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Forget
‘jellied’
berries

-'{ never was a big fan of that fel-

led junk that came out of a can|
during the holidays, Yeah, sure,
there were pictures of something
that resembled cranberry sauce
and It was labeled cranberry sauce,
but after tasting fresh

Chocolates
sweet treat

to dip

for the first time, I knew pothing|
would ever compare.

Most North Americans assoclate,
cranberries with the celebration of|
Thanksgiving and - Christmas, al
Lhough many people now consume,

them in one form or another
throughout the year.

¢ American cranberry is a|
major species that {3 and has been|
grown commercially in
America for decades. It a nativa to
the swamps of the Northern United
States ud Southern Canada and
tends to bare larger, more Juley
berries than other species of

Most species are very tart &nd
require liberal amounts of
sweetening to make them palat.
able. The fruit is harvested in Sep-
tember and October when the ber-
ries are folly ripened and are a
deep red color.

SURPRISINGLY SO, mnut of the
major cranberry crop is used for

Into various crax!
?ulee cocktalls and sauces. Only
about 20 percent of the crop Is re-
served for over-the-counter pure
chue.

en purchasing fresh berries
!ar ymn- holiday table, look ‘!’?: ‘;’
fresh, plump appearance com!
with Ip high lgl and firmness,
Poor quality i3 Indicated by a
ghriveling, dull appearance and a
solt beuy
cranberries can be stored
in a refrigerator for more than sav-|
eral months or can be frozen for|
scveral years, However, the frozen|
berries become very soft upon)
.|thawing and lhuuld be used lmme-|
diately to avold spoilage.
.| Sobere youarewitha one-pound
bag o! the little red balls and
are totally stumped &s to how !.hey
are prepared, ¢h? Fret not, folks,|
because cranberries are very ver-|
satile and lend themselves to many|
uses.
Fiut oft, use fresh cranberries in|
leces and &s a fresh garnish|
mun holiday foods. Green grapes|
and red dranberries make a festive|
accompaniment to the turkey|
platter,

FRESH CRANBERRIES can be
medfornpwthm'eehwto!
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FFICIALLY, the bholiday
early for the

season be,
mgble famlly of Beverly
Hills,

It arrives long before Thanksgiv.
ing, around Nov. 1, with the anoual
order of at least 200 pounds of choc-
olate, Hollday music includes the
steady hum of the electric kettle
gcra Higble uses to temper choco-

te,

“My mather did this forever and
ever,” Higble says. She’s stationed at
the work (able next to the nearly
three-foot-high kettle. “I took over
for ber. I have no idea when she
started. I guess that’s the reason I do
it. 1 knew my mom couldn't do it for-
ever.”

For the last decade, Higble's annu-

ject bas filled the family home
with the lingering aroma of choco-
late. Each year, two lopg tables
stacked with boxes of homemade
candies threaten to take over the
study decorated with Stephen Hige
Ee s phn(agnphl of his wile's choco-

SHE HOPES that one of their

the recipes
mother, The couple has four chil.
dren, ranging In ages from 8-17,

“It's Important to me. Family and
traditicn are real Important to me,
They keep stabllity,” Higble says,

When she finally passes the chore
to one of her daughters, the new
family candy maker will realize a
project of this dimension means

into

more than a day In the kitchen,

Until Dec. 15, Higbie continues to
make and package chocolates for
friends, family and her husband'’s cli-
ents. I don't do anything else. I get
real tired of belng tied to the house.”

She han malled boxes of choco-
lates throughout the country and
2eross continents to Australla and
Europe. “It was a challenge to get it
to Australla without it melting,” she
says.

Her annunl repertoire includes
caramels, chocolates with cream
centers, lurtlu, lqueur-filled mu
and cherry centers. Each varlety of
candy Is marked with a design that
is key to lts center, About % of her
output i3 dark chocolate, The re-
malning % Ls Ught chocolate,

The type of chocolate Higbie uses
Is at least 45 percent cocoa butter,
extracted from the bean and called
broc or burgundy nestles. This pro-
duces a rich-tasting candy. Tempez»
Ing chocolate can be tricky u:l.n
A crucial step in making purer
olate undlcs. {t should be done At a
room temperature of 60-85 degrees.

IF USING & double boller, water
temperature on the hottom of the
pan shouldn't exceed 120 degrees.
The chocolate itself needs to reach a
maximum temperature of 110 de-
grees, This allows all the fat molec-
ules to melt and homogenize, form-
Ing a smoath, ailky, chocolate finish.
‘Then, the chocolate is stirred until
Its temperature decreases to B5-95
degrees,

Please turn to Page 2

VERA'S PEANUT BRITTLE
2 cups sugar
1 cup corn syrop
% cnp water
3 tablespoons butter
1 wu (2 cups) unroasted pea-
naf

3% teaspoon malt
2 soda

1easpoons
1teaspocn vanllla
1teaspoot water

Comblne sugar, corn syrup and
water. Place over medium heat
and stlr until sugar dissolves.
Cover and cook three minutes,
uncover and cook to firm ball at
238 degrees on the candy ther~
mometer. Add butter and pea-

muve from heat. Combine last

of honey or sugar and you have a|
fresh alternative to that jellied|
*| canned stutf.
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and add to brit-
lla. Stir for a few seconds and
then pour into a well-buttered
cookie sheet. Spread brittle as
thin a3 possible with well-

Munch peanut brittle,
lap up these suckers

buttered fingers. Let cool.
SUCKERS

1copsugar

% cop light corn syrup

% cup water

] l;lropl of your favorite flavoring

of

col

Put the sugar, corn syrup and
water into a sancepan and cook,
stirring untll the sugar Ix dls-
solved, Contlnue cooking without
stirring until the temperature
reaches 310 degrees on the candy
thermometer.

When tem) ture 1s reached,
remove from heat and add flavor-
ing and coloring.

For small suckers, drop from
{ablespoon on a smooth, greased
slab or sheet, Press one
end of the sucker stick in the edge
of each sucker,

Loosen suckera from the slab
as soon as they are flrm, before
they are entirely cold.
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'BTEPHEN CANTRELL/steft photographer

Dora ngbla of Bevurly Mllls dipc chocaiale- after tempering them In an electric tempering
in

She makes ch

, for hollday gifts.

Novice chocolate makers

Take the mystique out of choco-
late makicg and you're left with an
operation that requires attentlon to
detall, patience and for {first timers,
& splrit of adventure.

Kitchen Glamor’s Toula Patsalis
provides novice candy makers with
a slmplitied look at hudllng differ-
ent kinds of chocolates. When using
broe and burgundy nestles, made up
of at least 45 percent cocoa butter
extracted from the bean, It's neces.
sary to temper the chocolate first.
Temperlnx chocolate allows the m

les to melt and
forming a smooth, silky chocolate
finish. While this method I3 a bit
more Involved, It results in a rich-
tasting candy.

Here are some basle guidelines for
tempering chocolate:

® Room temperature in the work

How the Willie Wonkas
started candy careers

By Loulse
staft writer
Ask a chocolate maker how be or

lin and her mother wanted to start a
undyudgu shop. t tra

were golng
hunt for gifts,” sald her hmband.
Merle Hamiln, “But when we got
into It — it's a full-time job.”

Mrs. Grunwald became involved
In the venture when her firm moved
to St. Louls. She declined to move
with them because nzc would be too
lnr {rom her grown

husband knew bow to make
lhe best fodge we'd ever had,” she

wuue working
employer, he begu: 1o note ways !.n
which hc would change ihe recipe.

"He
behlvlor al tudxe. 1 wld hhn. “Some-
y, youl this for

area should be between 60-65 de-

grees.
® Work with a maximum of one
pound of chocolate at a time.

® Make sure chocolate |s evenly
cut or graded. (This does not apply to
pellet-style chocolate.)

® Use a chocolate thermometer,

@ Usa a double boiler.

& Water at the bottom of the
boiler should not exceed 120 degroes.
1If it does, tha chocolata gains a grit-
ty texture.

® Always keep chocolate away
from the water, If chocolate is ex-

need patience and daring

Jj
quhyitllmolmporunlwwoﬂ
with chocolate in a cool, dry place,

® Melt chocolate in top put of
doubla boller over low beat, 130 de-

can be reme-
died by adding 2 tablespoons of oll
per pound of chocolate and blending
In a double boller. Once chocolate
hlrdgns, though, it won't melt. This

Cindy Smith, mmoor at Kemnitz Fine Candles and Ging h--
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nd Debby Wasalaski
filled with choeohln made by thelr

stand behind counter:
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