[bookmark: _GoBack]How Can You Tell If Fruit Is Ripe?
Have you ever noticed people in the produce section of your local grocery store prodding and sniffing pieces of fruit? What are they looking for? How can they tell when fruit is ripe?
Did you ever bring fruit home from the store and put it on the counter to let it ripen, but it never reached its peak? What can you do to promote ripening, and what fruits need to ripen on the vine to reach their peak of lusciousness?
In order to withstand damage during shipping, most fruit is picked before its prime, while it’s still hard. Typically, fruit you buy at the farmers’ market is riper since it’s grown locally and doesn’t have to be picked early for shipping. But when farmers’ markets are not available, there are a few tips that will make it more likely you’ll eat your fruit at its sweetest.
The first tip is “the nose knows.” Aroma to the nose suggests flavor to the tongue. It’s important to examine fruit at room temperature; you cannot smell chilled produce very well. Usually, the sweeter the smell, the riper the fruit. For thick skinned fruits like melons, smell the blossom end—opposite the stem. 
Some fruits, such as berries, citrus, and grapes, are as ripe as they will get when they are picked. These fruits rely on the tree for their sweetening agents, and when they are removed from the tree, they lose contact with the source of sweetness. When you buy these fruits, look for the plump, deep colored, sweet smelling specimens. They won’t get any better. 
Apples, bananas, avocados, tomatoes, and peaches are examples of fruits that will ripen off the vine. In fact, in the case of avocados, they must be picked in order to ripen. Most tropical fruits will ripen off the vine. They are ripe when the color is even and the flesh yields when you press it. Putting an unripe fruit in a paper bag with a ripe fruit causes it to ripen, because the ripe fruit is giving off ethylene gas, which speeds up the ripening process for the other fruit. Try putting an apple in a bag with your green tomatoes. 
More Tips
· In all cases, avoid bruised or broken skins. 
· Steer clear of wrinkled fruit. 
· Dead stalks mean overripe grapes. Shake the bunch—if too many fall off, keep shopping. 
· Shake a melon. If it rattles, it’s mushy. 
· Pull off the top leaves of a pineapple. The easier they pull, the riper the fruit.
· Don’t ever put tomatoes in the refrigerator. They won’t ripen and they lose flavor. 
· A fruit that is heavy for its size is ripe. 
Talk to your produce sellers. They know all the tricks and they are usually happy to display their knowledge. 
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