Miake your own Easter candy

Continued from Page 1

According to Instructlon sheets,
available free at the store, the fol-
lowing 18 the technique when choco-
late pellets are used. (An addltiona)
tempering step is required when
working with chocolate containing
cocoa butter.)

Grate chocolate, keeplng under
one pound in weight. If using candy
pellets, grating fsn’t necessary,

Fill bottom of double boller with
two Inches of water. Bring water
temperature to 140 degrees, never
hotter. Water should be barely bub-
bling.

Put grated chocolate inte top of
double botler. Remove bottom unit
from heat and Insert upper double
boller.

Pizza di

By Carlo Coppola
spaclal writer

Like a)l major holldays, Easter
has numerous speelal dishes assocl-
ated wlth it. Following the lean forty
days of Lenten fasting, Enster Sun-
day meals boast dishes which, not
surprisingly, tend to be lavish, rich,
and, if desserts, very sweet.

In Italy, Easter foods are no ex-
ception. Special meat entrees and
pastas as well as breads and sweets
for this holiday abound. Among
these, the Easter plzza is a favorite,

‘This pizza dl Pasqua, as it is called
In Itallan, has virtually nothing in
common with the Neapolitan pizza
which immedliately comes to mind
when the word "pllua" Is heard. Be-

ts

Stir chocolate until melted and
blended, never allowlng the water to
touch the chocolate. Remove from
lower unit of double boiler. The
chocolate should run frecly before
molding.

Dip or mold chocolate In a coa),
dry place, Refrigeration will hasten
setting,

IF CHOCOLATE becomes cold
and thickens, repeat melting lnstruc-
tions, taking care and watching wa-
ter temperature. Candy wili set up
at room temperatore. If water
comes fn contact with chocolate, it
will solldify and cannot be melted. If
gray streaks appear, the chocolate
was overheated.

Chocolate which contains cocoa
butter requires lower temperatures,

and must be tempered, or cooled, be-
fore dipping or molding. With a can-
dy thermometer, bring chocolate
(emperature to 95 degrees {never
higher). Remove unit from double
boiler and stir with wooden spoon
until temperature comes down to 83-
85 degrees before molding or dlp-
ing.

“You have to constantly stir,” Pat-
salis explained. “A wooden spoon
maintains the temperature. A metal
spoon gets t0o hot and can disturb
the chocolate temperature,

“Stir to blend, before placing it in
the mold,” she added. “Pour in,
being carcful not to mess it. Shake
the mold so it fills the crevices. Give
the mold a little rap on the counter
to help It set. Once It dries, the

Pasqua anltalian

especlally in the large cities of the
East Coast, by Southern Italian im-
migrants of relatlvely low socio-eco-
nomic status.

1zed the carth reborn and the coming
bertility of the soll in spring.

I recall as a youngster asking my
mother to make a “plzza” for East-

It was then with
respectability throughout all of Italy
by wealthy returning

er, that it would be the
bread-tomatoes-cheese-and-peppero-
ni

{molded chocolate) pops right out.”

Yellow, pink or blue pellets may
be melted to use as accents on the
molded bunnies. Patsalis uses an egg
poacher. Use a small paint brush to
dab calor on the mold indentations.
Then fill the mold with chocolate
melting and refrigerate to set. White
gloves may be used to prevent
smudging fingerprints.

According to Patsalls, these in-
structlons will help the beglaner.
Kits and supplles are avallable for
making chocolate molded eggs and
other, more 11
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People who want to make thelr
own Easter candy wiil flnd sup-
plles readily avallable in stores
which sell cake-decorating materi-
als,

Some shops offer perlodic class-
es or free demonstrations elther
on-site or at other locations for
clubs or clvic groups. Most classes
arc in the fall. Don't be afrald to
ask the sal for advice.

Patsalis also recommends the cook-
books, “How lo Mold Fancy Candy
and Sugar,” by Arlene Spriggs Tru-
jillo, at $1.95, and the “Complete
Wilton Book of Candy,” at $12.99.

tradition
priest with newly consecrated holy

water. It Is not to be eaten until
Easter Sunday.

Carlo Coppola is a graduate of
the culinary arts program at

and US. Gls after World War II
{thus the soclologists’ term “plzza ef-
feet").

There Is also the Tuscan variety
with salt, of), rosemary and onlons
(no tomato sauca or cheese); that
from Genoz made with cheese but
not tomatoes; or the Abruzzo style,
sprinkled with olive oil and chopped
anchovies, The Amerlean “plzza de-
luxe,” then, seems to be a melding of
all the topplngs of the numerous re-
glonal of this dish, a veri-

fore sal
meaning of a clrcle of flat bread
covered with tomato sauce and
cheese, “pizza” throughout much of
Italy before World War II referred
generally to any cake or ple (thus the
redundant term “'plzza pie”).
Numerous regional variations of
the pizza exist thrgughout Italy.
‘There Is, of course, the Neapolitan
type mentioned above, brought to
the Unlted States and popularized,

Easy marshmallow treat
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® Allow to set in molds for 20
minutes before removing. .

® May be rolled in colored sugar,
chocolate or coconut.

king marshmallow puffs:

# Liberally dust the bottom of a
cookle sheet with slited powdered
sugar,

table lesson in Ttalian gastronomic
geography.

But the Easter pizza, also called

fzza pasquale, is something else en-
tirely. A kind of cheese cake or ple
with or without meat, it originated,
some say, with a cake of cheese,
eggs and honey eaten at the pre-
Christian celebratlon of the vernal
equlnox among the tribes in the Sa-
bine Mountains northeast of Rome.
Eggs and honey in this dish symbol-

® With a decorating bag filled
with marshmallow, make little
mounds two inches high,

® Let mounds set 20 minutes,

® Sprinkle tops Nberally with
sifted powdered sugar.

® Roll and coat all sides in the
powdered sugar.

® May be stored in a plastic bag
for two weceks, .

recently

at a nearby bakery. When she served
a golden-colored cheese ple fliled
with golden raisins and ham, I reluc-
tantly and disappointedly tried a
piece. My chagrin was quickly dissl-
pated, however, after the first bite,

Traditionally, phe pizza dl Pasqua
Is to be made on Holy Saturday, the
day before Easter, and taken to
church, where it is to be blessed by a

1 aft College. Now a part-
time instructor there, he also is
the director of Qakland Universi-
ty's Center for Internati Pro-

Followlng is a partial llst of
stores which sell molds, melting
chacolate, fillings, wrappers, sticks
and other supplies for candy mak-
Ing:

® Kitchen Glamor, 26770 Grand
River, between Beech-Daly and
Inkster roads, Redford, open from
9:30 a.m. to 6 p.m. Monday through
Saturday, and Wednesday until 9
p-m. Great Qaks Mall, Walton at
Livernois, Rochester, open from 10
am. to 6 p.m. Monday, Tuesday,
Wednesday and Saturday and until
9 p.m. Thursday and Frlday. Orc-
hard Mali, Maple and Orchard
Lake roads, West Bloomfield, open
from 10 am. to 6 p.m. Monday
through Saturday, Thursday untl 9

Candy supplies are}:
found in area stores|

p.m. and noon to 5 p.m. Sunday.

* Frank’s Nursery and Crafts, |-
all stores, open 9 am. to 9 pm,
Monday through Saturday, and 9 to
6 Sunday. 5

® Kitchen Gallery, 25057 W. Six | *
Mile, between ‘Telegraph and
Beech-Daly, Redford, open from 10
am. to 6 p.m. Monday through Fri-
day and 10 to 4 on Saturday.

® Kitchen Creation, 23616
Farmington Road, Farmington
(Village Mall), open: from 10 to 5
Tuesday through Thursday, 10 to 8

Friday and 10 to 4 Saturday.
@ The Chocolate Drop, 2365
Venoy, between Glenwood and

Palmer, Westland, open from 9:30
am. to 8 p.m. Monday through Sat-
urday and noon to 5 Sunday.

® Baker’s Acre, 5637 Middle-
belt, one-half block north of Ford.
Garden City, open from 10 a.ni, tc
5:30 pm. Tuesday through Friday
and 10 to 2 Saturday. -

® June's Cake Decorating, 3027
S. Wayne Road, two blocks north of
Michigan Ave., Wayne, open from
9:3¢ am. to 530 p.m., Monday
through Friday and 9:30 to 3 Satur-
day.

grams. Aside from his culinary
arts degree, ke also haolds a doc-
torate in comparative literature,
a mastar's degree in English and
a bachelor's degree in English/
French. Coppola is a Rochester
Hills resident.
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SCOTTISH BAXE HOUSE

This Week’s Specials
April 18, 1987

Shepherd Pies 4 ... $1%°
Hot Cross Buns

?astizs! Tues. & Wed.

Beef, Chicken or Pizza
Only *2.35 for 3 (Reg. *2.65)
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MID-WEEK SPECIAL - Save 30% on

Savings apply when photographed on a
Tuesday, Wednesday or Thursday before 5:30 p.m.

Offer expires June 18, 1987
33317 Grand River » Downtown Farmington * Est. 1973

* Families
 Children

* Mom 'n Baby
» Couples

* College Grads
* Communions
 Confirmations
* Glamour

* Pets

Call for a brochure
478-1113

Men, if you're about to turn 18, it's

time to register with Selective Service

You get more money.
Because Household canlend
you up to 75% of the equity
in your home with our
“Better Than a Bank"” equity
credit line Many banks
only allow you 70%. That
means you may lose out on
thousands of dollars

You get it faster. lf you
call today, we can often ap-
prove you today. Right over
the phone. Then after we've
verified your income and the

equity in your home, we give
yoptf(;yche)gl)(book withupto
$150,000 or more In 1t

Unlke banks, you talk to
just one person. No comnut-
tees. No mterview after inter-
view. No clelays That's what
our 109 years experence
can do for you R

Find out right now how
much more you can get with
HFC. And how favorable our
rate is. For more information,
call us or mail the coupon

What banks don't want youto know
about our home equity credit line.

REDFORD  BIRMINGHAM e, 2tanyUsS.PostOffice . =
' 25566FiveMileRosd 300 Hamilton Row s It's quick. It's easy. z
3321181 340-3575 And it's the law. ;
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