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Nothing says Christmas in Australia like a box full of delicious cherries, writes Kate Tarala.

It's hard to resist going back for a second bite
GLOSSY red skin, deliciously sweet and juicy flesh -the
cherry season is here.

Cherries have gradually been appearing on shop shelves in
the Hunter Region in the past few weeks and the cherry
season was well and truly under way when the season's first
box of cherries sold last week at Sydney Markets for $65,000,
with the proceeds going to charity.

The cherry season typically starts in late October and
continues through the silly season to mid January.

But we're not the first- nor the last-to have an
appreciation for the small, plump stone fruit.

According to Australian Cherries, cherry pits have been
found in caves used by Stone Age man. The Romans
discovered the fruit around 70BC in the area which is now
Turkey and introduced them to Britain. Cherries were also
taken to the Americas by ship in the 1600s.

Although it's tempting to eat them as is,
cherries lend themselves to use in both
sweet and savoury dishes.

In Australia, cherries have been grown since the late 19th
century when they were introduced to Young in NSW. The
country produces a whopping 12,000 tonnes on average a year
from growers in NSW, Victoria, South Australia, Tasmania
and Western Australia.

In NSW, traditional cherry-farming regions are based
around Young and Orange. Newer growing areas include
Tumut and Ballow near Canberra. There is also a growing
area at Mudgee.

Newcastle City Farmers Market manager Kevin Eade told
GT cherries were available direct from the grower at the
markets, held on Sundays at Broadmeadow Showground.

Mr Eade said farmers market customers appreciated
buying produce like cherries direct from the grower. Young
cherry producer Drive In Orchards sells their cherries at the
market.

"From here on the cherries are coming," Mr Eade said.
"Our producer from Young comes to the markets with some
of the biggest cherries you'll see. They are good value and
great quality."

COOKING WIT 11 CHERRIES

ALTHOUGH it's tempting to eat them as is, cherries lend
themselves to use in both sweet and savoury dishes.

They make a great tapas starter (see recipe box) or you can
also make a great bruschetta topping with the addition of
olive oil, lime juice and a little mozzarella.

If you have a penchant for preserves, try making cherry
chutney flavoured with mustard seeds, allspice, nutmeg
and cloves. For the carnivores, tackle making roast pork
with cherry stuffing and Iamb or Moroccan cherry
lamb.

Morello or sour cherries, available in jars from
most supermarkets, can also be used in savoury
and sweet creations. A handy pantry fallback,
sour cherries are lovely simply spooned over
ice-crea in or yoghurt but also make great
fillings for strudels, tarts, trifles and crumbles.

They are also key ingredients in the classic
dish, cherry clafoutis and white chocolate
brownies with cherries on top.

Savoury uses include as a relish to go with pork or used in

a sauce to serve with beef.
For more ideas visit australiancherries.com.au.

CHERRIES ON THE MENU

THE glossy red treats are also making their way onto menus
across the Hunter Region.

Chef Tim Montgomery, of hatted restaurant Bacchus, has
already incorporated the stone fruit into his menu. He uses
both fresh and sour cherries.

"We have been serving an amuse bouche, foie gras mousse
with fresh cherries, cherry jelly, almonds and toasted malt,"
Montgomery told GT.

"We are also trialling a dessert which references the
Cherry Ripe theme, using various textures and temperatures
- cherry sorbet, fresh and sour cherries, chocolate soil, white
chocolate and liquid coconut delice."

Montgomery said cherries worked particularly well with
game meats such as duck, pigeon and venison.

He said milk, dark and white chocolate, along with coconut,
go well with cherry, as do traditional spice and mulled wine
flavours such as cinnamon, clove, mace and anise.

"They are fantastic poached in a mulled wine, port or
spiced stock syrup. Or fresh- as nature intended."

CHERRYTIPS AND TRICKS

Whatto look for when buying:
Cherries are picked fresh from the tree and do not
continue to ripen once they have been picked. Make
sure you choose plump, glossy cherries with relatively
smooth, unblemished skin. Also look for bright green
stems that are in good condition.

How to store:
Keeping your cherries cool and dry is the secret to
preserving their freshness, quality and shelf life. The
optimum storage temperature for cherries is 0-4
degrees, so store your cherries in the fridge in a
snaplock bag or air-tight container. Only rinse cherries
when you are ready to eat them, as they can absorb
the water and soften.

Reasons for varying price range:
The prices for cherries vary according to the time of
the season, the size of the fruit and the quality of the
fruit. Cherries will be in peak supply around Christmas
time and in January. Supply and demand, depending
on weather events, can also affect the price range,
and to some extent the variety of the cherry may
contribute to the varying price.

How to prepare:
To remove the stones, use a cherry pitter or,

using a small, sharp knife, cut a slit in one
side of the cherry then remove the
stone. Most cherries are very juicy, so
consider pitting them inside a plastic
bag to avoid stains.

Source: Australian Cherries
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Tasty eats with a cherry on top

CHERRY SANGRIA

Preparation time: 15 minutes plus
minimum 1 hour refrigeration

Ingredients
750m1 red or white wine (a spicy
shiraz or fresh sauvignon blanc is
perfect)
14 cup castor sugar
1 orange
1 lemon
1 lime
1L lemonade
300g pitted cherries, halved

CHERRY AND CHORIZO TAPAS
PLATE

Preparation time: 10 minutes, cooking
time: 5 minutes, serves 4

Ingredients
2 chorizo sausages
2 tsp olive oil
1 clove garlic, crushed
1 tsp finely diced lemon rind
1 tbs finely chopped continental parsley
200g pitted cherries

Method
U Combine the wine and sugar in a
large jug. Thinly slice the orange,
lemon and lime and add to the wine
mixture. Stir in the cherries and chill
for at least 1 hour (or up to three
days).

When ready, add lemonade and
serve over lots of ice.
U Alternately, serve the wine and
lemonade in separate carafes and
allow people to mix the sangria to
their taste.

WHITE CHOCOLATE CHERRY
PAN NA COTTA

Preparation time: 20 minutes, cooking
time: 5 minutes, plus 3 hours
refrigeration time, serves: 6

Ingredients
3 tsp powdered gelatine
lh cup milk
2 cups cream
1/2cup castor sugar
100g good quality white chocolate
200g pitted cherries
100g whole cherries with stems on

Method
U Cut the sausages into 1cm thick
slices.
U Heat the oil in a frying pan and gently
cook sausages until crisp on both
sides.
U When sausages are cooked, add
garlic, cherries, lemon rind and parsley.
Quickly cook, stirring constantly, and
serve immediately with slices of thick
bread and other tapas dishes.

M .A1.11111
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Method

Sprinkle the gelatine over the milk,
stir then microwave on high for 30
seconds.

Place cream, sugar and chocolate in
a saucepan and stir over medium heat
until chocolate melts. Add the gelatine
and milk and stir until the gelatine has
dissolved.

Place pitted cherries in the base of
six moulds then pour over the panna
cotta mixture. Refrigerate for three to
six hours or overnight.

When ready to serve, dip the panna
cotta moulds in boiling water then
unmould onto serving plates and top
with whole cherries.

Source: Australian Cherries
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FRESH; Yousei Shuktif with
cherries from his stall at the
Newcastle Farmers Market.

- Picture by Peter Stoop
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