, December 6, 1088

Sweet treat to dlp into

Continued trom
Thosa who prefer tn

tkipt.ho

témpering process can buy chocolate

pellets, essentially a coatlng, made
with ve‘elabla fats (nstead of cocon
butter, vegeuh!e ht wllh-

product used, excessive beat and hu.

midity cause It to , tum
rubbery or acquire a gritty texture.

Improper heating or dlrect

exposure
!ownlu‘unrﬂnlllnwhlmlpouou .

n-cold or hot. it doa a lot of things

¢ 5ays.

Suwe lu advl.nble to work with
only one pound of chocolate at a
time, Higble's electric kettle keeps

y or lines
Flrat-th hocol makers

' advises Toula Pamm
owner of Kitchen Glamor [
' Redlord, Rochester and West

. Bl ‘This product, called
easichester or results
In a less-rich-tasting candy bat

qu!m less dm!led monitoring as It

Ha-evu. when melting eastches-
westchester,

should take heart. Although zhe
learned the craft at her mother’s
knee.mgbuhnpeﬁec\bdhernﬂn
through the occasional error.

“I've had lots of uh:uvpbes."lbe

re- . 3ays, Opo unseasouably warm year,

the umpenbu-u oumde was lbout
70 degrees when

she began to .
per chocolate. “T wasted Abou! ao

ter of the water at the pounds of candy,” she sayn, +

bottom of a double boller v ™

reach a maximum of 140 degrees, Now, F 'nm' umpenture out.
‘Both processes require a ther- e rises, the alr conditioner is

mometer and a wooden spooa. uzmed on lmldc,zvm!nnavcmber
No matter the kind of is u

through the night. “I put
the chocolates In at 100 degrees at
let it set there and retemper the next
morning, It's hardly ever mﬂy ol( r
Whether novices or pros, cand;
makers hone thelr craft through u-
perience. “Even with a teacher, you
learn your own technique. You learn
to do what's easiest and most effi.
clent for you,” Higble says.
With the amount of time invested
* |n making her annual batch of choco-
lntes, she insists on buying the best
chocolate she can. She buys ingred-
lents without preservatives. “You
can freeze them, but my chocolates
don’t last forever,” she says.

How Willie Wonkas began

Continued from Page 1
THEY ALL share the conviction

terparts,
they credit meticulous attention to
detall for their snccess,
Hamlin learned his cralt from
Genr‘e Kimuoltz, the store's
e and former owrer,
"Re stayed for six months and
“*taught us the recipes. I still get out
the redpu each time I make can-
Bamlln sald, I dont take &

Just 2s bome bakers hvv discov-
swears that

o timing, -
temperature and humidity act as

crucial elements in chocolate mak-

’nmjn fs essential,” Grunwald
sald. 'F‘ud(e Is the most exacting.
It's so difficult w make and have it
turn out perfs .

mmpéulchu
lenge to the pros.
“You have leather gloves on to

pull the brittle,” Hamlln said. “You
u'y(ogelltulmnupnslhm We
try to get it one peanut thick.”

The way Hamlln does it, it's a two-
person fob. But it's wm o keep the
peanut brittle £

linary success with wing good
{ngredients. None used chocolate
with a wax surfzce.

“Pecple are tired of junk,”" Hess-
ling said. “We doo’t make 50 much.
‘We make small quantities, I make 10

“We have three minutes to work
on it," Hamlin sald.

EVEN PROS get stung by humid
weather. Hi still  grimaces
about the time last summer that hot
weather helped ruln two batches of
chocolate in one week becanse the
chocolate set too lan. Thlt snafu
cost him 20 pounds of sugar, L0o.

Conslder that he mms out 90-100
pounds of chocolate creams in a
mornlnz'u work. But the real chal-
lenge lies in turning out chocolate
nongnu. ha sald. It's a time-consum-

to take a three-by-six-foot
lllb ol chocolate and cut it into %-
by -1%4-1nch pleces,

“On a real molst dly wt 1t sticks
to the knife,” Hamlin sal

EACH CANDY maker credited cu- *

pounds of creams at a time.”
g Knowledge Increnses the chances

or making good candy.
“People buy milk chocolate, I
1o tell them what to do but you can't
put it on a burner,” Hamlin sald.
“ItU scorch. It has to be done very
slowly with a double boller. If you
don’t know what to do it won't come
- out™

Leave as little as posslble to
chance, be advises,

“You can’t trust this to chance.
Get a thermometer. Do It the way It
should be done.”

There's another hidden reward {o
making good candy, the profession-
als say.

“When they come out right, there's
a sense of pride there," Hamlin sald.

Forget ‘jellied’ cranberries

Continued trom Page 1

Infections, Add to that the fact that

‘The next time you visit the grocer
or produce palace, plek up a pound
of fresh cranberries — and glve your
holiday table a crisp, fresh, red zing.
Bon appetit!

seeds. Cut sections In ball. Peel and
dice apple. Combine all ingredients
In a saucepan and bring o a boll
over medium- heat. Reduce heat,

cover and slmmer for $0 minutes.
cool and store In the refrigerator in
covered contalners,

Open-face

sandwich
versatile

AP — Try this easy open-face
sandwich for lunch, mpper a snack
or even brunch. You can prepare the
cheesa sauce in the microwave oven
while the muffins toast.

I ‘FLOOR MODEL SALE
-m - * Sewing Machines
l + Knitting Machines
. l » Sergerse Cabinets

Eoret

{ are & na
wmmdrﬁwe cranber. 00 were used by the Indlans to heal
cies does something or to l‘;nmd':l% The a’d de::ldlﬁ c?hn-

e wound and helps stop the
solve miniature blockages that form bleeding. _
Y-ORANGERELISH FROZEN CRANBERRY VELVET
2 cups fresh cranberries PIE
4 oranges 1% cups crushed van!illa wafers
1apple 8 tablespocns butter/margarine,
% cup golden: nl.lln: melted
~1% cups water 1 cup whipping eream
1 cup sugar Y4 cup sugar
¥ clonamon 44 teaspoon vanilla
14 teaspoon ginger 8 ounces cream cheese, room tem-
% teaspoon ground cloves .  perature
~.dash allspice 1 can (1 pound) cranberry sauce or
Wash and berries. Peel enipeat !
« sort cranberries. Combine crumbs and melted buts
oranges; remove all membranes and  ter, Press firmly Into the bottom and

lldu nl a D-lnch ple plate. Chill until

Beat cream cheeso until fluffy.
cnmhlna whipping cream, sugar and
vanilla and whip until thick but not
lﬁlf Gradually add to cream cheese

utes before serving. Top wn.h
whipped cream and fresh berries
garmizh,

SPICED CRANBERRY PUNCH

% teaspoon whole cloves

3 clnnamon sticks

2 cups eranberry julce

% cup lemon faice

1 cup orange fuice

3en ger ale

1 {1fth rum (optional)

fresh cranberries to garnlsh

Mix sugar, water, cloves and cin-
namon in a saucepan. Boil for min.
utes, Strain; cool. Combine sugar wa-

t antil smooth creamy. ter with remaining ingredients, Pour
l-‘old in cranberry sauce or retish. into a punchbowl and garnish with
Spoon Into crust and freeze until AR ice ring made with fresh cranber.
firm, Remove from freezer 16 min- riesand orange slices.

Bur ghardt R
AMOUS GERMAN ({25
2‘](! 0FF RYE BREAD
1B, LOAI
(Gwddlﬂdny mmm,;
“Cranchy emtside, cool and chewry inside, c‘;},‘%}:‘
the erst listrally begs 19 bt ripped aroay
axd drvoured with gaste.” » Patricia Chargre LI ith
ESPECIALLY FOR THE HOLIDAYS
® Fraitcakes » Holiday Tortes
o Springlt and Pfeffernuss Cookies
BURGHARDT’S BAKERY HOURS:
35309 W, 7 Mile at Farmiogtoa Rd. Tues,-Sat, 98
477-7153 Closed Sun. & Mon.

All made from the finest natural ingredients,
perfect for any holiday gathering.

CHRISTMAS ORDERS CCEPTED
THRU DECEMBER 20th

I.nurel Commons Ceater
W. 6 Mile

Livonis

Located inthe

64 -8170
HOURS: Tues,-Fri.-S1t. 9-3

To Show Our AppreC|at|on

We're Offering These

HOLIDAY SPECIALS'“

Holiday
POINSETTIAS

Thousands to choose from

Variety

of colors

6-inch
Pots

349

Daily

Delivered

GRAPEFRUITS

FLORIDA
PINK

:$4 00

Holiday
NUTS

Walnuts, Hazel, ¢
Brazil, Pecans,

Almonds, etc.

YOUR CHOICE LB.

-| Guaranteed Fresh « This Year's Crop

Reg. or
Diet

COCA-COLA

2 Liter Bottle

z 9 + dep:

J.Z. Brand
ORANGE
JUICE

$

39

% Gallon |-

Plain
Fennel

"ALCAMOS
Fresh

SAUSAGE
$159




