The holiday season is over and another year has begun. It amazes me how quickly 2006 went by. My mother used to tell me that time moves more quickly as you grow older. Of course when I was young I thought that was impossible. Now, I totally agree with her. The older I get the faster time seems to go by.

Have you made your New Year’s Resolutions? I have. I try not to make many but I made a few this year. I will turn 50 this year and I’m determined to be slim and in shape when that happens. So, my resolutions revolve around eating healthy and getting more exercise. One of the healthiest things that can be done is to eat fruit. I love fruit and we always have it on hand at our house. I’m going to eat more fruit and salad over the next few months, so I’m on the lookout for interesting fruit and salad recipes. If you have any to share, let me know.

Any of these recipes would make a terrific brunch, lunch or dessert. If you are serving this for lunch, serve a salad with finely shredded, mixed greens with a light citrusy dressy.

I love grapefruit, although, unlike most people, I don’t usually put sugar on it. I sprinkle it lightly with salt and eat it as you would orange slices. It’s a little known fact that lightly salting sour fruit will make it taste sweeter; it neutralizes the bitter, sour flavor. So, our first recipe is a Grapefruit Brulee. It has less fat and calories than a banana crème Brulee but will still be tasty and healthy. To make this more beautiful, remove the grapefruit and serve it on a dessert plate (see photo).

The second recipe is warm fruit stew. You can use any fruit that you prefer or that is in season, such as mangoes, papayas, figs, peaches, plums, nectarines, all kinds of berries including cherries, and so on. If you include raspberries, throw them in for only the last minute of cooking. There is also a variation that uses the fruit without cooking it. That will make a great treat to pack in a cooler for a summer picnic.

The third recipe is one that I make a lot. It’s simply macerated fruit served over angel food cake or pound cake and topped with homemade whipped topping. It’s quick and easy and tastes wonderful. Dress up the plate or serve it in a fancy dessert dish and it’s also beautiful. Please take the time to make the Chantilly Cream, it only takes about 5 minutes but is well worth the effort.

The Chantilly Cream recipe is one you will want to jot down and keep handy. It’s great on anything that you would put whipped topping on. It’s so easy to make that you may never want the store version again. However, since it is made with heavy cream, this is not a light whipped topping. Use it when you want to impress or deserve a special treat.

Grapefruit Brulee

2 Large Red Grapefruits, at room temperature 
8 Tsp Dark Rum 
2 Tbsp Cold Unsalted Butter, cut into bits 
2 Tbsp Packed Dark Brown Sugar 
2 Tbsp All-Purpose Flour 
1/4 Tsp Ground Allspice 
1/8 Tsp Fine Salt 

Position a rack in the upper third of the oven. Preheat the broiler to high. 
Halve each grapefruit, and then loosen the segments by cutting along the membranes with a paring or grapefruit knife. Drizzle 2 teaspoons of rum evenly over each half. 

In a small bowl, combine the butter, sugar, flour, allspice, and salt. Using your fingertips, pinch the ingredients together until the mixture forms soft crumbs. Sprinkle the crumbs evenly over the cut grapefruits. 

Place grapefruits on a broiler pan, and broil until the crumbs are lightly browned, bubbling, and shiny, about 7 minutes. Serve immediately or cooled slightly. 

Cook's Note: Serve these for dessert at either dinner or brunch.

Recipe courtesy of www.foodnetwork.com.

Warm Fruit Stew
3 Cups Mixed, thinly sliced tropical fruit, like Mango, Papaya, Passion Fruit, or Pineapple 
1/4 Cup Light Syrup, recipe follows 
1 Tbsp Sweet Butter, cut into cubes or softened 
Salt 
2 Tsp Fresh Lemon Juice 
1 Pint Raspberry Sorbet 

Put the fruit in a frying pan and add the syrup. Cook over medium heat for 2 minutes, shaking the pan gently to coat the fruit with syrup. Add the butter, a pinch of salt, and the lemon juice, and continue to cook, swirling the fruit and butter around in the pan, another minute, or until the butter has melted. 

Spoon the fruit compote onto 4 plates and place scoops of raspberry sorbet in the center of each serving. 

Variation: To make an uncooked compote of tropical fruits, peel and cup up a ripe mango and a ripe papaya. Put in a bowl and add 1 cup of warm medium sugar syrup and the juices/pulp of 2 ripe passion fruits. Mix in a pinch of salt and chill for 1 hour. Serve with coconut ice cream, or plain in a hollowed-out meringue. For a warm compote put all the fruit in the syrup as above and cook in the same way as the berry compote, then serve on polenta pound cake. 

Light Syrup: 
1/2-cup sugar 
1-cup water 

Put the sugar and water in a pan. Bring the water to a boil, stirring constantly, until all the sugar is dissolved. Simmer 5 minutes, and then let the syrup cool. Use as needed.

Macerated Tropical Fruit Dessert


6 Cups Diced Assorted Fruit (Pineapple, Mango, Kiwi, Star Fruit, Papaya, etc) 
1/4-Cup Super Fine Sugar

1 Pound Cake or Angel Food Cake

Chantilly Cream (Recipe follows)

Toss cut fruit with sugar and set aside for 30 minutes. Slice cake and place on dessert plates. Spoon macerated fruit over cake and top with Chantilly Cream. Sprinkle dessert and plate with powdered sugar for garnish, if desired.

Chantilly Cream


2 Cups Heavy Cream 
2 Tablespoons Confectioners' Sugar 
1-Teaspoon Vanilla Extract 

Whip all ingredients together until soft peaks form. Chill until ready to serve.

Did You Know?

Citrus Facts

-Citrus grew in Asia 20 million years ago? 
-Citrus was first mentioned in literature in 2400 B.C.? 
-The first varieties of citrus were bitter and not edible? 
-Each person in the U.S. eats about 12.5 lbs of citrus per year! 
-Citrus is the most widely grown crop in the world! 
-Brazil produces the largest amount of oranges and grapefruits in the world! 
-In Florida there are approximately 10.3 million citrus trees on 853,000 acres of land! 
-There is more fiber in an orange than in most other fruits and veggies! 
-Florida oranges may be greener than California oranges because the night temperatures in Florida are warmer, which causes more chlorophyll to migrate into the peel; they are still ripe and sweet though. 
-British sailors used to be called “Limeys” because they ate citrus to prevent scurvy on long sea voyages. 
-If you plant a single seed from an orange you will probably get more than one plant growing from it. 
-Immature growth on most citrus trees will have sharp thorns. These tend to break off as the wood gets older. 
Blueberry Facts

-Are related to azaleas, camellias, heathers, and rhododendrons? 
-Are native to North America? 
-Weren’t improved by scientific breeding work until the early 1900s? 
-Won’t ripen once they are picked! 
-Are becoming more popular than ever—over 1500 new products containing blueberries were introduced last year! 
-Have more antioxidants than most other fruits and vegetables? 
