VIETRI

Inspiring Life, Italian Style

Tuscan Style Pasta Salads Lemon Love

THE BEST PLACES FOR LL.INCH 5 FRESH & EASY SUMMER SOLUTIONS VISIT ITALY'S EXOTIC POSITANO

Tastesofltalla

THE BEST IN ITALIAN COOKING AUGUST 2010

Fruits of Summer

9 Great Desserts To Give Every Meal The Perfect Ending This Season

Classic ﬂﬁ
Outdoor Cream Tart
Menus Bt Dassart
Roasted Tomatoes, Ever!
Pan Seared Salmon, See Page 27

Peppercorn Grilled
New York Steak,
Pasta With Eggplant,
Watermelon With
Prosecco Sorbet
And More
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Quick Peach Jam

2 pounds ripe peaches, pitted and diced
1% oups sugar
14 teaspoon fresh lemon juice

It & wichs shallow skillat, combing thi poachaes and sugar. Set on
reciuem-high heat and bring to a boll. Reduca heat 1o madium, stiving
often, Simmer until mixtuns is thick, gboul 12 to 15 minutes. Add the lemon
Juce andd remaove Trom thi heat. Let cool, then transier io a plastic containas
and refrigerale up 1o 3 weeks.

Makes 46 one- tablespoon sandngs, of about 3 cups. ks also great on
waniia log cream or geiao,

Poached Peaches with Raspberry Sauce

rips peachas
cup sugar
cinnamon slick
whole cloves
Juice of 1/2 lemon
T cups waber
4 tablespoons raspberry fam

T S

Peal tha paaches, Duf leeve tham whola, In & medium pol, combing
sugar, cinnarm:on, cloves, iemon juica and waler, Bring to a boll, reduce 1o
simmer and acdd peaches. Gook & minutes. Remove with siotbed spocon, el
asida bo cool Whah (hi paachas oool, Rake Bwm and nemose pits. To
S8rve, Sirain SyTup and pour 4 tablespoons on paaches. Take raspbesry jam
and microwanve for 10 1o 12 seconds. Remova and top peaches. Sane with
freesh mint for gannish, if desined,

Makes 4 sardngs.

Peaches and Cream

4-8 ripa yellow peaches
1 cup whipping cream
"4 oup powdered sugar
Y4 leaspoon almond extract

Poal and $8cn tha panchis, and placs in o Sandng bowd. Beal 1ooether
craam, sugar and almond axtract. Spoon 2 1ablespoons of cream midue
IntD peaches, tossing to mix wel Sanve with remaining cream

Bnkons 4 sondings



