 Summer Fruits by Sian Hindle 

Fresh fruits are at their peak of ripeness during July and August, look for Welsh or British grown fruit for the ultimate in flavour and the least food miles.  Fresh raspberries, strawberries, blueberries and blackberries are for sale everywhere, reasonably priced.

A great day out in the Gower is Pick your Own at Beynon’s farm, near Oxwich.  Take the children and teach them where and how fruit is grown.  A healthy day out with the bonus of lots of lovely fruit and veg to take home to eat.
Fresh fruit salad is about combining fruits together to complement each other in both flavour and texture and colour. Pick your favourite fruits, add a fruit that is not so familiar to make a simple dessert for lunch or tea. Pop into a plastic tub to jazz up your packed lunch.
To create a bowl of sunshine

450g Strawberries

225g Raspberries

125g Blueberries

125g Redcurrants

3 Passion fruit

15ml Caster Sugar

1. Wash the fruit, cut the strawberries in half, removing the leaf.  

2. Mix the strawberries with the other berries in a large bowl.

3. Cut the passion fruit in half, scoop out the pulp and seeds and add to the red fruit.

4. Sprinkle with the sugar and chill in the fridge for 30 minutes.

5. Serve on its own or with lighltly whipped cream and shortbread biscuits.

Summer Fruit Brulee – serves 6
1 ripe Nectarine, halved, stoned and thinly sliced
350g summer fruit berries, mixed

30ml Cassis

150ml Double Cream

125g Greek Style Yogurt

Vanilla Essence
25g Demerara Sugar

1. Place the nectarine a
2. nd fruit in a bowl with the Cassis to marinate for @ 2 hours.

3. Divide the fruit into 6 ramekins or small bowls.

4. Whip the cream in a bowl until it holds its shape, fold in the vanilla and yogurt.  

5. Spoon over the fruit to cover completely.

6. Sprinkle with Demerara sugar and grill under a high heat for 3-4 minutes until the sugar is golden brown.

7. Stand for 5 minutes before enjoying.
8. To make this dessert healthier, omit the cream and use a vanilla flavoured yogurt instead.
Check out our blog at www.lacreme.typepad.co.uk
