


Hood River Valley

Hood River Valley (Mid-Columbia) is one of the leading d”Anjou
pear growing districts in the world. They produce over 30% of all winter
pears (d'Anjou, Bosc, Comice) grown in the United States and over 11%
of all Bartlett pears.

In 1876 the first commercial orchard was planted in Hood River
County by E.L. Smith. This first orchard consisted of 30 acres of apples
and peaches. In time, apples became the dominate crop. However, in
1919 the Hood River Valley had a disastrous freeze that killed many
apple trees. With that,.growers began planting pear trees to replace the
apples. Today, pears are two-thirds of the areas crop production.

Pear production in the Hood River Valley has grown to a
$39,000,000 industry. The average yearly winter pear production of
Hood River County is 97,800 tons plus an average of 49,040 tons of
Bartletts areproduced.

About Pears

Pears contain many valuble food elements — aid digestion, supply
protein, and even help in a proper functioning of the nervous system —
great for weight-watchers, too, with only 75 caleries per average-sized
pear.

Ripening — buy firm pears with confidence. They’ll ripen easily
and perfectly at home. Put pears in a fruit bowl or basket and keep them
at room temperature for a few days. When they yeild to gentle
pressure...regardless of color...they are ripe, juicy and ready to eat.







Pear Bread

% c. vegetable oil Ic. granulated sugar

2 eggs, beaten 2 ripe pears, peeled and mashed
2c. all-purpose flour 1t. baking powder

% t. salt %2 t. cinnamon
Yat. allspice . Yat. nutmeg, freshly grated

1/8 t. ground cloves 1/8 t. ginger

3T. milk Y2 t. vanilla

% c. walnuts, chopped Preheat oven to 350°F

In large food processor, mix oil, sugar, eggs, mashed pears — pulsing well after each addition. In
separate bowl sift flour, baking powder, salt, and all the spices. Add to sugar mixture and blend
well. Add milk, vanilla, and nuts, and mix thoroughly. Turn into a Bundt pan or 8 x 4%in. loaf pan.
Bake at 350°F for 30min. or until toothpick inserted into center comes out clean. Cool and slice.
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Quick Pear Bread

2 c. buttermilk biscuit mix % c. sugar

% t. baking soda 2 fresh pears — peeled and puréed
%2 t. salt 2 beaten eggs

% c. sour cream or plain yogurt %2 c. chopped walnuts

Mix well the biscuit mix, sugar, baking soda, and salt. Add the puréed pears. Combine beaten eggs
and sour cream. Add to pear mixture. Mix well. Stir in walnuts. Bake in greased 9 x Sin. loar pan
for SOmin, or until done.
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Bartlett Pear Nut Bread )
2 - 3 fresh Bartlett pears 3 eggs o
1c.oil Ic. sugar
Y% t. lemon peel — grated 1t. vanilla
3 c. flour It. salt
1t. baking soda ' % t. baking powder
1% t. cinnamon 2/3 c. chopped nuts

Coarsely grate pears to make 2 cups. Beat eggs until light and fluffy. Add oil, sugar, lemon peel,
vanilla, and grated pear mixture, mixing until blended. Stir in nuts. Pour batter into 3 greased
7% x 3% x 2in. loaf pans. Bake at 325° for 50 — 60 min. or until bread tests done.
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Pear Bread

1% c. fresh pears — diced lc. brown sugar
% c. sour cream Ya c. melted butter
2 eggs 2% c. flour

2t. baking powder % t. baking soda
Y2 t. salt % t. Cardamom
It. grated lemon peel Ic. chopped nuts

stand 20min. Bake at 350° for | — 1% hours. Remove from pans and cool. May be frozen.
Pear and Almond Tart

1% - 2Ibs. firm, ripe, unblemished pears

2c. cold water and 1T. lemon Juice in a mixing bowl (acidulated water)
2c. red Bordeaux wine

2T. lemon juice

% c. granulated sugar

1 stick or % t. cinnamon

Yared currant jelly in a small saucepan

10in. fully cooked sugar crust shell

2% c. chilled frangipani (almond custard) with 2T. kirsch

optional: Y% c. slivered almonds

1. Peel and halve the pears. Neatly stem and core them with a grapefiuit knife. Drop each half, as
it is prepared, into the acidulated water to keep it from discoloring.

2. Bring the wine, lemon Juice, sugar, and cinnamon to a boil in the saucepan. Drain the pears,
and drop into the boiling syrup; bring liquid to just below a simmer for 8 — 10min. or until pears
are tender when pierced with a knife. Do not overcook; they must hold their shape. Remove
saucepan from heat and let pears cool in the syrup for 20min. Drain the pears on a rack.

3. Rapidly boil down the syrup to the thread stage (23°). Measure out % c. of syrup and simmer
with the red currant jelly, until Jelly has dissolved and the syrup coats the'spoon with a light
glaze.

4. Paint the inside of the shell with a thin layer of the pear and jelly glaze. -

5. Spread the frangipani in the pastry shell. Cut the pears into crosswise or lengthwise slices and
arrange the over the custard. '

Decorate with the optional almonds. Spoon a light coating of the glaze over the top of the tart.




Sweet Pear Loaf

2-3 c. fresh pears 2c. sifted flour

% c. salad oil %t salt

Ic. sugar It. soda

2 eggs Y4 t. cinnamon

Y4 c. sour cream Y4 t. nutmeg

I t. vanilla % c. chopped walnuts

Pare, halve, and core pears; chop to get 1 c. fruit. Beat oil and sugar together until well blended in
large bowl with electric mixer. Beat in eggs one at a time; add sour cream and vanilla. Sift flour,
salt, soda, cinnamon, and nutmeg together. Add to sugar mixture; continue to beat until well
blended. Add walnuts and pears; mix well with large spoon. Spoon into well greased 9”x5” loaf
pan. Bake at 350° for 1 hour or until toothpick inserted in center comes out clean. Let cool in pan
for 10-15 min.; turn out to finish cooling on rack. Slice thin, spread with softened butter or cream

cheese.
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Ginger-Pear Pancake

Y2 small Bosc or Bartlett pear 1 t. vanilla extract

(about 2%0z.) cored and thinly sliced %2 t. firmly packed light brown sugar
1 t. lemon juice Ya t. ground cinnamon
173 c. plus 2t. buttermilk baking mix 2 T. reduced-calorie pancake syrup
1 t. granulated sugar, divided (60 calories per fluid ounce)
Y t. ground ginger 1 egg

2 T. low-fat milk (1% milk fat)

Preheat oven to 450°

In small bowl combine pear slices and lemon juice; toss to coat and set aside.

In medium mixing bowl combine baking mix, %t granuléted sugar, and the ginger; set aside. In
small mixing bowl beat together egg, milk, and vanilla; stir into baking mix mixture, stirring until
batter is smooth and thoroughly combined. -

Spray 8in. nonstick pie pan with nonstick cooking spray; pour batter evenly into pan. Decoratively
arrange pear slices overbatter. In cup-or small bowl combine remaining % t. granulated sugar, the
brown sugar and cinnamon; sprinkle over pear slices and batter. Bake until pancake is puffed and
golden brown, 10-15 min.

To serve, cut pancake in half and top each portion with 1T. syrup.
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Pear Scones

1% c. sifted all-purpose flour 2 fresh Bartlett pears, sliced
Y% c. whole wheat flour Y c. buttermilk

2 T. sugar % t. cream of tartar

Yt salt 1 t. baking soda

2 T. sugar (optional)

Mix dry ingredients together. Purée pears in blender. Stir into dry mixture with enough buttermilk
to make moderately stiff dough. Turn out onto greased baking sheet or pie pan and pat into 7in.
circle, lin. thick. With long sharp knife, cut into 6 wedges. Sprinkle lightly with sugar, if desired.
Bake in 425° oven 20 min, until lightly browned. Serve hot thh butter and jam or jelly. Makes 6
scones. Preparation time: 30 minutes

Pear Almond Stollen

4 oz. almond paste 1 recipe favorite or prepared sweet roll dough
2 T. sugar 2 T. butter or margarine, melted, divided

1 T. comstarch *Almond icing

2 pears — pared, cored, and finely chopped Y4 c. sliced almonds

Blend almond paste and sugar to resemble cornmeal. Stir in comstarch and pears. Roll dough out to
12 x 10 x % in. rectangle. Brush with butter; spread pear filling evenly over dough. Roll opposite
ends of short sides to meet in middle.

Place on greased baking sheet; let stand ' hour. Bake in preheated 375° oven, 20-25min. or until
golden. Cool. Drizzle with Almond icing; sprinkle with almonds. Makes 6-8 servings.

*Almond Icing
IT. softened butter or margarine 4t. milk
Ic. powdered sugar % t. almond extract (optional)

Combine and stir together until well blended and or drizzling consistency. Makes Y% cup.
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