& Bckert’s

Tree-Ripened Peaches

Freezing Peaches with Syrup
Make syrup a day ahead and keep in refrigerator.

4 cups water

1 cup sugar

Bring to a boil then cool. Add 1 tsp. Fruit Fresh to each
cup of syrup before using.

Peel Peaches. Cut peached in halves, quarters, or slices.
Do not cut slices too then. As you peel, place prepared
peaches in a large bowl of ice water with 3 tsp. Fruit
Fresh to prevent browning.

Put peaches in plastic or glass freezer containers. Ad
cold syrup to with 1/2 to 3/4 inch from the top of the
container.

Place small pieces of crumpled wax paper on top of
fruit to keep the fruit under the syrup before you close
the container. This also prevents browning.

Dry Sugar Pack

Add 2/3 cups sugar to 4-6 cups of sliced peaches.
Mix well and add 1 tsp. Fruit Fresh per 4 cups of fruit.
Freeze immediately.

Freezing Peaches Without Sugar

Peel and slice peaches. Submerge peach slicesin a
bath of water and Fruit Fresh to prevent browning.
Arrange slices on a cookie sheet lined with wax pa-
per. Freeze. Remove from freezer and place slices in a
freezer bag. Return peaches to the freezer. These slices
are great for fruit salads!

Eckert’s sweet and juicy peaches have long been a
summer favorite in the mid-west. The secret lies in
tree-ripening. Tree-ripening is an intricate process.
The peaches are left on the tree to increase their sugar
content, and then removed promptly to minimize the
risk of bruising.

Peaches are a stone fruit, relative of apricots and
nectarines. Two main types exist: clingstone and free-
stone. Clingstone peaches are the earliest ripening
peaches, and are named for the flesh that will not pull
away from the pit. Firm clingstones are recommended
for canning. Since they cannot be pitted, slice or quar-
ter them making cuts with a paring knife toward the
center and around the pit. Then lift out each slice. The
freestone varieties ripen a little later and are the most
common varieties found in markets. To pit a freestone
peach, cut it lengthwise into halves around the pit.
Twist the halves in opposite directions to separate
them. Remove the pit with the tip of a knife. Since the
pit can be easily removed, this peach is recommended
for fresh eating. A peach’s appearance does not
indicate if it is a clingstone or freestone, so ask an Eck-
ert team member for additional assistance.

When selecting peaches, choose slightly firm and
plump peaches that yield somewhat to pressure. The
peaches should also contain a rosy blush over a cream
colored background. Blushes are an indicator of the
variety of peach, but not its ripening status.

Tree-ripened peaches need additional ripening once
purchased to increase softness and juiciness. Place
peaches in a paper bag, and set at room temperature
for 2-3 days. Do not refrigerate unripe peaches as this
inhibits ripening and causes the fruit to become dry,
mealy, and flavorless. Once peaches are ripe, they can
be refrigerated from 5-7 seven days.



