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SWEET SUMMER HEIRLOOMS
Ontario Tender Fruit Brings Family Memories to Life
Vineland Station, ON July 17th 2006 – It is believed that in the mid-1780’s, Peter Secord, uncle of Laura, became the first loyalist farmer to take a land grant near Niagara for the  planting of fruit trees.  Over the next 220-odd summers the Ontario tender fruit crop would multiply to where all of Canada could enjoy its bounty of fresh peaches, pears and plums, out of hand or in delicious summer meals. A seasonal tradition for many, the annual harvest has lead to the creation and enjoyment of family recipes that have been passed down through several generations. 
Nutritionist and TV host, Hélène Laurendeau has her own distinct memories connected to Ontario tender fruit and the signature 3L basket her family used to bring home. “As a child, my mother was big on eating fruit during their proper season. That meant July, August and September brought some of my favourite recipes like her peach mousse and fruit ketchup.”

At her family’s country house in Quebec, she and her brothers enjoyed eating peaches as juice streamed down their faces, later jumping in the lake to wash up. She shares this pastime with her own children and continues to make her mom’s classic recipes as well as a few of her own, such as her version of Pears Belle-Hélène.
Memories of her grandmother Emilia’s cast-iron skillet was the inspiration behind her Pan-fried Pork Tenderloin with Fennel and Caramelized Peaches. Not one to waste anything, her grandmother was also famous for using a 3L peach basket as her sewing kit. Fernande’s Peach Mousse (her mother’s famous recipe) came from the ‘70’s era of liqueurs and includes Amaretto and a touch of almond extract. Also her savoury chutney, known in Quebec as “Ketchup aux fruit maison” or Fruit Ketchup, is a perfect accompaniment to meat pie, raclette or shepherd’s pie.
Delivering this years harvest are the approximately 500 commercial tender fruit growers in Niagara and southwestern Ontario who spend all year nurturing peach, pear and plum crops in preparation for summer celebrations. The Niagara Fruit Belt produces 90 percent of Ontario’s tender fruit crop; extending from Hamilton to Niagara-on-the-Lake, it is one of the richest fruit-producing areas in Canada. The 2006 harvest is expected to produce approximately 15,500 tons of peaches alone.

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 economy. Of the 2006 harvest, Ontario will receive 50 percent of the crop, followed by Quebec with 35 percent and the balance going to the Atlantic Provinces and Western Canada.
Canadians can get their hands on semi-freestone peaches starting July 19th to August 9th and freestone peaches from August 9th to September 13th. Ontario plums, depending on variety, are available from July 17th to August 30th, Coronation table grapes from August 21st to September 15th and pears, depending on variety, from August 13th to December 31st.
“Of course we should all be eating a variety of coloured tender fruit because they are high in antioxidants and can be eaten on the run,” says Laurendeau. “However beyond their health benefits, for me, tender fruit from Ontario have been part of my summers for as long as I can recall and have inspired some of my family’s most loved seasonal recipes.”
Hélène Laurendeau’s family recipes along with further information about Ontario’s tender fruit crop can be found online at www.ontariotenderfruit.com.
About Hélène Laurendeau
Nutritionist and TV host Hèléne Laurendeau has a Nutrition Degree from the University of Montreal and a Master’s in Epidemiology and Biostatistics from McGill.  She hosts the TV show Manger, co-hosts the cooking show Cuisinez avec Jean Soulard  and contributes to the Ricardo television show and magazine.
About the Ontario Tender Fruit Producers

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 please contact:

Jason Chennette, Faye Clack Communications Inc.

905-206-0577 ext. 243
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