
   

Pear Tips 
   
 

● Check the Neck™  

As tempting as that pear may look,  
a little bit of patience and know-how  
will ensure your pear reaches its peak 
flavor. Bartletts change color as they 
ripen. Ripeness in other varieties isn’t 
as evident. The best way to judge 
ripeness is to Check the Neck™. Apply 
gentle pressure to the neck of the 
pear with your thumb. If it yield to 
pressure, it’s ripe. 
 

● Storage.   
Do not refrigerate an unripe pear!  
Ripened pears can be used at once  
or refrigerated (35º to 45º F) until  
you want to use them. Refrigeration 
will delay further ripening but will not 
stop it altogether, giving you adequate 
time to include fresh pears in your 
menu planning.  Remember, pears 
need to ripen at room temperature,  
so don’t refrigerate an unripe pear! 
 

● Wash before eating. 
Thoroughly wash pears immediately 
prior to eating or preparation. Under 
cold, drinkable water, use your clean 
hands or a soft-bristled produce scrub 
brush to gently but vigorously scrub 
the entire exterior of the pear, taking 
extra care to cleanse the indentations 
near the stem and calyx ) of the pear. 
 

● Preparation.  
Like many fruits, the flesh of cut or 
peeled pears will eventually brown. 
This natural oxidation process won’t 
affect the taste or quality. However,  
to keep your pears looking appetizing 
and to prevent browning, dip them in 
a mild solution of 50% water and 50% 
lemon juice. 

BOSC PEARS.  A very popular variety unique for their 

warm cinnamon color and russeting. Bosc has complex flavor, 
honey-sweetness, and juiciness can be enjoyed before their flesh 
has fully softened. Since the flesh density of Bosc is greater than 
other pears, it is important to consider this when determining 

ripeness. Use the Check the Neck™ test.. Bosc are ideal for 
baking, broiling, or poaching because they retain their shape  
and texture better than other varieties do when cooked. Avail-
able late September through April. 

COMICE PEARS.  Also known as the “Christmas Pear” 

because they often star in holiday gift baskets, Comice pears 
have a rotund body with a very short, well-defined neck. They’re 
most often green in color, sometimes with a red blush covering 
large areas they’re flesh is succulent, sweet, and buttery. They 
pair very well with cheeses, especially brie. Handle with care; 
they have very fragile skins and bruising may not show right 
away. If they do appear bruised on the surface, more often than 
not this does not indicate damage to the juicy interior. Comice 
are available September through March. 

SECKEL PEARS.  Good things come in small packages. 

Seckel pears, the smallest of the commercially grown pears,  
are exceptionally sweet. They’re sometimes called “sugar peats.”  
Ripen as you would any other variety: leave them at room  
temperature and only refrigerate after they have ripened. Sweet 
Seckles are available September through February. 

BARTLETT PEARS.  When you say “pear” most people 

picture the Yellow Bartlett and think of its quintessential “pear 
flavor.” Bartletts are green and turn yellow as they ripen. Bartlett 
are among the first pears ready for harvest each season. Harvest 
runs from late August to early September and they remain  
available through January.  

RED BARTLETT PEARS.  Aside from color, there are 

only slight differences from their yellow counterpart. Consider 
Red Bartletts as a second color alternative for displays, fruit  
baskets, and centerpieces. Add slices of these beauties to liven 
up your salads! 
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