Persimmons
Although there are countless different varieties of persimmons, only two are commercially
available. There are distinguishable by their shape.
Hachiya: This type of persimmon makes up approximately 90 percent of the available fruit. It is
identifiable by its acorn like shape. This persimmon is tart until it becomes soft ripe.
Fuyu: This persimmon is gaining popularity here as it is in Japan. Similar in color, but looking
like a squashed tomato, this variety is smaller, sweeter, and is edible while still firm.

Availability, Selection, Storage, Preparation
Persimmons are widely available September through December, with a peak during November.
Choose persimmons with deep red undertones. Look for persimmons that are round, plump, and
have glossy and smooth skin. Avoid fruits with blemishes, bruises or cracked skin and missing
the green leaves at the top. Select ripe persimmons only if you plan to eat them immediately.
Otherwise, buy firmer fruits and allow them to ripen.
Ripen persimmons at room temperature in a paper bag with an apple or banana. Store them in the
refrigerator when ripe. Be sure to eat the fruit as soon as possible because overripe persimmons
quickly turn to a mushy texture.
Ripe Fuyu persimmons, which look kind of like flattened tomatoes, will be crisp, while the
acorn-shaped Hachiyas will be very soft and juicy.
Unripe Hachiya persimmons taste very bitter and will suck all the moisture from your mouth not very pleasant. The tartness will go away as the fruit ripens.

Ways to Use Persimmons










Wash Fuyu persimmons, remove core and leaves, and slice or eat whole.
Rinse Hachiya persimmons and slice in half. Remove seeds and spoon fruit out of skin.
Add firm Fuyu persimmon slices to salads.
Puree Hachiya persimmon flesh and add it to drinks, smoothies, or fresh fruit sauces. You can also use the
puree to make cookies.
Slice Fuyu and spread with lime juice, salt, and chili powder. Eat with a slice of low fat cheese.
Mix cubed Fuyu with grapes, pomegranate seeds, cubed apple, and sliced kiwi for a colorful fall salad.
Top hot or cold cereal with cubed pieces of bright orange Fuyu.
Make salsa with a twist. Add chopped Fuyu, onion, tomatillo, cilantro, and chili Serrano and mix
together.
Start your morning off right! Add chopped or blended Fuyu persimmons to your pancakes, waffles, and
French toast.



Have an instant persimmon sherbet! Simply cut off a piece of the pointed tip of the fruit, tightly wrap the
fruit, and freeze for up to three months. Defrost the fruit in the refrigerator for about four hours, scoop the
fruit, and enjoy!

Recipe
Spiced Poached Persimmon with Yogurt
Ingredients:
1 persimmon
Juice from 1 orange (1/3 cup)
½ cinnamon stick
2 cloves
½ tsp grated ginger (or 1/8 tsp dry ginger)
1-2 Tbsp Greek yogurt
Finely chopped almonds
Directions:
1. Cut persimmon into wedges
2. Simmer for about 5 minutes in a small saucepan with the juice & spices
3. Remove the persimmon wedges with a slotted spoon & set aside
4. Let the spiced juice simmer for a few minutes to reduce a bit & absorb the flavors.
5. Spoon the yogurt into a bowl; arrange the persimmon wedges on top.
6. Pour over the juice & scatter the nuts over the top.

