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INSIDE?
Cookie recipes, Page 2B

: Taste Bups

‘Bake great cookies
‘with love in your heart

his column will certainty appeal toyouif- you
havechildrenin schoaljyou are areom parent;
. you hnvegrand children; you plan onsending
" agoody box forthe holidays; or you love cookies.
Anyone whoenjoys cookies will certainly appre-
+ cintethe following infarmutionon coakic baking. 1f
+ youhaveeverexperienced the thrill ofhavingto
! send three dozen cookies with your child toschiool
for the clngs party, thisinformation will probably
save you from having to experience the all-night
* check-out at Meijer's,

Forthebest tasting cookies, Toffer the foll
tips:

The amountofairincorporated intothecream-
ing process isdirectlyrelnted tothe volumeof the
finished baked goods, Inbasicterms, when the
recipe says cream the fat with the sugar, ereamit
andcreamitagain. The mixture should belight
and fluffy. Howlongistill “light and flufly?”

Imade threebatches of cooki d
1,2and 4 minutes respectively, There wasadiffer-
ence, and the cookies creamed fornlmost 4 minutes
were naticeably lighter,

Avoid whipped butters and spreads, and fur the
best tastingcookies, combineequal parts of short-
eningwithibutter,

Dry cookies
Drycookies can betraced totwofactors, either
youandded toomuch flourorbaked them toolong,
Use dry measuring cups when measuring. Never
putorthump the flourinto the cup, simply level
withthestraightedgeofaknifeorspatula,
Alwaysset thetimer for 1-2minutesshorter
than thetime called forinthe recipe. Oventemper-
aturesvary. Youcan alwayscook foranother
minute, butyoucan nevertakeitaway,
Foroptimum reaults, usebaking powderand
bakingsoda withinoneyear ofpurchase. Ifyou
need anewboxofsodn, freshen thedrainwith the
old box and get a new one, Baking powdershould be
stored inan aiv-tight container and gencrally loos-
esit’sstrengthtoleavenafter 12 months.
Inorderto gettheleaveners working properly,
nndtanvoid thincookies, nlways preheattheoven
atleast inutes before baki ki

Properequipment

Contrary topopularbelief, cookie sheets do
make ndifference. Thebest cookiesuremadeon
shiny alumi d eaokicsheets. Shiny
panabrown lightly and evenly. Dark sheets may ab-
sorbheat and eause overbrowningon thebottom.

Chefssecret:ifyou'reusing those new insulnt-
ed cookie r berth kies maynot
brown ds much on the bottom, and they moy take
slightlylonger tobnke, For professionnl results, I
recommend covering thesheet with parchment pa-
per;covkiesslideolT,it's ble, and th are
abreezetoclean.

If'you grenset) 1 baking, alway
shorteningasbuttertends tobrown quickly and
spray-on coati imes icki

BY JOAN Boram
SPECIAL WINTER

In his search for n new raute to the
spice-luden, Indies, Christopher
Columbus had a different pepper in
mind than what he found in the New
World, When he returncd to Spain, he
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muarket. A few years ago, they weren't
generally available, except in certain
ethnic markets, But now that they"
on the market, we're secing new v
etics. Recently, we got twakindsof ha-
baneras, yellow and red, from
Californin, They're very hot, We also

described his find as “pepper more
pungent than that of the Caucasus.”
Spiceshungry Europeans quickly
adopted the new vegetable, which
quickly spread to Asia nnd Africa. The
wurid’ isi never h }

Americans have developed an en-
thueinsm{orspicy foodsintheprstfew
yenrs-just witneasthe proliferationof
Thair 28 pi 1
peppers.

It's inevitable that cooks would
wanttogervespicy dishesathome,and
produce departments, which only o
year or so ago were stocking a few
Jjnlapenos,arenowofferingarepresen-
tative choice of chiles, ranging from
mild tomasochistic.

According to Fabritio Cassini, pro-
duce buyer and merchandiser for
Shopping Center Markets, “Sales are
growing steadily, but gradually, We
carry about 15 kinds of chilies, fresh
nnd dried, and customers are begin-
ning to experiment with the hotter

ones,
“Really,chilicsare fairly newonthe

--FIRE-EATER’S TIPS

Fabrito Cassini of Shopping Center Markets, offars the
following tips for using chilies:

The heat in chilies is not contained in the seeds, although
they may have some heal. Some 89 percent al the capsaicin,
responsible for he heal, is located in the interier ribs of the
pepper. There are uneven spols throughout pepper, but this
is the main hot spot.
Every single chile has a different bite, even those that come
from the same plant. Add peppers to a dish a little at a time,
to control heat.
Sample hot peppers before deciding how 1o use them, Halve
the pepper (don't larget rubber gloves!) and taste a sample
from the section that doesn’t have ribs. You can control the
heat in a dish by discarding the seeds and cutling off the tibs.
If you ever averestimate your {or your guests'’) capacity for
spiciness, don't try to put out the fire with soda or water or
beer. Offer dairy products, starchy foods, such as bread,
plain table suger, or hard candy.

got o new mild chile, called Tequila,
from Mexico, All Shopping Center
Markets’ chilies are prewrapped and
labeled astodegreeof heat.”

Ken Horgan's fellow Livonia fire-
fightersarcalsofireeaters,ifHorgan's
rize-winning chiliisanyindication o
theirtolerance forheat. Most recently,
Horgnntook first prizeatthe Michigan
State Fair, but he's entered his fiery
concoction in 12 other chili cook-offs

and walked offwithseveral awards,

Horgan makes his firchouse chili
with fresh jalapeno, habanero and
eayennechilies,beeauseTheguyslike
tobreakoutinasweatwhentheyeatit.

“But it's not really that hot,” said
Horgan, “I cut the chilies in small
picces, and they cook down, so you
could never identify the peppers, or
takeabiteolone.”

Horgon said he started by ndding
small amounts, but the amount in-
creased as the guys beeame accus-
tomed toheat.
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Whenyou haven recipe that makes4d
. cookies, iUsdiMicult tobakecookicsonesheetatn
time. Foropti results, heetinth
rack works best, however, youcan place racks an
thetopand bottom thirdsoftheyouroven.

Halfway between bakingtimes, rotate the pans,
and you'llstill achieve good results. Another se-
cret, use only cool cookic sheets, Dough dropped
onto hot cookiesheets will melt and spread before

* boking.

Wengver had this problem whenbakingeookies
withmomma because we ntethemasfast asthey
eame outoftheoven. Thebest cookies arcallowed
torestforaLlenst oneminuteon thasheetalter
baking, and thentransferred toa wire rack for

it ling. Steam from cooli: ki
needs teevaparate, this preventsthem frombe-
comingsoggy. .
Caokicsaredone whentheyarefirmlyset and
T 1 accordingtotherecipedircctions, When
youtouch them lightly withyour finger, almost ne
imprint should remain,

Itwould beacruel joke tosend n copy of this arti-
cleto Aunt Mabelin Tallnhassee knowingdarn
well hercookies double nssnowman cyes and but-
tony, butbakingcookiesisnnartinitself,and
wheneveryoubake, nlwaysdoit withloveinyour
heart. Trust me,itdoes makeadifference.

See Larrydanes'family-tested recipesinside, To
leavea mesrage for Chef Larry, dial 953-20470na
touch-tane phone, then mailtbox number 1886,

Switch to low-fat
one product at a time

JoAnLD T, FWoat B o

is in o very common predicament.
She knows that she and her hus-
band Doug would benefit health-
wiseif she decreases their daily fat
intnke. But, like most af us, JoAnn
hashad nfew bad experiences with
fat-free and tow-fat products.

When “fat-free” products first
became available, many compa-
nies rushed to have their products
ontheshel st. Unfortunately,
taste sometimes was sacrificed.
But, once food compnnics naticed that consumers
were notcontinuing tobuy their products, they real-
ized that the benefits of low-fat did not compensate
fora decrenseinflavor.

JoAnnhasdecided togivelow-fat productsanoth-
er try, She wants to learn how to shop wisely, and
averhaul their eating habits, Like many of us, she
feels shetendstobesporadicin herlow-fat choices.

Instead of trying new low-fat substitutes, JoAnn
tendsnot totry new products, This probablyisducto
thefewbad i shehashadinth t.Itcan
bo frustrating and expensive to try a new product,
andbedisappainted with the flaverortexture,
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LOOKING AHEAD

What to watch for in Taste next week:

Miust because you're n dinbetic doean’t mean
you can't enjoy fabulous desserta,
M Chefs Vern Ambrose and Kelli Lewton, own-
ers of “2 Unique,” a catering company, share

, tipa and recipes. N

butr od tor
the “fat-free market.” They must make their prod-
ucts taste ns close to the renl thing ns possible to re-
main competitive. The daya of int-free cheeses that
nevermelted, nnd tasted like plasticareover!

JoAnn's recipe for Brunch Quiche was a chal-
lenge, 1 knew that it had tobe close to the original in
taste if] was going to make a believer aut of her. So,
instead of using all fat-free cheese I mixed low-fat
and fat-free cheese inequal propartions,

RECIPE MAKE OVER

Brunch Quiche
Original Reclpe

Brunch Quiche
Reduced-Fat Reclpe

172 of a 1-pound package elbow noodles,
uncooked

610 8 slices bacon, chopped

2 cups shredded American cheese

2 cups chredded Monterey Jack chease

2 cups soft bread cubes

1 medium onion, finely chopped

1 small green bell pepper, finely chopped

4 eggs, separated

2cups mikk

1 teaspoon salt

610 8 drops bottled hel pepper sauce

Red salsa (optional)

Preheat oven to 325 degrees. Prepare noodles

according to package directions; drain. In med-

jum bowl, combine macatoni, bacon, cheeses,

bread cubes, onion and green pepper. in medi-
um bowt, beat together egg yolks, milk, salt and
hat pepper sauce. Add to macaroni mixture; mix

well, In large bowt, beat egg whites until stif.
Fald into macaroni mixture, Pour into bultered

12-inch guiche dish or 13 by 9-inch baking dish.

Place a shallow baking dish with 1 1o 2inches
watst on lowes! sack of oven. Place quiche on
center rack, Bake until st and knife inserted in

contes comes oul clean, abeut 1 hour. Let stand

5 minutes betore cutling. Garnish as desited.
Serve with salsa. Refrigerate leftovers. Makes
1010 12 servings.

112 of @ 1-pound package elbow noodles,
uncooked

2 Tablespoons BacQ's imitation bacon bits

2 cups Krall Heallhy Favorites shredded
cheddar cheese

2 cups Heallhy Choice fat free shredded
cheddar cheese

2 cups fat-iree bread cubes (cut from 2
stices of fat-free bread)

1 medium onion, finely chopped

1 small green bell pepper. fincly chopped

Egg Beaters egg substilute equal o 4 eggs

2 cups skimmilk

6 to B drops botiled hot pepper sauce

Red salsa {optional)

Preheat oven 10 325 degrees. Prepare pasta
according 10 ditections on package: drain, In

a large bowl, combina macaroni, bacon bits,
chegses, bread cubes, onion and green pep-
per. In a medium bowl, beat together Egg
Beaters, milk and hot pepper sauce. Add to
macaroni mixtuse; mix well, Pour into 13 by
9-inch non-stick baking pan and cover wilh foil.
Ptace a shallow baking dish with 116 2inches
of water on lowes! rack of oven, Place quiche
on center rack. Bake until set and knife insen-
ed in center comes oul clean, about 1 hour. Let
sland 5 minutes before serving o allow excess
liquid 10 evaporate. Serve with salsa. Makes 10
servings.
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