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Dessert might not be a nightly staple for many 
couples, but it is an indulgence couples allow themselves 
on special occasions, including Valentine’s Day. While 
nice restaurants ot en boast impressive dessert menus, 
men and women who want to go the extra mile for their 
signii cant others this Valentine’s Day may want to make 
a homemade dessert to enjoy at er dinner. If expanding 
your dessert horizons is on your to-do list, then 
consider combining blueberries and corn in this unique 
yet delicious recipe for “Sweet Corn Créme Brûlée 
With Blueberries” courtesy of Marguerite Marceau 
Henderson’s “Small Sweet Treats” (Gibbs Smith).

Sweet Corn Créme Brûlée With Blueberries

Makes 8 servings

Custard

2 cups fresh corn kernels, 
 scraped from 2 ears of corn
4 tablespoons unsalted butter
31⁄2 cups half-and-half
1⁄8 teaspoon ground nutmeg
1 teaspoon vanilla extract
8 large egg yolks
3⁄4 cup sugar
Topping

1 cup fresh blueberries
1⁄4 cup sugar

Place the corn in a saucepan with the butter; cook 
for 3 to 5 minutes until corn is sot ened and fragrant; 
set aside. Heat the half-and-half, nutmeg and vanilla 
in a saucepan until cream is bubbling slightly. Add the 
cooked corn to the half-and-half mixture and let steep 
for 15 to 20 minutes. Place the mixture in a blender or 
food processor and blend until the corn is slightly pureed 
but not completely 
liquii ed.

Beat the egg yolks 
and 3⁄4 cup sugar in 
a mixer until light 
yellow and thickened. 
Slowly add the corn 
mixture to the egg 
yolks, beating until 
completely mixed. 
Pour into eight 1-cup 
ramekins, i lling each 
almost full. Place the 
ramekins in a baking 
pan. Pour hot water 
into the baking pan 
until it is halfway 
up the sides of the 
ramekins. Bake on 
the middle rack of the 
oven at 300 F for 35 to 
40 minutes, until set. 
Cool in refrigerator 
for 2 to 24 hours, 
covered lightly with 
plastic wrap.

When ready to 
serve, lightly sprinkle 
the tops of the custard 
with the remaining 

sugar. Heat a broiler and brown the tops of the custard 
for 3 to 4 minutes, just until the sugar melts and is 
golden. Top each with 2 tablespoons of blueberries while 
the sugar is still warm. Chill again for a few hours, until 
the sugar hardens. 

Q  Hometown:  
A: Florence

Q  Signi� cant Other:  
A: My cat Roxie

Q  Kids:   
A: None

Q  Favorite Hobbies:  
 A: Poker, quilting, friends 

and family

Q  How long have you been a 
Bartender:  
A: 7 years

~ FEATURED LOW-CARB SELECTIONS ~

SALMON: Grilled, Poached, or Blackened

CHICKEN BREAST: Boneless, Skinless Breast of Chicken

SHRIMP SKEWERS: 2 Grilled Shrimp Skewers

All of the above are served with
Green Beans or Mixed Steamed Veggies and a Shrimp Dinner Salad

BBQ PORK RIBS: Baby Back Pork Ribs with the

James Gang BBQ Sauce

BLACKENED SALMON CEASAR SALAD

NEW ITEMS

Hi, Welcome toMo’s

Mo’s Old Town, Florence • Daily 11 am - 8 pm
Serving Bowls of comfort for Over 50 Years • 541-997-2185

®

®
Mo’s Old Town, Florence • Daily 11 am - 8 pm

Serving Bowls of comfort for Over 50 Years

RestaurantMo’s

Every Month Mo's has brought in special "Motivation for Kids"

tables which raise money for local charities that are devoted to helping

the wellbeing of local children. This month Headstart of 

Florence  is the local charity being honored.

and for dessert...
PEACH OR MARIONBERRY COBBLER $4.25

SHRIMPLY DELICIOUS

for only $13.95

165 MAPLE ST. • 541-997-9811• WWW.MAPLESTREETGRILLE.COM

Open for Lunch & Dinner Tues- Saturday 11:30-8:30

Reservations Suggested.

COME TRY OUR NEW LOCAL HUCKLEBERRY VODKA MARTINI

SUNDAY FEBRUARY 14TH VALENTINE’S SPECIAL
8oz Prime Rib served with Loaded Baked Potato and sautéed

asparagus. Our special will include chocolate fondue with
cheese cake bites, strawberries and banana dippers.

MAKE YOUR RESERVATIONS NOW, SEATING IS LIMITED.

Great Food
& Fine Wine

Wednesday 
Prime Rib Dinner $16

Thursday 
Spaghetti & Meatballs Dinner $10

Friday
Prime Rib Sandwich 

Lunch Specialp

Where good friends & 

great food come together!

Where good friends &

great food come together!

1285 Bay Street 

in Old Town Florence

(541) 902-8338

SSurfSide Restaurant 
 At Driftwood Shores 

 

                

22 Breakfast  

oor  

22 Lunch Entrees  

ffor $16.00 
(Limited Menu) 

Monday - Friday 

7:00am - 2:00pm 

  

LIKE Surfside Restaurant ON FACEBOOK!   

Win Prizes!  Food Specials!  88416  1st Avenue    541-997-8263 

The Grill & Lounge 
a t  S a n d p i n e s

VALENTINES LUNCH SP ECIAL
COHO SALM ON WITH RICE PILAF AND SALAD

ONLY $12

OFFERED 11AM  –5P M

VALENTINES DAY 2/14/16
GRILL AND LOUNGE SERVING LUNCH DAILY FROM  11-5P M

1201 35th Street at Kingwood, Florence
541-997-4623Highway 101 & 35 St.

Meet 

KATIE BURCH

BARTENDER

for 
Surfside Restaurant 

at Drit wood Shores

Opt for homemade dessert this Valentine’s Day


