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chef Larry ,,:
Janes ‘,/

Bake loaf
with real
rye flour

P'm a sucker {or smells, odors and
fragrances. [ can gain two pounds jus¢
watking into a bakery and taking a
hearty breath of alr, inhaling the
mixtures of bread, cakes, cookles and
sweet rolls.

Gingerbread smells glve me goose
bumps. Even musty old wincries have an
illusive fragrance that makes you want
to sip the grape nectars,

When making bread at home, I close
all the windows, hoping to keep the
homey smell Jasting as long as I can,
especially the smell of rye. Crusty loaves
brimming with flavor and bursting with
aroma,

Whale grain rye flour contalns natural
fiber, It makes loaves that are chewy,
satistying and nutritleus, Store-bought
rye bread usually is masked with carmel
colors and grain-syrup enhancers. Even
some so-called “black breads” have been
known te contain no rye at all — just
white dough colored with carmel syrup.

All real rye bread starts with flour
milled from the grain of rye plants, a
cousin to wheat. The rye plant grows
very well and easlly, even in poor solls
and bad weather.

THE GLUTEN proteins in rye flour
are surrounded by saplike substances
that, though tasty, could make for an
overly dense loaf if not kneaded
thoroughly.

Most of the time, a 50/50 mixture of
white and rye flours will produce a light
loaf stlll flavorful with a true rye
influence, These same saplike
substances create 8 dough that is extra
sticky, and it is always recommended
that you should resist the temptation to
add too much flour to the batch. Adding
toa much four can produce a bread so
heavy you can usc it as a door stop.

So with winter taking a firm hold on
the Detroit arca, now’s the time to
prepare some hearty winter breads that
are sure to warm up the house and
tummies of all involved.

Should you need a good fresh source of
rye flour, try a food co-op or health food
store. Store (he rye flour in the
refrlgerator to prevent spoilage. Allow
the flour to come to room temperature
before preparing.

Use & good, fresh activated yeast when
working with rye flour, A good yeast
mixed with a little sugar and warm
water should make a hearty foam In five
minutes. If the yeast never foams, It s
inactive, and jt should be discarded.

H your reclpe calls for beer or milk,
it's always best to scald elther before
adding to any bredd recipe, With beer,
scalding drives off the carbonatlon and
kills any brewer’s yeast, With miik,
scaldlng changes the enzymes, making it
casler for the yeast to grow and thereby
producing lighter, better loaves,

‘THE PERFECT glaze {ar almost any
rye loal is a whole egg wash, a mixture
of one cgg blended with one tablespoon
water and a quarter teaspoon of salt. If
desired, after the wash has been applled,
a generous sprinkling of coarse or
Kosher salt will make for a crusty top
Just exploding with flavor.
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fusclous chocolate boxes for Valcatine’s Day.
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Ronatd Fetch, owner (left), and Andrn Tucker, chocolatlor, of the Swest Endings shop make

Chocaiaté' boxes are
romantic gift to give

By Gerl Rinschler “Chocolates are lke a game to me
speclal writor « » » 1set goals for being the best nL
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Chocolate, which has been assocl-
ated with love for hundreds of years,
is still the favorite Valentine gift.
Ever slnce Richard Cadbury created
the first heart-shaped Valentine box,

\Feb. 14 has been known as the day
{or giving chocolate as an offering of
love.

So, what better way to say “Ilove
you" than with chocolate. Not just
any chocolate but something rich,
tusclously decorated and elegant.

At Sweet Eodings In Bloomfield
Hills, chocolate heart boxes filled
with blnd—dipped {ruifies and deco-
rated ‘with a band-rolled marzipan
rosa aro belng made from now until

made from the flnest French choco:
late avallable and flavored with im-
ported liqueurs such as Grand Mar-
nler, Chambord and Amaretto,
‘etch, who has owned the shop f{or
several years, prides himself on the
quality of the Ingredlents he uses.

HE SAID, “To be tho best, yon
have to use the best {ngredicnts.”
© Fetch sgrictly ndheres to this motto,
from selection of the Ingredients to
garnishing and decorating the choco-
lates, tortes and cakes,

Fetch describes himself as acus
tom pastry artist, He began his ca-
reer at Schooleraft (.‘ollcgn In Livo.

Chocolate box is topped with
a docorative candy rose.

Ron Fetch, owner of {he shop, have
collaborated for this elegant cre-
anenunn s Day. ation. Fetch, a chocolatler as well as

- Andrea Tu an d pastry artlst, said,
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