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Pickled Cherries

“WHAT???? Did you just say Pickled Cherries?”
Why, yes, | did.

These are a Master Food Preserver’s secret flavor bomb. A special treat that you can make at home and
you can bet no one else has any. You know you have needs. The need to wow your friends with that secret
menu item that no one else has ever thought of. Can you picture yourself serving these delectable little
gems on an appetizer tray or as a garnish with that special meal and watching your friend’s expression
when they take that first bite? They turn and make eye contact and there you are with a little cat grin on
your face that says, “Yes, | did it again!”

| see cherries slowly sneaking into the stores and roadside stands. After grazing on the fresh cherries for
a week or two you might consider preserving some for later. Anyone can make cherry jam. You may want
to make something far more interesting.

Pickled cherries are sweet and tangy. They are pickled in a sweet-sour syrup that can be drizzled over
cheesecake , over ice cream, or used as a sweet glaze on a pork roast. “What else can | do with them”,
you might ask? You mean besides standing over the sink slurping them down before anyone comes by
and you have to share them? They are marvelous on a cheese platter, as a garnish for roasted meats and
fowl, chopped up and spread on a turkey sandwich, as a garnish for salads, in a bread pudding, in a brown
rice stuffing for Cornish Game Hens, sauteed with Swiss Chard, in a couscous dish...I’'m getting hungry!!!

Pickles Sweet Cherries
Yield: 3 pints

1 % cups white vinegar

1 % cups granulated sugar

Ya cup water

2 cinnamon sticks, about 4 inches long
2 tsp. whole cloves

1 tsp whole allspice

2 lbs. dark sweet cherries with stems

Combine all ingredients except cherries in a non-reactive sauce pan. Bring to a boil, reduce heat and boil
gently, uncovered, for 20 minutes.

Tightly pack cherries into jars, leaving %" headspace.

Ladle hot pickling liquid over the cherries. De-bubble, adding more liquid, if needed, leaving 74"
headspace. Clean jar rims. Center lid on jars and adjust band. Tighten band only finger-tip tight.
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Pickled Cherries — May 25, 2024

Process for: 0-1000 ft. = 10 minutes, 1001-6000 ft. = 15 minutes, above 6000 ft. = 20 minutes.

For boiling water canning, turn off the heat, remove canner lid and wait 5 minutes. For atmospheric
steam canning, turn off the heat, leave canner lid on and wait 2-3 minutes. Cool jars for 12-24 hours,
wash, and store in a cool dark place.

Adapted from The All New Ball Blue Book Of Canning and Preserving, 2023
Variations:

1 tsp. Szechuan peppercorns
3 cinnamon sticks

3 bay leaves

3 pieces of star anise

2 tsp whole cloves

1 tsp. whole fennel seeds
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