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Cooks meet the challenge of Passover desserts

See related story on taste
front.

Wanut Cake
9 eggs. ot room lemperature,
separated
1 cup sugor
2 cups walnuts, ground to a
powder
2 tablespoons matzo cake
meal
1 teaspoon pure vanilla
extract
1/8 teaspoon salt
Preheat the oven Lo 350 degreea
F. Dust u 10-by-3 172-inch loose-
bottons metal tube pun or twu Y-
by-d-inch loaf pans with a little
extrn cuke meal und set aside.
With un electric mixer, beat the
egx yolka until pale in calor. Beat
in the sugar 2 tablespouns at o
time, beating well after cach addi-
tivn

Combine the nuts with the
matzo cake meal. Stirinto the
yolks along with the vanilla.

Beat tho egg whites with the
salt until they are atiff but nat dry.
Fald them gently and carcfully
into the batter.

‘Turn the batter into the pre-
pared panis) and smooth the tap.
Bake for 30 to 40 minutcs, or until
the cake shrinks away from the
side of the panta) and 4 cake tester
inserted in the center of the
cake(s) comea out elean. Let cool in
the pan(a) on a rack. Makes vne
10.inch tube cake or two 9-by-3-
inch lonf cokes; serves 10.

Banana Nut Caxe
Vegetavle oil
1 1/4 cups ground toasted
almonds
7 eggs separnted
1 cup sugar

evoppbes extra )

wolor Banfers. sars. ¢
tun lilled.
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1 tavblespoon lemon juice
3 very tipe bananus, mashed
(11/2 cups}
172 weaspoon salt
1 teaspoon grated temon peul
374 cup potato starch
Prehent the aven to 350 degrees
F. Lightly grease a 10-by-3 172.
inch tube pan or 10-inch apring
farm pan with vegetable oil and
dust with a few tablespeans of
ground almonda. make sure all
surfacea have a coating of oil and
nuty, or the cake will bo difficult ta
remove fram the pan.
Using an electric mixer, beat the
yolks until they are thick and pale

in ¢olor, nbout 3 minutes. Add the
sugar and lemon juico and beat for
abaut 5 minutes, or until the mix-

40 minutes, or until a skewer
comea out clean and tho top ia
nicely brownod. Let tha cnka cool

ture makes a ribbon
whon the beatera are lited.

Stir in the bananas, salt, lomon
peol, and almonda. Sift in the pota-
to atarch. Beat for a minute or two.

Boeat the egg whites until they
hold soft peaks. Stir ona fourth of
them into the batter until no traco
of whito romains. Gently fold the
remuining whites into the balter.

Paur the mixture into tha pro-
pured pan to within 1/2-inch of the
top; emouth the top. Bake for 30 to

Iy on a rack; it will sink

o it cuala, Makes 1 10-inch tube
enke or round cuke; serves 8 to 10.

Recipe from: “The Pasaover
Tuble: new and Traditional
Recipes for Your Seders and the
Entire Passover Week”
{Harper! Perennial: March 16,
1996, $17) by Susan R. Friedland.

CITRONE CREME
Seporate § eggs . keep
whites at room tempera-
ture t
1 cup sugar

2lemons ° e
1 orange

Squeezo fuico from lemons and
orange. Rumove zeat frum ons
lemon.

Add sugar to ey yolks in
suucepan and beat, Add julces,
bringing mixture to a boil. Beat
egg whites into atiff peaks at high
speed. Gently fold lemon curd and
zest into eyg whites,

Chill. Surve with strawberrics,
spongo cake or carrot cake,

Recipe from Dorie Shwedel of
Dorie Shwedel & Associates, Public
Relutions Consultancy, Franklin.

Chef Larry shares family favorites

Sce Chef Larry Janes® column
on Tuate front.

CHICKEN GRAPE SALAD
2 cups cooked chicken, diced
3 nbs celery, diced fine
1 cup scedless grapes, cut in
nalf

1/2 cup toasted pine nuts of
almonds

3/4 cup mayonnarse or salad
dressing

2 tablespoons dijon styled
mustard

salt and pepper to toste

fa a large bowl, cumbine all
ingredients, Tosa to mix well
Cover und place in the refrigerator
for at least 40 minutes before serv-
ing. Servea 4-5.

SESAME CHEESE
MUFFINS

1 1/2 cup prepared reduced
calorie biscuit mix { ie.
Bisquick }

1 cup grated cheddar cheese

1/2 cup chopped onionl
1ablespoon olive oil

1 egg, beaten

1/2 cup skim milk

2 tabiespoons toasted
sesame seeds

Combino the biscuit mix and

alf the grated cheese and mix
well. Saute onion in olive oil until
teader. Add onion mixture and
egg and milk to biscuit-cheeso
mixture, Stir only until dry ingro-
dients are moistened. Fill pre-
pared muffin pans with 1/2 of the
batter. Sprinkle muffins with a lit-
tle cheese and 1/2 of the scsame
sceds. Top with remaining batter.
Sprinkle tops lightly with remain-
ing checse and remaining sesame

d

reserved lemon juice ond chicken
broth. Pour over thu chicken,
Caver baking pan with foil and

boke in 0 preheated 360 degren
oven until the chicken is tender,
about 4046 minutes. Berves 4.

Excalibur shares recipe

Sce related story on Tasto
front. Qscar Night ut Excalibur
Reataurant in Southficld is 7:30
p. m. Monday, March 25. The cost
is $60 per peraon and includes
five course Gourmet dinner and

sceds. Bake in o preh 400
degree oven for 16-20 minutes or
vntil done. Makes gbout 1 dozen.

LEMON CHICKEN
4 chicken broasts, skinned
1 whola lemon
1/3 cup flour
1 1/2 teaspoon sweet Hun-
garion paprika
1/2 teaspoon salt
2 tablespoons butter or mar-
garine
1 cup ¢hicken broth
Grate peel from the lemon nnd
set aside; cut lemon in half and
squeeze the juice over the chicken
pieces, making surc each picce is
rubbed with the juice. Remove
chicken ond reserve juice. Shake
chicken in o paper bag with the
flour, paprikn and salt. Melt but.
ter or margarine in o skillet and
brown chicken, about 3-4 minutes
on the skinned side. Tranafer
chicken to o boking dish. Combine

» Culifornia winea
of Simi Sonoma and the French
Champagne of Moct and Chan-
don. The cost is $60 per person,
call (810) 358-3355 for reserva.
tiens and information.

ScALLOPS WITH FENNEL IN
PARCHMENT ENVELOPE

1 pound scallops

6 ounces fresh fennel {Jutl-
enne}

2 teospoons bulter

1iemon

2 teaspoons shallots
{chopped)

4 sprigs of dill

Salt ond popper (0 Lasie

1 sheot of parchment of bak-
ing paper

Saute scallops and fennal. in
butter for 2 minutes. Add dill .
springs, shallots and lemon zcsl.
Salt und pepper to taste. Stir well

Parchment envelope: Cut baking
popers into 4 quarters, Brush with
butter, Spoon acallop mixture on
one side of the paper. Fold over the
ather holf, Roll the 3 open sides
until well sealed. When done prop-
erly the envelope ahould bo o 172
moan shape.

Brush cutside of envelope with
butter. Buke in 350 degree oven for
5 10 8 minutes. Scrves 4.

Recipe from: Chef Vince Bulone,
Excalibur Restaurant.

We'd like your opinion,

Read what people think, every Thursday
on your hometown newspaper’'s -~
editorial page.
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Arthritis refers to more
than 100 different discases
that can affect the joints as
well as other pants of the
body, causing pain, swelling,
redness and loss of motion
in the affected arca. These |
symptoms miay make it dife |
ficult or painful to move
around or accomplish daily
tasks. At this point, there is
no known cure for most
forms of arthritis, but there
are a variety of ways to
manage arthritis pain includ-
ing medications, physical
therapy, exercise, hot and
cold treatments, joint profec-
tion methods and external
analgesics.

External analgesics -
creams and gels that are
rubbed on at the site of
arthritis pain - are pain
relicvers known for their
ability to provide quick
relief that may not always
last long. Menthacin™ is a
new external analgesic that
helps to overcome this prob-
Tem. It has a dual-acting for-
mula that combines two

ers - menthol and capsaicin.
Mentho!, derived from a
type of mint plant, is a com-
mon ingredient found in
many popular external anal-
gesics which works fast to i
relieve pain. i
|
t

Capsaicin is derived from
atype of pepper plant and
its pain-relicving propertics
have been known for hun-
dreds of years. 11 is thought
that capsaicin stimulates the
depletion of a powerful neu- |
rotransmitter known as |
Substance P. Substance P |
helps “communicate” the !
sensation of pain from its
sile to the brain. By deplet-
ing Substance £, the pain
message is diffused and the
sensation of pain is lessened
or climinated.

Medical research
indicates that cap-
saicin is most cffec-
tive with continued
use and usually
requires sepeated |
application in a
regular regimen to
teach peak cffec-
tiveness, The result
is Jong lasting pain

proven external pain reliev-

relief.

There are other products
on the market that contain
capsaicin or capsaicin oleo-
resin. Pain reliel with these
products may not be imme-

diate. Menthacin’s dual act.
ing formula - with menthol
and capsaicin - offers you
both immediate and long
lasting arthritis pain relicf. *
If you are among the mil-
tions searching for a way to
manage arthritis pain con-
sider the newest break-
through 1o effective
relicef.. . Menthacin™.

AVAILABLE AT
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