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Cherry from page 31

Can you bake this cherry ple?

the festival afterward. Organiza-
tional meetinga start in January
with reviews of the festival plans
in March and April.

One of the changes this yoar
will be an appearance by the Bluo
Angels, the Navy's precision flying
team. That will create a littlo dis-
turbance, but nothing that can't
be handled. In the wake of Sept,
11, nocunty is always going to be
tigh

‘[‘)\ey’ll probably close down lhe
Const Guard base during the air-
show,” Soffredino said, “But other
than that, not a lot has changed,”

Ono thing that definitely hasn't
changed is the order of work dur-
ing the Cherry Festival. As per
provious years, city employecs
cannot take any day of that week
off. He said there’s little grum-
bling over that particular stricture
beeause everyone knows the rule.
In all, the city stafT and the organ-
izers get along very well during
the pmccctit

“The city empla; ces do a fantas-
tic job of working with the cherry
people,” Soffredine said.

It’s not just the city and the
organizers working to bring the
festival together, Hal Van
Sumeren, president of the Tra- tion.

coming into town for the celebra-

Cherry delight: Cheesecake with fresh cherry syrup is
one dessert you can expect to find at the Cherry Festi-
val in Traverse City this week.

signature fruit,

organizers to go elsewhere for the

verse City Chamber of Commerce,
said everyone's got their eggs in
this basket.

“This is the firet major event of
the summer geason,” Van
Sumeren eaid. “It's gulng tn buh
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*“We (the chamt bers) are

crowd, P

going to be working to help the
tourists, we're putting aside our
other activities to handie them,”
he said. “Most of tho work we do is
done by volunteers, so there's
going to be less time to spend on
chamber activities.”

And there may be even less time
this year. He said the word on the
wind this ycar is that o record
crowd of cherry enthugiasts will be

biggest in some time.”

He said that AAA and other
travel monitoring organizations
have predicted that Traverse City
and other northern Michigan des-
tinations are going to have record
crowds throughout the rest of the
summer.

But all is not well in Traverse
City. A strangely cold spring put o
crimp on this year's crop, forcing

“The crop was damaged,” snid
Nationnl  Cherry  Festival
spokesperson Susan Olson, “The
cold spring and the wind ham-
pered this year's growth.”

Not to warry, though, help is on
the way from other parts of the
country. Olson said that because it
is o national festival, part of an
nssociation that represents other
cherry growing regions around the
country, it's perfectly all right for
cherries to be brought in from
Yakima, Washington to cover the
shortfall,
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Pamela Conrad of Ann Arbor
entored the 13th Annual Michi-
gon's Best baking contest, a con-
test sponsored by Zehnder's of
Frankenmuth, AAA, Michigan

« Living mngnzinu, Pioncer Sugar

and the Michigan Apple Com-
mittee, They judged her Farm-
houso Apple Cherry pic beat of
its category and best overall.

For her, the pie she created for
the contest was inspired by a pie
sho can't get anymore,

“It was inepired by a pic my
father and I used to get at a

cailed the Farmh
in Hnzel Park,” Conrad said. “I
did it to take my mind off my
father who was in the hospital at
the time."

The pie won out over 375 other
recipes submitted from around
the state. It is reprinted here by
permission of Conrad.

CRuUST:
2-1/2 cups all-purpose flour
1 teaspoon sait
1/2 1. (two sticks) cotd
unsatted butter cut Into

small plecos

Iced watar,

1/4 cup finely grated sharp
Pinconning chease

Using n pastry blender, mix
flour, salt and buttor until ingredi-
ents look like a coarse-ground
meal, Far a short cut, mix in a food
processor for 10 scconds. Add grat-
ed cheese. Gradually add drops of
iced wator and mix or pulao until
dough holds together (approxi-
mately /4 cup), Pat tho dough
into a flot circle on a picce of plas-
tic wrap. Cover with wrap and
refrigerate for at least an hour.

CRUMB TOPPING:

1/4 Ib. (one stick) cold unsalt-
ed butter cut Into smatl
pleces.

+ 1/2 cup allpurpose flour

374 cup dark brown sugar

1 cup rolied oats

Combine butter and flour with o
pastry blender or in a food proces-
sor until mixture looks like coarae
meal, Add brown sugar and oats
and eombine. Set aside.

FILLING?

2 eggs

1/2 cup granulated sugar

2 tablespoons flour

1 cup sour cream X

1 teaspoon grated lemon rind ~ «

1 tablespoon temon Julce

1/3 cup drled chemrios rehy-
drated (n brandy for several
hours then dralned well N

2 1/2 cups peeled, sliced
Michigan Ida Red apples

Prcheat oven to 400 degrees,
Roll out ple crust to o 14-inch cir- -
cle and press into a nine-inch pio )
plato or tin. Beat the eggs and add
tho sugar, flour, sour cream, lemon’ .
rind and juice, Add the cherrics
ond apples then mix well. Pour
into crust, Bring ovuthnn(sing pus-
try up over the filling. Buke for 10
minutes. Removo from oven, sprin--
kle crumb tapping on the apple
filting and continue baking for 30
to 35 minutces, until crumb topping¢
is brown and filling is set. Chill ¢
slightly before serving.

UNUSUAL CHERRY RECIPES

.

CHERRY BRUSCHETTA

1 can {21 ounces) cheny filling and topping.

1/2 cup finely chopped red onion
1/2 teaspaon dried basit

1/2 teaspoon drled oregano

2 gertic cloves, minced

1/4 cup alive olt

1 pound loaf of French bread cut Into 3/4 Inch

1hick slices

In a medium saucepan, combine cherry filling, mi
onion, basil and aregano; mix well, Cook, stirring con-

stantly over medium heat five minutes or until mix-

1/4 cup sliced green oniens

1/4 cup toasted slivered almonds {optional}
3 tablespocns batsamilc vinegar

1 tablespoon ofive ot

1 tablespoon Dljon-style mustard

salt and pepper to tasto

Bring water to boil in a medium saucepan; stir in
couscous. Remove fram heat, let stand covered for five
minutes, Fluff with a fork, Uncover and coal for 10

inutes.
Put cocked couscous , dried cherrics, carrots,

cucumber, onions and almonds in a large mixing bowl

ture is bubbly and flavars are blended. Let coal to

room temperature,

In a amall bawl, combine, garlic and olive oil. Brush
both sides of each bread slice with oil mixture; place

on an ungreased baking sheet. Broil 4 to 6 inches

from the heat, 1 to 2 minutes per side, or until golden

and mix well. Combine vinegar, olive oil, and mus-
tard; mix well. Paur over couscous mix, stirring to
cont nll ingredients. Seasan with salt and pepper.

Serve chilled or at room temperature,

CHERRIES JUBILEE
1 con {16 ounces) dark sweet cherrles

Aintel

as an

SENSATIONAL STUFFED MUSHROOMS

1 package (8 ounces) cream cheese, softened

Pull stems from mushrooms and discard mush-
rooms. Rinse caps and drain well. Set aside.

In a large skillet, cook Bousage, stirring to break up

meat, & minutes, or until sauange is done, Remove
from heat. Add dricd cherries, onions and cream

cheese; mix well. Fill cach cap with henping teaspoon
of snusnge mix. Place on lightly greased baking sheet.

Bake in preheated oven at 426 for 6 to 8 minutes.

Low FAT COUSCOUS SALAD

3/4 cup qulck-tooking couscous, uncooked

1/4 ground

1/8 teaspoon ground nutmeg

2 to 4 tablespoons kirsch (cherry brandy) or brandy
{optional)

teo cream of pound cake

Drain cherry juice into o one-cup microwave-safe
cantainer. Set cherries aside. Add cornstarch, cinna-
mon and nutmeg to cherry juice. Stir until cornstarch
is theroughly dissolved,

Microwave juice mixture uncovered on HIGH for 1
112 to 2 minutes, stirring once, or until mixture is
thickened and begins to boil.

Put drained cherries in a one-quart microwave-sale
container. Pour thickened juice over cherries and mix
well, .

Micrownve uncovered on high for 2 to 3 minutes or
until cherries arc hented Lhomup,hly Just bofnm serve
ing: In o small safe
the kirsch 20-30 seconds. At the dinner table, pour
hot kirach over hot cherry mixture; carefully ignite,
Stir, spoening sauce over cherries until flames sub-
sido.

Serve on ice cream or pound cake.

Makes 1 172 cups or 4 to 6 servings.

Courtesy of the Cherry Marketing Instituie

=~ Compited by Lana Mini'
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