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New cookbook features
quick baked desserts

BY KrrLy WYGONIK
Srary Warka

Who has time to bake desserta?
You can, if you plan ahead, said
Ellnor Klivans, author of “Bake
and Freezo Desserts: 130 Do-
Abead Cakes, Ples, Cookies,
Brownles, Bars, Ico Creams, Tee-
rines, and Sorbets (William Moz-
row & Co.; Oct. 20, 1094, $25).

This nenly published cookbook
fits the needs of today's busy
cooks, Klivons shows you how to
make luscious dessets weeks in
advance.

As 2 busy mother, cooking
teacher, and restarant pasty chef,
Klivans hes transformed her
kitchen into the hardest working

. pastry assistant imaginable. She
is the only pastry chef et a restau-
rant in Maine, where aho s well
known for ber great deasorts.

“It dawned on me that if ] wero
ever to have time off, I needed to
preapre a variety of desserts, not
just s few basic mixtures, freeze
them shead of time, and have
them ready and waiting to serve,”
said Kllvans. .

The reaults: A freezer stocked
with everything from seporate
pastry companents to be assem-
bled later, to entire, show-stop.
ping desserts, Klivans shares her
recipes and tips in her cookbook.

Especially helpful are her tips
for labellng desserts, defroating
them, and storing them. There's s
chart that tells you bow ong nuts
and desserts — ed and un-
baked — can bo kept in the
freezer.

Here are a fow of her tips for
freezing deaserts.

8 Cool deaserts befors freezing
them.

B Keep freezer temperature as
close to O degrees P. as posaible,
8 Label desserts with date and
contents.

@ Store desserts Inside the
freezer, not on door shelves.

This was one of my favorito re-
cipes from the baok.

CRANBERRY-PEAR CRUNCH

2 teaspoons fresh lemon juice
15 cups cranberies frash or

Cw(')ok up

Whether it's going sledding
with friends after a fresh snowfall,
baking holiday cookies with kids
or sending greeting cards to loved
ones, winter is & timo for tradi.
tions. .

According to cookbook author
Melanie Bamard, the holiday sea-
son is also the perfact time to cre-
ato new opportunities to celebrate
with family and friends.

Here are somo crentive winter
occasions worth celebrating.

8 For a delicious, easy-to-make

Make ahead desserts: Cookbook author Elinor Klivans

in her new book.

1 cup (packed) light brown
sugar

1 teaspoon ground cinnamon
6 ounces (1¥: sticks) cold un-
salted butter, cut lnto 12

i3
1 cup sticed of siivered
blanched aimonds, toasted
and cooled
Vanilla ico cream for serving
with the crunch

“T'o prepare the filling. Cut pocled
pears into chunks about 1-Inch in
xize. Put the pears into & 2%4-quart
baking contalner, Use a 10-inch lay-
er pan with 2.Inch high sides or
shallow baking dish that ja safe to
tranafer from {reezer to oven.

Mix in % cup of the sugar, the
melted butter end lemon julce.
Taste the illingand add upto 1
tablespoon more sugar. Mix in the
cranberries and cinnamon and stir
the mixture to coat the pears ovenly
with cinnamon, Wipe the edges of
the baking dish clean.

Mizx the topping. Put the flour,
brown sugar, and clnnzmon ina

shows you how to bake desserts in advance to enjoy later

large bow] and stir together, Add
the butter pleces and with an elec-
tric mixer, pastry blender or your
fingertips mix topether just until
coarse crumba form, about ¥ to %-
nch in size. Use n apoon tostirin
tha cooled, toasted almonds. Sprin-
ikle the crumbs over the pear mix-
ture.

“To freeze: Wrap the crunch tight.
1y with plastic wrap then heavy alu.
minum foil, gently preasing the foll
agalnst the crunch. Freeze up to one
month.

To bake and serve: Uncover the
frozen crunch, Position a rack In
the middle af the oven. Preheat
oven to 325 degrees, F, Bake the fro-
zen crunch 50 to 55 minutes, until
the filling just begins to bubble and
the crumb topping fa a golden color,

Ordefrost the crunch In the ro-
frigerator and bake, uncuvered, at
325 degroea F. for 40 to 45 mlinutes.
Lat the crunch cocl sbout 15
minuts before serving.

Spoon the warm crunch onto in-
dlividual plates and serva with &
scoop of vanilla fco cream.

holiday traditions

snack, spread pesto sauce on Ital.
ian bread and top with two toma-
to slices and two slices of sharp
cheddar cheese. Broll 2 to 3 min-
utes until cheese melts and serve

wam.

O End the night relaxing in front
of the fire with & hot cup of epple
cider or bot choocolate and fow of
your favorite holiday cookles.

# Invite Joved ones over on New
Year's Day to reminisce about the
old and welcome In the new. Ask
each person to bring a favorite

photo or memory of the previous
year. Spend time sharing storles
and remembering all tho events
and occasions that mada this past

year special.

@ Serve s variety of “new” dishes
and ask everyone to bring one of
their childhood favorites such as
Mom’s tuna casserole, meat loaf,
peanut butter and Pllly sand-
wiches without the crusts or
homemade macaroni and cheese.
Share and exchange old recipes
and creats naw favorites.

Turn pumpkin into a brownie

AP — Just liks Cinderolla’s
Gy gdmothr, you can gl

1y turn

1 wholo e23

fantastic — @ outritious and
scrumptious brownle. Pumpkin
moistens and tenderizes lgau
blond browmles, reducingthe noed
for fat. 'Hm,dnﬂmh-hll
for a olo egg, while cocos
stands fn for meltod chocolste.
When you've got the bars baked
and cut, weve your knife and
watch. Your brownles will disap-

taizer on modium speed until

blended. Add flour, baking powder,
cocos powdar, cinnamon, allaplce,
salt and nutmeg. Boat ot low speed.
untll smooth. Stir In chocalato ples-

L

Spruy an 11- by 7- by 1%4-Inch
baking pan with nonstick coating.
Pour batter into pan; spresd evanly.
Bake In a 350-degree P oven for 16
to 20 minutes or until & toothpick
inserted noar the centercomes cut
clean. Cool In the pan on & wire
rack. Cut Into 2-Inch squares.
Makea 18 squarse.

Nutrition facts per square: 82 col,
Sgfet, 1 mgehol, Igpro., Mg
carba,, 0 fiber, 83 mg sodium. Dai-
ly velues: 18 percent vit. A,

Breakfasts

Try these toliqén it up

B Top cersals with frult end o
.- dsah of cinngmon, Use akim milk
" lnstesd ofwholamilk, . -

# Bip on s emoothle. Blend low-
ot yogurt, Lerries and fruit Julce

In « blender or food processer un-
il emooth. ) .
@Instead of pastry and
uts, opt for l'hn{o wheat

bagel or fat-free muffin.
. @ Sproad toast witk frult spread
instend of margurine acd aave §
of fat (about 45 fat caloties)
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Holidays!

For a limited time only,
receive a three-year

subscription .

—ONLY—

$55QQ

$110% (regular subscription rate)
When you take advantage
of this special limited offer,
you will receive a certificate for a

FREE"
Transportable

Cellular Phone

FROM

SerUer |

and save for the

*Subject to a new line

Note: Upgrade to Motorola

Ameritech service contracl,

Call 313-591-0500 today

Offer Explires December 31, 1994

Flip Phone Available




