F-I’lel Figs, Peaches & Raspberries

in Red Wine with Ice Cream
INGREDIENTS: um heat until the liquid is
04 cups red wine (I like a blend  réduced by about half. Add
of Malbec (for structure and  ™Ore sugar if needed; this will
body) and Syrah (for softness depend on the wine, your taste
and fruit) and the ripeness and flavor of
the fruit you are using.
0 % to ¥ cup sugar If the fruit is very ripe, sim-
O % vanilla bean ply place in a bowl and pour
the hot syrup over it. If firm,
O 8 ripe fresh figs, stemmed ‘
andpce:ut into hgalves length- carefully add the fruit to the
wise syrup and heat through for a
minute or so.

0 4 ripe peaches, peeled, pitted
and sliced

O % pint vanilla, fig or honey ice
cream

0 % pint raspberries

INSTRUCTIONS: Combine the
wine, sugar and vanilla bean in
a saucepan. Slowly bring to a
boil, but take care; it may spon-
taneously catch fire, If it does,
simply let the flames die away,
which they will in a minute or
two.

Continue to cook over medi-

You don’t want to cook the
fruit, merely soften it.

Refrigerate the fruit in its
red-wine bath until chilled — it
will look dark and winey.

Serve with a scoop of ice
cream and some of the red-
wine syrup spooned over it.
Garnish with a sprinkling of
raspberries.

Serves 4-6

PER SERVING: 275 calories, 2 g
protein, 38 g carbohydrate, 3 g fat
(2 g saturated), 10 mg cholesterol,
26 mg sodium, § g fiber.



