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L\RBADOS CHERRY
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Juice as well as of rum) but in re-
cent years other fruit including
rose hips, black currants, guavas,
strawberries, have been found rich

in Vitamin C. The Barbados Cherry
is the richest of them all.

Oranges average 49 milligrams of
Vitamin C per 100 grams (about
3% oz. of fruit). Barbados Cherries
average over 3,000 milligrams per
100 grams in fruit turning from
green to red, and over 2,000 milli-
grams in the ripe sweet fruit.

The Barbados Cherry is men-
tioned in Ligon who states: “The
fruit is useless and insipid: but the
colour something resembling a
Cherry, and the shape not much
unlike; which caused the planter.s
to call it by that name.” As Ligon’s
book was written in 1657 only 30
years after the island was settlc_ed,
it is evident that the tree was in-
digenous. Ligon obviously tasted a
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Close-up of cherries. Matchstick
shows size of ripe fruit.
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shrub by Hans Sloane in 1725, when

he describes it as growing in gar-
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The plant is known to botanists
| @ Malpighia glabra, a Puerto Rican

species as Malpighia punicifolia,

however there is some doubt among

botanists as to whether or not the

tWo names are just describing vari-
| @tions of the same species.
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here is a wide variation amon

the Cherry Trees in the islandg,
the fruit of some being large and
Ssweet, others small and tasteless,
the way Ligon described them; in
between are the average trees. If
we should want to use the Barbados
Cherry on a commercial scale,
then it would be necessary to use
selected clones for planting, that is
propagate from our best possible
stock. Our present variation is be-
cause most of the trees now planted
are casual seedlings. The Cherry
can also be propagated by cuttings,
grafts, and air layers, which will
reproduce the same qualities as the
parent tree.

The qualities we want to look
for in these clones are:—

a) the plant should produce
hegv)y yieldl.:, of large fruit with
good flavour and a high juice and
Vitamin C content.

(b) The fruit should havfela ﬁ
relatively thick skin and ﬁrhm 'esl
tending to reduce mechanica

X damage during harvesting.

f the tree should
(e) Thie growth oding to facilitate

ect pruning, but some
e\rsr ‘;.cre d?aﬁnitely more bt;;sh):
others. On a large scale %r
ould have to be done by
rangement of nets. §
of the cherry tree |
to be made and ﬁ‘hey

( ; we may also

be able to import better stock from
Florida ang Puerto Rico.

Apart from growing the trees on
a very large scale which could
take time, we could make a start

Y advising everyone with a
Small plot of land to plant a Che

I'ee or two, to plant some of them
On our rab land areas and have
several trees around every school
In the island, so that the children
can eat them freely.

If we consider the cost of an
orange and remember that the
€quivalent Cherry pulp contains al-
most ‘80 times more Vitamin €
then It is obvious that we are
throwing away, and wasting a most
valuable product. Besides Vitamin
C,' Cherries also contain other vita-
mins essential for health including:
Ribo Flavine, Niacin, Thiamin, B6.
Enterprising hoteliers and restaura-
teurs could serve a Cherry Punch
to visitors. Cherry Daiquiri per-
haps?

Uses and Recipes

Apart from the fruit, the Cherry
Tree itself makes a handsome
hedge and excellent windbreak.
The tree is not deciduous and so
can also be grown for shade, if
properly pruned. During the last
war when it was impossible to get
fir trees in Barbados a well branch-
ed Cherry Tree was used at Christ
mas. Cut a few weeks before hand,
so that the leaves fell off, the
branches were then white washed
and decorated in the usual way.
The twigs of the Cherry Tree are
sometimes lashed together to make
a rough broom for sweeping leaves.

The skin of the Barbados Cherry
is easily bruised and this has been
the problem in shipping and hand-
ling the fruit. The Vitamin C con-
tent is highest just as the fruit is
changing colour from green to red
and so the fruit can be used from
this green stage onwards to full
maturity.

Cherry Juice .
On a large scale the juice cou
be extractegd by a paddle pulper,
similar to that used in making
tomato juice. For home consump-
tion I use a moulie mill or_crusg
the cherries with a fork and
squeeze them through a coars;
sieve. The juice can be served
fresh, sweetened to taste, or it cdm
be frozen and kept for long ;_)e_sxot hSk
this is easily done by puttléngthég
juice into an ice tray nnb e
Hloring the cubes in plastic bags in
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the deep freeze, so that
supply is always available

The Cherry juice can
bined with other fruit li
orange, lemon, grapefruit,
pineapple, soursop, pawpa
en apple, banana, with or
alcohol. It combines well
Rum, Sherry, and can_b
tuted in recipes requir
juice.

CHERRY PULP
FOR DESSERTS

Wash and hull the Cherri
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seeds as possible — (it is the p
portion one eats) — the seed:
then rubbed through a sieve an
this pulp added to the peel 1it,
in many ways, storing in the dee
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(1) Crush lightly, add sugar to
taste and refrigerate for several
hours. B REw
(2) Add 2 or 3 tablespoonfuls of
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to taste, a little Sherry or
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mould, freeze. Turn into a se
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