MY

CHERRY

Angela Clutton reflects on her life-long
love of the oh-so-fleeting cherry season,
and rejoicesin the recent resurgence of

this beautiful native fruit
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¢ veryshort croppingseason—running :
: fromJuneto early August, itis even :
i shorter than the British summeritself. :
¢ ForBritish farmers, cherrieswerenot
i apriority crop. Little wonder we have
¢ ended up ata pointwhere the vast

. majority ofthe cherries we eat

¢ inBritainareimported from the USA
¢ or Turkey.

The blousybeauty of spring’s cherry
blossomlining the streets seemed
evenmore ofasurpriseand treat
thanusual thisyear, at the end of our
seemingly never-ending winter. The
daffodilsand the snowdropscan
tease with afalse-dawn prospect of
spring. Only when the cherryblossom
comesisitreally springand—best
ofall—we knowactual cherriesare
around the corner for actual summer.

Asachild, summer meantfor
me afternoonssitting on the grass,
squabbling with my sisters, dangling
cherries on their stalks from our ears
asmakeshiftearrings. We’'d eat so
many our fingersand tongues bore
the fruity, juicystains foragood
while afterwards. Cherriesarenoless
intrinsicallylinked in myheartwith
thearrival of summer these days—
butnowwhatIwonderatisall the
many thingsIwillbe able to dowith
theminthekitchen, revellingin their
depth offlavour, the range of colours,
and the breadth of varieties.

From the deepred colourand
sweetness of a stella, sasha or venus
cherry, through to the palerainier or

interesting, delicious types tolook
outfor as the season progresses. Some
are heritage varieties, some are new
breedsorstrains. Manyrepresent the
mostenormously hearteningrevival
of Britain’s cherry orchards.

Inthe 1950swe had around 18,000
acresof cherryfruitorchardsin the
UK. Bytheend ofthe century that
wasdown to aslightlyheartbreaking
1,000 acres. Somuch changed in that
50yearsinhowwe produce, selland
buy produce. British cherries—like
many other native fruits—were the
loser. The sprawling size of cherry
trees made them undesirable to farm
given the need to maximise crops and
acreage. Evenworse, cherrieshavea
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All of which makes the recent

i resurgence of British cherry orchards
i hugelyencouraging. Itisamodest

i resurgence, admittedly, butthe

: more of uswho choose to buy British

i cherries, the more of a chance there

i isofitcontinuing. As consumers we

: are—weallhope, anyway—more

i understanding than ever of the :
¢ importance of buyingseasonally,and :
¢ tryingto seek out produce thathasnot :
i been flownin from thousands ofmiles i
. away.Smallertreesarebeingbredto
¢ helpfarmers make the choice to give
¢ over fruit-yielding space. Producers
i areputting the workin to come up

: withvarieties that taste absolutely

¢ outstanding.

Brogdale Farmisleading the

i charge, asitiswith somanyother
napoleon cherries—there aresomany :
: National Fruit Collection it preserves
. over325different cherryvarieties— :
¢ notall ofthem produced on asufficient :
i scaletosell—whichfeelsallthemore
¢ fittingforbeingin Kent, the county

: thatsincethe 1500shasbeen atthe

. heartofthe British cherryharvest.

orchard fruits. Asthe home of the

Thatwas the period when

i cherryorchardswerefirst properly

. established in this countryasacrop

: formore thanjustprivateuse orin

¢ monastic gardens. Kentwas chosen

i partlybecauseitwas close to London
i fortransportingandsellingthe :
¢ cherries; partly also becauseits sandy, :
: well-drained soilis perfectfor cherry :
¢ treestoflourish. Take adriveoran

i amble through modern Kentin the

: springand youwill still be wowed by

: Whereto buy
i English cherries
i Chegworth Valley :
: Elsey&Bent

¢ Jock Stark

: Paul Wheeler
¢ Fresh Supplies
i Ted's Veg

i Turnips

the ethereal spectacle ofits blossoms,
: and thenagainin the summer by

: itsdelicious fruits. When you see

i Kentcherries forsale, [urgeyouto

¢ buythem. Theywill be so sweetly

i compulsive to eatIbetyouend up

: withsimilarly pink-stained fingers to
 mineasalittle girl.

Verylittle can be morerefreshing—

: oreasier to prepare—on ascorcher

: ofadaythancherries gleamingwith

¢ freshness, piled up on crushedice

: with some basilleaves torn over.

¢ Fancygettingabitfancier? Then

i howabouta fruit foolmade by sitting

: pitted cherries fora couple ofhoursin
¢ brandyand ground cinnamon, before
¢ lightly pureeing them and forking

¢ through a50-50 mix of Greek yoghurt

i and whipped cream. A few mintleaves
: willcomplete the elegance. Pitting

¢ inthiscaseis essential, but for most

¢ othercherryrecipesisoptional. An

i optionI tend to go for using my trusty

i cherry-pitter tool, which makes

: removingthestonesbarely any faff

i atall—andIthinkprobablyless faff

i thantakingthem outasyoueat.

Cherryice-creamisone of my

: absolute favourite summerices;a

i gorgeous, slightly silly colour from

i thefruit, with a depth of flavour that
i Tthinkbeats strawberryice-cream

: hands-down. Then there are cherry
¢ tarts, cherryadethatagain evokes

i memories for me of childhood

i summers, and cherrysoup, which

navigates skilfullyaverytrickyline

: betweensweetand savoury.

: Whenitcomestosavourycooking,
i sourcherries such as the morello

: varietyare theusual choice.Icansee

¢ why, with their helpful combination

i ofsweetnessand acidity. Butdon’t

i discountsweet or semi-sweet cherries
¢ forsavourydishes. Ifanything, the

: sweetness canworkevenbetterasa

i contrast (althoughyoumightneeda

i dashofvinegarto compensate for the

i lackofacidity the sour cherries have).

i Trythrowingahandful of cherriesin

: attheend of cooking duck, lamb or

i pigeon and they’ll take on enough of

i themeat’sjuices to make foracohesive
¢ balanceand when served alongside

. themeat, offeringarichlyfruityhit.

Imentioned earlier the shortness

i ofthe cherryseason—anundoubted

i shamebutone that makesitall the

i more appealing for cooksto find ways
: ofextendinghowwe can enjoy them.

i Attheend of every summer, my fridge
i alwayshasagoodfewjarsof cherry

¢ jam, and even morejars of ‘cocktail

i cherries’ maceratingin maraschino,
: brandyand spices—my stand-by for

i year-round garnishing of negronis,

: Manhattans orold-fashioneds, and

i alsoanexcellentemergency pudding
: withice-cream and some of the

¢ boozyjuices poured over the top as

i amakeshiftsauce.

ButwhatamIdoing, talking about

¢ theend of summerlike this? Don’t

: listen. Allyouneed tofocus onright
: noware thoughts ofhowyouwill

¢ usethe summer’s cherriesto create
i lifelong food memories.



New season cherries
from Turnips
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