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  Preface


  Peaches are many people’s favorite fruit, and it’s easy to understand why. Sweet and succulent, these creamy, fleshed globes send juices dribbling down the chin and douse the fingers with sticky nectar. Their intense sweet smell indicates ripeness and flavor, which are at their peak freshly picked at roadside stands in the heat of summer.


  Peaches augment the shape, texture, and taste of any preparation, so it was an easy task choosing peaches as the main ingredient for this book. They lend themselves to a wealth of recipes even more so than the star of my last book, mushrooms. (Mushrooms fall short in the dessert category.)


  When writing up a recipe, I always keep the home cook in mind. If the recipe is not easy to follow, who needs it? After honing my recipe development skills in the test kitchens of Food & Wine magazine and Woman’s World, I savored the idea of experimenting in my own kitchen, creating a wide range of recipes.


  When I’m in my cooking domain, I jot down ideas, think up ingredients that work well together, and figure out whether certain combinations are right together. Seasonings and herbs are the pièce de résistance, which give the dish its final nod of approval.


  In this book, peaches maintain their starring dessert role and also find new character depth in beverages, breakfast items, appetizers, entrées, soups, and salads, lending themselves to myriad preparations and creations. Their succulent nature perks up classic guacamole with chunky sweetness. They give a candylike element to tangy barbecue sauce and punctuate leeks and prosciutto in a side dish. Peach chive butter seeps in and downplays the heat of the meat in a spicy skirt steak recipe, and chopped fresh peaches pump up a pesto penne pasta dish.


  Classic desserts such as peach melba and crème brûlée are served up with a peach twist from tradition. The melba can be made the authentic way by poaching the peaches, or by grilling peach halves, which increases their sugary intensity. Crème brûlée gets an added kick with a splash of peach schnapps permeating this silky custard.


  Make your meals more sumptuous and inviting with these peach-enhanced recipes. Everyone’s favorite fruit is now ripe for these inventive dishes.


  There are a few people I would like to acknowledge for their parts in making this book a reality. First and foremost, I thank Kyle Weaver, editor at Stackpole Books, for giving me the opportunity to write my second cookbook. I am also grateful to Alan Wycheck, who did an excellent job of photographing every recipe. He went beyond the call of duty by sampling each peach concoction too. Thanks also to my sisters Penny Hannegan, Lisa Whitlock, and their families, for tasting some preliminary recipes and offering feedback. Unfortunately, those first attempts didn’t make it into the book. And finally, I thank my family, Rick, Andrew, Ellen, Nikki, and Liza. They are taking a little peach hiatus after a peachy-keen and abundant year of fruit-filled dishes—although my mother-in-law, Janet W. Legro, never gets tired of peach-scented crème brûlée.


  All About Peaches


  Ididn’t take long for a passion for peaches to circle the globe. Discovered by the Chinese, these blushing beauties were first cultivated as far back as tenth century B.C. Today, peaches are a favored fruit in more than sixty countries around the world.


  From China, peaches followed trade routes to the Middle East, Turkey, Russia, and Persia (today’s Iran). Alexander the Great is said to have taken peaches from Persia to Greece; the Romans were later responsible for distributing peaches throughout Europe. The Romans are also credited with giving the peach its botanical name, Prunus persica, or Persian apple, erroneously suggesting that the peach originated in Persia. In France, the peach caught the eye and palate of the extravagant Sun King Louis XIV. French varieties of peaches took on feminine names, such as Belle de Chevreuse, Reine des Yergers, and Belle de Paris.


  Arriving in the New World via French and Spanish explorer ships, peaches began growing along the East Coast and into Mexico as early as the sixteenth century. Peach trees were easy to grow and prolific, and Native Americans quickly spread them from the South to the North and eventually to the West Coast. American colonists also boosted the prevalence of the peach tree, because the tree bore fruit quickly and the pits were easy to transport. By the mid-eighteenth century, Thomas Jefferson had planted more than thirty-eight varieties of peaches, 160 trees, at his Monticello residence in Virginia.


  Today the United States produces 20 percent of the world’s peaches. The largest producer of peaches in the country is California, and the second-largest is South Carolina. At one point, the turn-of-the-century Del Monte fruit cannery in San Francisco was the biggest in the world. The Cannery, as it’s known today, is now a unique complex at Fisherman’s Wharf featuring restaurants and shops. Peaches are the state fruit of Georgia, Alabama, and South Carolina.
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  Peaches are available from May to October in most areas of the United States. Throughout most of the winter, many supermarkets import them from Southern Hemisphere countries, and they are always readily available canned, dried, and frozen. Of course, the best peaches are the freshly picked ones sold in the summer at roadside stands. These are fragrant and so juicy that you’d better have a napkin ready to mop up your chin after taking a bite.


  Peaches are members of the rose family Rosaceae. They are closely related to apricots, cherries, plums, almonds, and especially their kid sister, the nectarine. Nectarines may be used interchangeably with peaches in these recipes. They are a naturally occurring variety of peaches that was originally a mutant. They are very similar to peaches, except they lack the gene that gives peaches their fuzzy skin and are frequently smaller. Peaches come in white and yellow varieties, with the skin ranging in color from pink-blushed creamy white skin to red-blushed yellow.
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  White peaches, which have a pinkish skin and white, creamy flesh, tend


  

  

  

  

  

  

  About the Author


  Mimi Brodeur is a graduate of the prestigious Ecole de Cuisine La Varenne in France. She has worked as a caterer, consultant, instructor, food stylist, recipe editor, and contributor to Food & Wine magazine. She writes a weekly column for the Harrisburg Patriot News and lives in Hershey, Pennsylvania.


  After eating peaches morning, noon, and night, Mimi and her family are currently on a peach hiatus. They will rekindle their love of peaches next season.
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  To my parents,

  Ruth and Michael Brodeur,

  for the Easy-Bake Oven

  that began my culinary endeavors
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