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RECESSION DRIVES HOME COOKS BACK TO BASICS TO REDISCOVER CLASSIC PEARS


David Bitton showcases his best with pears
For his second year as the official Ambassador for fresh Australian pears, David Bitton dazzled at the ‘Rediscover the Pear’ workshop series that helped journalists better understand how to use Australian pears and incorporate them into every day meals. 

David married classic French cooking techniques with fresh ingredients to create his favourite pear recipes. Each dish featured a different pear variety chosen to showcase its unique taste and texture.

“Not many Australians know that there are eight locally grown pear varieties. I encourage them to try them all. Williams and Packham pears are clear favourite with most Australians but the beautiful Beurré Bosc and Joséphine de Malines are also great to cook with,” says David. 
Bitton’s exclusive recipes include rocket salad with parmesan, pear and lemon dressing, featuring a Joséphine de Malines pear whose a rich flavour stands up to the peppery rocket and is topped off with a light lemon dressing. Second was toasted walnut bread with a winter salsa of pear, stilton and fresh chives using firm Williams pears for their colour and natural sweetness. Journalists also enjoyed a tartlet with pear, vanilla and cinnamon compote made with Beurré Bosc pears as its creamy flesh lends itself to baking or poaching. 

To finish, media were served a cheese platter that paired sliced pears with their perfect cheese match. Packham pears were married with camembert, Beurré Bosc pears with mature cheddar, and Red Anjou with blue brie. 
“Pears are not just for eating fresh. Families can incorporate them into salads, blend them into smoothies, bake them with a roast, poach them in a dessert or add them to a cheese platter,” says David. 
David Bitton’s recommends trying pears:
· Sliced and tossed with blue cheese and walnuts in a salad

· Poached, fanned and dusted with pepper on top of grilled steak
· Baked with honey and served warm with double cream
· Sliced and put onto ciabatta with avocado and stilton

· Pan fried and drizzled with hot chocolate for a quick dessert

· Roasted and pureed with pumpkin soup

· Blended in a frappe with frozen berries for a great healthy start to the day

· As a snack with slices of cheese and nuts

A focus on family eating is driving the resurgence of pears, but the fruit also offers the health benefits of fibre, which can help lower cholesterol. Pears are also low GI offering longer lasting energy. 

DAVID’S PEAR HINTS & TIPS:
· To check if a pear is ripe, simply check the neck. When ready to eat, the flesh around the neck will give when pressed gently. 
· When pears are ripe, store them in the fridge to keep them fresher.

· If pears become extra soft, simply pop them into a soup or smoothie for added richness.

· Remember pears naturally have russet (natural brown colouring or marking) that doesn’t affect their delicious taste at all.

· With such a large range of pears grown in Australia, there is a variety in season all year. 
· Pears are generally sold unripe as they fruit continues to improve off the tree. Buy your pears a few days a head to enjoy them at their peak. 

For more information pears, visit www.rediscoverthepear.com.au
