
By CLEMENTINE PADDLEFORD

This Week Food Editor

flan comes to America!

staff gathered 'round as Sheila

made the Han. A flan tart, she ex-

plained, may be made with many

kinds of fruit, and she quoted from

the world-famous "Mrs. Beeton’s

English (Cookery”: "The varieties

employed may be broadly divided

into three classes: apples, pears,

plums —requiring considerable

cooking; quickly cooked fruits like

strawberries and raspberries; and

canned fruits which simply re-

quire reheating.”
After the fruit is placed in the

crust it is glazed. After the glaze
is set comes the whipped cream

decoration in Eiffel Tower peaks.
Or, the cream may be passed sep-

arately. Some flans have a creamy

custard base and over this the

fruit embellishment.

Here is Sheila's way with a flan

and her way to make a flan ring of

foil. Try a bite —it crumbles in

the mouth to vanish instantly.

Han Ring:

Fold a 26-inch length of heavy
duty aluminum foil along wide

edge to make a 26 by 1 Ji-inch

strip. Tuck one end inside the

other to make a 7-inch circle.

Place ring on baking sheet.

Flan Pastry Shell

2 cups sifted flour
1 teaspoon salt

cup plus 2 tablespoons butter

or margarine
2 tablespoons sugar
1 egg yolk, beaten

1 to 2 tablespoons cold water

Aluminumfoilflan ring

Mix flour and salt together. Cut in

butter until mixture resembles fine

crumbs. Mix in sugar. Stir in egg

yolk and water to make a soft

dough. Shape into a smooth round.
Chill 1

2 hour. Roll on very lightly
floured surface into an 8 Ji-inch

round. Carefully lift pastry over

flan ring and press pastry well into

sides and bottom of ring. Place

round of waxed or parchment paper

over bottom of flan pastry. Cover

base with dried beans. Bake at

450°F. for 15 minutes, or until

WF
pastry is light golden brown. Re-

move paper and beans the last 5

minutes of baking. Cool. Remove

ring. Yield: one 7-inch flan.

Fruit Flan

Use one, or an assortment of, fruit

(apricots, pineapple, peaches,
strawberries, etc.). In cooled baked

flan shell arrange fruit in concen-

tric circles or a pattern. Strain

Hot Glaze over fruit or top with

Jellied Glaze.

Hot Glaze

2 teaspoons arrowroot or cornstarch

t/t cup plus 2 tablespoons fruit juice
U/l tablespoons apricot jam
1 teaspoon lemon juice
Few drops yellow food coloring

Mix arrowroot with a small amount

of the fruit juice. Heat remaining
fruit juice and apricot jam, stirring
until jam is melted. Stir in arrow-

root mixture and lemon juice. Cook

over low heat, stirring, until mix-

ture coats a metal spoon. Add food

coloring if desired.

Jollied Glaze

2 teaspoons unflacored gelatin
I cup fruit juice

t/g cup sugar

Soften gelatin in fruit juice. Stir

in sugar. Cook over low heat,

stirring, until gelatin is dissolved.

Cool until partially set.

Note: To make juice from fresh

fruit, cook a small amount of fruit

with water. Th* Snd
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New m dnttnrtt: Sheila John demonstrates her way with the flan tart
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