Recipe’s

Anjou ¢ Comice ® Bosc ® Sekel ¢ Red Anjou ¢ Red Barlett
Barlett ® Forelle ® Asian

Bartlett Pear Relish

Relishes are condiments that encourage flavor from meat and fish
dishes.Serve as a condiment.

6 fresh Northwest Bartlett pears

1 cup sugar

1 cup white vinegar

2 teaspoons salt

3/4 teaspoon cayenne pepper

2 large onions, finely diced

3 green peppers, diced

1 sweet red pepper, diced

Directions

Core and finely chop pears. Combine sugar, vinegar, salt and cayenne
pepper.Bring to boil in large saucepan. Add pears, onions and
peppers.Bring to a boil again. Cook slowly 25 to 30 minutes, stirring
from time to time, until mixture is thick. Pour into hot sterilized jars
and seal. Process according to jar manufacturer's directions.

Home Canned Bartletts (Raw Pack)

5 pounds (10 to 12) USA Bartlett Pears
1/4 cup lemon juice*

2 quarts water

Medium Syrup

Medium Syrup

3 cups sugar

4 cups water

Combine sugar and water in medium saucepan. Heat to a boil, stirring
constantly until sugar dissolves. Makes 5 1/2 cups.

Directions

Peel, halve and core pears. Mix lemon juice and water. Soak pear
halves in solution during preparation to prevent discoloration. For raw
pack, pack in clean, hot quart jars allowing 1 inch space at top of jar.
Cover with boiling Medium Syrup leaving 1/2-inch space at top of jar.
Be sure all pear halves are covered with syrup. Seal according to jar
manufacturer's

Bartlett Pear Orange Bar Cookies

Fresh pears in the middle layer of the easy-to-do-bar cookies are a
fruity surprise.

3 cups flour

1-1/2 teaspoons salt

1 cup shortening

1/2 cup milk

1/2 cup fine dry bread crumbs

6 Northwest Bartlett pears, pared and sliced
1/2 cup sugar

1 teaspoon grated orange peel

Orange Glaze

Directions

Combine flour and salt; cut in shortening until crumbly. Stir in about
1/2 cup milk, one tablespoon at a time, until all flour is moistened.
Divide dough in half. Roll out half dough to 17x12-inch rectangle.
Carefully place in 15x10x1-inch baking pan. Sprinkle with bread
crumbs. Arrange pear slices over crumbs. Combine sugar and orange
peel; sprinkle over pear slices. Roll out remaining dough to 15x10-inch
rectangle and place on top of pears; seal and flute edges. Cut several
steam vents in top of crust. Brush top of pastry with milk. Bake at
375°F 45 to 55 minutes or until pastry is golden. Brush with Orange
Glaze while warm.

Orange Glaze

Combine 1 cup sifted powdered sugar, 3/4 teaspoon vanilla and 2
tablespoons orange juice or milk; stir until smooth. Makes 1/3 cup.
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