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2007 ONTARIO TENDER FRUIT AVAILABILITY

	TENDER FRUIT
	ESTIMATED AVAILABILITY

	

	


	Black Sweet Cherries
	July 11 – August 4

	Red Tart Cherries
	July 11 – August 4

	
	

	Early Golden Plums
	July 17 – July 31 

	Shiro Plums
	August 1 – August 18 

	Red Plums
	August 20 – August 30

	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 22 – August 12

	Freestone Peaches
	August 12 – September 16

	
	

	Clapp Pears
	August 15 – August 25

	French Bartlett Pears
	August 21 – August 28

	Bartlett Pears
	August 28 – September 30

	Bosc Pears
	September 24 – December 31

	
	

	Coronation Table Grapes
	August 21 – September 15

	Blue Grapes
	September 7 – September 30


FIVE STEPS TO ONTARIO TENDER FRUIT PERFECTION

	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 ripen firm fruit, store at room temperature and out of direct sunlight in a loosely closed paper bag for a day or two.
NOTE: Plastic bags are not suitable for ripening fruit, as they will trap moisture and air, which can cause premature spoilage, so always use paper bags.

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


ONTARIO TENDER FRUIT PREPARATION TIPS

	PEACHES
	

	To Peel:
	Dip peaches in boiling water for 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 every 4 cups (1 L) of 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 for 30 to 60 seconds; immediately place in ice water. Rub plum skins off by hand.

	To Core:
	Slice plums along seam; 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 2007 Ontario harvest is expected to produce approximately 17,000 tons of peaches, all of which will be supplied to the Canadian fresh fruit market. Ontario will have 50 per cent of the crop, followed by Quebec with 35 per cent and the balance going to the Atlantic Provinces and Western Canada. The vast majority of Ontario peaches are offered in the “trademark” two and 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, with southwestern Ontario accounting for the remaining 10 per cent of the crop.
· In addition to fresh peaches, Ontario producers will supply approximately 4,200 tons of pears and 1,730 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 12,500 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 thrive.
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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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