
Heirloom D’Anjou Pears

Now you can serve the delicate sweetness of perfectly ripened pears all year 
round.  Tru Flavors™  Heirloom D’Anjou Pears let you add juicy, fresh-picked 
taste to salads, fruit-cups, side dishes, garnishes, sauces and healthy desserts.  
With ready-to-use D’Anjou Pears, it’s easy to bring the distinctive appeal of 
pears to your menu.  

Serving Ideas

Smokey Pear salad

Mixed greens topped with Tru Flavors™  Heirloom D’Anjou Pears, Pepper 
Bacon crumbles and Rogue River Smokey Bleu Cheese crumbles.  Served with 
Raspberry Vinaigrette.

blue pear smoothie

Tru Flavors™  Heirloom D’Anjou Pears and Northwest Blueberries, blended 
with Non-Fat Frozen Yogurt

baby spinach, roquefort northwest d’anjou salad

Tender leaves of baby spinach, chunks of bold Roquefort cheese, crunchy can-
died pecans, sweet dried cranberries, creamy diced avocado, smoky crumbled 
bacon, Tru Flavors™  Heirloom D’Anjou Pears and sliced button mushrooms 

Perfectly Ripe —Year Round

Serving Suggestion

Heirloom D’Anjou Pears



Easy Add-Ins and Accompaniments

	 •	Cranberries
	 •	Hazelnuts
	 •	Walnuts
	

Product Specifications

Case Pack  			   4/108 oz. jars
Estimated Slices Per Case	 240-252
Gross Ship Weight		  28.5lb.
Case Cube  			   .689
Case Size 			   13.062” x 11.562” x 7.875”
Pallet Pattern			   12 cases/layer x 5 layers
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