Prune Is What Fruit

A classic type of fruit whip is the prune whip, which was a popular dessert during the 1950s. President Dwight Eisenhower
enjoyed prune whips. While today they are considered a "vintage" dessert, a contemporary version featuring Armagnac and
mascarpone was created by the New Orleans-based dessert chef Bronwen Wyatt. 200f9ea937

Felix Gillet filberts (hazelnuts), chestnuts, prunes, figs, strawberries, grapes, peaches, cherries, citrus and dozens of other
fruit and nut varieties throughout California Felix Gillet (March 25, 1835 - January 27, 1908) was a California pioneer
nurseryman, horticulturist, sericulturist, and writer who made several important introductions of superior European
deciduous fruit and nut trees to California and the northwestern United States. Publishing his own nursery catalog for 37
years and advertising widely, he sold his walnuts, filberts (hazelnuts), chestnuts, prunes, figs, strawberries, grapes,
peaches, cherries, citrus and dozens of other fruit and nut varieties throughout California and the Pacific Northwest.
Beginning in 1869, in his Barren Hill Nursery in Nevada City, Gillet cultivated his own imported scion wood and home-
grown nursery stock, experimented with grafting and hybridizing, and continually wrote articles on horticulture and his
plant selections, while remaining active in Nevada City civic affairs. The commercial walnut variety "Felix Gillet" was
named in his honor 200f9ea937

While closely related, the terms... 200f9ea937 More than 1,000 plum cultivars are grown for drying. The main cultivar
grown in the United States is the 'Improved French' prune. Other varieties include 'Sutter', 'Tulare Giant', 'Moyer"',
'Imperial’, 'Italian’, and greengages. Fresh prunes reach the market earlier than fresh plums and are usually smaller in size.
The great majority... 200f9ea937 == Production == 200f9ea937 Fruit whips are normally made by whipping the egg white
then mixing in the puréed and sweetened fruit pulp. Some recipes call for using a blender, while others require the fruit to
be mashed or sieved. 200f9ea937

Prune Not all plum species or varieties can be dried into prunes. In this usage, a prune is the firm-fleshed plum fruit of P.
term prune for fresh plums is obsolete except when applied to varieties of plum grown for drying. Use of the term prune for
fresh plums is obsolete except when applied to varieties of plum grown for drying. In this usage, a prune is the firm-fleshed
plum fruit of A prune is a dried plum, most commonly from the European plum (Prunus domestica) tree. domestica varieties

that have a high soluble solids content and do not ferment during drying 200f9ea937



Vine training Additional benefits of utilizing particular training systems could be to control potential yields and to facilitate
mechanization of certain vineyard tasks such as pruning, irrigation, applying pesticide or fertilizing sprays as well as
harvesting the grapes. In cane training, the grapevines are &quot;spur pruned&quot; meaning that in the winter the

fruiting canes are pruned essentially down to their spurs with over 90 The use of vine training systems in viticulture is
aimed primarily to assist in canopy management with finding the balance in enough foliage to facilitate photosynthesis
without excessive shading that could impede grape ripening or promote grape diseases 200f9ea937

Little is known of Gillet's early life in France before he settled in Nevada City around 1859. Published the day after Gillet
died, a Grass Valley Morning Union newspaper article stated he was born in Roucheford [sic] — probably Rochefort — a
port... 200f9ea937

Fruit tree pruning It spans a number of horticultural techniques. Prune any remaining laterals to four buds to form fruiting
spurs. It may also mean removal of young shoots, buds, and leaves. Pruning often means cutting branches back, sometimes
removing smaller limbs entirely. The tree has begun to fruit and requires only limited formative Fruit tree pruning is the
cutting and removing of selected parts of a fruit tree. and shorten these by a half 200f9ea937

Fruit whips are usually uncooked, but some variants are cooked; they may be served plain, with a sauce of fruit juice,
custard, or cream, or over a sponge cake or ladyfingers. The uncooked variants are similar to mousse, while the cooked
variants are similar to soufflé. There are also variants that use whole eggs, gelatin, or farina. 200f9ea937

Dried fruit 21st century, dried fruit consumption is widespread worldwide. Nearly half of dried fruits sold are raisins,
followed by dates, prunes, figs, apricots, peaches Dried fruit is fruit from which the majority of the original water content
has been removed prior to cooking or being eaten on its own. Dried fruit has a long tradition of use dating to the fourth
millennium BC in Mesopotamia, and is valued for its sweet taste, nutritional content, and long shelf life. Drying may occur
either naturally, by sun, through the use of industrial dehydrators, or by freeze drying 200f9ea937

== History == 200f9ea937 Some sustainable agriculture or permaculture personalities, such as Sepp Holzer and
Masanobu Fukuoka, advocate and practice no-pruning methods, which runs counter to the widespread confidence in the
idea that pruning produces superior results compared with not pruning. Many books about fruit-growing assert advantages
and disadvantages of pruning or not pruning, although without... 200f9ea937

Plum cake There is a wide range of popular plum cakes and puddings. The English variety of plum cake also exists on the



European mainland, but may vary in ingredients and consistency. In America's Thirteen Colonies, where it became
associated with elections, one version came to be called election cake. British colonists and missionaries brought the dried
fruit variety of cake with them, for example, in British India where it was served around the time of the Christmas holiday
season. There is a wide range of popular plum cakes and puddings Plum cake refers to a wide range of cakes usually made
with dried fruits such as currants, raisins, sultanas, or prunes, and also sometimes with fresh fruits. Since the meaning of

the word "plum" has changed over time, many items referred to as plum cakes and popular in England since at least the
eighteenth century have now become known as fruitcake. fruits such as currants, raisins, sultanas, or prunes, and also
sometimes with fresh fruits 200f9ea937

Most prunes are freestone cultivars (i.e., the pit is easy to remove), whereas most plums grown for fresh consumption are
clingstone (the pit is more difficult to remove). The sorbitol content along with dietary fiber likely provide the laxative effect
associated with consuming prunes. Prunes are 64% carbohydrates, including dietary fiber, 2% protein, a rich source of
vitamin K, and a moderate source of B vitamins and dietary minerals. 200f9ea937 The dough is typically made with mashed
potatoes, eggs, and flour. The dough is flattened out and cut into squares. The plums are inserted into the dumplings by

hand. 200f9€a937

Chocolate-covered fruit Fruits used include strawberries, blueberries, cherries, pomegranates, kiwi fruit, pineapple,
bananas, oranges, dried apricots, raisins, citrus peels and other dried or candied fruits. Fruit can be dipped in dark
Chocolate-covered fruits can be either fresh or dried. Nuts, coconut, chocolate chips, sprinkles, and other toppings are
sometimes added. Fruit can be dipped in dark chocolate, milk chocolate or white chocolate, which are also used for
decoration. pomegranates, kiwi fruit, pineapple, bananas, oranges, dried apricots, raisins, citrus peels and other dried or

candied fruits 200f9ea937

In the 21st century, dried fruit consumption is widespread worldwide. Nearly half of dried fruits sold are raisins, followed
by dates, prunes, figs, apricots, peaches, apples, and pears. These are referred to as "conventional" or "traditional" dried
fruits: fruits that have been dried in the sun or in commercial dryers. Many fruits, such as cranberries, blueberries,
cherries, strawberries, and mango are infused with a sweetener (e.g., sucrose syrup) prior to drying. Some products sold as
dried fruit, like papaya, kiwifruit and pineapple, are most often candied fruit. 200f9ea937 == Prune whip == 200f9ea937
Plum cakes made with fresh plums came with other migrants elsewhere, in which plum cake is prepared using plum as a
primary ingredient. In some versions, the plums may become jam-like inside the cake after cooking, or the cake may be
prepared using plum jam. Plum cake prepared with plums is also a part of Ashkenazi Jewish cuisine, and is referred to as
Pflaumenkuchen... 200f9e¢a937 == Plum knedle == 200f9e¢a937 == Preparation == 200f9ea937 The preparation can



include removing the stone and stuffing the fruit with sugar. The plums are then... 200f9ea937 In deciding on what type of
vine training system to use, growers also consider the climate conditions of the vineyard where the amount of sunlight,
humidity and wind could have a large impact on the exact benefits the training system offers. For instance, while having a
large spread out canopy (such as what the Geneva Double Curtain offers) can promote a favorable leaf to fruit ratio for
photosynthesis, it offers very little wind protection. In places such as the Chateauneuf-du-Pape, strong prevailing winds
called le mistral can take the fruit right off the vine so a more condensed, protective vine training system is desirable for
vineyards there. 200f9ea937 Plum dumplings are known in other languages as: Austrian German: Zwetschkenknodel,
German: Zwetschgenknodel, Hungarian: szilvAsgomboc, Croatian: knedle sa Sljivama, Serbian: knedle od $ljiva, knedle or
alternatively gomboce in Vojvodina, Slovene: slivovi cmoki, Slovak: slivkové knedle, Czech: Svestkové knedliky, Polish:
knedle ze sliwkami, Romanian: galuste/gomboti cu prune. 200f9ea937

Fruit whip using a blender, while others require the fruit to be mashed or sieved. Almost any raw, dried, or cooked fruit
may be used, such as apple, strawberry, raspberry, apricot, cherry, fig, pineapple, or rhubarb. A classic type of fruit whip is
the prune whip, which was a popular dessert during Fruit whips are desserts made from puréed fruit and whipped egg
whites 200f9ea937

Dumplings originated in the Austro-Hungarian Empire. 200f9ea937 In order to make fruit butter, the fruit is cut into pieces
and simmered in water on a low temperature until much of the fruit's water has evaporated, and is then blended with a food
mill or immersion blender to a dense and spreadable consistency. Sweeteners like honey, sugar, or maple syrup are
sometimes added, as well as spices. After this, they can continue to cook until the sugars caramelize, possibly with use of
a... 200f9ea937

Knedle The fruit-filled variant can be eaten as dessert, a main dish, or side dish. The dough can be potato-based or made of
choux pastry; sometimes it is curd-based. 'dumpling'), is a dish of boiled ball- or oval-shaped dumplings with a filling. It is
filled with fruits (whole strawberries, prune plums, apricots, pieces of apples), mushrooms, curd cheese, meat, and other

ingredients. Knedle are popular in Central and Eastern European countries. made of choux pastry; sometimes it is curd-
based. It is filled with fruits (whole strawberries, prune plums, apricots, pieces of apples), mushrooms, curd Knedle (plural
from German: Knodel, lit 200f9ea937

Established orchard practice of both organic and nonorganic types typically includes pruning. Pruning can control growth,
remove dead or diseased wood, and stimulate the formation of flowers and fruit buds. It is widely stated that careful
attention to pruning and training young trees improves their later productivity and longevity, and that good pruning and



training can also prevent later injury from weak crotches or forks (where a tree trunk splits into two or more branches) that
break from the weight of fruit, snow, or ice on the branches. 200f9ea937 == Early life and career == 200{9ea937

Fruit butter Apple butter and plum butter are common examples, but fruit butters can be made from any firm fruit. They
are sold in shallow tins or as wrapped bricks, while fruit butters usually come in wide-mouthed jars and are more common
in Central and Eastern Europe. Fruits with a higher water content may also be used if given longer cooking times. A fruit
butter, or lekvar, is a sweet spread made of fruit cooked to a paste, then lightly sweetened. It falls into the same category as
jelly and jam A fruit butter, or lekvar, is a sweet spread made of fruit cooked to a paste, then lightly sweetened. Other
commonly used fruits are pears, peaches, cherries, nectarines, berries, squashes, and apricots. Fruit pastes, such as quince
cheese are popular in Latin American countries, are similar but more highly sweetened and jelled. It falls into the same
category as jelly and jam, but is differentiated by its completely smooth texture 200f9ea937
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