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	 I	hesitate	to	admit	this	(especially	given	my	new-found	obsession),	but	until	recently	I	had	
happily	relegated	dates	to	the	world	of	Christmas	cookies	and	holiday	breads.	And	even	during	
the	holiday	season,	I	wanted	nothing	to	do	with	such	nonsense—my	eyes	were	on	the	prize:	
almond-glazed	cut-out	cookies	and	chocolate-covered	peanut	butter	balls.	I	simply	had	no	room	
in	my	stomach	for	date	bars.	
	 Fast-forward	to	today	and	I	couldn’t	sing	the	praises	of	these	dates	any	louder.	Classified	as	
“soft”	dates	due	to	their	high	moisture	content,	Medjool	dates	are	distinguished	outwardly	
by	their	deep-amber	color	and	wrinkly	skin.	Meanwhile,	inside	their	flesh	is	creamy	and	rich,	
exhibiting	notes	of	caramel,	honey	and	cinnamon.	The	Medjool	dates	we	are	receiving	this	
week	are	“Extra	Fancy”.	This	is	the	hightest	level	of	quality	for	dates	when	they	are	graded	for	
packing.	They	are	more	firm	and	have	a	more	balanced	sweetness.	Their	rich	flavor	can	be	
enjoyed	by	simply	popping	them	in	your	mouth,	but	they	are	also	an	ideal	ingredient	for	breads	
and	cakes,	while	they	also	do	an	excellent	job	of	adding	a	sweet	note	to	more	savory	dishes	
and	pair	well	with	cheese,	nuts	and	other	fruit.	Nutritionally,	dates	are	an	excellent	source	of	
vitamins	B5	and	B6,	though	they	also	provide	a	good	deal	of	potassium,	copper	and	dietary	
fiber.	A	word	to	the	wise—dates	are	sticky!	If	you’re	using	them	in	baking,	one	trick	of	the	trade	
is	to	lightly	coat	them	in	flour	prior	to	slicing	and	dicing—this	will	decrease	their	stickiness	and	
make	them	easier	to	chop.	
	 I,	of	course,	am	not	alone	in	my	reverence.	During	ancient	times,	Medjool	dates	were	a	
highly	precious	commodity,	their	consumption	typically	reserved	for	Moroccan	royalty	and	
their	guests.	This	designation	led	to	their	nickname,	the	“king	of	dates,”	which	persists	to	this	
day.	While	fossil	records	show	the	date	palm	tree	thrived	50	million	years	ago,	written	records	
establish	dates’	culinary	uses	as	far	back	as	6000-5000	B.C.	This	makes	the	date	one	of	the	
world’s	oldest	fruit	cultivars!	Throughout	the	Middle	East,	ancient	cultures	often	referred	to	
the	date	palm	tree	as	“the	tree	of	life,”	a	reference	to	the	important	role	the	date	played—and	
continues	to	play—in	the	lives	and	diets	of	nomadic	people.	
	 Hundreds	of	varieties	of	dates	are	grown	throughout	the	world,	yet	only	12	are	cultivated	
here	in	the	U.S.	The	first	appearance	of	the	date	palm	tree	can	be	traced	back	to	the	18th	
century,	when	Spanish	missionaries	planted	them	throughout	the	countryside	surrounding	
their	Californian	missions.	It	was	not	until	1927,	however,	that	the	Medjool	date	arrived	on	
the	scene.	Motivated	to	action	by	a	decline	in	production	throughout	Morocco,	an	American	
horticulturalist	brought	11	Medjool	varietal	offshoots	to	California.	Of	those	11,	9	survived	and	
went	on	to	establish	the	foundation	for	today’s	thriving	market.	
	 Ninety-five	percent	of	domestically	produced	dates	are	grown	in	California’s	Coachella	Valley.	
For	producers	throughout	the	region,	cultivation	is	an	incredibly	labor-intensive	process.	While	
the	wind	does	some	of	the	work,	producers	typically	hand-pollinate	each	date	palm	tree	as	a	
means	of	ensuring	adequate	yields.	Since	dates	do	not	ripen	simultaneously,	producers	may	
climb	each	tree	as	many	as	three	times	during	the	three-month	harvest	season.	Not	only	are	
date	palm	trees	typically	40-50	feet	tall,	but	they	are	also	covered	in	savagely	sharp,	5-inch	long	
thorns.	Trimming	these	thorns	at	the	start	of	each	harvest	season	is	a	laborious	task	in	and	of	
itself,	yet	producers	must	then	handpick	each	individual	date.	Long	story	short,	this	is	why	dates	typically	fetch	$6.00-$10.00	per	pound!	
	 As	you	bite	into	your	first	Medjool	date	this	weekend,	I	want	to	personally	encourage	you	to	keep	the	pits	somewhere	in	sight.	Had	I	followed	
this	precaution	the	last	time	we	had	dates	in	our	fruit	share,	I	probably	wouldn’t	have	eaten	half	of	them	within	the	first	day…	

Ready to Eat:
Cranberries

Extra	Fancy	Medjool	Dates
Satsuma	Mandarins
Wickson	Crabapples
May Need Ripening:

Hass	Avocados
Comice	Pears

Cranberries / Ruesch / Wisconsin
Description:	These	cranberries	come	to	you	from	Ruesch	Century	
Farm	in	central	Wisconsin.	They’re	plump,	firm	and	bright	red	in	color.	
Cranberries	don’t	continue	to	ripen	once	they’re	harvested,	so	you	can	
eat	them	right	away.
Storage / Preparation: Cranberries	are	sometimes	called	bounceberries 
because	when	they’re	ripe,	they	bounce!	Fresh	cranberries	will	keep	in	

the	refrigerator	up	to	four	weeks,	but	can	be	frozen	for	longer	storage.	
Suggestions for Serving and Use:	Cranberries	provide	a	tart	yet	sweet	
base	for	a	glaze—pair	with	orange,	balsamic	vinegar	or	maple	syrup	and	
serve	over	a	pork	loin	or	(if	you	haven’t	yet	had	enough)	turkey.	Or,	for	a	
creative	and	rather	delicious	gift,	try	your	hand	at	infusing	vodka.	Check	
out	Bon	Appétit	online	for	the	details.	

Preservation Corner: Pear Butter
	Many	may	be	familiar	with	apple	butter,	
a	thick	spread	made	by	essentially	making	
homemade	applesauce	and	cooking	it	down	
slowly	with	spices.	You	can	do	the	same	
thing	with	pears	to	make	a	tasty	pear	butter	
that	can	be	spread	on	toast	or	pancakes.	
It’s	also	good	served	on	crackers	with	
cheese.	Consider	making	some	for	holiday	
gatherings,	or	make	a	larger	batch	and	
preserve	some	for	later	use.	You	can	either	
can	or	freeze	any	portion	you	won’t	be	
using	within	a	week	or	so.	There’s	a	recipe	
for	Apple	&	Pear	butter	located	at	www.
dearkitchen.net.	

Reminder:
Full and Winter Fruit shares are also delivered on January 8/9/10 and January 22/23/24.

If you have not signed up for our Extended Season vegetable share, also delivered in January, there is still time to sign up. 
Call, email or mail your order to receive our vegetables before the long winter break.

Rick’s Corner:
Note from Rick last week:	“A	HUGE	storm	is	
blasting	away	in	California...it	started	hitting	
Johansen	last	night.	He	did	get	enough	
Satsumas	packed	yesterday	to	have	them	for	
this	order	(providing	the	truck	makes	it	back	
here	in	time).	However	the	Meyer	Lemons	
(which	we	had	originally	planned	to	include)	
did	not	get	harvested.”	 
(Follow up email one day later:) “By the 
way,	the	truck	with	the	Johansen	fruit	on	it	is	
loaded	up	and	on	its	way	back.	I	believe	he	has	
already	made	it	over	Donner	Pass	(which	may	
be	in	danger	of	closing	later	today).”

Fruit Feature: Medjool Dates 
by	Sarah	Janes	Ugoretz



Wickson Crabapples / Fillagree Farms / California 
Description:	The	Wickson	crabapple	is	an	unusually	sweet	crabapple	
with	a	sharp,	bold	taste.	This	particular	variety	features	a	red	blush	over	
yellow,	similar	to	a	Rainier	cherry.	With	a	coarse,	light	flesh	that	is	juicy	
and	rather	crisp,	you’ll	likely	find	yourself	eating	more	than	one	in	a	
sitting!	The	true	flavor	shines	when	cooked	or	made	into	cider.	So,	while	
they	are	delicious	to	nibble	on	raw,	consider	trying	them	in	a	cooked	
preparation.
Storage / Preparation:	These	apples	are	ready	to	eat	right	away,	but	
will	also	store	very	well.	As	with	other	apples,	keep	them	in	a	plastic	
bag	in	cold	storage.	
Suggestions for Serving and Use:	Consider	using	them	in	a	batch	
of	bread	pudding.	With	these	sweet	little	apples	and	rich	flavors	of	
cinnamon,	brown	sugar,	maple	syrup	and	vanilla,	what	could	be	more	
comforting.	Consider	using	Wickson	crabapples	for	your	holiday	meals.	
They	are	excellent	when	roasted	along	with	winter	squash	or	other	root	
vegetables	and	served	alongside	ham	or	pork	roast.	You	could	also	cook	
them	whole,	then	press	out	the	juice	to	reduce	down	and	make	a	glaze	
for	meats	or	vegetables.	
Extra Fancy Medjool Dates / Jewel Date / California 
Description:	Medjool	dates	are	the	largest	date	variety	and	their	quality	
is	top-grade.	They	are	very	soft,	with	a	rich,	sweet	flavor.	Dates	are	
also	highly	nutritious	and	although	they	contain	more	natural	sugar	
than	any	other	fruit,	they	deliver	a	substantial	amount	of	dietary	fiber,	
potassium,	and	many	other	vitamins	and	mineral	salts.	These	dates	are	
ready	to	eat	when	they’re	shiny	brown.
Storage / Preparation:	Unripe	dates,	which	will	be	golden	in	color,	can	
be	ripened	at	room	temperature.	While	they’re	edible	at	this	point,	
their	flesh	will	be	harder	and	they	will	have	a	less	honey-like	taste.	Due	
to	their	low	water	content,	dates	store	remarkably	well	when	they’re	
fully	mature.	As	long	as	humidity	is	kept	below	20	percent,	you	can	
store	your	dates	between	32-34°	for	a	year	or	more.
Suggestions for Serving and Use:	In	my	mind,	perfection	is	goat-
cheese-stuffed	dates.	Check	out	Martha	Stewart’s	simple	recipe—beat	
¼	cup	of	fresh	goat	cheese	until	smooth,	stirring	in	2	Tbsp	of	heavy	
cream	and	mixing	until	smooth	and	spreadable.	Remove	the	pit	from	
each	date,	fill	with	the	cheese	mixture,	and	sprinkle	with	sea	salt	just	
before	serving.	Or,	step	it	up	a	notch	with	this	recipe	from	the	Brown	
Eyed	Baker—Fontina-Stuffed,	Bacon-Wrapped	Dates.	The	sweetness	
of	the	dates	paired	with	the	saltiness	of	the	bacon	makes	for	a	
scrumptious,	somewhat	complex	hors	d’oeuvre—perfect	for	holiday-
approved	indulgence!
Hass Avocados / Equal Exchange / Mexico
Description:	Contrary	to	their	dark	and	lumpy	exterior,	Hass	avocados	
feature	a	smooth	and	creamy	flesh.	As	they	ripen,	they	will	turn	from	
green	to	purplish	black	and	will	give	to	slight	pressure	when	they’re	
ready	for	eating.
Storage / Preparation:	Store	at	room	temperature	until	ripe,	and	then	
move	to	the	refrigerator.	Avocados	have	a	pit	in	the	center	that	should	

be	removed	prior	to	eating.	To	do	this,	cut	lengthwise	into	the	avocado.	
Once	your	knife	hits	the	pit,	use	this	as	a	pivot	point	and	continue	
to	rotate	the	avocado	around	the	knife.	When	you’ve	cut	all	the	way	
around,	twist	the	two	sides	apart	and	use	a	spoon	or	knife	to	remove	
the	pit.	Sprinkle	the	flesh	of	your	avocado	with	lemon	or	lime	juice	
once	you’ve	cut	into	it	to	prevent	oxidation.	Remove	the	skin	by	peeling	
it	back	from	the	flesh.	You	may	also	scoop	the	flesh	out	with	a	spoon.	
Suggestions for Serving and Use:	At	the	risk	of	suggesting	the	obvious,	
I’m	going	to	throw	out	a	guacamole	recipe	here.	This	dip	is	perfect	for	
holiday	snacking,	and	the	creaminess	of	these	avocados	paired	with	
a	little	spice	and	a	touch	of	salt	complete	the	dish.	Check	out	Bowen	
Appétit’s	recipe	for	Firey,	Triple	Crunchy	Emergency	Guacamole	(find	
it at www.bowenappetit.com),	and	feel	free	to	improvise	based	on	
seasonally	available	ingredients.	Or,	for	more	of	a	side	dish,	consider	
Martha	Stewart’s	Beet,	Avocado,	and	Arugula	Salad	with	Sunflower	
Seeds.	The	olive	oil-lemon	juice	dressing	is	light	and	fresh—perfect	if	
you’re	following	this	salad	with	a	heavy	meal!
Satsuma Mandarins / Johansen Ranch / California
Description:	These	mandarins	are	historically	amongst	our	favorites.	
They’re	seedless	and	delicious,	with	a	sweet	orange	flesh	and	are	
incredibly	easy	to	peel.
Storage / Preparation:	This	variety	of	mandarin	is	slightly	more	delicate	
in	terms	of	storage	compared	to	other	citrus	fruits,	especially	in	light	of	
the	recent	rain	and	storms	experienced	just	before	they	were	harvested.	
If	you	notice	a	little	spot	starting	to	form,	it’s	time	to	eat	the	mandarin!	
Store	them	in	the	refrigerator,	and	enjoy	them	within	one	week.	
Suggestions for Serving and Use:	Candied	mandarins	with	cranberries	
may	be	the	perfect	side	dish	(or	even	dessert)	for	a	festive	holiday	
meal.	Check	out	www.bonappetit.com	for	the	recipe.	Or,	head	to	www.
thekitchn.com	for	their	take	on	Mandarin	Orange	Sugar	Cookies	with	
Drizzled	Icing.	If	you	favor	light,	cake-like	cookies,	then	these	are	right	
up	your	alley.
Comice Pears / Diamond Fruit / Oregon
Description:	Comice	pears	are	pale	yellow	in	color,	their	fragile	skin	
marked	with	russet	or	red	specks.	What	really	sets	them	apart	from	
other	pears,	though,	is	their	distinguished	shape—round,	stubby,	and	
blunt.	Compliment	or	not,	this	pear	is	extra	juicy	and	smooth,	and	is	
said	to	be	the	sweetest	and	most	flavorful	of	all	pears!	
Storage / Preparation:	Let	these	pears	ripen	at	room	temperature	and	
then	eat	within	a	day	or	two.	Refrigerate	ripe	fruit	for	only	one	or	two	
days,	as	chilling	them	dulls	their	juicy	flavor.	
Suggestions for Serving and Use:	Because	this	pear	is	rather	delicate,	
it	does	not	hold	up	very	well	to	cooking.	Slice	and	serve	alongside	
prosciutto	and	Gorgonzola	as	an	appetizer,	or	in	a	side	salad	over	fresh	
greens	with	blue	cheese	and	walnuts.	For	the	dressing,	combine	lemon	
juice,	Dijon	mustard,	and	olive	oil,	adjusting	as	you	go	and	adding	fresh	
thyme,	salt	and	pepper	to	taste.	Sliced	Comice	pears	would	also	be	a	
tasty	topping	for	homemade	rice	pudding.	Don’t	forget	to	add	a	few	
sprinkles	of	pistachios	and	a	drizzle	of	honey!

Apple Brandy
This	recipe	was	submitted	to	Taste	of	Home	by	Deanna	Seippel	of	

Lancaster,	Wisconsin.	We	scaled	her	recipe	to	match	the	quantity	of	
Wickson	Crabapples	in	the	box	this	week.	Her	recipe	is	featured	at	www.

tasteofhome.com/recipes/apple-brandy.

Cranberry Sauce with Dates and Orange
This	recipe	was	adapted	from	Maggie	Ruggiero’s	recipe	featured	in	Gourmet 

magazine,	November	2008.	
“To the traditional orange-cranberry combination, we’ve added 

Mediterranean touches; dates for their honeylike sweetness and a splash of 
balsamic vinegar to balance the flavors.”Yield: 1 pint

1	cup	sugar	
¼	cup	water	
1	pound	apples,	sliced	or	cut	in	half
1	cup	brandy	
1	whole	clove
1	cinnamon	stick	
Additional	whole	cloves	and	cinnamon	sticks	

Yield 2 cups
½	cup	water
½	cup	sugar
Orange	Zest	from	one	orange
½	cup	fresh	orange	juice
1½	Tbsp	balsamic	vinegar
1	cinnamon	stick
½	cup	coarsely	chopped,	pitted	dates,	divided
1	pint	fresh	cranberries,	divided1.		Combine	sugar	and	water	in	a	medium	saucepan.	Bring	to	a	

boil;	cook	and	stir	until	sugar	is	dissolved.	Remove	from	the	
heat.	

2.		Place	apples	in	a	quart	jar;	add	the	sugar	mixture,	brandy,	cloves	
and	cinnamon	stick.	Cover	and	let	stand	at	room	temperature	
for	at	least	two	weeks,	stirring	once	a	week.	

3.		Strain	brandy	mixture;	discard	apples	and	spices.	Pour	into	a	
glass	bottle.	Place	an	additional	1-3	cloves	and	one	cinnamon	
stick	in	each	bottle.	

If	you	make	this	recipe	this	week,	it	should	be	ready	in	time	to	
celebrate	New	Year’s	Eve	with	a	tasty	cocktail!

1.	 		Simmer	water,	sugar,	zest,	orange	juice,	vinegar,	and	
cinnamon	stick	in	a	small	saucepan	over	medium	heat,	
stirring,	for	3	minutes.	Add	half	of	the	dates	and	half	of	the	
cranberries	and	simmer,	stirring	occasionally,	until	cranberries	
begin	to	burst,	about	7	minutes.

2.	 	Stir	in	remaining	dates	and	cranberries	and	simmer	until	
remaining	cranberries	begin	to	burst,	about	7	minutes	more.	
Serve	at	room	temperature.

Note:	Sauce	can	be	made	3	days	ahead	and	chilled.	If	you	prefer	a	more	
tart	cranberry	sauce,	I’d	recommend	cutting	back	on	the	amount	of	sugar.


