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Peach melba is famous and deservedly so

BY DAYA Jaoug]
BPECIAL WRITER

Move over millennium mad-
nesy — iU's time Lo vhaerve the
centennial of Peach Melbs.

8re they more econemical snd
convenient, but frequently they
iasie better, as well.

Georgia peaches may be
famous, but fruit grown nesr

Benowned Chef Auguste Escoffi.  Y9M, whesever that is, is ssually
erwe:md Aot i best, ding to California-
tion of in venil. based fruit expert David Karp.
Lu wyrup, served over vanill ice He urges buying from local

cream

of pureed raspberriee to honor
Dume Nellie Melba, sn Aus-
l‘:'s!uu wpess dive with 8 passion
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First perved in Londou some-
time between 1898 end the turn
of the century — we don't know
the exuct year — Peach Melba
sovn came {0 the UB., where it

eaches can he
sold before they
eautions that
has no formal def-
inition; keep, this in mind when
you see fruit inbeled with this

faris where

picked n’pe
spoil. He also
“Uee-ripenad®

lerm.

For peaches that taste best,
follow your nose first, then your
eyes. Select fruit exu::sz a rich,

became an American fi
Edith Wharton even mentions i
lﬁ'i‘whr 1808 novel, The Housc of

Sublime when made with
mature, ripe fruit, Peach Melba
aleo brings out the best from the
prematurely picked peaches
prevslent these days in stores
even ot peak season. It is even
delicious when made entirely
with frozen fruit.

in fuct, I often use frozen rasp-
berries for the ssuce. Not only

ng
with golden color, A rosy cheek is
not an indication of ripeness,
while any tinge of green shoutd
be avoided. Finally, pick fruit
thet yields somewhat when
prersed gently alung fts suture.
Even if the rest of it is hard,
these pesches caa become eoft
and j when held two to three
days, espscially if stored in a
paper bag. They also tasie
sweeter becsuse their acidity
fulls as they sit.

PEACH MELBA
1 1/4 cups suger
4 fresh peaches, halved and

& pieve; there shiudd be about 1
cup. Mix in 1/4 cup of the peach
syrup. Add up to L4 eup of the
¥ ining sugss, sccording to

pitted, or 20- vag
frozen unswettened sliced
peaches

1 teaspoon vanilla

1 pint fseeh raspherries of
12-ounce bag frozen
unsweetened sespberries

1 pint lowdut vanilia ice
cream

in 8 deep ssucepun, combine §
cup of the sugsr with 2 cups
water. Bring to 1 boil, reduce the
hest, snd simmer 3-6 minutes to
thicken the syrup slightly.

Add the peaches, cut vids
down. When the peaches are still
firm, about 3 minutes, remove
the pot from the heat. Add the
vanilla

Cool the fruit in the syrup. If
using fresh peaches, lift the skins

Luste.

To sexrve, with u slotted spoon,
it » peach half from the syrup.
Place it, cut side vp, in an indi-
vidual dessert dish or shallow
bowl. Top with & acoop of the ico
cream. Place s second pesch half,
cul side down, on top of the ice
cream. Pour over s quaster cup of
the raspberry sauce. If uaing
aliced pasches, stast with the
ueoop of ice cream. Arrange u
qusrter of the peaches over rnd
around the fce cream fn each
owl snd top with the rasgberry

aauce.

Repeut to muke four servings.
Berve immediately,

{Note: Save the syrup to pour
over strawberries sad othor fresh
fruit and to sweeten loed tea.}
Vutrition inlt ion: Euch of

from the fruit. The peaches can
it in the syrup for up to 2 daye,
refrigerated in 8 closed contsin-
er,

Puree the berries in a fvod pro-
cessor. Blrain the puree through

the four serviogs contains
approximately 230 calories and 2
grame of fat.
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Speclat dossert: Firat served in London sometime

DOWNTOWN BIRMINGHAM'S ANNUAL
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Friday, July 16, 1999
6PM-11PM
In The Streets Of Downiown Birmingham!
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MEATS & DELI

3 AR L TR
Open Monday thru Friday 9 to 6, Saturday 9 to 5:30 NOW OFEN THURSDAYTIL 7. PMi
7714 Cooley Lake Road, Union Lake - near Big Boy
Phone in your order and we will have it waiting for you:
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Dana Jacobi, author of “The Best
of Clay Pot Cooking® and “The
Natural Kitchen: BOY!®

between 1898 and the turn of the century, Peach Melba
soon came to the United States, where it became an
American favorite.

LASIK eye sorgery can help reduse or efiminate
your need for contacts of glasses.
Doctors al the Michigan Eyecare Institute have perormed
over 15,000 refract dures and helped d
of people improve their vision. We own our FOA-approved
Exsimer Lassr and will *malch advertised rates for near-
sightad LASIK partormed in the state of Michigan.
Cadl for mote inft and a free screening.
| * Ad must L Y esaibad Ly 0 G0y Of SIDIFY. N0 | MTEAYLMerts. I
ORner Sucounks and specil DIOJNTe 00 Nk acely
MICHIGAN EYECARE INSTITUTE

(248) 352-2806 or (800) 676-EYES Website: MICHEYECARE.com
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: Farmington Area Founders Festival, Inc.
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Special Thanks To:

farmington/Farmington Hills Chamber of Commerce
City of Farmington » City of Farmington Hills
Farmington/Farmington Hills Recreation Department
Botsford Hospital » Farmington Downtown Development Authority
Bank One ¢ Providence Hospital « Budweiser » WKQI-FM
Jack Demmer Lncoln-Mercury » Peoples State Bank
Time Warner Cable ¢ Farmington Area Arts Council « Metro Bank &
Service Groups © Shriners o Crafters H
Bon Temps Roulle » Mudpuppy * Chisel Brothers :
tmperial Swing Orchestra » Stariight Drifters ¢ JW Jack H
Forbes Brothers ¢ Black Market « Howling Diablos e Teen Angels E

and to all who helped make this year’s 35th festival a success!
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