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What’s Edible? 
Submitted by Faye Mahaffey 

                                                   OSUE Brown County Master Gardener Volunteer 

 

It’s that time of the year! The Pawpaw trees have ripening fruit, Elderberries are turning purple, and Wild 

Grapevines along fence rows are loaded with grapes. 

  

Let’s talk about harvesting Pawpaw fruit. Petersonpawpaws.com explains that Pawpaws may be handpicked 

from the tree slightly under-ripe and still proceed to finish ripening normally. If picked too early, they will not 

finish ripening properly or at all. The signs of ripeness are subtle and not easy to discern. Visual clues are few 

or lacking altogether. In some cultivars, the skin may turn from green to a yellowish-green, although this 

depends on the season and weather. A more dependable sign is a slight softening of the fruit, similar to a peach. 

  

Pawpaw fruits are highly perishable, comparable to raspberries. Pawpaws refrigerate well at standard 

refrigerator temperature. They may be stored that way for about a week if they are fully ripe. If they are 

underripe they may be stored for almost 3 weeks and then removed to room temperatures and finished ripening. 

Fully ripened fruit can only hold for 2 to 3 days at room temperature. They are soft and easily bruised. As the 

fruit goes from ripe to overripe, the skin develops brown blotches and spots and gradually darkens to an overall 

brown and black. In the process the flavor deepens, developing caramel tones. Some people prefer their 

Pawpaws this way. I never have a chance to taste any of our Pawpaws because the wildlife keeps a closer watch 

than I do! 

  

Chris Chmiel (Integration Acres Ltd.) has been studying, gathering, processing and marketing Pawpaws since 

1997. In 2005, he processed a little over 5,000 pounds of fresh fruit into frozen pulp and then other value-added 

products like jams, popsicles, sauces and other condiments. You can visit his website at 

www.integrationacres.com. 

  

Albany, Ohio is the host of the world’s largest pawpaw festival – The Ohio Pawpaw Festival. Visit the festival 

website at www.pawpawfest.com.  

  

Are you interested in learning more about edible wild plants? I have discovered a great book, The Forager’s 

Harvest – A Guide to Identifying, Harvesting, and Preparing Edible Wild Plants, written by Samuel 

Thayer. We all know that Identification is the most important part of the foraging process and the author 

cautions the reader about plants that might be confused with the “Edible” wild plant and provides photographs 

of leaves, fruits, etc.  

  

Remember that you can email your gardening questions to OSUE Brown County Master Gardener, Mike 

Hannah at mhannah1951@gmail.com. 

  

It’s almost time for the Brown County Fair! We hope you will stop by our booth and learn about Native plants. 
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