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Enjoy swee+t %z‘chigan cherries:
Michiga&s one of the largest growers of cherries in the
United States. While our state is mostly known for tart

cherries (great for pies and jams), we grow our fair share of

ready-to-eat (and tasty) sweet cherries.
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Sweet cherries are harvested starting in July and into August

when they’re picked at their peak — plump and firm. For the
perfect ripeness, choose the darkest cherries. &

Health Benefits of Sweet &herries
A
& Zero fat, Zero cholesterol

& Full of Antioxidants!
W 7
& 1 cup provides 12% of your daily fiber

16% of your daily Vitamin C in 1 cup
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Research shoe$ cherry consumption can re__%e pain

and inflammation 4 A

How t0 Store Chefries  # ™\,
~ « Keep refrigerated

- Stores 7-14 days if kept cool
+ Stems help prolong shelf life
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PRODUCE'MARKETING, ING:

Varieties
Attica « Benton « Burgundy Pearl < Ebony
Pearl - Regina - Sweetheart

Sweet Cherry Packs

Open Top Poly Bag - PLU 4045 or 4259
12/2Ib-24 Ib
8/2.5Ib-18 Ib

Pouch Bag - PLU 4045




