




















FrResH Fic TART wiTH RoseEMARY- CoORNMEAL CRUST

SERVES 6-8

AND HONEY-BLACKBERRY GLAZE

Thisrudictat cddraesthedffaat figuaridiesthet ripainor Medteranendinetea sme’sad Thefrut islagedatoa
pllowd berdy snetened mesarpones inoaaipsed- and svayrosmaryald. It'sasumningdesat thet nekesanarorade

endngtoahervet feeg. —Mike

RosemMARY- CorRNMEAL CRUST

Loup/125 gplusltablegpoon
al- purposeflour

3 tablegpoonsfine-grind yellow
cornmed

¥2 cup/ 125 gunsdted butter,
a room temperaure

¥3 cup/65 g organic sugar
¥4 teaspoon artisend sea st
¥4 teaspoon pure vanillaextract

llargeeggyolk

1teagpoon finely chopped fresh
roemary leaves

Nongtick cooking ray for the pan

HoNEY- BLACKBERRY GLAZE
2 tablepoonshoney
8 blackberries

Fie- MAascARPONE FILLING

3/4 cup/ 185 g mascar pone chees,
a room temperature

¥4 cup/60 gcremefraiche

2 tablegpoonsor ganic ugar
1teagpoon findy grated lemon zest
¥4 teaspoon pure vanillaextract
Pinch of artisand ssa st

1Ib/500 gripefigs gemmed and
haved lengthwise

To makethe crug, gir together the flour and cornmed in
abowl. In agand mixer fitted with the paddle atachment,
combinethe butter, sugar, dt, and venillaand best
together on medium speed for about 30 seconds Stop the
machine and strgpe down the Sdesof the bow with a
rubber gatula Best for 30 secondslonger, then sop the
machine, add the eggyolk and rosemary, and best briefly
on medium gpeed jug until incorporated. Stop the mixer
and <orgpe down the Sdesagain. Add the flour mixture
and mix on lowspeed until dl the flour mixtureis
moigened and the dough gartsto look like crumble
topping, about 15 saconds The dough should hold
together when anugget of it issqueezed.

Use cooking pray to lightly coat a9-inch/23-cm tart pan
with aremoveble bottom. With lightly floured hands press
the dough evenlyinto the pan, goplyingextrapresure
wherethe sdesmest the bottom. Refrigeratefor at lesst
30 minutesbefore baking.

Prehest the oven to 350°F/180°C. Bakethetart shell until
deep golden brown, about 20 minutes Let cool on awire
rack. Carefullyremowvethetart shell from the pan and
placeit on acake gand or srvingplate.

To makethe daze, combinethe honey and blackberriesin
agndl saucepan and bringto asmmer over medium heat.
Smmer, girringand gently smashingthe berrieswith a
wooden gpoon, until the berrieshave broken down and the
grupy mixture hasthickened somewhat, about 5 minutes
Pour the srup through afine- mesh seveinto agmal
heatproof bowl, pushingon the berry solidswith the back
of the gpoon. Let the gaze cool completely.

To make thefilling, combine the mascarpone, créme
fraiche, sugar, lemon zeg, vanilla, and st in abow and
gir with awooden spoon until amooth. Gently spread the
mascarpone evenlyin the cooled tart shell and arrangethe
figsdecoratively on top, cut Sdesup. Brush thefigswith

the syrup.

Thetart can be prepared up to 3 hoursbefore serving
and gored uncovered & room temperature. Cut into
wedgesto serve.
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PoAacHED QUINCES WITH HUCKLEBERRIES

SERVES 6

AND CREME FRAICHE | ce CREAM

Wefindpeaty d ussfar quincsswhenthehenvet of thisridly perfured fruit conesin Itsverstilityingaresneny dshes bahsavary
andsne. Thewildfruitytangd® huddearriesdendsredllywdl withtheflavar of quines but if you can't find huddeoaries youen
amt thamanddill havegest suoess Trypoedingpearsinthissrup, tao —Mike

CRrEME FRraICcHE | ce CREAM
1¥3 cupg'330 ml whole milk

¥2 cup/ 100 gorganic sugar
Pinch of artisand <t

6 large egg yolks

3/a cup/ 180 ml heaw cream

3/4 cup/ 185 g crémefraiche

Rep WINE PoACHING SyrRupP
1bottle (750 ml) fruityred wine
1cup/200 gorganic ugar

¥2 cup/60 ghuckieberries

¥4 cup/60 ml water

4 whole doves

2 lemon zeg grips Y2 inch/122 mmwide
2-inch/5- cm piece vanillabean

1 inch/2.5-cm piece cinnamon gick

2% 1b/1.25 kg quinces (about 4 large)

EoQuiPMENT
| ce cream maker

S one Edge FarmKitchen Larder Cookbook

To maketheice cream, fill alarge bowl with ice and weter.
Nes amedium bowl in theiceweter bath. Combine the milk,
ugar, and st in asaucepan over lowhea and Smmer,
girringoccasondly, until the sugar dissolves Remove from
the heet. In abowl, whisk the egg yolksuntil blended. Sowly
pour the hot milk mixture into the egg yolkswhile whisking
condantly. Pour the mixture back into the saucepan, place
over medium-lowheat, and cook, girringcongantlywith a
heat- res sant rubber gpatulaand scrgping the bottom and
sdesasyou go, until the mixture beginsto thicken and coats
the spatula, about 5 minutes. Whisk in the cream and créme
fraiche and remove from the heat.

Pour the mixture through afine- mesh deveinto the bowl
nested in theiceweter bath. Let cool, girringoccasondly,
until well chilled. Pour into an ice cream maker and churn
until oftlyfrozen. Trander to acontainer and gorein the
freezer until readyto serve. You should hae about 1qt/11.

To prepare the poaching srup, combinethewine, sugar,
huckleberries weter, doves lemon zeg, vanillabean, and
cnnamon in alarge pot and bringto agentle smmer over
lowhedt, girringto disolvethe sugar. Whilethe mixtureis
cooking, ped, hawe, quarter, and corethe quincesand drop
them into the s mmeringwine mixture.

To keep the quincessubmerged in theliquid, st ahesatproof
plate dightly smdler than the diameter of the pot on top of
them, then cook over lowheat until thefruit isesdly pierced
with agnal knife, 15-30 minutes Remove from the hest and
let cool. Thefruitsand their poaching syrup can be sored in
acovered container in therefrigerator for up to 2 weeks

When ready to serve, use adotted gpoon to trandfer the
quince quartersto acuttingboard. Pour 1cup/250 ml of the
poaching gyrup into asmall saucepan, bringto asmmer over
medium hest, and cook until reduced by haf and thickened
dightly, about 10 minutes Remowve from the heat and let cool.

Sicethe quince quarterslengthwise about ¥2 inch/12 mm
thick and fan the diceson individud plaesor shdlowbowls
Place ascoop of ice cream next to the quince dicesand drizde
the diceswith some of the reduced syrup.
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