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BEYOND

DESSERTS

WHILE TASTES WARY FROM PERSOM TD PERSON,

there's one thing we can all agree on: there's atways room
for dessert. This wealth of fantastic recipes are simple
enough for everyday fare, but beware—once you make
them, vour friends and family will be dlamoring for you

to mmake them again!

INSIDE, YOLrLL FIND INVALUABLE COOKING TIPS
and troubleshooting methods for trickier dishes such as
soufflés, mousses, and lambés. Ensure perfect results
every time with this handy, easy-to-follow guide 1o

gourmet desserts!
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CREREE S AR WOLREER

FROGEM DESETATS

& DESSERTS

INTRODUCTION

BEFORE ANYONE. guests or family, sits down to the table, its likely that the
bag question las been afloat—"1 wonder i we're aving dessert?™ After all, it
is the dessert that makes a great meal seem even more perfect and complete,

Is it bk forward to any less than the encore for a great concert or the
climactic frengy at the end of a fireworks display? A dessert can carry just as
much power, whether it is a show-stopping creation or a small crystal goblet
of the purest fruit juice with fresh cream floated on top,

Every meal has the pstential to become more satisfring with a delicate, sweet
fumish, bat ample thought needs 1o be given 1o how well the dessert comple-
ments what has come before, whether it pleases the eve as well as the ummy,
and if the portion size will bring smiles or groans.

JUST AS ¥OU WOULD SEARCH FOR THE RIGHT WINE to enhance
the fAavors of ysur enirée, comnssderation af the entire meal 15 AeCessary when
pairing the dessert. If the main course is predominantly starchy, wouldn't it
be hetter to avoid cake or bresd-based deisert? A very rich, créamy entrée
suggests that the final course be light and refreshing, perhaps a fruit-studded
champagme ice, Was the main dish predominanily a plain color? Then a
dessert with high color contrast would be welcomed. If the savory dishes were
hot and spicy, wouldn't a frozen dessert be the perfect contrast for a cool and
refreshed palate. Dinners comprised of traditional comfort foods are great
crowd-pleasers, but often tend o be a bit rich and heavy. By the same token,
popular comiort desserts like pies, carrot cake, fruit cobbler, and homemade
ice cream also fall into the very filling category, More often than not, it’s best
1o end a “comfort” meal more simply—the Flambéed Froit Porpourri (see
page 52) would be a perfect choice,



GROOMING FOR SWEET SUCCESS

It is often said that malking desserts requires precision. fust as important i
thie fact that there are also tred and true tps and techniguees that wall heighten
the possibility of repeated successes and build e confidence level for bath

nowices and seasoned cooks.

D't b alraid uf1m.'||.|:|in'.|1.|.e.': Wl hiaven't tred :.-':"I. st I':"11'Ii."11'|'.'h:'T that many
thiousands of people the world over hiave been creating delicious desserts fior
cenburies. Mone of them are bevond the common cook. Here are some time-

tested pointers that are guaranteed to help.
EQUIPMENT

5-]:!1:'I!||.1 MEY 0h it tlat :|'|.'z||.'|:|I sccounl foe the best oulcome. For '|:-rup:|'rin|:|_
desserts, this mainly involves mixing, beating, and baking.
B Good whisks and misers mmake beating more contralled.

b Having a non-plastic, rounded, sloping bowl for whisking meakes 3 difference,
# Drvest inoa quality spataka that will accomplish three things: It shoadd be just
lnrge enough to help you get ingredients away from the sides and bettom

of the mizing bowl s they can be beaten properly. Also, make sure that it s
|E:I'E.l.‘ -tm:-ugh for ﬁ:‘h]ﬂi.ug_ whippud :ir'lp;rud:iun!:q. inehes delicate batters, Last bug
ot least, buy one that is heat resistant so it can be used for stirring cookisd
spraps amd ingredients in double badlers

# The thickness of cookware can mean the difference betwaen a silky
pudding and & lompy, scorched one. Thin, Mimsy baking sheets will ot
]:-rL1W|:| E'I-'I.'Tll:f'.

B Mon-stick surfaces are not abways the most important consideration,
because baking parchment is readily available and & great aid ko the avid
baker. It makes cean wp casier and has other applications, ke bullding

an extended collar for g soafflé dish.
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DESSENTS

& Besides the standard square, rectangular and round baking pans, having a
springform pan, simall and large soullé dishes, rmmeking, and quiche or tart
pans will enceurage you to cxpand your repertoine and try new things as
the mood sirikes,

= An oven thermometer shoold be vsed pericdically to make sure that
TEMpPETAIIeS ane prﬁ::i'u.-. Tﬂ:riTl:ﬂ_ vARIONS areas of WOIE CveT will also |1.-|_-|F|
determine where to place racks and pans for the truest temperature.

B AD gasy 10 use lmer that can be heard even at a distance is a mvust, given
the number of distractions that are part of every busy cook’s life,

INGREDIENTS

FLOUR

Measiring
Rexcipes will turn oot consistently better if thie following technigque i wsed for
measuring: Fluff up the four with a spoon, spoon it into the desired dry measure

cup, and them sweep across the surface of the cop with & flat knife or handle,

Storing

||'3mu i [ TET L Roiar qun:k]:f. it meeds 1o Dae froeen i ;Lil'-l!i.ﬂhl
containers, CHd flour has a characteristic odor that is reminscent of rancidity
wnd affects the aver of any product sdversely.

EGGS

Cracking

When cracking an egg, use a fat surface, because i will decrense the chance
of getting small pieces af shell imto yoaur mixture, Using the :hrlrp ecl.ﬁ: of a
comnber o bowl 18 st o good dea,

Sepurrating
Perhaps the most popular method of separating the white from the yolk is
pouring the yolk back and forth from half-shell to half-sheil, keiting the whites
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# DESSERTS

slip owver the edge into a bowl. For those that do not fee] confident with this
vechniguee, there 15 a utensd] called an egy separator that & like a strainer with
slods that rests over a cup of seoall bowl. This handy device is nesgpensive and
can be purchased at any kitchen specialty shop.

Remember that no yolk whatsoever can be allowed to get into the whites or
they will never whip to stiff-peak stage. When separating more than one cgp.
it 1% a 3,11|.1r.‘| idem b rJ.1'|:||:| the white of ove EYR into @ small |.'u.'|'.-|.'|. and when
sure that it is shell and volk free, transfer it to the mixing bowl wsed for
whippi.nle_. This way, of ene yolk h:ppem 1 brenke, the whole bowl of whites
will not be ruined.

Whipping
‘Whipping g whites that are at room temperatire will always be more
successfl. Even :."LI“HG that are aod ice-cold will become frothier and thicker

when whipped with sugar.

CREAM

For the best possible taste and results, make sure that the cream you are buying
i ety that. Many of the so-called whipping creams have various additives.
Check the labels and make sure that you are getting 100 percent pure cream.
Oteny, the pure cream is labebed 2 Country Stvle Cream or Double Cream,

When whipping cream, it i usually most desirable fo get it as stiff as posaable,
bt be careful nod 1o take it 1o the point of urming to batter. Stop whipping
when slightly drooping peaks are achieved and the beater marks remain
defined on top of the cream,

CHOCOLATE

First off, buy w:u:ul chocodate, Go o reputable gourmet owtlets in poarr area agad
learn about the brands that are available. For dark chocolate, find brands thai



are 71 percent cocoa and contain no extra Aavorings, colors, or preservatives.
For milk chocolate, sometimes a taste test &5 best, [t should melt in your mouth
quickly with no waxy feel and not be overly sweet or grainy, Better and better
South American chooolates that are very price competitive, compared to
established European brands, are coming on the market,

SPICES AND FLAVORINGS

Spices ideally need 1o be stored in air-tight metal containers. Glass is sscond
best, but some flaver will be lost to contact with light, so it is important to
store in a dark, cool place if possible.

Considering the few pennies you will save in a year's time by buying imitation
vanilla and other favorings, it i not worth it Buy the real thing.

Is it worth it 1o grate your own nutmeg! Try it and you'll understand why the
answer is “yes,” And, offer vourself, vour family, and your guests & real treat—
buy real Ceylon or Extra-fancy Vietnamese cinnamon.

PEACHES

Sometimes it is difficult to pare away the skin of a soft peach without losing
much of the fruit. Besides, using a paring knife involves more patience than
some people have, Blanching is an easy method, especially if vou have maore
than one peach to peel—simply fill a 2-cup Pyrex measuring cup about three-
fourths full of water and microwave the water until it begins to boil, Drop
the peach into the water, being careful not to splash on yourself, Wait one
minute o slightly less and remove the peach with two soup speons or by
simply pouring it out into a clean sink. Place the peach in cold water or jusi
let it cool slightly until you can handle it, Then break the skin with the end
of a paring knife and slip it off. To prevent the pesch from darkening, place
it in a bowl and squeeze lemon juice over it and mll to coat the surface,

INTRODUCTION 9
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I wose ki, with & barger number of peaches, boal water on the stovetop, making
sure that all the peaches will be submerged when placed in the water. Abways
remonve the water from the burner before putting the peaches into it. Don't
beave thern in the hot water any longer than nesded o loosen the skins or they
will begin to have a cooked texture,

GELATIN

It's imporiant o know how msch gelling power gelatin comtains, Once you can
estimate the amount of gelatin needed to set up a certain amonnt of Liguid,
you cann more freely create beantiful desserts. The powderad, granular gelatin
popular in the 115, which comes in seven-gram packets {approximately one-
fourth ounced, will gel up o 2 cups of Hquid nicely. If you are using cream of
cream cleese, you must also consider them to be part of the liquid,

Giving the gelatin time 1o “bleom™ is important to ensure proper disselving,
Ooe packet will Bloom nicely when sprinkled over one-fourth o ene-third
cup cool water, I will 1ake about 5=-1 minutes to expand or bloom properly,
Then it can be heated gently in the microwave or on stove top until clear
before being added to other waren lguid. OF course 5 s imporant to st i
in thoroughly to svoid lomps or rubbery spots,

INTRODUCTION
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CREMES AND MOUSSES

WHAT |5 LIGHT A5 A FEATHER, but still has the power to lift anyones
spirits? Mousse, of course. Orgasmic eye-rolling with oohing and aahing are
known 1o ocour whenever this feather-light creation of air bubbles trapped in
creamy wonder is served, Though light on the tongue, mousse has a satisfying
richness; it is a perfect vehicle for the full gamut of flavor delights: Subtle
vanilla and nutty essences, the milkiest to the most bitter chocolutes, and
fruits ranging from bland to tart.

The simplicity of mousse extends beyond the flavor and presentation.
For the professional chef or cook at home, the ease of preparation and
reliable results boost its popularity. Obwiously, refrigeration has proliferaied
the varietics of mousse, yet the utensils needed to make it remiain as
uncomplicated as the dessert inself,

Walnut Parfait with Pomegranate Sauce 14
Mousse au Chocolat with Orange Sauce 16
Créme Caramel . 18
Strawberry Mousse lce with Mixed Berry Sauce 20
Panna Cotta with Strawberry Peach Compote 22
Red Wine Créme 24
Plum Créme 26
Lemony Buttermilk Molds 28
lced Ceylon Tea Mousse 30
Rhubarh Mousse with Compote 32

CREMES AND MOUSSES
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Walnut Parfait with

Pomegranate Sauce

Parfait

1 cup plus Y2 cup sugar, separated
1% cups coarsely chopped walnuts

& egg volks

3 ths honey

Y3 vanilla bean

V2 cup milk

1% cups cream

Several walnuts

White chooolate curls

several sprigs red or green
peppermint leaves

Pomagranate sauca

4 large pomegranates (about
B-9 oz each), separated

13 cup sugar

2 thes lime juice

15 cup hearty red wine

14 DESSERTS

IN A SAUCEPAN, melt ¥ cup sugar. As soon as it turns a light golden
collor, add chopped walnuts, Then transfer to a lightly cdled baking sheet.
Chop caramel coarsely when cool.

COMBINE EGG YOLKS. honey, and remaining V2 cup sugar and stir until
creamy. Slit vanilla bean lengthwise, place with milk in a saucepan, and
bring o a boil. Remove from heat, remove vanilla bean, scrape out pulp,
and add 1o milk, Gradually pour hot milk inte egg-sugar mixture while
stirring constantly, Pour mixture into the saucepan and heat while stirning
constantly until it thickens slightly. Do not let it boil!

PUT MIXTURE through s fine strainer. Using a hand mixer, beat for about
15 minutes at medium speed while miture cools. Then refrigerate until
thoroughly cooled,

WHIP CREAM LINTIL 3TIFF and stir whipped cream and walnut pralines
into egg mixture. Line a bread pan with parchment paper and pour in
mixture, Place in the freezer for at least 5 hours, preferably overnight,

FOR THE POMEGRAMATE SAUCE: Cut out the blossom end of
pomegranates in a wedge shape. Break open pomegranates over a bowl
and remove seeds [remove white pith}), Set aside seeds from about half
the pomegranate.

IN A SALCEPAN, combine remaining pomegranate seeds, sugar, lime
juice, and wine and bring to a boil. Reduce by half over low heat. Remove
from heat, ket oool, and put through a fine strainer,

REVERSE FROZEM PARFAIT onto a platier. Remove paper and slice.

Arrange on chilled plates with sauce, remaining pomegranate seeds,
chopped walnuts, and chocolate curls, Garnish with peppermint leaves.

SERVES 4
FREP TIME: Freeze for at least 5 hours









Mousse au
Chocolat with

Orange Sauce

Mousse

7-8 oz coating chocolate

5 egg whites

% cup plus 3 ths sugar, separated
L3 cup cream

5 egp volks

1% tsp vanilla

1 ths strong coffee

2 oranges

| cup fresh raspberries
Chocolate curls

Powdered sugar (if desired)

Drange sauce

V2 cup fresh-squeezed orange juice

Vi cup sugar
144 ths Grand Marnier

BREAK COATING CHOCOLATE into pieces, place in a bowl, and melt in

a double boiler. Beat egg whites with 3% cup sugar until stiff. Whip cream
until stiff. Beat egg volks with vanilla and remaining 3 ths sugar until foamy.
Fold coffee into egg yolk foam. Stir in melted coating chocolate. Whisk in
cream and immediately fold in stiff egg whites, Spoon chocolate mixture
inte a4 mobkd and refrigerate until firm,

FOR THE ORANGE SALICE: In a sancepan, combine orange juice and
sugar and reduce for 3—4 minutes. Drizzle in Grand Marnier and let cool.

PLACE ORAMNGES right-side up on a work surface. Using a small, sharp
knife, cut away the peel from top to bottom. Cul segments from between
the inner membranes. Using 1 tablespoon, transfer scoops of mousse

tor plates and garnish with orange sauce, orange segments, raspberries,
whipped cream, and chocolate curls. Dust with powdered sugar, if desired.

CREMES AND MDUSSES 17
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Créme Caramel

Lrararmie] Ssweiziz
Yy cup sugar
1% ths water

Lorderimae
Yz vanilla bean
I cups milk
Jegps
1 e volks
Ve CUp sugkr
& ramekins (*-cup velame each |
A Litthe odl fior greasing
the ramekins
Iii.m-|:|-' slivered almoncds For

garnish (optional |

DESSERTS

FOR THE CARAMEL SAUCE; Heat sugar in o saucepan, Don't stir until i
starts to dissolve aroumnd the edges. Melt completely and add the water at

onge, stirnng constanitiy,
OiL RAMEKIMNS lightly and divide the carame] mixture evenly among them.,

FOR THE CREME: Slit open vanilla bean, add to milk, and bring 1o a boil.
In 2 bowl, combine eggs, epgg yolks, and sugar and stir until thorowghly
mixed bat not foamy. Graduaily stir hot vanilla milk into the cpg-sugar
rriicture ani let stand for aboit 1 hotir,

POUR MIXTURE through a fine strainer to filter out lumips and then pour
into prepared rameking,

PLACE RAMEKIMNG in & large cake pan and carefully add hot tap water
around them antil they are halt submerged. Bake in an oven preheated

1o A25°F for 20-25 minutes until firm. Remove ramekins from the oven
and let créme cool thoroughly, Run the tip of & knife around the edpes to
loosen the créme, briefly set rameking in hot water, and reverse onto plates,
Garnish with slivered almonds, if desired.

SERVES 6









Strawberry Mousse
lce with Mixed

Berry Sauce

¥ cups strawberries

1% cups sugar, separated
Juice from ¥ lemon

2 cups cream

2 epg whites

1% cups cream

¥ cup powdered sugar
Wafer cookies

Mint leaves (optional)

Berry sauce

1 cup strawberrics

V4 cup sugar

1 tsp lemon juice

2 cups mixed berries (e.g.,
blueberries, wild strawberries,
raspberries, blackberries)

RINSE STRAWBERRIES and remove hulls. Purée finely with ¥ cup sugar
and lemomn juice and them put through a fime strainer. Whip cream until

semi-stiff, Combine egg whites and remaining sugar in a bowl, place over
a double boiler, and heat to 95°F while stirring. Remove from double boiler

and beat until stiff. Fold puréed strawberries into egg whites and then fold
in cream, Spoon inte individual molds and freeze in the freezer.

FOR THE BERREY SAUCE: Clean strawberries and purde finely with sugar
and lemon juice, Sort and rinse mixed berries and stir into strawberry purée,

DIP MOLDS into warm water briefly and reverse onto plates. Whip cream
and powdered sugar until semi-stiff, Spoon sauce along side of mousse and
garnish with whipped cream, wafer cookies, and mint leaves.

SERVES B-10

CREMES AND MOUSSES 21



Panna Cotta
with Strawberry
Peach Compote

Panna cotta

144 packets white gelatin

1 vanilla bean

3 cups cream

YA cup sugar

1 piece (2 inches) organic
lemon peel

4 individual molds (6 oz each)

Compote

I peaches

13 cup strawberries (about 4 0z)

I ths orange blossom honey

U cup sugar

¥ cup fresh-squeered orange juice
| ths fresh-squeezed lemon juice

22 DESSERTS



FOR THE PANNA COTTA: Soften gefatin in ¥ cup cold water for at least

5 minutes. St open vanilla bean. In a saucepan, combine cream, vanilla
bean, sugar, and lemon peel and simmer for about 15 minwtes, stirring
occasionally, Remove from heat, Remove vanilla bean, scrape out pulp, and
return to hot cream. Remove lemon peel. Dissolve gelatin in the still-hot
crean. Rinse out molds with cold water, spoon in mixture, and refrigerate
for -6 hours until firm.

FOR THE COMPOTE: Peel peaches, cut in half, remove pits, and cut into
wedges. Clean strawberries and cut into quarters. In a saucepan, combine
Borey, sugar, erange juice, and lemon juice, bring 1o a boil and simmer
for 4-3 minutes. Add peach wedges and simmer for another 2-3 minutes,
Finally, add strawberries and let cool.

HEMOVE MOLDS containing panna cotta from the refrigerator, Run the
tip of o knife around the edges to loosen, bricfly set molds in hot water,
and reverse onto plates. Serve with compote,

CREMES AND MOLUSSES
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Red Wine Creme

1% packets gelatin

] cup |1|.Fa.r|:|-' red wine
Juice from V2 lemon

Y cup sugar

b 1ap cinnamaon

2 egg :r'n-llr.:q.

2 ths cognac

2 Cups cream

| cup cream

2 ths sugar

‘l...]tl ILU‘IH.H.' L IIFIH

DESSERTS

SOFTEMN GELATIM in % cup

cold water, In a sufficiently Iargc
saucepan, combine red wine, lemon
JukCe, SUAr, cinnamon, and egg
'rTF‘Ik'ﬁ il I:II.I I1FiI1H Iy a .I:II'II-I 'c'i'l'll II:'
stirring constamtly, Immediately
remove from heat and dissolve
gelatin in it, Add cognac. Let

cood in refrigerator, Whip cream
until stiff, When cognac mixture
i5 cold but not yet gelled, whisk in
cream. Transfer red wine cream

to 4 glasses and refrigerate ontil set.

FOR THE GARMNISH: Whip cream
will sugar until spaff and Spsan
into & pastry bag with a star tip.
Pipe onto red wine créme and
sprinkle with chocolate curls.

SERVES 4
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Plum Créme

| b plums, sliced {about 2 cups)
2 ths port wine

Y tsp cinnamaon

4 oz cream cheese

2 cgEs, separated

Vs Cup sugar

Y cup cream

I tsp ground pistachios

DESSEHTS
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IN FOOD PROCESSOR, purée
pitted plums, port wine, cinnameon,
and cheese,

IMN MIXING BOWL, first beat epg
white to soft peak stage, then add
cream, and whip until suff.

IN ANOTHER BOWL, beat CER
yolk and sugar for about 4 minutes
until foamy,

BLEMD ALL INGREDIENTS,
mixing gently,

REFRIGERATE MIXTURE fior at
lzast 3 and no more than 5 hours.
Garnish with whipped cream
rosettes and pistachios,

SERVES 4
PREP TIME: About 15 minutes
REFRIGERATION TIRME: 3-5 hours

CREMES AND MOUSSES
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Lemony
Buttermilk Molds

2 packets gelatin

1 cup water with | cup
blucherry juice

I lemons

3 cups buttermilk

3 ths sugar

4 ths advocaat

SOFTEN GELATIN in the cup of
water. Squeeze juice from lemons
and strain. Combine buttermilk,
sugar, and lemon juice, In a small
saucepan, heat softened gelatin
and water to dissolve, but do not
boil. Remaove from heat. Add
dissolved gelatin to buttermilk

RIMSE OUT 4 small individwal
dessert molds or bowls with cold
water and do not dry. Pour in
mixture and refrigerate for 1 hour
until they gel.

JUST BEFORE SERVING, drizzle
each bowl with 1 ths of advocaat.

PREP TIME: 30 minutes
GELLING TIME: 1 hour
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Iced Ceylon

Tea Mousse

Vs cup Ceylon or Darjeeling
tea leaves

1 cup baoiling water

1 cup milk

4 egg yolks

L cup brown sugar

2 ths brown rum

1% cups cream

1 bread pan (1-quart volume)

Plastic wrap for lining the pan

Vs cup raspberries

Mint lewves for garnish

Powdered sugar for garnish

Raspbarmy sauce
1 cup rasphberries
Vs cup sugar

W cup red wine

1 small plece organic lemon peel

Mango sauce
1 cup mango fesh
1 cup powdered sugar

IN A BOWL, pour boiling water over tea and steep for 4-5 minutes. Strain
through cloth and bring tea and milk to a boil, In a bowd, beat egg volks,
brown sugar, and rum until creamy and add to hot tea-milk mixture. Pour
mixture infe a saucepan and heat while stirring constantly until it thickens
slightly and coats the spoon. Dio mot let it boil. Transfer to a bowl and beat
over ice water using a hand mixer. Whip cream until stiff and fold into the
cold, frothy mixture,

LIMNE A BREAD PAM with plastic wrap, spoon in mixture, and place in the
freezer for several hours.

FOR THE RASPRBERRY SALICE: Purée berries and put through a fine
strainer. Combine sugar, wine, and lemon peel and bring to a boil. Add
puréed raspberries and reduce for 3-4 minutes, Let cool,

FOR THE MANGO SALICE: Finely purée mango flesh with powdered sugar
and put through a straimer.

REVERSE MOUSSE out of the pan, remove plastic wrap, and slice, Arrange
slices on 4 chilled plates with both sauces, raspberries, and mint. Dust with

powdered sugar and serve immediately,

CREMES AND MOUSSES
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Rhubarb Mousse

with Compote

Rhubarh cormpie

Ly cup fresh-squeesed
OFANZE juice

s cupy Sugar

Y cup diced rhubarb

| generous cup strawiberrics

| ths chopped pistachios

Lemvon balm leaves

Y i

5 epp yolks

Vi cup sugar

5 0@ mascarponde

IV ths lme juice

114 packets gelatin

L cup wiipped cream
5 epg whites

Vi cup sugar

32 DESSERTS

FOR THE RHUBARE COMPOTE: Combine orange juice and sugar in a
saucepan and bring toa boil. Add rhubark and simmer for 34 minutes,
Cut strawhberries into quarters and simmer for | minute more, remaove
fromm heat, and let cool,

BEAT EGG YOLKS with sugar until foamy, Then stir in mascarpone, lime
juice, and drained rhubarh compte, Rasflen Eclalin im Vs cup cld water
bor 510 minotes. Dissolve in a small sagcepan over low heat. Stir into
mascarpone mixture, Let stand briefly and then fold in whipped cream.
Beat e whites until siff, drizzhing in sugar while beating. Fold stiff whites
into the mixture. Spoon into a sufficiently large mold and refrigerate until

it gels

ARRAMNGE SCO0OPS of the mixture on plates with the compote. Sprinkle
with pistachios and garnish with lemon balm.,









FRUIT DESSERTS

EVEN IN ITS UNTOUCHED FORM, fruit is Mother Nature's way of handing
s a ready-made dessert that we can eatl with impunity. 50 we wouldn't
feel guilty eating it often, she loaded it with healthful fiber and a heaging
portion of essential vitamins and minerals. To entice us to eat plenty, she
created eye-catching shapes and sizes and vibrantly colored coats.

Kiwi, Blackberry, and Peach Fruit “Salad™ 38
Melon and Berries with Chocolate Sauce 38
Fruit with Brown Sugar Rum Sauce = ; &0
Marinated Fruit with Candied Walnuts 42
Exotic Fruit Cordial . ... .. .. .. . fady
Pink Grapefruit “Salad™ .. ... ... . .. 46
Flambéed Fruit Potpourri : ; 48
Strawberries with Meringue ... .. . 50
Port Wine Melon Boats .. .. .. SRR e 52
Tropical Fruit “Salad” . 54
Creamy FigMedley .. .. ... . .. 56
Melon Apple Sillzchen ... . N 58
Tequiln Pears . ......... . . .. 6D
Pears Héléne ...... ..... . 62
Strawberries Romanov .. B4

FRUIT DESS s .
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Kiwi, Blackberry,

and Peach
Fruit “Salad”

2 kiwis
4 peaches
| cup blackberries

Lemon balm for garnish

Fruit sauce

L cup ]:l::.:h or apple juice
I3 cup white wine

Y canp suiggir

L tsp cornstarch

36 DESSERTS

PEEL KIWIS and slice crosswise.
Peel peaches, cut in half, remove
pits, and cut into wedges. Rinse

blackberries and drain thoroughly.

IN A SALUCEPAN. combine juice,
white wine, and sugar and boil
until the sugar has dissolved.

Stir cornstarch into a little white
wine. Add to boiling fruit sauce
to thicken slightly. Let cool.
Decoratively arrange fruit on

4 plates, drizzle with fruit sauce,
and garnish with lemon balm.

“
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Melon and

Berries with

Chocolate Sauce

I Crgen meelon or green-fleshed
cantaloupe with
unkblemished skin

| cup mixed berries (e.g.,
strawbherries, raspberrics,
Blueberries, currants)

2 ths sugar

2 tbs water

Jusce From 445 lime

| ¥4 ths raspberry or
Hrrrlwherr:.' liqur_ur

b CU Cream

2 tsp sugar

Powdered sugar for garnish

Chocolate sauce

| cup semisweet chocolate chips
A cup milk

Y cup cream

2 ths floral honey

DESSERTS




1 ANL dry melon. Cut about
ane-third off the melon o form a
I and bags, Seoep out the seads,
Then use a melon baller 1o remove
the fest. Put the halls into a bowd,

LEAN MIXED BERRIES, cutting
strawberrics in half lengthwise.

Put all berries with the melon balls,
Thoroughly mix SLgAT, water, lime
jwice, and r':-.|1|:hrr.r!-' |i.ql.1'.'|ll' umitil
the sugar has dissolved, Drizzle the
sauce over the froit and mix genthy.
Arrange fruit inside the melon and
roaer the savice over the laxpr,

FOR THE CHOCOLATE SALUCE
Melt chips in a bowl over a douhle
boiler. Combine milk, cream and
oy, |1r||'.|:r, almost 1o a baodl,

and add slovwly to chocodate while
whisking. Mix until smooth.

Ler chooolare sauee cool.

WHIF GREAM with sugar until
stiff, spoon into a pastry bag with
a &5 skar Ii|1, and Frlpc i rosette
anto the berries. Dust with
powdered sugar and garnish

with chocolate sauce.
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Fruit with Brown

Sugar-Rum Sauce

1 oranges

1 yellow grapefruit
2 kiwis

| medium apple

1 medium pear

bz cup red grapes

L cup while grapes
| banana

W cup brown sugar
Fresh peppermint

Eu“uh TUEET SimdicE
Juice from 2 oranges
Juice from %3 lemnon
Iz cup brown sugar
Ve cup spiced mom

SECTION ORANGES and grapefruit as follows: Cut a cap from the top and
bottom of each and stand on a work surface, Using a small, sharp knife, cut
away sections of peel from top to bottom. Then cut segments from between
the inner membranes, Peel kiwis and slice crosswise, Rinse apple, peed pear,
and cut both into quarters. Remove cores and cut into wedges, Remove any
seeds from cleaned grapes and cut in half lengthwise. Peel banana and slice,

FOR THE SUGAR-RLIM SALICE: Combine orange jukce, lemon juice, and
sugar and boil until the liquid is reduced by about one-third. Remove from
heat, stir in rum, and let cool,

ARRANGE FRUIT n a sufficiently large bow] and drizele sugar- ruom sasce
over the top. Sprinkle with brown sugar and garnish with peppermint.
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Marinated Fruit with
Candied Walnuts

Grated peel from 1 lime
2 ths lime juice

2 ths floral honey

3 ths banana liqueur

1 small Galia melon

1 small apple

1 small pear

I banana

1 ths butter

2 iths supar

I cup walnuis

Lemon balm for garnish

IM A BOWL, combine lime peel,
lime juice, honey, and banana
liqueur and mix well, Cut melon in
half and remove seeds. Scoop out
balls of melon with a melon baller
and place in the sauce, Rinse apple,
cut into quarters, remove core, and
cut into wedges, Peel pear and slice,
Combine all these ingredients in
the sauce and mix carefully. Cover
and refrigerate for 20 minutes.

IN A SALICEPAN, heat butter

and sugar until they form a

light caramel. Add walnuis and
caramelize, Distribute fruit on
plates and garnish with carmelized
walnuts and lemon balm.

TiP

= Galla melons are usually in season from January through March,
Thay are a light-skinnad, grean-flashed malon that are picked fully
mature when they have reached a high sugar content. If

surtbstituting, wse honeydew.
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Exotic Fruit Cordial

2 oranges

10 linchis

| mangn (about 10 ox}

I star fruit (about 5 o)

10 cape gonseberries, separated

| pomegranats
3 ue plums

Dibess irng

Juice from 2 limes

I =2 tha powdered sugar

2 ths white rom {may substitute
marasching or orange liguewr)

SECTION ORAMGES AS FOLLOWS: Cot a cap from the top and bottem
of each and stand on & work surface. Using & small, sharp knife, out away
e lins nrpﬂl fram tap b hesttinen. Then cut sements frosmn Bt thie
inner membranes. Squeeze juice from fruit sl attached w membranes
and reserve for the dressing.

PEEL LITCHIS, cut in half, and remaove sceds, Shice mange lengthwise into
3 paris, cutting close along both sides of the pit in the middle, Using 2
tablespoon, sooop the fruit out of the 2 outer slices of mango in a single
|:|i1:|.'u, k.-uuping th& EpOGn &% clise Lo the |'|r.'\t'| A% p-c:-'.xi'l:lle. Thary cut the frudt

into cubes of about Ve inch, Rinse star fruit and shce crosswise,

SET ASIDE 4 cape gooseherries for garnish and remove husks from the
rest. Usang a serrated knife, cut out blossom end of the pomegranate in
wew.igd: 5-.|"|u|,'||:'. With a little prreasiine, hreak (Epedt p-c:-muar:mnlr et a vl
to loosen the soft, juicy sceds. Rinse plums, cat in half, remove pits, and
cut into wedges, Combine all these ingredients in a sufficiently large boswl,

IN A BOWL, combine lime juice, powdered sugar, ram, and the reserved
orange and mix well. Pour dressing over the frwit, mix carefully, and let
stand for 20 minutes. Transfer to small parfait glasses or bowls and garmish
with reserved cape gooseberries,

FRUIT DESSERTS
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Pink Grapefruit
“Salad”

I pink grapefruit
2 kiwis

1 cup strawberries
I peaches

Diressing

Juice from Y pink grapefruit
1 ths honey

2 ths sugar

1 ths rum

Cream roseiles

T LuUp CTELm

1 ths sugar

1 tsp vanilla

1 ths chopped pistachios
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USING A SMALL, sharp-tipped
kmite, cut grapefruiis in half in

a “pgEag” patbern, inserting the
kmite all the wav 1o the center.
Remove fruit and chop. Rinse
strawherries, clean, and cut imio
halves or quarters. Peel peaches,
cut in half, remove pits; and

dice finely.

COMBINE DRESSING ingredients
and mix well. Pour over the fruit,
mix carefully, and let stand for

10 minmuies.

SPOON SALAD into grapefruft
halves, Whip cream with sugar
until stiff and stir in vanilla.
Apoon cream mie a pastry hqg
with a 210 star tip and pipe cream
rosettes onio the salad. Sprinkle

with |l|.:~|.a|.'r|i-.:-'. .jr|-|.| SErWe,

FRUIT DESSERTS
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Flambeéed Fruit

Potpourri

| orange {about & o)
2 cups red and whire grapes
| apple
I small pear
I banana
| cup strawbermnes
Ly oy cream
3 ths powdered sugar
Chocolate flowers for
EIITII I"il"l | iJP!:iI.III.HI.‘I

LEET T T
2 ths butier
Yy cup sugar
Grated peel from
Y organic lemon
Vy cup slivered almonds
Vi cup crange juos
14 ths lemmon juice
2 ths rum

DESSERTS

SECTION ORAMGE AS FOLLOWS: Cut a cap from the top and botiom
and stamd on a work surface. Using a small, sharp knife, cut away sections
of peel from top to bottom. Then cut segments from between the

inner membranes.

REMOVE GRAPES from stems, cut in half lengthwise, remove seeds and,
if desired, peel. Rinse apple and pear, cut info quarters, and remove cores,
Slice pear crosswise, Peel banana and slice, Rinse and hull strawberries,
Cut it halwes or quarters, depending on their size.

WHIP CREAM and powdered sugar until semi-seff,

IM A FLAMBE PAM, prepare the sawce by combining butter and sugar and
brown lightly {caramelize) while stirring constantly. Add lemon peel and
almaonds and brown lighily. Powr in orange juice and lemon juice. Add froi
amd heat for 3=4 minutes, frequently ladling fruit juice over the top, Heat
rurm and pour on. [t's best 1o use a long match to set the alcohol on fire.

{ Make sure your face and hair are not over the pan at this moment because
The Narmes shods up 'irul:nﬂ:r'!] Lt thie rum buarn off. This pets rid of the
aleohol and leaves behind its Aavorful essence. If you want to keep the flavor
of aloohol, cover the dish afier burning briefly to smother the fames,

FRUIT MAY BE FLAMBEED at the talile or in the kitchen. IF desined,
arrange the fruit in a serving dish. Serve whipped cream with the fruit

IF DESIRED, garnish with chocolate flowers.






Strawberries
with Meringue

Meringue

2 cgg whites

Ly cup plus 2 ihs sugar
Vs cup powdered sugar
I ths cornstarch

2-3 cups strawberries
Chocalate curls

2-3 ths powdered sugar

Lemon balm leaves

Strawberry cream

L cup cream

Lz cubf Siigar

b cup puréed strawberrics

60 DESSERTS

PREHEAT OVEM to 130°E Beal
cgg whites until stiff and gradually
sprinkle in sugar. Combine
powdered sugar and cornstarch, sift
onto egg white mixture, and fold in
carefully. Spoon meringue mixture
int & pastry bag with a #10 plain
tip and pipe 4 spiral-shaped
meringues with about a 24 -2
inch diameter onto a baking sheet
lined with parchment paper. Dry in
the oven overnight on the middic
rack, wedging a spoon handle in
the door to keep it cracked open.

WHIP CREAM with sugar until stiff.
Clean strawberrics and purée fincly,
Put through s strainer and stir into
strawberry cream. Refrigerate.
Ringe strawberries for garnish,
remove stems, and slice lengthwise,
Arrange around the edges of 4
plates in a starburst pattern. Spoon
strawberry cream o a pastry

bag with a very small plain tip and
pipe around the inside edge of

the starburst. Place meringues in
center, Garnish with chocolate curls
and dust with powdered sugar.
Decorate with lemon balm leaves,

SERVES 4
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Port Wine

Melon Boats

2 Charantais meloms (about
1.5 T each)
Ly cup white port wine, separated
L cup sugar
| pinch ginger
1 dash lirme jusce
| tsp peppermint leaves,
cul 1o Sirips
1 lime for garnish

USING A DECORATING EMNIFE, cut michons in half along an imaginary
centerline m a "zigzog" pattern, inserting the knife all the wav o the center,
seprarate imto 2 halves and scoop oul seeds with & spoon. Using a melon
baller with a V4-inch diameter, scoop out melon balls, leaving a border all
arownd of ahout ¥ inch, Place medon balls in o bowl, drizele with half the
port wine, and marinate for about 20 minutes. Spoon remmaining fruit out
of medons, leaving the berders intact,

IM A SALICEPAN, heat sugar until it caramelizes, Pour in remaining port
wing. Add fruit vou spooned out, ginger, and lime juice and heat briefly,
Purée thes mitxture, put I:|'|'r|.1l||.1|,h a fine strainer, and rl|.l|.1= na saLCEpan,
Reduce by half while stirring, let cool, and stir in peppermint. Drrain melon
ballz, setting aside the port wine. Transfer melon balls to the 4 melon halbves,
Add drained port wing to the dressing. Rinse lime, slice, and use to garnish
melon halves. Drrizele dressing over melon balls and serve.

Tip

= Charsntais melons are splmon-pink fleshed, sromatic, sweet and
wsually weigh aboast & pound.

FRUIT DESSERTS
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Tropical
Fruit “Salad”

I mango (abowt 1 Th)

2 kiwis

I light tamarillo

| dark-fleshed tamarillo

I cup watermelon balls

| cup Charantais melon balls
Mlint leaves for garnish

Diressing

| passion fruit

L5 cup sugar

Jwice from 1 oTange
2 ths rum

SLICE MANGO lengthwise into

5 parts, cutting close along both
side of the pit in the middle. Using
a tablespoon, scoop the fruit out
of the 2 outer slices of mango in a
single piece, keeping the spoon as
close to the peel as possible. Then
cut flesh into wedges, Peel kiwis
and tamarillos and slice. Arrange
this fruit and the melon balls on

4 plates and refrigerate.

FOR THE DRESSING: Cut passion
fruit in half and remove flesh. Ina
sauce pan, combing passon fruit,
sugar, and orange juice and simmer
for 4=5 minutes, Put through a
strainer. Let cool and stir in rum,
Drrizzle fruit with dressing and
garnish with mint.

FRLNT Dq53EFIT5
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Creamy Fig Medley

& fresh, ripe figs (about 12 0z}
1 cup strawberrics
1 cup blue and white grapes

1 orange
1 small apple

1 tp lemon or arange juice

2 ths orange liguewr

Vi gup plus 1 ths sugar, separated
V2 cup cream

1 ths sugar

1 tsp Madagascar vanilla

1 gup walnuts

Mint leaves for garnish

K6 DESSERTS

RIMSE ALL FRUIT and drain on
paper towels. Cut figs into quarters.
Cut strawberries in half and cut
larger ones into quarters., Peel
grapes, if desired. Peel orange,
remave white membrane, and cat
sections fram between the inner
membranes. Peel apple, cut into
guariers, remaove core, and cul into
thin wedges. Combine all fruit in

i large bowl, Drizele with lemon
or erange juice and liqueur and
sprinkbe with Y cup sugar, Cover
and let stand at room termperature
for aboait 15 mimutes.

WHIP CREAM with vanilla and

I tablespoon sugar until stiff,
Transfer salad o plates and garnish
cach portion with whipped cream,
wilnuts, and mint leaves.

SERVES 6










Melon Apple
Siilzchen

2 packets gelatin

¥ cup sugar

235 cups apple juice

3 cups mixed melon balls
{e.g.. Galia, Charantais,
cantaloupe, and red and
yellow watermelon)

| tha Calvados

4 individual molds |about
B-o¢ volume)

L2 cup cream

| tsp swgar

L tsp vanilla

4 raspherrics

Raspbermy sauce

I cup .I'.IJ.FhE'I‘IiJ;‘.l

¥ cup sugar

Juice from % lemon

IM A SALICEPAN, sprinkle gelatin on tep of apple juice and allow 1o soften
for 10 minutes, Add sugar and heat until sugar and gelatin have dissolved.
Let mixture cool to room temperature. Rinse out molds with cold water
and fill with melon balls, Drizzle with Calvados, pour in fruit juice, and
refrigerate until gelled,

FOR THE RASPBERRY SALCE: Sort raspberries, combine with sugar,

and lemon juice and bring to a boil. Purde in a blender, put through a fine
strainer, and bet cool. Whip cream with sugar until stiff and blend in vanilla.
Spoon into a pastry bag with a star tip. Briefly place molds in hot water and
reverse onto 4 plates, Garnish with whipped cream and raspberries and
pour raspberry sance around the edges.

N
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Tequila Pears

2% cups water

Lest and yuice from
1 organic lime

| cinnamon stick {about
2 inches long)

¥ cup raw or brown sugar

4 pears with stems

5 ths tequila

DESSERTS

TO COOK THE PEARS: Combine
water, lime peel, lime juice,
cinnamon stick, and sugar in a pot
and simmer until the sugar has

attached, Add tequila and pears
to the liquid and simmer for
10 minutes, Remove from heat
and let pears cool in liquid.

SERVE CHILLED or at room
temperature with the juice,
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Pears Héléne

2 Fresh pears

1 cup white wine

2 ths sugar

Lemon pest from 1 lemon
1 small cinnamon stick
13 ¢up cream

2 ths sugar

4 scoops vanilla ice cream
Lemon balm for garnish

Chocolale saece

1 cup semisweet chocolate
picces [about 3 oz)

1 cup millk

V4 cup cream

3 ths honey

14 cup pear ligueur
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Strawberries

Romanov

Lz cup Fresh-squeszed
QEANEE juios
s cup powdered sugar
Zest from | organic orange
I Ib strawberries
5 cup cream
| ths powdered sugar
Crrange zest for garnish
{if desired)

POUR DRAMGE JUICE through a strainer. In a saucepan, combine juice,

powdered sugar, and zest and simmer for 2=4 minutes, Remove from heat
and let coal.

CLEAN STRAWBERRIES, drain well, and cut into halves or quarters,
depending on the size. Transfer to a bowl, powr on cold orange juice
marinade, and stir carefully. Cover and marinate in a cool place for 2 hours.
Arrange strawberries in 4 dessert bowls and drizzele with orange juice
marinade. Whip cream with powdered sugar until semi-stiff and place a
dollop on each bowl of strawberries. Garnish with orange zest, if desired.

FRUIT DESSERTS
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BAKED DESSERTS

HERE IS A SCRUMPTIOUS COLLECTION of oven-touched desserts,
including creamy, custard puddings, puff pastry, tarts, mini-cakes, and
floating soufflés. Though now enjoved the world over, these delicacies
have French, German, Spanish, and Swiss heritage.

Soullié i la Vanille Ga
Pudding Célestine 70
Rasphermy Pudding 72
singerbread Soufflé 75
Soufflé with Strawherries 76
Andalussian Orange Tart 78
Apple Cinnamon Wihe B0
Crépes Suzetle a2
Fruit Eclairs B
Almond Tartlets with Berries BE
Orange Soulfle (1) ga
Orange Soufflé [IT) 90
Baked Rhubarb with Almond lce Cream a2

HAKED DESSERTS &7




Soufflé a la Vanille

I soufflé dish {6-inch diameter;
1.5-quart volume)

Melted butter for the dish

sugar for the dish

I cup milk

3 vanilla bean

3 ths butter

¥ cup plus | ths flour

5 epg whites

4 epg yolks

U cup s

Powdered sugar for garnish

6B DESSERTS

COAT THE INSIDE of the soufflé
dish with a thin layer of very soft
butter, Sprinkle in sugar, hold dish
in busth hands, and tlt and rotate
until the bottom and sides are
completely coated. Shake out

TErMATRITGE SUgar,

IN A SUFFICIENTLY LARGE
saucepan, bring milk 1o a bodl
Slit open vanilla bean lengthwise,
add to milk, and return to a boil,
Remove bean, scrape out pulp,
and return pulp to the milk.
Enead together softened butter
and flour, shape into a cylinder,
and cut into pieces, Continue as
shown in the photos (1-3).

BAKE SOUFFLE in a water bath
as follows: Place dish ina 175°F
water bath where the water is
halfway up the side of the dish
and bake in an oven preheated
to 400°F for about 40 minutes.
Dust with powdered sugar and
serve immediately.

gy S e r
Copyrighted material



1. Add kneaded butter pieces to the
boiling milk one at a time. Stir
until the mixture has thickened.

&, Using a wire whisk, first stir in
half of the egg whites. Then use a
mixing spoon or spatula to fold in
remaining egg whites,

2 Tarm off heat and whisk 1 raw A Tramsfer mixture tooa bowl and
epg white into the still hot mixiure, let cool slightly. Whisk egg volks

Beat quickly and vigorously untl into the lukewarm mixiure one at
smooth so the egg white will be a time. In a second bowl, combine
evenly distributed. all the sugar and remaining 4 cgg

whites and whisk or beat until stiff
and creamy,

5. Pour finished soufflé mixture
into the sowlflé dish 1o within
¥ inch of the top. (Return to
recipe for baking instructions. |
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Pudding Célestine

133 cups Hour

Ve cup milk

Ly Cup cresm

Ve cup butter

5 e volks

V2 cup sugar

| tsp vamilla

5 epy whites

| pinch salt

3 ths sugar

2 pudding miobds {each with
a3=1n nl-l.'||.|,:l wirlume)

Melted butter and breadoriombs
for the molds

Powdered sugar

Mint o lemon balm leaves

Chotolnte sance

| cup semisweet chocolate pieces
L cup milk

Ly cup Crium

2 ths honey

DESSERTS

SIFT FLOUR into a saucepan and graduwally stiv in milk and cream untdl
smicth. Then atir in softened butter, egg volks, sugar, and vamilla, Cver
medivm heat, stir constantly until the mixture forms a soft ball, Remove
from heat, transfer to a bowl, and let cool while stirting frequently.

CAREFULLY COAT pudding molds with butter and sprinkle with
breadorumbs, In a clean, grease-free bowd, beat egg whites with salt until
stiff and gradually sprinkle in sugar. Then fold into the firm mixture.

TRAMEFER MIXTURE 1o the pudding malds and seal the miolds with foil.
Place in a 175°F water bath where the water level is about 1 inch from the
top and bake in an oven preheated to 350°F for 80-90 minutes. The water
must not boil but should abways be kept just below the boiling point.
RBeduce oven by 25° increments as needed.

FOR THE CHOCOLATE SAUCE: Melt coating chocolate in & bowl over
a double boiler. Combine milk, cream, and honey, bring to a boil and
mix into coating chocolate with @ whisk antil smvooth. Let cool.

REMOVE PLIDDIMG from water bath and reverse onto 2 platters, Dust
with powdered sugar and garnish with mint or lemon balm leaves, Serve
chocolate sauce on the side,









Raspberry Pudding

tlelted butter and breaderumbs

foor the mold.
1 pud:liuﬂ; mmiclel {aboaar

| Va-quart volume)
b5 cup [ 1 stick) butter
V2 o sampgar
Pulp from b4 vanilla bean
4 e yolks
I cup sifted flour
I bevel tsp baking powder
V2 cup strained raspberty jam
2 ths raspherry liqueur
4 epg whines
¥z cup sugar
Sl:mi-hlil-l'wh'ip]:lud CTEm
Chocalate curls
Several raspherries
Lemon balm
Powdered sugar

Raspbamy saucc

2 Clp 'rrl.sp'hrrriq.':-

¥4 Cup sigar

Vs cup red wine

I senall piece lemaon peel

CAREFULLY BRUSH MELTED BUTTER onto the mold and coat with
breadcrumbs. In a bowl, combine butter, sugar, and vanilla pulp and beat
until fuffy, Stir in egg volks one at o tme. St o Joar and baking poswder
and stir. Finally, mix in raspberry jam and liquewr.

IN A CLEAN, grease-free bowl, beat egg whites until stff while gradually
sprinkling in sugar. Fold egg whites into the mixture, transfer to the
preparcd mold, and seal with foil,

PLALCE MOLD in & hot water bath where the water level is about Y inch
frevm the Lo and bake i an oven |1n,-'|'|r.alun:|. to 350°F for aboatt 90 mitutes,
The water must not boil but should always be kept just below the bodling
point. Bemaove mold from the oven and use a chopstick o test domeness
Leave in the meld for 5 minutes, then reverse onto a plarter.

FOR THE RASPBERRY SALICE; Sort raspberries, purde, and put through
a fine strainer. Combine sugar, wine, and lemon peel and bring to a bl
Add puréed raspberries, reduce Tor 3 =4 minuies, and let cool slighdly,

GARMISH WITH CREAM, chocolate curls, raspherries, and lemon balm,
Dust with powdered sugar and serve ragpberry sanoe on the side,

HAREL NESSERTS
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Gingerbread Soufflé

Gingerhread soulfle

15 Cup Baitter

L cup flour

1 cup milk

2 ths honey

15 CL COMA SYTUp

1 tap cinmamon

1 tsp ginger

Ly tap clowes

Vi tsp allspice

15 tsp nutmey

1 pinch cardamom

1 25

4 epgg volks

4 egg whites

Vs cup brown sugar

& rameking (V-cup volume each)

Butter and brown sugar for
the rameking

Pewdered sugar for garnish

Cranbemy sauce

2 cups cranberries

4 cup water

L cup brown sugar

Juice and peel from
3 grganic lemon

74 DESSERTS

PREHEAT OVEN to 350°F,

FOR THE GINGERBREAD SOUFFLE: Melt butter in a sacepan. $4rin
flour and sauté wntil light-brown whike stirning constantly, Graduoally stir in
milk to form & homogeneous mixture. 5tir in honey and syrup and simmer
o few minutes while stirring constantly, Sprinkle in spices, Pour into a bowl,
Stir egg into the sill hot mixture and et cool slightly. Work egg volks into
the lukewarm mixture one at & time. Beat egg whites wndil s6ff, sprinkling
in brown sugar, Carefully fold into the mixiare with a mixing spoon.

POUR GINGERBREAD SOUFFLE MIXTURE inte the rameking wo within
13 inch of the top and bake for 20 minutes.

I THE MEAMTIME, make the cranberry sauce: Sort, rinse, and drain
cranberries, In a saucepan, combineg cranberries, waler, sugar, lemon juice,
and lemon peel and botl gently for about 15 minutes, stirring occasionally.
Remaove from heat, Remove lemon peel and put cranberries through a
fine strainer.

REMOVE FINISHED 50UFFLES from the oven, dust with powdered
sugar, and serve immiediately in the ramekins, Do this as quickly as possible
becawse if vou let them stand only a few minutes, they will collapse. It's
best to have the plates ready and serve the cranberry sauce on the side,

TIP

 Once ground, these spices quickly lose thelr flavor so don't store
them for long






TG

Soufflé with

Strawberries

2 cgg yolks
L3 wanilla bean
L ¢ U SALAT
Grated zest from 1 lemon

5 cup four

(L5 CU CTERIT chieese
1 egg whites
4 rameking
Butter and sugar for the ramekins
2 cups strawberries, washed

andd hulled

1 ths créme fraiche or sour cream
Powdered sugar tor garnish

1 smmall ST lemon balm

DESSEHRTS




COMBINE EGG YOLKS, vanilla
r|I.I|FI'., SAAT, and bemon #est and
beat untl foamy. Incorporate flowr
and then fold in cream cheese, Beat
o white until stift and fold into

cream cheese mixture,

BUTTER RAMEKIMNS and coat
with sLgar. Spl.r-c:-n in cream cheese
mixture and bake in a water bath
at 400°F for 15-20 minutes.

IN THE MEANTIME, slice half of
the strawberries. Purde the other
half and put through a strainer.
[histribute slhiced strawherries on
plates, pour on savce, and decorale
with lines of créme fraiche.

REVERSE SOUFFLES out of the
ramekins, dust with powdered
sugar, garnish with lemon balm,
and serve,

SERVES 4
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Andalusian

Orange Tart

1% cups sifted Aowr

12 cup plus 1 ths softensd
butter or margarine

1 ihs sugar

I pinch sali

Iegg

I &g white

I cup milk

Grated pec and juice fromy
| organic orange

Y epg yolks

| cup sugar, separated

2 ihs cornstarch

I the four

2 1bs softenad butter

Ya cup ground almonds

1 epg white

2 the apricot jam

2 the white fondant

Creange zest for garoish

COMBIME FLOUR. softened butter, sugar, salt, egg, ege witite, and
| tablespoon cobd water and quickly process into o smooth dough.
Shape into a ball and refrigerate for 30 minotes

IN THE MEANTIME, combine milk and grated orange peel in a saucepan
and bring to 4 boil. Beat egg volks with V2 cup sugar until creamy. Dissalve
cornstarch and fowr in a Tatle milk and add 1o egg yolk mixture, Add this
mixture o milk and thicken over low heat while stirring constantly, Stir
i orange juice and st aside,

IM A BOWL, combine 2 tablespoons softened butter, Y2 cup sugar, ground
atmicnids, and egg white. Add to orange mixture and let cool,

FREHEAT UVEN to 350°F. Using vour hands, spread dough directly into
atart pan with an B-inch dinmeter [vou don™t need g botter tha RETINE
Cover with alwminum foil so that base will retain its shape and bake in
the oven for 13 minutes. Bemove foil and brush a thin coating of epg

white onio the fart base,

REDUCE OVEM TEMPERATURE 1o 300°F and retirn fart pan to the
owen for | minute. Spoon topping onto the tart and setarn 1o the aven for
15 minutes. Place ana I.:I1I:h]|.|'|5 rack and let comsl. Then sprﬁld the suriaee
with apricot jem. Briefly heat fondant over a double boiler and stir quickly
with a rubber spatula. Use vellow and red food coloring to dye it a light
orange and spread it onto the apricot fam with the spatula. Garnish the

ceniter with orange zest.
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Apple Cinnamon

Wiahe

T dotngh

I cup flour

Ve cup ground bazelnuots

1 cup powdered sugar

Ve cup butter

| egg volk

| quiche pan (9-inch diameter]
Parchment paper

Lentils for blind baking

3 medium apples
Powdered sugar for garmish

il

1V cups créme fraiche or
SOLF CREAm

Ve cup sugar

deggs

1 tsp cinnarmon

Grrated peel from
&y prganic lemon

L3 Cup raisins

DESSERTS

FOR THE TART DOUGH: Sift flour onto a work surface and form a well in
ithe center, Place hazelmuts, powdered sugar, butter cut into bits, and egg
yolk in the well. First mash ingredients with a fork, then chop into fine
crambs with a spatuls, and knead briefly with your hands, Wrap doagh in
plastic wrap and refrigerate for at least 1 howur, Butter pan lighthy, Roll owt
dough into a sheet abowt % inch thick, wrap around the relling pin, and
transfer to the pan. Shape the edges and peerce the bottom several times
with a fork, Cover with parchment paper, 611 with lentils, and prebake in
an oven preheated to 375°F for 15— 20 minutes. Let cool slighthy, then
remove lentils, and paper,

FOR THE FILLIMG: Combine créme fraiche, SUPAT, SRS, cinnamaon, and
lemon peel and stir until smooth. Stir in raisins.

PEEL APPLES, remove cores with an apple corer, and cut into rings aleoud
Y4 inch thick. Spread one-Fourth of the cream mixture on the tart base,
Arrange apple slices on top in a slightly overlapping pattern and spread
evenly with remaining Schmand. Bake in an oven preheated to 375°F for
about I3 minutes, Let cool slightly and dust with powdered sugar.









Crépes Suzette

Bailer

I cup flour

| cup milk

2 eggs

2 ths cold water

Salt

Ly cup butter for frying
Mint leaves for garnish

Sauce

| large organic orange
4 sugar cubes

2 tbs butter

Vs cup sugar

s cup orange juice
1% ths lemon juice
Y2 cup orange liqueur

FOR THE BATTER: Sift flour into a bowl, add remaining ingredients, and
whisk until smooth. Let batter stand for at least 1 hour,

COAT PAM or griddle with butter and make 12 golden crépes about
6 inches in diameter. Stack crépes and cover with aluminum foil.

FOR THE SAUCE: Rub sugar cubes over arange peel until Mavor oils are
absorbed. In a pan, melt butter. Add chopped crange-flavored sugar cubes

and sugar and dissolve, Pour in orange and kemon juice and simmer for
34 minutes,

FOR EACH SERVING: Place 3 crétpes, folded or rolled attractively on a
plate covered with hot orange sauce. Drizzle with a lietle liqueur. If you
want to flambé them, use an additional Y2 cup of warmed orange liqueur

and light.
GARMISH CREPES with fresh mint leaves.

SERVES 4

BAKED DESSERTS



Fruit Eclairs

Pastry dough

1 cup water

& ths butter

I tsp sugar

Pinch of salt

1 cup all-purpose flour

4 large cggs, room tempeTature
2 ths apricot jam

1 ths raspberry liqueur

Filling

& oz raspberries, separated
3% cups cream

4 cup sugar

1 ths raspberry liqueur
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FOR THE PASTRY DOUGH: Preheat oven to 425°F and place rack in center
ol owen, Cut haki 1 parchrnent i cover a Iarg,u: b:ﬂ:.il'l.f; sheet.

IM A MEDMUM SALUCEPAN, stir the water, butter, sugar, and salt iogether,
bringuing to a baoil, Adid the Aour all at once and beat well for about half

& miinute it it forms a ball that pulls away from the side of the pan.
Remove from heat and transfer dough to bowl of a mixer, Allow to cool

fior a couple minutes. At low speed, beat in the eggs, one at a time. Make
sure eich is well mixed before adding another. The dough should be shiny

and somewlat siifl.

PUIT THE PASTRY DOUIGH ina pastey hag and pipe éclairs about 1V inches
wide by 4 inches long. Leave over | inch of space between éclairs. Put the
éclairs into the oven and lower the temperature immediately to 375°F Bake
1530 minnites gkl lL-:'-l;l-:ln broven, Turn off oven, open clowar, and allow
Eckairs 1o ool slowly in the oven, When cool, use serrated knife to cut in
half lengthwise, so top and bottom are of equal size.

FOR THE FILLING: Purée half of the raspberries and put through a
stralier. 'l.'n-'hlr cream with sugar wnhl stff, Fold in |:lur|i1:|.| raﬂphurrie'.- ariad
add raspherry liqueur. Spoon batter into a pastry bag and pipe onto the
bottorm hahees of the éclairs. Top with remaining raspberries. Heat aprico
i, s4ir in Ligpeesr, and spread on top of raspberries. Place &lair tops on
the raspberry miture,

SERVES 22
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Almond Tartlets

with Berries

Tart dough

1% cups flour

Ly eupr (1 atick ) Buitter
T4 cup sugar

I tap vanilla

4 egg yolks

e tap sali

Far the Tillimg

bz cupp {1 stick) butter, separated
Vi cup chopped, blanched almonds
| cup ground, blanched almonds
¥ cup sugar

egps

Y cup cornstarch

| pinch salt

B rartlet i I 3-imch di.am-&[l:.r]

Parchment paper and lentils for
blind baking

bz CUp CrEsm

2 ths sLgar

2 cups mixed, cleaned berrics
e, Blueberries, raspbernes,
strawherries, currants)

Coon for garnish

DESSERTS

COMBINE THE SPECIFIED INGREDHENTS to make a tart dough, wrap in
plastic wrap, and refrigerate for 1 hour, Roll out dough into a sheet about
' inch thick and cut out circles slightly larger than the tartlet pans, Line
pans with dowgh, shape the edaes, and cut off any excess. Place parchment
paper indaade, Ol with lentils, and Blind bake in an aven pn:hi:alﬁ]. o 425°F
for 10 minutes. Remove from oven and remove paper and lentils.

FOR THE FILLING: Melt 2 tablespoons butter, stir in chopped almonds,
and sauté over moderate heat until golden. Let cool. Melt remaining butter
and set aside. Combine reserved chopped almonds, ground almonds, and
sugar, Work m eggs one at a ime and stir to form a thick, foamy mixture,
Carefully mix in cornstarch and salt and stie entire mixtuee into eoobed,
mielted butter,

ARRAMGE TARTLET PAMS on & baking shest and spoon in mixture,
Bake in an oven preheated to 375°F for 10 minutes until the filling starts
to become firm, Then bake for another 15-20 minutes at 325°F until the
surface is lightly browned and the filling is firm,

REMOVE FROM THE OVEM, remove pans from baking sheet, and let
cool. Whip cream with sugar antil stiff. Spoon into a pastry bag with a
#12 star tip and pipe rosettes onto the farthets, Garnish with berries and
dust with cocea.
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Orange Soufflé (1)

I orange ¥ cup juice)

5 sugir cubes

3 ths hutter

3 ths flowar

Pulp from b vanilla bean

L cup milk

2 oz cream choese

1%% ths orange liqueur (e.g.,
Crrand Marnder, Cointrean)

1 egg yolks

3 ths sugar

Grated peel from
| additional orange

3 exg whiles

B=10 ramekins | '.*",r-qlp
vohume each)

Melted butter and sugar for
the ramekins

Poswdered sugar For garnish

WASH DRAMGE under hot running water and dryv. Hub sugar cubes over
orange peel until Dovor eils are absorbed and place them in asaucepan,
Squeeze oul orange juice, sdd to pan, and bring 10 a boil, Reduce Hguid
by half, remove from heat, and let cool. Using a fork, thoroughly koead
together butter aind owur, shape into o small eylimder, wrap in parchment
paper, and refrigerate until frm. Then slice,

I A SALCERAMN, combine vanilla p'u.|]:|. milk, s eream chaese and |1'nn5
tor @ boil, Add keneaded butter slices one at a time and stir until the misture
is arncssth and has thickened. Str in reduced orange juice and orange
liqueur and let cool. Grease ramekins with melted, almost cooled butier
and coal evenly with sugar, Shake out excess sugar, Add epg volks to soufflé
rrixtuee ore b a timee and rransfer the mdsiure 1o 3 bowl, Add zext irom
additional arange.

IMN A BOWL, quickly beat egg whites with sugar until saif, First stir one
third of the egg whites into the soufflé mixtare, then carefully fold in

remaining egg whites so the mixture retains as moch volume as possible,
Spoom into rFameking so that they are two-thirds full and smooeth oot the

srrface. Bake 14 ain oven ]:II'EI'II.'il.l-t'I.I ta 35307 for abowut 15 minutes. Bemaowe

from oven, dust with powdered sugar, and serve immediately.
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Oran ge Soufflé (i VIGOROUSLY BRUSH oranges under hot running water and dry. Rub
sugr cubses over aramge peels until favor oils are absorbed and place in

a saucepan. Squeere juice from oranges, add to sugar cubes, and bring

I OTEanic OTANges to a boil. Keduce liquid by about half, remove from heat, and let cool.
9 sugar cubes
L cup softened butter USE A FORK to thoroughly knead together softened butter and flour.
v cup flour Shape into a small ovlinder, wrap in parchment paper, and refrigerate
s vanilla bean until firm. Continue as shown in the photos { 1-6).
I cup milk
3 ths orange liqueur SERVES 6-8
4 egg yolks PREP TIME: About 50 minutes
5 egg whites BAKIMNG TIME: Abowt 40 minutes
b2 cup sugar
Softened butter
Sugar
Powdered sugar
TIP

# This tender, sweet souffk is basad on & béchamel sauce,
supplemeanted with &gg yolk, and fluffed up with egg whites,
However, the photographs to the right illustrate an alternate
method for preparing the bEchamel, Le. with kneaded butter, In
this case. you work backward—instead of adding milk 1o tha flour
and butter mixture, you stir the kneaded butter into the hot milk,
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1. Scrape pulp from vanilla bean,
add to milk, and bring to a boil,
Slice kneaded butter and stir into
milk one shice at a time.

2. Continue stirring with a wire
whisk until the mixture has
thickened and become smaooth.
&tir in reduced orange juice and
orange lgueur, Allow 1o cool,

3, Dne-by-one, stir epg yolks into
conled mixiwre, T a secomd bowl,
add all the sugar to the epg whites and
beat until stiff, Althowgh this method
produces less volume, the egg whites
are stiffer and more durable,

4. Transfer soufflé mixiure 1o a
bowl. First stir in one-third of the
egg whites and then carefully fold
in remaining egg whites so the
mixture loses as little volume

as possible.

5, Grease a soulflé dish {6-inch
diameter; 1.5-quart volume) with
softened butter and coat with sugar.
Pour in soufflé mixture, smooth out
the surface and place immiediately
on the bottom rack of an oven
preheated to 350°F

G. Bake for absout 40 manutes wntil
it has nicely risen and the surface
has browned. Remove from the
oven, quickly dust with powdered
sugar, and serve immediately.
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Baked Rhubarb
with Almond

lce Cream

& stalks rhubarb, slender
if possible

] CUp Corn STup

L t5p cinmamaon

2 egg whites

¥4 cup sugar

Y isp cornstarch

¥z tsp white wine vinegar

L cup toasted almond slices

& oupr vanilla ice crewm

4 sprigs mint {optional )

CUT RHUBARE INTD PIECES abour 1% inches long wnd measure
ould Cabps of Friaan. Pt friane ansd SYEUp o I-ql.url [ukinE; dish wnd
sprinkle cinnamon evenly over the top. Bake at 375°F for 30 minutes,
rmaking sure that rhuabarh is pushed down into the Hguid. Allosw te cool
1o roon [EmpeTalure.

PREHEAT OVEM to 273%E Beat EER whates, sdd inﬁ fangAr little |1:.' lattle,
Beat until 556 peaks form and fold in cornstarch and vinegar, Spoon
into a pastry bag with a star tip. On a parchment-lined haking sheet, pipe
mounds about 3 inches in diameter, Bake 45 minutes o | hour, Cool on
4 rack unnl crisp.

TOAST ALMOND SLICES in a frying pan over medium high heat. Pour
ouf onto 2 plate as soon as they become golden-brown, Cool, then stir
irsto alightly softened e Cream.

DISTRIBUTE RHUBARE with syrup on 4 plates, Place a meringue

anad HI.'I.II:FFI of bee cream on esch. Garnish with mint and serve i soon

as possible,

BAKED DESSERTS
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FROZEN DESSERTS

JUSET AS SOMETHIMG from the oven spells love, something cold and
crystally from the freezer speaks of refreshment to the max. The idea that
frozen dessarts are strictly seasanal is a thing of the past, and cooks
redish the time saving that most of them afford, Check out the sorbet and
granita recipes, which serve &5 excellent carefres desserts, but can also
be used as palatte cleansers bebween courses. Granita's special appeal is
its snow cone of shaved ice texture, and no special equipment is nesded
Lo make it

Pear Apple Sorbet 96
Sour Cherry Granita 98
Peach lce Gream with Compote 100
Orange Campari Granita 102
Apple Sorbet 104
White Wine Granita 105
Peppermint Granita 106
Cassandra Sorbet 108
Strawberry Rosetie 110
Papaya Sorbet 112
Strawberry lce Cream Soufflé 114
lce Parfait with Candied Ginger 116
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Pear Apple Sorbet

Pear chaps
2 small pears
Powderad sugar

Tangerine compoie

3 fangeTmes

luee amd Eruled resl from 1 LHime
L5 cup sugar

2 spoo wnskarch

Sorbed

| pear

I medinem apple

2 cups hard cider

L3 cup sabmar

145 ths Calwadios

| tsp finely chopped peppermint

B6 DESSERTS

FIRST PREPARE PEAR CHIPS: Rinse pears, dry, and cut lengthwise into
paper-thin slices, Line a baking sheet with permanent baking fodl and lay
ot pear slices side-by-side. Dst with powdered segar, place in a 125°F
oven with the door cracked open, and dry overnight. Remowe fram
baking sheet.

FOR THE TAMGERINE COMPUTE: Section tangerines as follows: Cut a
cap from the top and bottom of each and stand on a work surface. Using

a small, sharp knife, cut away sections of peel from top to bottom. Then
cut segments from between the inner membranes, Squeese juice from fruit
still attached to membranes and set aside 35 cup [if neccssary, top up with
orange juice ). In a saucepan, combine this juice with lime juice, lime zest,
and sugar and bring to a boil. Stir cornstarch into a litthe water and use to
thicken juice. Add tangerine segments and let cool.

FOR THE SORBET: Peel pears and apples, cut into quarters, remove coTes,
and chop, In & saucepan, combing cider and sugar and bring to a bodl while
stirring. Continwe boiling untl e sogar has dissobved. Add fruit and
simumer for 5 minutes. Porée this mixtwree in a blender and let oool. Stir

in Calvados and peppermint, Pour misture inte an jce cream maker and
freere until creamy. Areange scoops of sorbet with tangerine compote and
pear chips









Sour Cherry Granita

3 cups pitted sour cherries
¥i cup corn syrup

| pinch cinnamon

2 cups sparkling wine
Cherry liqueur
Peppermint for garnish

Pear chips (optional]

1 pear

Permanent baking foil
Powdered sugar for garmish

PLIREE CHERRIES very finely in a blender and put through a fine strainer.
You should have about 1% cups cherry juice. Combine juice, corn syrup,
and cinnamon, pour into a shallow container and stir in sparkling wine.
Place in the freezer. As soon as the edges of the granita start to freeee,
scrape away the ioe layer with a spoon and mix it into the liquid part.
During the freering process, continue occasional stirring, The granita

is done when it's evenly frozen throughout.

FOR THE PEAR CHIPS: Rinse pears and cut lengthwise into paper-thin
slices. Line a baking sheet with permanent baking foil and carefully Lay
oull pear slices side-by-side, Dust with a thin, even layer of powdered
sugar. Place on the middle rack of an oven preheated to 140°F with the
door cracked open and dry for 6=8 hours, turning at the halfway point.

ARRAMGE GRAMITA in chilled glasses, drizele with a little cherry liqueur,
and garnish with pear chips and peppermint.
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Peach Ice Cream
with Compote

144 I peaches and Mirabelle plums

{equal amounts of each) £
1V cups white currants

| cup water, juice, or white wine

5 ths sugar

1 vanilla bean

b2 cup cream

1 ths powdered sugar

8 scoops peach ice cream

Grated chocolate v - -
. 4 sprigs lemon balm or mint *‘,‘ Jn
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BHIEFLY SUBMERGE PEACHES
ard plums in boiling water, peel,
cut in half, remove pits, and dice.
Strip currants from stems and
rinse. Conmbine water and sugar
and bring o a boil, Add plums and
curran s and baonl briefly, then past
through a strainer, Slit open vanilla
Bean, scrape oul pulp, and add o
purée. Stir peach preces into hot
purée amd let cood in refrigerator,

WHIP CREAM with sugar unril
s1iff, spoon into a pastry bag with-a
Star Hp, Spoon compole ik Hl.l.'iai
bowls, topping cach bowl with

} sooops of ice cream, Pipe 4 thick
resettes of cream onto the ice
creany, Garnish with chocolate

and leman balmi or mint,

sEHVES 4

"ROZEN DESSERTS
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Orange Campari COMBINE POWDERED SUGAR

and strained orange juice. Stir in

Granita white wine and Campari. Pour
liquid into a shallow container and
frecze. The granita freezes around

1 cup powdered sugar the edges first while remaining

1 cup fresh-squeezed liquid in the center. Scrape off the

OFange juice frozen Layer with a spoon.

245 cups white wine

b4 cup Campari BECALISE OF THE LOW sugar

4 kumcpuats content, small crvstals form during

4 sprigs tangerine sage freezing, the size of which varies
depending on how often you stir.
Serve granita with sliced kumquats
and tangerine sage.

ZEN D
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Apple Sorbet

Snrhet

I apple {e.g.. Boval Gala from
Mew Zealand)

2 cups hard cider

| cup plus 2 ths sugar

LV ths Calvados

1 apple, sliced for garnish

Kiwi sanice

3 kiwis

I V2 ths kiwi or pear ligueur
Vi cup powdered sugar

| dash lemon juice

104 DESSERTS

FOR THE SORBET: Pecl apples,
Ut iNto qUArters, FemOove Cones,
and cut into pieces, In a saucepan,
combine cider and swgar and bring
tor a bovil while stirring until the
sugier his dissolved, Add apple
pieces and simmer for 3 minutes,
Purée in a blender and let cool, Str
in Cabvados. Pour mixture into an
ice cream maker and freeze until
CrEamy. Spoon into a pasiry bag
with a #12 star tip and pipe into
chilled glasses, Briefly return 1o
the freerer.

FOR THE KIW1 SAUCE: Peel kiwis,
purdée fimely in a blender, and put
through a straimer, Stir in Figueur,
sifted powdered sugar, and lemon
juice, Garnish sorbet with apple
slices and drizele with kiwi sauce.




White Wine Granita STIR POWDERED SUGAR into

strained lime juice, Add white
wine. Pour liquid into a shallow

U cup powdered sugar container and freeze, Granita

Juice fram 1 lime dbways freeres around the edges

3 cups white Rhine wine first. You can either remove the

1 kiwi frozen part or keep stirring it

Aprigs lemon balm inter the liguid part in the center,
Repeat this procedure several

times, depending on how fine
you wani the crystals io be.

SPOOM FIMISHED granita inte
chilled glasses. Briefly return 1o

the freezer, Peel kiwi, cut in half
lengthwise, and slice crosswise,
Garnish granita with kiwi slices and
lernomn balm,

ALED EXCELLENT with Kiwa
Sauce [see page 104
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Peppermint Granita

2 ths coarsely chopped
peppermint leaves

Y cup white wine

V2 cup powdered sugar

Juice from 1 lime

2 cups good, dry sparkling wine

4 orange slices

4 sprigs red currants
4 strawberyies, cut into quarters

2 cups watermelon balls
Peppermint leaves for garnish

3 ths peppermint liqueur
foptianal)

DESSERTS

IM A VERY SHALLOW COMNTAIMER, combine peppermint leaves, white
wine, and powdered sugar and let stand for 2 hours.

PUT LIME JUICE through a strainer and stir into the wine-mint mixture,
Add sparkling wine and place in the freezer. When the liguid starts to freeze
around the edges, stir with a spoon. Stir more or less frequently, depending
on how large vou want the crystals to be, but it should always resemible

crushed ice.

PLACE ORANGE SLICES in 4 well-chilled glasses, spoon granita on top,
and garmish with fruit and mint. 1f desired, pour 2 teaspoons peppermint
ligueur over each glass,
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Cassandra Sorbet CAREFULLY RINSE wild strawberries, strawberries, and raspberries. Cut

oranges in half and squeese out juice, Combine fruit in a blender, straining
for | minwte. Stir sugar and carob powder into the purded Fruir
I cup small wild strawberries

| cup strawiberries TO SERVE: Refrigerate mixture for 3 hours until firm and then process
Vi cup raspberries in an ice cream machine, Serve sorbet in bowls and garnish with fruit and
2 cups oTange juice peppermint leaves.
| b Cups sugar
| ths carob powder SERVES 4
Orange segments, raspberries,
wild strawberries for garnish
Peppermint leaves for garnish

R
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Strawberry Rosette

Aspariius e oremm

7 ooz fresh asparagus

2 cups cream

%3 cup sugar, upum[mi

2 egg volks

2 1hs rum

Juice from 1 lemen

Wint for garmish (if desived)

Atrmwberry msetle

8 oz frozen strawherries
Vs cup sugar

L3 cup com syrup

1% ths Grand Marnier
1 ths lemoa juice

I Ib fresh strawberries

Almond basket

3 ths water

¥ cup brown sugar. packed
Ly cup flour

i cup sugar

L3 cup ground almonds

1 pinch cinnamon

1 tsp vamilla

Lest from 12 orange

5 ths melted butier

BESSEHTS

FOR THE ASPARAGUS ICE CREAM: Peel asparagus up to the base of
the tips and cut into small pieces. Combine asparagus, cream, and half the
sugar and simmer about 3 minutes. Beat egg yolks with remaining sugar

untl foamy. Add egg yolks to asparagus cream, purée, and put throwgh a
strainer, Stir over ice water until cool. Add rum and lemon juice and freeze
in an ice cream maker,

FOR THE STRAWBERRY ROSETTE: Thaw frozen strawberries, purée
with sugar, corn syrup, Grand Mammier, and bemon juice and put through
a strainer 1o make a strawberry sance, Cut fresh strawberries into thin
heart-shaped slices,

FOR THE ALMODMD BASKET: Combine all ingredbents and refrigerate
for 1 hour. Spread batter thinly info 4-inch circles on a baking sheet lined

with parchment paper and bake at 350°F for about 7 minwies until golden-
browrn. Let stand for 30 seconds, then drape over a rolling pin or cup, and
et coial,

SRRAMGE STRAWBERRY SLICES in a rosstie, ]:Ila-l.:-e .-:l::ruwh-e:r:.- e in
the center, and set the almond basket on top. Place asparagus ice cream in
the almond basket, and garnish wath strawberry sauce and mint, if desited,

SERVES 4









Papaya Sorbet

H cup sugar

| cinnamon stick

L b2 curps water

Juice freen 1 lime

I cup purded papaya
2 ERE whites

Sprigs of mint

PREPARIMNG THE SUGAR 5YRUP: Combine sugar, cinnamon, and the
spe-:i:li:d. ammonnt of water and hrinE tera Bl g allonw the aroma 1o unfold.
Then let syoop oool and remove cinnamon stick, Add lime juice to puréed
papavi. Beat egg whites until stff, fold into papava purde, and stir this
mixture into the cold syrup.

FREEFIMNG THE SORBET MIXTURE; Powr into & wide, shallow bawl and
place in the freezer. When the surface starts to frecze after 30 minuotes, stir
thoroughly with a wire whisk or hand mixer and return fo the freeser,

STlFEFH NG HEPFF‘JF LY 'T|"|r l:Lln:.'ixI#n-:.::,' af the .':|:'|-r|!'|-e:[ :l.t'i'llfl'ld!i ot laor
often you stir it The more frequently you stir, the smoother it will be.
However, this also lengthens the freezing time. When firm, spoon into a
pastry bag with a £12 star tip and pipe into 4 glasses, Garnish with mint,

FROZLEN DESSERTDS
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Strawberry lce

Cream Soufflé

I packet gelatin
L cup dry white wine
7 e yolks
I Vs cups sugar, separated
loice from 1 lemion
4 egg whites
[+ cups creaim
I ths sugar
I cup purded and
strained strawberries
B rameking (3% -cup volume each)
Parchment paper for the ramekins
Coscoa powder for garmish
Lernvion balm leaves for garnish

Strwhery and kiwi Compols
L cup white wine
L cup strawberry syrup
Vi cup powdered sugar
2 tsp cornstarch
1 CUpE srrawherries, ot
100 quarters
X kiwis (1 green and 1 vellow,
if possible]

DESSERTS

FIRST PREPARE THE RAMEKINS: Fold over parchment paper 1o form a
double layer and make sleeves for the ramekins that extend above the edges
|:|:|-' 2 inches, Place sbeeves around the rameking and secure above and below
with tape. Chill ramekins in the refrigerator.

SOFTEN GELATIN in the wine for 5-10 mimutes. Then warm only until

it is dissolved and set aside. Beat egg yolks with 3 cap of the sugar until
creamy, Heat volk mixture over a double boiler, sticring in gelatin and wine,
Continue stirring constantly until the mixture is thick enough to coat a
spoon. Remove from heat and stir in lemon juice. Pour fnto a large mixing
bowl and refrigerate until the mixture becomes syrupy. Beat egg whites,
gradually sprinkling in remaining 33 cup sugar, antil stiff peaks form.
Whisk egg whites into the egg yolk mixture. Whip cream with 1 tablespoon
sugar unti] stff and fold into the mixture using a mixing spoon, Divide
miixture in half. Stir strained strawberries into one half. First pour this

half into the ramekins and then pour on the lighter lemon soufflé mixture,
Freeze overnight. Before serving, remove sleeves, and dust the surface

with oo

FOR THE STRAWBERRY ANMD EIWI COMPOTE: Combine white wine,
syrug, and powdered sugar and bring to a boil. Whisk cornstarch into a
lattle water, adel, bet thicken :.]iﬁhtl':,'; retwrn 10 a boal, and let cool. Chean
strawberries, rinse, and cut into quarters, Peel kiwas, cut in half lengthwise,
and then cut crosswase into thin shioes, Mix strawberries and kiwis into

thie sauce,

ARRAMGE SOUFFLES with strawberry and kiwi compote and garnish
with bermaon balm,









Ice Parfait with

Candied Ginger

Yo cup milk

2 egg volks

43 cup sugar

1 cup strained orange juice

¥ cup sugar

2 oz candied ginger

1% ths Cointreaw (of other
orange ligueur)

2 cups cream

1 bread pan { 1=1,5=gquart volumse)

Plastic wrap for lining the pan

Lime zest strips for garnish

Chopped pistachios for garnish

Qg Compobe

4 pranges

Juice and zest from 1 lime
Pulp from % vanilla bean
¥ cup swgar

1 lsp cornstarch

FIEAT MILK in a savcepan, Beat egg volks with sugar until creamy and sor
in kot milk. Pour into a saucepan and heat while stirving constantly until
the mixture has thickened shohtly and coats the spoon. But it must not badl!
Stir until cool,

COMBIME ORANGE JUICE and sugar and bring to 4 boil. Reduce o

b2 cup, Dice ginger very finely, Add o arange juice and let cool. Stir cooled
orange juice and Cointrean into the epg volk mixture. Whip creum and
fobd it in, Line bread pan with plastic wrap, pour in mixture, and smooth
out the surface, Freeze overnight,

FOR THE ORANGE COPMPOTE: Section oranges as follows—cut a cap
from the top and bottom of each and stand on a work surface. Using
sonvall, sharp knife, cut away sections of peel from top o battom. Then cut
segments from between the inner membranes. Squeeze juice from fruit suill
atfached to membranes and save, In a saucepan, combing orange juice, lime
juice, lime zest, vanilla pulp, and sugar and bring to a bl, Stir cormstarch
into a litthe water and use to thicken compote. Coel slightly, add orange
segmenis, and let cool completely.

BEFORE SERVING, reverse ice parfait out of the pan, remove plastic, and
stice. Arrange with orange compote and serve sprinkled with lime zest and
chopped pistachios.

FROZEN DESSERTS
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sitlzhen. melon 22

Baked desseris
aboul 67
almond tartles with
beerries 86
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puadding Célestine 0
raspherry pudding 73
rhaubarl with almond
ice cream 25
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BEYOND

DESSERTS

Discover la dolce vita!

WHD CARMN RESIST delicatelr pllllﬂ L'n.'|.1.in.q.r|.'.|:|1:.' sathets, wiwd
luscions almond tartless? Besades, whipping up deficions treats for
your fumily and friends is fun! Youll amaze your dinner gaests with
these impressive—yel decepiively sasy—rvcipes that celebre the

fruits and Aavors of every season.

CIESSERT CAM RAMGE FROM THE SIMPLEST fresh fruit
salad to rich tortes and soufflés. This velome will present you with
jots of options, from the totally decadent, o the simple and elegant

G abead and discover b doloe vira!
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