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Get slim on yogurt

Conlinued from Pege 1

1t you Lhisk yout nead a little more
help with recipes using yogurt as a
calorie-conscious cooking altersa-
tive, you can gt pino deliciogy re-

Artichoke

cipes in a recipe bookiet called
“Make It with Yogurt™ For your
copy, send 25 cents, plus a self-ad-
dressed, stamped No. 10 cavelope to:

“Make It With Yogurt,” the Amer-
{can Dalry Assoclation, 6300 N. Riv-
er Road, Rosernont, I, €0010.

tasty

with herb stuffing

Thia recipe I3 frem an article eoli.
tled “Artickokes — the Life
of the Edible Thistia" in the April is-
sue of Gourmet magarine.

finely ehopped
leaves (prefernbly flat-Ieafed)
3 tablespoons finely chopped fresh
mint leaves

In a bowl stir together the bread

<Tumba, the Parmesan, the parsley,
the mint, the garlic, three table-
spooas of the ofl, {be lemon juice,
and salt and pepper to taste. Spread
the leaves of tbe artichokes pently,
stuff each artichoke with some of the
stufling, filling the ceater and the
rp:u:s between the leaves, and ar-

the artichokes in 3 dish

baking
jmhrgem@whcldmmlnm
yer. Drizzle the tops of the arti-
dmkuwnbtbe one table-

spoon ofl, pour % cup water Into the
dish, and bake the artichokes in the
middle of a prebeated 350 degree
oven for 20-25 minules, or nntl) the
stuffing is golden. Serves foar.

Got a recipe for party fare?

Readers’ spectal recipes on enter-
taining are wanted for a cookbook to
be published by the Ohserver & Eo-
centrie. If you've got a recipe for ca-
sual or elegant party fare, send it to:
Taste the Observer & Eev
- . centric, 356251 Schooleraft, Livonia

48150,

Be sure to include your name, ad-
dreas phone pum!

Recipes may lncludc such categor-
fes as appetizers and hors d'ocuvres,
soups, salads, main dishes, vcgctnA
blu. breads and rolls, and d

new producis

© GOURMET JOSE
Mild and

Ing. It was dcveloped by Jay A. vm—
degriff, a former

deqt, now of mclrkh Hills,

salza may be used to cook with and
as a flavoring base, Traditionally
nnau!ezmmln!dumdma
Now it also is uscd In haute caisine

and  healthy low-fat, low-calorie
and

offer several dishes made with Gour-
met Jose salsa, including 2 salsa
hamburger, fish Veractux and a spi-
cy chill, The new salsa ts avallable In
a 16-ounce aize for, $1.99 and a scv-
en-ounce size for $1.19 in supermar-
kets, including Hollywood and Oak-
ridge, It also is sold in specialty
stores in Birmingham.

Cobbler uses muffin mix

M@E@

Continued from P

iy rolls are very verzatile and usgal-
g‘lmhle. There are a milllon

ferent ways you can prepare
teom.”

Paul Kohn fills Passover Jelly
l?alls with apr(cnl, raspberry or choc-
<

“You ﬂn even coat It with choco-
late,” Leah Kobn says.

CHAYA SARAH SHILBERBERG,
wﬂc of the rabbl of Bais Chabad To-

rah Center In West Bloomfleld, ex-

to entertain a crowd of 20 at

her West Bloomfield home for the
entlre holiday this year,

Sill

maybe a litlle Jemon in Ler cakes.
The amounts vary but the ingred-
lenta are the zame.

“Que recipe calls for one cup wal-

ng desser

e —— g

nuts and two tablespoons cocoa, and
the other might call for three table-
£poous cocoa and ooe cup ofl,” she
sayx.

But there’s an art to good Passo-
ver cake. “The trick (o getting
sponge cake right Is to make sure
you really beat the egg whites very
stiff and then fold them properly,”
she expl
“Actually it’s thip alr that's hold-
ing it up. If you 30 much aa look at it
crosy-eyed, it fall. When we were
little we weren't allowed to walk
into the kilchen while my mother
was baking it."

Silberberg, who also has a pesach-
dig kitchen in her basement, serves
sponge cake a la mode, with
bomemade non-dalry ice cream she
prepares herself.

“BUT THE TREAT my children

ts

love most is my strawberry-rhubarh
compote,” she says. “I go through it
by(hegnuon.'m:yprduumall
my elegant desseris, chocolate
mousse, |ce cream, yos name {L"

Sill cuts up “as much as I
have of rhubarb, apples (whatever
kind doesn’t matter much, she says,
you can use the kind that's turning
brown on the bottom of your refrig-
erator) and strawberries in equal
proportions, and cooks the mixture
wilh a falr amount of sugar to taste.

ubarb, now In season, s very
tart, she eautions, and it does require
a lot of sugar, “It’s pot golng to be
dictetic,” she says ruefully.

But because the meals are “heavy
on the meat and potatoes, this Is a
nlee 1lght complement. And it
freezes beauttfully.”

Silberberg is never certaln exactly
how large ber guest list will be for

is easy

each meal, 30 she keeps ber refriger-
ator well stocked with fresh fruft. |

WHEN PASSOVER i3 late in
April, the way it s this year, mg]m]
and plncapple are ln nanon and
make a hlce dessert, she b

“You're dietetic, mre healﬂxy,
it's wondersul”

Kohn says she belleves strongly |
that “presentation of food Is very 1
important.”

"Wh:n I serve a scoop of
strawberry lces, Il top it with g
whole fresh strawberry and a pleezg
of kiwl. Kiwl s a nice garnish be.:
cause it has a pretty color,”

Kohn defuly arranges a bowl ol"
fruit as she speaks, looking calm and'*
unperturbed desplie the long lst ot~
Jobs she has mapped out. After al,’?

she says, Passover comes only once™

a year. %

Here’s a layered chocolate dream
for chocolate lovers,

CHOCOLATE-FILEERT DREAM
First Layer:
13 egg whites
1% cups sogar
1 pound filberts

Beat egg whites, Add sugar gradu-
ally. Then fold In filberts. Bake in a
18-by-10-inch baking pan for 30 min-
utes at 350 degrees,

Second Layer

13 egg yolks

2 packeges vanilla sugar (each pack-
age is equivalent to aboat 1 teaspoon
vanilla)

2 sticks margarine

1cupscgar

8 ounces bittersweet chocolate

(melted)

2 teaspoons colfee, diluted in 1
ounce bolling water

Beat yolks, add remalning ingred-
ieats. Pour on top of baked first lay-
er and bake for another 15 minutes.
Freeze.

Third Layer
2 8-ounce cartons whipping cream.
chocolate shavings

Whip cream untll peaks form.
Spread over frozen chocolate layer.
‘Garnish with chocolate shavings. Re-
turn to freezer. Remove from
{reczer 15 minutes before serving.
Cut into squares.

‘This recipe has a versatile sponge
cake base that can be used for any
Jelly rofl reclpe.

LEMON MERINGUE CAKE ROLL
4 eggs, separated

coolting calendar

%5 cup sogar
julee and grated rind of % lemon
Y cup potato starch

Beat egg yolks at high speed until
thick and lemon-colored. Gradually
add sugar, beating constantly. Add
lemon juice, rind and potato starch.
In a separate bow] beat whites until
stiff but not dry. Gently fold yolk
mixture into whites. Distribute
batter evenly in lined 2nd greased
10-by-15-by-1-Inch cookle sheet.
Bake in prebeated 325-degree oven
for 12 mioutes. Sprinkle dish towel
with potato starch. Invert hot cake
onto towel. Immediately peel off pa-
per, and trim the cdges of crust.
Starting at narrow edge, roll up cake
and towe), While cake is eooling, pre-
pare filling.

1 cup sugar

3 ublcxpmn: potato starch

1 plach salt

1 cup water

3 egg yolks

1-2 teaspooos grated leoion riad
% cup lemon joice

1 tabi

© HEARYY HEALTHY

Weight Watchers will present
Hearty Healthy Cooking, a free
three-week cooking series at 7 p.m.
Mondays, May $-22, n( the Welght
Watchers Bull Farmington
Hills. The series wLLI feature high-
caleium, low-sodlum and low-chales-
terol/high-fiber recipes. For more
information or to register call 553-
8555, ext. 259,

® EGG CONTEST

A Michlgan Egg Cooking Contest
has been announced by Michigan Al
lied Poultry Industries. The contest
is open to Michigan students in

N S G 6N N KX VALUAB

grades 6-12. Entrants must submit a
recipe that [ncludes one egg per
serving in a maln dish. Prizes will
include $300 for first p[:nce. $200 for
sccond place and $100 for third
place. All olber finallsts will recejve
$50 cach. The Michigan winnlng re-
cipe will be sent to the national con-
test sponsored by the American Egg
Board. Prizes will range from
$1,000-$4,000. Entrics should be sent
to MAP], P.0. Box 163 Zeeland, MI
49484, betore July 5. Include your
name, address and phone number on
the recipe. Also Include name of
your school together with address
and phone.

COUPONN 53 59 w0 &5 % U2 8

Combloe dry ingredients in a
saucepan, gradually add water, stir
well (o dissolve potato starch, Beat
yolks until ight and creamy. Pour
into saucepan. Add lemon rind and
julee. Cook over medium heat, stir-
ring constantly untll ture beging
to bubble. Boll and stir for 1 minute.
Remove from heat. Stir in marga-
rine and blend well. Let cool. Unroll
cooled cake, spread lemon filllng
evenly, and reroll.

Meringue

3 egg whites
6 tablespoons sagar

'
Beat whites until frothy. Gradual.
Iy beat In sugar, untll stiff peaks -
form. Spread over top and sides of ¢
cake roll. Bake at 350 degrees lm- ¢
10-15 minutes until meringue is gold. -
en brown. Serves 10,
B
WALNUT CREAM CAKE ol
16 ounces walnuts, ground py
10 egg whites b
2 cups sugar T
2 tablespoons potato starch

Beat whites- and sugar. Fold in
rest of ingredieats, Divide evealy in
2 jelly roll pans, lined. Bake at 325
degrees for % hour. in

:
Cream 5
10 yolks

8 ounces melted chocolate
4 stlcks margarine

2 cups sugar

1 package vanilla sugar -
1 tablespoon coffce dllated In 1
tabteapoon warm water

Cook all ingredlents in saucepan -
over low heat, stirring constanily un-
til smooth. When cool _alternately
layer cakes and cream. Freeze, then
cover with Saran Wrap.

BORSATO
Geg
12 tablespoons sngar
1 cap semi-dry wine
In double boller aver low beat o
beat eggs and sugar with wire whisk ,
until thick. Gradually add one eup .
wine. Serve warm over fresh sponge -
cake. B
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