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I grew up in Connecticut where we'd be building snowmen on Easter as 

easily as we'd be begging to put on shorts. As much as I miss snow, I have 
to admit that it's nice to see blossoming trees and perky bulbs here so early. 

Last spring, the first spring in our first home, I was delighted when the fruit 
trees in my neighbor's yard started to flower. I was even more delighted 

when her two sour cherry trees yielded basket after basket of tart, red fruit. 
I was given the go-ahead from the owner to pluck away. 

After shamelessly harvesting as much as I could, I was able to make what is 

perhaps the best dessert I've ever had: sour cherry cobbler with amaretto 
whipped cream. 

It took hours to pit each cherry by hand, and minutes to gobble down the 
baked goodness that is a fresh-fruit dessert, or breakfast, depending on your 

values. 

In this household the dessert/breakfast line blurs where pies, tarts cobblers 
or crisps are concerned. 

The folks over at SEEDS (South Easter Efforts Developing Sustainable 
Spaces, 706 E. Gilbert St., www.seedsnc.org) are no dummies. They know 

that pies are just the way to lure in donations for the Durham Inner-City 
Gardeners program. 

The Pie Social and Skill Share Silent Auction on Sunday, April 19, will raise 

money for stipends of the group of teens employed from urban 

neighborhoods to grow produce at the SEEDS campus, then sell their 
harvest at the Durham Farmers' Market. 

For a suggested donation of $10, you can sample pies from 2 to 6 p.m. 

donated by local restaurants including Watts Grocery, Scratch Bakery, 
Lantern, The Farmer's Daughter, Ninth Street Bakery, Crooks Corner, Parker 

& Otis and Foster's Market. 

http://www.seedsnc.org/


Offerings are rumored to include buttermilk and strawberry rhubarb, as well 

as savory quiches and veggie pot pies. Skills to be auctioned include a day of 
cheese making, heirloom Southern baking and pickling lessons. 

The folks at SEEDS are still looking for more skills and more volunteers so 

contact them at 683-1197 if you'd like to help out. 

  


