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HAPPY HOLIDAYS.
SUGAR PLUMS?

For many years I have invited a small group of friends to unwind from the Christmas holiday by coming to a relaxing evening on Christmas night.  We start with glasses of champagne and hors d'oeuvre.  I used to serve caviar, but with the current bans, that is no longer possible to my great disappointment.  (The world's most sybaritic sandwich has been my Christmas breakfast.  A toasted bagel is spread with whitefish salad covered with a layer of finest smoked salmon and heaped with a generous portion of sevruga -- Heaven)

 

In time we go down to the dining room and enjoy dinner.  The menu changes every year, but usually have beef as the main course. The table is set with damask cloth and napkins, a set of fine old china, crystal and of course silver.  The flowers are exuberant but low enough or tall enough to allow for comfortable conversation.  Needless to say candles light the scene.

 

We return to the parlors for dessert, coffee and liqueurs with one family arriving just in time for dessert.  The dessert changes every year, but one item is a must.  Candied Grapefruit rind, called Pamelas, is de rigeur.  It is so popular everyone gets a package to take home.  Do try this delight to give or to serve.
PAMELAS

CANDIED GRAPEFRUIT RIND 

4 to 6 grapefruit

cold water

3 ¼ cups sugar

1 cup sugar

 

 

Cut the ends from grapefruit and discard.  Cut the fruit into quarters and pry the rind form the fruit.  Set the fruit aside for another use.  Cut the rind into ½ inch wide strips. (Do not be concerned about the white pith.)

In a large saucepan, combine the grapefruit rind with cold water to cover, bring to a boil and simmer 5 minutes. Drain and repeat 3 times.  Always start with cold water.

Return the drained rind to the pan and add the sugar.  Over medium heat bring to a simmer and simmer gently, uncovered for about 1 ½ hours or until glazed. (The rind should be translucent).

Drain and arrange rind on a cooling rack over a bake sheet and let drain until cool enough to handle, about 2 hours.  Roll the rinds in the remaining sugar to coat and spread on a baking sheet to air dry for 12 hours.  The rind can be stored in plastic bags for up to 2 months.

Yields 100 to 150 pieces.

 

 
 

