GOURMET EVERY DAY A KITCHEN

FRESH CORN PANCAKES
SERVES 4 (MAKES ABOUT 12 PANCAKES)
ACTIVE TIME: 26 WA START TO FINESH: 25 MIN

Ready your gricdake. These pancakes
capiure the golden swestness of corm cul
fram the cob. Drizoke warm maple syrup
on themn for breakfast or serve them as a
sice cish with saisa and sour cream

cup all-purposa flour
tsp baking powdear
Thsp sugar
to 4 eans conm
cup whode milk
large eggs
Thsp vegetable ail
Stick unsalted butter, mealted and
conled
pure maple Syrup, or salsa
and sour cream

MR W B

= Whiak 1,.;‘;1_51_=|_I1|_:r o, I'_rul-:in-g powder,
sugar, and 1 tsp salt in a madium bowl.

= Cut enough kermels o cobs 1o
measune 2 cups, Using back of a knife,
scrape pulp from cols and transfer

1o a Dlender with milk and Y2 cup com,
Purée until smaoth, then strain through
a skeve Into another medium Bowl,
pressing on and then discarding solids
Whisk i eggs, oll, and butter, =Add

tor (Bour mixture with rémaining 1% cups
Corm A wiish until just comisined,

= Heat & gricdie or hsawy skillat over
roecliurm heat until hot, then lightly brush
with oil. Working in batches, powr ¥ cup
batter per pancake onto griddle and
cook until bubbles appear on surface
and undersides are golden-brown,
about 2 minutes. Flip with a spatula and
cook until undersides ane golden-brown,
about 1 minute more. (Reduce haat

il pancakes brown oo quickly.) Lightly ol
griddle between batches if necessary.

25

MINUTES FO#R MORE EVERY DAY RECIPES, SEE PALE £8.




GOURMET EVERY DAY

PORK TENDERLOIN WITH
TOMATO-PEACH COMPOTE
SERVES 470 6

ACTIVE TIME: 20 MIN START TO FINISH: 40 MIN

The Conmmpote ere is & reminder Lhat fhe
EoWmiao 75 & Il and is natural sweetness
plaEys up that of peach, The comibinalion s
great with fuicy curry-robbed pock

garlic cloves

Thsp choppaed paelad ginger
L5 curry powder

(3a-118) peork bEnderloins
Thap vegetable oil

[

1 medium anion. chopped
¥ b tomatoes, cut into 1-inch pleces
1 peach, chopped
2 tsp chopped thyme
1 tspsugar {optional)
a mortar and pesthe

Preheal oven to 425°F with rack in

rickdle. = Mash garlic, ginger, cury powder,

¥ tsp salt, and %% tsp pepper Lo a paste
usmg mortar and pestle, Rub all over
paark. = Heat il in an ovenproof 12-inch
heavy skillet over madiuom-high haat

until it shimmers. Brown pork on one side,

about & minubes, then turm over and

KITCHEN

transfer skillet to oven. Roast until an
instant-read thermometer inserted Inbo
thickest part of meat registers 145 to
150°F for jukcy meat, 10 to 12 minites,
Let pork rest, uncovered, on a cutting
board while making compote. = Add onion
to skillet (handle will be very hot) and
sautd over medium-high heat wniil
softened, 5 to T minutes. Add tomatoes
and peach and saute until just sofenad,
3 to 4 minutes, Stirin thyme and, o
desired, sugar.

Slice pork and serve with compaota,

FOR MORE EVERY DAY RECIPES, SEE PAGE 52




