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    Pawpaws

Selecting Fresh Pawpaws: 
· Pawpaws are not the prettiest fruit given to us by Mother Nature…they are speckled splotchy, and the riper they get, the uglier they are.

· Ripe pawpaw is soft, gives off a distinct sweet smell, and usually has light green to yellowish skin and some brown splotches.  

· Pawpaws are not commercially grown because they bruise easily & do not store well.

· To get pawpaw fruit check with your local farmers market or fruit orchard.
Measuring Fresh Pawpaws:
1 medium = 1/2 to 3/4 cup pulp

Handling and Storing: 
· Pawpaws should be handled very carefully because their thin skin and soft center make them fragile and easy to bruise or puncture.

· Pawpaws will last 3 to 4 days on the counter and up to 1 week in the refrigerator.
Preparation and Serving: 
· Ripe pawpaw can be eaten right off the tree…slice, squeeze and slurp!

· Pawpaws are also good in cakes, pies, puddings, smoothies, breads, muffins, ice cream, and BBQ sauce!
Nutrition Facts: one serving = 1 medium pawpaw: Calories 80, Protein 1 gram, Carbohydrates 19 grams, Fat 1 gram, Fiber 0 grams
References: http://www.livestrong.com/thedailyplate/nutrition-calories/food/generic/paw-paw-fruit/, http://www.ehow.com/how_5573870_select-fruit-paw-paw-tree.html, http://www.ehow.com/how_ 4518940select-eat-pawpaw-fruit.html, http://hubpages.com/hub/How-to-Prepare-Pawpaws-in-Healthy-Dishes, http://www.post-gazette.com/food/20030918pawpaw0918fnp2.asp, http://en.wikipedia. org/wiki/Pawpaw# Description
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Pawpaw Bread $
Serves 4


Ingredients:

1 cup melted butter 
2 cups sugar 
4 eggs 
2 cups pawpaw pulp 
1 Tablespoon lemon juice 
4 cups sifted all-purpose flour 
2 teaspoons baking powder 
3 cups pecan pieces plus 16 pecan halves  


Preparation:

Preheat oven to 375°F. Grease two 9x4x2-inch loaf pans. 
Beat together butter, sugar, and eggs. Add and beat in the pawpaw pulp and lemon juice. 
Sift the flour and baking powder together, and stir them into the batter. Stir in the pecans and scrape the batter into the loaf pans. 
Garnish each loaf with 8 pecan halves, and bake for 1 hour and 15 minutes*. Serve and enjoy!
*Cooking time depends on your oven. Recommendation: cook for 1 hour and check the bread by inserting a clean toothpick or fork into the center of the loaf; if it comes out clean the bread is done, if it has batter on it continue to bake, checking it every 3-5 minutes.

Approximate Pricing Scale


$ = less than $15   $$ = $15-$20 $$$ = $20-$25
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