture on cut side of top slice; place top slice over layered filling. Cut loaf into 4 pieces. 

Makes 4 servings. 

ROAST PORK WITH ONTARIO PEARS AND CARAMELIZED ONIONS

This aromatic roast matches the salty taste of pork with the sweetness of pears, creating an unforgettable jus. This recipe boasts a one-skillet cooking method to prepare all components, resulting in quick clean-up. As an alternative, replace the pears with Ontario peaches.

	1 tbsp 
	olive oil
	15 mL

	2
	pork tenderloins [1 lb/500 g], trimmed
	500 g

	1/2 tsp 
	each: salt and pepper, divided
	2 mL

	2 tbsp 
	butter
	25 mL

	2 
	Ontario Pears, peeled, halved and cored
	2

	1 cup 
	pearl onions, peeled
	250 mL

	1 tsp
	all-purpose flour
	5 mL

	1 cup 
	white wine
	250 mL

	2 cups
	chicken stock
	500 mL

	1 tbsp 
	chopped fresh thyme
	15 mL


In heavy-bottomed skillet over medium-high heat, heat oil. Season pork with 1/4 tsp (1 mL) each salt and pepper; add pork to skillet and sear 2 minutes each side. Place skillet in 400°F (200°C) oven 20 minutes or until pork is cooked through; transfer to large plate and tent with tin foil.

In same skillet over medium-high heat, melt butter; add pear halves, cut side down, and cook 5 minutes or until golden. Remove pears from skillet; add onions and cook 5 minutes or until browned. Sprinkle onions with flour and remaining salt and pepper; cook 1 minute. Add white wine, scraping bottom of pan to loosen caramelized pieces. Reduce liquid until almost fully evaporated; add stock and thyme. Cook, stirring occasionally, 10 minutes or until onions are tender. Return pears to skillet and warm through. 

Slice pork. Arrange pork, pears and onions on plate and serve drizzled with jus.

Makes 4 to 6 servings.

LAVENDER-POACHED ONTARIO PEACHES
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Simple and elegant describes this delicate dessert; the perfect summer dinner party finale. The Mascarpone whipped cream is a truly decadent topper. As an alternative, replace the lavender with a vanilla bean [split lengthwise].

	1 cup
	water
	250 mL

	1/2 cup
	granulated sugar
	125 mL

	1/2 tsp
	dried lavender petals
	2 mL

	4 
	Ontario Peaches, peeled and halved
	4

	1/2 cup
	35% whipping cream
	125 mL

	1 tbsp

	icing sugar
	15 mL

	1/2 cup
	Mascarpone cheese
	125 mL

	1/2 tsp 

	ground nutmeg
	2 mL


In large pot over medium-high heat, bring water and sugar to a boil, stirring occasionally; boil 5 minutes (do not stir). Add lavender; remove from heat and let sit 1 hour.

Add peaches to lavender syrup. Over medium-high heat, poach 8 minutes or until fruit is soft. Remove peaches with slotted spoon; continue cooking syrup 15 minutes or until reduced to 1/4 cup (50 mL).

In medium bowl, beat cream and icing sugar until soft peaks form; fold in cheese and nutmeg. 

Arrange 2 peach halves each on 4 plates; top with Mascarpone cream and drizzle with lavender syrup.

Makes 4 servings.

ONTARIO PEACH-CINNAMON STRATA

Peaches, cinnamon, bread pudding – tradition revisited. Like all great brunch recipes, this strata can be prepared and refrigerated the day before; a breakfast get-together never sounded so easy.

	8
	eggs
	8

	2 cups
	10% cream 
	500 mL

	1/3 cup and 1 tbsp
	granulated sugar, divided
	90 mL

	1 tbsp 
	each: vanilla extract and cinnamon
	15 mL

	1 tsp
	lemon or orange zest

	5 mL

	10 cups
	cubed egg bread [1 inch (2.5 cm)]
	2.5 L

	2 tbsp
	butter, melted
	25 mL

	2 tbsp
	brown sugar
	25 mL

	4 
	Ontario Peaches, peeled, pitted and sliced
	4


In large bowl, whisk eggs, cream, 1/3 cup (75 mL) sugar, vanilla, cinnamon and zest; add bread and toss until coated. Cover and refrigerate 1 hour. 

In small bowl, combine butter and brown sugar; sprinkle over bottom of buttered 9 x 13-inch (3 L) baking dish. Arrange peaches over sugar. Arrange bread over peaches; sprinkle bread with remaining granulated sugar. Bake in 400ºF (200ºC) oven 30 minutes or until puffed, golden and cooked through. 

Makes 6 servings.

QUICK & EASY ONTARIO PEACH, PEAR AND PLUM IDEAS

Drunken Ontario Peaches

Peel, pit and thickly slice 4 Ontario Peaches. In large pot over medium-high heat, bring to boil 2 cups (500 mL) water and 1 cup (250 mL) granulated sugar, stirring occasionally; continue boiling 5 minutes [do not stir]. Remove from heat and add 1/2 cup (125 mL) Cointreau and 1 tbsp (15 mL) freshly chopped mint; add peaches and let cool. Refrigerate 4 to 6 hours. With slotted spoon, remove peaches from syrup and serve with vanilla ice cream. Keep refrigerated up to 1 month. Makes approximately 32 pieces.

Ontario Peach-chili Glaze

In food processor or blender, add 1 peeled, pitted and chopped Ontario Peach, 1 clove garlic, 1/4 cup (50 mL) each: olive oil, hoisin sauce and sweet chili sauce, and 2 tbsp (25 mL) soy sauce; blend until smooth. Cover and refrigerate 2 days. Brush over grilled meats or use as a dipping sauce for satays. Makes 1 cup.

Balsamic Ontario Peaches and Cream

Peel, halve and pit 4 Ontario Peaches. In heavy-bottomed skillet over medium-high heat, heat 2 tbsp (25 mL) butter and 1 tbsp (15 mL) granulated sugar; add peaches, cut-side down and cook until golden. Drizzle peaches with 2 tbsp (25 mL) balsamic vinegar; bake in 400°F (200°C) oven 7 minutes or until peaches are tender and syrup bubbles. Serve with whipped cream. Makes 4 servings.

Caramel-Dipped Ontario Pears

Peel, halve and core 2 Ontario Pears. In medium bowl, combine 1 cup (250 mL) caramel squares and 1/4 cup (50 mL) 35% whipping cream; microwave until melted, stirring occasionally. Pat pears dry and dip into caramel, coating evenly; repeat if necessary. Roll pears in 1/2 cup (125 mL) chopped, toasted pecans and dry on waxed paper; refrigerate until set. Makes 4 servings.

Ontario Pear and Prosciutto Bundles

Halve 1 Ontario Pear and core; cut into 16 wedges. Spread 1 tsp (5 mL) herbed cream cheese on each wedge and wrap with a slice of prosciutto. Tie a chive around the pear bundle. Makes 16 pieces.

ONTARIO PEACH Bellini Minor

In blender, add 2 peeled and pitted Ontario Peaches, 2 cups (500 mL) elderflower or orangeflower water and 1 cup (250 mL) peach nectar; blend until smooth. Serve chilled and garnished with fresh raspberries. Makes 4 cups (1 L).

Ontario Plum Spread

In medium pot, add 2 cups (500 mL) peeled and pitted Ontario Plums, 1/2 cup (125 mL) water, 1/2 cup (125 mL) granulated sugar and 1 tsp (5 mL) lemon zest. Bring to boil; cover and simmer 20 minutes or until plums are tender. Strain plum mixture; serve with scones, muffins or whole-grain toast.

2003 ONTARIO TENDER FRUIT AVAILABILITY

	TENDER FRUIT
	ESTIMATED AVAILABILITY

	Early Golden Plums
	July 24 – August 10

	Semi-Freestone Peaches
	July 28 – August 14

	Shiro Plums
	August 10 – August 24

	Freestone Peaches
	August 18 – September 21

	Clapp Pears
	August 18 – August 29

	French Bartlett Pears
	August 24 – August 31

	Bartlett Pears
	August 31 – September 30

	Blue Plums
	September 8 – September 30

	Bosc Pears
	September 22 – December 31


FIVE STEPS TO ONTARIO TENDER FRUIT PERFECTION

	STEP
	

	1
	Select fruit that is firm and fragrant. 

	2
	Remove immediately from the basket in which it was purchased and sort according to ripeness. 

	3
	Store ripe fruit in the refrigerator or enjoy right away. 

	4
	To ripen firm fruit, store at room temperature in a loosely closed paper bag for a day or two, out of direct sunlight. 

	5
	Once ripe, store tender fruit in the refrigerator for up to one week or enjoy immediately.


ONTARIO TENDER FRUIT PREPARATION TIPS

	PEACHES
	

	To Peel:
	Dip peaches in boiling water 30 to 60 seconds; immediately place in ice water. Rub peach skins off by hand.

	To Core:
	Slice peaches along seam; twist and remove pit. 

	To Prevent Browning: 
	Coat sliced peaches with lemon juice or fruit preservative 

(i.e. FruitFresh) immediately after slicing.

	To Freeze:
	Peel, pit and slice peaches. Add 1/2 cup (125 mL) granulated sugar and 1/4 tsp (1 mL) fruit preservative to 4 cups (1 L) sliced peaches. Pack tightly into plastic containers, leaving 1-inch (2.5-cm) air space at top. Top with a crumpled sheet of wax paper and seal tightly. Frozen peaches can be stored for one year.

	PEARS
	

	To Core:
	Slice pears lengthwise; using a spoon or melon-baller, scoop out core. Peel if desired.

	To Prevent Browning:
	Coat sliced pears with lemon juice immediately after slicing.

	To Freeze:
	Freezing pears is not recommended.

	PLUMS
	

	To Peel: 
	Dip plums in boiling water 30 to 60 seconds; immediately place in ice water. Rub plum skins off by hand.

	To Core:
	Slice plums along seam of freestone varieties; twist and remove pit.

	To Freeze:
	Freezing plums is not recommended.


FRUIT YIELDS

	FRESH FRUIT
	YIELDS

	3 Peaches
	1 lb (500 g)

	3 Pears
	1 lb (500 g)

	10 Plums
	1 lb (500 g)

	
	

	SLICED FRUIT
	YIELDS

	1 Peach
	3/4 cup (175 mL)

	1 Pear
	3/4 cup (175 mL)

	2 Plums
	1/3 cup (75 mL)


Ontario Tender Fruit Facts

· The 2003 Ontario harvest is expected to produce approximately 20,000 tons of peaches for the fresh fruit market. Approximately 16,000 tons of these peaches will be sold via nine million three-litre baskets at grocery stores and fruit markets across the country. The remaining 4,000 tons will be sold in bulk format on the fresh market.

· The Niagara Peninsula accounts for 95 per cent of Ontario’s peach crop and 81 per cent of Canada’s peach harvest.

· In 2002, 2,080 tons of pears and 710 tons of plums were harvested in Ontario for the fresh market.

· There are approximately 600 commercial tender fruit growers in Niagara and southwestern Ontario.

· There are more than 2.1 million commercial tender fruit trees in Ontario (1999 Tree Census). 

· Tender fruit orchards cover 13,500 acres of the Ontario landscape.

· To compensate for urban development and reduced space for farmland, tender fruit growers are co-operating with government researchers to develop high-density planting techniques.

· The industry is also looking to other Ontario regions outside Niagara, with suitable climate and soil conditions for growing tender fruit.

· The rich mineral soils of the Niagara region and moderating effects of the Great Lakes, coupled with the protective ridge of the Niagara Escarpment contribute to a unique microclimate where tender fruit crops thrive.
NIAGARA PENINSULA: A UNIQUE AGRICULTURAL LANDSCAPE

The Niagara Peninsula is recognized as Canada’s most suitable region for the production of tender fruit crops [those crops sensitive to low winter temperatures and/or spring frosts], primarily due to the Peninsula’s Escarpment and its proximity to two Great Lakes. Interestingly, the Peninsula’s soil is adequate, but not necessarily more suitable to the production of tender fruit crops than soil found in many other parts of Ontario and Canada. It is the Escarpment’s slope to the Lake and the moderating effects on temperatures of the two Great Lakes that make the region unique.

The Niagara Escarpment runs east to west, creating an elevation from the top of the Escarpment to the shores of Lake Ontario of some 400 feet. The slope of the land runs south to north toward the open waters of Lake Ontario; the southern region of the Peninsula is bounded by Lake Erie. 

These large bodies of water provide substantial protection to fruit trees and vines by moderating the extremes of heat and cold that are prevalent further from open water. Prevailing winds are from the southwest, crossing Lake Erie and the narrow Peninsula during most of the year. The winds that deliver the coldest temperatures to this region are generally out of the north, crossing the open water of Lake Ontario and, thus, are warmed prior to reaching the fruitlands. This moderating effect makes the difference for a secure climate for fruit production.

The rich soils of Norfolk County, for example, are unusable for peach production because of the risk from low winter temperatures only 40 or 50 miles from the Peninsula.

The moderating effect of the two lakes is important during the critical period of spring frosts, as is the slope of the land from the top of the Escarpment north to the shores of Lake Ontario. Cold air drains down the slope to the lowest point of the Escarpment, which is the water level of the Lakes. In addition, the moderating effect of the Lake itself tends to keep the air temperatures over the land near the lakes warmer than it would otherwise. 

A final advantage relates to the cooling effects of the lakes during the heat of the summer. The gentle breezes off of Lake Ontario provide an ideal climate for the production of high quality fruit for which the Peninsula is so well known. 
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www.ontariotenderfruit.com
JOANNE ELLIOTT: 905.206.0577 / 800.743.6282
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