The Ol{xeruei-/mmmv. DECEMBER 4, 1895+

Fruitcakes full of cheer

Sea Chef Larry Janesa’ Toste or3 umall fruitcakes. R«hMM' “British Cookery” by
Buds column on front. Recipe from: “Bahing for Christ. Jane Grigson, (copyright 1983 An-
mas" by Marla Robbins. (Copyright . " theum publishere, $18.85).
CHOCOLATE FRUTTCARE 1998, St. Martin's Griffin Publish. - .
¥4 cup thopped dried figs ers, $6.65.)
¥ cup chopped dded gpricots _ : FroGY ALMOND CHRISTMAS
% cup drled chentes - Imak GuiNnEess FRUITCAXE Caxz :
g japa
cup Grand Mamier tiquour 1% cups dried figs, stemmed
% cup copnac, plus additional 2 °“':'9 Guinness stout of pof- ,,ndp:mwdy -
cognac for aging the cake, If ¥ cup orangoe Julco
doslred 1% cups unblonchad all pur- ¥ cup ground almonds
Ya tf:‘up unbleached all purpose N wwp”mka flout 1¥4 cups unbloachad all pur-
lour pose flowr
¥ teaspoon baking powder L‘:::M" b:;d{‘gm" 1 teaspoon baking powdar
3 ounces unswoetened choco- " 3p00n 1% sticks (12 tablespoons)
late - teaspoon ground cinnamon unsatted butter, room tem-
a teaspoon fresh grated nut- .
1 Btick (4 pound) unsatted meg -petature
butter, reom temperaturo 34 cup granulated sugar
1 cup granulated sugar 'l”;;:::’;“" %":ﬂmﬁ 3large oggs, ightly boaten
3 large 0ggs, room tempera. buttor, pou temporaturn Grated zest of | orange
ture 1 eupt m'w“w' g m ¥4 cup sliced almonds for fin-
1n & smaif bowl, combine the brown sugar Ishing the coke
dried fruits with the and Mamier 3 large oggs, lightly beaten ¥4 cup orango julce
and cognac. Cover and allow the he grated ri.nd of 1 orange ¥s cup granulated sugar
frult to macerats for overnight, atir- 1 cup chiopped walnuts 1n & amall bowl, combine the figs
ring once or twice. Proheat oven to with tho orange juice and sct aside.
325 degreea F. Soak the raieins In the stout or Preheat oven to 360 degroes F. But-
Prepare three mini loaf pans or the porter overnight. Prehoat the ter an 8-cup ring mold or Kugelhopf
one 8X6X3 inch loaf pan. Coat the oven to 325 degreen F, Butter the

insldes with butter and then lino
the eldes and bottom with parch.

ment paper. In a amall bowl, whisk

togother the flaur and the baking
powder, Melt the chocolato in the

top of a double boller set over barely

simmering water. Whon almost
malted, remove from heat and stlr

untll completely malted. Set aslde. well blended In. With the mixer on oranga zest. With mixer speed on

In the bowl of an electric mixer, low apeed, gradually stirin the flour  jow, gradually add the flour mixture
beat the butter and the sugar to- mixture and orange rind. Dealnthe  ynti] just blendod.
gether until light and fluffy, Beat In  raisins, resarving tho beer and fold Finally, etir n the figs, ordnge
the melted chocolate until com- in the ralsins and walnuts. Tumn juice and elichd almonds. Turn the

pletely blended. Scraps down the

sldes of tho bow}, then beat {n the

cggs, ono at a time, until completaly
blonded. With mizer on low apeed,

blend in the flour, then the frult
and tho liquor, Spoon the batter

into tho prepared pana and bakae for

1 hour or until wooden skewer in-
‘erted in tho center comes out just
alightly moist. Remova pans-from
oven and allow gakes tocool on a

rack in tho pans until cool. tho bottom of the cake witha medlum heat. Remove from heat
Remove froni pans, poel off skower. Pour one cup'of the re- nand stir with a wooden speon unti]
parchment paper-Molaten adoubls  served beer into tho plerced cake. the sugar {s completoly dissolvod,

layer of chesaecloth with cognac
and wrap eround the cakes. Wrap
tightly in plastic wrap or a heavy
duty storage bag. Storc cakesine
cool apot. Check cakes weekly and
brush with mora cognac if

checsccloth has dried. Yield: 1 larga

sidea and bottom of an 8-Inch
round cake pan, line the bottom
with a round of parchment paper
and thon butter the parchment. .

In a medlum aized bowl of an
electric mixor, cream the butter and
suger until light and fuffy. Add the
cggs, one 2t a time, until cach is

the batter into the prepared cake
pan and bake for 1 hour, Turn oven
heat down to 300 degroes and bake
for 1 hour longer or until a wooden
skower insorted Into the conter
comes out clean. Remave cako from
tho oven and place on a wira rack to
cool [n the pan.

When cako has cooled, turn it out
of the pan, pecl awsy the parchment
paper and plerce holes all around

Soak a double layer of chessocloth
in remaining beer and wrap around
tho cake. Store in plastic container
with a tight fitting id in a cool
place far 2 weeks befors using. Can
be frozen for up to 2 months, Yicld:
1 cake.

mold and sprinkle with the ground
nlmonds. In & small bowl, whisk to-
gether the flour and the buklng
powder. In the bowl of an electric
mixer, cream the butter and the
sugar until light and flulfy.

Beat In tha cggs, one at a time,
ond continue beeting until the mix-
turo becomes very pale, Beat in the

batter into the prepared pan and
bake for 40-45 minutes or untll a
wooden skewer insortod In the cen-
ter comes out clean. Removo

from oven and allow cako to cool in
the pan on a rack for 10 minutes.
Ramove cake to a wire rack to cool
complotely,

.In a small saucopan, bring the
orange julce and sugar to a boil over

Picrco tha top of tho cake all over
with a skewor and spoon the warm
syrup ovor the cake. When caka has
absorbed the liquid, wrap cake in
plastlc or foil and store in a cool
place for up to 2 weeks or freeze for
up to 3 montha. Yield: 1 caks.

. Raya) ek, 401 Main Street~*8 a.m. (Comer of 4th & Main)
West Bloomfield, 6315 Orcherd Leka (Boardwatk Shopping Center)

FREE T“'Sl\l r‘lfs

syavk wild caribou
s‘l'm“pecle. |

.~ Caribou Euﬂee ﬂpen House Saturday, Ben. Gth.

{7:30 aan?® - until closing)

X Birmingham, 112 Waodward (Barner of Maplz & Woodward)
Rachester Hils, 3224 Watton (Across from Meadowbrook Hell

COMPACT VIDEO GCAME

SEEA

.
SYSTEHM

GENESIS

GAME GEAR

CCOLORPORIARLE VIDEO GAMESYSITM:

A neighborhood qathering place |
} . you ean eal] your own,
Stampedingoff to work? Just in the neighbothood? At Caribou,

GOOD GAM *TIL MIDNRIGHT TUESDAY DECEMBER 5, 1995 ONLYT

. 20% OHE.EM | ON ALL VIDEO GAME

CARTRIDGES AND

B

you'll always find a toasty-warm cup of your favorite coffee. Perfectly ronsted, N DISCS IN TOY DEPT.
- freshly brewed. A!angwlun‘ricndlyconvcrsnﬂonnndnsponoldd:bnr.k A “LXOLOMG DT KM CONTIY DO QST BN
; nndmla.-l(nummm‘scmbcu(:oﬂconllmbut. . 1:‘?]-'[-'.»,5 (RESEA 1O CASTITER PRIOI-10 MAKING PURCHASE

B R COUP(\N N(l'l' AVA!IABLE IN STORE
i . N NOT TO B LSCOVMT COLPONS.
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1 FREE Caribou T-Skhirt

Fill this out. Tear it out. Bring it in.
‘men buy anylarge drink and you'mwcaﬂngamEBTshmhnmel

18

i oy : State Zip,

mfqu'ﬁumrpbu M
 Aonn  Chariats » Nioapal/B. o  Rleh
Mmmﬂﬂhmmﬂﬁlm

—-—————u—————-—-——---——_—mm-—

—————.—-n-——

1
l

24 Hours

S o 1 R R T . Sl v

PN RTIN|




