Spark up holiday
gatherings with
festive cherries

The holldnys are here, and cher-
tles can add that festlve splash of
color that goes well at any: mcal , any
time of the day.

“Pcople generally think of cherrics
A3 1 speclal oceaslon fruit, and white
the holidays are certainly’a special
occaslon, the followlng reelpes can
be' cnjaycd throughout the-year,

* Michigan Jeads the natlon In red
tart cherry productlon, atd also ac-
counts for about 2§ percent of the
nation's sweet cherry crop. The 1088
crop was better than antleipated,
meaning consumers should be able
16 flnd ample supplles of canned or
frozen cherrles to accent thelr holi-
day meals,

‘. Let's take a look at just a few
ways you can brighten up your holi-
days wlith cherrics.

A CHERRY BOWL

1 quart vegetable ol

10 6-inch flour tortillas

3 tbsp. sugar

1 1sp. ground elonamon

2(21-0z.) cans tart cherry ple filling
1 tsp, almond extract

1 quart vaailla or chocolate

ice cream

Y4 cup toasted slivered nlmnnd!,
optional

Heat oll In deep fat fryer or decp
sauce pan to 325°, Place onc tortilla
in-hot oll and immediately place
metal soup Jadle on tortilla. Fry
about 2 minutes or until light golden
brown ang crisp. Remove from hot
oil and draln on paper towels, Com-
bine sugar and clnramon. Sprinkle
over hot tortillas. Heat cherry pie
{illing and almond extract. To serve,
place scoop of ice cream in tortilla
bow! and top with warm cherry mix-
ture. Sprinkle with almonds, Makes
10 servings.

NO BAKE CHERRY-RUM BALLS

11h. 4 oz. vanilla wafer erumbs

1 cup flnely chopped nuts

1 eup flaked coconut

Y% cup lght corn syrup

1 (16-02) can dark sweet cherrles,
finely chopped, well-drain

Ya cup dark rom or

V'ibsp. rem extraet

2 cups powdered sugar

Thoroughly mix atl Ingredlents ex-
§ept powdered sugar. Using level
aeasuring tablespoon of cherry mix-
dre, shape into balls, Roll in powd-
‘¥red sugar. Stare refrigerated in alr-
3fght contalner. Roll again in powd-
eted sugar before serving, Makes 56
Therry-Rum Balls,

;7 CHERRY.HONEY RELISH

11h. frozen, pltted tart red cherrles®
% cup raisins
5 cup honey '
Y firmly packed brown sugar
24 cup clder vinegar
" tsp, ground clonamon
‘Y tsp, ground cloves
45 cup chopped pecans
13bsp. cornstarch
1 tb:p cold water

" dDark sweet cherrles may be
used. If canned, draln cherries and
deerease honey Lo % cup.

In 2-quart saucepan, comblne
cherries, raisins, honcy, brown sug-
ar, vinegar, cinnamon and cloves.
Heat over medlum heat until mix-
ture starts to boll. Lower heat;
slmmer, uncovered, stirting occa-
slonally, for 30 minuies. SUr in pe-
¢ans. In small bowl, comblne
cornstarch and water nn;ll smooth.
Gradually stir into cherry mixture.
QCodk, stirring constantly, for 3 min-
ules. "Remove from heat; chill. Serve
with roasted turkey, duck, goose or
baked ham. Makes 2% cups.

CHERRY CREAM PUFF WREATH

Cream Paffs:
il cop water
ﬁ ‘cup margariue or butter
5 cup all-purpose flour
zkgg:, room ltmpnmmra~ -

Ciwcolnlt Cream Fllllng.
m.p ugar .
Y% cup nll-purposo flour ;- .
/u ssp. salt
8oz, unswectened nhocnln
2 cups milk
Jegg yolks
lep4 vnnﬂln Mavoring
‘I xop flaked coconut
3 drops green food cnlnru:g
‘cup whipped cream or thawed,
frozen whipped toppin,
.l(ls-nl ) can tard cherry pl: filllng

~_Plnce water and margarine In
‘hedvy saucepan. Heat over medlum

heat until mixture begins lo boil,
Add flour all at once, stirring vigor-
ously with wooden spoon unti? dough
leaves sides of pan and forms a ball,
Remove from heat and let cool
about 5 minutes. Add eggs, onc at a
time, beatlng until smooth, Shape
dough into 6 cream pulfs on n
greased baking sheet at lcast 4 Inch-
es apart. Bake in moderate oven
(375°) about 30 minutes or untlt
puifs are golden brown; cool thor-
oughly.

To make {illing place sugar, flour
and salt in heavy saucepan, mixing
thoroughly. Add chocolate and milk,
stirrlng untl flour mixture is
smooth. Cook over medlum heat,
stirring constanlly, untll mlxture
starts to boll. Contlnue cooking and
stlrring 1 minute longer. Add about
% of hot mixture to ¢gg yolks, mix-
Ing quickly. Return egg mixture to
remaining  hot  mixture,  stirring
qulckly, Cook over low heat, stirring
constantly, 1 minute tonger, Do not
boil mixture. Remave from heat and
stir in vanlita. Refrigerate until
thoroughly chilled.

Carcfully slice off top of cach
cream pulf. Remove soft dough
from centers. Spoon cold choclate
filllng Into cream puffs and place
top on pudding fllled puffs. In plastic
contalner, shake coconut and green
food colorlng untll evenly colored.
Place coconut on serving plate to
form a wreath, Evenly place filled
cream puffs on coconut. Spoon
whipped cream on top of puffs and
evenly place cherry pie filling on
cream. Makes 6 servings.

Create your own Cherry Bowl in a tortilla shell or munch on No.- Bake Cherry Rum Balls.
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DOUBLE COUPON

ORCHARD-10 gives you 100% more on all (cents off)
manufacturer’s coupons up to and inctuding 50¢ face
value. OTHER RETAILERS DO NOT DOUBLE AFTER:
50*. EXAMPLE: A 75° COUPON AT OTHER STORES IS
WORTH ONLY 75¢. AT ORCHARD-10, A 75 COUPON IS
WORTH $1.25. AT OTHER STORES, A $1.00 COUPON
IS WORTH ONLY $1.00, AT ORCHARD-10 A DOLLAR
COUPON IS WORTH $1.50. Other retailers and free
coupons excluded. Limit 1 coupon for any one prod-
uct. Coupon plus 100% bonus cannot exceed price of
the item. All cigarette coupons at face vaiue. Offer in
\ effect now through Sunday, December 28, 1986.
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