January in Hawkes Bay ks a taste delight with the availabilin of
summer fruit, Buying from road-side orchands means you can enjoy
tree-ripened apricots, peaches, nectarines, plums and cherries,

Hawke’s Bay Bounty

Nlnlr\ Bay summer fruit is widely s\nth from the
province's many gatesale orchards.

HB shows its
bountiful nature

It the time of year again when
Hawke's Bay proves its bountiful
nature.

Fresh fruit asd vegetables are at
their peak, with prices allowing din
ner tables to overflow and pantry
shelves and freezers 1o be fitkd for
use in the winter months

The Herald- Tribunc takes a kook
at the kocal frult and produce mar
kets, what goes on in the market
places and how to make best use of
what's so freely available

We gtan with a4 baginner's gude
10 preserving fruit

Food can be preservad by several
different methods but the aim of
cach method i 10 control the en
zymes and micro-organisms which
xl\ul perishable foods. This can be
done by heating, frecang or provid
ing conditions’ which prevent the
growth of wxmuum 8., sugar in
Jam or vinagar in picklkes.

Some term used in presery:

Acid foods = includes all fruits
exoept figs and some vanctes of
tomatoes

Low acd foods — includes all
vegetables, fish, seafood, meat,
game, poultry and  convenienoe
foods containing pasta e.g., spaghet
tl and tomatoes.

Hot pack — the food is partialty
wokad befiee being packed  mto
an.

Raw pack = jars are filkad with
raw food and then provessed

Blanching ~ placng food (s
ally vegetables) in l\ulu\'\ water for
three tO five minutes before turther
provessing ¢.g., deep froezing

Head space — a small air space
left at the top of a far when jars are
saalad before provessing, o allow
for the expanvon of foad. It abko
refers 10 the gap lelt i containers
for the expan wion of frozen foods

S oang jan o pack
e o ;vr\(m air entering

Preserving fradt

Because it & an acdd food, fruit
can be successtully proservad by the
simple open-pan method, but only
fruit should be proserved by this
method

Equipemient mevidad for the opess
pon method

Trems such as bowks of vanous
S0S, IMOASUING Cup O jug, ke
pans, chopping board, ckan cloths
and a pot holder will be availabie i
most Kitchens.

® Jars, doine seals (insets) and
wrew bands

® Large saucepan to wok the

Tt

©® Stainless steel-Maded knife

@ Large spoon and long-bladad
knife

Openpan method

The fruit is cookad i syrup be
fore being put into jars and soakd
There i no further provesung, Suc
oo depends on working quickly so
the jar is fillad and sealed while the
Lontents are very hot

} Wash jars in hot swdsy
water, rinse and keep hot i the oven
wanmung drawer or the oven st at
O

H Make a hght syrup and Keep

At hex, (1 sugar:de water)
Prepare fruit as for stewing
4 Add  sufficent  preparad

ma

it 1o il a jar to the hot \\my
the

lage sawoepan, simmer unti
fruit & tender

& Stetilise metal inserts R
five munutes in botling water — kave
in the bolling water until raguirad

& Fill the hot jar with cooked
fruit to the “shoulder™ of the jar,
1op with hot syrup 1o just below the
nim of the jar. Release any air bub
bles by diching a loog bladed Knite
0o the jar

Wipe the tim of the jar with

a cloth which has been dippad in hot

water, Sorew on a stenilised metal
msert hand tight

S Remove the srew band
when the jar has sealed and is cold
(e dowe i depressad?) Store in a
o, dark cupboard

Note: Light colourad fruit (e.g
pears) can be hekd in a solution of
Wa teaspoons of salt and | hitre of
water, nnsad and then cooked. With
a hittke experionce it badmes casy o
judge the amaount of fruit to cook
1Tl cach jar, any exvess can be heki
1 a bowd — reheatad and added o
the next jar

Botthng takes a Ntk time and
care s noadad, but ity rewarding to
have a supply of bottlked fruit on
hand

For more detaikd infommation
on tae presenving methads of froes-
g, boetling and drving the Univer-
sy of Otagos publication. Presens
me food (SN will e helpful
Readers wishing 0 make presenes
will find many recpes and practical
mformation in s, sellies pokies
and refichey (88) o the two books
will be cupphed for S from the
Fovas Information Service, Univer
sty of Otago, PO Box S, Dunadin
All prices quotad inchide GST and
Postage

New season Gravenstein

APPLES ...
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Short
CUCUMBERS

50
EACH

OPEN 7 DAYS

HAVELOCK ROAD -
HAVELOCK NORTH !
PHONE 877 4433

N.T.HOPE TRUST
OMAHU ROAD. RDS, HASTINGS

Specialists in summer fruits
* Nectannes
* Plums
* Pears
Sweetcom

* Apricots
* Peaches
* Apples

Pipfruit packhouse and cool store factlities

All inquiries welcome
Phone (06) 879 5370
Fax (06) 879 7934

(while stocks last)

Fruit production is important to
Hawke's Bay
it provides income & job opportunities

The Association has been serving
the interests of Fruitgrowers for 94 years

We will continue doing so into the

next cent

Fruitgrowers' Association Inc.

The Hawke's Bay

ury

After

Procurement, Packing

* SQUASH

* PUMPKIN

* ASPARAGUS

* PERSIMMONS

* BEANS

for export and local markets
TALK TO US FIRST
FOR A FIRM PRICE!

Phone Chris Morrison

(025) 433-896

SQUASHPACKIERS

and
Marketing of

834-0445

Hours: 877-4990

WE WILL BUY ANY
UNCONTRACTED
SQUASH CROPS

THIS SEASON
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Tips for
bottling
peaches

The following are tips
for bathing peaches (o
nead t0 pedl, no waste,
safe)

] In a large saucepan

1.5

OLALLIE
BLACKBERRIES

(very nice jam bemy)
available year round. Jam packs A3

BLACK CURRANTS §
Frozen 1kp packs

Open 7
Phone Orders Welcome

BOUQUET BERRY FARM

End Kalapo Road, Hastings

Phone: 878 8203

RASPBERRIES

g Fresh Dessert and Jam Packs
(1.5x0). Available through to end
of Aprl

Frozen Dessert and Jam all year

Frozen

Days 8am-Spm

70

HEALTHY
VEGETABLES —Tasty

LOWE PARTNERSHIP
MAIN ROAD NORTH, BAY VIEW
PHONE 836 6197

BAYPAK GARDENS

Est. 1922

PART OF THE VIEW

YEARS

_————Quick
Fresh

of water put one heapad

teaspoon of causte soda
(from the supermarket)
Bong (0 a simumer

2~ Using tongs, sub
menge peaches for no more
than two 1o (hree minues
The furry skin shoukd tum
brown quickly, if after three
minutes this does o hap:
pen, add a little more caustic

sda, e, teaspoon
About five peaches fit in a
lange pot

1 — Remove with tongs
and place in a bucket of cokd
water

4 Rubd the skin off
with your hands under a
Nnnn\) !ar

Shice off the stone
and put into salted water
until ready 10 ok to pre-
vent browning. The peaches
will be quite slippery, use an
okd cloth in one hand to grip
the peach when sticing off
the stone.

6~ Cook in a water
bath, over the element or
mrowave  using - s\mup
made with one part sugar to
three parts water. One large
Jar takes about four minutes
10 ook i the mirowave
using full power

Suggestion: Skin a
case, slice 2 case, cook a case
at a tme. A halfcase (8kg),
will @l about eght large

jars

Note: Peaches should be
firm (dut not green), show
ing good colour and be of
pood quality o presene
Russet and other skin marks
will not disappear in the
caustic soda solution, and
will nead to be cut off

Best peaches for bot
thing: Goklen Queen (cling
stone). Barly March, Para
£on (cling stone). Barly Feb
ruary. Million Dollar (free
stone). Barty-md February
Peacharines (ching stone, no
noad t0 peel). Mid-Febru
ary. Blackboys (free stone)
Late February

V3

A division of Eastern Equities Corporation

QUALITY TRANSPORT

UCKLAND

Phone Hasting

1 2 /S #
QOADRREIGHTERS

ROADFREIGHTERS

876 0160

Specialist in
% Line Haul
Intercity

% Storage and
distribution

¥ Produce
+* General
carting

Phone Napier 835 4064

Specialist in

WELLINGTON @ PALMERSTON NORTH

v Swing Lift

= Container cartage

HAWKE'S BAY

GISBORN

ENZA Provessors is a real
partnership  between  Hawke's
Bay pipfruit growers and the
New Zaaland Apple and Pear
Marketing Board

The provessing am of the
Baard, ENZA Processors has
been  squeezing  june  from
pipfruit in the Bay for more than
X veans

New general manager Mike
Konig savs in the lagt season the
business recumad $S6-millon o
Hawke's Bay growers and jucad

aver V0N tonnes of fruit
ENZA Processors

manufactures apple e

conventrates  at its  Cove

Road plant in Hastings. It ab

has plants in  Nelson  and
nstchurch
business  emplys &)

and X scasonal staf!

market,” Mr

Nong @aw

ENZA Processors

“And we get some value from
the fruit rather than growers
having to pay for its disposal.

“We also have the
opportunity to - provide  some
returns for growers whose fruit
has been damaged by hail

“However, our apple juie
ooncentrates are a commuodity
item and returns are very much
dependent on worki  market
prices.”

Sophisticated techniques and
aquipment mean ENZA
Processors can tailor-make apple
JUKE conoenirate (0 meet veny
spadific requirements

“We  can
customer with a prod
exactly the ook 5 r
level and dlanty he or she wanis. ™

Muast of the jure conventrates

i sold 1o
boand

wduoes
e and

US and 11.\21‘ n»c rest
ENZA  Prodcts, the
ownad  business
retail products like Just
Fresh Up

M()p«nlotknssl{mthmﬂnpmwfmd
equipment in the Hastings Press Control Room. Ongoing
mdnmddndm!hmlmﬂkdmlhuofm

equipment which is among the most advanced in the world.

An Apple a Day ...

In Hawke's Bay apples dont
just keep people healthy, they help
put a rosy glow on the local
ooonomy as well

About half of New Zealand's
total apple and pear crop comes
from this region.

Much of the Hawke's Bay crop
is destined for the international
marketplace. It is sold 10 overseas
customers by the Fresh Fruit
Export Group of the New Zealand
Apple and Pear Marketing Board
under the ENZA brand name. Last
year over six million cartons rolled
off the local production tine and on

0 ships — retuming  over
$0,000,000 to growers and
through them to the local
aonomy.

Outstanding quality is crucial to
New Zealand’s efforts to maintain
the adge over competitors, even in
a very depressad world market

In Hawkes Bay, the Board
employs 49 permanent saff an

the roguirements of international
customers.

Oid-fashioned Kiwi ingenuity is
another vital component to the
success of New Zealand's pipfruit
industry.,

This involves i
development  of new \mxm
specifically designed to meet the
different taste requirements of
overseas markets.

Royal Gala and Bracburn are
perhaps the best known of our
“home-grown™ varieties. In 1983
they made up less than one per cent
of the Hawke's Bay export crop
whereas last year they accounted
for almaost half.

New market development is
also at the forefront of efforts to
stay ahead of the pace in
international pipfruit exporting.

Last year export opportunities
openad up in Japan, Easten
Europe and Russia

Leading up 10 the year 2000
there will be close examination of
potential markets i Central and
South Amenica, Australia, india
and Asian countries such as Laos,
Victnam and Korea

ENZA Processons and Fresh Fruit Export are \ew
Zealand Apple and Pear Marketing Board businesses. 1he
Board alvo has a local market operation, FNZA Fresh, in

Hanke's Bay,

In total, the Board cmploys 114 permanent and 122

seasonal workens in the region. As well as its own staff, the
boa
such as the

' alo contracts services from outside organisations

port, chemical and transport companics
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HaWke’s Bay Bounty

The total
refrigeration
package

Hawke'’s Bay Refrigera-

Flowers as well as
PROVIDING A VITAL LINK IN frult auCtloned
THE EXPORT CHAIN FOR

HAWKE'S BAY Gn \:n\ in

The RURAL
STUDIES
Section offers
full-time courses
in

» Environmental Studies

* Horticulture

tion Limited partners Neil
ing in both cars and build-
an even temperature, to
Bay Refrigeration Limited
FAX 835-0568
1 .
year, the development and growth of the Snacky Apple

Pulford and Shayne Mur-
phy look after commercal
refrigeration, air condition-
Cool and Cold Storage Facilities . x| : . ; e e
For All ol arcond Wk : Y LSl 40, » B e e
Temperature-Controlled Products ' W i e
2 % @ < ¢ ¢ e < 4 . cuss their refrigeration re-
including . i X | oo wd e
Kiwifruit — Apples ke N NS _al Yo TP ARES B =
Frozen Meat Products — Flsh etc. ' ' ~~ &, m;:::%ﬂm:%:
e rooms that will oo t it
very ly and hold it

HAWKE'S BAY'S EXPORT COLDSTORES LTD = & ‘ : : > & i o empemr, 1
BREAKWATER ROAD ' A : L - = ’ : SR convion. Wil
PHONE 835-2191 835-8279 - L . . ; 3 3 In Hasings Hawkes
| a ! y E - 1 mmr; a 2&-hours a day
¢ 3 ’ 2 seven days a week service 1o
New Zealand Snack Foods Limited is a relative
newcomer to the Hawke’s Bay business community. With
the final commissioning and opening only in October last

Crisp has been rapid.
New Zealand Snack Foods Limited has smbhshed
distribution  throughout  New  Zealand,

supermarkets, dairies, garages, schools and o(her

outlets. The sales in New Zealand have been meeting all
g cooat jons with people  being mr{llcd at having an
i alternative to the conventional snack

NEW DIPLOMAS Snacky Apple Crisps have met with positive oonsuog

* Agriculture for 1994 acceptance in export markets as well. Snacky Apple

« Grape and Wine « Wine Science are now available in Australia, Malaysia, and
S ] ng Kong with bulk product being shipped to Japan and

* Landscapmg of 26 Studies (some u

Thsvunhe focus will be o consolidate these established
markets whilst developing the opportunities that exist in the
United Kingdom, Central Europe and the United' States of
America.

One of the advantages that Snacky Apple Crisps has over
competitive apple crisps is the quality of the finished

1t to Linseln Unive

SHORT COURSES

To find out more

about any of these
courses contact
Judy McKelvie.

AVAILABLE IN 1994

{ product. This is a direct result of good manufacturing

practices and the use of carefully selocted fresh apples.

The Bracbum variety, mlpanmlar gives a distinctly
superior product, and, to the firms knowledge, none of the
nternational comrcx tors use this variety in their pmduas

While appile is the major produa line, development work

on the next Snacky vanant is well under way. It will be
different and once again it will be based on using high quality
| Hawke's Bay raw materials.

The directors and staff of New Zealand Snack Foods are
confident of their success and wish to thank all those who
have had a part in the successful development of their
business

ADELONG

For all your seasonal fruit supplies
* Blackberries
* Peacharines
* Golden Queen peaches
* Gravenstein Apples
* Sweetcom
* Jam, 7 vaneties
Opening end of January
Phone 844 6041
Links Rd — Waiohiki SH50

Hawke's Bay Polytechnic
Ph:  (06) 844-8710
Fax: (06) 844-1910

WHITFIELD

Qualiry

POTATOES

Foods Limited

"‘T_OMA OES_

All year round
_HAWEA ..

Proudly Promote

the use of G A R b
Hawke’s Bav |l WHITFIELD & SONS LTD

3 RD 3, PAKOWHAI
Finest Produce

Ccrisp

NAPIER
PHONE 06-878 5228

Linehaul and Local Cartage
Bulk Cartage

Container cartage and storage
Managed Warehousing/Storage

™ Pernel
Orchard

1412 Pakowhai Road, Hastings
Phone 878 3383

* APRICOTS - Take advantage of

years good crop, and prices — get some
0 Jars now
t \\\ available

PEACHES, PLUMS,
76250 NECTARINES, TOMATOES

EXPONENTS OF TOTAL QUALITY MANAGEMENT SR ER AT

fjjf

ROAD FREIGHT

PRODUCE TO Rotorua
Tauranga and Hamilton
Markets Sunday
Tuesday, Wednesday
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Professional Cooling
Service

Our Engineers have a combined 100
years of experience serving the cooling
needs of Hawke's Bay Industry

- e

Best year
ever for
Fruitpackers

Last year was the most successful, financially, in
Fruitpackers (HB) Co-Operative’s 21-year history.

Good management during the past 10 years, combined
with logical development into associated business, has given !
the company additional sources of income.

For the first time, all packing was done in one shed, on

Meet the team from left: Mike Chiera,
We provide a complete cost effective Karen and Graeme Adrian

A olean, attractive shop where

and quality refrigeration service OURNIY 18 DArBMIOUNE

In Supply. Installation Quality, fresh produce
and Maintenance of GE Fp

@ Air Conditioning Systems x\)’h A 615)
3 R —~— e
® Cool Rooms Q > \\

YEr CTAN TS

Iy > o ' \)S’ -

four 4-lane electronic graders with trayfillers instead of the @ freeser l\\\“u\,\ \"*& :\'» =
usual two sheds. This allowed better supervision, pack-outs, @ Transport Relngeration ) ‘ ) :'\’”‘
management focus and, finally, reduced cost @ Manne Retrigeration \J"?"’f"n@‘

g‘he 60,000 carton coolstore force-draught cooled all o
tarly season Crop, prior to packing, and provided i
winter/spring storage of domestic market frut. | e Indudmg— Te Mata Road, Havelock North

_ The company has built five controlied atmosphere rooms T Design and build to your plan or ours Phone 877 4944 OPEN 7 DAYS
of 3000 cartons each, to complement normal coolstorage for .

future sales into the new deregulated New Zealand apple
market.

The processing factory produced a record quantity of
patented Fru Pak Apple and Pie mix and Sieved Apple, a
total of more than 800 tonnes of finished product
Asparagus was canned in the factory following the apple
s2ason.

24 hour trouble shooting service

and free quotations

PO Box 358, 211 St Aubyn St Bast. Hastings
Phone 24 hrs (06) 878 8002 Fax (00) 870 §4%4

Sykes Orchards | [T oopin o
More than 300 tonnes of sieved apple 'aml apple pie mix were processed by Fruitpackers last year. PAKOWHAL IJ()()klng for

Bi e . . l-'llmgm\(\‘c;l\;:l(m!l‘:lcklwuw fI‘ESh fl'llit and
ggest dehydrator in South Pacific e e

With the success of the past year, the directors propose a
53 cent per packed carton rebate to all supplier shareholders,
to be approved at the forthcoming annual meeting.

This is particularly good news for more than 60 members
in a year of much lower fruit retums for Hawke's Bay
pipfruit growers in general.

(NZ) Lid, ments : prochuct and the consistoncy Private 878 8223
ub doed apple of manufacturing provess Fax 878 {8223

Consagquently Flav
has a reputation
the work as a
the highest quality prochucts

T et Jood e Apple packing

<mor | g@rvice available,
| limited space left

for this season.

Mobile (023) 437 4035

ready 1o serve within a fow
mnutes.

The largest part of Fla-  nology with ¢ A
vour Drys  busir 5 in vahe adkdkd g
export saks, Proch e Vigo! oNee
prochuced Tor Qs
Burope, UK, ha,
USA, Japan, Canada in ad
dition 1o the local New Zea
and market

Top service, full
computerised analysis and | | Fresh

of . d s fruit and produce s
In ok o koep an e o xporen friendly personal service to | | advertised every day in the
el o By maximise your retums. newspaper classified columns . . .

slow bake or casser
cations to instant reb
ton soup ingredients

s WE'LL LOWER YOUR FOOD BILL -

the processing to meet spe-  chients that they can rely on

dfic  customers require-  both the quality of the dried lT ] s A PROM I s E'
L

FLAVOURDRY NZ) D~ |~ Hawke’s Bay grown

Producers of high quality
Dehyrated Fruit and Vegetables.

&
Smememoen FLAVOUR DRY — PROCESSORS AP ri CO'I' S
We ¢ OF DRIED PEAS, APPLES,
offer a professional, CORN. BEANS, CARROTS, SWEDE,
effident padking servie TOMATOES, PUMPKIN
{ Some advantages include: ASPARAGUS AND BERRYFRUIT [
@® Drenching service ARE PROUD TO SUPPORT
® A full field service HAWKES BAY FRUIT AND
@ A full supply of bins = VEGETABLE GROWERS.
® An exce"ent_pOSt @ For all inquiries contact: Flavour Dry NZ Ltd
harvest cooling o Wk S o RS
service -k
We manufacture quality Fac 08 870 200 Sales

Phone: 08 876 9109
Fax: 08 878 2121 Geneval

Your inquiry is welcome to:

THE PACKHOUSE MANAGER
Phone 876 6194

T

TURNERS & GROWERS

HASTINGS — NAPIER
City Markets, Holt Place, Hastings See us for all your

and Munroe Street, Napier \ preserving requirements

SCI'Ving the entire HaWke’S Bay TRADING HOURS:
fOf over ‘%() vears MON-FRI: 8am-9pm SAT-SUN: 8am-7pm

B FRUIT B VEGETABLES countdown®
B FLOWERS S

You can count on us!

. PRICES APPLY IN HASTINGS ONLY



