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In class last week we did a dessert that got raves:  Gingered Blueberry Compote.  I first published this recipe in my book The Galley Gourmet, written for cooking on small boats. It is made especially wonderful with wild Maine blueberries and served with Lemon Poppy Seed Shortbread.  The recipes are below.
GINGERED BLUEBERRY COMPOTE 

1 pint blueberries, washed

1 cup orange juice

¼ cup sugar

2 tablespoons minced crystallized ginger

Mint leaves

 

In a bowl, mix the blueberries with the orange juice, sugar and ginger.  Allow to macerate for 1 hour before serving.  Mix gently and garnish with the mint.

Yields 4 servings

LEMON POPPY SEED SHORTBREAD BARS

 

3/4 cup butter, softened

1/2 cup confectioners' sugar

1 1/2 tablespoons grated lemon zest

3/4 teaspoon vanilla

1 1/2 tablespoons poppy seeds

1 cup flour

1/2 teaspoon salt

 

Preheat the oven to 300 F.

Butter an 8 inch square baking pan.

In a mixer, cream butter and sugar until light and fluffy.  Beat in zest and vanilla and add the poppy seeds, flour and salt and beat until combined.

Press into the baking pan and bake for 30 to 35 minutes or until pale golden.

Cool in pan on rack 10 minutes and cut into 24 bars and cool in pan.

Sprinkle with confectioners' sugar.

Yields 24.

