Peach & Yogurt

Ingredients (6 servings): 6
cups peaches, 2 cups yogurt,
6 tbs light-brown sugar.
Preparation: Cut peach-halves
into slices. Place a layer of
slices at the bottom of a wide
glass. Spread one-third of
yogurt evenly over the peach.
Sprinkle with one-third of the
sugar. Repeat layer twice
more. Cover and chill for at
least one hour or overnight.
Optionally, decorate with
mint leaf.

Peach tarts

Ingredients (8 servings): 1/2 cup pecan halves, 1/4
cup all-purpose ﬂour, 1/4 cup sugar, 6 tbs butter, 1
1/2 tsp vanilla, 1 egg yolk, 1 8 oz. cream cheese, 1/2
cup sour cream, 1/4 cup powdered sugar, 1/2 cup
peaches, 1 tbsp lemon juice.
Preparation: Spread pecans in a tart pan & bake in a
350° oven until golden. Let cool. Whirl ﬂour, sugar
and butter until crumbly. Add vanilla and egg yolk;
Whirl until mixture comes together in a ball. Press
dough evenly over bottom and up sides of tart pan.
Bake in a 350° oven until deep golden. Let cool. Beat
cream cheese, sour cream, and powdered sugar
until smooth. Mix peaches with lemon juice. Spread
cream cheese mixture over bottom of pastry.
Decorate with peach slices, and serve when cool.

Peach Smoothies

Ingredients (per smoothie):
1 peach, 1/2 cup of low-fat
greek yogurt, 1 cup of peach or
fruit cocktail syrup, 2 cups of ice.
Preparation: Blend peach and
yogurt until fruit is pureed.
Add the syrup and blend.
Add ice and blend to desired
consistency.
Pour into glasses and serve!

Danish
Desserts
with
Apricot
Ingredients: For the dough: 1 1/2 cups all-purpose flour, 2 tbs
sugar, 3/4 tsp salt, 1 1/4 frozen butter, 2 1/2 tbs frozen
vegetable shortening, cut into 2 pieces, about 1/4 cup ice water.
For the filling: 12 - 15 canned apricots, sliced into wedges, 2
eggs plus 2 tbs of milk for egg wash, 3/4 cup of sugar.
Preparation: Put the flour, sugar and salt in a food processor;
pulse just to combine the ingredients. Add the butter and
shortening and pulse until they are cut into the flour. Add a
little water and pulse. Get a dough, shape it into a disk and
wrap it. Refrigerate the dough at least 1 hour before rolling. Cut
into 8 even pieces. Roll each piece out into a circle. Brush lightly
with egg wash. Pile in 4-6 apricot wedges and fold the dough
around the fruit. Chill for an hour before baking. Preheat oven.
Spread the danish desserts out between the baking sheets and
brush with egg wash. Sprinkle with sugar. Bake for 15-20’.

Apricot
Jelly
Ingredients: 4 sheets of gelatine or 1 (11g) sachet of
powdered gelatine, 150ml (¼pt) dry white wine, 90ml
(6tbsp) elderflower cordial, 350g canned apricots in
syrup.
Preparation: Prepare the gelatine. Put the wine, 300ml
(½pt) apricot syrup in a pan. Heat gently. Remove from
the heat and add the gelatine, stirring until it dissolves.
Stir in the cordial and leave to cool. Scatter a layer of
apricots over the base of a jelly mould, then pour over
enough jelly liquid. Chill until this has set, leaving the
remaining jelly at room temperature. Repeat until all
the fruit and liquid jelly has been used. Refrigerate the
jelly for at least 4 hrs or until firmly set.

Fruit
Cocktail
Jelly
Ingredients (for 6 servings): 350ml rosé wine,
2tbsp caster sugar, 5 leaves gelatine, 1 can fruit
cocktail.
Preparation: Bring about half the wine to a
simmer in a small pan. Take off the heat,
sprinkle in the sugar and whisk in the gelatine,
one sheet at a time, until it dissolves. Pour into
a large jug, and stir in the rest of the wine.
Cool. Pack the fruit cocktail into 6 glasses and
pour in the cooled, almost-setting wine
mixture. Chill for 2 hours, or until set.

Fruit
Punch
Ingredients: 1/2 lt fresh orange juice, 1/2 lt
pineapple juice, 1/4 lt blackcurrent juice, 1/4 lt
cranbery juice made into ice cubes, 2 cups fruit
cocktail.
Preparation: Pour the cranberry juice into ice
cube trays and freeze over night. In the punch
bowl add the orange juice, the pineapple juice
and the fruit cocktail. Just before serving add
the cranberry juice ice cubes and pour in the
blackcurrent juice.
Serve in tall champagne flutes.

