Japanese fruits—
Blissful moments of sweetness

Elegant and delicious Japanese fruits are quite appropriate for being eaten as part of
breakfast, as snacks, and as desserts after dinner
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There are many varieties of apples in Japan includ-
ing the Fuji, the Ourin, the Mutsu, the Sekaiichi,
and the Kinsei. Apples that are a vivid red when

tully ripe, apples that remain pale green, apples that

have vertical stripes, apples that weigh a kilo—Japa-
nese apples are not just varied in color and size,
they each have their unique flavors too. They can

be enjoyed not just for their tartly sweet taste, but

also for the unique flavor of each variety of apple.
Please do enjoy comparing the flavors of the vari-
ous Japanese apples.As the old saying goes, "an

apple a day keeps the doctor away," the apple was,
obviously, known for its healthful properties.
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The Japanese pear is known for its typically crispy
texture and deliciously sweet juiciness. We have the
brown and the green varieties, and unlike the West
ern pears which are used to make preserves, are
most delicious when eaten raw. Cut into eight verti
cal segments, remove the core and the skin, and
bite right into this wonderful fruit. Japanese pears
are almost never allowed to naturally crossbreed.
They are hand pollinated individually by the grower.
Once the plant bears fruit, all except the best fruits
are plucked out and discarded, and each of the
remaining fruits are covered individually with
paper bags to keep pests away. Harvesting is also
done manually with the utmost care.
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Mandarin
Oranges

Mandarin oranges are the most popular fruit in
Japan. A basket-full of mandarins can always be
found on the table in a Japanese household, and
family members treat themselves to the fruits as
and when their fancy dictates. As the peel comes
off easily without having to use a knife, and as each
of the segments within is covered by a delicate skin,
there is no danger of messing one's fingers. To add
to this, Japanese mandarins have no pips, have a
great balance of sweetness and tartness, and are rich
in vitamin C.
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Peaches come in two varieties — the white peach,
which is delicious eaten raw, and the yellow peach,
which is canned and processed — but the Japanese

peach is known for its lusciously rounded shape, de-
lightful blush, and richly sweet, tender flesh that

melts in the mouth, and is quite highly valued

around the world. When ready to eat, the fruit

gives off a unique fragrance that transports a person

into a state of bliss.
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