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COLD FUSION
Ever-refreshing sorbet
would like you to know it
can be more than just a pal-
ate cleanser, thank you very
much. Case in point: this
trifecta of citrus, created by
layering lemon, orange, and
blood orange flavors, made
from freshly squeezed juice,
in a ring mold. Candied
kumquats make for a tasty
and vivid finishing touch.
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TARTED UP

The cranberry brings cheer
to many a Thanksgiving
spread and Christmas
garland—and it’ll make
your big day even brighter
when served in a mini
tart. Mixed with sugar, red-
currant jelly, and cognac,
the tangy berries are cooked
until they’re soft (but

not bursting), then spooned
into pastry shells, chilled,
and topped with a sliver
of candied orange peel.



HOT POCKETS
Some people always
pick pie over cake—you
know who you are, and
this dessert is for you!
Ripe, juicy plums are
wrapped up in flaky
pastry in these petite
galettes, which are

as scrumptious as their
bigger cousins but less
messy to serve and eat.






