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(The tart cherry recipes in this report were made available by Cherry Marketing Institute)
Sensational Stuffed Mushrooms

Hot out of the oven, mushroom caps are an elegant appetizer.
· 30 large mushrooms (about 1 pound) 
· 1/2 pound bulk pork sausage 
· 1 cup chopped dried tart cherries 
· 2 onions, sliced 
· 1 package (8 ounces) cream cheese, softened
Pull stems from mushrooms and discard (or save for another use). Rinse mushroom caps; drain well. Set aside.
Cook sausage in a large skillet 5 minutes, or until sausage is done. Stir occasionally to break up meat. Remove from heat. Add dried cherries, onions and cream cheese; mix well. Fill each mushroom cap with a heaping teaspoon of sausage mixture. Place filled mushrooms on a lightly greased baking sheet. Bake in a preheated 425-degree oven 6 to 8 minutes. Serve immediately.
Cherry Salsa
Served with grilled poultry, roast pork or tortilla chips, this spicy mixture wows traditional salsa lovers.
· 1 1/3 cups frozen unsweetened tart cherries 
· 1/4 cup coarsely chopped dried tart cherries 
· 1/4 cup finely chopped red onion 
· 1 tablespoon chopped fresh or canned
jalapeno peppers, or to taste 
· 1 clove garlic, finely chopped 
· 1 tablespoon chopped fresh cilantro or 1/2 teaspoon
dried cilantro 
· 1 teaspoon cornstarch
Coarsely chop frozen tart cherries. Let cherries thaw and drain, reserving 1 tablespoon cherry juice. When cherries are thawed, put drained cherries, dried cherries, onion, jalapenos, garlic and cilantro in a medium saucepan; mix well. In a small container, combine reserved cherry juice and cornstarch; mix until smooth, then stir into cherry mixture. Cook, stirring constantly, over medium-high heat until mixture is thickened. Let cool. Serve with tortilla chips and/or cooked chicken or pork.
Makes about 1 cup.
Cherry Delicious Couscous Salad
The perfect accompaniment for meat or poultry.
· 1 cup water or chicken broth 
· 3/4 cup quick-cooking couscous, uncooked 
· 1/2 cup dried tart cherries 
· 1/2 cup coarsely chopped carrots 
· 1/2 cup chopped unpeeled cucumber 
· 1/4 cup sliced green onions 
· 1/4 cup toasted pine nuts or slivered almonds (optional) 
· 3 tablespoons balsamic vinegar 
· 1 tablespoon olive oil 
· 1 tablespoon Dijon-style mustard 
· Salt and pepper, to taste
Bring water or broth to a boil in a medium saucepan; stir in couscous. Remove from heat; let stand, covered, 5 minutes. Fluff with a fork. Uncover; let cool 10 minutes.
Combine cooked couscous, dried cherries, carrots, cucumber, green onions and pine nuts in a large bowl. Combine vinegar, olive oil and mustard; mix well. Pour vinegar mixture over couscous mixture; mix well. Season with salt and pepper. Serve chilled or at room temperature.
Makes 4 cups; about 6 servings.
Cherry Chewbilees
Beyond ordinary, try these cookies made with extraordinary dried cherries!
· 1 cup margarine, softened 

· 3/4 cup granulated sugar 

· 3/4 cup firmly packed brown sugar 

· 2 eggs 

· 1 teaspoon vanilla extract 

· 2 1/4 cups all-purpose flour 

· 1 teaspoon baking soda 

· 1 package (10 ounces) vanilla-flavored morsels or 1 cup coarsely chopped white chocolate 

· 1 1/2 cups dried tart cherries 
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1 cup coarsely chopped cashews
Put margarine, granulated sugar, brown sugar, eggs and vanilla in a large mixing bowl. Beat with an electric mixer on medium speed 3 to 4 minutes, or until well mixed. Combine flour and baking soda. Gradually add flour mixture to butter mixture; mix well. Stir in vanilla-flavored morsels, dried cherries and cashews. Drop by rounded tablespoons onto ungreased baking sheets.
Bake in a preheated 350-degree oven 10 to 12 minutes, or until light golden brown. Do not overbake. Transfer to wire racks to cool. Store in a tightly covered container. These cookies freeze well.
Makes 4 to 5 dozen.
Cherry Tiramisu
Smooth and easy describe this layered cherry dessert that is a variation of an Italian classic.
· 1 cup ricotta cheese 

· 1 cup confectioners' sugar 

· 1/4 cup sour cream 

· 1/4 cup coffee liqueur 

· 30 (2-inch) shortbread cookies (such as Lorna Doones) 

· 1 can (21 ounces) cherry filling
and topping 

· Grated chocolate, for garnish (optional) 

· Fresh mint leaves, for garnish (optional)
Put ricotta cheese, confectioners' sugar, sour cream and coffee liqueur in a large mixing bowl; stir to mix well. Set aside.
Put cookies, a few at a time, in an electric blender or food processor container. Process until finely crushed. You should have about 1 1/2 cups of cookie crumbs.
Remove 6 cherries from cherry filling; reserve for garnish.
To assemble dessert, spoon 2 tablespoons ricotta cheese mixture into each of six (8-ounce) parfait glasses. Add 2 tablespoons cookie crumbs to each glass; top each with 2 tablespoons cherry filling. Repeat ricotta, crumb and cherry layers. Finish each serving with an equal portion of the remaining ricotta cheese mixture.
Garnish with reserved cherries, grated chocolate and mint leaves, if desired. Let chill 2 to 3 hours before serving.
Makes 6 servings.
Cherry Peanut Pizzaz
This is an easy-to-prepare snack, perfect for holiday parties or gift giving.
· 2 cup lightly salted peanuts 
· 1 cup dried tart cherries 
· 2 tablespoons Worcestershire sauce 
· 1/2 teaspoon garlic powder 
· 1/2 teaspoon seasoned salt, or to taste 
· 1/2 teaspoon ground cumin 
· 1/4 teaspoon ground red pepper (cayenne pepper), or to taste 
· Vegetable oil
Combine peanuts and cherries in a medium bowl. In a small bowl, combine Worcestershire sauce, garlic powder, seasoned salt, cumin and red pepper; mix well. Pour over peanut mixture; stir to coat.
Heat 1 or 2 teaspoons of oil in a large skillet over medium heat. Add peanut mixture. Cook, stirring constantly, 3 to 4 minutes, or until peanuts are light brown. Do not allow mixture to burn. Add more oil, if needed. Remove from heat. Spread on waxed paper or aluminum foil to cool. Store in a tightly covered container.
Makes 3 cups.
Cherry Almond Clusters
A sweet treat for any gathering.
· 1 (8-ounce) package semisweet baking chocolate 
· 1 cup slivered almonds, toasted 
· 1 cup dried tart cherries
[image: image4.jpg]


Put chocolate in a microwave-safe bowl. Microwave on High (100%) power 2 minutes, stirring halfway through the heating time. Stir until chocolate is completely melted. Add almonds and dried cherries; mix until completely coated with chocolate. Drop by teaspoons onto waxed paper. Refrigerate until is firm.
To toast almonds: Spread almonds on an ungreased baking sheet. Bake in a preheated 350-degree oven 5 to 7 minutes, stirring occasionally.
Makes 2 dozen.
Traditional Cherry Pie 
George Washington's favorite dessert can be yours, too.
· 2 (16-ounce) cans unsweetened tart cherries or 4 cups frozen unsweetened tart cherries 

· 1 cup granulated sugar 

· 3 tablespoons quick-cooking tapioca 

· 1/2 teaspoon almond extract 

· Pastry for 2-crust, 9-inch pie 

· 2 tablespoons butter or margarine
If using canned cherries, drain them well. Discard the juice or save for another use. If using frozen cherries, it is not necessary to thaw them. Combine well drained canned cherries or frozen cherries, granulated sugar, tapioca and almond extract in a large mixing bowl; mix well. Let stand 15 minutes.
Line a 9-inch pie plate with pastry; fill with cherry mixture. Dot with butter. Adjust top crust, cutting slits for steam to escape, or cut top crust into strips and make a lattice-top pie.
Bake in a preheated 400-degree oven 50 to 55 minutes, or until crust is golden brown and filling is bubbly.
Makes 8 servings.

Cherry Blossoms
Prepared the night before, breakfast rolls have never been easier.
· 2/3 cup sifted confectioners' sugar 

· 1/4 cup milk 

· 1 cup dried tart cherries, divided 

· 1/4 cup coarsely chopped pecans 

· 1 loaf (14 to 16 ounces) frozen white bread dough, thawed 

· 2 tablespoons butter or margarine, melted 

· 1/4 cup brown sugar 

· 1 1/2 teaspoons ground cinnamon
In a small mixing bowl, combine confectioners' sugar and milk; mix well. Pour mixture into a 9-inch deep-dish pie pan. Sprinkle 1/2 cup of the cherries and pecans evenly over sugar mixture.
On a lightly floured surface, roll bread dough into a 12x8-inch rectangle; brush with melted butter. In a small mixing bowl, combine brown sugar and cinnamon; sprinkle over dough. Top with remaining 1/2 cup cherries. Roll up rectangle, jelly-roll style, starting from a long side; pinch to seal edges. With a sharp knife, cut roll into 12 slices.
Place slices, cut-side down, on top of mixture in pan. Let rise, covered, in a warm place 30 minutes, or until nearly double. (Or, cover with waxed paper, then with plastic wrap. Refrigerate 2 to 24 hours. Before baking, let chilled rolls stand, covered, 20 minutes at room temperature.)
Bake, uncovered, in a preheated 375-degree oven 20 to 25 minutes for un-chilled rolls and 25 to 30 minutes for chilled rolls, or until golden brown. If necessary, cover rolls with foil the last 10 minutes to prevent overbrowning. Let cool in pan 1 to 2 minutes. Invert onto a serving platter. Serve warm.
Makes 12 rolls.
Cherry-Chocolate Heart
Taste tempting flavors of hot fudge sauce and whipped cream pair up with cherries for a Valentine's Day dessert that is guaranteed to melt hearts.
· 1 (15-ounce) package refrigerated pie crusts 

· 1 (8-ounce) package cream cheese, softened 

· 1 cup confectioners' sugar 

· 1 teaspoon almond extract 

· 1/2 cup whipping cream 

· 2/3 cup hot fudge ice cream topping 

· 1 (21-ounce) can cherry filling and topping
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Allow both crust pouches to stand at room temperature 15 to 20 minutes. Remove one crust from pouch; unfold. Press out fold lines. If crust cracks, wet fingers and push edges together. Sprinkle 1 teaspoon flour over crust. Turn crust, floured side down, on ungreased cookie sheet. Using paper pattern as guide, cut crust into heart shape.* Generously prick heart crust with fork. Bake in a preheated 450-degree oven 9 to 11 minutes, or until lightly browned. Let cool. Repeat with the remaining crust.
Combine cream cheese, confectioners' sugar and almond extract in a small bowl; beat until smooth. Add whipping cream and beat until thickened.
To assemble, place one heart-shaped pie crust on serving plate; spread with 1/3 cup of the hot fudge. Carefully spread half of cream cheese mixture over hot fudge. Spoon 2/3 of the cherry filling over cream cheese. Spread second crust with remaining hot fudge and place over filling. Carefully spread with remaining cream cheese mixture. Spoon remaining cherry filling about 1 inch from edge. Refrigerate until serving time. Store any remaining torte in refrigerator.
Makes 8 to 10 servings.
* To make pattern, cut a piece of paper into a heart shape about 10 1/2 inches high and 10 inches wide.
 Sweetheart Puff
Heart's will throb when they see and taste this delightful dessert.
· 1 sheet frozen puff pastry (1/2 of a 17 1/4-ounce package), thawed 

· 6 ounces semisweet chocolate 

· 1/4 cup margarine 

· 1/4 cup heavy cream 

· 2 teaspoons vanilla extract 

· 1 (21-ounce) can cherry pie filling and topping 

· 1 cup whipped topping
Unfold pastry on lightly floured surface; roll out to smooth folds. Cut out a large heart shape (approximately 9 x 8-inches). Put on baking sheet. Wet edge of pastry with water; fold in edge toward center about 1/2-inch. Press down edges with fork tines. Prink center area of pastry with fork tines several times.
Place a piece of foil cut to fit the center of the heart; top with pie weights, dry beans or uncooked rice to prevent puffing. Bake in a preheated 400-degree oven 8 minutes. Remove foil with rice or beans. Bake 4 to 7 minutes longer, or until golden brown. Carefully remove heart to a wire rack; let cool completely.
Melt chocolate, margarine and heavy cream in a medium saucepan over medium heat, stirring constantly. Stir in vanilla. Refrigerate for 30 minutes.
Place heart on serving plate. Spread chocolate mixture over center of heart. Refrigerate 30 minutes. Spoon cherry pie filling over chocolate layer. Pipe or spoon whipped topping around edge of tart. Refrigerate until serving time.
Makes 6 servings.
Black Forest Upside-Down Sundae
This easy-to-prepare dessert is a crowd pleaser.
· 1 (10-ounce) jar maraschino cherries, drained
· 1 quart vanilla ice cream, softened
· 1/2 cup hot fudge topping
· 10 cream-filled chocolate cookies (such as Oreos), crushed
· Maraschino cherries with stems, for garnish
Line a 5-cup gelatin mold or bowl with aluminum foil. Arrange 12 whole cherries on the bottom of the foil. Chop remaining cherries; fold into softened ice cream. Spoon half of the ice cream mixture into bottom of mold. Spoon fudge topping over ice cream; spread remaining ice cream over the fudge topping. Sprinkle cookie crumbs over top of ice cream; press lightly. Freeze 4 to 6 hours or until firm. Carefully pull foil out of mold and unmold with cookie crumbs on bottom on a chilled plate. Garnish with maraschino cherries with stems, if desired.
Makes 8 servings.
Note: This dessert can be made up to one week ahead; cover with foil.
Chocolate Angel Cake
This dessert is perfect for Valentine's Day or any special occasion
· 1 (16-ounce) package angel food cake mix
· 1/2 cup unsweetened cocoa
· 1-1/2 cups plus 2 tablespoons hot fudge topping, divided
· 2 cups whipped topping, divided
· 1 (21-ounce) can cherry pie filling, divided
Prepare cake mix according to package directions, mixing cocoa with dry ingredients. Spoon batter evenly into an ungreased 10-inch tube pan. Bake in a preheated 350-degree oven as directed on the package. Let cool as package directs.
When cake is completely cooled, carefully remove from pan. Cut horizontally in half. Place one half, cut side up, on serving plate. Spread with 3/4 cup fudge topping. (Do not heat topping.) Cover with 1 cup whipped topping, then half of the cherry pie filling. Place the other half of the cake over cherries, cut side down. Spread with 3/4 cup fudge topping. Cover with remaining 1 cup whipped topping and remaining cherry pie filling. Refrigerate 1 hour. Just before serving, drizzle remaining 2 tablespoons fudge topping over cherry pie filling.
Makes 12 servings.

Cherry Flyers 
This refreshing drink is a great mid-day pick-me-up.
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1/2 cup (about 14) maraschino cherries, drained
1 cup orange juice
1 (8-ounce) container cherry yogurt
1-3/4 cup whipped topping (about 1/2 of an 8-ounce container), thawed
3/4 cup pineapple juice
Maraschino cherries and fresh pineapple, for garnish
Put cherries, orange juice, yogurt, whipped topping and pineapple juice in an electric blender. Blend 1 to 2 minutes, or until smooth. Serve over ice.
Makes 4 (6-ounce) servings.
Maraschino Thumbprint Cookies 

These rich chocolate cookies are pretty as well as delicious.
· 2 (10-ounce) jars maraschino cherries 

· 1/2 cup butter or margarine, softened 

· 1 cup granulated sugar 

· 1 egg 

· 1-1/2 teaspoons vanilla extract 

· 1-1/2 cups all-purpose flour 

· 1/2 cup unsweetened cocoa 

· 1/4 teaspoon salt 

· 1/2 teaspoon baking powder 

· 1/2 cup semisweet chocolate chips 

· 2 tablespoons milk
Drain maraschino cherries, reserving 1 teaspoon juice. Put butter and sugar in medium bowl. Beat with an electric mixer on medium speed 3 to 4 minutes, or until well blended. Add egg and vanilla; mix well. Combine flour, cocoa, salt and baking powder; add flour mixture to butter mixture. Beat until well mixed.
Put chocolate chips and milk in a small saucepan. Heat, stirring constantly, over low heat until chocolate melts. Stir in reserved maraschino cherry juice. Let cool slightly.
Shape dough into 1-inch balls. Place on an ungreased baking pan. Push in center with your thumb; spoon 1 teaspoon chocolate mixture into each thumbprint and top with a cherry.
Bake in a preheated 350-degree oven 10 to 12 minutes, or until cookies are firm. Remove to wire racks. Let cool completely. Store in an airtight container.
Makes about 3 dozen.
Frozen Fruit Salad
This salad is so good you could serve it for dessert.
· 1 (16-ounce) jar maraschino cherries
· 1 (8-ounce) package cream cheese, softened
· 1 (20-ounce) can crushed pineapple
· 1 (11-ounce) can mandarin oranges, drained
· 2-1/2 cups miniature marshmallows (1/2 of a 10-1/2-ounce bag)
· 1 (8-ounce) container frozen whipped topping, thawed
· Lettuce leaves
· Fresh mint
Drain cherries, reserving 1/4 cup juice. Set aside. Put cream cheese and pineapple with juice in a medium mixing bowl; beat with an electric mixer on medium speed 3 to 4 minutes, or until combined.
Stir in mandarin oranges and cherries with 1/4 cup cherry juice. Gently fold in marshmallows and whipped topping. Spread evenly in a 13x9x2-inch baking pan. Freeze 4-6 hours, or overnight. Serve on a lettuce leaf; garnish with fresh mint.
Makes 12 to 15 servings.
Banana Split French Toast
Surprise your family with this wonderful brunch entree.
· 1 (10-ounce) jar maraschino cherries
· 1 (16-ounce) loaf French bread
· 1 (8-ounce) package cream cheese, softened
· 1/4 cup granulated sugar
· 1 teaspoon vanilla extract
· 1 (8-ounce) can crushed pineapple, drained
· 1/3 cup miniature semisweet chocolate chips
· 4 eggs
· 1/3 cup milk
· 4 small ripe bananas, halved lengthwise
· 2 cups frozen whipped topping (about 2/3 of an 8-ounce container), thawed
· 1/4 cup chopped pecans
· Maple syrup, warmed
Cut 4 maraschino cherries in half; set aside for garnish. Chop remaining cherries. Cut off and discard ends of bread loaf. Slice remaining loaf into 16 (1/2-inch to 3/4-inch) slices.
Combine cream cheese, sugar and vanilla in a medium mixing bowl; beat with an electric mixer at medium speed 3 to 4 minutes, or until creamy. By hand, stir in pineapple, chocolate chips and chopped cherries; mix well.
Spray a 15x10x1-inch baking pan with nonstick cooking spray. Combine eggs and milk in a shallow bowl or pie plate. Dip one side of 1 bread slice into egg mixture. Place on baking pan, dipped side down. Gently spread with 1/8 of cream cheese mixture; top with a banana half. Repeat with 7 more slices.
Dip one side of each of the remaining 8 bread slices in egg mixture. Place, dipped side up, on top of banana Bake in a preheated 350-degree oven 35 to 40 minutes, or until tops are light golden brown and centers are set.
To serve, top each serving with 1/4 cup whipped topping, 1-1/2 teaspoons chopped pecans and 1 reserved cherry half. Serve with maple syrup.
Makes 8 servings.
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Cherry-rific Shake
Kids--and adults--will like this fun beverage.
· 3/4 cup cherry yogurt
· 2/3 cup (about 18) maraschino cherries, drained
· 3/4 cup milk
· 1-1/2 cups chocolate frozen yogurt or chocolate ice cream, softened
· Maraschino cherries, whipped topping and chocolate shavings, for garnish
Put cherry yogurt, cherries and milk in an electric blender; blend well. Add frozen yogurt; blend until smooth. Pour into chilled glasses. Garnish with whipped topping, chocolate shavings and cherries.
Makes 2 (8-ounce) servings.
Caramel-Cherry Sticky Buns
Treat your family to this easy-to-prepare breakfast roll.
· 12 bite-size caramel candies
· 3 tablespoons milk
· 1/2 cup (about 14) well-drained maraschino cherries, halved
· 1/4 cup pecans, chopped
· 1 (12-ounce) package refrigerated buttermilk biscuits (10 biscuits per package)
Melt caramels and milk in a small heavy saucepan over low heat, stirring constantly until smooth. Pour caramel mixture into a well-greased 9-inch glass pie plate.
Place cherries, rounded sides down, over caramel mixture; sprinkle with pecans. Separate biscuits and place snugly in pan.
Bake in a preheated 350-degree oven 22 to 25 minutes, or until golden brown. Invert immediately onto serving plate, scraping any remaining caramel over biscuits.
Serve warm. Makes 10 buns.
Cherry S'more Brownies
A campfire favorite has a new twist.
· 1 (10-ounce) jar maraschino cherries
· 1 (19.5-ounce) package fudge brownie mix (for 13x9-inch pan)
· 1/2 cup oil
· 1/4 cup water
· 2 eggs
· 1/4 cup butter, melted
· 8 whole graham crackers
· 1/2 cup milk chocolate chips
· 1/2 cup chopped pecans
· 1 cup miniature marshmallows
Drain maraschino cherries on paper towels; cut in half. Set aside.
Prepare brownie mix according to package directions, using oil, water and eggs.
Spread melted butter in a 13x9x2-inch pan. Cover bottom of pan with a layer of graham crackers. (If necessary, cut crackers with serrated knife to make them fit pan.) Spread brownie batter over crackers.
Bake in a preheated 350-degree oven 5 minutes less than directed on the package. Sprinkle chocolate chips, pecans, cherries and marshmallows over the top. Return to oven; bake an additional 5 to 8 minutes, or until toothpick inserted in center comes out almost clean. Let cool. Cut into squares.
Makes 24 squares.
Cherry Oatmeal Muffins
Perfect for breakfast-on-the-run or lunchbox treats.
Makes 12 muffins
Calories per muffin: 159 calories
Total fat per muffin: 5.2 grams; 18 mg cholesterol
Percent fat from calories: 29%
· 1 cup old-fashioned or quick-cooking oats, uncooked
· 1 cup all-purpose flour
· 1/2 cup firmly packed brown sugar
· 1 1/2 teaspoons baking powder
· 1/4 teaspoon ground nutmeg
· 3/4 cup buttermilk
· 1 egg, slightly beaten
· 1/4 cup vegetable oil
· 1 teaspoon almond extract
· 1 cup frozen tart cherries, coarsely chopped
Put oats, flour, brown sugar, baking powder and nutmeg in a large mixing bowl; mix well. Combine buttermilk, egg, oil and almond extract in a small bowl. Pour buttermilk mixture into oats mixture; stir just to moisten ingredients. Quickly stir in cherries (it is not necessary to thaw cherries before chopping and adding to batter).
Spray muffin pan with non-stick spray. Fill muffin cups two-thirds full. Bake in a preheated 400-degree oven 15 to 20 minutes.
Note: 1 cup canned tart cherries, drained and coarsely chopped, may be substituted for 1 cup frozen tart cherries.
Cherry Rice Pilaf
This flavorful combination proves that nutritious eating doesn't need to be bland and boring.
Makes 8 servings
Calories per serving: 189
Total fat per serving: 6.4 grams; 0 mg. cholesterol
Percent calories from fat: 29%
· 1 cup chopped onion
· 1 cup chopped celery
· 1/2 cup dried tart cherries
· 1/2 cup chopped walnuts
· 1 tablespoon chopped fresh thyme (or 1 teaspoon dried)
· 1 tablespoon chopped fresh marjoram (or 1 teaspoon dried)
· 1/2 teaspoon ground black pepper
· 1 tablespoon margarine
· 3 cups cooked rice
Put onion, celery, cherries, walnuts, thyme, marjoram, pepper and margarine in a large non-stick skillet. Cook, uncovered, over medium heat 10 minutes, or until vegetables are tender; stir occasionally. Add rice; mix well. Cook 3 to 4 minutes, or until thoroughly heated.
Cherry Dream
This easy-to-prepare dessert is perfect for family get-togethers.
Makes 8 servings
Calories per serving: 218 calories
Total fat per serving: 3.4 grams; 0 mg cholesterol
Percent calories from fat: 14%
· 5 cups loosely packed angel food cake cubes (about 10 ounces or 1/2 of large angel food cake)
· 1 (21-ounce) can cherry filling and topping
· 1 3/4 cups (4 ounces) frozen whipped topping, thawed
· Fresh mint, for garnish
Sprinkle cake cubes in bottom of 9x9x2-inch baking pan. Fold whipped topping into cherry filling in medium bowl. Spoon cherry mixture evenly over cake cubes. Let chill, covered, several hours or overnight. Garnish each serving with a sprig of mint.
Cherry Good Cobbler
This is a great tasting dessert with less than 1 gram of fat per serving.
Makes 8 servings
Calories per serving: 260
Total fat per serving: 1 gram; 0 mg cholesterol
Percent calories from fat: 3%
· 2 (21-ounce) cans cherry filling and topping
· 1 teaspoon almond extract
· 1 cup all-purpose flour
· 2 tablespoons granulated sugar
· 2 teaspoons baking powder
· 1/2 cup orange juice
Topping:
· 1 tablespoon slivered almonds, coarsely chopped
· 1 tablespoon granulated sugar
· 1 teaspoon grated orange peel
· 1/2 teaspoon ground cinnamon
Combine cherry filling and almond extract in an ungreased 8x8x2-inch baking pan.
Combine flour, sugar and baking powder in a large mixing bowl; mix well. Add orange juice, stirring just until dry ingredients are moistened. Drop batter by tablespoonfuls over cherry filling, making at least 8 dumplings.
For topping: Combine almonds, sugar, orange peel and cinnamon in a small bowl; mix well. Sprinkle over dumplings. Bake in a preheated 350-degree oven 30 to 35 minutes, or until Þlling is bubbly and dumplings are brown.
Maple Cherry Sauce
Cherries team up with maple syrup for a flavorful sauce that's terrific with roasted or grilled meats or poultry.
Makes 11/2 cups; about 6 servings
Calories per serving: 196
Total fat per serving: 6.4 grams; 0 mg cholesterol
Percent calories from fat: 28%
· 1/3 cup cherry juice blend
· 2 tablespoons cornstarch
· 1 cup frozen unsweetened tart cherries, thawed and well drained
· 3/4 cup real maple or maple-flavored syrup
· 1/2 cup chopped walnuts
· 1 teaspoon grated orange peel
Put cherry juice blend and cornstarch in a small saucepan; mix well. Cook over medium heat until thickened. Add cherries, maple-flavored syrup, walnuts and orange peel; mix well. Cook, stirring frequently, over low heat until all ingredients are hot. Serve over roast turkey, pork or ham.
Dried Cherry Relish
Serve warm with grilled or blackened fish.
Makes about 2 cups; 12 servings as a relish
Calories per serving: 60
Total fat per serving: 1.2 grams; 0.2 mg cholesterol
Percent calories from fat: 14%
· 1 1/2 cups dried tart cherries
· 1/2 cup red wine vinegar
· 1/4 cup balsamic vinegar
· 1 tablespoon olive oil
· 1 large red onion, finely chopped
· 2 tablespoons granulated sugar
· 1/4 teaspoon salt, or to taste
· 1/8 teaspoon ground black pepper
Combine dried cherries, red wine vinegar and balsamic vinegar in a medium mixing bowl. Let soak 30 minutes.
Heat olive oil in a large skillet. Add onion; cook 5 minutes, or until onion is soft. Add sugar; mix well. Cook, stirring occasionally, over low heat 10 minutes.
Add cherries with soaking liquid to onion mixture. Simmer, uncovered, 10 to 15 minutes, or until almost all the liquid is evaporated. Season with salt and pepper. Serve warm.
Note: Relish may be prepared ahead of time and refrigerated; reheat before serving.
Low-Fat Cherry Smoothie
A quick, easy breakfast treat.
Makes 2 servings (about 1 cup each)
Calories per serving: 125
Total fat per serving: 0.7 grams; 2.2 mg cholesterol
Percent calories from fat: 5%
· 1 very ripe banana, peeled
· 1 cup frozen unsweetened tart cherries
· 1 cup skim milk
Put banana, frozen cherries and milk in the container of an electric blender; purée until smooth. Serve immediately.
Power Bars
A great pick-me-up any time of day.
Makes 32 bars
Calories per bar: 145
Total fat per bar: 4.7 grams; 0 mg cholesterol
Percent calories from fat: 29%
· 3/4 cup margarine
· 2 cups firmly packed brown sugar
· 2 cups all-purpose flour
· 2 cups old-fashioned or quick-cooking oats, uncooked
· 2 teaspoons baking soda
· 1 can (21 ounces) cherry filling and topping
· 2 tablespoons granulated sugar
· 1 tablespoon cornstarch
· 1/2 teaspoon almond extract
Put butter and brown sugar in a large mixing bowl. Beat with an electric mixer on medium speed 3 to 4 minutes, or until well mixed. Combine flour, oats and baking soda. Add flour mixture to sugar mixture; beat on low speed until crumbly.
Spread two-thirds of the oats mixture into the bottom of an un-greased 13x9x2-inch baking pan. Press down to make a firm layer.
Put cherry filling in an electric blender or food processor container; purée until smooth. Pour puréed cherry filling into a medium saucepan. Combine granulated sugar and cornstarch; stir into cherry filling. Cook, stirring constantly, over low heat until mixture is thick and bubbly. Stir in almond extract. Pour cherry mixture over oats layer; spread evenly. Top with remaining oats mixture.
Bake in a preheated 350-degree oven 30 to 35 minutes, or until golden brown. Let cool before cutting into bars.
Cherry S'mores 

· 1/2 cup marshmallow creme
· 1/2 cup dried tart cherries
· 1/4 cup semisweet chocolate chips
· 12 graham cracker squares (2* inches each)
 

1. Put marshmallow creme, cherries and chocolate chips in a medium bowl; mix well.
2. Place 6 of the graham crackers on a microwave-safe plate. Spoon a heaping tablespoon of marshmallow mixture on each cracker. Top with remaining crackers.
3. Microwave, uncovered, on High (100% power) 30 to 45 seconds, or until marshmallow mixture is soft and warm. Carefully remove plate from the microwave and set on a hot pad. Let S'mores cool slightly before eating them.
 Makes 6 servings. 

 

Note: To prepare in a conventional oven, place 6 of the graham crackers in an ovenproof baking dish. Proceed as above. Bake in a preheated 350-degree oven 2 to 3 minutes, or until marshmallow mixture is soft and warm. Remove baking dish from the oven with hot pads and set on a hot pad on the counter. Let S'mores cool slightly before eating them. 

Dessert To Go
Ice cream cones never tasted so good.
· 1 (10-ounce) jar maraschino cherries
· 3 cups whipped topping
· 1 (4-serving-size) package any flavor instant pudding (chocolate is good!)
· 1-3/4 cups cold milk
· 6 flat-bottom ice cream cones
· Colored sprinkles and/or maraschino cherries, for garnish
1. Put a colander or strainer in a bowl. Pour cherries into the strainer, draining the juice into the bowl. Save the juice to add to orange juice or other drinks; you do not need the juice for this recipe.
2. Put the drained cherries on a cutting board. With a sharp knife, carefully cut each cherry in half. Have an adult show you how to use the knife. Set aside.
3. Prepare pudding according to package directions using 1-3/4 cups cold milk. Refrigerate pudding 10 minutes.
4. Meanwhile, put cherry halves in a large mixing bow. With a rubber spatula, scoop whipped topping into the bowl. Stir gently until cherries are mixed with whipped topping.
5. Fill each cone with 1/4 cup pudding. Top each with 1/2 cup cherry mixture. Decorate with colored sprinkles or a maraschino cherry. Serve immediately. This dessert is best eaten with a spoon.
 

Makes 6 servings.
Critter Munch
Delight your friends with this fun snack.
· 1-1/2 cups animal cracker cookies
· 1/2 (6-ounce) package cheddar or original flavor goldfish crackers (1-1/2 cups)
· 1 cup dried tart cherries
· 1 cup M & M's plain candy
· 1 cup honey roasted peanuts
1. Put animal crackers, goldfish crackers, dried cherries, M& Ms and peanuts in a large mixing bowl.
2. Carefully stir with a spoon.
3. Store in a tightly covered container at room temperature.
 Makes 6 cups.
Party Cheese Ball
Save time by preparing this appetizer in advance.
· 1/2 cup (about 14) maraschino cherries
· 2 (8-ounce) packages cream cheese, softened
· 1 (8-ounce) can crushed pineapple, well drained
· 1 cup walnuts, chopped
· Crackers or cut-up vegetables
Drain maraschino cherries on paper towels. Chop cherries and drain again.
Beat cream cheese with electric mixer on medium speed 3 to 4 minutes, or until cream cheese is smooth. Stir in pineapple and cherries. Refrigerate until firm, about 1 hour.
Shape cheese mixture into two (4-inch) balls. Roll cheese balls in walnuts, pressing nuts into surface to adhere. Refrigerate about 1 hour or until chilled.
Serve as a spread with crackers or vegetables. Makes 2 (4-inch) cheese balls.
Tip: You can prepare this appetizer in advance, then freeze it for later use. Allow cheese balls to thaw in refrigerator before serving.
Pretty in Pink Pie
This dessert looks great and tastes even better.
· 1 (16-ounce) jar red maraschino cherries
· 4 cups miniature marshmallows
· 1 (8-ounce) container frozen whipped topping, thawed
· 1 (6-ounce) graham cracker crust
Drain maraschino cherries, saving the juice. Put marshmallows and maraschino juice in a large saucepan; heat over low heat, stirring constantly, until marshmallows are melted and smooth. Let cool completely, stirring occasionally to prevent a skin forming on mixture.
Reserve 6 to 8 cherries for garnish; quarter remaining cherries. Fold 2 cups whipped topping and quartered cherries into marshmallow mixture; spread into graham cracker crust. Refrigerate at least 2 hours or until firm.
Garnish with reserved maraschino cherries and remaining whipped topping.
Makes 6 to 8 servings
Maraschino Cherry Shake
This cool combo will please family and friends.
· 1 (10-ounce) jar maraschino cherries
· 3 tablespoons maraschino cherry juice
· 3 cups vanilla ice cream
· Whipped topping
· Whole maraschino cherries, for garnish
1. Put a colander or strainer in a bowl. Pour cherries into the strainer. Measure out 3 tablespoons of juice and put it in a small container. You will use these 3 tablespoons of juice to prepare this recipe. You can either discard the remaining juice or save it for another use.
2. Put cherries from the strainer onto a cutting board. With a sharp knife, carefully cut cherries into small pieces. Have an adult show you how to use the knife.
3. Put chopped cherries, 3 tablespoons juice and ice cream in the container of an electric blender or food processor; cover blender. Process or blend until smooth. Do not put a spoon or spatula in the blender while it is running and keep your hands clear of the working parts.
4. Pour into 2 (12-ounce) glasses. Top with whipped topping; garnish with whole maraschino cherries.
 Makes 2 (12-ounce) servings.
Kid's Cherry Smoothie
This is a refreshing pick-me-up any time of day.
· 2 cups frozen tart or sweet cherries
· 1 ripe banana, peeled
· 1 cup cherry juice blend (or other juice)
· Maraschino cherries, for garnish
1. Put frozen cherries, banana and cherry juice blend in container of electric blender or food processor. Cover container. Process or blend until smooth. Do not put a spoon or spatula in the blender while it is running and keep your hands clear of the working parts. If necessary, turn blender off; remove cover. Scrape sides of container with a spatula. Cover and puree until smooth.
2. Pour into individual serving glasses. Garnish with maraschino cherries, if desired. Serve immediately.
Makes 4 (8-ounce) servings.
Maraschino Lemonade Pops
This treat is delicious; share it with your friends.
· 1 (10-ounce) jar maraschino cherries
· 1 (12-ounce) can frozen pink lemonade concentrate, partly thawed
· 1/4 cup water
· 8 (3-ounce) paper cups
· 8 popsicle sticks
1. Put a colander or strainer in a bowl. Pour cherries into the strainer, saving the juice in the bowl.
2. Put one whole cherry in each paper cup. Put the remaining cherries on a cutting board. With a sharp knife, carefully cut cherries into small pieces. Have an adult show you how to use the knife.
3. Put chopped cherries, lemonade concentrate, water and the juice your saved from the jar of cherries in the container of an electric blender or food processor. Cover blender or processor. Puree or blend until smooth. Do not put a spoon or spatula in the blender while it is running and keep your hands clear of the working parts.
4. Fill paper cups with equal amounts of cherry mixture. Freeze 30 to 40 minutes, or until very slushy.
5. Place popsicle sticks in the center of each cup. Freeze 1 hour longer, or until firm. To serve, peel off paper cups.
Makes 8 servings.
Cherry Mallow Cake
You'll like this cake -- the marshmallows melt and rise to the top for a glaze.
· 4 cups miniature marshmallows (about 3/4 of a 10-1/2-ounce package)
· 1 (18-1/4-ounce) package yellow cake mix
· 1(21-ounce) can cherry pie filling
 

1. If you have not cooked before, ask an adult to help you with this recipe. It's an easy recipe, but you may not be familiar with using a mixer or the oven.
2. Spray a 13x9x2-inch baking pan with vegetable cooking spray. Put marshmallows evenly in the bottom of the pan.
3. Prepare cake mix according to package directions. Pour batter over marshmallows. Spoon cherry filling evenly over cake batter.
4. Bake in a preheated 350-degree oven 45 to 50 minutes. The top of the cake will be bubbly and the marshmallows will be sticky on top of the cake. Carefully remove pan from oven with hot pads. Set cake pan on hot pads on counter. Don't forget to turn off the oven.
5. Let cake cool in pan, then cut into squares with a sharp knife.
Makes about 15 servings.
Spiced Cherry Salad
Dried cherries add tangy flavor to this colorful salad.
· 1 cup dried tart cherries
· 1 (11-ounce) can mandarin orange sections, drained
· 2 kiwi, peeled and sliced
· 1/4 cup orange juice
· 1/4 cup sifted confectioners sugar
· 1/4 teaspoon ground cinnamon
· 1/4 cup slivered almonds, toasted
Put dried cherries, mandarin orange sections and kiwi slices in a salad bowl. Combine orange juice, confectioners sugar and cinnamon in a small bowl; mix well. Pour orange juice mixture over fruit mixture; mix gently. Refrigerate, covered, 1 to 2 hours, stirring occasionally. Sprinkle with toasted almonds just before serving. Makes 6 servings.
Carrots with Character
Plain carrots become an elegant side dish with cherries, nutmeg and ginger.
· 1 pound carrots, peeled and sliced
· 1/2 cup dried tart cherries
· 3 tablespoons maple-flavored syrup
· 2 tablespoons butter or margarine
· 1/2 teaspoon ground nutmeg
· 1/4 teaspoon ground ginger
Cook carrots in water in a covered 2-quart saucepan 8 to 10 minutes, or until tender. Drain well. Add dried cherries, maple syrup, butter, nutmeg and ginger to cooked carrots; mix to combine ingredients. Cook, stirring occasionally, over medium heat, 3 to 4 minutes, or until sauce is bubbly. makes 6 (1/2 cup) servings
TIPS
· Bread stuffing tastes better with the addition of dried tart cherries. 

· Dried tart cherries make good additions to rice pilaf or rice pudding. 

· Liven up green salads by sprinkling dried tart cherries over them. 

· Add dried cherries to oatmeal or other cereals for a breakfast treat. 

Oatmeal Cherry Cookies
This favorite cookie recipe gets a new taste with dried cherries.
· 1 cup (2 sticks) butter or margarine, softened
· 1 cup firmly packed brown sugar
· 1/2 cup granulated sugar
· 2 eggs
· 1 teaspoon vanilla extract
· 1-1/2 cups all-purpose flour
· 1 teaspoon baking powder
· 1/2 teaspoon salt (optional)
· 2 cups quick-cooking or old-fashioned oats, uncooked
· 1-1/2 cups dried tart cherries
· 1 cup semisweet chocolate chips
Put margarine, brown sugar and granulated sugar in a large mixing bowl. Beat with an electric mixer on medium speed 3 to 4 minutes, or until creamy. Add eggs and vanilla; beat well. Combine flour, baking powder and salt, if desired; add to egg mixture. Stir in oats, cherries and chocolate chips; mix well.
Drop by rounded tablespoonfuls onto an ungreased cookie sheet. Bake in a preheated 350-degree oven 10 to 12 minutes, or until golden brown. Let cool 1 minute on cookie sheet; remove to wire rack to cool completely. Store in a tightly covered container.  Makes about 4 dozen.
Acorn Squash Bake
Dried cherries bring out the flavor of this easy-to-prepare side dish.
· 2 acorn squash
· 1/4 cup butter or margarine, melted
· 1/2 cup dried tart cherries
· 1/4 cup chopped pecans
· 3 tablespoons firmly packed light brown sugar
· 1/2 teaspoon cinnamon
Cut each acorn squash in half. Remove seeds and fiber. Place cut side down in baking pan with small amount of water in bottom. Bake in a 350-degree oven 45 to 50 minutes or until squash is tender and can be pierced with a fork. (Or place squash cut side down in a microwave-safe container. Add a little water. Microwave on High (100% power) 5 to 7 minutes, turning dish once. Continue cooking, if necessary, until squash is tender.)
Meanwhile, combine butter, cherries, pecans, brown sugar and cinnamon. Heat on top of stove or in microwave oven until butter melts. Fill center of each squash half with one-quarter of the cherry mixture. Mix some of the cooked squash with the cherry filling. Serve immediately. makes 4 servings
TIP - Give trail mixes new flavor with the addition of dried tart cherries. A combination of cherries, banana chips, chocolate chips and peanuts is particularly good.
Brie Torte
This tasty appetizer is easy to transport to parties and makes a great hostess gift.
· 1 (15- to 16-ounce) wheel Brie cheese
· 1/3 cup butter, softened
· 1/3 cup chopped dried tart cherries
· 1/4 cup finely chopped pecans
· 1/2 teaspoon dried thyme (or 2 teaspoons finely chopped fresh thyme)
· Crackers
Refrigerate Brie until chilled and firm; or freeze 30 minutes, or until firm. Cut Brie in half horizontally.
Combine butter, cherries, pecans and thyme in a small bowl; mix well. Evenly spread mixture on cut-side of one piece of the Brie. Top with the other piece, cut-side down. Lightly press together. Wrap in plastic wrap; refrigerate 1 to 2 hours. To serve, cut into serving size wedges and bring to room temperature. Serve with crackers. makes about 20 appetizer servings
Note: If wrapped securely in plastic wrap, this appetizer will keep in the refrigerator for at least a week.
TIP - Melt semisweet chocolate or white chocolate chips over low heat. Stir in dried cherries. Add toasted almonds, if desired. Mix until coated with chocolate. Spoon into waxed paper for a candy treat that kids and adults will love.
Firecracker Salsa
This spicy mixture wows traditional salsa lovers.
· 1/2 cup dried tart cherries
· 1/2 cup cherry preserves
· 2 tablespoons red wine vinegar
· 1/2 cup chopped red onion
· 1/2 chopped yellow bell pepper
· 1/4 chopped jalapeno peppers, or to taste
· 1 to 2 tablespoons chopped fresh cilantro
· 1 teaspoon lime or lemon juice
Combine dried cherries, cherry preserves and vinegar in a small microwave-safe bowl; mix well. Microwave on High (100% power) 1 to 1-1/2 minutes, or until hot. Let stand 5 minutes.
Stir in red onion, yellow bell pepper, jalapeno peppers, cilantro and lime juice. Refrigerate, covered, 3 to 4 hours or overnight. Serve with grilled swordfish or tuna. Its also excellent as a topping for hamburgers. |makes about 1-1/2 cups; enough for 6 to 8 servings with a main course|
TIP - Add 1 cup of dried cherries to traditional cherry pie ã it increases the cherry flavor. Or add about 1/2 cup dried tart cherries to your favorite apple or peach pie recipe. The cherries complement the other fruit in the pie while adding flavor and color.
Cherry Orange Poppy Seed Muffins
These tasty muffins complement any meal.
· 2 cups all-purpose flour
· 3/4 cup granulated sugar
· 1 tablespoon poppy seeds
· 1 tablespoon baking powder
· 1/4 teaspoon salt
· 1 cup milk
· 1/4 cup (1/2 stick) butter, melted
· 1 egg, slightly beaten
· 1/2 cup dried tart cherries
· 3 tablespoons grated orange peel
Combine flour, sugar, poppy seeds, baking powder and salt in a large mixing bowl. Add milk, melted butter and egg, stirring just until dry ingredients are moistened. Gently stir in cherries and orange peel. Fill paper-lined muffin cups 3/4 full.
Bake in a preheated 400-degree oven 18 to 22 minutes, or until wooden pick inserted in center comes out clean. Let cool in pan 5 minutes. Remove from pan and serve warm or let cool completely. makes 12 muffins
TIP - Tuck packages of dried tart cherries into lunch boxes. They make a great low-fat snack for kids and adults.
Cherry Spiced Cider 
This tasty beverage is a treat for youngsters.
· 1 quart apple cider 

· 3/4 cup orange juice 

· 1/4 cup maraschino cherry juice 

· 1 (3-inch) stick cinnamon 

· 1 strip (1/2x3-inches) orange peel 

· 3 whole cloves 

· 3 whole allspice 

· 16 maraschino cherries 

· 8 orange slice halves
Put apple cider, orange juice, maraschino cherry juice, cinnamon sticks, orange peel, cloves and allspice in a large saucepan; bring to a boil. Reduce heat; simmer 15 minutes. Strain out cinnamon sticks, orange peel, cloves and allspice. Place 2 maraschino cherries and 1 orange slice half in each of six mugs. Pour about 2/3 cup spiced cider over cherries. Serve warm.
Makes 8 servings.
Note: Spiced cider can be prepared in advance and reheated just before serving.
Dried Cherry Relish for Turkey 

This tangy combo is great with roasted turkey.
· 1/2 cup dried tart cherries 

· 1/2 cup cherry preserves 

· 2 tablespoons red wine vinegar 

· 1/2 cup chopped red onion 

· 1/4 chopped yellow bell pepper 

· 1/4 chopped green bell pepper 

· 1tablespoons finely chopped fresh thyme (or 1/2 teaspoon dried thyme)
Combine dried cherries, preserves and vinegar in a small microwave-safe bowl; mix well. Microwave on High (100% power) 1 to 1-1/2 minutes, or until hot. Let stand 5 minutes.
Stir in red onion, yellow and green bell pepper and thyme; mix well. Refrigerate, covered, 3 to 4 hours or overnight. Serve as a sauce with roast turkey or chicken. This relish is also good with grilled hamburgers.
Makes about 1-1/2 cups.
Cherry Cinnamon Rolls 

These are wonderful for a holiday breakfast or brunch.
· 1 (10-ounce) jar red or green maraschino cherries
· 1/4 cup firmly packed brown sugar
· 1 teaspoon ground cinnamon
· 1 (8-ounce) package crescent rolls
· 2 tablespoons butter, melted
Drain maraschino cherries; discard juice or save for another use. Chop cherries, then drain on paper towels. Combine brown sugar and cinnamon in a small bowl. Unroll crescent rolls; divide into triangles. Brush with butter. Sprinkle each triangle with about 1-1/2 teaspoons cinnamon-sugar mixture; top with 1 tablespoon cherries. Roll up dough toward pointed end of triangle. Place on lightly greased baking sheet. Brush with butter and sprinkle with remaining cinnamon-sugar mixture.
Bake in a 375-degree oven 12 to 15 minutes, or until golden brown.
Serve warm. Makes 8 servings.
Christmas Bread 

Maraschino cherries, bananas and macadamia nuts are a perfect trio in this holiday quick bread.
· 1 (10-ounce) jar maraschino cherries
· 1/3 cup butter or margarine, softened
· 2/3 cup firmly packed brown sugar
· 2 eggs 1-3/4 cups all-purpose flour
· 2 teaspoons baking powder
· 1/2 teaspoon salt
· 1 cup mashed ripe bananas
· 1/2 cup chopped macadamia nuts or walnuts
Drain maraschino cherries, reserving 2 tablespoons juice. Coarsely chop cherries; set aside. Put butter, brown sugar, eggs and reserved cherry juice in a large mixing bowl. Mix with an electric mixer on medium speed 3 to 4 minutes, or until well mixed. Combine flour, baking powder and salt; add to butter mixture alternately with mashed bananas, beginning and ending with flour mixture. Stir in cherries and nuts. Lightly spray a 9x5x3-inch baking pan with non-stick cooking spray. Spread batter evenly in pan. Bake in a preheated 350-degree oven 1 hour, or until golden brown and wooden pick inserted near center comes out clean. Remove from pan; let cool on wire rack. Wrap in plastic wrap or store in a tightly covered container.
Makes 1 loaf, about 16 slices.
Double Cherry Pie 

The holidays would not be complete without at least one cherry pie.
· 4 cups frozen unsweetened tart cherries
· 1 cup dried tart cherries
· 1 cup granulated sugar
· 2 tablespoons quick-cooking tapioca or cornstarch
· 1/2 teaspoon almond extract
· Pastry for 2-crust, 9-inch pie
· 1/4 teaspoon ground nutmeg
· 1 tablespoon butter
Combine frozen cherries, dried cherries, granulated sugar, tapioca and almond extract in a large mixing bowl; mix well. (It is not necessary to thaw cherries before using.) Let cherry mixture stand 15 minutes. Line a 9-inch pie plate with pastry; fill with cherry mixture. Sprinkle with nutmeg. Dot with butter. Make a lattice top out of the remaining pastry. Seal and flute edge. Bake in a preheated 375-degree oven about 1 hour, or until crust is golden brown and filling is bubbly. If necessary, cover edge of crust with aluminum foil to prevent overbrowning.
Makes 8 servings.
Note: 2 (16-ounce) cans unsweetened tart cherries, well drained, can be substituted for frozen tart cherries. Dried cherries are available at selected supermarkets and gourmet and specialty food stores.
Ho Ho Surprises 

Delight family and friends with these tasty cookies.
· 48 red or green maraschino cherries (about one 16-ounce jar)
· 1 cup butter or margarine, softened
· 1/3 cup confectioners' sugar
· 1/2 teaspoon almond extract
· 2-1/4 cups all-purpose flour
· 1/4 teaspoon salt
· 1/2 cup finely chopped pecans
· Confectioners' sugar
Drain maraschino cherries thoroughly on paper towels; set aside. Put butter and 1/3 cup confectioners' sugar in a large mixing bowl. Beat with an electric mixer on medium speed 3 to 4 minutes, or until well mixed. Stir in almond extract. Add flour and salt; mix well. Stir in pecans.
Shape about 2 teaspoons dough around each cherry. Place on an ungreased cookie sheet about 1 inch apart. Bake in a preheated 375-degree oven 12 to 15 minutes, or until set but not brown. Roll in confectioners' sugar while still warm. Let cool. If desired, roll in confectioners' sugar again.
Makes 4 dozen.
Ribbon of Cherry Cheesecake 

Swirls of cherry make this cheesecake better than "visions of sugarplums."
· 1 cup sliced almonds
· 1 cup graham cracker crumbs
· 1/3 cup butter or margarine, melted
· 1 (21-ounce) can cherry filling and topping
· 3/4 cup plus 2 tablespoons granulated sugar, divided
· 2 tablespoons cornstarch
· 1/2 teaspoon almond extract
· 4 (8-ounce) packages cream cheese, softened
· 3 tablespoons amaretto liqueur
· 1 tablespoon lemon juice
· 1 teaspoon vanilla extract
· 3 eggs, slightly beaten
Toast almonds in a skillet over medium heat. Remove from heat; finely chop almonds. Combine almonds, graham cracker crumbs and butter in a medium bowl; mix well. Press crumb mixture evenly over the bottom and 2 inches up the sides of a 10-inch springform pan. Set aside.
Purée cherry filling in an electric blender or food processor until smooth. Pour puréed cherry filling into a medium saucepan. Combine 2 tablespoons granulated sugar and cornstarch; stir into cherry filling. Cook, stirring constantly, over low heat until mixture is thick and bubbly. Stir in almond extract. Set aside to cool.
Put cream cheese, remaining 3/4 cup sugar, amaretto, lemon juice and vanilla in a large mixing bowl. Beat with an electric mixer on medium speed 3 to 4 minutes, or until well mixed. Add eggs all at once; beat on low just until mixed.
To assemble the cheesecake, pour one-third of the cream cheese mixture into prepared crust. Top with about 1/3 cup cherry purée. Swirl cherry mixture into cream cheese mixture, using a knife or spatula. Repeat layers twice, ending with cherry purée. Reserve remaining purée.
Bake in a preheated 350-degree oven 60 to 65 minutes, or until the center appears nearly set when gently shaken. Cool on a wire rack. Refrigerate until ready to serve. To serve, spoon a generous tablespoon of purée on serving plate. Place cheesecake wedge on top of the purée.
Makes 16 servings.
Danish Butter Cookies
These make a pretty addition to holiday cookie trays.
· 3/4 cup butter, softened
· 1 cup granulated sugar
· 2 eggs
· 1 teaspoon lemon juice
· 1 teaspoon vanilla extract
· 2-1/2 cups all-purpose flour
· 21 red or green glacé (candied) cherries, cut in half
Put butter and sugar in a large mixing bowl. Beat with an electric mixer on medium speed 3 to 4 minutes, or until well mixed. Add eggs, one at a time, beating after every addition. Add lemon juice and vanilla; mix well. Add flour; mix well. Using a pastry bag with a star tip, squeeze dough (1-1/2 inches in diameter) onto an ungreased cookie sheet. Place a glacé cherry half in center of each.
Bake in a preheated 350-degree oven 12 to 15 minutes, or until light brown.
Makes 3-1/2 dozen.
Cherry Cheese Brownies
Cherries and cream cheese make these brownies festive.
· 1 (16-ounce) can dark sweet cherries
· 1 (15-ounce) brownie mix (8x8 pan size)
· 2 eggs, divided
· 1/4 cup vegetable oil
· 1 (3-ounce) package cream cheese, softened
· 2 tablespoons granulated sugar
· 3/4 cup flaked coconut
· 1 teaspoon almond extract
Drain cherries; reserve 1/4 cup cherry juice. Put brownie mix in a large bowl. Add 1 egg, oil and reserved cherry juice; mix well. Gently stir in cherries. Set aside.
Put cream cheese and sugar in a medium mixing bowl. Beat with an electric mixer 3 to 4 minutes, or until well mixed. Add remaining egg; mix well. Stir in coconut and almond extract.
Lightly grease an 83832-inch baking pan. Spoon brownie mixture evenly into pan. Spoon cream cheese mixture over brownie mixture. Use a knife to swirl cream cheese mixture into brownie mixture.
Bake in a preheated 350-degree oven 35 to 40 minutes, or until wooden pick inserted near center comes out clean. Let cool. Cut into squares or bars.
Makes 9 squares; 18 bars.
Note: 1/2 cup chopped pecans or walnuts can be substituted for coconut.
Cherry Blossoms 

Bake these breakfast rolls as a holiday treat for family or neighbors.
· 2/3 cup sifted confectioners' sugar
· 1/4 cup milk
· 1 cup dried tart cherries, divided
· 1/4 cup coarsely chopped pecans
· 1 (14- to 16-ounce) loaf frozen white bread dough, thawed
· 2 tablespoons butter or margarine, melted
· 1/4 cup brown sugar
· 1-1/2 teaspoons ground cinnamon
Combine confectioners' sugar and milk in a small mixing bowl; mix well. Pour mixture into a 9-inch deep-dish pie pan. Sprinkle 1/2 cup of the cherries and pecans evenly over sugar mixture.
On a lightly floured surface, roll bread dough into a 12x8-inch rectangle; brush with melted butter. Combine brown sugar and cinnamon; sprinkle over dough. Top with remaining 1/2 cup cherries. Roll up rectangle, jelly-roll style, starting from a long side; pinch to seal edges. Cut roll into 12 slices.
Place slices, cut-side down, on top of mixture in pan. Let rise, covered, in a warm place 30 minutes, or until nearly double. (Or, cover with waxed paper, then with plastic wrap. Refrigerate 2 to 24 hours. Before baking, let chilled rolls stand, covered, 20 minutes at room temperature.)
Bake, uncovered, in a preheated 375-degree oven 20 to 25 minutes for unchilled rolls and 25 to 30 minutes for chilled rolls, or until golden brown. If necessary, cover rolls with foil the last 10 minutes to prevent overbrowning. Let cool in pan 1 to 2 minutes. Invert onto a serving platter. Serve warm.
Makes 12 rolls.
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Traverse Bay Farms – The Internet’s Source for Tart Cherries 
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