
Eat it raw...
You can bite right into a
pear or cut it into cubes
and add to a fruit salad!

FUN FACTS
People have been growing pear trees since ancient times. The Romans developed more than 50
varieties of pears, and there are now 3000 different varieties of pears in the world! Early settlers

brought pear seedlings across the Atlantic to the Massachusetts Bay Colony. 
How do they GROW? Pears grow on trees in temperate and continental climates. They especially

love the warm days and cool nights found in California, Oregon and Washington.

Storage Tip:

Most pears ripen
off the tree so it's
best to store them

at room
temperature
before eating!

Fruit/Veggie of 
the month!

WHAT DO PEARS DO FOR YOUR MIND AND BODY?

Pear/Pera/Pera

Pears are a good source of vitamin C. Vitamin C helps your body fight off germs
that make you sick and it is important in making collagen which keeps your bones
together! Pears are best for you when eaten with the peel. This is where most of the

fiber and antioxidants are found.



Add pears, orange juice, ginger, and cinnamon to a pot.

Simmer on medium heat for 30 minutes.

Set aside, let cool. Once cool, puree by either mashing with a fork or

putting all ingredients into a food processor and pulsing until you've

reached a smoother consistency

Place 4 oz plain or vanilla yogurt in a 9 oz cup

Add 2 TB of pear compote

Add 1/4 cup blueberries

Add 1/4 cup granola cereal

INGREDIENTS

1 lbs of Pears

1/2 cup of Orange Juice

1/2 TB of Ground Cinnamon

1/2 TB of Ground Ginger

1 Quart of Plain or Vanilla Yogurt

2 cups of Blueberries, Frozen

2 cups of Granola cereal

STEPS

Pear Compote:

Building the Parfait

ENJOY!

...or eat it cooked! Try this recipe:

Pear Ginger Parfait

To watch a video and learn even more about
pears, scan this QR code!


