AU e

iaon.. ... THd Fdrmingian ObsdroaIuNE 20,1995 ¢

Pago 23D

Try these recipes for bridal shower

AP ~ If you'ro planning a bridal
shower, the following recipes may bu of
interest:

WHITE CHOCOLATE CAXE Wit
MarziPAN RIEBON AND ROSETTES

For the nibbon and rosoties:

4 punces olmond paste

} ega white

About 2% cups confectioners’ supnr

Pk and groen food colodng

For tho cake:

4 ounces white thocolats

V4 cup hot water

1 cup (2 sticks) butter, softened

3 cup sugar

4 eggs, sepanated

1 teaspoon vaniia extroct

2% cups sitted coke flour

1 1205poon 83kt

| teaspoon baldng soda

1 cup buttermitk

34 cup Raked coconut

1% choppad pecans

For the frosting:

4 ounces white chocciato, chopped

24 toblespoons flour

1 cup mitk

1 cup {2 sticks) butter, soltened

For the rosea: Crumble almond paste
{nto bowl; mix in egg white and 1 cup of
the sugar until mixture is smooth. Knead
in remaining sugar to make a firm but pli-

nble mixture. Remove about % of the mix-
turc; Lint pale groen, Use for leaves, Tint
remaining marzipan plok. Wrap In a plas-
“C b.z [2 ‘" 1 1"lA A ‘,

can be medo two woeks [n ndvance and
kept refrigeented in an airtight contalner.)
Preheat oven to 350 degreea F,

For the cake: In amall saucepan, melt
chocolate In hot water over low heat. Cool;
sct aside.

Cream butter and sugar unti! light and
flufly. Add egg yolks ono at a time, beat-
ing wel! after cach addition. Beat in
cooled chocolate and vanllle. Comblne
flour, salt and baking soda, Add alternate-
1y to mixture with buttermilk.

Besl egg whites until atlff. Gently fold
into batter along with coconut and pe-
cans. Pour into buttered and floured 10-
inch round cake pan or springform pan.
Bake In preheated 350-degreo P oven for
45 to0 50 mlnutes or untll wooden plck in-
serted in center comes out clean. Do not
overbake. Removn from oven. Cool in pan
& minutes. Remove from pan; cool com-
pletely on wire rack.

Foar the frosting: Combine white choco-
{ate and four in medivm saucepan. Stir
in milk. Cook over modium heat, stiming
constantly until thickened. Cool.

In separate bowl, cream butter, sugar
and vanilla. Beat In coaled chocolate mix-
ture until smooth. Frost cake.

To decorate cake, make ribbons by roll-

Ing pink marzipan into a log shape. Roll
betwoen two shoots of wazed paper until

about %-inch thick. Cut two steips of
marzipan, Lay marzipan over cake

i d in center to ble a pack-
ago deslgr. Trim off exvesa at bottom of |

ter, eggs and 2 cups of the flour, Add dls-

solved yeast. Beat 3 to 4 minutes on modi-

um spood of mixer, scraping sides of bowl
lanally with a rubber sczaper. Add

caks. Uso remaining marzipan to make

roses,

For roses, pinch off 4-Inch piece of
marzipan. Shope into a cone about %~
Inch high. Pinch a %4-inch pioce; place be-
tween two pleces of waxed paper, Press
into an oval about Y4-inch thick. Preas
strip around cone to form first layer of
petala, Ropeat procedure, adding layera of
petals. Placo marzipan roses in center of
cake.

For lcaves, roll marzipan betwoen two
sheets of waxed paper to thickness of -
inch. Cut into leaf shapes. With back of
smal} pariog knife, make veins in leaves.

* Add leavea sround roses. Makes 12to 14

servinga.
BRIOCKE
1 pockoge octive dry yeast
% cup wamn water (105.5 degrees F
10 100.5 degreos F)
2 1ablespoons sugar
1 toaspodn salt
1 cup {2 sticks) very soft butter
5cggs
3% cups sifted all-purpose fiour
1 eggyolk
1 toblospoon milk
In smal! mixing bowl, diasolve yeast in
warm water.
In large bowl, comblne sugar, ralt, but-

remaining flour. Beat unti! smooth. Cover
bow); let rise In warm place until doubls
in bulk, about 2 haurs. Beat dough down
with a rubber spatuls. Refrigerats, cov-
ered, overnight.

Butter a 5- to 6-cup fluted mold. Roll %
of tho dough into a ball on a lightly
floured surface. Place [n mold. Make s
small conical hole 2 inches doep and 2
inchea wide in center of ball, Form re-
maining dough into a pear-shaped ball.
This is the top of the brioche. Insert,
pointed end down, into the hole. Cover; let
rice until dough bas risen to top edge of
mold, about 2 hours, Preheat oven to 400
degroea F.

In neparate bowl, combine cgg yolk and
milk. Carefully brish top of dough only,
being careful not to let any run under the
top of brioche. Bake in preheated 400-do-
gree F aven for 20 minutes, Cover top with
aluminum foil. Bake 25 to 30 minutes
more, or untll cake tester inserted in cen-
ter comes out clean,

Lot cool in tmold 10 minutes. Locsen
odges with spatuls; unmold. Serve warm.
Makes 1 large brioche.

) Recipes from: American Dairy Associa-
sion

_ et ES 0 This lictle hunk of software is only $19.95* a month.

Or if you want to really save money—-$190 a year.
Whichever.

Obseruee & Eecentric
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*Thor i3 @ ona-fima $40 SLIP upgrada foo, but hoy! its worth it to got On-Linot
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" Because what you have when you get OXE On-Line! is teerific.
For starters there are no time limits; chat's like renting a car with
unlimited mileage! And thete aren’t any hourly charges lucking

i in che bushes cither. Plus you have full access to all the great

| computer stuff you've read about in those compurer magazines
they keep sending you; Internet, the World Wide Web,
computer shopping, chat groups, games...we could go an and on,
Just one more thing, you're going to love the high speed, high
resolution of O&E On-Linc!

So if you're ready, we're ready.
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