Create sweet fantasy in cake Follow tips

contlnuod from Page 1
for the decorating  tips, make

changing tps and colors a
breeze.
WITH A PROFESSIONALLY

made wedding cake costlng between
$1.25 to $2 per person, a homemade

cake prepared with love by a talent-
ed cook with the proper tools can
come in way under 50 cents per per-
son — qulte a savings, espetlally
vilth the costs of gs th

could buy, for a onceln-a-Uletime
occasion,

And with the additional help of the
from the

days. Not to wmentlon the result,
which wlll be infinitely more person-
al and rewarding than anything you

Bakerz Acre and Kitchen Glamor,
who knows, you might want to begin
a cottage Induatry in cake baking. *

BASIC SPONGE CAKE BATTER
makes one 14-inch, one 9-Inch, one 6-
inch cake
2% cops slfted cake floer
1 tablespoon baklog powder
33 cop milk
6 taoblespoons unsalted butter, cut
into pleces
215 cups sugar
10 eggs, room temperature
7 eggs yolks, roam temperatare

Prcheat oven to 350 degrees. Line
the battoms of a 14-inch, B-inch and
6-inch-round cake pan with waxed or
parchment paper. Resllt flour with
baking powder twlce; set aside. Heat
milk with butter in a small saucepan
over medium heat untit butter is
melted. Reduce heat o low, keep hot
but do not slmmzr. .

Cosmbine sugar, ¢ggs, and yolks in

a §-quart mlxing bowl of an electric

~ mixer. Set bowl over a

of hot
water, Whisk untll sugay Is dissolved
and mixture Is warm to the touch,
Transfer bowl to mixer and beat
a1 high specd using a whisk attach-
ment until cool, tripled in volume
and the comsisteacy of whipped
cream, Transfer batter to a larger
bowl, sift % of flour mix over batter

and fold In gently using a rubber
spatula.

Fold in remalning flour mix. Pour
hot-milk mix into batter, continulng
to fold gently unill all the milk mix
Is completely incorporated. Pour
batter to equal depth of pans and
bake In preheated aven until cakes
are browned and spring back lightly
when touched. (About 17 minutes for
6lnch, 20 minutes for 9 Inch and 25
ralnutes for 14 Inch. Cool completely
in pans or racks, then invert ento
cardboard rounds, and prepare to
decorate.

BUTTER CREAM FROSTING
§% cups sugar
2% cups water
1% teaspoons cream of tartar
9 eggs, room temperature
9 cgg Yolks, room temperatare
8 cops (16 sticks) unsalted butter,
rootn temperature, cut Into pleces

Comblne sugar, water and cream
of tartar in a large saucepan and stir
until suga~ is moistencd. Place
saucepan ¢ver high heat, cover and
bring mixtu e to a boil. Let ball untit
sugar is distolved, about § mlnutes.

Uncover, wash down sides with a

molstened pastry brush and contlaue
cooking untll syrup reaches 242 de-
grees on a candy thermometer.

Meanwhile, beat eggs with egg
yolks in a mixer untll pale yellow, As
500n as syrup reaches 242 degrees,
pour hot syrup oyer eggs in a
steady stream, beating constantly
until all syrup he= been added and
mixture ks cool.

Transfer to a large mixing bowl,
and using mixer on high specd, grad-
ually beat butter into egg mixture
and continue beating untll butter
cream is smooth and spreadable,
{Butter cream may curdle before be-
coming smooth.)

using
. baking pan, reduce the specified heat

Continuod from Page 1

® Be sura bowls and beaters are
del;:.drymdtmoﬂal,nuoregg

yol

© Don't overbeat. Too much beat-
ing makes cake heavy or dry.

@ Use sol!d shortening to grease
pans. Sprinkle lightly with floar. Be
sure 1s correct 23 specified

pan slxe, ..
in the recipe. To check, measure
across the top, from inside edge to
inside.

o Shiny, metal bake pans reflect
heat away from the cako and pro-
duce a cako that Is tender, with a
light brown crust. When

by 25 degrees tut bake for same .
length of time.

o Don't {ill pans too fall. Two-
thirds full is about right.

® Place pans in the middle of lhe
oven and don't let them touch each
othet. Reslst opening oven door until

- clean. Or press lightly with fioger, If
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so cake won't flop

the minimum baking time has
elnpred,

® Cake is gencrally don¢ when
sides shrink slightly {rom sides of
pan and {op appears Ughtly browned.
Test by sticking toothplck in middle,
Cake is done iI toothplck comes out

cake spriogs back 1t's done.

® Cool cake by lnverting pan on
rack until cool. Gently remove cake
from rack.

“Aftcr baking, some people set the
cake oo the (warm) stove, and the
cake falls or gets lopsided,” said Dan
Mlller of Elite Sweets.

© Crumbs will result if the cake
is split To make frosting casier,
ploce a light Layer of lelng — called
the crumb layer — on cake. Refr [+
gerate one bour and frost agaln.
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Men. if you're about to turn i8, it's S
time to register with Selectlve Service . @

EARLY AMERICANA . at any U.S. Post Office. 1t's quick. It's easy
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Miss your favtrite soap < For free” soap
opera updates. and much, much more
...call Touch Four.” Find out more in
the InfoKey™ section of the B
Ameritech PagesPlus®
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Great year round jacket. . .
Cozy and warm for wintes;
Fashionable and fun for
spring and falil’
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FORAION peer pressure to abuse drugs and alchol. A safe :
« 4.3 total welght. + Utra Compact Design. prom season will gives us all someihing o -
« 28 hours standby or « 18 0z. fotal weight. celebrate.
2.2 hours talk time. » 14 hours stancby or
Stuwattsofpouer. | 125 Poss ok Join the Observer and Eccentric Newspapers,
" Coer 80% moro batery WTVS/Channel 56 and the organizations below
’ ' ation.
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" PROM SEASON JUST ISN'T
© WHATIT USED TO BE

It's better. Thank thousands of local k{ens who
: fight drinking and driving by getting involved
with Project Graduation.

Because more high school students join the effort
each year, their friends and classmates feel less




