At the Market

Mango

sweet, tropical flavorin a world ot dishes

TEXT BY CAMILLE HAHN

What

Beputed to be the most widely
consumbig Fressh frult in the world, this
diseant redative of cashews, pistachios,
and poison iy has Bean cultivabed in
ks native India For more than d, 000
years, From there, mangoss Ervelad
the globe—with Buddhdst monks to
Malaysia and eastorm Asta, with Permiin
traders 0o the Middie East and East
Africa, and with Portuguesa explorers
to'West Africa, the Americas, and the
Philippines. These days, there are
more than L000 varieties
In india abone, and the
fruit is 3 dietary
seaple inmore
than half of
thie world's
countrios,
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For biat aréat tropleal Flavor—
like a cross between a peach and
an apricot, but with pinepple
undertones. This exotic swestnass
works just as well in savory dishes
05 |t does In desserts {where its
a good substitute for peachas|
Manpoes have an encyme that
tenderizes meat, amd the fruit
provides a codl conbrast to specy
curries and other strong flavors
Plus, now through September,
theae Frudts are at their very best

RECIPES BY ALLEN SUSSER

How tr B

Mannnes afe Jvallinis yeas-round in
miost sipermarkets. Unfortunately,
Ay Stores carry anly the Tomny
Atikims vanety, which has a vibrant
bright green, yelow, snd red skin, buet
isn't the most Fiavorful mango. Tastier
varigties, such a9 the vary 9woet
Ataulfg|or Champagne] mangoes or
the very tart green ones from Thaidand,
can be Found a8 Farmers' markets, Aslan
markets, and ondine at melkssas com.
To choose a mango, smellit near the
stem, There showld be a hént of pine and
pirachas —rif Fragrancs Lusually msand
the mango will have na Flavor. Ripen It
in a paper bag at room tempErature,;
it's ready to eat wihen the Flesh ywields
togentle pressure. » page 102

HEALTH MATTERS

Ithas beensald that a
couple of mangoes plus
o giass of mik egueals

& full day s worth of
At Ths bow-cal,
higeh- Fibser fruit s rich
ir witiming A andC,
potassium, and
amntioxidants
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Gritled Tandoorl-5tyle
Chicken and Mangoas with
Mango Jasmine Rice
Mangoes are used two ways In this
indian dlgh-—grilled with the chefken
and [ostpd min rce,

B SERVINGE

¥ cupchopped iresh cllantra
Vs cup chopped Fresh parsiay

4 paric cloves

1 tablpipoo QLN Claman

i tablespoon sweat papeika

i tablespoon coarse koaher salt
¥ TEASPOON CIYENNG PERREr
12 cup ollve oll

1 cupp phain whobs-mill yogurt
b ELE e baimeon usce

7 Fv-pound chickens, uartered

2 Largs rigs manpodd, pecked, 1 cut
e Ya-ench-thick wges, | cut into
Yy e cubes e “Cut Like 3 Pro’)

2 Ut jarming rice
g cunpd water
V3 Cup pine NUtE, tossted

& fresh cilantro sprign
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Puresa first T iingredients in processor
With maching running, grackistly
add od theowgh Feed tube and process
until Blendad, Transfer b cug herb
mfeture to small bowl, reserve. Add
yogurt and lemion jJuice to remaning
mixituEe i prososRo and bdend

Place chicioen m 13e9w2-inch
glass baking dSh. Pour yOQurt mistlce
awer chicken; turn to coat. Cover and
refrigerate | hour,

Prepene barissoue |mesceusm heatl
Placn chickan, 1kin side oown, on gris
Cover and grill until chcken |5 cooked
throwgh, turning ewery 5 manutes,
about 50 minutes total. Gl mango
$RCE 2 mmutes Der sioe; SO assie

Maanvahile, combine rce, § cups
water, and raservad b cup harb
miixtuwre, Bring o boll Reduce Peat
to low; cover and semiisr untl bencer,
2bout 15 menailes. Bomdnag From heat;
et stand, coverad, S minules. Fold in
Frango cubes arud pane it

Arrange civicken on large platter,
garnish with gried manoo shioes and
Cilantro W Q. 500 we Mg Jasree
rice alongsid,

Cut Like a Pro

To dkie amangt, Wion of f des of frult
istart each out about @ haif-inch (o the
dice of the item oo avaid the pit) Cut
a @rid tnnough the fesh of each Rald
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Mango and Avocado Salad
with Peanut Dressing
Higre's g wiory Simple aiad that's Igaded
witth Goutheast Aslan Hawvor
& BERVINGE
7 table-tposDag Lanivnie heveid OOC0nut
il *
2 tabledpaans freth me juce

tablespoan Fieh sauee (SUCA B4 nam
pla OF AUGE Ram)* *

tabdetpoon peanut bt ter
tablsspoon water

teaspoon minded [alapena ehile
tedapaan goiden Brown sugar
tablesgan chopoed Fresh cllantrg
wmiall shadlot, minced

R o =R R —

iR [packod) ameguka

1 large ripe mango, peeled, pltted, cuE

into thin sEoes

7 medium svocados, hakeed, pibed,
poaked, UL Do thin SRoes

3 tabieipoons Doasted chopped peanuts

Whisk Frst 7ingredients inomedium Bovwd

t0 blened . Stirin cllantro and dhallat

Dk AgLis armong & plates Fan
mango and avocado slices over Orizde
with peanut deadsng, Sprinkie with
chopoed peanuls and Hmve

*dvallabde 3¢ My SLDeTRWL TS
andd af fndvan, Sonkhedst Assn, Jnd
Lafirt markers

=+ pafiabip in fhe Asu fonos
Foc it of most slpenmarkefs, At
SOMe SECERTY Fodchs STowas, ang
FE AsSTan MAROry

HamsiigHy!
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Mango Meringue Tartlets
Caribbean mgredients maks those
beaytiful Bttle tarts something special

MAEES &

7 cups all purposs flowr

2 cups powdered sugar, divided

ba cup (05 sticks) umsalted bulter,
meelied, lukewarm

& tablespoon swestened Flaked
Eoconit

5 |prge ripe mangoey, pealed,
picted, sliced, divided

1 teaspoon ground slispice
1 Beasponn around chnamon

br cup Fresh Hme juice
1 emvelnpe unflavored gelatin

1 W-guncs can swestensd
condensed milk

G large epg whites
Pinch of coprse kosher salt

B fresh mint sprigs

Prefait oven (o 350°F Using fork, milx
flaur, V2 cup powdered sugar, metted
atter, and coconut in medum oowl untl
doimgh forms, Dhvidis inte G equa pisces,
Pross each piacn anto bottom and up
sides of d¥s-mch-dimmeter tarﬂetpfm

o4

witth removable bottom. Ohll crusts 30
minutes, 0D AMEAD Canbe made I aay
ahead Cover and ol

Bake crusts until golden, pressng
dicrin with spoon iF bubbles Form, about
25 minutes. Cool

Puree 2 mangoes [0 processor
MiBasLIre 1% CURS pures; mixin spces.
Tranelar to bowt, cowver and refrigerate.

Powir lirme hace ndo small sacenan,
sprinkle gefatin over. Let stand untl gelatin
softens, about 10 minuces, 50r over low
heat Just until galatin dissolwes, about 2
rnubes, Remowe from heat. Wiisk in
condensed milk, then spiced mango pures.
Diwadia filkrig among cooled crusts Chil at
learst 3 hours and up to 5 howrs.

Lising alectnd mier, biend ogg whites
and coarse sat i large bowl Cradualy
add 1% cups powderad sugar; beal untl
sHff peaks fonm, sbout 5 minukes.

Spoan medingue aton tartliets
ar pipe atop tartiets wsing pastry
bag fitted with Brae star tip, Using
bartane torch, kghtly brown meringus.
[aftermatieedy, place tartlets in 500°F
oven until meringus is goiden In spots,
watching carefully to pravent burmning,
aibonst 3 minites.) Carmesh with remaining
mango shces and mint sprigs,

3 b8

Mango Gazpacho
with Pickled Shrimp
& chilled soup with a taste of the tropics:
start miaking it one day ahead

& SERYINGE

PICELED SHEIMP
4y oups water

V1 CUD UNSERSONEd rce vinegar

2 whale $tar pniga®

1tz tabdedpoons packilng spece
tablespoon minced lemongrass
12 tablespoons coarse kosher salt
le cup chopped Fresh cilantro

e CUP Choppad Qreen onegns
1% teaspoons minced jalapens chilp

12 uncooked medium shrimp (pbout
B sumces), pealed, develned

CAZPACHD
2 large Fipe mongoes, peeled, picted
1 emiall gresn apple, pasled, chopped
1 gmail celery stalk, chopped
Y cup fresh orange juice

¥1 cup chopped secded peeled
cucunbar

1 tablespoan Fresh lima julce

2 teaspoans chopped peeled Frash
Qingper

1 karge jalapeno chile, seeded. minced
2 tRaspoon coarse kother LAt
\a teaspoon ground eurmin

4 fresh cilantro speigs

FOR PICKLED SH&|MP: Combine first &
ingradients in medium Saueepan. Cover;
bring to boil. Remoyve From heat. S5or in
cdantro, onions, and Jalapeno Transfer ta
glass jar and add shramp. Chall uncovered
until cofd, then cover and chill owemight.

FOR CATIPACHO: Pures First 10 ingredents
In bdendar, Chull 2 hours. o0 AMEAD Can
be made & hows ahead Keep refrigerated,

Ladle soup inbc & Bnls; Lo each with
I shrirnp. Garmsh with cdantro.

=dvaiable in the spice secton of
SCNTIE STAMSITHANEE LS Ivndl T Sty
Foods sfanes &g Asian markecs |
AllEr Sagsar i M duflior of The Great
hango Book amnd The Great Cignut Book.

Fof mote Mangs redlped, go la hhlﬂ*lnh#r'l-:ﬂﬂ’l
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