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4th of July Parfait
Ingredients
1 quart of fresh strawberries, cut into bite-sized pieces
Ingredients for Blueberry Layer
3 cups blueberries, separated

1/2 cup sugar

1 tbl. fresh lemon juice

1 tsp. lemon zest

Ingredients for Vanilla Pastry Cream Layer
1 quart whole milk
4 egg yolks

2 whole eggs

5 tbl. cornstarch

2 tbl. vanilla extract

2 oz. unsalted butter

1 cup sugar, divided
Directions for Blueberry Layer

Combine 1 1/3 cups of the blueberries, the 1/2 cup of sugar, the lemon juice and lemon zest in a small pot.  Bring to a simmer over medium heat; cook 6 minutes or until blueberries burst and mixture thickens slightly.  (I helped it along by mashing the berries in the pan using a fork.)  Stir in the remaining 1 2/3 cups of blueberries and remove from heat to cool slightly.

Directions for Vanilla Pastry Cream Layer
Bring milk plus 1/2 cup sugar to 175o F, stirring to dissolve sugar.
Combine eggs and cornstarch and set aside until milk reaches 175o.  Then, stir in remaining 1/2 cup sugar into eggs.
Now, temper eggs with a cup of the hot milk, stirring constantly.  Then pour egg mixture back into pan of hot milk and stir constantly until it thickens and starts to boil.  Remove from heat and stir in butter and vanilla.
Place plastic wrap or wax paper over surface immediately.  You can chill in an ice water bath, stirring occasionally to redistribute and chill thoroughly.

Assembly
Spoon some of the blueberry mixture into the bottom of a parfait glass, followed by some vanilla pastry cream.  Top off with fresh strawberries.  The amounts of each are totally optional and will also depend on the size of the parfait glass you are using
Fran’s Notes
You may or may not have each of the layers come out even—in other words, you may run out of one layer’s ingredients while you still have some of the other two layers’ ingredients.  I think you’ll be able to figure out what to do with any leftover fruit or pudding!
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