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HOLE PREPARATICY OF WARASCHINO CHERRIES
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Frecuently, roguests have bLeen received froum housewives for a simple
recipe for the preparation of maraschine cherries in small quantitiss such as the
averare family mirht use. The following directions are modiiied [rom coumercinl
methods and are given for one gallon of pitted cherriess If prealor or smaller
amounts are prepared, the other material used will necessarily be voried accord-
ingly., Lt ithe end of the circular will be founl a list of several concerns from
whom materials such as dyes, and picting spoons may be obtained, A {rhle is also
included by which one may convert the verious weights of uatorisls spocilied to
units o; teaspoons, tablespoons, or cups,

Utonsils. For bleaching the fruit, earthemwarc, zlass or woodon containers
should be vsed, For the dyeing and syruping process, copper, stainless steel or
aluminum materials are suitable. ZEnamecled ware may also be used if thé surface
is not chipped or broken, Ordinary stecl or iron ware must be avoided,

Bleaching, It is preferable, if possible, to purchase a commercially

prepared blcﬁoklnw solution from nearby canncrics or fruit processing rlants whero

cherries are being packed, If such eniebhlisiwments are not suvfficiently near, a
setisfactory bleaching preparation may to made by adding to a mallon of vater 1/%
ounce of citric acid, orystals or vowdercd, 1/2 ounce of calcium carbonate
(pr601D1taLud chalk or vhltinp) and 3 ounces of sodiume~acid~-suliite, or sodium
bi-sulfato crystals or powder (the latier two names roprosent the same compound
and it should not be confused with sodiumi sulfite), The mixture should be stirred
with a stick or wooden spoon until the ciiric acid, sodium acid-sulfite and as
much as possible of the eazlelum carbonate have dissolved, Ths cherrice, with
stoms attached, are placed in an eartihenware or glass jar or wooden Wall or keg
and well covered with the bleaching solution, The container is tightly coverad
and set asidce for btwo weoks or until such tine as it is desired to dye vhem, If
tighitly covered they may be kept severzl months in a bleaching liquor and many
housewives umay prefer to keep thewm in this manner until near the holiday season
when they uay be finished for use at that time, If it is wished to svem the
cherries before bleachlnm, they should be placed immediately in the b]e&ching solu~
tion as they arv stemled to prevent tho formation of a brown stain at the point
where the stam.ls removed and which, once formed, is not reuoved by the bleaching
action of the solution, Cherries for bleoaching should be somewhat less ripe tlan
for canning and fruit showing blemishcs from limb rubs and bruises should not be
used as the brown spots resulting from such injuries are not removed by bleaching
and consequently affect the appearance of the finished cherry.

Stemiing and Pitting, After two weeks the bleaching and hardering of the
cherries is complete and they are ready for finishing, They are reuwoved from
the solution, rinsed in water and the stems removed. The pits are then taken out
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by means of a pitting spoon, a narrow spoon-shaped instrument, the hblade of which
is inserted through the stem end of the cherry, rotated once around the pit by
turning the spoon in one hand and the cherry in the other. The lonsened pit is
then pulled out through the opening made by the spoon. In case a regular pitting
spoon can not be obtained a very acceptable substitute may be made by fastening

a heavy hairpin to a small wooden handle in such a manner that a wire loop about
one~half inch long is left at the end of the handle, This instrument is used in
the same mamner as described for the pitting spoon.

Rubber gloves are frequently worn to prevent roughening of the hands through
the action of the bleaching liquid while stemming and pitting operations are being
performed,

Leaching, The pitted fruit way be leached in two ways, If running water
is availabie a hose or rubber tube is run to the bottom of an earthemware jar or
wooden tankt in which the fruit is placed, and a very small stream of water allowed
to flow for about 24 hours, Stirring the cherries occasionally will facilitate
removal of the bleaching solution by the overflowing water, If running water is
not at hand the fruit is covered withwater (at least two gallons to each gallon
of fruit) and allowod to stand twelve hours or longer with an occasional stirring.
The water is then drained off, fresh .rater added and the process ropeated threo
or four times efter which the fruit will he ready to dye.

Dyeing, Two types of dye are commonly used for coloring maraschino cherries,
The insoluble type is precipitated or "set" in the tissues of fruit so that tho
color will not leach out or "bleed" and so color other fruits with which the
cherries may be used. BErythrosine is the dye used for this purpose and while
more time is required to prepare cherries with this dye, this »roduct is much
superior in brilliance of color to that prepared with soluble dyes such as Ponceau
or Amaranth which also give a red color, The latter two dyes as well as green
food dye which is sometimes used are not "sot" in the fruit and thercfore will
color any solution or other food in wlhileh the cherrics dyed with them may be used,

If erythrosine is used the procedure is as follows: To each gallon of
pitted cherries, add 1/16 ounce of erythrosine powder, 1 gallon of water, and 1/2
ounce of bakine soda, Heat to simmering for 20 to 30 minutes, stirring occasion~
ally, then cover and sct aside for 24 hours. A wooden float or a dinuer plate
should be placed on top of the fruilt to insure immersion of the cherrics in the
dye solution. Repeat the heating and let stand anothcer 24 hours, then add one
ounce of citric acid, heat and set aside for 48 hours. Stir threc or four times
during this period. The cherries arec thon rinsed thoroughly in three changes of
warn water Lo remove all dye particles from the surface and pit cavities, after
which they are ready for the addition of syrup,

If any of the soluble dyes such as Ponceau or Amaranth are used, they
are added directly to tho syrup in the amount required to give the desired color
and the dyeing and syruping proceed in one operation, Because of the simplicity
of preparation of cherries with the soluble dyus, their use is vreferable in many
respects to that of erythrosine, as outlined in the preceding parasraphs. If the
powdered dye is used, add 1/&6 ounce 1o each gallon of syrup preparcd as outlined
in the following section, If solutions of the dye are used the awount to add
will depond, of course, upon the strength or concentration of the solution pur-
chased, l'or this reason it is well to exercisc care in adding the dye solution
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in order that too much may be avoided., If the color is not deep enough it is a
sinple matter to add more of the dyec at any time durins the syrupings »rocoss
when the soluble dyes are being used.

Syruping, To each gmllon of cherries add a gallon of water, 3 pounds of
surar, and 1/0 ounce of citriec acid, Heat to boiling and simmer for about 10
minutes, Cover and set aside for 24 hours, Here, again, a dinner plate or
wooden float should be used to keep the cherries immersed in the sugar solution,
Repeat the process each day, adding about 1 pound of sugar each time until the
syrup is built up to the desired concentrations In general, it will be found that
six to oight additions of sugar will be sufficient, If too much surar is added
at onc time or if too much water is boiled awny, shrinking and wrinlling of the
cherries may result which detracts from the appecarance of the product,

Mavoring. Dyed cherries sre gemerally flavored with imitation maraschino
cherry {lavor but if this can not be obtained, almond extract is & very acceptahle
substitute, Other flavors such as rose, lemon, or grenadine are also used, and
for green dyed cherries, mint flavor is frequently added. The amount of {lavor
required depends upon the strength of the extract used and on the individual
taste, A fairly satisfactory method for determining the amount vo add is to pour
the syrup from the cherries and add double the amount of flavor to tho syrup that
is acceptable to the individual taste. For example, if it is found that 15 drops
of flavor to a gallon of syrup gives the desired effect, then 30 drops will give
approximately the same f{lavor to tho finished cherries.,

The fruit and flavored syrup are heated to boiling, placed in suitvable con
tainers and the containers sterilized in boiling water, the time depending upon
the size of containcr used. It will be found that 30 minutes is sulficient time
for pint jars, If erythrosine dye bas been used an espocially attractive pack
may be made by removing the syrup in which the cherries have been built up and
using a new syrup made of equal parts by weight of sugar and water to which 1/%
ounce of citric acid per gallon of syrup and the required amount of flavor has
been addeds A bright red cherry in clear white syrup is the result, The old
syrup which has been removed is entirely suitable to he used for other purposes for
which sugar or syrup is desired or it may be used again for the syruping of more
cherries,

In case the soluble dyes have leen used, the syrups are colored and there
is no object in packing the cherries in a new syrup,

The following are some of the companies who handle food flavors, dyes and
preserverst supplies,

food Dyes

Nationel Aniline and Chemical Company,
046 No Thompson Street, Portland, Oreron, or
145 2nd Street, San Francisco, California,

Scientific Supplies Company,
123 Jackson Street, Seattle, Vashington,



Food Flavors and Dyes

4Gray and Company, 1305 M, W. Davis Street, Portland, Oregon,
S5e e Shaffner Co., 406 N, W. Glisan Street, Portland, Oregon,
Lyons, lMagnus Products, San lrancisco, California,.

Pitting Spoons

Anderson, Barngrover, Manufacturing Company,
512 5. E, Mill Street, Portland, Oregon.

Sodium bi~-sulfite, 'ﬁiting and Precipitated Chalk

Drug stores or photographic supply houses,

Equivalents of Vieights and leasures

1/16 oz, = 1/2 level teaspoonful
1/3 0Ze = 1 1/2 level teaspoonfuls
l/b 0ze = 4 level teaspoonfuls

o

1 pound (sugar) = 1 pint or £ cunfulse





