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‘Do something nutty,

bake an elegant torte

noughtalkaboutdiets, New Year'sresolu-
tions, healthy thisand good-for-you-that,
Sometimesthe hustloandbustleofholidays
makes usnutcases, Now thatit'stimetoscitle
. down, regroup, chillout, takea decpbreath, and
yieldourlivestoa higherpower, my inner soulbegs
B wsﬁcnd anafternooninthekitchen.
) ove makil i i
. sil,andthensinkinginto my comfyreclinerwitha
glassof mitk and my sinful creation. Cookingis
. therapy forsome, acrosstobear for others.
«  Thesoul eried out forsomething nutty, The
" pnmryhndbutasprinklingofﬂnur,thoahcerrc-
** mains{rom theholidny cookie and bread requeats,
* " Therefrigerator was asbarren asthocheck- -
book, holding forth tothe usual condiments, milk
* andhalftubofdiet margarine,
Hiddenbehind tho half-green-speckled chunk
ofdried-outcreamcheesein thebutterkeeperwas
nothingmore than 3tablespoonsoftonst-crumb-
~ gprinkled butter. Inthe blecrisperwasa
g dwith hazel ddenlyl
come withanidea-Iwould makeanutcake,

mess yuten:

h

Nutty cake
Some peoplocallthemtortes,aterm thatcomes

| fromthe German word forcake, Likemanyof

Europe's most elegant desserts, thesearomade
primarily ofnutsratherthanflour.

Versntilo and casily adaptable tothe meslor the
occasion, they aredelicious served withor without
adornment. Addingfillingsand frostingmakes
them lar. Littleornot i ded -the
oilinthe nuts takesits place, sotospeak, givingthe
cakearichtexture.

Theveryrichnessofthenuts, however,isnota
blessing. Ifnot handled properly, they can makea
cakeheavy. T | light: ahigh
proportionof eggashould be usedin thebasicbat-
ter, Theyolks and whi hould bebeat.
rately toince airintoboth

Cookingtip

Apinchofsugarisheatenintoboththeyolks
and the whites tothicken and ensurestability, The
onlytrick thecook must be aware ofisthecorrect
foldingtechnique.

‘Whenyou areincorporating thebeaten whites
intothe nutbatter, incarporate them togetherin
smallbatches, Ifthenutbatter wasaddedallat
onte, their weight could causatheentirecake

fall,
Putasidethowhisk and digoutthebiggestspat-
ulayoucanfind. S intott % withthe
whitesmuch the same way you woulddigintoa

fi llon tubofi th )

containlittle or noflour, they araquitefragile.
ORenthetopofthecakesettlesback downalittle
when cooling, but thisis normaland nothingto
worry about.

I Tohelpthiskind ofcakekeepitsshapo, itshould

coolontop afa wirerack. Invertthecakebefore

servingorfrostingso thatthoflatsidebecomesthe
topofthocake, Almost any kind of nutcanbeused;
almendsand hazelnuts aretheclagsicchoices,

Macadamins, pecans, Brazil nutsand evenwal-

nutscan, ifyoudon'tmind the pun, “takethecake.”
Foroptimum results, youmightbainterestedin
knowingthatthebesttortesusenutsthatare fine-.
lyground. Blond, grind or process nutainsmall
batches, i downthesidesoftha

bowl accasionally. .
For it bent th I

l}litldcu-lck]lenn‘:ed‘im‘:ool’dngﬁ{loolquw{nld

bowl counter-clockwise, (R o diractionaif

yuqnmlclt'hnndod.)Foldmnmlnm thebatterasde-

panand placeinapreheatedoven,
Sincethesotorteshavathebencfitofthaoil naturally
occurringin the nuts, they canbe madetwotothreo
daysahead, Wraptt totightly,andkeptit refri
'm-nml" vethetortef:
least befc i
Whenjtcomeatofrostings and toppings, youcan
whipupabuttercroamorblend acoulis.(Coulisis
afruit puree.) By thotimoethe finished tortoisre-,
moved from myoven, lamready toadd justa dollop
ofCool\ﬁ!hIpnplkodwithulmIaGmndMnmIeror
usting of powdered a 1

at

withapinchofci nnnm‘:r;or cocon powdor.
Happy New Yoar! .

See LarryJanes’ family-tested recipesinaide. To
lcauin message for CthLar?!. dial. 958-‘;’2;70:10
P f 5.
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LOOKING AHEAD

Whatto watchforin Taste nextweek:

8 Loamhowto prop:
inyourmicrowaveoven.

@Winecolumnists Elennor and Ray Heald
intrduceflavorful naw wines. -
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Low-fat desserts
Watts family favorites

B What they say -
“Those who indulge,
bulge.” Let master
baker Susan Purdy
show you how to
reduce fat not flavor.

By KEELY WYGONIK
BTAFY WRITER

Baking is a
lot like chem-
istry, it’s a sci-
ence.  “You
cannot just
pick up your
favorite recipe
and substitute a low-fat item to
get the same result without
exporimentation,” said Susan
Purdy, author of the newly pub-
lished “Have Your Cake and Eat
It Too,” (William Morrow & Co.;

Nov. 22, 1993; $26/Mardcover).
“Diet imitation margarine and
reduced-fat spreads can contain
nbout 40 percent fat and at least 50
percent water; they, as well as soft

Wilhaos Morrow & Ca.

Low-fat cake: Susan Purdy proves you can “Have Your Cake and Eat It, Too” with Cocoa
Chiffon Cake and other desserts in her newly published cookbook. '

tub margarines, are absolutely un-
relinble for baking.” Purdy and I
talked about low-fat baking while
gho was visiting Detroit on a touras
aspokesperson forKnox Unflavered
Gelatine, and to promote her book.
Her premise is that low-fat doesn't
havetotastebad.

A master baker, Purdy’s quest to
discover low-fat desserts that taste
good, began when her mother
Frances Joslin Gold was advised to
goonalow-fatdictandcouldn'thave
even the smallest slice of a rich
deasert.

“Angel food cake, no matter how
we tried to disguiee it, became old
veryquickly,”shesaid,

Shebegan her workby analyzing  prod including dairy, chacol
theingredientstolearnthefunction andnuts.
ofcach. Thenstarted, i i She describes the “Lite Touch”
to reduce the fat, 1, sugar heendofreci bei

and saltin“traditional”recipes.

“I don't use artificial ingredi-
ents,” she said, “All of the ingredi-
entsarcavailablein superfnurknts.

adventure story of how the recipe
evolved,

Many of the desserts in Purdy’s
book can be made ahead of time on

There' You

ds when youdo have tima to

can cut back the sugar and salt and
keep & good strong taste. I layer fla-
voraand uselotsofspices.”

Besides recipes which include
nutritiona! analysis, Purdy’s book
contains lots of helpful information.
She explains how to calculate fat
grams and compares the amount of
calories and fat in many baking

cook, and frozen do be enjoyed dur-
ing the week when you don't have
time to cook, There um_‘nlsn m'n‘pcs

cutting fat, and controlling the
amountofsaltandleaveninginyour
baoked goods.

mMake your own cake flour by re-
placing 2 tablespoons of all-purposo
four with 2 tablespoons cornstarch
ineverycup. Tosubstitutecakeflour
forall-purpeseflour, use Llecupplus2
tablespoons cake flour for every cup
ofall-purpose. .

&To add nutritional value to baked
goods, youcansubstitute whole

formulfTins, bi
“[ like these desserts,” she said.
"rhnyhn;m becomepartof myreper-
¢ Ktd heywillt N

whent. ryflour for q to

one third of the all-purpose flour or

cake flour called forin nm:i}‘)_e. Nate
b ptiondiffers

that ik

of yours.”
. Here are some of Purdy’s tips for

Sco CAKE, 2B

Making dinner team effort for busy family

By KEELY WYGONIK
BTAFF WRITER

Ittakesdedicationandteam
spirittojugglofamily and busi-
nessreaponsibilitics, the Watts
family of Plymouth hasit. Mike
Wattaispresident of Watts-Up
Inc., thespecialevents marketing
company thathas managed the
Plymouth International Ico
SculptureSpectacularforthe
pastthreoyenrs,

“Woallchipinonweekendsto
clean thehouse, and work the
events,”snid Sandra, They have
threesons-Chris, 16, Nick, 14,and Michael 12,

Tholce Featival draws carvers from all overthe
\‘orld to dowytowjn'?lymnut’li:, J‘nn.‘l 2-17, '.I'hem's

con

Mikeisth ivedi
Sandraishis assistantand “holper extraordinaire.”

ihafoatival
f

‘AOLLhor events th% company has coordinated include

'y lin Bellevilloandthe
Kidnoy Foundation's Chili Cook-offin Wayno.
*Wecroate end mannge events, and try tocomo
upwithnewidoas,*said Mike. SincoMikeand
Sandrasharethesameschedule, dinnerisanatur-
alpartoftheirday. :
*“You havetocook,”she ul:ld. *1 :ely on tried ns\d

p|

y m\‘"’ PHOTOGRARIIER
Famlly project: Sandy Watts, her hus-
band Mike, and son Nick, talk about
the day as they cook a quick chicken
stir-fry for dinner.

‘Whon they'rebusy workinganevent Sandra
trieatomakedinners aheadoftime, F&ml.l\LyLl‘n-

v stufle
andh d

tr p oever,
Di nnarl:mma thing welook forward toattheend of

They shop for groceriea every two weeks, and

The Wattatry tolimit theamount of fat and red
meatintheirdict. Chris, whoisadiver atCatholic -
Central High School won'tent fat, thatincludea  ©
butterand mayonnaise. Sloppy Joeaand chiliare
made with ground turkey, When the family uses
ground beefin arecipe, they use theleanest cut,
groundsirloinanddrainoffallthefat after cooking.

SandraandMikemetandfellinloveat Enstern

M ‘irely ontriod and true recipes.
Whoeovergetshomefirsthasto

cook. DinnerIs something we look
forwardtoatthe end of the day.’

h University. Thoysh loveoffreah,
simplafood. Sandra grew uponafarm, Mikegrew
upinDetroit and remembers shoppingat Eastern
Market with his grandfather whoowned a freah
poultrymarket.

“When yougrow up eatingstuffbought from
farmersyougetused toit,"said Miko.

Sandrahasagardeneverysummer. Shecans

pickles, peachesand p d

freozespens, beans, corns, limnbeans, carrots,
okrn Ry o)

*“Theboys k onfrozen
berries whenthey'rowatching TV, Weencourage -
thekids, they don’t necd to eatgarbage,™sald Mike..

ipesinside. If; Idlike tobe featured

A bt

theday. stopforfreshfruit,bread and milk as nceded. inourSuper Suppercolumn, orwanttonominatea ;

ht, Nickishelpi bleingredi Havinga pantry stocked with rice, noadles, pata- friend, neighbor or relative. Sendrecipes for consid-

for chicken etir-fry. Tt 3 d d les, hel, imeduringb erali Keely Wygonik, Taste/Entertainment .

overnightinaresenlablebag, “Nicklikeatocutup weeks, Editor, Observer & Eccentric Newspapers, Inc. .

vegetables and cook,”said Sandra. Withallthein. Inthefreezer are packagesofground beofand 36251 Schoolcraft, Livonia, MI48150. For informa-
d| bledinnd diy invery turkey, hamb patties, and Sandra’shome tion, call 953-2105. Look for Super Supperonthe

oasy,

madespaghettisauce.

second Monday ofthemonth in Toste.




