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TREE-RIPENED, IMAGINATION-INSPIRED 

Enjoy the best of the 2004 Ontario tender fruit harvest starting mid-July

Vineland Station, ON, June, 2004 ​– It’s mid-July and Ontario’s 500-plus growers of tender fruit and their crews of harvesters are eagerly awaiting their cue to spring into action, ensuring that ripe, hand-picked peaches, pears and plums will soon be arriving at stores and markets across the country. 

With plump fruit ripening by the second, growers are carefully monitoring their orchards for telltale signs that their crop is naturally ripe for picking. Only when they’re satisfied that terrific color, sweet, juicy taste and superior texture have been attained will they give harvesters the nod to head into the orchards. Consumers will soon breathe sighs of relief as they enjoy these highly anticipated seasonal treats, with each variety bursting with a deliriously fresh taste and aroma. 

“The beauty of Ontario tender fruit is our close proximity to the marketplace,” says Len Troup, Chairman of the Ontario Tender Fruit Producers organization. “This allows us to naturally tree-ripen our fruit before harvesting. Unlike our competitors, our growers have the advantage of time and distance.  We can deliver overnight while they must account for additional storage and travel time and the inherent risk involved in both.”  The fifth-generation grower of peaches continues, “Growing peaches, pears and plums is labour-intensive and requires countless hours of pruning, thinning and harvesting. The longer we’re able to leave the fruit on the trees, the better it tastes.”

The advantage of having several fruit-producing regions in one area, including the important Niagara Peninsula, is that fruit lovers across Canada can enjoy domestic tender fruit throughout the summer and into the fall. With over two million tender fruit trees, Ontario’s bounty of fruit is plentiful. 

Canadians know there’s nothing quite like the flavor of fresh, regional fruit in season. Deliciously juicy eaten out-of-hand or used in everyday recipes, Ontario tender fruit boasts a flavor and aroma (a key indicator of readiness) that inspire the imaginations of home cooks to dream up sweet new possibilities. The inviting flavor of Roasted Golden Plums, the zing of Ginger Peach Ice Cream or the pleasant pairing in Smoked Turkey and Pear Wraps are just a few ideas that are quick and easy to prepare.
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Consumers aren’t the only ones impatiently checking markets for the fresh-from-the-tree taste of Ontario tender fruit. Many professional chefs choose to use only seasonal, local fruit and produce in promoting authentic regional cuisines.

From the chefs at the Ontario Tender Fruit kitchens comes an imaginative selection of fruit-based recipes that extends beyond the traditional dessert course. A cool, refreshing cocktail—Sparkling Peach Shiver—is just the thing to tame a summer thirst. Scallop and Peach Brochettes with Miso Glaze is a blend of the regional and international, while Barbecue Roasted Pork Loin with Peach Stuffing makes for a stunning new classic. The last two entrées are easy enough for everyday dining but boast enough wow-factor to impress guests at special gatherings. Rounding out the meal are a Peach and Honey Semifreddo and Peach and Maple Cream Tart that will seduce even the most stubborn non-believer with their sweet poetry of flavors.

The season begins mid-July with the arrival of Early Golden and Shiro Plums, closely followed by Semi-Freestone Peaches and a succession of delicious varieties of both fruits throughout the summer. About 10 days into August, they’re joined by Freestone Peaches, truly a consumer favorite. To everyone’s delight, the first pears also make their appearance in early August and remain available well into December. 

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 500 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.

- 30 -

For further information, additional recipes, to tour an orchard or interview a grower, please contact:

Jason Chennette

[T] 905-206-0577 ext. 243 / 800-743-6282

[F] 905-206-0581

jchennette@fayeclack.com
BBQ Roasted Pork Loin with Peach, Leek and Walnut Stuffing

[photo available]

This aromatic roast matches the salty taste of pork and the sweetness of Ontario Peaches, with leeks and walnuts, creating an unforgettable stuffing. This recipe is grilled on a barbeque to seal in all the wonderful flavors.

	3 lb
	boneless pork loin
	1.5 kg

	2 tbsp
	olive oil
	25 mL

	
	
	

	Stuffing:
	
	

	2 tbsp
	butter
	25 mL

	1 cup
	diced leeks [white and light green part only]
	250 mL

	1/2 tsp
	each: salt and pepper
	2 mL

	2 cups
	Ontario Peaches, pitted, sliced
	500 mL

	1/2 cup
	coarsely-chopped walnuts
	125 mL

	2 tbsp
	pure maple syrup
	25 mL

	1/4 cup
	minced fresh parsley leaves
	50 mL

	
	
	

	Sauce:
	
	

	2
	cloves garlic, crushed
	2

	1/2 cup
	red wine
	125 mL

	
	Salt and pepper to taste
	


Butterfly pork loin by making long cut lengthwise almost in half, stopping 1-inch from edge. Open loin like book. Cover with plastic wrap. With smooth meat pounder or rolling pin, pound meat 1-inch [2.5-cm] thick. Set aside.

In skillet, over medium heat, melt butter. Add leeks and salt and pepper; cook until slightly wilted, about 3 minutes. Add peaches; cook 2 minutes. Add walnuts and stir in maple syrup. Remove from heat. Stir in parsley. Let cool 10 minutes.

Down center of pork, spread mixture. Fold pork over with the fat side up. With butcher’s string at 1-inch [2.5-cm] intervals down length of roast, secure pork. Brush outside of roast with olive oil.

On greased grill, over medium-high heat, place roast. Sear outside of roast, turning, until golden, about 20 minutes. Turn off side of grill that roast is on, maintaining high heat on other side to provide indirect heat. Close cover of grill and cook until roast reaches an internal temperature of 160ºF [70ºC], about 45 minutes. Remove to shallow dish and tent with foil. Let sit 25 minutes before slicing. [This step is essential as roast needs to continue cooking to reach required internal temperature].

In skillet, over medium-high heat add garlic, red wine, salt and pepper and cook until mixture is reduced to about 1/4 cup [50 mL]. Serve with pork.

Makes 6 servings.

Source: Ontario Tender Fruit Producers

Ontario Peach and Honey Semifreddo

[photo available]

Impress guests at your next soirée with the refreshingly light taste of Ontario Peaches mixed with wildflower honey in this partially frozen cake.

	Crust:
	
	

	2 cups 
	finely ground gingersnap cookies
	500 mL

	1/4 cup
	butter, melted
	50 mL

	
	
	

	Semifreddo:
	
	

	2
	eggs
	2

	1/3 cup
	granulated sugar
	75 mL

	
	Pinch of salt
	

	2 cups
	Ontario Peaches, pitted, sliced
	500 mL

	1/4 cup
	wildflower honey
	50 mL

	1 cup 
	35% whipping cream
	250 mL

	
	
	

	Garnish:
	
	

	2
	Ontario Peaches, pitted, sliced
	2

	1 cup
	raspberries
	250 mL


In bowl, stir gingersnap crumbs with butter until moistened; evenly pat onto 6-inch [15-cm] springform pan or in 6 - 4 oz [125 mL] ramekins lined with 3-inch [7.5 cm] high parchment paper. Set aside.

In heatproof bowl, with hand-mixer at medium-high speed, beat eggs, sugar and salt until doubled in volume, about 5 minutes. Over saucepan of simmering water, set bowl and beat mixture until thermometer registers 150ºF [65ºC], about 5 minutes. Over heat, continue beating 3 minutes more. Remove bowl from heat and chill mixture until cool, about 10 minutes.

In blender or food processor, blend peaches and honey until smooth. Fold peaches into cooled mixture.

Using clean beaters, beat cream until stiff peaks form and gently fold into peach mixture. Spoon into prepared crust, smoothing top. Wrap pan in foil and freeze at least 4 hours. The filling should be firm but not solid. [Can be made up to 2 days ahead].

Remove sides of pan; let stand at room temperature for 1/2 hour. Just before serving, top with peaches slices and raspberries.

Makes 8 to 10 servings.

Source: Ontario Tender Fruit Producers
Scallop and Ontario Peach Brochettes

[photo available]

Create elegant and tasty brochettes featuring scallops and Ontario Peaches on tall stalks of lemongrass.

	Miso Glaze:
	
	

	2 tbsp
	yellow miso
	25 mL

	2 tbsp
	rice vinegar
	25 mL

	2 tbsp
	water
	25 mL

	1 tbsp
	soy sauce
	15 mL

	1 tbsp
	minced gingerroot
	15 mL

	1 tsp
	sesame oil
	5 mL

	
	
	

	8
	green onions
	8

	2 cups
	Ontario Peaches, pitted and thickly sliced
	500 mL

	1 lb
	scallops
	500 g


In bowl, whisk miso, rice vinegar, water, soy sauce, ginger and sesame oil. Set aside.

Cut white and light part of green onions into 1-1/2-inch [3.5-cm] pieces. Set aside.

Alternately thread peach slices, scallops and green onions onto skewers [or lemongrass stalks]; arrange in shallow glass baking dish. Over top of brochettes, pour marinade. Refrigerate 30 minutes or overnight.

On greased grill, over medium-high heat, grill brochettes, turning occasionally basting with marinade, until scallops are cooked through and fruit and onions are golden, about 8 to 10 minutes.

Note: If using skewers soak in cold water for 30 minutes to prevent burning.

Makes 4 servings.

Source: Ontario Tender Fruit Producers

Sparkling Ontario Peach Shiver

[photo available]

The perfect frozen drink for hot summer days. This frosty beverage, made with fresh sweet Ontario Peaches, will add a tangy twist to your next brunch.

	3 cups
	dry sparkling wine
	750 mL

	1/2 cup
	water
	125 mL

	1/4 cup
	granulated sugar
	50 mL

	1 cup
	Ontario Peaches, pitted, peeled, sliced
	250 mL

	1
	2-inch [5-cm] slice orange peel [zest]
	1

	
	
	

	Garnish:
	
	

	
	Ontario Peaches, pitted, sliced
	


Chill sparkling wine and serving glasses.

In saucepan, over medium-high heat, bring water and sugar to boil, stirring occasionally, until sugar has dissolved. Remove from heat. Add peaches and zest. Cover; let cool completely.

In blender or food processor, blend peach mixture until smooth.

Pour sparkling wine into 9-inch x 13-inch [3 L] pan. Stir in peach purée. Cover with plastic wrap and place in freezer for at least 6 hours. Stir every hour to break up ice into large crystals.

To serve, spoon peach crystals into chilled glasses. Garnish with peach slices.

Makes 6 to 8 servings.

Source: Ontario Tender Fruit Producers

Chilled Ontario Peach and Coconut Soup

The prefect chilled appetizer for a summer dinner. The blending of peach and coconut creates a flavor that will tingle your taste buds.

	1 cup
	white wine
	250 mL

	
	Zest and juice of one lemon
	

	1
	2-inch [5-cm] slice fresh gingerroot
	1

	4 cups
	Ontario Peaches, pitted, sliced
	1 L

	1/2 cup
	granulated sugar
	125 mL

	
	Cold water
	

	1/2 cup
	coconut milk
	125 mL

	
	
	

	Garnish:
	
	

	
	Coconut shavings, toasted
	

	
	Ontario Peaches, pitted, sliced
	


In saucepan, bring wine, lemon zest and juice and gingerroot to boil. Reduce heat; simmer until liquid is reduced to 1/2 cup [125 mL]. Stir in peaches and sugar; cook, covered for 15 minutes. Let cool.

In blender, spoon half of mixture; blend until smooth. Strain into large measuring cup. Repeat with remaining mixture. Stir in cold water to bring soup to measure 4 cups [1 L]. Stir in coconut milk. Refrigerate until chilled, about 4 hours. 

Garnish with toasted coconut shavings and fan of peach slices.

Makes 4 to 6 servings.

Source: Ontario Tender Fruit Producers

Deviled Ontario Golden Plums

Hailing from Italy’s Lombardy region, Mascarpone is a buttery-rich cream cheese made from cow’s milk. This delicately flavored cheese is matched perfectly with the sweet flavor of Ontario Early Golden or Shiro Plums in this dessert.

	10
	Ontario Early Golden or Shiro Plums, halved, pitted
	10

	1/4 cup
	ground pecans
	50 mL

	1 cup
	Mascarpone
	250 mL

	2 tbsp
	pure maple syrup
	25 mL

	2 tbsp
	orange juice
	25 mL

	2 tsp
	cinnamon
	10 mL

	1 tsp 
	orange zest [grated orange rind]
	5 mL

	1/4 tsp
	ground nutmeg
	1 mL

	
	
	

	Garnish:
	
	

	
	Pecan crumbs
	


In small bowl, place pecans. Dip rims of plums into pecans. Place on platter with pecans face up.

In another bowl, whisk together Mascarpone, maple syrup, orange juice, cinnamon, orange zest and nutmeg until well combined.

In center of small square of cheesecloth, place 1 tsp [5 mL] Mascarpone mixture. Pinch mixture into ball by gently twisting ends of cheesecloth together. Remove ball from cloth and place on top of plum. [Alternatively, spoon filling into pastry bag fitted with star tip and pipe into plum halves.]

Repeat with remaining filling and plums. Chill until ready to serve. Garnish with pecan crumbs. 

Makes 20 pieces.

Source: Ontario Tender Fruit Producers

Ontario Peach and Maple Cream Tart

Impress your guests with this decadent dessert. Ontario Peaches and the popular taste of maple blend to make the perfect custard tart.

	Crust:
	
	

	3 cups
	shortbread cookies
	750 mL

	1/2 cup
	toasted almonds
	125 mL

	1/4 cup
	melted butter
	50 mL

	
	
	

	Filling:
	
	

	1 tbsp
	cornstarch
	15 mL

	2 cups
	35% whipping cream, divided
	500 mL

	1/2 cup
	pure maple syrup
	125 mL

	5
	egg yolks
	5

	2 cups
	Ontario Peaches, pitted, sliced
	500 mL

	2 tbsp
	superfine sugar
	25 mL

	
	Maple syrup 
	


In food processor, pulse shortbread and almonds into small crumbs. Drizzle with melted butter; pulse to combine. In 9-inch [22-cm] springform pan, pat crumbs evenly onto bottom and up sides.  Refrigerate until chilled, about 15 minutes.

In 350ºF [180ºF] oven, bake crust until lightly golden and set, about 7 minutes. 

In bowl, whisk cornstarch with 2 tbsp [25 mL] cream until smooth.  Add remaining cream, maple syrup and egg yolks; whisk until well combined.

Into prepared crust, pour cream mixture.  Arrange peach slices on top in single layer. Bake in center of 350ºF [180ºF] oven until filling is set and fruit tender, about 45 minutes.  Let cool completely.  Refrigerate until chilled, about 2 hours or overnight.

Remove tart from refrigerator; sprinkle with sugar. Place tart under broiler or torch to caramelize sugar, about 30 seconds to 1 minute.  Serve in wedges drizzled with maple syrup.

Makes 8 servings.

Source: Ontario Tender Fruit Producers

Ontario Tender Fruit – Quick & Easy Recipes

Baked Pears with Bittersweet Espresso Sauce:

In greased baking dish, arrange 4 Ontario Pears [cut in half lengthwise and cored], in single layer, flat side down. Brush with melted butter and sprinkle with 2 tsp [10 mL] cinnamon and 2 tbsp [25 mL] granulated sugar. Cover with foil. Bake in 350ºF [180ºC] oven until fruit is tender, about 20 minutes. In microwaveable bowl, whisk 1/4-cup [50 mL] strong expresso; microwave until bubbling, about 1 to 2 minutes. Stir 1 cup [250 mL] chopped bittersweet chocolate until smooth. Serve over baked pears. Makes 4 to 6 servings.

Crostini with Spicy Golden Plum Chutney:

On baking sheet arrange baguette [thinly sliced] in single layer; brush with olive oil. Bake in center of 350ºF [180ºC] oven until slightly golden, about 7 minutes. Remove and cool. In bowl, combine 2 cups [500 mL], pitted, chopped Ontario Early Golden or Shiro Plums, 1/4 cup [50 mL] sweet chili sauce, 2 tbsp [25 mL] minced green onion, and 1/4 tsp [1 mL] each salt and pepper. Spread herb cream cheese over crostini slices. Top with 1 tbsp [15 mL] of chutney.

Peach and Lambs Lettuce Salad:

In bowl, combine 6 cups [1.5 L] lambs lettuce [or baby spinach], 2 pitted, sliced Ontario Peaches, 1/2 thinly sliced red onion and 1/2 cup [125 mL] crumbled chèvre [goats-milk cheese]. In separate bowl, whisk together 3 tbsp [45 mL] avocado oil [or extra-virgin olive oil], 2 tbsp [25 mL] lime juice, 1 tsp [5 mL] Dijon mustard and 1/4 tsp [2 mL] each salt and pepper until smooth. Drizzle dressing over lettuce; toss gently. Makes 4 servings.

Peach-a-ritas:

In blender, blend until smooth, 4 peeled, pitted, sliced Ontario Peaches, 1 cup [250 mL] orange juice, 4 large ice cubes, 4 oz [100 mL] tequila, 4 oz [100 mL] peach schnapps and 2 tbsp [25 mL] fresh lime juice. Pour into 4 margarita glasses. [Mixture can be kept in freezer until ready to use]. Garnish with Ontario Peach slices and lime zest. Makes 4 servings.

Peaches in Ginger Wine Syrup:

In saucepan, combine 1 cup [250 mL] white wine, 1 star anise [spice], 1 piece dried orange or clementine peel, [to dry, peel and let sit for 48 hrs.], 4 cloves, 1 cinnamon stick and 2 slices fresh gingerroot. Bring to boil; reduce heat and simmer, about 10 minutes. Add 8 pitted Ontario Peach halves; simmer about 5 minutes. Remove from heat. Cover; let sit 1 hour. Remove peaches; place in bowl. Drizzle with strained syrup. Makes 4 servings. Serve over vanilla ice cream, cake or alone.

Quick Ginger Peach Ice Cream:

In blender, pulse 4 cups [1L] softened, good quality vanilla ice cream, 4 pitted and quartered Ontario Peaches and 1/4 cup [50 mL] orange juice, until slightly lumpy. Quickly stir in 1 cup [250 mL] roughly chopped gingersnap cookies into ice cream. Return to freezer until solid. Makes 4 cups [1 L].

Roasted Early Golden or Shiro Plums:

In baking dish, arrange pitted plum halves flesh side up in single layer. Brush with 2 tbsp [25 mL] melted butter. Sprinkle with 1/4-cup [50 mL] brown sugar and 2 tsp [10 mL] ground cinnamon. In 400ºF [200ºC] oven, roast fruit until tender, golden and bubbling, about 15 to 20 minutes. Makes 4 to 6 servings.

Smoked Turkey and Pear Wraps:

On 4 whole-wheat tortilla shells, spread each with 1 tbsp [15 mL] Dijon mustard. Along center of each tortilla, arrange slices of smoked turkey breast, fresh arugula leaves and cored thinly sliced Ontario Pears. Sprinkle with freshly ground pepper. Roll up and slice in half diagonally. Makes 4 servings.

2004 ONTARIO TENDER FRUIT AVAILABILITY

	TENDER FRUIT
	ESTIMATED AVAILABILITY

	
	

	Early Golden Plums
	July 15 – 31

	Shiro Plums
	August 1 – August 15

	Blue Plums
	Availability varies by variety - Early Blue Plums start in the third week of August and later varieties begin the first 3 weeks of September

	
	

	Semi-Freestone Peaches
	July 19 – August 9

	Freestone Peaches
	August 9 – September 13

	
	

	Clapp Pears
	August 9 – August 23

	French Bartlett Pears
	August 16 – August 23

	Bartlett Pears
	August 30 – September 30

	Bosc Pears
	September 20 – December 31


FIVE STEPS TO ONTARIO TENDER FRUIT PERFECTION

	STEP
	

	1
	Select fruit that is firm and fragrant. 

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

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

	4
	To further 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 of freestone varieties; 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 2004 Ontario harvest is expected to produce approximately 16,000 tons of peaches for the fresh fruit market. 80 per cent of these will be marketed in Canada, offered in the “trademark” three-litre baskets, which have always clearly identified Ontario fruit. The balance of the fruit will be offered in bulk for pound sales.

· The Niagara Peninsula accounts for 90 per cent of Ontario’s peach crop and 81 per cent of Canada’s peach harvest.

· In addition to fresh peaches, Ontario producers will supply 2,600 tons of pears and 1,375 tons of plums for the fresh market.

· There are approximately 500 commercial tender fruit growers in Niagara and southwestern Ontario.

· Commercial fruit producers manage more than 2.1 million tender fruit trees in Ontario (1999 Tree Census).  

· The Ontario tender fruit industry generates more than 12,000 full and part-time employment opportunities annually on farms and related, allied industries.

· Valued at $50 million annually, the Ontario tender fruit industry is considered to have a 4-to-1 spin-off value, creating a $200 million annual boost to the Ontario economy.  

· 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 to service growing tender fruit market needs.

· The rich mineral soils of the Niagara region and moderating effects of the Great Lakes contribute to a unique micro-climate where tender fruit crops to 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 bound 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 is 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. 

Outside of the Peninsula there are additional pockets that have a proven track record of consistent tender fruit production. Located in southwestern Ontario, they include Cedar Springs and the Leamington / Harrow area where tender fruit has been grown for many years.  However, it is still the Niagara Peninsula that provides the greatest production base. 

Over 90 per cent of Ontario’s fresh peaches and plums are grown in Niagara, along with 75 per cent of Ontario pears.  Nationally, the region is responsible for more than 80 per cent of Canada’s overall peach harvest.
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www.ontariotenderfruit.com

