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Andrew Moore : Pawpaw: In Search of Americas Forgotten Fruit  before purchasing it in order to gage whether or 
not it would be worth my time, and all praised Pawpaw: In Search of Americas Forgotten Fruit: 

0 of 0 people found the following review helpful. What a Blessing!By J. BussHoo! Who'd ever think someone would 
write a whole book about PawPaws! It's really an Adventure Story, very well written and absorbing, while also 
containing a lot of hard-to-find information about our "local" Wonder-Fruit. I even learned how to pollinate my 
PawPaw trees - I'd have never gotten fruit without reading this! PawPaw BTW is not Papaya; it's often called a 
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"Custard Apple" and it's an apt description. Ask your local Greengrocer to get you some Cherimoyas early next year 
(usually Feb-May, but it varies a lot) - Cherimoyas grow in Hawaii and California. These close relatives grow further 
north. Many healing properties as well as being nutritious and indulgently tasty.0 of 0 people found the following 
review helpful. Super interesting readBy CustomerThis book is so interesting and fun! Bought it for a gift, but after 
perusing it I realized I had to get my own copy. If you are interested in indigenous fruits of the south, or you remember 
your granny having a paw paw tree in her back yard -- get this book! Then plant a paw paw in YOUR yard, of course 
:)0 of 0 people found the following review helpful. Five StarsBy UnderdogGreat book on a somewhat unusual topic.

The largest edible fruit native to the United States tastes like a cross between a banana and a mango. It grows wild in 
twenty-six states, gracing Eastern forests each fall with sweet-smelling, tropical-flavored abundance. Historically, it 
fed and sustained Native Americans and European explorers, presidents, and enslaved African Americans, inspiring 
folk songs, poetry, and scores of place names from Georgia to Illinois. Its trees are an organic growers dream, 
requiring no pesticides or herbicides to thrive, and containing compounds that are among the most potent anticancer 
agents yet discovered. So why have so few people heard of the pawpaw, much less tasted one? In Pawpawa 2016 
James Beard Foundation Award nominee in the Writing Literature categoryauthor Andrew Moore explores the past, 
present, and future of this unique fruit, traveling from the Ozarks to Monticello; canoeing the lower Mississippi in 
search of wild fruit; drinking pawpaw beer in Durham, North Carolina; tracking down lost cultivars in Appalachian 
hollers; and helping out during harvest season in a Maryland orchard. Along the way, he gathers pawpaw lore and 
knowledge not only from the plant breeders and horticulturists working to bring pawpaws into the mainstream 
(including Neal Peterson, known in pawpaw circles as the fruits own Johnny Pawpawseed), but also regular folks who 
remember eating them in the woods as kids, but havent had one in over fifty years. As much as Pawpaw is a 
compendium of pawpaw knowledge, it also plumbs deeper questions about American foodwayshow economic, 
biologic, and cultural forces combine, leading us to eat what we eat, and sometimes to ignore the incredible, delicious 
food growing all around us. If you havent yet eaten a pawpaw, this book wont let you rest until you do.

"Im always eager to read a talented writers first book. For one thing, its full of the infectious passion for the subject 
that usually drives someone to write it in the first place. But more than that, authors devote to such books the kind of 
attention usually reserved for a firstborn childthey are scrutinized and fretted over to the finest detail.Pawpaw, a 
heartfelt paean to a native North American tree with edible fruits, is just such a book. I have been growing pawpaws 
since 1970, but never realized how much I didnt know about the tree until reading Andrew Moores book. A skilled 
storyteller, Moore delves deeply into the world of pawpaws while managing to hold the readers interest through detail 
after detail. History, folklore, biology, taxonomy, hybridization, and everything else from slave sustenance to 
biochemical research are blended here.--Guy Sternberg, The American GardenerBooklist- "The pawpaw, also 
sometimes called the poor mans banana, is a common fruit growing in temperate zones across the U.S., yet it is rarely 
seen in the produce aisles. Hoping to shed more light on this culinary mystery, as well as inspire consumers and 
growers to make the fruit popular again, first-time author and gardener Moore offers both an engaging history and a 
thorough cultivation guide to the pawpaw. According to Moore, the shrub-like, large-leafed pawpaw tree typically 
grows in clumps near river bottoms along a belt running from northern Missouri to southern Louisiana and east as far 
as the Atlantic Ocean. Although historically pawpaw was eaten by Native Americans and slaves, it probably owes its 
marketplace anonymity to a short shelf life and widely variable flavors. While it remains to be seen whether Moores 
well-written paean to the pawpaw will inspire increased production and distribution to grocery stores, uninitiated 
readers will be intrigued enough to want to sample the fruit at the first opportunity.Here is proof that culinary odysseys 
dont always need to involve globetrotting or the pursuit of rare, exotic foodstuffs. But, then again, in his pursuit of the 
lowly American pawpaw, Andrew Moore reminds us that America was once considered an exotic destiny on its own, 
and has always had more than its fair share of culinary rarities.--Damon Lee Fowler, author ofEssentials of Southern 
CookingandBeans, Greens, Sweet Georgia PeachesTropical growers have many shade crops to choose from, like 
cacao and coffee. Here in eastern North America we have our own luscious fruit for shady placesthepawpaw. Andrew 
MooresPawpawtells the story of this fruit and the people working to bring it to our gardens, markets, and restaurants. 
Its the story of an eastern native fruit on its way to domestication, finally earning the place in our hearts and our 
cuisine that it deserves.--Eric Toensmeier, author ofParadise LotandPerennial Vegetables"Andrew Moore has done an 
amazing job demystifying one of Americas most misunderstood and neglected fruits. Pawpawdeftly navigates between 
his own personal journey and the facts and history of the fruit, leaving readersincluding chefs interested in heritage 
and traditionwith a true sense of how important it is to embrace this indigenous treasure."--Travis Milton, chef and co-
owner of Shovel and Pick, Richmond, VirginiaThis book took me on an enchanting and engaging ride through the 
history, folklore, and science of a neglected but magical food plant.Andrew Moore shows us, in delightful prose and a 
wealth of fascinating stories, the role that the under-appreciatedpawpaw has played in North American culture. I was 
constantly surprised to learn of the quiet influence the pawpaw has had on the people and environment around it, 
andlike the author, am hopeful that it can find its rightful place among the better-known fruits that we all love.--Toby 



Hemenway, author ofGaias GardenandThe Permaculture CityLike a gumshoe detective, Andrew Moore tracks down a 
mystery at once horticultural and culinary: Why is the pawpaw, Americas largest indigenous fruit, so little known? 
The answer, like the fruits beguiling taste, proves multi-layered and slippery, and after reading Moores engaging 
account, Im ready to light out for pawpaw country myself in search of this homegrown original.--Langdon Cook, 
author ofThe Mushroom Hunters: On the Trail of an Underground AmericaThis book is a love song, singing the 
praises of a unique, delicious, and once-abundant fruit that has been sadly neglected. Andrew Moore takes us on a very 
personal journey investigating how and why North America's largest indigenous fruit largely disappeared, and 
documenting efforts to revive it.Pawpawis a pleasure to read, and if you do you'll probably find yourself searching for 
and loving these delectable fruits.--Sandor Ellix Katz, author ofThe Art of FermentationAmerica, get ready for 
pawpaw mania! Andrew Moores book tells the definitive story of the wild fruit that is part of our nations heritage, and 
in the process the author joins the ranks of food-preservationist heroes. Prepare to be overwhelmed with longing for 
the sweet scent and taste of the pawpaw.--Poppy Tooker, host ofLouisiana Eats!Pawpaw: In Search of Americas 
Forgotten Fruitis a fun and well-researched, informative romp through the culture and horticulture of this uncommon 
fruit. Uncommon, yes, but who would have imagined that there were and are quite a few other pawpaw nuts out there? 
If you dont know pawpaws, you should, and you will.--Lee Reich, PhD, author ofUncommon Fruits for Every 
GardenWithPawpaw, Andrew Moore walks firmly in the steps of the great literary journalists John McPhee and Mark 
Kurlansky. Stories deftly told, research deeply done, this book is an engaging ride through the haunts of a fruit many 
Easterners quietlysecretly, evengorge themselves on each autumn. A ripe pawpaw is as illicit as Persephone's 
pomegranate, and Moore captures that passion well.--Hank Shaw, 2013 James Beard Award winner, Best Food Blog, 
and author ofHunt, Gather, Cook: Finding the Forgotten FeastandDuck Duck Goose: Recipes and Techniques for 
Cooking Ducks and GeeseI was fortunate to have experienced early in life, from my Monacan Indian and Black 
community friends, the joy of the pawpaw, as well as maypops, chinquapins, mushrooms, and huckleberries. Andys 
book is one of the road maps to the resurrection of another rooted American food commodity.Pawpawwill generate 
enthusiasm for this unsung fruit and hopefully engender passion in a few.--Tom Burford, author ofApples of North 
America: Exceptional Varieties for Growers, Gardeners, and CooksAbout the AuthorAndrew Mooregrew up in Lake 
Wales, Florida, just south of the pawpaws native range. A writer and gardener, he now lives in Pittsburgh, 
Pennsylvania. He was the news editor and a feature writer forPop City, a weekly news e-magazine in Pittsburgh, and 
his stories have been published in thePittsburgh Post-Gazette,The Daily Yonder, and theBiscayne Times.Pawpawis 
hisfirst book. 


