The Jesuit Pear

French-Canadian/American Cultural Treasure
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JESUIT PEAR - PYRUS COMMUNIS

The Jesuit Pear was recently nominated to the Slow
Food Ark of Taste with the help of several others in
Michigan and Ontario.

The Jesuit Pear tree is taller than most fruit trees, resembling an oak or elm in
stature. Some have been known to grow 40 feet high, with circumference of 18 ft.
Historical accounts claim they grew up to 80 ft. tall and produced 40-60 bushels of
pears per year. The pears are not ideal for commercial production, and have thus
fallen out of general use. The tree has not been successfully started from seed, only
grafting. It is a slow growing tree and may rake 10-20 years for a grafring to bear a
sufticient market crop, depending on the conditions. This variety of pear tree is an
early bloomer and thus can be helpful in attracting bees to a farm to pollinate
crops. Due to the height of the trees, however, they are difficult to harvest. Yet
they produce large numbers of tiny, sweet, slightly spicy pears, which are good for
eating fresh, or for canning and preserving. The fruits are more round than pear-
shaped, and ripen in mid- August-September. The trees useful characteristics
include a natural resistance to insects and fire blight, its robustness and it's extreme

longevity. There are some specimens alive today that are 200 years old.

The Jesuit Pear was brought from France to Historical New France in the 1600-
1700)'s by either Jesuit missionaries or French settlers. They have come to be
recognized as the living symbol of the Detroit/Windsor region's French Canadian
community, particularly the French-speaking community. Many of the
descendants of these early settlers still live in these communities today. There is
much lore surrounding the trees. Some say they were planted in groups of 12 to
represent the 12 apostles, with one standing aparr, representing Judas. A few
descendants of the original trees still stand today, some as old as 200 years. The
nominator's own 4x great grandfather, Frangois Navarre, is said to have brought
the small pear trees to the settlement that he founded in what is now Monroe,
Michigan in 1787. There is a plaque in Detroit marking the site of the "Old
French Pear Trees,” where at one point, hundreds of them lined the shores of the
Detroit River.

Preservation efforts have been carried out more in Canada than the TUS:
Agriculture Canada gene bank, Harrow Research Center, and the Horticultural
Program at 8t. Clair College in Windsor. Robert Holland of Toronto has been a
driving force in helping to re-establish the trees.

From Slow Food Huran Valley  wwwslowfoodhuronvalley.com/arkoftaste/



Jesuit Pear flowering in spring

Courtesy Jeffery Williams, Windsor, ON
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Jeffery Williams » Windsor Ontario
Then
November 12, 2008 - Q

The pear tree shown is a "Jesuit Pear”, about 250
years old and part of the original farmland/orchards
for the area. This one is in front of my house at the
foot of Askin Boulevard and Riverside Drive West.

It still fruits, thus far every other year. Anyone
wishing to grow their own 200 year old Jesuit Pear is
welcome to contact me for some fruit/seeds. E-mail
Jeffery at looseleif@hotmail.com., If anyone has any
history/meore info on the tree, please do the same.

It's very neat to think that this thing has seen the
war of 1812, possibly the US revolution and
overything since.




Jesuit Pear Tasting Event
Navarre-Anderson Trading Post, Monroe, MI  September 2016

slow Food Huron Valley with

IP grower lean Treblay, of Stony Pointe, ON




Jesuit Pear Mapping Project

Locating the Old Trees

Believe it or not, some of the old
Jesuit Pear trees and their progeny
are still growing in our region, some
over 200 years old!

Slow Food Huron Valley and

p;lrtncrs dare (.‘l)d(.‘il\"()l’il)g to map the

locations of existing (and
previous/historical) Jesuit Pear trees
that are unique to our Great Lakes
region. At this time, we are
interested in the Paw Paw and the
Jesuit Pear (also known as the
Mission Pear or French Pear).

Everyone can help us map the
location of these trees! If you know
of a location, you can add it to the
map. Go to the Slow Food Huron
Valley website, and click on the Ark

of Taste, Jesuit Pear.




Jesuit Pear Grafting Project

OAKLAND AVENUE URBAN FARM
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Jesuit Pear Bench Grafting and Tasting

Paul Spoence sxtended an invtation %o conference attendoes o
participate in a Jesult Pear Bench Grafting and Tasting Get Together
this Saturday, March 24th from 11 until 2pm at Oakland Lrban Farm,
8227 Goodwin St., Detroit

« Potiuck Lunch: Bring a dish to share, your own place settings, and
own beverage or boverage to share. Paul is planning a tasting with the
Chet of a pickied pear dsh

« Shannon will be bringing scions he cut from Manroe Old French Pear
oot stock and some equipment. ¥ possible, bring a cutting ool very
sharp small bladed krife or razor blade that is bevelod on one side only
for the Jesult Pear Bench Grafting

www. oaklandurbanfarm.org

Oakland Avenue Lirban Farm is the first "Agn-Cultural™ urben landscape
in Detroit's North End. A program of the North End Christian Communty
Development Corporation, Oakdand Avenue Urban Farm s a non-profe,
community-based organization dedicated to cultivating healthy foods,
sustanable economies, and active cultural enmvironments. - Bryan
Lavery, satdrink Magazine, Food Edior

Spring 2018
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The Jesuit Pear:
A Food that Unites
On March 24, 2018 I was able

to watch as Canadian and
American, anglophone and
francophone, man and
woman, and white people and African
Americans came together on an urban farm in
downtown Detroit to learn about this amazing
little pear, taste it and work together to graft
scions onto rootstock to be planted by
interested attendees across the region and work

to rebuilt this tree in our Great Lakes
environment before it is lost forever!

In a time when we tend to see our differences or
stand in opposition to those unlike us, this
workshop brought people together to share how
this heritage pear impacted their lives. We

heard from a person with
French ancestry on why this
was important to their culture;
we heard from a black chef who
got an education because of the
schooling the Jesuit community
provided him with, and a
woman who remembers eating
it with her family growing up
and had forgotten about it until
she tasted it again. We even
learned in process of setting up
this event that one of these rare trees was still
growing at the Buxton Historical Site in
Chatham Kent; which was the end of the
underground railroad for so many African
Americans and the oppressive life they faced
during the days of slavery in the United States.
The tree stands alone in a field, with few
realizing it’s significance.

By Farmer Paul Spence www.CKTable.ca
Chatham-Kent, Ontario, CAN



Jesuit Pear featured at Slow Food fundraiser

Granor Farm in Three Oaks, MI  June 2018
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Traditional Preservation Method

Pickled Pears September 2018




Jesuit Pear in Contemporary Art

Textile Artist Lorraine Roy “The Jesuit Pear Collection”

Title: “Jesuit Pear” Title: Matriarch

Textile Art by Lorraine Roy of Dundas Valley, ON  www.LRoyArt.com



Our Family Story

Like many French tamilies, the
Navarre family has a special
relationship with the Jesuit Pear.

Robert Navarre came to Detroit
from France around 1729 and
served as Notary for several decades.

His sons built a fur trading post on
The Navarre-Anderson Trading Post the Riviére aux Raisins in what is
now Monroe, MI to trade with the
Pottowattami Indians. This trading post still stands and is one of
the oldest wooden structures in Michigan.

Robert’s grandson Colonel Francois Navarre was the first
permanent white settler in Monroe in 1778. Legend has it that
riding on his pony along the Indian trail from Detroit to Monroe,
Francois brought with him 7 scions of the French pear to plant in
his new home.

Other French families moved to the area and also
planted pear trees. Many were planted once
again after the devastation of the War of
1812. These trees can live to be over 200
years old, and still some survive today
throughout the Windsor/Detroit region.




