
Blueberry 
Compote 

• ½ cup water  
• ½ cup sugar  
• 2  (3  by ½ inch s t r ips  

lemon zes t  
• 2  cups  b lueberr ies  (10 oz)  
• 1  ½ tbsp f resh lemon ju ice  

 
• (makes  1  ½ cups)  

 
Bo i l  water ,  sugar  and zes t  in  a  1-quar t  heavy 
sauce pan,  uncovered,  5  m inutes  
 
D iscard  Zes t  
 
S t i r  in  b lueberr ies  and s immer ,  s t i r r ing   
occas iona l l y ,  un t i l  b lueberr i es  beg in  to  burs t ,  3 -5  
m inutes  
 
Remove f rom heat  and s t i r  in  lemon ju ice  
 
Serve warm or  a t  room temperature  
 
 
 
 
 
 

Spring is  Here 

• Mani fes to® Lemon 
B lueberry  Cook ie  
 

• B lueberry  Compote  
 

• Lemon Curd 
 

• Lemon Gela to  
• Bas i l  &  Min t  In fused Oi l  

 
• C i t rusy Cr ispy Mer ingue 

 
P lace o f  a  smear  o f  lemon curd  on the p la te  
 
P lace ha l f  o f  the  prebaked lemon b lueberry  
mani fes to  cook ie  on the p la te  
 
P lace dots  o f  lemon curd  on the p la te   
 
P lace dots  o f  b lueberry  compote  on the p la te  
 
Dr izz le  wi th  bas i l  and m in t  o i l  
 
Quenel le  or  scoop lemon ge la to  on top o f  the  
cook ie  
 
P lace a  chard  o f  broken c i t rus  mer ingue on top 
 
 
 
 
 
 



Basi l  and M int  
in fused o i l  

• 2  cups  packed bas i l  
leaves  
 

• 1  cup packed m in t  leaves  
 

• 1  cup vegetab le  o i l  
 

• P inch o f  sa l t  

W ash bas i l  and m in t  leaves  then b lanch them in  
bo i l ing  water  fo r  1  m inute .  
 
Remove and p lace in  an i ce  bath  to  coo l  down.   
Squeeze out  water  and dry  wi th  paper  towel  
 
P lace b lanched bas i l  and m in t ,  the  o i l  and sa l t  
in to  a  b lender  or  food processor  and puree.  
 
Le t  i t  se t t le  a  l i t t l e  then pour  in  g lass  conta iner .   
Use immedia te ly  or  re f r igera te .   F lavors  are  even 
more in tense the next  day.  
 
Keeps  for  1  week  re f r igera ted.  
 
 

Lemon Curd 
(Spr ing is  Here)  

• ½ cup f resh lemon ju ice  
• 2  t sps  f ine ly  gra ted f resh 

lemon zes t  
• ½ cup sugar  
• 3  la rge eggs  
• ¾ s t i ck  (  6  tbsps )  unsa l ted 

but ter ,  cu t  in to  b i t s  

 
W hisk  together  ju ice ,  zes t ,  sugar  and eggs  in  a  2-
quar t  heavy saucepan.  
 
S t i r  in  but ter  and cook  over  moderate ly  low heat ,  
wh isk ing f requent ly ,  un t i l  curd  i s  th ick  enough to  
ho ld  marks  o f  wh isk  and f i rs t  bubb le  appears  on 
sur face,  about  6  m inutes .  
 
T rans fer  lemon curd  to  a  bowl  and ch i l l ,  i t s  
sur face covered wi th  p las t i c  wrap,  unt i l  co ld ,  a t  
leas t  one hour .  
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