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ALBALU

ALBALU (or ALUBALU), sour cherry (Cerasus vulgaris), a tree of western Asia
and eastern Europe. The fruits are light brown or dark red, resembling those
of the common cherry. The kernels of the seeds have the odor of bitter
almonds; tonic and nutritive, they are used in confections. The dried fruit,
usually an ingredient of ajil-e $irin, is eaten, in particular by children during
the winter. It is also used as a purgative for bilious disorders. In the past both
cherry stones mixed with barley awns and cherry petioles (leaf stems) were
given for gonorrhea. Sour cherries are cooked with rice in making the popular
dish albalu-polow. They are also preserved (morabba-ye albalii) or used to
make a refreshing sherbet.
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