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( To Make an Excellent Cherry Bounce )

Vegetarian Vegan Gluten Free Dairy Free

READY IN SERVINGS CALORIES
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6 1234 kcal

CANTIPASTI) CSTARTER) CSNACK) CAPPETIZER)

Ingredients

I:‘ 4 cups brandy

I:‘ 10 pounds cherries fresh sour (1 pound, 9 ounce)
I:‘ 2 cinnamon sticks

I:‘ 0.3 inch nutmeg fresh whole

I:‘ 3 cups sugar as needed plus more

Equipment
| bowl
I:‘ sieve
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potato masher

Directions
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Pit the cherries, cut them in half, and put them in a large bowl. Using a potato masher,
carefully mash the fruit to extract as much juice as possible. Strain the juice through a large
fine-mesh strainer, pressing the fruit with a sturdy spoon. (You should have about 8 cups.)
Reserve the mashed cherries in the freezer or refrigerator for later use. If using jarred cherries,
drain the fruit and set the juice aside before halving and mashing the cherries.

Add any pressed juice to the reserved jarred juice.

In a lidded 1-gallon glass jar, combine the juice with the brandy and sugar, stirring to dissolve
the sugar. Cover with the lid, and set aside in the refrigerator for 24 hours, occasionally
stirring or carefully shaking the jar.

Bring 2 cups of the juice to a simmer over medium heat. Taste the sweetened juice and add
more sugar, if desired. Stir in the cinnamon sticks, cloves, and nutmeg. Then cover, and
simmer for about 5 minutes.

Remove from the heat, and set aside to cool to room temperature. Strain, and discard the

spices.

Stir the spiced juice back into the 1-gallon glass jar with the reserved sweetened juice. Cover
loosely with the lid, and set aside for at least 2 weeks before serving, occasionally shaking the
jar with care.

Serve at room temperature in small cordial or wine glasses. Store the remaining cherry
bounce in the refrigerator.

From Dining with the Washingtons: Historic Recipes, Entertaining, and Hospitality from Mount
Vernon, edited by Stephen A. McLeod. All text © 2011 by the Mount Vernon Ladies'
Association. Distributed by The University of North Carolina Press.

Nutrition Facts

PROTEIN 3.45% [l FAT 1.79% CARBS 94.76%

Properties
Glycemic Index:30.35, Glycemic Load:92.95, Inflammation Score:-9, Nutrition Score:18.199999775576%

Flavonoids



Cyanidin: 228.38mg, Cyanidin: 228.38mg, Cyanidin: 228.38mg, Cyanidin: 228.38mg Pelargonidin: 2.04mg,
Pelargonidin: 2.04mg, Pelargonidin: 2.04mg, Pelargonidin: 2.04mg Peonidin: 11.34mg, Peonidin: 11.34mg, Peonidin:
11.34mg, Peonidin: 11.34mg Catechin: 32.96mg, Catechin: 32.96mg, Catechin: 32.96mg, Catechin: 32.96mg
Epigallocatechin: 2.57mg, Epigallocatechin: 2.57mg, Epigallocatechin: 2.57mg, Epigallocatechin: 2.57mg
Epicatechin: 37.8mg, Epicatechin: 37.8mg, Epicatechin: 37.8mg, Epicatechin: 37.8mg Epicatechin 3-gallate:
0.38mg, Epicatechin 3-gallate: 0.38mg, Epicatechin 3-gallate: 0.38mg, Epicatechin 3-gallate: 0.38mg
Isorhamnetin: 0.38mg, Isorhamnetin: 0.38mg, Isorhamnetin: 0.38mg, Isorhamnetin: 0.38mg Kaempferol: 1.81mg,
Kaempferol: 1.81mg, Kaempferol: 1.81mg, Kaempferol: 1.81mg Myricetin: 0.38mg, Myricetin: 0.38mg, Myricetin:
0.38mg, Myricetin: 0.38mg Quercetin: 17.3Img, Quercetin: 17.31mg, Quercetin: 17.31mg, Quercetin: 17.31mg

Nutrients (% of daily need)

Calories: 1233.97kcal (61.7%), Fat: 1.86g (2.86%), Saturated Fat: 0.3g (1.89%), Carbohydrates: 221.52g (73.84%), Net
Carbohydrates: 205.01g (74.55%), Sugar: 196.6g (218.45%), Cholesterol: Omg (0%), Sodium: 2.72mg (0.12%),
Alcohol: 53.44g (100%), Alcohol %: 6.66% (100%), Protein: 8.06g (16.12%), Fiber: 16.5g (66.02%), Vitamin C:
52.96mg (64.2%), Potassium: 1688.67mg (48.25%), Manganese: 0.77mg (38.35%), Copper: 0.5mg (24.93%),
Magnesium: 83.93mg (20.98%), Vitamin B6: 0.37mg (18.7%), Phosphorus: 165.99mg (16.6%), Iron: 2.93mg (16.3%),
Vitamin B2: 0.28mg (16.2%), Vitamin K: 16.24pg (15.47%), Vitamin B5: 1.51mg (15.09%), Vitamin B1: 0.21mg (14.27%),
Calcium: 111.04mg (111%), Vitamin A: 487.32IU (9.75%), Folate: 30.34ug (7.59%), Vitamin B3: 1.2mg (6.01%), Zinc:
0.63mg (4.17%), Vitamin E: 0.56mg (3.71%)



