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Ripeness Matters For Fruit Lovers

BY BILL DALEY
Chicago Tribune (MCT)

Ripeness matters. Ask any
rabid tomato or strawberry lover
who spends most of the year in
(wise) denial waiting for that per-
fect ripeness. So firm is the focus
on the ripe that one could be for-
given for thinking ripeness is a mo-
ment as cruelly sharp as the blade
of a shiv. Here today, a goner to-
MOITOW.

Yet ripeness can be a much
more relative concept than one
might expect.

"Really, ripeness is a personal
thing," says Tovah Martin, a horti-
culturist and writer based in Rox-
bury, Conn. "For example, | eat
gooseberries when they're over-
ripe. I've tried them the other way
and, eh, nothing. But let them get
slightly overripe, and to me they're
delicious. That's the beauty of
being a gardener. You can experi-
ment and define ripeness for your-
self.”

"Webster's New World College
Dictionary" defines ripe as: "fully
grown or developed ... ready to be
harvested and used for food, as
grain or fruit."

Harold McGee, in his landmark
book, "On Food and Cooking: The
Science and Lore of the Kitchen,"
wrote that ripening was "long con-
sidered to be an early stage in the
fruit's general disintegration. But
now it's clear that ripening is a
last, intense phase of life. As it
ripens, the fruit actively prepares
itself for its end, organizing itself
into a feast for our eye and palate.”

Ripeness has, of course, always
mattered, but today's emphasis on
local and seasonal foods may be
honing and articulating an appetite
for it as an ideal.

You can experience ripeness in
two ways this season with two new
books, both called "Ripe": Nigel
Slater a London-based food writer,
has followed up on his vegetable
book, "Tender," with a recipe-filled
musing on fruit called "Ripe: A
Cook in the Orchard" (Ten Speed:
$40) and Cheryl Sternman Rule has
written a rainbow-hued book
"Ripe: A Fresh, Colorful Approach
to Fruits and Vegetables" (Running
Press $25).

Still, determining when to join
in on McGee's proverbial ripeness
feast has long been dictated by ne-
cessity and personal taste. Slater,
for example, writes lyrically of
"walking round the garden late on
an autumn morning, pushing past
the spiders' webs that festoon the
pathways and plucking those last,
wine-colored berries from their
blackened canes is as good as life
gets."

Fruits and vegetables do reach
a peak stage in life. A vine-ripened
red tomato is a perfect example.
But that doesn't mean the produce
is inedible before or after that
point, says Willi Galloway, author
of "Grow Cook Eat: A Food Lover's
Guide to Vegetable Gardening"
(Sasquatch, $29.95). She focuses
on the delicious possibilities found
in eating produce at the various
stages of its life. How one prepares
the vegetable or fruit will depend
on the age, she says, noting that
young small arugula leaves will
end up raw in salads while older,
tougher leaves go into pasta
sauces.

Gardeners like Martin, Slater
and Galloway have a far easier
time deciding when something is
ripe for them. The rest of us must
follow the dictates of supermar-
kets and, if we're lucky, farmers
markets or roadside stands. Use
your senses to judge quality and
ripeness. Touch, smell, nibble if
you can; don't go by looks alone.

"Just because it looks perfect
doesn't mean it will taste perfect,”
Rule says, urging consumers to ask
questions, especially at farmers
markets.

"Speak up, ask them to pick for
you," she suggests. "Being bold
and unafraid is my biggest piece of
advice at farmers markets. And
that goes for the produce manager
at the supermarket as well."

PEACH MASCARPONE FLATBREADS

Prep: 20 minutes Cook: 4 min-
utes

Makes: 6 appetizer servings

This recipe from Cheryl Stern-
man Rule's "Ripe: A Fresh, Colorful
Approach to Fruits and Vegetables"
puts ripeness to work, using fruit
in a savory, summery appetizer.

1 orange

4 whole-wheat flatbreads (4-6
inches wide)

2 tablespoons extra-virgin olive
oil

Salt and freshly ground pepper

1/2 cup (4 ounces) mascarpone
cheese

3 medium firm but ripe peaches
(about 1 pound), peeled, thinly
sliced

1/3 cup thinly sliced red onion

1 tablespoon balsamic vinegar

1. Remove half the orange zest
in fine shreds, the other half in
long coils. Squeeze orange juice
into a small bowl.

2. Brush flatbreads with oil;
sprinkle with salt and pepper. Re-
peat on the flip side. Grill bread
over medium direct heat, flipping
once, until they puff slightly and
grill marks appear, 3-4 minutes.
Cool to room temperature.

3. Season the mascarpone with
[ teaspoon each salt and pepper,
the shredded orange zest (save the
coils) and 2 tablespoons orange
juice. Stir until smooth. Divide
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Many foods, like
Ranier Cherries,
have a peak
ripeness time but
ripeness is really
a variable quality
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Cut each flatbread into thirds (if Prep: 15 minutes Makes: 2 serv- Put the mustard in a small bowl ferent tastes. (Bill

oblong) or quarters (if round). ings as a light lunch with the vinegar, olive oil, salt and Hogan/Chicago
4. Place the vinegar in a small 1 teaspoon Dijon mustard a grinding of pepper. Whisk to- Tribune/MCT)

microwave-safe bowl; microwave 2 teaspoons red wine vinegar gether; whisk in the cream. Add

until slightly thickened and re- 3 tablespoons olive oil parsley. Tear the ham into strips.

duced by about half, about 1 Pinch of salt Toss the salad leaves with the

minute. Drizzle over flatbreads. Freshly ground pepper ham. Add cherries. Drizzle over

Garnish with the coils of orange 3 tablespoons whipping cream  the dressing.

zest. Serve immediately. Parsley, finely chopped Nutrition information per serv-

Nutrition information per serv- ; ing: 500 calories, 32 g fat, 8 g satu-
ing: 296 calories, 16 g fat, 6 g satu- slicfzc}/ CZUtI%é’) }lléilog?](é(}els;: iggo rated fat, 47 mg cholesterol, 52 g
rated fat, 24 mg cholesterol, 33 g speck or coppa. ’ carbohydrates, 11 g protein, 391
carbohydrates, 7 g protein, 231 mg P 4 gener Oﬂg handfuls salad mg sodium, 9 g fiber
sodium, 4 g fiber leavegs

SAVE $185 2 6374

Q", W W 7

N = 5 e
ueen sleigh headhoard, storage footboard,
s -rails, dresser, mirror & nightstand

SOFAE™ A ¢ o GPC BEDROOM TABLE & 4 CHAIRS €2 7) §
REG. $629 REG. $1199 REG. $599
NOW ONLY NOW ONLY NOW ONLY

puaL Recuving! SQFA e GPC BEDROOM COUNTER HEIGHT
REG. $879 REG. $1299 TABI-E & 4 CHAIRS
NOW ONLY NOW ONLY Rllligwsamsvl
unclaimedfreightfurniture.com Sioux Falls - 6600 West 12th St. « 334.9027

Mitchell . 1500 North Main « 996.9820
Yankton - 2320 Broadway - 665.3446
Watertown - 17 west kemp - 886.5883
Pierre . 540 South Garfield « 224.7200
Sioux City - 2500 Transit Ave. « 274.5926
Fargo - 2520 south University Dr. « 237.3360

Aberdeen - 3315 6th Ave. SE » 225.0812

The #1 Furniture Retailer in the Areal F  \, ihington . 10 oxorss. . 376.3882

*Advertised offers are calculated on original total purchase price and based on posted regular prices. $599 minimum purchase for financing offer. Financing is subject to credit approval and is provided by Wells Fargo
Financial Services. Finance Charges will not accrue on the purchase during the credit promotional period if the required minimum payment is made each billing cycle during the credit promotional period when due. The
purchase price is divided by the number of months in the credit promotional period to determine equal monthly payments to be made during the credit promotional period. Credit promotional period may be terminated if
you default under your account agreement. Some exclusions may apply, including, but not limited to Hot Buys, rugs, and select mattress purchases. SEE STORE FOR DETAILS The posted regular price is the current,
future, or former offering price of the same or comparable merchandise Unclaimed Freight Furniture or another retailer. Actual sales may not have occurred at regular price. Some pieces and fabric prints may vary by
region. Selection may vary by store. Although every precaution is taken, errors in price and/or specification may occur in print. We reserve the right to correct any such errors. Prices valid for a limited time only. An amount
equal to sales taxes and delivery charges must be paid at the time of purchase. Clearance items and previous purchases excluded. Picture may not represent item exactly as shown, advertised items may not be on
display at all locations. Expires 6/25/2012.




