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Combine July’s best — blueberr‘ ies. and_ﬁ

Ceicbralo {he scazon when fresh
bmeberriu and Iresh peachu aro

Y P

~diah, In July, which is the monlh when
both blueberrics and peaches aro at the
peak of thelr seasons; mako & Blueber-
ry/Peach Flan. It's not dlfficult at all
ta make this famous dessert, and with
the proper recipe it will look and tasts
1lko something out of the most famoua
of French or Spanish restaurants,

All a flan L, really, Is an open plie
filled with custard and [rult. In this

L fiudo, Krvm Oid High German mean-
ing & sacrificlal cake. And a lot of peo-
ple today would make sacrifices; In-
cluding thelr diets, to partake of such a
treat,

The beauty of this particular flan la
not its dramatlc xppearance as much
23 |ts combination of the two frult fla-
vors. Blueberries and peaches go to-
gether. They ripen at the same tme
and thoy come to market at the same
time. It's as if somebody wa trying to
tell us hing. Like, don't mis this

" flan the blucberries are h the
custard (n the pastry shell and the
peaches, in the form of puree, are o
the custard itself. Then, of courss,
comes the dramatic design of blueber-
rles and peaches on top. Everyone can
be his or her own creative artist at that
polnt, arvanglng (he blueberries and
peaches to hls own personal satisfac-
tlon.

1t you wonder why a flan I3 so cele-
brated, beyond Its obvious good looks
and fantastic taste, it's necessary to go

blue and golden opportunlty when you
see (L. Take advantaga of this glorious

bownty of nature during the most sum- *

mery of summer months,
BLUEBERRY-PEACH FLAN

1 plat fresh blueberries, rinsed and -

drained

1% pocnds (8 medium) fresh ripe
peaches

54 cup water

% cop sugar .

% cop corn starch

2% cups mllk

3 tbsp butter or margarine

1 tsp vanila extract

1 baked 10-inch flan (or anch ple)
pastry shell (recipe follows)

21bsp peack preserves '

Halve 4 peachu and placo In sauce-.

pan with water; cover and simmer for
10 glmix’l?u d?r A:unul tender, Draln ptf
peach g ow peaches , 20 000]
‘ullghlly- remove skins and pl Lu-}me
peaches in bleader or food processor,
To prepare filllng for flan, mix sug-
ar, com starch and salt In hrge BaUCO;

pan. Gradually atir ln milk, Bring to 4. -

bofl over medlum heat, stirring con-’
stantly; boll 1 minute., Remove from
heat; stir In butter, then peach purec.

Cool {llling rapldly by placing in pnn of
Sld water; Stir frequently. Stir in va-

To assemble flan, cut remalnlng
peaches into slices. Melt preserves in
small saucepan over low heat; strain.
Brush over peach slices, Place 1 cup of

-with fork until all

llling evenly dyer bluel es. Ar-
range peaches and bluel es In de-
sircd pattern on top-of flan. Chil at
R:ast 1 mur beforo scrving. Yleld: 8

FLANPAETBY SHELL °
Mix 1% cups unsifted all-

cups purposo |
flour and % tap salt In bowl, Cut in %

resembleygoarse

prinkle in about 3 thsp cold wnu:r,
small amoeunt at a time, while tosslng
tles are mols-
tened and cling together when gathered
Into a ball. Cover with a damp cloth
and allow to stand a few minutes. Roll
putry on u&':huy floured board, about

g p vegcuﬁ}n lhorunlng with‘a pastry
der iinf mﬂﬁu‘r
%

12-Inch circle. Lino

le:h flan or plo pan with pastry. If
using flan pan, trim pastry even with
top fo pan. If using ple pan, fold pastry
under to form a standing rim, flute

“edge. Bake at 425" for 12 to 15 minutes

.1 anion, chopped
N :Mmmppu.mdedwdebopped

back a long time. The roct of the word % tsp salt

the blueberries into pastry shell. Spoon <nn ra

A corned beef hash that’s specnal

2eggs
1 tbsp, butter, melted
% tsp. aromatic bitters

One of the hardest Lhings about cooklng for two {s
getting organtzcd.

You and your partoer are busy thinking about
other things: deadtines at the offlce, planning that

business trip next week, stopplng on Lhe way home
at the cleaners or maybe the lnundramat.

‘Then comes dlnner. You're certainly in the mood

Exmpty corned beef hash into a large bow]; break
up. Melt butter or margarine in 8-Inch sidilet and
saute onlon and greea pepper untll tender. Spoon
over hash, Add 1 teaspoon aromatic bltters and mix

theroughly, Spread ha.d; Into same skl.l]el (already
buttered from sautelng onlons and peppers), Witha
spoon make depreasions In hash, Break eggs care-
{fully into depressions, Blend 1 teaspocn melted bat-
ter with % teaspoon aromatic bitters and spoon
over raw eggs. Placo skillet, covered, over low
flame and cook until em are set. 10 mlnutes.
Yleld: 2 sezvings.

or un;lkl.puuy is llg,h!ly browaed. Cool

7 |
H
i
. 8ince blueborries and peaches ripon ebout the samo time in July, V;
. how is tho ideal timo to comblno them [n this elogant flan,

Y

to eat, but probably not te cook. Stiil, there's got to
be something around there bealdes m couple of fro-
ten dinners, with which you're both fed up (excuse
tha pun).

What about a good corned bee! hash? It has been
recorded that some people, no matter thelr gender,
will go blocks out of the way to find a restaurant
which serves exceptional corned beef hash, How do

they make it taste so good? Quantity
‘The probabllity ks that the restaurant’s hash, like S:gl';::d

yours will, starts out in the can. What makes one
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hash a sought-after specialty-of-the-bouse Es the |
doctoring-up that's done by the chef,

Listen to a big accret of better taste, Additions,
like cnlon atd pepper and aromatic bliters In the
proper proportions, can make canned corned beef
hash into & spectacular dish.

Support The
FIIme ?eam.. Go Witk

\_through Sunday, July 29, 1984,

iGA!

CORNED BEEF HASH
1ean(15% u.)medbedm
11bsp, batter or
smal]

tsp. aromatic bl

Beneless New York -
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