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ROTTEN POMEGRANATES 
Savannah Horrell

Have you ever eaten a pomegranate tipping toward decay? They’re my 
NI^WZQ\M�NZ]Q\�IVL��TQ^QVO�I[�1�LW�QV�\PM�VWZ\P��\PM�WVM[�1�ÅVL�QV�OZWKMZa�[\WZM[�
are almost always some degree of  overripe. You get used to the rhythm of  
separating good seeds from bad ones. Over the years I’ve learned some lessons 
about the process of  picking sweetness out of  rot. 

 1. It starts near the edges and works its way in. 
AW]¼TT�IT_Ia[�VW\QKM�\PM�ÅZ[\�U][Pa�JZW_V�IZQT[�I\�\PM�^MZa�XMZQUM\MZ�WN �\PM�
pomegranate. Don’t be discouraged by this. Deep inside, at the heart of  the 
fruit, there may be some red goodness left. 

 2. You will have to inspect each individual corpuscle. 
There’s no way around it. Thoroughness is the only way to achieve perfection. 
If  you yank out handfuls of  seeds, you’ll let some bad ones in with the good, 
and conversely some good ones in with the bad. 

 3. Go by touch, not by sight. 
It seems counterintuitive, since the most obvious sign of  spoilage is beige 
discoloration, deep red gone pale and then sickly brown. But you’ll get 
JM\\MZ�ZM[]T\[�QN �aW]�NMMT�Q\�W]\��:]V�aW]Z�ÅVOMZ[�W^MZ�\PM�[]ZNIKM�WN �\PM�IZQT��
feeling for soft spots, for interruptions in the skin, a malformation of  the ideal 
jewellike shape. Once you get the hang of  it, the work will move fast. 

� ���1N �\PM�[IZKW\M[\I�Q[�[\IQVML�ZML�IVL�[WN\�JMVMI\P�aW]Z�ÅVOMZ[�IVL�\PM
 fruits are dark as plum juice, don’t be discouraged. 
<PMa�PI^M�I�[\ZIVOM�ÆI^WZ#�J]\�\PMa¼ZM�VW\�JIL	�<Za�WVM��ÅVL�\PI\�Q\�\I[\M[�TQSM�
purple wine and old cellars. 

 5. Keep the bad seeds aside and check them once you’re done. 
You’ll make some mistakes along the way — I know you will. We’re all fallible. 
Give the discarded seeds a once-over before you move on to the next step 
and see if  you threw away any good ones by mistake. You’ll want to save 
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each drop of  goodness; your overall yield will already be less than a normal 
pomegranate.

 6. When you’re done dissecting and checking, get your bowl of  water. 
<PM�ÅZ[\�_I[P�Q[�\W�[MXIZI\M�\PM�ÆM[Pa�KWI\�NZWU�\PM�IZQT[�IVL�ZQV[M�I_Ia�\PM�
\I[\M�WN �LMKIa��<PMV��XW]Z�Wٺ�\PM�_I\MZ��KIZMN]TTa��LWV¼\�TW[M�I�[QVOTM�[MML	��IVL�
ÅTT�]X�\PM�JW_T�IOIQV�

 7. The second time, look for silver. 
=VLMZ�_I\MZ��XI\KPM[�WN �U][Pa�JZW_V�ÆI[P�QZQLM[KMV\�TQSM�[\ZIVOM�Å[P��.QVL�
them, pick them out, swirl the bowl, and try again. You’ll be surprised at how 
U]KP�ZW\�[TQXXML�]VLMZ�aW]Z�O]IZL��8QKS�IVL�XQKS�]V\QT�aW]¼ZM�[I\Q[ÅML�\PI\�
this is what you  want to eat. 

 8. Wash one last time with cold water. 
The chill plumps the seeds up, and the water rinses away the last aftertaste of  
blight. 

 9. When you’re done, don’t delay. Time stops for no one. 
<PMa¼ZM�ITZMILa�ZW\\QVO�IVL�Q\�_I[�[]KP�IV�MٺWZ\�\W�TQJMZI\M�\PMU��;PW^MT�\PMU�
into your mouth by the dozen and feel no shame. How sweet a minute of  
satisfaction tastes when it took an hour to get there.

#�Ū�����è��Ǌ���ǋ��������Ǌ�@�#���ǋ�����ǋ�Ū���ǋ��ǉ����ǉ���?�#Ūǉ��Ǌǉ	���
�����
�
to bringing hard-hitting produce journalism to the people.




