
Cherries



Cherries
S h o p p e r ’ s  t i p s

•	 Look for large, plump, and 
firm cherries with stems still 
attached. Choose cherries that 
have shiny skin and a dark 
color for their variety. 

•	 Avoid cherries that feel soft or 
have bruised or cracked skin.

F u n  f a c t s !
•	 The average cherry tree has more than 7,000 cherries. 
•	 Cherry pits have been found in ancient European caves, meaning 

that cherries were around before the Stone Age.

W h at  i s  i n  i t  f o r  y o u ?
One cup of pitted sweet cherries is:
•	 A source of vitamin C, fiber, and potassium.

s e r v i n g  i d e a s
•	 Eat cold cherries for a light and refreshing summer snack. 
•	 Blend frozen, pitted cherries with nonfat vanilla yogurt for a delicious 

smoothie. 

PEA   K  S EA  S ON  S TORAGE    

California grown varieties, 
available from late spring to early 
summer, may be fresher and cost 
less than varieties shipped from 
other regions.

Store rinsed cherries in the 
refrigerator for up to one week. 
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