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Make your cheesecake and eat it, too /

Cheesecake . . . rich, creamy and
sometimes even sinful. Yet it's very
commob, found in the finest restaurant
in town to the !:cal diner down the
street.

Anybody who really loves cheese-
cake will tell you that all cheesecakes
are not equal. I have one friend who
travels to Traverse City and picks up
several cheesecakes from a local bak-
ery, takes the cakes home to freeze,
and uses them for easy desserls when

or when
guests stop by. I know another family
that lives in Michigan and orders
cheesecake by the case from New
York. Don't tell these people that
cheesecake is just cheesecake.

Since I was about 7 years old, every
birthday dinner consisted of spaghetti
and cheesecake. And my mother would
always save an extra piece for me to
have the next day. Coming from a big
family, this was a big treat.

‘There are many different styles and
flavors of cheesecake. There is the fa-
mous. New York-style cheesecake,
which is baked; the easy gelatin-style
cheesecake, which is great with fresh
fruit; and a European style cheese
cake, which is made with farmers or
cottage cheese instead of traditional
cream cheese.

Cheesecakes can be made in count-
less flavors, by using liquors, fresh
fruit, nuts and chocolates. Just take a
recipe and add your favorite flavoring.

CHEF DAN Rawlson, culinary arts
instructor at Oakland Community Col-
lege, gives a few hints on how to make
a perfect cheesecake:

® When using 2 kitchen aid or simi-
lar product, use the paddle instead of
the whip because the whip will cause
the fats to separate — causing the
cheesecake to taste gritty.

® Strain the cheesecake after you
mix the batter, because the small
lumps will cause the cheesecake to
crack while baking.

® Bake cheesecake in a water bath
to equalize temperatures. This will
keep the cheesecake from rising too
fast and then falling. When using a
spring-form pan, place in a slightly
larger pan, then place in the water bath
to prevent leaking.

® When cheesecake is almost done,
turn off the oven. Leave the cake in the
oven for 20-30 minutes, letting it cool
slowly so it won't fall or crack.

1 ASKED several of my friends to
share with us their favorite cheesecake
recipes.
This is Neil Atkins' New York-style
cheesecake. Whenever people have it,
they beg Neil for the recipe so he usual-
1y has several copies on hand.

NEW YORK CHEESECAKE

Filling

2% lIbs. cream cheese (room temp.)

1% cups sugar

5 Thsp. flour

1% tsp. orange extract

1 tsp. lemon extract

% tsp. vanilla

5eggs

3 egg yolks

% cup heavy whipping cream

. Andrea
Harrison

Blend, cheese, sugar, flour, extract,
vanilla until smooth. Add eggs and
yolks one at a time, then blend in
cream. Mix throughly.

Crust
1% cup sifted flonr
Y4 cup sugar
1tsp. lemon extract
1egg yolk
% cop butter (room temp.)
44 tsp. vanilla
2 Thsp. vegetable ofl

Cream sugar, extract, egg, butter,
vanilla and oil. Add flour, work togeth-
er until well blended.

1. Pre-heat oven to 400 degrees.

2. Roll out % of crust ¥-inch thick.
Fit over bottom of buttered 9-inch
spring form pan. Trim and save extra
dough. Bake circle of dough 8-10 min-
utes until golden brown.

3.Cool.

4. Butter sides of pan and place sides
over bottom.

5. Turn oven up to 500 degrees.

6. Roll out remaining dough and line
sides of spring-form pan.

7. Pour filling into spring-form pan.

8. Bake 10 minutes at 500.

9. Turn oven down to 200 and bake
13%-1% hours.

This is Dan Rawlson's recipe for
cheesecake. While working at the Meet-
ing Place, he used this recipe and it al-
ways sold out.

It's a good idea to make this early in

+ the morning or one or two days ahead
of time, or it may be frozen (cheese-
cakes freeze wonderfully) and thaw be-
fore serving.

3-LAYER CHEESECAKE
3% oz. blanched and pealed hazlenuts
or almends, walnuts or pecans
2 Ibs. cream cheese (room temp.)
1 tsp. vanilla extract
1% cups granulated sugar
4 large eggs
14 tsp. almond extract
8 oz. heavy cream
2 oz. unsweetened chocolate
1 cup graham crackers (to be used
after the cake is baked)

Use an B-inch round one-piece
cheesecake pan 3 inches deep. Butter it
lightly. all over the bottom, up to the
rim, and around the inside of the rim o
the cake will stick and will not rise
evenly. Any unbuttered spots will pre-
vent the finished cake from sliding out
of the pan easily. Set the buttered pan
aside.

The nuts must be finely chopped or
ground. This may be dome in a nut
grinder, a food processor or a blender.
If there are a few uneven or larger

Have we got weekend specials?!

pieces, it is all right. Set the ground
nuts aside.

In the large bow! of an electric
‘mixer, beat the cream cheese until it is
very smooth. Beat in the vanilla and
the sugar very well, and then add eggs
one at a time, scraping the bowl with a
rubber spatula until it is very smooth
after each addition.” After adding the
eggs, do not heat any more than neces-
sary — this cheesecake should not be

airy.

Remove 2 cups of the mixture and
transfer it to a mixing bowl. (The re-
maining batter should be left at room
temperature while the layers are being
frozen.) Add the ground nuts and the
almond extract to the two cups and stir
to mix.

This will be the first Iaye_r Pour it
carefully into-the middle of the pan.
Very gently shake the pan-to make the
cheese mixture as smooth and level as
possible. Keep 'he edges clean and
straight.

Place the pan in the freezer for at
least one hour, until the layer is firm
enough to be covered with the next lay-
er without losing shape.

Remove two more cups of the basxc
batter for the top layer.

Place the chocolate in the top of a
small double boiler over hot water and
moderate heat. Cover until melted.
Then uncover and remove the top of
the double boiler.

Mix the chocolate into the batter that
is remaining in the mixing bowl.

Place the chocolate batter carefully
by rounded teaspoons all over the cold
nut layer and very gently shake the pan
to level the chocolate mixture. Keep
the edges straight and clean.

Return the cake to the freezer. The
chocolate layer will need only 15-20
minutes to become firm.

Adjust rack to the Jowest position in
the oven and preheat the oven to 350
degrees.

When the chocolate layer is firm
enough, spoon the mixture or pour the
white layer carefully and evenly over
it. Level the top by briskly rotating the
pan a bit first in one direction and then
in another.

Place the cheesecake into a larger
pan. The larger pan must not be deeper
than the cake pan or touch the sides.
Pour kot water into the larger pan to a
little more than halfway up the side of

the pan.
Bake for one hour and 50 minutes.
The top of the cake will be a rich
golden brown and feel dry to the touch,
but the cake will still be soft inside,

(The cake will rise to or above the rim ~

of the pan while baking but it will sink
below the rim as it cools.)

Lift the cake pan out of the water
and place it on a rack for about two
hours until it is completely cooled. Do

not chill the cake in the refrigerator or*

the butter will harden and the cake will
stick to the pan.

‘When the bottom of the cake pan has
reached room temperature, place a flat
plate or board over the top of the pan
and invert. Remove the cake pan.

Sprinkle the bottom of the cake even-
ly with the graham cracker crumbs.
Carefully and quickly, invert to turn
the cake right side up. Do this without
pressing too hard or you will squash the
cake, which is still soft.

Refrigerate for at least 5-6 hours or
overnight, or freeze it. Wrap after
freezing and unwrap after thawing.

Serve at room temperature.

GERMAN CHEESECAKE
2% cups crushed graham crackers
6 Thsp. melted butter
% cup sugar
1 tsp. ground cinpamon
2 eggs lightly beaten
% tsp. salt
1 cup lemon juice and grated rind
% cup light cream
1 cup cottage cheese
% cup mixed chopped nats

Mix together the cracker crumbs,
melted butter, 2 tablespoons of the sug-
ar and the cinnamon. Press into the
bottom and side of a greased 8-inch
round cake pan, reserving 2 table-
spoons of the erumb mixture.

Beat the eggs, salt, lemon juice and
rind together until well-mixed. Stir in
the cream, cottage cheese and half the
nuts. Spoon into the crumb mixture and
remaining nuts.

Bake in a moderate oven for 35-45
minutes or until the filling is set. Turn
off the oven and leave the cake inside,
with the door open, for 10 minutes. Re-
move from the oven and allow te cool
completely.

Serve cold. Serves 6-8.

5713 Dixie Hwy.
Waterford Plaza
Waterford
623-7766
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EXTRA SPECIAL =
LEAN SLAB BACON $1.19.
WHOLE BEEF TENDERLOINS
Avg. W. & Ibs, $3.49.: !

MEAT MARKET

WHOLE N.Y. STRIPS - 10-1210.avg. BERLIEY
BONELESS CHUCK ROASTS ERIITY
BONELESS PORK-ROASTS R JE<[:J*%
CUBE STEAKS $1.99.=

WEDNESDAY & SATURDAY ONLY

$1.19.
DELI
CHEESE SALE!

CO-JACK

LONGHORN COLBY
MUENSTER

AMERICAN MOZERELLA

____GROCERYI
Hbsl\oﬂnOsGENIZED MILK - pias. Gal.

Twin Pines

LARGE EGGS

WINE SALE EVERY DAY 10% OFF
Prices Good Thru 6/13/52
INTERESTED WHOLESALE ‘OP PROGR
PLEASE CALL FOR MORE INFORMATION
Prices good at mingham Store Only
Hours: Daily: , Sat. 9-7, Sun. 9-5

YOUR
CHOICE

$1.89
89‘002.

includes mot 1,

cape eod & new england

1"

shuppmy Escorted.
Departures: Sapt. 11-17
Oct. 10-18

(313) 362-4261

meals 2k, quced sghiseeng of Hyannis, Sandwich. Provincetown,
h & Boston: crise fo Mariha's Vineyard; discount

PERPERSON
347300 DOUBLE OCC.
MarCon Tours, Inc.
911 W. Big Beaver Rd. #105, Troy, M1 48084 -
ICC#MC1303586 (M2) F

000900000808 000800000880000000000000068iassietaretstsstttorsesassananarserry

BROADWAY CONTINENTAL FOODS

QUALITY PRODUCE AND GROCERY

32906 Middlebelt at 14 Mile in the Broadway Market
Farmington Hilis - Phone 851-2467

FREE
CARROTS

COUPON

No Purchase Necessary
1 Ib. cello bag (Limit 1)

expires June 10

FRIENDS
MEET

689-2039
CARRY-OUTS

Daily  am-2 am; Sun. 12-12
Waltles (17 Mile) and John F
i

Saturday is

PIZZA DAY

We will honor discount *
PiZZA COUPONS from
ANYWHERE towards your
pizza purchase when you

DINE-IN...all day, all

night, every SATURDAY.
Ummm...GREAT PIZZA!

BIRMINGHAM
COMMUNITY MARKET

@
. ol |BOATING
Sundayis ° B‘UFFS
FAMILY DAY |3 e
Our Giant, 60 0z.
. @ can
PITCHERS M| setsai
of Draft Beer or Soft in the right
Drinks, with FROSTED MUGS, | [ ] boat
Only $1.00 of for them
with any large pizza order from the
(] Classified
Ads!

ake us your neighbornood grocery stores
— complete & convenient —
Fresh N Baby
BOSTON SCROD SPARE RIBS
$2.29.  req.5299 $1.990  reg. 5269 J
p
CIGARETTES | BROCOLLI large
kcln. $6.79: tax reg. $6.99 y 89° reg. $1.09 y
(JARLSBERG SWISS ) BUSCHBEER )
$2.79Ib reg. $3.59 $7.99caue cans )
' Fresh ™\
GROUND CHUCK Y. STRIPS
$1.6 . i $3.99n  ty Warne Goant
oun
LIVE LOBSTERS 10000
. FRESH FISH - QUALITY MEATS Oakland Gounty
T . 644-1070 o
Rochester/Avon 599
852-3222
Osawer& Eyming aaoo
clas.a fied|| | . “\o\\‘:\‘:e‘s
Prices Good Thru June 19, 1982 '5“?

Birmingham - 642-0450
.d OPEN: Mon-Fri 't 8 » Sat. il 7+ Closed Sunday

BUY 1 CUCUMBER

COUPON

GET 1 FREE

expires June 10

BUY 1 BUNCH RADISHES

COUPON

GET 1FREE

expires June 10

SPECIAL

Extra Large Eggs

69° Dozen Reg. 89
Valid thru June 10

PEPSI, DIET PEPSI, PEPSI LIGHT, MT. DEW

$1.79

8 Pak - 2 liter bottles

plus deposit - valid thru June 10 *

"KLEENEX HI-DRY PAPER TOWELS

69°

LIMIT 3 Reg. 89°

VES! FRESH SQUEEZED ORANGE JUICE

WE HAVE

130 W. Fourtoen Mile at Pierce

Birmingham « 644-6060
OPEN: Mon-Sat: -9+ Sun: 10-6

COMPLETE BREAKFAST MENU "

COMING SOON AT g"’as
reenberg’s e1|
Om,
(in the Broadway Market) Gle,'




