crop. Pears can be casily dry-farmed once well established, mak-
ing them ideal for our climate. The Bartlett, scientifically known
as Pyrus Communis, is a member of the rose family. The trees re-
quire rich soil, warm days, and cool nights. Once established, they
do not need much attention. Most Bartlett trees have a life of 50
to 75 years, though some still produce after 100 years. In winter
the trees should be pruned. This is also the best time to plant a
bare-root pear tree. It takes five to seven years for a Bartlett tree
to produce fruit. Bartletts are unique in that they are self-polli-
nating: They do not require help from the bees. Bartlett fruits do
not ripen properly on the tree and should be picked when mature,
but green. Bringing pears to your own preferred degree of ripe-
ness is quite simple. The key: always ripen the pears in a bowl at
room temperature. Once they have reached desired ripeness, place
them in the refrigerator to slow any further ripening. Depending
on their degree of ripeness, California Bartletts can hold in the
refrigerator for about a week.

Those who might like to celebrate our local “pear heritage” by
dining out can visit The Peasant & The Pear in Danville. Chef
Rodney Worth created The Peasant & The Pear in 2004 as a gour-
met deli and sandwich shop in San Ramon, but the eatery quickly
outgrew its tiny strip-mall surroundings and moved to downtown
Danville. The “Peasant” part of the name reflected the restaurant’s
unpretentious, rustic cuisine, showcasing fresh, seasonal ingredi-
ents—the very foundation of flavorful peasant food. The “Pear”
honored the local produce that put San Ramon on the map. Chef
Worth incorporates pears into many of his signature dishes, includ-
ing Pear Quesadillas (see recipe), the Bishop Ranch Salad (featur-
ing roasted pears, candied walnuts, and blue cheese over organic
baby greens tossed with creamy balsamic vinaigrette), San Ramon
Rustic Flatbread Pizza (with roasted pears, gorgonzola, caramel-
ized onions, and mozzarella), and the Warm Pear Tart, a delicious
blend of puff pasty baked with fresh pears and cinnamon streusel,
then topped with vanilla bean ice cream and caramel sauce. é

PEAR QUESADILLA
The Peasant & the Pear

PEAR CHUTNEY
Y4 cup dry white wine
Ys-inch wedge of red onion, sliced thin
2 tablespoons chopped red bell pepper
1 tablespoon dark brown sugar
1 Bartlett pear, peeled, cored and cut into 1-inch chunks
2 tablespoons of water, or more if needed

Red chili flakes

Place all ingredients a small saucepan. Cook over medium
heat, stirring frequently, until pear is crisp-tender and most
of the liquid has evaporated. (You may add a bit of water if
liquid completely evaporates before pear is cooked.) Trans-
fer mixture to a blender or food processor and add the 2 ta-
blespoons of water. Blend quickly, just until mixture comes
together as a thick sauce, with %-inch chunks of pear, onion,
and pepper. Add more water if necessary to achieve the con-
sistency you desire. Place pear mixture in a bowl, and stir
in chili flakes to taste. Let chutney cool completely before
serving. Chutney can be stored in the refrigerator, covered,
for up to 3 days.

QUESADILLA
1 12-inch flour tortilla
% of a d’Anjou pear, cored and cut into %-inch slices
6 Y-inch slices of Brie cheese
2 tablespoons shredded mozzarella cheese

Heat oven to 425°. Lay tortilla on a flat surface. Spread pear
slices across bottom half of the tortilla. Lay Brie across the
top of the pear slices. Sprinkle mozzarella over the Brie.
Fold top half of the tortilla over the pear and cheese mix-
ture. Transfer tortilla to a lightly greased or parchment-lined
cookie sheet and bake until cheese melts and bubbles, about
3-5 minutes. Remove tortilla from oven, cool slightly, then
cut into 6 wedges. Serve on a plate or platter with chutney
on the side. Serves 6 as an appetizer
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