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Cherries

Did You ‘Know

® There are over 1,000 varieties of cherries being grown in the United States. There are
two main types grown commercially, “sweet”and “tart”. Sweet cherries, as the name
suggests, are sweeter than tart cherries and are also larger. They are typically eaten
fresh. Tart cherries, also called “sour” or “pie” cherries, are smaller, more tart tasting,
and are typically used in baked goods. Dwarf sour cherries are a new, bush-type
cherry that produces tart cherries but is easier to pick and more cold-hardy.

® Most of the sweet cherries grown in Montana are grown on the east side of
Flathead Lake in western Montana, where the climate is protected from extreme
winter temperatures and spring frosts. “Flathead Cherries”are not a variety of
cherry, but the name refers to all sweet cherries grown in that region.

® Chokecherries are a shrub-like member of the cherry family that are
native to Montana and a large region in the United States and Canada.
Native Americans have traditionally eaten the fruit and used other
parts of the plant for medicinal uses. Crushed chokecherries are one
of the ingredients in pemmican, a traditional food that also includes
dried game meat, bone marrow, or lard. This high energy food can be
stored to be eaten later, such as during the winter.

°Dig “Deeper

For sources and photo credits along with more recipes, lessons, quick activities,
resources, and guides, visit:

mtharvestofthemonth.org
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Did You ‘Know

® There are over 1,000 varieties of cherries being grown in the United States. There are
two main types grown commercially, “sweet”and “tart”. Sweet cherries, as the name
suggests, are sweeter than tart cherries and are also larger. They are typically eaten
fresh. Tart cherries, also called “sour”or “pie” cherries, are smaller, more tart tasting,
and are typically used in baked goods. Dwarf sour cherries are a new, bush-type
cherry that produces tart cherries but is easier to pick and more cold-hardy.

® Most of the sweet cherries grown in Montana are grown on the east side of
Flathead Lake in western Montana, where the climate is protected from extreme
winter temperatures and spring frosts. “Flathead Cherries”are not a variety of
cherry, but the name refers to all sweet cherries grown in that region.

® Chokecherries are a shrub-like member of the cherry family that are
native to Montana and a large region in the United States and Canada.
Native Americans have traditionally eaten the fruit and used other
parts of the plant for medicinal uses. Crushed chokecherries are one
of the ingredients in pemmican, a traditional food that also includes
dried game meat, bone marrow, or lard. This high energy food can be
stored to be eaten later, such as during the winter.
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