CLEVER CLEAVER CHERRIES JUBILEE yields 4 portions
                                                                     recipe developed by The Clever Cleaver Brothers®
   2 tablespoons butter





1 can (16 1/2 oz.) pitted Bing cherries in syrup
   

   2 tablespoons orange zest




1 tablespoon corn starch


   
   

   1 cup maraschino cherries, drained 
& juice saved
  
      

1/4 cup Grand Marnier liqueur



    vanilla ice cream, as needed

1.
In a sauté pan, heat butter over medium heat. Add orange zest and heat for approximately 
one minute.

2.
Add the drained maraschino cherries and heat for approximately 30 seconds.

3.
Pull the pan away from the heat and CAREFULLY flambe with Grand Marnier liqueur.

4.
When the flame goes out, add the can of BING cherries to the pan and combine.

5.
Dissolve the cornstarch in the saved maraschino cherry juice. Combine this with the ingredients in the 
pan. Bring this to a boil, turn to simmer, and cook until slightly thickened.

6.
Let this mixture cool until just warm, so that it won't melt the ice cream.

7.
Scoop the ice cream into serving bowls and top with Clever Cleaver Cherries Jubilee.
