
Thank you, friends ± old and new,
I requested your comments and lots of you responded. In issues ahead, I'll share many 
of your ideas.
This time, I'm highlighting just a few of the heartwarming notes received from my 
sisters across the United States. I never had a real sister, but acquired many by joining 
Chi Omega sorority at Ohio University years ago.

We were bonded then by our lively spirits, our love of learning and our youthful dreams. 
Our conversations revolved around challenging classes, inspiring professors and our Friday 

night dates. 
In the blink of an eye, our focus has shifted to reveling in the development of our grandchildren. How wonderful 
to be united in this glorious sisterhood of grandmothers! 
I'd be pleased to hear about your experiences with your grandchildren too.

Joan, The Cherry Tomato Lady | cherrytomatolady@plantationcable.net | www.cherrytomatolady.com 

Sisterhood of Grandmothers
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Riddles  &  Giggles Did you hear about the race between the tomato and the lettuce? The lettuce was 
way ªa head'' and the tomato just couldn't ketchup.

Kitchen Wisdom
ªSisterº Susie of Fishers, Indiana, writes that 
her twin granddaughters found reading 
di"cult when they started school.
ªSo,º she says, ªI used recipes to encourage 
reading. I typed up simple recipes including 
their sight words, when I could. After 
reading the recipe, they picked out the 
appropriate pans and utensils. 
ªThis helped with their understanding of 
measurements, especially fractions. They 
loved this kind of reading, where they 
balked at more traditional approaches.º
She reports, ªThey are doing beautifully 
now.º
She adds that she also involves her six 
grandchildren in gardening. ªI let them 
plant and harvest. I believe that #owers are 
good for the soul and that by instilling a 
love of #owers in them, I am giving a gift to 
their little souls.º

News and Notes for Grandmothers from the Cherry Tom ato Lady wwww w.w. chch erer ryry toto mama toto lala dydy .c.c omomwwwwNews a ndnd  N N otot es  f f or  G Gra ndnd mo thth ers frfr om  t t hehe  C Chehe rry ToTo ma toto  L L adad y w.w. chch erer ryry toto mama toto lala dydy .c.c omom

Bringing families together 
in the kitchen•

May 2011

Fresh
from the vinevine

Th

We
Our 

night da

Grandkids Cameron, 12, and Olivia, 10, recently 
joined me on an excursion to Cleveland's West 
Side Market. We marveled at colorful mountains of 
fruits and vegetables and came home with exotic 
samples.
Two favorites were the potassium-rich 
pomegranate and the smooth, sweet mango.
Some of our purchases are pictured here. Can you 
identify them? Answers are on the next page.

Fun in the Fruit Market

2. What is this 
juicy fruit?

5. This is a 
vegetable that we 
overcooked a bit.  

What is it? 

3. This is 
popularly called 
star fruit. Do you 
know another 
name for it?

4. Here is a fruit 
with its seed pod.  

Name it.

1. This fruit is 
chock full of 

seeds. What is it?



Tomato Poppers
Chi Omega Ann in Baltimore, Maryland, sent me her 
all-time favorite cherry tomato recipe.  These tomatoes are 
great as appetizers or as a snack any time of the day.

Let your grandkids prepare them, and they just might get 
addicted to this healthful little vegetable.

Ann's Cherry Tomato Treats
 1 pint cherry tomatoes (or grape  
 tomatoes)

 1 ! teaspoons garlic salt

 1 ! teaspoons dried basil

  1 ! teaspoons dried oregano

  1 ! teaspoons dried parsley

Mix the herbs up in a plastic bag. Rinse 
tomatoes, but do not dry them. Put 

them in the bag with the herbs. Roll 
them around to cover the tomatoes with the dried herbs. 
Remove them from the bag and spread them out to dry for 
two hours or longer on waxed paper or on a jelly roll pan. 
They will turn whitish in color from the salt and the herbs 
will stick to the tomatoes. Serve them in a stemmed 
container. 

Let’s Hear It from the 
Kids
I know you like to cook with your grandchildren. After 
your next cooking session, will you ask them to send 
me a note in their writing? They can tell me what they 
made and how it tasted or why they like to cook with 
their grandma. I'd love to share their comments with 
my readers. 

Please include their names and addresses so I can 
send them a little gift of thanks. (Grandmas, for safety, 
I will print only their "rst names and their hometowns 
± never their last names or addresses.)

Mail their notes to:
Cherry Tomato Lady
100 Camak Place
Eatonton, GA 31024 

Teen Taste Test
How many seeds do you use in cooking? I regularly use 
sesame seeds, caraway seeds, poppy seeds. How about 
a taste test for some of the older grandkids? Place 
several di#erent kinds of seeds on a plate and see if the 
kids can identify them ± and tell you which taste they 
like best. Include a few roasted sun$ower seeds. Then 
toss them on the next salad you make.

Seeds of joy
Year after year, I plant my grandmother's cherry tomatoes and 
take joy in giving seeds to friends. I have an ample supply so if 
you'd like a few to plant with your grandchildren, please contact 
me with your name and mailing address. 

This newsletter embraces the spirit of my grandmother, the 
original ªCherry Tomato Lady.º She passed down life lessons 
through her home cooking and by sharing her seeds. She 
always reminded me there were no 
guarantees with her seeds, but they 
haven't failed me yet.

Her recipes for desserts, main dishes 
and breakfast items are among 200 
recipes in the book I wrote to preserve 
family memories. You can order the 
book, ªCooking with the Cherry 
Tomato Lady,º  from 
www.cherrytomatolady.com  or 
www.amazon.com.

Rambutan

Juicy Fruit
Remember last issue we talked about trying out new fruits 
with our grandkids? Well, Sister Signe from New Hartford, 
NY, recommends her exotic discovery: passion fruit. ªMy 
first experience with this was while I was out hiking on 
Moloha'i¼and they were scattered all over the rain 
forest floor. Everyone was picking up these 
little gray balls and squeezing them 
open to slurp out the innards. 
I tentatively did the same and 
was immediately hooked. ªI can find 
them here in New York occasionally, 
but at A Price. And, they just don't taste as good 
as those we scooped off the ground.º So now The Cherry 
Tomato Lady is scouting supermarkets for passion fruit. 
I've learned they're low in calories and rich in Vitamins A 
and C. 
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1. The papaya's seeds are 
considered edible, but I 
haven't tried them. The fruit 
makes a good vessel for a 
scoop of cottage cheese.

Fun in the Fruit Market Answers
2. A pomegranate . It 
dates back to Biblical 
times, and some folks 
believe Eve found a 
pomegranate, rather 
than an apple.

3. This is a carambola. 
The children liked its 
sweet-tart flavor. Sliced, 
it's a distinctive salad 
garnish. No need to 
peel it.

4. The mango is rich in 
Vitamins A and C.  Its 
single seed is surpris-
ingly large. 

5. It looks like a water lily here, but it's 
actually a large artichoke . The children 
weren't impressed with the taste, but 
they enjoyed the experience of dipping 
the petals in butter and later taking out 
the choke and sampling the heart.


