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MANGOES ARE grown In Florl-
da and South and Central America,
You've probably noticed thelr color
and slze vary a lot because there
are four diffcrent varieties, which
are never labeled as such in the
markets. Florida mangoes, In the
stores now, are yellow, or yellow
with red skin. Agaln, when select-
ing, look for somewhat firm, not
hard fruit. I always sniff all fruit
before buying. If they totally lack a
fruity aroma or fragrance, they
most likely lack flavor. But if the
aroma Is acidic or ammonia-like,
the frult is generally overripe.
Mangoes’ color and texture blend
well with poultry and fish, It's a
natural with oriental dishes and
luscious with ice cream. Pecl and
quarter, set atop a scoop of vanilla
ice crears and top with a raspberry
sauce for a “Mange Melba.”
There's a bit of a triek to removing
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Try exotic fruits

the seed, After peeling, cut long
slices with a knlfe through to the
seed In the center, Turn over and
repeat on the other side untll you
reach the large clinglng plt in the
center. Mangoes are a good source
of potasslum and fiber.

PAPAYAS OR PAWPAW also
vary in size and weight depending
upon the variety, This green-
skinned, aprlcot-colored frult
sometlmes s large enough to
resemble a squash. The center Is
filled with dark seeds, which are
generally not eaten, To prepare a
papaya, halve the fruit and scoop
out the pulp with a spoon, The fla-
vor of the papaya, when served In
slices, blends well with prosciutto
or smoked ham sllces for an appet-
lzer, By itself, it is often served
wlith a wedge of llme. It also can be
used as an interesting serving bowl
to hold a fruit salad or chilled
luncheon entree o side dish.

in summertime

ONE OF THE least attractive of
the exotic fruits Is the passion fruit.
‘The name given to this lowly little
specimen refers to the flowers of
the plant. It's sald that Spanish
missionarles notleed a resem-
blance In the petals of the flower to
the slgns of Christ’s cruclfixion and
passlon, hence the name, This dark-
purple fruit has a very wrinkled
skin. The center is filled with ed)-
ble dark seeds and a lavender-col-
ored pulp. It's most often served by
removing a slice off the top with a
knife, and it’s eaten with a spoon.
Many Ilke to add a bit of cream
poured into the center, 2 little at a
tlme, while cating the fruit in band,
The passlon frult can be used In
Jams, zoups, souffles and fruit sal-
ads. This lemony-tart flavor also
makes an easy sauce when sweet-
encd, but needs to be stralned
through a sieve.

THE RED BANANA is a won-
derful frult, which should not be

confused with a plantain, The plan-
taln, Jarger than the standard ba.
nana, is classified as a berry but Is
most often eaten as a vegetable.
When pecled, the meat of the plan-
tain hag the aroma of a banana but
lacks sweetness. It Is generally
sliced and cooked like a potato. ‘The
red banana, on the other hand, is
Just anather varicty of the banana,
which is sweet. It's slightly wider
and shorter than the standard ba-
nhana. Once you've tried it, you may
never buy the yellow varicly again,

1f you'd llke 17 learn more about
the new fruits 13 our markets,
there are two books I recommend:
“Cooking with Exotic Fruits and
Vegetables,” by Janc Grigson and
Charlotte Knox ($17.95 — 1986,
Henry Holt, New York) and “Un-
common Frults and Vegetables: A
Commonsense Gulde," by Eliza-
beth  Schncider ($25 1988,
Harper and Row, New York).

Lemon is
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Va teaspoon salt

2 cops water

2 egg yolks, beaten

the Julce of 1 big lemon
grated rind of % Jemon

1 plaln baked 9:Ilnch ple crust
2 tablespoons powdered sugar
2 egg whites, beaten stiff

Melt shorfening. Add flour, sugar,
salt, water and yolks. Mix well, Cook
over hot water untll thick, stirring
constantly. Remove from heat, add
lemon julee and rind and mix weil.
Pour Into prepared ple shell, Cover
top with a meringue by beating
powdered sugar into beaten egg
whites, Bake at 325 degrees until
lightly golden, about 15 minutes.
This {llling can be used for lemon
tarts as well.

SIMPLE LEMON PUDDING

Salad combines goat Chéeese,
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To prepare In a food processor,
add flour, salt and sugar to bowl.
Toss ingredients with one or two
short on/off movements. With the
machine off, add diced butter. Re-
peat one or two shart on/off turns of
the motor, With the machine run-
ning, add liquid, slowly. As soon as
dough begins to gather, shut machline
off. Remove dough and wrap in pa-
per. Regrigerate at least 30 minutes
before rolling.

To roll dough, center on a floured
surface. Roll gently until dough be-
gins to soften. Roll dough approxi-
mately %" thick and 2" larger than
tart pan. Fold Inte quarters and
place in the center of buttered ce-
ramle or metal pie-plate. Fit and
trlm edges. Cover dough with a sheet
of alumlnum foll. Fill with dry beans
“or metal professlonal baking beans -
if not avallable, pie crust can be
pricked with a fork heavily on the
surface, .

Refrigerate 30 minutes, then bake
in a pre-heated 400 degree oven for
8-10 minutes, When golden, remove
the paper and dried beans and bake
an additional 3 minutes. Coo) com-
pletely before {illing.

SPICY CREME ANGLAIS

A cream {illing which can be used as
a filling for any frult tart

Makes enough for one 9"-crust

4 egg yolks

% cup sugar

1-% cups mllk, scaided (or % cup

coffee cream and %1 cup milk)

4 teaspoon fresh ground nutmeg

Mix yolks and sugar with a whisk
in 2 saucepan or mlxer bow! until
thick and light in color. Do not rib-
bon. Add scalded milk gradually,
stirring with a wooden spoon. Con-
tinue to cook over low aeat, stirring
constantly untll the custard coats the
back of a spoon. When cooled, add 1.

2 tablespoons of a fruit llqueur
which Is compatlble with the frults
being used In the tart. Chill befare
filling Inte crust and topping with
frult. .

PAWPAW RASPBERRY
AVARIA]

Ses
A creamy fruit dessert which can be
used alone or as a filling for a char.
lotte mold or cake.
2 cups dlced papaya or cnough to
produce 1 Y cups purce
% cup sugar
1 tablespoon Knox unflavored gela-
tin

1 cup heavy cream

2 tablespoon Grand Marnier or Ma.
deira {optlonal)

¥ tsp. ground cinnamon

Y4 pint raspberries (or topping

Prepare a2 3-cup mold or bowl
with a light layer or spray of cooking
oil. Remove any excess. Puree ripe
frult in a blender or food processor,
Add sugar to taste, If more Is need-
ed, add 1 tablespoon at a time. Gen-

mangoes

until dissolved. Whip cream to soft
peak stage und gently fold in lqueur
or clonamon. Transfer to a bowl,
then place bow! in another bowl
which has been filled with Ice, Cool

2 cups milk

3 tablespoans honey

3 tablespoous cornstarch
2 eggs, well beaten

4 teaspoons leman julce
1 teaspoon fresh grated leman rind

Heat § % cups milk and honey ina
saucepan over low heat. Mix remaln-

but it adds flavar

SO.soLr

ing milk and cornstach and sfir int¢
honey-milk mixtureStlr coristantly
over medium heat intil thickened
and starting to boil, sout 3 minutes,
Stir about % cup of 1e mixture into
the beaten eggs, slody. Dribble the
cgg mixture Into th pan over low
heat and cook stowlyar 1 minute,

Remove from hea stir In lemon
Juice and rind. Seve warm or
chilled.

LEMON MIFFINS .
Great with téa and thy freeze well
1 cup butter
1 ¢up sugar
4 cggs, scparated
2 cups flour
2 teaspoons baklng poder
1 teaspoon salt
4% cup lemon julce
2 teaspoons grated leron rind

Cream butter and ugar together
until smooth. Add egyolks; beat un.
til light. Sift flour wit baking pow.
der and salt: add alwnately with
lemon juice, mixing tbroughly after
each addition. Fold(n the stiffly
beaten cgg whites ad the grated
lemon pecl. Fill bwered muffin
pans ¥ full. Bake at ¥5 degrecs for
20 minutes.

the base, stirring unti!
gelatin beglns to set. With a rubber
spatula, fold the cream Into the fruit
base in three additions, Spoon the
mixture into prepared bowi or pre-
pared serving dishes, Chill 4 hours or

tly heat ppree in a untll it
Is 180 degrees on a candy thermome-
ter, remove from heat.

Add gelatin, stirring constantly

overnight. Bavarian cream also can
be lded an ished at serv-
ing time. This dessert is especially
attractlve when spooned into tall red
wine glasses to the halfway polnt,
then tepped with raspberries.

It’s quick.

Men, If you're about to turn 18. 1t's
time to register with Selective Seivice :
at any U.5. PoSt Oftice. ’ ’

And it's the law.

T.

It's easy.
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