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Ontario cherries are tops

New crop livens up 2005 with a burst of flavours and recipes
offering a first taste of summer.
June 2005, NIAGARA PENINSULA, ONTARIO – Like a starter’s pistol at a sprint meet, the 2005 Ontario chilled and pitted cherry season is expected to go off with a bang, with determined cherry lovers racing toward the finish line of this brief but enjoyable season, freshly stocking their freezers with all things cherry. 

Cherry lovers aren’t the only ones showing active interest in this juicy little tree fruit. A recent study at the University of Michigan comparing the level and activity of anthocyanins in fruit and berries found that Montmorency red tart cherries contained the highest level of all fruit tested. Anthocyanins are believed to help mitigate body pain and inflammation, and act as antioxidants in destroying free radicals. Red tart cherries have also been found to contain Vitamin A, Beta Carotene and Vitamin B6.

Ontario’s most popular cherries are the robust Montmorency variety. Their ability to withstand ample cooking brings out their best in pies, sauces, jams, tarts and pastries. Gaining popularity are black sweet cherries such as the Bing variety. Delicate in temperament and rich in flavour, they’re most appreciated eaten out of hand or added to desserts and sauces requiring only minimal cooking. 

An Arugula, Chicken and Goat Cheese Salad with Cherry Dressing is a perfect way to impart the flavour of the red tart cherry to a fresh summer salad. You can also add striking ruby colour to your table by presenting the dressing in a small, glass serving vessel.

Melding rich, creamy cheese with cherry zing, golden-baked Brie and Cherry Tartlets are a seductively good appetizer with the power to placate any pre-dinner tummy rumbling.

To end dinner on a light note, serve a creamy Balsamic Black Cherry Gelato. Subtle and refreshingly fresh with aged balsamic vinegar balancing sweet cherry flavour, it’s lower in fat than most ice creams, but decidedly higher on the pleasure scale.

Occasions calling for a triumphant finish are best served with a Frozen Chocolate Cherry Torte. Chocolate ice cream and Kirsch notes make it reminiscent of a chilled Black Forest Cake. The dining room will ring out with the resounding sound of approval.

Chilled and pitted for convenience, Ontario cherries are available this year from mid-July to early August. Black sweet cherries come in 4.5 kg (10 lb) pails, while red tart cherries are available in 5 kg (11 lb) pails, enough to make 4 pies. A short, three-week growing season and strong demand mean that although cherries will soon be available in Ontario supermarkets, it is recommended that consumers pre-order pails from their produce managers.

Fresh, chilled and pitted Ontario cherries are highly perishable. Freezing as soon as possible after purchase is essential in maintaining the highest possible quality and flavour. For easy storage, they can be portioned into freezer bags: 4 cups for pies, 2 cups for desserts. Conversely, a whole pail can be frozen – when ready for use, simply defrost at room temperature for 15 minutes and scoop out the desired amount of cherries. The pail can then be returned to the freezer without diminishing quality.

To download photos and recipes for the above, click here or visit www.ontariotenderfruit.com. For further information, additional recipes, cherry samples or to set up an interview with a grower, please contact:

Jason Chennette

[T] 905-206-0577 ext. 243 / 800-743-6282

[F] 905-206-0581

jchennette@fayeclack.com
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