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Cherry growers cheery
about this year’s crop

sops oro filing because of record rains and
flnading along the Miasissippl River, but
O this hoa been o good summer for farmers in

: Michigan, especlally cheery growers who arc look-

ing forward to a record harvest.

The Cherry Mnrketlng Inn!ltuw, anational ro-
search and p
tart cherry xmwem, predicts this year's crop will
be one of the biggest ever. This will ultimately: .
lower prices on one of my favorite anacking foods
— cherries.

Just how big a cherry crop is big? Jane Baker,
marketing coordinator for the Cherry Marketing
Instltute, sald latest figurea for June indicate a
crop loulinga29.7 million pounds, up dramatical.
Iy frcm the 215 million pounds harvested last

yeal

In Michigan, tart cherries are grown from Ben-
ton Harbor to Elk Rapids with Traverse City, and
the Grand Traverae region, serving as the heart of
cherry country. Leelanau County has the most
cherry trees, and is therefore titleholder of the
largest crop of tart cherries In the state.

Harvesting cherries
‘The third week of July is usually the peak of the

.|, harvest. Cherries are harveated with b mechanical
A

shaker which bles an up!
Momma nover was one to get too excited about

:|. cherries. Jam and jelly making were left to Aunt

Phyllis. Big mm Rosie, who undoubtedly inher-
{ted momma’'s feel “for the perfect ple crust,”
made the cherry pies.

Cherries that made it home usualiy were

. esweeter varieties, I remember them so well, They

were kept In a colonder in the refrigerator for
snacking.

According to the Cherry Marketing Institute,
sweet cherries are grown primarily in the Pacific
coast states. Michigan ranks fifth in production of
swect varjeties of cherries Including Emperor
Francis, Rainler and Schmidt. Bing cherries are
not grown in Michigan; the Schmidt variety s
similar.

In the past, most of Michigan's aweat cherrics
were processed — many of them Into maraschino
cherrles,

Most of the tart cherries harvested in Michigan
aro processed Into canned cherry ple filling and
dried tart cherries, Dried cherries are similar to
raisins, packed with flavor, they make great
snacks and are tasty additions to lots of recipes.

Piefilling

1f there's one thing that cherries are noted for,
it's their ability to adapt to a variety of reclpes.

Canned cherry pie filling can be used to make a
deliclous and quick barbecue sauce ~— just stir in
some powdered ginger and bottled teriyaki sauco
to a can of pie filling — or a simple ice cream
topping.

A Jancs’ Gang favorite is a casserole made by
mixing canned cherry pie filling and canned awect
potatoes together In o greased casserole dish that's

- baked for 30 minutes at 360 degrees F.

Here's o dish to try later in the summer, when
acorn squash becomes more plentiful, Top acorn
squash halves with butter and brown sugar, driz- *
zlo a can of cherry ple filling on top and bake the
squash halves at 350 degrees F. one hour or until
tender for n sweet vegetable treat.

Add tart cherries to muffin battor, They'll boost
the taste and nutrients in everything from corn-
bread to any kind of aweet muffin mix.

Planting the seed

European settlera had hardly stepped on the
soi! of the New World before they began planting
cherry trees.

Peter Dough a Presb i iai y, 18
credited with planting the firat cherry orchard
and, in essence, starting the cherry industry in t}m
Grand Traverse region,

Against tho advice of an Indian farmer who had
grown other fruits in tho area, Dougherty planted
a chorry orchard in 1852 on the Old Mission Pen-
{nsula, Much to the aurprise of the Indinns and
others, Dougherty's cherry trees flourished and

* soon other residenta of the area planted treca.

Tho area proved to be ideal for growing cherries
because Lako Michigan helps tempor arctic winds
In the winter and cool the orchards In the summer,

Today, thero are more than 2 million cherry
trees in the Grand Traverse Region,

‘Tart cherries aro available in many forms. In
addition to tart cherry ple filling, they ere avail-
able frozen in individually quick frozen poly-
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By JoaN Boram

delights.
grown produce,”

Gemstone fruits would be a more appropriate name’
for such succulent fruits as peaches, plums, nectarines
and cherries, When they’re juicy ripe they need no em-
bellishment. They lend lhemselves to many culinary

says Joe Malorani

ficld's Cafe Lamour, takes advantage
of Michigan peaches to make a
French peach tart. “Peaches are al-
most accident-proof,” Haggarty said.
“Michigan peaches are the greatest in
the world. They're firm, and they hold
a glaze well, They're not too molst,
and the flavor ia more intense after

rough

I e

BPECIAL WRITER

“Stono fruit” {s an inclegant name
for such succulent fruits as peaches,
plums, nectarines and cherries. Gem.

Jr., co-owner of Joe's Produce, in
Livonia. “It cats better becauso it's
closer to the tree. It‘n plcked riper. 80

cooking. A French peach tart is casy
te do, nqd X't, makes a phenomenal

it's julcier and more {1

stone fruits would be more appropri-

ate, in celebration of their rich colors
and lush flavora,

The most accessible of foods, stone
fruits at their best need no embellish-
ment. While they lend themeclves to
vll manner of culinary delights, what
chef could concoct a treat more lua-
cioua than a tree-ripened apricot or
sweet cherry?

If poets would just come down to
earth. and look about, they'd forget
nbaut mmnnco and dedlcate sonnets

lmagine William Shakespearo writ-
ing — How beauteous peachea aret
Oh, brave new world that has such
tastes in it.

“Qur customers love Michigan.

Peaches

Peaches are everybody's favorite.
Not many people realize that Michi-
gan, with more than a million peach
trees, {8 the nation’s fifth largest pro-
ducer. Most peaches are eaten out of
hand, but a good number of people
can them.

Malorant cautlons that thero's
more to atone frult than just a pretty
peel. For example, one of the tastieat
peaches available 1s the Loring avail-
able from carly to mid-August.

“A lot of other peaches are coameti-

cally superior, but you can’t beat Lor- "

ing for eating and canning,” he said,
Chef Michael Hnggmy. of South.

When shopping for peaches, look
for & fruit with a creamy or yellow
(not_green) background color. Ripe
peaches give to gentle pressure; avoid
1gne;:n. extra-hard snd badly bruised
ruit.

Plums

Instead of "And what is sorare as a
day in June?” James Russell Lowell |
could have written “And what ia s0
rare as a plum in June.”

Plums come in gorgeous colors —
red, green, scarlet, blue and purple —
with flavors ranging from tart to
sweet, Michigan growers speclalize in
the purple Italian plum, and are the
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Chapoutier makes memorable Rhone wines

Th 1

Herm Hermi!

St, Joseph and Chateau-

Focus oN WiNg

France, a new
generation of
family
winemakers
has emerged

with somo ex-

ceptional and

stollar wines.

The b;wr;_ has

passed from

Eteanor & Ray Heatp fathes to 2 son

or daughter who was educated at the world's best
winemaking schools, Nowhere s this better exem.
plified than at M. Chapoutier in Funeo 's Norlhem

nouf-du-Pape) are organically farmed.

“In the Chapoutier vineyards, we've dono more
than roplace chemicals with natural products,”
sald 80-year-old Michel Chapoutler. “That’s bio-
logical farming, not organte viticulture. Que vine-
yards are deep plowed two to three times annually
to remove weeds, No horblcides are ever used. Shal-
low roots develop when topical chemicala are ap-
plied, Deep roota aro needed for ebsorption of the
natural chemlicals in the soil.

“Threo years ago, specifically selected trees, flo.

wers und hedges were plamcd m}md the vinuyml .|z

to harbor

aiws.“ v"
lat d the methods of maintal

Rhone Valloy, The House of M, C!
founded in 1808 and has bean managed by the Cha-
poutier fnmlly for llx gonemt[onu

In 1988, turned over

ing an _average \'*lno ago of 50 years in their vine-

1 vines are fre ding (not

yards. S !n
d on & wire trollis), it is possible to replace

ing dutlea to hh son, Michel, who took chnm with
enthusiaam. To gain more concentrated flavors,
Michel turned his attention to the vinoyarda,
“Everything that makes a great winoe is in the
sofl nnd thn vlnuu." he said. “My aim is to mducu
the '8 in the wine, to d

sealed bags, a concentrato that can bo

* ed into julce or used for flavoring and food color. .

ing. Drled cherries both sweatened and
unsweetened can be snacked on or used in beking,
cerenls, meat sauces or trall mixes. Don't forget
specialty cherry products like cherry butter, chorry
wines, cherry sausnges and aauces.

‘The Janes Gang loves cherries. Seo recipes in-.
side for now ways to preparo cherrios. Bon Appetitl

an individual plant when it dies or is no longer a
ucer.

“Grape vines are like people, somo have a longer

life,” Chapoutier said. “There are some vines on

our eatates that were Fln‘nud in 1901 and they are

the character of the grape varietal and go back to
the carth.”
hAlthaugh th}ts2 wincry Is in 'I‘nln I‘Hormluga in

t!

from both the northem and southern regions of thln
marvelous winegrowing area. Chnpnutlur s moro
than 200 acres of i

healthy with

Located on some of the Rhone's stespest hill-
sldos, tho vincs are severely pruned and today's
yields aro 20 to 30 percent lesa than they were be.
fore Michel took charge. In the cellar, Chnpoutla

roplaced large choatnut casks with amall cak bar-.
rela coopered In urgundy. 20 w 30 pomnr. of.

in six o
| - the Rhone Valley (Condriou, Cote Ratie, Crozes-

lpontlor vlneynrdi Michel Chapoutier

- hias stacked up success with his Rhone

nes since taking charge as winemaker. |




