hat in the world do you
think carpaccio and pot-
pie have in common?

For years, we've known carpaccio
as ultra-thin slices of raw beef,
fish or cured prosciutto served on
a cold platter, while a potpie was
familiar as a savory, saucy mixture

of chicken or

beef chunks
Flo Braker with a pastry
The Baker lid that was
served piping
hot from the

oven in a small pot.

Yet, carpaccio and potpie can
also be desserts. It seems that
names of culinary dishes and
their ingredients have gone topsy-
turvy

I'll always remember the tangy
yet refreshing taste of juicy, thin
slices of a ripe pineapple carpac-
cio with rum sauce that I ate in a
cozy little restaurant in Budapest.
And a fresh fruit potpie is really
not such a stretch.

These can fit perfectly into a
menu celebrating July Fourth.
Like deep-dish pies, they are ulti-
mate homey desserts. Potpies gen-
erally have no bottom crust — a
simple pastry is rolled to blanket
the fruit and give the dessert a tai-
lored appearance. They're the
epitome of an American dessert.

For today’s properly homespun
pie, I've selected an assortment of
fruits, but most times I use fruit
that I have on hand, trying all
sorts of fruit combinations. Good
choices include a melange of
blueberries, blackberries, olallie-
berries and raspberries; a mix of
sliced peaches, papaya and man-
go, pineapple and rhubarb; or
simply sliced apples and plums.

Taste the fruit to determine its
sweetness before adding any sug-
ar. Then add the sugar in the reci-
pe accordingly.

Assemble the little pies hours
ahead, then set them on a baking
sheet, cover with plastic wrap and
refrigerate. Just before baking, re-
move the wrapping, lightly brush
the pastry with water and sprinkle
with sugar as the recipe directs. At
serving time, decorate by sticking
a small paper American flag af-
fixed to a toothpick into each pot-
pie, and of these you'll sing.

Flo Braker of Palo Alto is the
author of “The Simple Art of
Perfect Baking” and “Sweet

Flag-Raising
Fresh Fruit Potpies

The cream cheese dough is
foolproof and provides the
most delicious results. You'll
have half the dough left over
— store it in the freezer so you
can make these desserts on
short notice.

INGREDIENTS:

Cream Cheese Pastry Dough
(see Note)

0 2% cups unsifted all-purpose
flour

0 2 tablespoons sugar

0 1 teaspoon finely grated
lemon zest

0 Ya teaspoon salt

O 8 ounces unsalted butter,
chilled, and cut into Ya-inch
slices

1 6 ounces cream cheese,
chilled and cut into small
cubes

Fruit

O 6 cups assorted fresh fruit:
blueberries, blackberries,
olallieberries and raspberries;
a mixture of sliced peaches,

papaya and mango, pineap-
ple and rhubarb; or simply

sliced apples and plums

0 1 to 1% cups sugar, depend-
ing on fruit used

O 3 tablespoons comnstarch

0 1 tablespoon + 1 teaspoon
quick-cooking tapioca

0 1 teaspoon cinnamon
0 Y2 teaspoon nutmeg
0 % teaspoon salt

D 2 tablespoons butter

0 1 tablespoon sugar for sprin-
kling over the pastry

INSTRUCTIONS: Pastry: Process
the flour, sugar, lemon zest and
salt in a food processor for a
few seconds just to mix ingredi-
ents.

Scatter the butter cubes over
the flour mixture, and process
with on/off bursts until the

Miniatures.” You can e-mail her mixture has the consistency of
at food@sfchroniclecom  * cornmeal. Scatter the cheese

cubes over the mixture and
process until ingredients just
come together in a ball.

Divide the dough in half;
shape into two 5-inch discs,
each about %-inch thick. Wrap
in plastic and refrigerate until
firm, at least 4 hours and up to
3 days; or freeze, well-wrapped,
for up to 2 weeks.

Fruit: Adjust rack to lower
third of the oven; preheat oven
to 375°, Place six 1-cup capacity
ramekins or custard-type cups
on a large baking sheet. In a
large bowl, gently toss the fruit
with the sugar, cornstarch,

tapioca, spices and salt. Spoon
about 1 cup of the fruit mpi(y):t)ure
into each ramekin; dot with a
mmklgupat of butter,
Koll out one disc of on
a lightly floured surfacepalftn?i,l it
is about ¥ie-inch thick. Using a
4%-mc_h round cutter or jar lid
as a guide, cut out dough cir-
cles that are just a bit larger
ﬂ}an the ramekins. Set a pastry
circle on top of each fruit-filled
ramekin and with your finger-
tips gently press the pastry
nto the ramekin around
the edge. (The pastry need not
be sealed to the edges. As the

potpies bake, the pastry will
appear to “melt” and “hug” the
fruit.)

If you need to, roll out the
second portion of dough to cut
into circles for the remaining
potpies. Otherwise, store re- _
maining dough in the freeze:.

Using a pastry brush, apply a
light coating of water over the
dough, and sprinkle some sugar
over the top. Using a small
paring knife, make a couple of
slits in the center of the pastry
to allow steam to escape. Bake
for 30 to 35 minutes, or until
the pastry is golden and the

fruit is bubbly.

Serve warm or at room tem-
perature. (The fruit filling
thickens as it cools.)

Serves 6

Note: To use the cream
cheese dough for savory pot-
pies, omit the sugar and lemon
zest in the recipe and if desired,
add a favorite herb and/or 2
tablespoons of shredded Parme-
san cheese.

PER SERVING: 543 calories, 5 g
protein, 79 g carbohydrate, 25 g
fat (15 g saturated), 67 mg cho-
lesterol, 182 mg sodium, 7 g fiber.



