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D id you know…?
ü There are more than
3,000 varieties of
pears worldwide.
ü Pears ripen better off
the tree and from the
inside out.
ü Pears are best when
eaten with the peel, as
that is where most of
the fiber and
antioxidants are found.
ü

The wood of pear trees
is one of the preferred
materials in the
manufacture of high
quality woodwind
instruments.

ü Pears rank second to
the apple as the most
popular US fruit.
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**BUY LOCAL**
We are fortunate to live in a region that is famous for
it’s apple orchards and Apple Festival, but did you know
that many of the Bayfield orchards also grow pears?

Cooking
Corner
***

Pear Crunch
Salad

Look for pears at these local farms:
Apple Hill Orchard (715) 779-5425
Currently Open Daily 9am-6pm

Ingredients

Sunset Valley Orchard & The Apple Branch
(715) 779-5510 Currently Open Daily 10am-5pm,
Sunday Noon-4pm; closed Tuesday

•

4 stalks celery, trimmed and
cut in half

•

2 Tbsp apple cider vinegar

•

2 Tbsp honey

Weber Orchards (715) 779-5021
Store on Hwy 13 Open Daily 10am-5pm

•

¼ tsp salt

•

2 ripe pears, diced

•

1 cup finely diced Cheddar
cheese

•

½ cup chopped pecans, or
other nut

•

freshly ground pepper

•

6 large leaves lettuce
(optional)

Rabideaux’s Orchard (715) 779-5509

Play with your food
Draw a line to connect the name of each
variety of pear to it’s picture.

Bartlett
Answers: 1) Bartlett 2) Bosc 3) Anjou 4) Seckel

Soak celery in a bowl of
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Toast pecans by cooking
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in a small dry skillet over
medium-high heat, stirring
constantly, until fragrant
and lightly browned, 2-4
minutes.

S ec kel
3

Bosc
A njou

ice water for 15 minutes,
then drain, pat dry, and cut
into ½ inch pieces.

3 Whisk vinegar, honey and
4

salt in a large bowl until
blended. Add pears;
gently stir to coat. Add
the celery, cheese and
pecans, stirring to
combine. Season with
pepper, and for an extra
touch, scoop each serving
onto a leaf of lettuce.

