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(NAPSA)—Maraschino cherries
are the key ingredient in Black
Forest cake, a traditional south-
ern German dessert. The cherries
supply luscious flavor to the cake’s
chocolaty layers and add a bright
flourish to the chocolate and
whipped cream topping.
To make a simple version of

this classic dessert, try this recipe
for Chocolate-Covered Cherry
Brownie Jumble, which is made
with brownie mix and a jar of
maraschino cherries. Smart cooks
always keep maraschino cherries
on hand to add flavorful flair to
desserts such as pound cake, ice
cream and cheesecake.
Jumble all the topping ingredi-

ents on top of the prepared
brownie mix for an eye-catching
treat.

Chocolate-Covered Cherry
Brownie Jumble
Makes 16 brownies

1 box (21 oz.) fudge brownie
mix

2 eggs
1⁄4 cup water

1⁄2 cup vegetable oil or
melted butter

16 chocolate cookie wafers,
broken into large pieces

1 (10–12 oz.) jar maraschino
cherries, drained and
halved

1⁄2 cup chocolate chips
3⁄4 cup chopped walnuts
(optional)

3⁄4 cup sweetened condensed
milk (not evaporated milk)

Preheat oven to 350˚ F.
Combine brownie mix, eggs,
water and oil in a large bowl
until well blended. Spread bat-
ter in a 13x9” greased pan.
Scatter top of batter with

cookie pieces, cherries, choco-
late chips and walnuts. Drizzle
with condensed milk.
Bake for about 35 minutes or

until topping is golden. Let cool
and then cut 4x4 into 16 pieces.
Cook’s Note: If using a glass

baking pan, increase cooking
time to 40 minutes.
For more recipes and informa-

tion, call (541) 386-5761 or visit
www.nationalcherries.com.

Sumptuous Black Forest Cake Made Simple

The luscious flavors of Black Forest cake—rich chocolate and ruby-
red cherries—can be found in this easy recipe.

(NAPSA)—Daylilies are a pe-
rennial treasured by America’s
gardeners. These sunny flowers
supply bright drifts of color
throughout the warmer months,
and every year brings beautiful
new varieties.
One of the newest additions to

the growing family of winning All-
American Daylilies is the Dream
Souffle, which placed first in the
Exhibition category.
It is the 17th winner and the

first double-bloom daylily to win
this award. Lilies don’t win the
award just for being pretty. They
also have to demonstrate superior
performance in dozens of criteria
across at least five USDA hardi-
ness zones.
Winning for both looks and

hardiness, Dream Souffle features
fluffy, double-petaled blooms that
are a pastel rosy-pink blended
with cream and flushed with yel-
low in the center.
The lily blooms in mid-season

at 24 to 30 inches in height, above
16 to 20 inches of arching green
deciduous foliage. It then repeat
blooms, giving a total bloom
period that ranges from 30 to 80
days. Unlike some doubles, this
flower has consistent, fluffy dou-
ble blooms that can create an eye-
catching focal point in any garden
setting. Stunning eye appeal is
combined in this variety with
hardy growth habit and good rust
resistance.
The lilies were tested by the

All-American Daylily Selection
Council (AADSC), an organization
that performs rigorous evalua-
tions of daylily cultivars, taking
into account over 50 criteria,
including rust resistance.
The designation can help to-

day’s gardeners select the right
lily from more than 40,000 differ-
ent registered cultivars.
So far, nearly 6,000 hemerocal-

lis (daylilies) available in com-
merce have been tested using
methods that involve careful sci-
entific methodology.
Thanks to such rigorous evalu-

ations, gardeners can purchase
All-Americans with confidence,
knowing that these low-mainte-
nance, high-impact, sun-loving
beauties will thrive in backyard

beds, front-walk borders or sun-
deck containers.
Past winners include:
• Black-Eyed Stella, best

known for its performance as a
nearly continuous bloomer.
• Lullaby Baby and Star-

struck, honored for exquisite
beauty and balance in the Exhibi-
tion category.
• Bitsy, which features a petite

personality with a very powerful
performance.
• Leebea Orange Crush, a

rare daylily that exhibited such
balanced performance it won in
both the Landscape and Exhibi-
tion categories.
• Frankly Scarlet, a vibrant

red that not only sustains but
builds color intensity in the heat.
• Buttered Popcorn, a large

buttery-gold bloom on sturdy 28-
to 33-inch scapes. The golden
beauty boasts nearly continuous
blooming from mid-season into
fall and up until frost.
• Persian Market, a large,

showy salmon-pink with a rose
halo on blooms 6 to 7 inches
across. It produces loads of buds
and has an exceptionally long
bloom season in several zones.
• Lavender Vista, which pairs

profuse lavender blooms with lush
evergreen foliage.
• Summer Valentines, with

striking pink blooms, a magenta
eye and picotee edges.
For more information, visit

www.allamericandaylilies.com.

A Perennial DaylilyWins A Dream Designation

Dream Souffle is a rust-resistant
daylily with fluffy, double-petaled
blooms that are pastel rosy-pink
blended with cream. The lily
repeat blooms.




