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A Little Bit About Cherries 
in New York ... 

New York produces an average of about 
10, 000 tons of tart cherries each year. 
Most all are of the Montmorency variety 
and very nearly all are processed into 
frozen or canned cherries and juice. 

Nutritionally, cherries are low in calor­
ies, rich in Vitamin A as we ll as sm all 
an10unts of a nW11ber of other vitamins, 
minerals, proteins and food energy. 
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JUNIOR mERRY CREATIONS CONTESTANTS 

COUNTY CONTESTANT RECIPE 

Allegany Brenda L. Daley Cherry Chiffon Dessert 

Erie Elaine M. Castle Cherry Cream Pie 

Genesee Kristine Anderson Cherry CTIID1b Cake 

Livingston Heidi Anderson Cherry Tart Supreme 

Monroe Jenny Holahan Cherry Tea Tarts 

Niagara Peggy Davis Cherry Squares 

Orleans Steve Wagner Cherry Cream Cheese Dessert 

Seneca Kristen Brown Sunrise Cherry Pie 

Wyoming Pamela Conaway Cherry Cheese Cake 

SENIOR CHERRY CREATIONS CONTESTANTS 

Erie Wendy Grundas Cherry Cream Torte 

Genesee Jeanette Hirsch Cherry Delight 

Livingston Julie Bujnowski Torte di Ciliege 

Monroe Vaughn Maurice Vaughn's Fifth 

Niagara Susan Applegate Supreme Cherry Dessert 

Orleans Terri Preston Holiday Cherry Angel Cake 

Seneca Patricia Gibson Sour Dough Surprise 

Wyoming Theresa Lyke Sunrise Cherry Pie 
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CHERRY CHIFFON DESSERT 

Cherry Fi 11 ing: 

1 16 oz. can red cherries and juice 
1/2 c sugar 
1 1/2 T cornstarch 
1 t red food coloring 

1 . Combine in saucepan cherries, JUICe, sugar, cornstarch and 
food coloring. Cook over low heat until juice thickens. 

2. Remove 2 - 3 T of thickened cherry juice, place into small 
dish. 

3. Set both aside to cool. 

r.:1i ffon Cake : Temp: 
then raise to: 

2 c flour 
1 1/2 c. sugar 
3 t baking powder 
1 t salt 
1/ 2 c cooking (sal ad) oil 
7 egg yolks unbeaten 

Time: 55 min. 
Time: 10 - 15 min. 

3/4 c cold water 
2 t vanilla 
2 t grated lemon rind 
7 egg whites 
1/2 t cream of tartar 

1. Sift together in a bowl -flour, sugar, baking powder and 
salt. 

2. Make a well in the center of the dry ingredients . 
3. Add in the well -oil , egg yolks, water, vanilla and lemon 

rind. 
4. Beat with spoon until smooth. 
5. Place in large glass bowl - egg whites and cream of tartar . 

Whip until whit es form a very stiff peak. 
6. Pour egg yolk mixture gradually over whipped whites, while 

gently folding with rubber spatula just until blended. 
7. Pour into ungreased 10" tube pan. 
8. Bake at 325° for 55 minutes then at 350° for 10 - 15 minute s 

until cake tests done. 
9. Cool - inverted position. 

2 (more) 



Cherry Pudding Filling: 

1 3 oz. pkg. instant vanilla pudding 
1 c cold milk 
Cherry filling minus 2 or 3 T of thickened juice 

1. Place in bowl - vanilla instant pudding and llilk. Beat by 
hand 1 1/2 or 2 minutes until spreading consistency. 

2. Stir in cherry filling until even in color and cherries are 
evenly distributed. 

Cherry Chiffon Dessert: 

1 Chiffon Cake -
Cherry Pudding Filling 
1 8 oz. commercial whipped topping 
2 - 3 T thickened Cherry Juice (reserved earlier) 

1. Cut cooled cake crosswise into three layers. 
2 . Place bottoa layer on to plate, then spread 1/2 of cherry 

pudding filling. 
3. Place middle layer o~filling and cake then spread remainder 

of cherry pudding on middle layer. 
4. Place top layer of cake on top. 
5. Frost the complete outside of the cake with the whipped 

topping. 
6. Drizzle the thickened cherry juice around the top allowing 

it to act as a glaze. 

Brenda Daley 
R.D. 2 
Fillmore, N.Y. 
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Allegany County 
Age: 18 
Senior Division 



CHERRY CREAM PIE Temp: 350° Time: 5 min. 

Crust: 

1 c graham cracker crumbs 
1/3 c sugar 
1/2 c chopped pecans 

Filling: 

1/ 4 c melted butter 
2 T lemon juice 

1 8 oz. pkg. cream cheese softened 
1 c dairy sour cream 
1/2 c milk 
2 T lemon juice 
1 pkg. (3 3/4 oz.) instant pecan pudding mix 
1 20 oz. can cherry pie filling 

1. Mix together thoroughly graham cracker crumbs, sugar and 
fiEely chopped pecans. 

2. Melt butter, then add 2 T lemon juice to it. 
3. Blend together dry and liquid ingredients. 
4. Pat in bottom and on sides of 9 1/2" pie pan. 
5. Bake at 350° in metal pan for 5 min. Cool. 
6. Beat together slowly cream cheese, sour cream, milk and 

lemon juice. 
7. Fold in pecan pudding mix. 
8. Pour mixture into baked and cooled graham cracker crust . 
9. Spoon on top the cherry pie filling. 

10. Refrigerate at least 1 hour before serving. 

Elaine M. Castle 
Eden, N.Y. 
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Erie County 
Age: 11 
Junior Division 



CHERRY CRUMB CAKE 

1 c sugar 
2 c flour 
2 t baking powder 
1/2 t salt 

Temp: 350o 

1/2 c butter 
1 egg 

Time: 30 min. 

1 can (1 lb. 6 oz.) cherry 
pie filling 

1. Mix flour, sugar, baking powder and salt. 
2. Cut in butter : 
3. Add egg, mix to make crumb. 
4. Place 1/2 of crumb mixture in greased 8 x 11" pan. 
5 . Pour cherries over crumb mixture. 
6. Top with remaining crumbs. 
7. Bake at 350° for 30 minutes. 
8. Serve topped with whipped cream or ice cream. 

Kristine Anderson 
Batavia, N. Y. 

CHERRY TART SUPREME 

1 1/4 c flour 
3 T sugar 
1/2 c butter, soft 
1/4 c finely chopped pecans 
1 c milk 

Genesee County 
Age: 9 
Junior Division 

Temp: 400o Time 15 - 18 min. 

1/2 c plain yogurt 
1 3 oz. pkg vanilla pudding mix 
1/2 pint whipping cream 
1 can cherry pie filling 

1. Mix flour, sugar, butter, pecans in small bowl. Mix with 
fork. Pat firmly on the bottom and sides of 9 1/2" metal 
tart pan. Bake at 400° for 15 - 18 minutes . Cool. 

2 . Combine milk, yogurt, pudding. Mix with whipping cream in 
small bcwl. Beat with beater until thick and smooth. 
Pour in tart shell. Chill. 

3. Arrange cherries over tart filling. Serve. 

Heidi Anderson 
Avon, N.Y. 
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Livingston County 
Age: 12 
Junior Division 



CHERRY TEA TARTS 

8 oz. crea. cheese 
1/3 c sugar 
1 egg 
1 t vanilla 

1. Preheat oven to 350°. 

Temp: 3500 Tiae: 20 min. 

1 can cherry pie filling 
1/2 c graham cracker crumbs 
2 T butter or margarine (melted) 

2. Combine creaa cheese, sugar, egg, and vanilla. Beat until 
well-blended and smooth. Combine graham cracker crumbs 
and mel ted butter. 

3. Place paper liners in appropriate tins. Press 1 heaping 
teaspoon of crumb mixture into bottom only. Press crumbs 
down. Fill 2/3 capacity with cheese mixture. 

4. Bake. in 350° oven for 20 minutes. Cool slowly. Spoon on 
cherry topping. Serve in paper cups . Makes about 24 tea 
tarts. 

Jenny Holahan 
Pittsford, N.Y. 

OIERRY SQUARES 

2 sticks margarine 
1 1/2 c sugar 
4 eggs, beaten 
1 t vanilla 

Monroe County 
Age: 9 
Junior Division 

Temp: 3250 Time: 45 min. 
3500 

1/2 t almond flavoring 
2 c sifted flour 
1 can cherry pie filling 

1. Cream shortening and sugar together. 
2. Add eggs, one at a time. 
3. Add flavorings and mix well. 
4. Stir in flour. 
5. Spread in well greased jelly roll pan. 
6. Mark batter in 32 squares. 
7. Spoon pie filling in center of each square. 
8. Bake about 45 minutes at 3250 to 3500 or until golden 

brown. 

Peggy Davis 
2601 Wilson-Cambria Road 
Wilson, N.Y. 
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Niagara CO\Dlty 
Age: 10 
Junior Division 



QIERRY CREAM OIEESE DESSERT 

8 oz. cream cheese, softened 
1 c sugar 
2 c whipped topping (prepared non-dairy) 

Time: 4 hours 

1 lb. 5 oz. can prepared cherry pie filling 
1 9" graham cracker cruab crust 

1. Cream together cream cheese and sugar untir well blended. 
2. Fold in whipped topping. 
3. Pour into graham cracker crumb crust. 
4. Pour cherry pie filling over cream cheese mixture. 
S. Chill at least 4 hours or overnight. 
6. Serves 8 

Steven P. Wagner 
Holley, N.Y. 

SUNRISE CHERRY PIE I 

Orleans County 
Age: 12 
Junior Division 

8 1/4 oz. can of crushed pineapple 
8 oz. package of cream cheese (softened) 
1/2 t vanilla 
1 (21 oz.) can of cherry pie filling 
1 c heavy cream 
1/4 c of confectioners' sugar 
Graham cracker pie crust 

1. Drain pineapple, save 2 T syrup 
2. Combine softened cream cheese with vanilla and pineapple 

syrup. 
3. Mix well until blended. 
4. Stir in 1/4 cup of pineapple and 1/2 c of cherry pie filling. 
S. Gradually add sugar to heavy cream; beat until there are 

soft peaks. 
6. Mix into cream cheese mixture 
7. Pour into crust. 
8. ~corate with the rest of the pineapple and cherry pie 

filling. 
9. Chill until firm 

10. Serves 6 to 8 

Kristen Brown 
Seneca Falls, N.Y. 
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Seneca County 
Age: 12 
Junior Division 



I CHERRY CHEESE CAKE 

Cake: 

2 8 oz. pkgs. cream cheese 
3 eggs 

Topping: 

1 c sour cream 
3 T sugar 

Temp: 300° Time: 
then: 

2/3 c sugar 
1/8 t vanilla 

1 t vanilla 
Cherry Pie filling 

1. Beat cream cheese until light and fluffy. 

45 min. 
15 min. 

2. Add eggs one at a time, beating well after each addition. 
3. Add 2/3 c sugar and vanilla. 
4. Beat well with electric mixer until thick and lemon colored. 
5. Pour into a greased 9" pie plate 
6. Bake at 3000 (for glass pan) for 45 minutes. 
7. Cool 20 minutes. 
8. Beat sour cream, sugar and vanilla to make topping. 
9. Pour on top of baked cheese cake. 

10. Bake for 15 minutes at 300°. 
11. Cool at room temperature and serve with cherry pie filling 

on top. 

Pamela Conaway 
Perry, N.Y. 
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Wyoming County 
Age: 10 
Junior Division 



OIERRY CREAM TOI!'fE I T e11p : 3500 TUe: 20 ai.n. 

Cherry Glaze: 

2 c frozen red sour cherries 
2 T cornstarch 
1 c cherry juice 
1/2 c sugar 

1/8 t salt 
1/2 t al.ond extract 
1 t le.on juice 
1/4 t red food coloring 
1 T butter 

1. Drain cherries and reserve juice. 
2. Put cornstarch in saucepan, add juice gradually and coot 

until thick and clear. 
3. Add sugar; remove from heat and add salt, almnd extract, 

lemon juice, food coloring, butter and cherries. Cool. 
4. 

Whipped Cream: 

1 pint heavy cream 
2 T sugar 

1/4 t almond flavoring 

1. Whip cream until ~ff and fold in sugar and almond flavoring 
Set aside. 

Pudding: 

1 pkg. instant vanilla pudding mix 
2 c milt ' 

1. Make pudding according to package directions. 
2. Combine pudding and 1 c of whipped cream. Chill mixture. 

Cake: 

1 9 oz. pkg. yellow cake mix 1/4 c softened butter 
2 eggs 1/3 c water 
5 T instant vani lla pudding 1/4 t almond flavoring 

mix 1/2 c toasted almonds, chopped 

1. Combine all ingredients and mix well. 
2. Pour batter into a greased and floured flan pan. 
3. Bake in pre-heated oven and cool. 

9 (more) 



To Assesble Dessert: 

1 . Re.ove cake fnle pan. Spread pudding Jli.xture over cake. 
2. Add cherry glaze. Decorate top with the reserved whipped 

creaa. Chill before serving. 

Wendy Grundas 
13756 Main Road 
Akron. N.Y. 

I OIERRY DELIGI!f 

1 1/4 c flour 
1/2 c soft butter or aarg. 
4 T sugar 
1 1/2 c chopped pecans 
11 oz. creaa cheese 

Erie County 
Age: 14 
Senior Division 

Teap: 4000 Time: 5 ain. 
Chi 11 : 8 hours 

1 c confectioners• sugar 
2 T milk 
1/2 pint heavy creaa 
1 t vanilla 
1 can cherry pie filling 

1. ea.bine flour D butter. 2 T sugar and 1/2 c pecans. 
2. Press into a greased and floured 9 x 13" pan. 
3. Sprinkle lightly with flour and bake at 4000 for about 

S millutes or until light brown. 
4. Set aside and let cool. 
5. Mix cheese, rrilk and confectioners ' sugar, spread this 

on cooled crust. 
6. Sprinkle with 1 cup nuts . 
7. COillbine heavy creaa, 2 T sugar and vanilla and whip until 

stiff; spread Olll top. 
8. Then spread cherry pie filling on top and chi 11 for 8 hours. 

Jeanette Hirsch 
Alexander. N.Y. 

10 

Genesee County 
Age: 14 
Senior Division 



TORTE di CILIEGE Temp: 350° Time: 20 min. 

Custard: 

1/2 c sugar 
1/2 t salt 
6 T flour 

Sponge Cake: 

2 egg whites 
3 egg yolks 
1/2 c plus 3 T sugar 
1/2 t vanilla 
3 T flour 

1 can cherry pie filling 
cookie crumbs (oreo or other) 

2 c milk 
4 egg yolks, beaten 
1 t rum extract 

3 T cornstarch 
1/3 c unsweetened cocoa 
dash of salt 
1 T melted butter 

1. To make custard. mix sugar. salt. flour. Add milk and cook 
over low heat ijptil it boils. Boil 1 minute. Remove from 
heat. Add a little of mixture to egg yolks and stir. then 
add rest of mixture. Cook again until mixture begins to 
boil. Cool and then add rum extract. Set aside. 

2. To make sponge cake, beat egg whites, yolks, sugar and 
vanilla until very thick (about 10 minutes). Sift together 
dry ingredients. Fold into egg mixture and gently mix 
in butter (which has been cooled). 

3. Pour batter into round 8" pan which has been greased and 
floured. Bake 20 - 25 minutes at 350°. Cool. 

4. Crush coolie crumbs coarsely with rolling pin. 
5. Split sponge cake in half. On top of one layer spread half 

of the custard, then half of the cherries and crumbs. Put 
next layer of cake on and add rest of custard, then cherries 
and top with crumbs. Serves 8. 

Julie Bujnowski 
Lima, N.Y. 

11 

Livingston County 
Age: 16 
Senior Division 



VAUGHN'S FIF'Ili 

4 c flour 
1/2 t salt 
1 pkg. dry yeast 
1/2 c sugar 
1 c milk 
1/2 c butter 

Temp: 350° Time: 40 min. 

3 eggs 
8 oz. cream cheese 
2 cans cherry pie filling 
1/3 c chopped pecans 
Confectioner sugar icing 
(optional) 

1. In a large bowl, thoroughly mix together 1 c flour, 1/2 t salt, 
1 pkg. dry yeast and 1/2 c sugar. Set aside. 

2. In a saucepan heat 1 c milk and 1/2 c butter, until liquids are 
warm (1200 to 1300). Butter does not need to melt. 

3. Gradually add liquid to dry ingredients and beat at medium 
speed for 2 minutes, scraping bowl occasionally. Add 2 eggs 
and 1 1/2 c flour. 

4. Beat at high speed 2 minutes. Stir in additional 1 1/2 c flour. 
Turn out on floured board. Knead for 5 minutes or until dough 
is smooth and elastic. 

5. Grease a bowl. Place dough in greased bowl, turn so it can 
be lightly greased all over, cover with a damp cloth and leave 
in a warm place to rise for 1 hour. Knead it lightly to knock 
out the air. Cover and let stand again for 30 minutes. 

6. Divide dough into 3 parts. Shape each part into greased 
8" cake pan, to cover bottom of pan. Cover let stand 15 min. 

7. In a bowl, mix together 1 egg, cream cheese, 1/2 t vanilla. 
Spread over dough in pans. Cover with cherries . Sprinkle 
chopped pecans on top. 

8. Bake at 350° for about 40 minutes. When cake is completely 
cooled, drizz~e on confectioners icing (made from confectioner 
sugar moistened with a small amount of milk). 

Vaughn Maurice 
Rochester, N.Y. 

12 

Monroe County 
Age: 14 
Senior Division 



SUPREME CHERRY DESSERT 

2 c graham cracker crumbs 2 t vanilla 
1/2 c margarine (melted) 1 c sugar 
3 T confectioners' sugar 8 oz. pkg. cream cheese 
1 envelope unflavored gelatin 1 lb. 5 oz. can prepared cherry 
2 pkgs. whipped topping mix pie filling _ 
1 c milk 1 pint non-dairy whipped topping 

1. Combine graham cracker crumbs, margarine and confectioners' 
sugar. 

2. Press crumbs mixture in bottom of pan. 
3. Sprinkle unflavored gelatin on crust . 
4. Whip together whipped topping mix and milk. Add sugar and 

vanilla . 
5. Beat cream cheese. Add some whipped topping. Then mix 

together. 
6 . Spread cheese mixture over crust. 
7. Top with cherry pie filling . 
8. Garnish with whipped cream using a decorator tube . 
9. Chill for 24 hours. 

10. Serves 12 to 15. 

Susan Applegate 
Sanborn, N.Y. 

13 

Niagara County 
Age: 14 
Senior Division 



HOLIDAY CHERRY ANGEL CAKE 

8 egg whites (1 c) 
1/4 t salt 
1 t cream of tartar 
1 t vanilla 

1. Preheat oven to 325o. 

Temp: 3250 Time: 60 min. 

1 1/4 c granulated sugar 
1 c cake flour 
12 oz. whipped topping 
3 21 oz . cans of cherry pie 

filling 

2. Place egg whites in a smal l mixing bowl and beat until 
foamy. 

3. Add salt and cream of tartar and beat until soft peaks 
form. Fold in vanilla. 

4. Gradually beat in sugar and continue until stiff. 
5. Sift flour into egg whites and gently fold in. 
6. Bake in greased 10" tube pan for 60 minutes. Invert and 

cool thoroughly. 
7. Remove from pan and slice into 3 layers. Place l ayer on a 

cake plate or serving tray. Spread 1 can of cherry pie 
f illing on the bottom layer. Add second layer and repeat 
procedure. Invert top layer and place right side up on 
second layer. Spread entire cake with whip topping. Spoon 
last can of cherry pie filling over top of cake. 

Terri Preston 
Albion, N.Y. 

14 

Orleans County 
Age: 15 
Senior Division 



SOUR IXlUGH SURPRISE J 
2 c sour dough 
2 c flour 
1/2 t soda 
1/2 t salt 
1 1/2 t cinnamon 

Topping Ingredients: 

1/4 c melted margarine 
3/4 c brown sugar 
1 T flour 
1/2 c coarsely chopped nuts 

Temp: 350° Time: 25-35 min. 

2 t baking powder 
1 c sugar 
2 eggs 
2/3 cup oil 
1 c raisins 

1 21 oz. can cherry pie filling 
1/2 c tinted confectioners' 

sugar (optional) 
1 t cinnamon 

1. Combine all dough ingredients in a large mixing bowl 
(except raisins). 

2. Stir until mixture is smooth. 
3. Add raisins and fol~ into mixture 
4. Pour batter into two greased cake pans (8" round pan). 
5. Combine the following topping ingredients: margarine, brown 

sugar, cinnamon, flour, and nuts. Mix together. 
6. Sprinkle the brown sugar/nut topping mixture on the batter in 

each cake pan (1/2 of topping mixture on each cake). 
7. Dot 1/2 can of cherry pie filling on each cake. 
8. Bake cakes 25 to 35 minutes in 350° oven (test for doneness 

with a toothpick) . 
9. When cool sprinkle with confectioners' sugar (tinted) if 

desired. 
10. Each cake serves 6 to 8. 

Additional information to make sour dough 
Starter Recipe: 

1 pkg . dry yeast 
1 c lukewarm water 

Stir dough everyday 

1 c flour 
pinch of sugar 

On first and fifth days feed sour dough: 

1/2 c sugar 
1 c flour 

1 c milk 

On t~nt.h day you can make Sour Dough Surprise 

Patricia Gibson 
Seneca Falls, N.Y. 

15 

Seneca County 
Age: 17 
Senior Division 



SUNRISE CHERRY PIE 

Crust: 

1 c crushed graham crackers 
1/4 c butter 
1/4 c sugar 

Temp: 375° Time: 8 min. 

1. Blend together crushed crackers, sugar and butter. Line 
9" pie pan. Bake at 375° for 8 min. Cool. 

Filling: 

1 8 oz . cream cheese , softened 
1/2 t vanilla 
1 21 oz . cherry pie filling 
1 20 oz. can crushed pineapple, well drained 
1 c heavy cream 
1/4 c confectioners' sugar 

1. Combine cheese, vanilla and 2 T pie filling, mixing until 
well blended . 

2. Stir in 1/4 c well drained pineapple and 1/2 c pie filling. 
3 . Beat cream and gradually add sugar until soft peaks form. 
4 . Fold into cream cheese mixture 
5. Pour into crust . 
6. Top wi t h remaining pineapple and pie filling. 
7. Chill until f i rm. 

Theresa Lyke 
East Bethany, N.Y. 

16 

Wyoming County 
Age: 14 
Senior Division 



THIS I 4-H 
" IT's BIG I That's one way to des cr i be 4- H. Twenty -two mi lli on A mer­

i cons are former 4-H member s. More than 2 1/ 3 mi II ion youn gs ter s are enro ll e d now. 

B ut the rea l mea sure o f 4-H i s in the job i t does for y ou th . 

Any boy or gi rl between 9 and 19 year s of age may join 4 -H by agree ing 

to work on a pro jec t and foll o w 4-H ideals and standards . 4-H 'ers learn by do ing 

un der t he guidance of a vo l untee r adult l eader . 

L eader s adv i se ond encou rage 4-H ' ers in p l anni ng onJ carry i ng ou t pro· 

jec ts . T hey teach t hem new subject matter, attend club meetings, and mos t impor ­

tant . have a genuine in teres t i n boys and g i r l s . 

4-H membe r s corry on a w ide var i e ty of pro jects in agr ic u l t ure, sc i ence, 

home economics , c itizenshi p, leader sh ip, and persona l deve lopment . The y appl y 

the lo te st sc i ent ifi c fi nd i ngs t o learn the " why" as we ll as the "ho w " o f what 

they do. 

4-H he l p s boys an d gi rl s learn to th in k c l early, devel op l eader shi p ta l · 

en t s, va l ue resea rch , ex pl ore career opportun i t i es , apprec i ate nature, ga in new 

kno w ledge, ski l l s and att i tudes ; an d strengthen personal standards and c itizen­

shi p idea l s . 

Whi le for merl y most 4-H ' er s li ved in rural an d suburban area s, the re 1s a 

recen t t rend towa r d more c ity youngs t ers tak in g part. Th i s re f lects the dec li ne in 

form popul at ion and t he change i n our agr i cul t ura l communiti e s. On l y abou t ha lf of 

4- H member s ac t ua lly li ve on forms· today . 

WHO'S BEHIND IT? 

The 4-H program i s part of the nati onw ide edu cat ion a l sy stem of the 

Cooperat i ve Extens i on Service - a three-way partne rshi p o f th e U .S . Department of 

A gr i culture, th e Sta te l and-grant col l ege s o r uni vers it ie s, and cou nt y governm ent s . 

Bu t the loca l 4-H C lub is the mo st i mportant uni t of the program. L oca l peop l e 

determine i ts po li cies. F r i ends of 4-H give val uabl e a id and encou ragement. 

Add i t i onal informati on con be obta ined from your Coope ra t ive Exten s ion 

Serv i ce , 4-H D i v i s ion. 

ABOUT TODA Y' S CONTES TANTS 

Eac h 4-H demon st rator he re today was cho sen f rom county Cherry Des sert 

Contests a s a county w inner . Before entering the county contes t , the 4-H ' er c reated 

on original rec i pe, or modified a recipe, for a cherry desser t . Sk i ll s and theor ies 

l earn ed in 4·H foods and nutrition project s are pu t into pra c t i ce. Th e member th en 

prepa red o pan t omime demonstra t ion show ing others how to ma ke the des sert. 

Contes tan t s are judged on appearan c e, ob i I ity to express themse lves, 

tech niques us ed, and skills demon strated. Des sert s are evaluat ed on or iginality, 

flavor, con s i st ency , use of cherr ies, and gene ral appeal . 

A w in ner wi II be cho sen , 'lnd award s given to all parti c ipants. 

r aday ' s conte st i s one part o f th e tota l 4-H pro gram in your community, 

coun ty, and sta te . 



EASTVIEW MAll'S CENTER COURT 

The beautiful Eastview Mall located on Route 96, just north of the thruway, is a regional 
shopping complex with 100 stores, shops and services. The simple elegance of the decor of 
the landscaped, carpeted climate contr olled mall area is highlighted by the four beautiful 


	c-1
	c-2
	p-01
	p-02
	p-03
	p-04
	p-05
	p-06
	p-07
	p-08
	p-09
	p-10
	p-11
	p-12
	p-13
	p-14
	p-15
	p-16
	p-17
	p-18

