
 

“The Local Buy” Recipe, Episode 413 

Pawpaw Recipes 

Courtesy of Meadowside Nature Center  

Suggestions for Eating Pawpaws 

Fresh: Cut them in half and scoop the pulp out or open one end and squeeze the custardy fruit 

into your mouth. 

Cooking: Pawpaws are best suited to recipes that require little or no heat—ice cream, sorbet, 

smoothies, chiffon pies, mousse, etc.  

The taste is similar to a banana. Pawpaws can be used in baking. 

Pawpaws pair nicely with: mint, citrus, pineapple, coconut, nuts, ginger, cinnamon, allspice, 

nutmeg, vanilla, milk, cream 

 

Pawpaw Custard 

Ingredients 

 1 cup pawpaw pulp 

 2 ounces grated coconut 

 ¼ cup half and half 

 1 teaspoon vanilla 

 3 eggs, beaten 

 1 dash salt 

 2 ounces sugar (superfine preferred) 

 Zest of orange (optional), serrated 

Directions 

Mix pawpaw pulp with coconut. Layer on bottom of buttered ovenproof casserole dish. Heat 

half and half mixed with the vanilla until bubbles form. Beat eggs with salt and sugar. While still 

beating, pour on the half and half very slowly so as not to curdle the eggs. Add the orange rind 



 

if using. Pour over fruit and place in a pan of hot water. Bake in a moderate oven (375°F) for 30 

minutes or until custard is set. Turn out if possible when cool to show off the fruit layer. 

 

Pawpaw Cookies with Black Walnuts 

Ingredients 

 ¾ cup pureed pawpaw pulp 

 1 cup all-purpose flour 

 ½ teaspoon baking powder 

 ¼ cup butter 

 ½ cup brown sugar 

 1 egg 

 ½ cup black walnuts 

Directions 

Preheat the oven to 350°F and grease one large cookie sheet. Remove peel and seeds from 

fresh pawpaws and process the pulp in a food processor until fine. Sift together the flour and 

baking powder, and set aside. Cream the butter and sugar. Add the egg. Add the flour mixture 

and then add the pawpaw pulp. Chop half the nuts (reserve 16 pieces) and blend them in. Drop 

by teaspoonfuls onto the prepared cookie sheet and press a piece of black walnut onto the top 

of each cookie. Bake 12 minutes or until brown across the top. Makes about 16 cookies. 

 

Pawpaw Salsa 

 3 fresh ripe pawpaws 

 ½ red onion, chopped (about ½ cup) 

 1 jalapeno pepper, minced fine 

 Juice of one lime 

 Cilantro to taste 

Refrigerate for two hours prior to serving. 


