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taste buds

chef Larry
Janes

Pr_essUr_,é‘.
cooking
fast fun

.! 0):( n ey admll It. I'm a gadget
Sltting down in lhc fruit cellar
+Is a melange of crazy culinary
gadgets that do everything from
infusing to freezing. Remember
the hamburger makers of the late
'70s7 I've got two, Doughnut
makers? I can make more
‘varieties than Dunkin’ Donuts. T
have spiral cuters that can turn
a cucumber into a two-foot,
Slinky.

In addltion to creckpols, l ve
got clay cookers specially
designed for roasts and for fish,
‘There are Belgian walllers,
rectangular wafflers, round
walflers, even a waffler made for
making waffile-type cones.

After recelving an advance .
copy of "“The Joys of Pressure
Cooking,” Toula Patsalis’ newest

scookbook, I even wentoutand .

*purchased a newfangled pressure
coaker after failing to locate a
-rubber ring for Momma's old
Presto pressure cooker. But rest
assured that this is one gadget
that won't find itsclf relegated to
the bowels of the fruit'celar.

COOKBOOKS CROSS my desk
faster than a Cuisinart shrcddmg
cheese, but never before has
paging through a cookbook
prompted me to go out and
immedlately purchase a new *
gadget. Last week for dinner, the
Janes Gang scoffed down baked
potatoes, made In eight minutes;
, Momma’s barbecue beef that
nurmnlly takes four hours to

fabulous French onlon soup with
shomemade beef stock, made in 90
minutes; and hummus, made with
drled chick peas in 15 minutes,
All these were done in my new T-
Fal safely Pressure Cooker, *
1f you remember pressure
; cookers from yesteryear, there's
‘a good chance that with them
{cames a story or two detaillng
_clther an exploslon, a second-
degree steam burn or a tale of
how dinner was thrown out
because a lid could not be
removed, as a vacuum had
formed inslde the pot. Newer
.model pressure cookers have
risen to new heights, almost
~threatening to show that food can
~be prepared with more intense
. flavors, up to 70 percent faster
with more nutrients,

‘Toula Patsalls, cooking school
dlrector for the Kitchen Glamour
stores, could be what one would
call a pressure cooker addict. Her

book is ehock-full of great reclpes

-gnd how-to tips for using this
redesigned culinary miracle. In
addition to reelpes like

sbouillabalsse and Chicken
Nnrm.‘mdy the book also relgns
superlor for the more ntrepid
cook, with recipes for cooking
basie rlee, stocks, chill, classic

.chicken stew with dumplings and

“even sloppy joes, all using the
pressure cooker.

But what would prompt a

. woman of Toula Patsalis’
character, one who is surrounded
with French knives, stockpats,
pastry bags and copper
.zabaglione pans, to author a book

~about a Jowly old grandma.used
device? Patsalls headlines the
cooking school, which frequently

“+{eatures the llkes of Jacques

+ Pepln and Guillano Bugialli, not

“to mention a force of other local
culinary professionals. She

+manages three stores with

“husband, Chris, son Harry and
. daughter Julie.

+ This Renaissance woman was

‘| “looking for nutritious and
“flavorful meals to place on the

-mmily dinner table, after a 12-

Shour day at the shop, with

tminimal effort and time
consumption, Valla! Along comes
a pressure cooker, and seeing the
need for a good book te help
novlces like me, she finds the
time lo put it all together In 250
pages heralding “The.Joys of
Pressure Cooklng.”

Never before has this writer
been exclted about something so
old. i yau are Into pressure
cooklng, or want {o experiment
with the pressure cocker, this is
one book the family wlll thank -,
you for. You will want to eat the
pages.

ycook, made In less than an hour; a

Log

By Larry Janes
speclal writer *

OLIDAYS "in the. Janes
Gang home just
wouldn't * be complete

without the traditional
log cake, otherwise known as a
Bushe de Noel or Baumstaum
Cake, As familiar on the table as

Spray eranberry sauce can, this
luscious_ creation has always been
the centerpicce of our dessert
table. Bul the cake’s heritage gocs
tar beyand - its caloric-laden
nutmeat baiter and artery-harden-
ing frosting.

To call this dessert a slmple cake
-would be llke calling a-jdaseratl a
car. Steeped in Eurepean folklore,
the creatlon of this cake brings
with It tnany tales.

The term “Buche de Noel” Is
French. “Buche™ into

the sliced® contents of an Ocean

Buche de Noel,
dessert known as

their word

tlon declares the cake must be
rolled in the shape of a log, com-
plete with frosting resembling the
bark, Some purists go so far as in-
clude erstatz “knots,” shaped from
the frosting, coupled with- edible
candy mushrooms made .from a
merengue plping. The sliced, log
cake filled with chocolate resem-

- bled the rings so often scen when

cutting logs.
- Depending on whose cookbook or

' culinary magazine you choose for a

reclpe, theTake itself is made with
an egg-enriched chocolate batter
spread thinly In a jeliy-roll-type
cake pan and baked to . just the
right mement so that once cooled,
a filling of chocolate, butter apd
more eggs could be spread upon it.
Then, tightly rolled to resemble a
log, it was covered with the same
rich chocolate frosting.

The Buche de Noel shown In the
this sto-

- “log” while the “Noel" denotes
"Christmas.” It didn't take long for
this holiday traditlon to go beyond
territorial  borders, because . re-
search indicates the Germans have
a similar cake dubbed “Baum-
staum,” also meaning "log.”

Actual recipes are similar, but
folklore has it that the cake was in-
vented when holiday revelers, trav-
eling frem home to home, would

. carry a log that was presented to
each hemeowner. The log, signify-
ing the friendship between the visl-
tors, was'promptly thrown on the
fireplace, to bring ferth warm
wishes for a happy holiday.

tired of carrying around all those
heavy logs, and the cake was great-

THE TRAVELERS undoubtedly .

ed ax a delicious substitute. Tradi-

ry'was made from an old Austrian
recipe provided by my oldest sls-
er, Rose. Her reclpe was brought
directly from Austria from ter tm-
migrant In-laws, It was ariginally
made using an authentle balance-
beam-type scale to measure the
ingredients and had to be trans-
formed from metrlc (o standard
Amecrican equlvalencics,

Sure, there are other reclpes that
call for box-mix chocalate batter
and, if nced be, you could even
cheat a little: by using a Betty
Crocker chocolate frosting, hut to
qguote my slster directly, “The cake
and filling iself is rather simplis-
tle, and when the recipe calls for
unsalted butter and not packed but

“loosely measured nuts, for optl-

mum tesults, don’t cheat,”

R ~qusonally speaking, I made lhe

recipe und found it !alrly euy.
wlth the majority of timé apent on
the actusl rolling and frosting.
. Once presented on a platter or cake
plate, the creation can be bedecked
with festive-holiday paraphernalia
such as Polntseitla leaves or holi-
day greene

If the lm(ivc season finds you
visiting {riends and relatlves, or if
you're  looking for a scrumptlous
holiday centerpiece that. will be
fondly remembered by all, this hol-
Iday cake can be just what Santa
ordered.

2 versions
of classic

BUCHE DE NOEL
OR BAUMSTAUM CAKE

Batler:

9large ¢

1 cup plos 2 lnblcsyoom graoulated
sugar;

2 cups [resh ground nutmeats (wal-
nuts or bazelouts are best; loosely
measured but not packed)

% cup sifted flour

Separate eggs in two large
bowis. Combine cgg yolks with the
sugar and beat on high speed of an
electric mixer for 10 ‘mlinutes,
scraping bow! often. Add flour, a
little at a time and continue beat-
ing for 5 minutes. In another bow],
using - impeccably clean beaters,
beat egg whites until they peak. Al-
ternate the addition of the beaten
whites and ruts into the yellow

which translates inlo Yule Log. is a lmdmnnal French' dessert for the holidnys. The Germans have a. slmllur

Family always uses recnpe from Austria

batter, folding mixture in very
carcfully and slowly as not to re-
duce votume.

Spread batter onto an unsalted
buttered 11-by-15-inch Jelly rofl
pan and level out batter as best you
can. Bake in a preheated 325-de-

. gree oven untll done. After 15 min-

utes, lest for.doneness with {ooth-
pick inserted in the center. If not
completely cooked, check cake at
5-minute intervals. Remove from
the oven and cool on wire rack for
5 minutes. Then gently remove and
allow to cool completely on a flat
surface while prcparlng the filling
and [msllng

Fitllag and Frosting:

4 large eggs

1% cups granujated sugar

1 leaspoon vaallla

4 squares unsweetened  baking
chocolate

..% pound unsalted butter, room

temperatire

Combine eggs, sugar and vanllla
tn a double baller, stirring con-
stantly over medium heat. When
mixture Is hot, add chocolate (it
will meit as you continue stlrring)
and continue cooking and stirring
until thick, about 20 minutes. Allow
to cool and then beat In room-tem-
perature, softencd, unsalted butter,

) scraping pan often. If mixture is

too thin to' spread, refrigerate for
30 minutes or until it gets mare
firm. .

Apply frosting to the entire sur-
face of the cake, about “%-Inch
thick. Roll up a long side, as you

.- would a jelly roll. Place cake care-

fully on serving dish and frost the
entire cake including ends and
sides. With a fork, make bark de-

- the Buche De Noel in its regular
_views as the compler recipe

" . cipe u'e‘ win hands down.

 chocolate frosting

JIM JAGDFELO/stalf phatagrapter

signs resembling lhal of a log.
Place cake In refrigerator and
keep there until ready Lo serve. For
best resulis when slicing, slice with
a very sharp, thin knife that has
been dipped in cold water, with ex-
cess water shz}en off.

Holiday ngpﬂlu party plan-
ning and all the other extrane.
ous holiday jobs got you calling
“help™? If you think you don't
have the time or effort 1o make

state, how about trying this
speedy version? Guaranteed to
garner the same ravishing re-

looks-wise, at teast with mini-
mal effort. Of course, sct them
side by. suh-, and the regular re-

SPEEDY BUCHE DE NOEL

l box Betty Crocker Super Molst
Devil's- Food Cake Mix

1% cups milk

% cup vegetable oil

3eggs .

1 cup finely chopped. nutmeats
{walouts or harelauts)

2 containers.Betty Crocker double

Comblne mix with milk, oil and
cggs. Blend on low speed. for 30
seconds. Then beat on medium
speed for 2 minutes, Stir in
nutmeats. Pout a little more than
half the batter Into a greased 15-
by-10-inch jelly roll pan and tap
lightly to spread. Then bake at 350
degrees for 20-25 minutes or until a

4
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After. 118 years, they're st||I baklng bread’

By Arlono Funke
spaclal writer

It was 1872 when German immi-
grant Anton Burghardt began selling
his crusty sourdough rye bread In
Detrait,

Down through. the generatlons,
fatnily members carried on the bak-
ing tradition, They carefully guarded
the recipe’s “secret formula,” which
Anton Burghardt brought from Ger-
many where he had been a baker's
apprentlee.

Today, Burghardt's Bakery is still
Roing strong, with a plant and retail
bakery in Livonia. Bob Burghardt,
great-grandsen of the founder, runs
the 118-year-old family business,

“I started working at the bakery

-when 1 came back {rom Vtetnam,"
said Burghardt, 47, of Northville.

“I'm the fourth generatlon.

“Kveryihing happened so fast,” he
recalled, “My dad bad a heart at-
tack. | was the only one available to
keep the business golng. After 1 got
inte [, T felt the wmlilhm was stil)
there*

BURGHARDT'S STOCK-in-rade -

is the sourduugh rye, a hearty bread
Jwith no_preservatives. oll, fats or
*sugar. The recipe has been known
anly Lo a handful ol'lnmlly members

Burghardt’s stock-in-
trade is the sourdough
rye, a hearly bread
with no preservalives,
oil, fats of sugar.

throughout the years.

The ‘company has. prospered by
catering to the tastes of people who
relish hearly rye breads and Old
World pumpernlckels. Among the

- most loyal customers are people

from German, Slovak and Pollsh
backgrounds, Burghardt said.

“It’s a hard-crusted bread,”™ he
said, "It's different fram ordinary
bread. People who lived in Germany
say this i3 the &losest they can find
here.”

Burghardt lcarned to bake bread
from his father, Robert. The elder
Burghardt and a brother, Joseph, op-
erated the bakery for many years.
Both now are deceased. In 1978 Bob
Burghardt moved the buslness In
Livonia.

- The sourdough rye, which lasts for
several days if refrigerated, is ver-
satlle. Smear on butter and savor the
slightly sour, chewy taste. Peanut

hulwr 1s a simple, tasty accompanis
ment,

Or go all out with a stack of sliced
ham, topped with sweet onlon and
slathered with hat mustard.

Around 4,000 loaves are baked
cach week, Most are sold through
wmajor supermarkets and independ-
ent grocerles In areas with a large
demand for European-style breads.

Burghardt also targets his market

" by ndvertlslng In lhe Detrolt Abend

“A littte ol man makes ihe
springerle,” Burghardt sald. “The
plefferncusse ‘cookies are made in
Canada.”

The pfeficrneusse has a soft, fresh
texture and a delicate anise flavor.

.

It is covered with fluffy powddred
sugar. The springerle is stamped
with quaint, old-fashicned designs.

Both sel) for $3.99 per pound, which -

yiclds 24 10 30 cookies.

Post, a'Ger RUA B
per.

TRE SOURDOUGH RYF is sold
unsliced. It is wrapped In plastlc and
packed in a brown paper bag. The
price rangey trom around $1.50 for a
one-pound loaf to around $2.50 for a
two-pounder.

Burghardt’s Livonta shop- alse
sells a variety of other breads, in.
cluding  pumpernickel,
white, wheat and cinnamon raisin.

newspa-

During the holiday season Bur-
ghardt sells traditlonal German
cookles called springerle and pfef-
ferncusse. “Both are flavored with
anise, whlch has a subtle licorlee
overtone.

Both cookies are baked by outside
vendors and avallable only at the
Seven Mile Road shop.

French;

Burghardt also sells stolleri, a
yeast-based Christmas coffee cake ,
Studded with candied feuits, This,
100,is baked elsewhere.

Burohanﬂ's Bakery is at 33309
Seven Mile Road, just "east of
Farmington Road, Hours are ¢
am. to 5 pm. Tuesdoy-Friday
and & asn. to 4 pm. Saturday.
Closed Sunday and Monday.
Phone 477-7153.
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Andy Smith (lefl), Bob Burghardt and Rob Kemplev carry on
ihe tradition at Burghardt's Bekery in Livonia.




