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PUTTING CANADA ON THE PLATE
Regional Culinary Delights Unite with Ontario Tender Fruit

Vineland Station, Ontario - June 2007 – Distinctly different from province to province, each region possesses local culinary treasures particular to its culture, climate and seasonality. With summer in full swing, baskets of fresh Ontario peaches, pears, plums and grapes are on the brink of delivery, giving Canadians an opportunity to pair regional delights with home grown produce. 
Valued at $50 million annually, the Ontario tender fruit industry is considered to have a four to one spin-off value, creating a $200 million annual boost to the economy. From coast-to-coast, Canadians can enjoy fresh Ontario tender fruit and grapes throughout the summer and fall months while supporting Canada’s agricultural community.
 
Nutritionist and TV host Hélène Laurendeau has taken inspirations from her cross-country travels to create four, summer-worthy recipes pairing local staples and the unmistakable flavours of fresh Ontario tender fruit and grapes.
“Culinary travel is a great way to discover new tastes and experience the culture and people of other provinces,” says Laurendeau. “Each region prides itself on culinary staples influenced by history, tradition and sometimes even innovation. When paired with the sweet flavours of Ontario tender fruit and grapes, Canada’s most prized commodities transform into beautiful and flavourful works of culinary art.”
Quebec’s Eastern Townships, Montérégie and Québec City produce excellent ready-to-use duck confit. The rich savoury flavour of duck paired with another Quebec staple, maple syrup, are the signature ingredients in Hélène’s classic dish, Duck with Caramelized Ontario Peaches. Just adding Ontario peaches, gives one of her favourite fall dishes a summer feel, while incorporating the best that Quebec and Ontario have to offer.

Out East, local culture still revolves heavily around the sea. With an abundance of fresh fish and seafood at arm’s reach, there’s no better match for Atlantic Halibut than fresh Ontario peaches in a fruity salsa. Hélène’s Halibut with Zesty Ontario Peach Salsa uses freestone peaches that have an easily removable pit allowing for fuss-free slicing and dicing.
Representing the West, Hélène’s unbeatable Roast Beef and Ontario Coronation Grape Jam Sandwich takes leftover roast beef or steak to new heights. The sweet homemade jam blends beautifully with hearty roast beef and an earthy blue cheese spread, offering a new condiment and healthy alternative to mayonnaise. 

Ontario Tender Fruit cont’d…
During the Ontario tender fruit season when plums are at their best, indulge in Laurendeau’s Panna Cotta with Ontario Plum Coulis. Inspired by a dining experience in Toronto’s Little Italy, Laurendeau was taken with this dessert’s refreshing flavour and light finish. The coulis is the icing on the cake and with a fridge life of up to five days this sweet sauce can be enjoyed again and again as a topping for oatmeal, waffles and yogurt.
“We should take advantage of the summer season to add a variety of fruits and vegetables to our diets. Most Canadians aren’t getting their minimum recommended 5 to 10 servings per day and with local fruit as delicious as we have, there’s really no reason to fall short,” says Laurendeau. “One peach or pear, two plums or half a cup of grapes represent one delicious serving of fruit.”
The first baskets of Ontario semi-freestone peaches will be in-stores from July 22nd through to mid-August. Freestone peaches follow suit from August 12th to September 16th. Ontario plums, depending on the 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 15th to December 31st. 
Hélène Laurendeau’s recipes along with further information about Ontario’s tender fruit crops can be found online at www.ontariotenderfruit.com.
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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.
About Hélène Laurendeau

Nutritionist and TV host Hélène 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.
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