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Prize-winning cheesecakes are some of Michigan's best!

See related story on Toste front.
AuTumn AppLE CreeesEcAXE

a Qo sugne
2 tea3pOON CNNAMON

s cup chopped pecens

Combine crumbe, 3 tablespoons
sugar, cinnamon and maergarine.
Proas onto bottom of 8-Inch spring-
form pan. Bake at 350 degrees for 10
minutes.

Comblne cream cheese and sugar
mlxing st medium speed on electric
mixer until well blended. Add egys,
one st & time, mixing well after cach
addition. Blend in vanilla; pour
aver crust. Toss apples with com-
bined sugar and cinnamon. Atrange
apples over cream cheese layer and
sprinkle with pecans. Bake at 350
degrees for | hour and 10 minutes.
Loosen cake from rim of pan. Coal
before remaoving rim. Chill. Makes
10 to 12 servings.

Cheesecake /o5

MARZIPAN CHEESECAKE WITH
_RasparRRy Sauce

ages)
1 (8 ounce) can aimond paste,
crumbled

1 cup sugar

Acggs

1 (8 ounce) canton sowr cream
Raspbery sauce
1 (12 ounce) package fro-
ren red thawed

¥4 cup sugar

1 teaspoon lemon juice

Combine the cookie crumba and

melted butter in & bowl, Press mix.
ture into the bottom of & greased 8+
inch apringform pan. Beat cream
choese and paste with an
eloctric mixsr until well mixed. Add
sugar, beat until fuffy. Add sz
and sour cream together, beat on
fow just until combined, Pour lato
crust. Bako at 325 degrecs for about
an hour unti} pearty set when ahak.
en. Cool for 15 minutes, then loosen
crust from aldes of pan. Cool for 30
mlnutes more; remove sides of pan.
Chill for 4 to 6 bours, Makes 12
servings.

For Sauce: Blend thawed rasp-
berriea with a blender untll smooth.
Press through s sleve to remove
soeds. Combine raspberry pures,
sugur and lemon julce in & sauce-

“1f | were making this (cheese-
cake) for myself, I would use the
low-fat Neufachel cheese, but in
cuntesta the judges are looking for
richtiess and that only comes
from using the real thing.” Saint
said.

Couillard also used traditional
fattening ingredients, but said
she plans to experiment using yo-
gurt with the liguids drained
away.

Baking conditions are also crit-
ical to a good cheesecake. Saint
recommends placing a pan of wa-.

tet in the oven with your cheese-
cake to avoid cracks in the cake.
Sho also suggests using an oven
thermometer to check the actual
temperature in the oven.

“You can ddjust the tempera-
ture accordingly for the time
being, but if the temperature is off
in your oven you will eventually
want to call a repairman to recali-
brate the oven,” she said.

Cheesecakes allow for consider-
able creativity and that is what
sppeals to Saint. She made a
respberry sauce for her winning
cheesecake, but fresh fruit or

1B

spreadable fruit arranged in an
appealing manner is also attrac-
tive.
Other bakers choose to switl
flavaes through their cakes to give
it a marbled effect. Couillard's
cake is topped with sticed apples
and nuts.
While ditional ch k

Coulllard's suggestion of drain-
Ing no-fat yogurt to condense it
and then substitute it for cream
cheese is another option.

Tofu and no-fat riccatta cheese
could also be consldered options
for reducing tf:o amount of fat in

are riddled with fat, new recipes
are being developed to cut back
on that dreaded condition. The
low-fat cream cheese (Neufachel)
will provide a good flavor, but will
still keep fat levels substantially
high.

yourch

Whether fat-free, low-fat or fat-
fat, a little slice of cheesecake
goes a long way in making a
gloomy day a lot brighter.

See recipes inside.

pan., Hoat until sugar dissolves,
cool. Put nto a storsge contalnez,
cover and chill. Serve over choese-
cake.

__ Hor Cuszszcaxe
¥ cup mitk, scaldod and

coolod

| package dry yeast

1 tablespoon sugsi

2Vh cups flour

1 cup margarino

3 egg yoiks

Filing

32 ounces cream cheesa (four
B-ounce packages)

2 cups sugar

For dough, dlasolve sugar and
yoast in warm milk and set aslde,
Cut margarine Into flour (like plo
cruat). Add egg yolks to milk and
pour all into flour, Mix well. Divide

in batf. Roll out one halfinto
11-by-16 inch baking dish. Rall out
the rest Into an 11-by-14 inch rec-
tangle and sot aside.

Filling: Comblna Ingredionts and
mix well.

Spread filllng over dough in bak-
ing dish and cover with wocond half
of dough. Sprinkle with granulated
sugar and let rise about 1 houe.
Bake at 350 degrees for 30 to 35
minutes. Scrve warm. This also
freezes well. Makes 10to 12 serv-

ings.

Recipe from Linda Sewell, winner
of Michigan's Best Cheesecake con-
test.

Daquint CHEZSECANE NO-BAKE
134 cups greham cracker '
crumbs

% cup sugar

6 tablespoons buttor

¥4 cup rum

2 teaspons grated ime poel
ond lemon pee!

¥ cup lime julce
16 ouncas (two 8-ounce pack.
ages) cream choose (tof-

e

YT

toned)
4 ogg whites and 4 ogg yolks
% cup sugar

20T

]
:
i
!

Combine graham cracker crumba,
1 cup sugar and butter. Remove 2
tableapoons and set aside. Press re- °
malnder of crumba in bottom of ple
pan, chlll 45 minutea,

1o saucepan comblne golatin, ¥
cup sugar, stir rum, peels, llma Julos .
and egg yolk. Cook over medium
heat, stlr conatantly, untl) slightly
thick, 8-10 minutes. Remove from
beat.

2188324

Beat in cream chesso unti)
smooth, Beat egx whites on medlum
apeed to form soft peaks, slowly add
remaining sugar, beat stiff whip
cream to soft peaks, Fold egg whites
and whip cream to gelatin mixture,
Pour into crumb lined pan. Sprin-
kle reserved crumbe. Cover, chill
overnight. Makes 10-12 servings.

Recipe from Virgina Bieski who
tooh first place in the plain non.
Baked category of Michigan's Best
Cheesecake contest.
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Bord, wines are
barsh, acidic and so tannic that
tkey put one into a permanent
pucker.” The prospect of sging
Bord 0 bopefull >

s

wine when it's young.

“At St. Supery, we have the
best of both warlds because the
gapes from Dollarhide Ranch

a brash young wine into the ulti-
mate sublime beversge is what
she calls Bordeauz roulette. “It's
much simpler,” she continues
“and iz al! but the rarest circum-
stances, more seasible to drink

produce & cabx with the fruit
and freshness of a young cab and
the mellowness of a mature cab.
To achieve such a wine, the

while

Whether you are

that make s young cabernet
coarse and mean-spirited.”

When shopping the retail
shelves, keep in mind another so-
cret of St. Supery — they have a
sccond label of more affordable
wines called Bonverre (the literal

lation means “good glass").

grapes must be ripe,
with sufficient scid and tannin to
give the wine some backbone,

Listed below are three St. Supery
wines along with the Bonverre

Ideas for ‘Entertaining on the Run’

See Larry Janes” Toate Buds
column on Taste front.

! think this marinade from
~Entertaining on the Run”™ by
Marlene Sorosky is ope of the
best I've discovered It tastes
great on on chicken, ribs, pork
steak, tuna, swordfish and mar-
lin.

Tue AxyTrang MARNADE

5 cup soy sauce
2 tabiespoons Dyon-styled
mustard

1 tatdezpoon honey

Combine all ingredients and miz
well. To make & sauce from the re-
served ing reserved

marinade to s boil in & medium
saucrpen. Retnove from beat. Com-
bise % cup of beavy cream with 4
tesspocns cornstarch end miz well
Whisk in sence. Continue whisking

is sum-

(about 16 medium)
chopped

6 Lablespoons raspderTy of red

wing vinegar

2 tablespoons chopped fresh

basd

Saft and peppet to taste

In a large skillet over high heat,
beat olive cil. Add green oniona,
garlic and tomatoes in that order
and cook, stirring just ustil the to-
matoes begin to soften, about 1.2
minutes.

Retoove from heat and stirin vi-
negar, salt, pepper and basil. The
dresaing can be made and refri-
gerated overnight, if desired. Makes
about 2% cups.

1f there's someona in your family
wha loves lemon, this takes the
cake!

ed

% axp whole mitk (30 NAR Lse
ow or non-at mik)

% pound {| stick) butter or

Brush s heavy 12 cup bundt pan
with meltsd butter. Sprinkle with
powdered sugar and shake out e3-
cess Set aside.

Fill  3-inch deep baking pan
that is large enough to bold the

Enter our homemade
barbecue sauce contest

We're fired up about grilling
this summer, snd looking for the
best bomemads barbecus ssuce

p.m. Mondsy, June 20. Send re-

pes to: Koely Wygonik, Taste
Editor, Observer & Eccentsi
Ine., 36251 School-

a
»

craft Road, Livonia, MI 48150. To
{ax recipes, (313) £81-7279,

All recipes must be original and
finalists will be required to
@ 1 Chef

%
;
i

bundt pan with 1.2 inches of water.
Place in the center of the oven and
preheat to 325 degrees.

Using a sharp vegetable peeler,
remove peel from one large or 2
small lemona. Cut off all the white
pith from the inside of the peel.
Squeeze lemona to make % cup of
fuice; set aside.

Place the peel in a food processor
with & meta) blade. Add ¥4 cup sug-
ar and process until peel is minced
as fine as the augar, sabout 1 minute.
Transfer to an 8 cup (2 quart) mi-
crowave safe measure. Add milk
and butter and microwave on high
2-3 minutes or until butter is melt-
ed. Return to food proceasor with a
metal blade. Add flour and process
20 seconds to combine. With ma-
chine running. add egg yolks
through the feed tube and procesa
until blended, about 20 seconda.
Pour in lemon julce and process un-
il incorporated.

In a large mizing bow), beat egx
whites and salt until soft peaks be-
gin to ferm. Mix fn % cup of sugar,
2 tablespoons at a time, beating
continvously until stiff but not dry

are formed.

Partially fold '4 of the egg yolk
mixture into the whites; then fold in
the remainder until incorporated.
Spoon Into prepared pan, spreading
top evenly, Place bundt pen In hot
water [ preheated oven and bake
for 50-55 minutes o until top is
cracked and golden. Go around the
sides with a small knife and invert
outo a platter, Servea 8.12

Lemon Creme FrACHE Sauce
Fomr Caxe

While cake bakes, make the
sauce by stirring sour cream,
whipping cream and sugar and lem-
o0 Juice in a bowl until well mixed.
Stir wel] before using. Makes 114

Recipes from “Easy Menus for
Foater Lives,” by Martene Sorceky,
;lzgl William Morrow Publizhers,

planning » special meal or to-
night'a dinner, you'll find quality
in theso brands.

The 1992 Banverre Sauvignon
Blanc ($8) will satisfy thoee who
prefer o slightly grassy character
with notes of grapefruit and cit-
rus. The 1992 St. Supery Sauvig-
non Blanc ($11) presents fresh

figs and tropical fruit with a
broader mouthfeel, The 1992
Bonverre Merlot ($10) has cherry
aromas with a touch of spice.
This soft red would be perfect
with grilled salmon.

The 1991 St. Supery Merlot
($17) steps up the fruit intensity
balanced sgainst toasty barrel
characters. The 1991 Bonverrs

Cabernet Sauvignon ($8) shows
light blackberry and black rasp-
berry aroman while the 1990 St.°
Supery Cabernet Sauvignon ($16)
exudes spice, plums and caks ina |
flavorful rendition.

To leave a message on lhef;
Heold's voice mail — dial 953-1
2047, mailbox 1864.
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SPECIALS
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Gives You A Vacation In More

1994 and receive 4 days and 3
nights free at your choice of;

Hilton Head

Mke a minimum $3,000.00
retail purchase at KSI by June 30,

2% Yoldoy v
e -

Downtown Toronto _ . :'
KITCHEN S8UPPLIERS, INC. :
Ramada Inn :
Nashville, £
Deluxe accommodations for two KITCHEN & BATH [
omenre EATH SHOWROOMS
parents sy free. Free greens 19828, Industrial 9328 syoes .
focs t o gl councs - @ reTes (i zdes i deese |
discounts for attractions, " MT.CLEMENS BOUTHAATE WATERFORO :
. 36349 Gratiot % g
restaurants - and much more. R Ryl F L

Hours: Mon., Tues., Wed,, Frl., Sal., 9-5, Thurs. 9-8
Othar avenings by appointment

Ways Than One!

The new gencration of kitchens
from Merillat have numerous
labor- and time-saving
innovations to simplify meal
preparations.

outstanding features of Merillat's
new Preston Chemry (feftyand
Darlan Hickory (below). They
have solid wood doors in two
styles and your choice of two
hand-wiped finishes.

Take a vacation from drudgery.

Let us demonstrate the many




