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Homemade is ‘“The Ultimate Ice Cream’

See related story on Taste
front. Recipes are from "The Ulti.
mate Ice Cream Book” by Bruce
Weinatcin, (William Morrow and
Co., Inc., New York, 1099, $16).

CHEESECAKE ICE CREAM
1 cup sugar
4 ounces cream cheess, a
room temperature
1large cgg
1/2 teaspoon venills exiract
3/4 cup milk
2 teaspoons geated fresh
lemon or oranga zest
1 1/2 cups heavy cream
3 grahom crackers
Beat the sugar and the cream
cheese together until smooth and
creamy. Beat in the egg and vanil-
1a. Set aside.
Bring milk to a boil in & heavy
medium saucepan, Slowly beat hot

milk into cheesa mixture. Pour
cntira mixture back into pan and
place aver low heat. Btir constant-
ly with a whisk or wooden spoon
until custard thickens slightly. (Do
not let mixture beil or ngg will
scramble.)

Remove from heat and pour hot
cheese custard through a strainer
into a Jarge, clean bowl, Caol
slightly, then stir in lemon zeut
uand cream. Cover and refrigerato
until cold or overnight.

Btir chilled cuatard, then freeze
in one or two batches in your ico
cream machine according to manu-
facturers instructions, adding the
crumbled graham cracker when ice
cream i semifrozen. Allow the
machine to mix in the crackers.
V/hen finished, the ice eream will
be soft but ready to eat. For firmer
ico cream, transier to a freczer-
safe container and freezd at Jeast

two hours.

Variatlons: For Chorry Checse-
cake Ica Cream, gently swirl 34
cup canned cherry pie filling fnto
finished ice cream. Do not over-
swirl. Streaks of cherry “souce™
should bo visible. Berve immedi-
ately or frecze until firm.

EVDEW SORBET
1 small honaydew maloa
1/4 cup white grape juice
374 cup superfine sugar
2 toblespoons melen ligueur
or syrup
1/2 teaspoon salt

Remove rind and sceds from
melon. Cut flesh into 1/2-inch
cubes. You should have about two
heaping cups of fruit. Place cut-up
melon §n blender with grape juice,
sugar, liqueur, and salt, Blend
until melon is pureed and sugar
has digsolved, about 30 seconds.

Cover and refrigerate until cold.

Stir the chilled mixture, then
freeze in one to two batches in
your jco cream madhine according
to the manufecturer’s instructions,
When fiuished, the sorbet will bo
soft but ready to eat. For firmer
sorbet, transfor to a freczer-safo
containor and freezo ot least two
hours,

limos or usa bottied)

[
Bring cream to a simmer in o
heavy medium saucepan. Slowly
beat hot cream into egy yoiks in 8
medium mixing bowl. Pour mix-
ture back into the pan and place
over low hiuat. Btir constantly with
a whisk or wooden spoon until the
custard thickens slightly. (Do not
let the mixture boil or the eggs will

Variation: For Honoyd ble.)

Lemon Drop Sorbet, add 1/2 cup Reniovo from heat and pour cus-
vodka and the grated zest of one tard through a strainer into a
lemon to the blender along with large, clean bowl, Coal slightly,
the fruit, then stir in sweetened condensed

KEY LIME ICE CREAM

1 1/2 cups heavy cream

6 large egg yolks

One 15ounce can oweetened
condensed milk

1/2 cup key lime Juice (fresh
from elght to 10 medium

Cooking cherries doesn’t have to be the pits

BY DANA JACOBE
BPECIAL WRITER

From now through August,
while deep, dark Bing and rosy-
cheeked, golden Rainier cher-
ries are in season, nearly every
day I find myself buying e few
generous, stem-dangling hand-
fuls of the glistening, plump
fruit I see at loca]l markets, At
this time of year, I carry a plas-
tic bag in my pocket so I have a
place to ncatly store the pits
that accumulote as I munch on
this sugar-aweet (ruit while
moving around town.

Until recently, I viewed cook-
lng with fresh cherries wn.h con-

size plestie bag, and pop it in
the freezer. Leave them there
just overnight, or for up to 12
months.

Thirty minutes before you
want to use them, taka the bag
from the freezer and ley it sit at
room temperature., While the
fruit is still partly frnzen, pull it
apart with your fingers and flip
the pit right out.

Granted, using this methed to
pit & couplu of pounds of cher-
ries remains a meditative expe-
rience, or something to do while
watching TV, but it takes a frac-
tion of the time required to pry
the pits from heart of never-
frozen fruit using a knife. Or

bly less iasm. In
fact, I avoided it because getting
the pits out of the fruit was,
frankly, the pits, Preparing the
jam for this column, I discov-
ored an easy way to pit fresh
cherries. The trick, in & word, is
freezing them.

Simply rinse the fruit, stems
and all, and dry it thoroughly.
Phace about 3 cups of ripe, dry
cherries, in a self-gealing, quart-

out the pits with the
plunger-style gizmo that gives
you blisters.

Defrosted cherries are as fla-
vorful as they wero before freez-
ing. They look luscious in fruit
salad and cook perfectly in
jams, chutneys and dessert
sauces. Using the freeze-and-pit
method, it takes barely half an
hour to cook up and bottle this

jam once the cherries have been
pilted and left to ait until the
sugar is melted. With less cook-
ing, it makes a luscious, cherry-
studded syrup.

GINGER CHERRY JAM

Add the lemon juice and ginger.

Over medium-low heat, bring
the cherries and sugar to & bofl.
Usa a candy thermoneter in the
pot, if you have one, If not, put o
plate in the freezer.

ARer the pot comes to a bofl,
lv.eep it gently boiling until Lgc

2 pounds fresh or
frozen sweet cherrlas,
stemmed and pitted

3 cups sugar

Julca of 1 lemon

Three 1/2-inch slices fresh
ginger, peeted

‘This will make 3 cups or half
pint jars.

Cover the bottom of a deep,
heavy 8-quart pot with one-third
of the cherries. Cover the fruit
with 1 cup of the sugar. Repeat,
ending with the third cup of sugar,

Let sit until the sugar has dis-
salved, shout 1 hour if using frozen
cherries, longer il the fruit is fresh.
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Otherwise, after lhcjnm cooks 20
minutes, spoon about a teaspoon of
it onto tho cold plate and replace it
in the freezer.

Whait 1 minute, When the juices
on the plate gel when chilled, the
jom is done. Spoon it into steril-
ized glass jary and cover. Cool to
room temperature, then store the
Jjom in the refrigerator.

Nutrition information: Each
tablespoon of jam contains 62
calories and less than one gram
of fat,

Written for the American Insti-
tute for Cancer Research by
Dana Jacobi, author of “The Best
of Clay Pot Cooking” and “The
Natural Kitchen: SOY!"

milk and key limo juice. Cover and
refrigerate until cold or at least
two houra.

Btir the cold custard well, then
freezo in one or two batches in
your ice cream machine. When fin-
ished, the ice cream will be soft
but ready to eat. For firmer ice

cream, transfer to a freezer-safe
container and freeze at least two
fhours. .

Varintion: For Dalquiri Ice
Cream, add 1/2 cup gold rum
before freezing.

BLACK COW ICE CREAM SODA -
1 1/2 tablespoons chocolate
syrup
8-10 ounces of root beer
2 scoops premium vanills ice
cream
Place the chocolate syrup in the
bottom of u chilled 16-ounce glass. -
Add four vunces of root boer and  ©
stir until well blended. Add one
#coop of ice cream. Fill the glass
with remaining root beer. Top with |
remaining scoop of ice cream,
pressing it firmly onto the rim of
the glass to prevent it from fnllml:
in,

Bean salads simply delicious

(AP) — These vegatarian
recipes use canned beans as
their source of nutrition ~ pro-
tein, fiber, vitamins and minor-
ala. That means they are easy-
to-make dishes. With very little
actual cooking time, there’s a
minimum of time opent over a
hot atove on a fine summer duy.

ALAD

1/4 cup lima julce

2 tablespoons orange Juica

Two 15-0unce cans dark red
Kidney beans, drained and
rinsed (see note)

15-ounce can black beans,
drained and rinsed {see
note)

2 tablaspoons extravirgin
oli¢e oll

1 garilc clove, minced

1 red bell pepper, diced

1 cup crushed pineappie,
drained

1 small grean chill pepper,
chapped

2 scallions, diced

1/2 teaspoon allspice

1 tablespoon chopped mimt

Salt and pepper to taste

Combine juices, vil and garlic in

a medium bowl. Tass in the beans.

Add remaining ingredients and let
stand at room temperature for 30
minutes. Serve immediately or
refrigernta, Makes 4 to 6 scrvings.

QuICK AND EASY PIHTO BEANS

Two 15-0unce cans pinto
beans, drained and rinsed
(see note)

1 tablespoon extravIrgin olive
oil

1 medium white onion,
chopped

1 red beil pepper, chopped

1 garllc clove, minced

2 tablespoons ground cumin

3/4 cup salsa

Salt to taste

Heat oi! in a medium saucopan.
Add onion, bell pepper, garlicond *
cumin and saute 3 to 5 minutes or
until the onion is transparent. Add
the beans and salsa and heat thor- ©
oughly. Serve over rice or in tor- -
tillas. Makea 4 to 6 servings.

Note: Other varietion of beans,
such as navy, pinto or cranberry,
mny be substituted and combined
as desired, :

Recipes from: Michigan Bean
Commission.
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