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Cherries Jubilee

● 1  cup water or cherry juice
● 1 T. or 3T. sugar 
● 2 c. Bing cherries, fresh, frozen, tinned or jarred 
● 1 T. cornstarch + 1 T. cold water
● 1 orange, zested
● 1/4 c. brandy
● vanilla ice cream

1. Preheat oven to 425ºF. Prepare a cookie sheet by lining it with a piece of 
parchment paper and sprinkling with a bit of flour.

2. Mix flour, baking powder, 2 Tablespoons sugar and salt together in bowl. 

3. Cut butter into chunks and place in bowl with flour mixture. Use a pastry blender 
or your fingers and blend butter into flour.

4. Add half & half. Mix with a spatula until dough comes together. 

5. Spoon dough into center of parchment. Sprinkle some flour on top and begin 
pressing into a circle. Press out dough until it as about 8 inches in diameter.

6. Use a long blade knife and cut dough into 8 wedges. Dab some half & half
on top of the dough and sprinkle with a bit of the extra sugar. 

7. Place in the oven and cook for about 15 minutes, or until the scones are lightly 
browned. Remove from baking sheet and let cool on a plate.  

1. For fresh or frozen cherries: Put cherries, 1 cup water and 3 T. sugar in 
medium saute pan. Cook for 5 minutes on medium-high heat. 

For tinned or jarred cherries: Drain off 1 cup of cherry juice and place in 
medium saute pan with 1 T. of sugar.

2. Dissolve cornstarch in 1 T. cold water. Add to pan. Bring to a simmer, 
then reduce heat to medium and simmer for 2 minutes.
Stir constantly while mixture thickens.

3. Add orange zest and cherries (if using tinned or jarred). Stir.

4. Heat brandy in microwave for 10 seconds. Move pan off heat and add to 
the cherries. (If you want to flambe the cherries, just place a lighter close to 
the top of the mixture. The fumes will ignite a small flame.) Continue to stir. 

5. When ready to serve, spoon cherries over ice cream.

Note: You can also scoop the ice cream a few hours before serving and place 
on a plate or tray in the freezer. When you're ready to serve, get your bowls/
dishes ready, place the scoops of ice cream, then quickly spoon the cherries 
& serve!


