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Spread the
cherry cheer

These versatile summer staples shine
brightly by letting their flavour flow.

HERE are a few ingred-

ients that herald the

beginning of a long, hot

sutnimer but none more

delightfully than
cherries. | love a bowl of them on
the dining room table or in the
kitchen — they not only look
beautiful but make a wonderful
snack.

They are an ancient fruit that
originaled in western Asia and
south-castern Europe and fall into
three main groups: sweet cherries,
sour cherries and a mix of both.
Sweet cherries comne in many
varieties; sour cherries are less

common but if you can find them,

they are superior to cook with.
'The season runs from October
until February, peaking in nid-
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Jeremy and
Jane Strode

sumier. Select cherries with
the stalks intact and with shiny
skins. Dull skin means the
cherries are overripe.

They excite us cooks because
of their versatility.

Apart from being great eaten
raw, of course, they 1nake

wonderful preserves, are lovely
with duck and game, perfect
pickled and served with pates and
rilleties and can be lightly poached
with a little sugar and spices for
myriad desserts.

These recipes use one of iy
favourite fruits at a favourite tiime
of year.

JEREMY STRODE
PICTURES: JENNIFER S00

Ref. 60999374
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Chocolate and cherry tart

This tart will last three to four days out of the fridge in a cool place but is incredible while still warm from the oven

and whisk on high until light and fluffy.

INGREDIENTS METHOD
I 3009 savoury shortcrust pastry m Roll pastry to half-centimetre thickness m Fold through chocolate until completely
4209 dark chocolate and line a 23-centimetre tart shell. Rest combined. Place cherries in the bottom of
280g butter overnight or for at least one hour. the tart shell, pour over the chocolate mix
3 eqgs Preheat oven to 160C. and bake until risen in the centre, about
5 eqqg yolks m Blind-bake tart shell until pastry is 45 minutes.
90g castor sugar cooked, about 25 minutes. Turn oven m Remove to a cooling rack and serve
200g cherries, pits removed down to 140C. Gently melt chocolate warm or at room temperature with cream
and butter and stir to combine well. or ice-cream.
m Place eqgs, yolks and sugar in a mixer Serves 8
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