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Uuava, mango, coconutk,
coffee—these tropical
treasures shine brightest in
fresh, beawutiful desserts

{recipe on page 165)
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HMango-Filled Cream Puffs with
Spiced Mango-Majite Sauce
B SERVINGS

FUFFS
1 cup whol milk
Ve cug (1 stick unsalted butter, diced
Ta tEasgaon st
%3 cup all perpose flour
4 large epas
I large egd yoiks

FILLING

I oups V-ineh cubes peeled pitted
mango [From about 4 large;
see Test-Kitchen Tip for detals)

1 cup chilled seur cream
1 cwp chilled whipging cream
1 cup powdercd sugar, chided

Spiced Mango-Mojito Saucr
{sma recipel

FOR PUFFS: Prebeat oven to 575°F
Ling 2large rimimad baking sheats with
parchrment paper. Bring milk, butter, and
st b bod in heawy 1arge Saloepan over
medium -high heat, stirring until boetger
mefts. Acd ficur all 3t once, Reduce heat
Lo mesfium 3nd st with wooden spoon
nantil ghauigh forms ball and some batter
films botrom of pan thickly, about 4
mirutes. Transfer dough 10 medium Bowl
and ool 5 mEnuUtes, Usng eiectric mixer,
boat ineggs and yolks 1 at 3 time.

Dropdough by generous
rablgspoonfuls 3 inches apadt onto
baking shetts, making about 24 puffs
Smooth toos with wot fingortins.

Bake puffs 15 minutes. Bavarss
chears and bake puffs until deep golden,
about 10 minuses longers. Make small 15t
I 4 OF 0ach puff. RaTurm 1o oven,
oiern off heat, and let dry 15 minuges.
{Can bemade & howrs ahbad. Lt stand
at rooT femperatore, |

FOR FILLING; S5if Mangh and sour cream
in medium bowl to bland. Baat whipping
creamand Vo cup powdendd sugac R
large bowd until peaks form. Fold whipped
cram intomangomixture. Cover bawl,
refrigerate fling at lzast 30 minutes and
up b 5§ howrs:
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Cut cream pasfi's horizontally in half,
Spoon heaping tablespoon fling incg
pach bottorm halF; cowver with tops. SIFE
rermaining ¥ cup povderad supar aver

Civite croam puffs among 8 plates.
SPoon SMR0E anbo RLALES A SoFVE

Spiced Mango-Mojito Sauco
MAEKES ABOUT 13 CUFS

T large mangoes, peehed, pitoed, giced
& 1abiesgaans plain whole-milk yogurt
& tablespaants lor morel sugar

3 tabiespoons spiced rum

1 tablespoan fresh Ky lime juks

TV teaspoans ipacked] fincly chopped
fredh mint

Purea mangoes in biender or processar
uintl srnooth. Transfer 192 oups purea
to medium howl reserve remaining
prie For anather use], Mix yagure, 4
tabiaspoons Sugar, spiced rum, fresh
lirmie julc e, andd chodgad mung Mo plnge.
Swearen sauce 1o taste with more
SLIQAr, if dasired. (Can be made | day
g Cover and rafrigerate)

TEST-KITCHEMN TIP 3
! Tocut amango, stand it onoone long 2
side, Shoo ofF the choes” on &ach
iy, &5 closn to the pit a5 possibic, i
Cut grosshateh pattorn in cach choek
[t da Aot cwl tnroegh skend, Tum
inside it o fiesh pops g, then cut :
off cule=s with knife. Cut off remaining
: Frult from the plt, then peel and dice, |

Jamaican Coffes Brownies
with Pecans
Thi farmous coffee flanngrs Both tha
brownies and thelr ganache Eoppeng

MARKES I5

Ronstick vegetablo off spray
3 cupssugar

15 tablespoons (2 Lticks ménus
1 tablespoon] wnsalted buther

b qup e netoned cocoa powder

3 tablespoons fincly greund Jamakcan
Btk MeunTain coffes beans

Yz teaspoon salt
¥ large eops
1% peaspoons vanilia extract =










' ciaps all purpose flour
ti oup pecan pleces

1 fup bigtorsweot ar semiswect
cisocolate £hips (G ounees)

G TARESROONS Froshly Drowes
Jamaican @iue Mountain coffoo

0 thin strips crystallized gingar

=2 JAMAICAN BLUE MOUNTAIN
COFFEE is prized for |8 bold, clean
flavor, bt pogd eEnressED Beans and
stromg browed espresso work well, fod.

Freheat aven 1o 550°F Speay 1359x2-
inchratal pan with nonstick soray.
Combine supar. BATter, Coooa, grownd
coffes, and sait ba large mecal bowl
Plac bawd avir sdpdopan of semmenng
waber and whitk until butter mefts and
ingredients are Blended itexture will be
QrEiny), Bermive Bawl from ouves wator;
cool mixtere to lukewarm If necessary.
Wihisk I eggs and vanilia. SH fiour over
and Fold b, Mix in peomns

Sqread battes inpeepared pan
Bake brownies entil baster inserted
ENES CONTer COMES OUE cléan, 3bout 25
minutes, Cool brawnies in pan

Place chodolate chips in small bowl
Bring brewed coffee 10 simmer in small
SAUCERM o Cvier Chiles and Stir until
medted and smiooth, Let ganache stand
wntil codl and beglraing to thicken,
about 1 hour; spread evendy over
Brownias, (G be made Fday aliead.
Cowar: fel stand af room femparaltung |

Cut brownles into 15 squares. Top
edch with 2 ginger sirips,

Tangerine-Honey Flan
with Grapefruit Segments

6 SERVINGS

3 oup sugar, divided
T4 Cugwaktor

2 Large ¢pgs

4 karge epn volks

1 tablespoon honey

1 teaspoan vanilla cxoract
Pinch of salt

ta cug hidvy whipplng eream

12 cunp swnobened condensed mik

4 oup finely chopped tangerine peel
{cut Fram 3 karge tangerines with
vogatabie penier]

1 eug Frech tangerine juice
2 pink grapefrss

Porsitean rack incenter of oven and
preheat vo 350°F Bring Y cup suegar
A W LD e 0 Dod in ey srmall
SaUCEpan ower medium.bow heat, stirring
until sugar dissohves and brushing down
05 of panywith wer pasory brusn
ncreagse hieat and Boil without stirfing
until$yrup k& deep ambar colar, swirling
pan eocasionally, about 7 minuges. Paur
CArarsel syrug into B-inch-diameter cake
par with 11%-inch-high sides: quickly
rotate pan 5o sYrUp covers bottom.
Winisk epgh, volks, hondy, vanila,
and st in medium bowd B0 Blend, Bring
cream. concensed mdk, and tanganne
£eel To SIMMEr ik madium saucepan
Shenily webirsh Ot e milk e Mo eaa
mixture, Whisk in tangerine e, Strain
custard into caramel-lined pan. Place pan
inge 159 - nch matal baking pan. Pour
anpugh hot watermito baking pan to
come halfway upsides of cake pan
Bake fRan until a0 in centar when
cake pan i sightly moved, about 40
minutes. Bemove from water; cool 30
minupes Chil fan uncewared ungl ¥ery
cold and firm, at 1e05t 6 hours. (San b
made | day ahead Cover; keop chilied )
Cut all peel and pith From each
grapefouit. Working awer missum bawl,
tut batwean membranes, releasing
segments: Chill until ready to use
Cut argund flan in pan. Place plate
on top of panamd Invert, releasing flan,
Cutinto wadges; sarve with arapefruit

Key Lime Cheesecake with
Tropical Dried-Frult Chutney

12 SER¥INGE
CRUST
Tr g all purpose flour
2 cup swesrened flaked coconut
Vs CLIPD S1RDaT
e cup (v Stickbunsatted butter, melted

FILLING

I B-ounce packages cream cheese,
FOOM tEMperature

Y3 ERIBSOUF CrEAM

1 CuR SR

5 large egos

5 paplespaans frggh Key lime juice

2 veXsg00ng finely grated Key lime pesé|
*3 peaspoon wandla extract

Tropscal Drfed-Frudt Chatney
[5ee recipnl

FOR CRUST: Preheat oven 1o 350°F Siir
Flaur, coconut, and sugar in medium bowd
to-bdend. Drizale butbar over and ma until
crurmbs stick topether; press firmdy onto
bottoen of 9-inch-diameter springform
pan. Bae crust unbil godden boown,
about F5minubes: Cool crust, Stack 3
farge sheats of 18-inch-wide heny-dury
Tl ey wotor® suaface, BPidce cake pan in
center. Wrap Fod snugly ancund pan sides.
Maintain oven temperatiure

FOR FiLLING: Lising electric mixer, beas
Creant cheess in lange bowl until smooth
B i Sowar £rgaem, then sugae Beatin
2gg% 1 ata tme, cocasionalty scraping
doven sides of bowl Beat inlme julce,
lima2 g, and vanilly Paur Battes oved
crust. Flace wrapoed cheesecalo in large
roasting pan. Pour enough ot water
into roasting pan 1o come halfway up Sides
af chefstcake pan, Cover cheesecake
pan inot roasting pani koasety with foll
Place cheesecaks, st in warer
bath, inbooven, Bike 1 hour. Uadawer
andd continue 1o base wntil just set in
centar whan Cake pan is gantly shaken,
about 20 minutes longer, Bemove cake
From water and place directly into
refrigerator; chill uncoverad owarnsght.
Cut ancund cake oo koosen. Remove
pan siges Skee eake. serve with chugney

Troplcal Dried-Frult Chutney
MAKES ABGUT 5 CUPS

1 wanilla bean, St lonathwise
1 cup imported dry Shesry

2 elnnamcn seeke

2 whah star anisi® =
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1 cup Vrinch dice dried mango (abour
A7 duneed)

1 cup ¥-inch dice drind papaya labout
Al aunoos)

13 cup a-inch dice dried plnesppls
labeut 5 gunces)

Y2 cup Faising

I gablospoons chopped Fresh mint
5 pablespoons chopped Fresh cfantng

Serape feads from vanila bean into
ey MBHiUM SaUEepan. Aod bean,
Shiermy conamon Sticks, and Star anise.
Bring to simmer over mesium heat
Acd all drisd Fruets; refurn to simmer,
ATirring oocastonally. Simmer untl
Sherry ik Mrmss T evaporated, STiming
oocasionaily, about 15 mnutes, Removie
from heat bix in encugh pineappit uoe
iy cabdespoonfils to mosten chutnay,
TransFer po bowd, cover, 3nd refrigorate
unitil eo8d, 21 beast Jhours. [CAUmMEY Can
b rriadie | clay ahpad, Kedo refrigerated.)
Remove vaniia bean, cnnaman
sticks, and star antse from chutney, Mix
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inmint and clantro and sere;

*Branin sEar-shaped soodnod's:
availaiie i the spice section of same
sepermarkers and at specintty foods
shores and Atian markers:

Guava and Manchego
Fhyllo Pouches with
Passion Fruit Syrup

This i an intriguang mix of $weeT and
savory, Sharp white cheddar lagood
substitute for Manchego cheese,
MAKES B
1 g tk- 1o Vs-IREh SUDEs guava
paste* [about 7 ouncos)

1 cup k- to Ya-inch cubes Manchego
s (ABaLE & ounoes)

Y2 cup slicod almaonds, toasted
by bEaspoan vanilh xirace

G ranieLnoans SLEar
1 tanbenpoon groumd Cinnamon
Y ERATE0ON CAYENNE pEnpEr

3 12u8-inch theets frach phylle pasory
ar frozen, thawed

13 cup (1 stick] unsaited butter, melted
Passion Fruit Syrup (oo redpol-

TEST-KITCHEMN TIF
© Phylio pastry b=0ld b soveral sies; it
¢ may be nedesfary 9 cut larger sheits
I Imbe F2xB-inch rectangies.

Tots first 4 inf e sevt o i rrsdarm Dowl
to-gormbing, Cever Filling and ol uncdl
neady to e, up to 1 day,

SHir sugar, cinnamon, and cayenng
pepper insmall bowl Place 1 physo
sheet on wark surface; keep remaining
shed s coveded with plastic weap and
gamp towndl to pravent diying, Brush
phyllo with butter and sprinkle with 112
LEaspOons sipgar mixture. Repeat 2 maore
timas pa make 3 layers, Cut rectangle
irk BiiF Ereeihwine, muking two xE-inch
stacks. Place scant Vi cup guava Filling
incenter of each stack. Gather shoats
around Ffing to form pouch. Brush
powshes with butter, Transfero small
baking sheet Repeas with remaining:
Ingredients tomiske 6 pouches total.




M LT, PEOP STV LIRD WY AT T EY

PO STy L B WILLT

Prefaat oven [ 50°F Bake phyvlio
pouches uncovered until golden brown
and filtng is heated throwsh, about 70
rhinutes. Transfar (o plales, Spoon syrun
Monasice: seree phylo pouches warm

=4 firm biock of concentraied fruwr
Avadable ar S0Me SUBEARArkers, ot Latin
MRS, and Gt cafipcubanae com

Passion Frult Syrup
Rip passeon Fruits Iook dry and vary
wrinkled, IF you can't find them, kook for
Frozen pulp ok Latin markers.

MAKES ABOUT 1% CUPS

I Cup water
B Cup Sug

Yz eup BasEEan Frult pulp (from
about 7 ripe passion fruics)

Combing 3l ingradiants in hiayy emall
sdptefan. Bring 1o bod over medium-

FOR PFACOUCT DETAILS, SEE $SHDPPERG INFQ,

el it &
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high bieat, stirring unti sugar dissohies.
Reduse Rar 0o o Semme unlil Syoup
g reducad 18 14 Cups. about 15 minutes.
Transfor to bowl, cover, and chill. 1&an
be made 2 days ahead Koap chiipg |

Banana Split with Curried
Chocolate-Coconut Sauce
T A8 -AmErican o0 Foqentsin elissic
Gets o Faloious tropical makeover.
MAKES &
& ountes bitterswoet or somdswirnt
chocolate, chapped
2 RbMERDONS [V ST uralted butter

Y cup cannod sweepened cream of
coconut (such as Coed Lipez)

2 tablosponns dark rurm
2 teaspoons cunry powder
1 teaspoon finedy proted lmo peol

3 copchillad WRipping crearm
| tablespoon powdered sugar

& bananas, peoled, hatved longthwise
T QEERrT Vanilla koo cream

1 o ba- 00 beedneh cubod peebed cored
pineapple

swentennd Flaked cocont, toasted

Stir cvocolate and butter in medium
SAUCEPAN Sver iow eat until smooth
Whisk in next 4 mgredients (Cambe
made I day ahead. Cover and chil ) Stir
sauce ower ko eat wntil just warm
Witk crgam and powdered sugar
inmeedium bowl b peaks; chill uncd ready
Touse, Arrange 2 banana habves ineach
of 4 long Shabaw dehes A3 SCoops e
créam {a dach dish. Spoon wanm <auce
ower e cream. Top with pineappie,
whipgsad eream, ant toasted cosonut.
Alen Busser Is the chef-owner of Chef
Ailarns in Aveniura, Foridy His et
caokbook i3 Thie Great Mangd Book,
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