LEMON-GLAZED PERSIMMON BARS
We had the chance to buy some Fuyu persimmons, and though this recipe is probably meant for American persimmons, these bars were just lovely.  I just pureed the somewhat hard but sweet Fuyu persimmons in the blender after peeling, though waiting until they are soft and ripe works best. Make sure you don’t use the unripened, hard American, astringent variety. Don’t worry if the puree is a little bland; the spices will perk up this batter tremendously.

1 c persimmon pulp



1 tsp salt

1 tsp baking soda



1 tsp cinnamon

1 egg





1 tsp nutmeg

1 c sugar




1 tsp cloves

½ c vegetable oil



1c raisins, optional

2 c flour




1 c nuts, chopped, optional

Mix persimmon pulp and baking soda in small bowl; set aside.  In a large mixing bowl, lightly beat the egg until lemon-colored; stir in sugar and oil.  Stir in the flour, salt, and spices.  Stir in the persimmon mixture.  Fold in raisins and nuts, if desired.  Bake in greased 10 x 15 jelly roll pan.  Bake at 350° for about 14-18 minutes, or until center springs back when lightly touched.  Cool for about 5 minutes, and then drizzle with glaze.

LEMON GLAZE: 

Mix 1 c powdered sugar with 2 TBS lemon juice.  Use immediately to drizzle over bars.

PUMPKIN-PERSIMMON PIE

Persimmons are almost a novelty now.  Few people grow them, and they aren’t commonly seen in the grocery stores. If you are fortunate enough to find a U-pick grove, it is worth picking a few.  The trees are just lovely; after the leaves have fallen, only the pretty, brightly colored fruit remains on the tree. I had a few from the store, but only one really ripe.  I decided to throw in the mashed pulp from the soft fruit into my pumpkin pie, and it ended up being rather tasty.  The change in flavor was subtle, but everyone liked the result better than the traditional pumpkin pie.

For the pie, just use a regular pumpkin pie recipe, omitting about ½ cup of the pumpkin puree.  Add in ½ cup well-mashed or pureed, ripe persimmon to the mixture and bake as usual.  I added an extra ½ tsp cinnamon to the recipe, too.

