Food that came from a can that you ate in childhood
(Scroll to End for Recipe)

Raquel David

	Ambrosia meant summertime. Days spent entirely outdoors. Mornings at craft camp. Afternoons in the pool and reading on the front step. Evenings where we did our best to fight the oppressive heat and humidity. 
	After supper, dishes were cleared, and leftovers were in the frig; my mom would, on rare occasions, produce the most fantastic dessert known to summer, ambrosia. This delight was enjoyed usually just once a year and always in the summer. This creamy bliss came together with just a few canned ingredients, which I quickly mastered and never forgot.
	It’s been years since I’ve indulged in ambrosia, but now that I’m living in Florida, and it’s pretty much summertime all the time here, maybe I’ll give it a try soon.
	It goes like this: a can of pineapple tidbits, not pineapple rings, not pineapple chunks, but pineapple tidbits. Next, a can or jar of maraschino cherries – without the stem. Then, a can of mandarin oranges. Drain all three cans of fruit in a large colander. Use a rubber spatula to press down gently to eliminate excess water. Now, take your drained fruit and put it in a bowl. My mother always used her gooseberry pink Pyrex bowl, which was etched with a pretty design of white leaves, fruit, and flowers. Next, add a container of sour cream – the full-fat version. A bag of miniature marshmallows completes this dessert. This is where restraint needs to be exerted because my mother would not add the entire bag of mini marshmallows, and I just never saw any good reason for saving such a tiny little portion of the bag. “The marshmallows absorb the liquid, so when the ambrosia is ready, it will seem like there are even more marshmallows than you see now.” 
	I’m sure she knew what she was doing, but I would have liked to have seen the entire bag of marshmallows dumped into the bowl.
	Now for the hard part. The waiting. This dessert would not be ready until the next day. It needed to sit in the fridge overnight. My sister, Jennifer, and I begged to have a taste right away. “You won’t like it, my mother said.”
	“We will, please?” She let us try it, and guess what? We didn’t like it. This prompted Jennifer and I to reflect on the unique properties of sour cream. Despite its potential to taste unpleasant, when combined with canned fruit and marshmallows and left overnight in the refrigerator, it develops a pleasant, sweet, and mellow flavor.
The next day, we were amazed by how wonderful the ambrosia dessert tasted. It had no coconuts yet was coconutty in flavor. It was melt-in-your-mouth perfection. Your taste buds were satisfied the same way as if you had eaten ice cream. 
This kind of dessert compelled you to slip into the kitchen at about eight o’clock at night, unnoticed, carefully remove a teaspoon from the silverware drawer without making a sound, open the refrigerator door, lean in, and take a spoonful or two of this deliciousness.
Ambrosia may need to appear in Florida soon. This version of ambrosia will be hospitable and shared with new friends and neighbors. It will be enjoyed at any hour without guilt. This version of ambrosia may be the best one yet.



Ambrosia
Ingredients:
can of pineapple tidbits
can of maraschino cherries without the stems
can of mandarin oranges
container of sour cream – full-fat version
bag of miniature marshmallows

Procedure:
Drain the cans of pineapple, cherries, and oranges in a large colander. Using a rubber spatula, press gently on the fruit to drain the juices.
Transfer the drained fruit to a large bowl. Add the sour cream and most, but not all, of the miniature marshmallows (leave about ½ cup in the bag).
Mix so all ingredients are incorporated.
Cover with plastic wrap and refrigerate overnight.
Enjoy 
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