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For further information, great recipe ideas or to arrange an interview, contact: 


Joanne Elliott

[T] (905) 206-0577 ext. 234
[F] (905) 206-0581

jelliott@fayeclack.com
cherries on top

…ONTARIO RED TART CHERRIES READIES 

FOR A SEASON OF CELEBRATION

Vineland Station, ON, June 20, 2003 – In Canada the eagerly awaited Montmorency variety of Red Tart Cherries is grown only in Ontario, making its brief three-week appearance from mid to late July a reason for celebration. This short availability window, coupled with the extraordinary transformation of the cherry trees shedding their snow-white blossoms for sexy red gleaming fruit, puts Ontario consumers in the mood for festivity. 

Across the province the annual Ontario Red Tart Cherry harvest is celebrated in many ways. On July 12 the community of Niagara-on-the-Lake, for example, will gather at St. Mark’s Anglican Church for the 15th-annual Cherry Festival, where deep dish pies, galettes, sauces and sweet jams, showcasing this unique cherry variety, attract more than 20,000 cherry enthusiasts. 

Renowned Chef, Roberto Fracchioni, of Jordan, ON-based Inn on the Twenty [a DiRoNa award-winning restaurant] celebrates the harvest in his own unique way, showcasing Red Tart Cherries on his seasonal menu. “Tart Cherries aren’t simply for desserts,” Fracchioni states enthusiastically. “It’s just as exciting to contrast their sweet-tart taste with savoury elements.” 

Fracchioni features the versatility of this fruit in an Ontario Red Tart Cherry jus, reducing cherry juice with beef stock and port. As a component in his berry compote, sautéed with triple sec and herbs, tart cherries add sweetness drizzled over a savoury grilled lamb rack.   

On a more grassroots level, local growers sell cherries to urbanites enjoying weekend drives in the countryside not far from Inn on the Twenty, while families get more adventurous and pick their own at one of the more than dozen U-pick farms.  

In Ontario more than 60 per cent of cherry trees are less than 10 years old, ensuring that Ontario cherry consumers will continue to have as much to celebrate as their Japanese neighbors, who have been celebrating the cherry blossom season for centuries. Coinciding with the new school and business fiscal year, hanami represents a fresh start for residents, who celebrate with family, friends and co-workers by singing karaoke, holding picnics and dancing under the cherry trees every night the flowers are in bloom. 

With continued growth, Ontario’s cherry harvest celebrations could someday rival that of Japan’s hanami. Ontario Red Tart Cherries have gained a loyal fan base, and it’s growing steadily. Although there are those who have enjoyed these cherries for more than 40 years, results of a recent 600-consumer survey conducted in grocery stores across Ontario show that almost 50 per cent of consumers began purchasing this fruit within the last five years. 

Consumers can celebrate the Ontario Red Tart Cherry harvest with their own hanami-style picnic. Summer grilled meat pairs perfectly with zesty Ontario Red Tart Cherry Concassé. For more elegant fare, impress guests with Skillet Chicken with Ontario Red Tart Cherry, Rosemary and Orange Reduction.

For a twist on the traditional, tart cherries balance the creamy sweetness of white chocolate and coconut in the blondie-style Ontario Red Tart Cherry Bars. Ontario Red Tart Cherry Galette is a rustic alternative to pie that marries the classically compatible flavors of cherries and almonds. See recipes attached.    

Due to the cooler Spring temperatures and ample precipitation in Ontario, a full, high quality harvest of Ontario Red Tart Cherries is expected to be available approximately one week later than in 2002, appearing in retail back room coolers the weeks of July 21, 28 and August 4. 

-30-
Tender fruit refers to peaches, pears, plums, prunes, sweet and sour cherries. The Ontario Tender Fruit Producers' Marketing Board operates under the Farm Products Marketing Act and represents all producers of tender fruit who market to either the fresh or processing market. The Board has more than 700 grower-members. Over 90 per cent of all tender fruit crop production is generated from the Niagara Peninsula. The remainder is located in Norfolk County and in Southwestern Ontario. 

Ontario Red Tart Cherry concassé

Tart and fruity with a gentle bite, this no-cook condiment is simple to make. It is virtually fat-free with little sugar added. Perfect served with pork or chicken.

	5 cups
	thawed Ontario Red Tart Cherries, divided        
	
1250 mL

	1 tbsp
	grated orange rind
	15 mL

	1/4 cup
	granulated sugar
	50 mL

	1
	slice fresh gingerroot [1-inch/2.5-cm thick]
	1 

	1/4 tsp
	ground black pepper
	1 mL


Place cherries in food processor; pulse until coarsely chopped. Reserving juice for other uses, remove cherries and drain well. Place 2 cups (500 mL) cherries in medium bowl. In food processor, combine orange rind, sugar and gingerroot; process until finely chopped. Stir orange mixture into cherries; add pepper and mix well. Cover and refrigerate several hours to blend flavors. Stir before serving. Store covered in refrigerator for up to 1 week.

Makes about 2 cups (500 mL).

Ontario Red Tart Cherry bARS
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These festive red and white bars are bursting with fresh Ontario Red Tart Cherries, white chocolate and coconut. Stock your freezer with Ontario Red Tart Cherry pails to make these treats year-round. Make sure to drain the cherries well by using a sieve and patting cherries dry on paper towels.

	1/2 cup
	butter
	125 mL

	1/4 cup
	white chocolate chips
	50 mL

	1 cup
	granulated sugar
	250 mL

	1/2 tsp
	almond extract
	2 mL

	2
	eggs
	2

	1 cup
	all-purpose flour
	250 mL

	1/2 tsp
	baking powder
	2 mL

	1 cup
	thawed, well-drained Ontario Red Tart Cherries, halved
	250 mL

	1/2 cup
	flaked coconut
	125 mL


In medium saucepan, melt butter over medium-high heat. Remove from heat; add chips and stir until melted. Stir in sugar and extract; add eggs, one at a time, beating until well blended. In small bowl, combine flour and baking powder; stir into chocolate mixture. Fold in cherries and coconut. Pour into lightly greased 8-inch (20-cm) square pan. Bake at 350°F (180°C) for 35 to 40 minutes or until toothpick inserted in centre comes out clean.

Makes 9 servings.

SKILLET CHICKEN WITH Ontario Red Tart Cherry, 

Rosemary and Orange REDUCTION
This recipe is a delicious combination of savoury and sweet, featuring influences from the mustard and white wine.

	1 lb
	boneless, skinless chicken breast
	500 g

	
	Salt and pepper, to taste
	

	2 tbsp
	all-purpose flour
	30 mL

	2 tbsp
	butter, divided
	30 mL

	1/2 cup
	finely chopped shallots
	125 mL

	1 tbsp
	minced fresh rosemary
	15 mL

	3/4 cup
	dry white wine
	175 mL

	1/4 cup
	orange marmalade
	50 mL

	2 tsp
	Dijon mustard
	10 mL

	2 cups
	thawed, well-drained Ontario Red Tart Cherries
	500 mL

	
	Rosemary sprigs for garnish
	


Flatten or cut chicken to 1/2-inch (1-cm) thickness; season with salt and pepper and dredge in flour. In large skillet over medium heat, heat 1 tbsp (15 mL) of butter. Cook chicken until golden, about 3 minutes on each side; remove from pan.

Add remaining 1 tbsp (15 mL) butter to pan. Add shallots and rosemary; cook for 3 minutes or until softened. Stir in wine, marmalade and mustard.

Return chicken to pan; add cherries. Reduce heat; simmer for 10 minutes or until sauce is thickened. Serve with cherry sauce spooned over chicken. Garnish with rosemary sprigs.

Makes 4 servings.

ONTARIO RED TART Cherry Galette
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This rural French dessert marries the classically compatible flavors of cherries and almonds. The pie filling can be made ahead and frozen for use throughout the year.

	2 tbsp
	each: granulated sugar and cornstarch
	30 mL

	2 cups
	Ontario Red Tart Cherries, thawed
	500 mL

	2
	frozen, deep-dish pie shells, thawed
	2


Almond Filling:

	1/3 cup
	granulated sugar
	75 mL

	1/4 cup
	butter, softened
	50 mL

	1
	egg
	1

	1/2 cup
	ground almonds
	125 mL

	1/4 cup
	all-purpose flour
	50 mL

	1/2 tsp
	almond extract
	2 mL

	
	Milk
	

	
	Additional granulated sugar
	


In medium saucepan over medium-high heat, combine sugar and cornstarch; stir in cherries. Cook, stirring often, until mixture boils and thickens. Allow to cool, then chill in refrigerator.

Filling: In medium bowl, beat sugar, butter and egg until light and fluffy. Stir in ground almonds, flour and extract.

Remove thawed pie shells from foil pans; flatten pastry circles on baking sheets. Divide almond filling equally, spreading to within 1 inch (2.5 cm) of edge. Top each with half of chilled cherry filling; fold pastry edge over filling. Brush lightly with milk and sprinkle with sugar. Bake at 400(F (200(C) about 25 minutes or until pastry is golden.

Makes 2 galettes.

ONTARIO RED TART CHERRY FACTS

Important Ordering and/or Receiving Instructions
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Ontario Red Tart Cherries are a fresh, highly perishable product. Freezing as soon as possible after purchasing is essential to maintain highest quality. To assist consumers, Ontario Red Tart Cherries are packaged and sold already pitted in five-kg pails. 

Most Ontario retail grocery chains and independents will be carrying Ontario Red Tart Cherries (chilled and pitted with 10 per cent sugar added) in five-kg pails. Don’t miss out on this cherrific opportunity to have fresh from the orchard goodness available year round by ordering Ontario Red Tart Cherries in advance. Retailers will stock fresh chilled pitted cherries daily, but to avoid disappointment, consumers should pre-order their pails of Red Tart Cherries through the Produce Department or Customer Service Desk. Ontario Red Tart Cherry pails may not be readily visible in store due to space constraints within retail Produce departments. Let consumers know that they should request pails from the Produce Manager as pails are sometimes stored in back room coolers.

Participating Retailers:

	Commisso’s
	Foodland
	Highland Farms
	Valumart

	Sobeys
	Longo’s
	Loblaws
	Price Chopper

	Food Basics
	Fortinos
	Your Independent Grocer
	The Barn

	Loeb
	Zehrs Markets
	IGA
	Knechtel

	A&P
	Dominion 
	Food Basics
	


Care and Storage

To preserve tart cherries for year-round enjoyment, this fruit is packed in pails, lightly sugared (10 per cent by weight) and shipped immediately to coolers for quick chilling. For convenience, Ontario Red Tart Cherries can be frozen in their pails or for faster freezing they can be packaged in small containers or freezer bags with a sufficient amount for a pie (4 cups/1 L) or desserts (2 cups/500 mL). When ready to use, remove pail from the freezer and let stand at room temperature for 15 minutes. Scoop out the amount of cherries required and return pail to freezer.

Health Benefits
A Michigan State University study suggests that Montmorency tart cherries, the variety grown in Ontario, may inhibit pain and inflammation. The study compared the level and activity of anthocyanins found in a variety of fruits and berries. Anthocyanins can block cyclooxygenzse [COX], which carry messages throughout the body and signal pain and inflammation, and act as antioxidants to destroy free radicals. The yield of pure anthocyanins in 100 grams of tart cherries was the highest of the fruits tested and demonstrated COX-blocking activity comparable to ibuprofen at ten-times concentration. 

Production

Ontario Red Tart Cherries are harvested within a three-week period from mid to late July when the cherries are at their peak maturity. The cherries are mechanically harvested, cooled in ice water, transported to the processing plant and processed within hours of being harvested. The cherries are inspected, placed in cold water, de-stemmed, graded, sorted again, pitted, packed in pails, lightly sugared (10 per cent by weight) and shipped immediately to coolers for quick chilling.

QUICK ONTARIO CHERRY TIPS

· Perk up picnic-fare: Stir Ontario Red Tart Cherries into coleslaw and other pre-made salads. They’ll add color and delicious flavor.

· Cherry Blossom Rice Salad: Toss a few Ontario Red Tart Cherries into a purchased or homemade rice salad prepared with a soy sauce-based dressing. The tart cherries enhance the salad’s natural sweet-sour flavor profile.

· Delicious Cherry Fool: Fold together equal parts of sweetened whipped cream, plain yogurt and Ontario Red Tart Cherries. Spoon into tall dessert glasses and garnish with mint leaves.

· Add the taste and color of summer year round to fruit salads: Stir Ontario Red Tart or Black Sweet Cherries into your favorite apple, pear or other tender fruit salad.
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