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Surprise your family with homemade candy 5

See related Taste Buds column
on Thate front.
PEANUT BUTTER DREAMS
3/4 cup powdored sugar
(plus extra to roli in)
1/3 cup chunky peanut but-
tor

2 ounces cream cheose
2 ounces white chocolate,
melted and cooled
2 tablespoons {1/4 stlck)
butter, room temparature
374 pound milk chocolate,
finely chopped
2 cups paanut brittle,
chopped fine
‘About 18 paper candy cups
Blend the powdered sugar,
peanut butter, cream cheese, white
checolate and butter togetherin a
madivm bowl, Freeze until firm

onaugh to shape, about 20 min-
utes, Line 2 baking sheots with
waxed paper. Roll 1 tableapoon of
mixture into o ball using hands
dusted with powdered sugar. Sot
on propared sheot, Repont with
remaining mixture. Freeze until
very firm, ubout 3 hours,

Meclt the milk chocolate in the
top of a double boiler or gently in a
microwave until smooth. Working
quickly, submerge 1 poanut butter
bal! into chocolate, Scoop out the
peanut butter ball using a fark.
Using a smull knife, alido candy off’
fork nnd onto a second waxed
paper sheet. Repeat with remain.
ing balls. Frecze candies until
chocolate is act. Chop peanut brit-
tle. Gently reheat milk chocolute
and stir until smooth. Place
crushed brittle into baw). Dip half

of candy balla into chocolate and
roll in palma of handa to barely
coat candy completely. Roll in
cruahed brittle. Ropeat with
remaining enndios. Set candies in
paper cups. Con be prepared 1
week ahead. Refrigorate in an sir-
tight container. Bust when brought
to room temperature. Makes about
18 peanut butter dreams.
CHOCOLATE TRUFFLE CUPS.
11 ounces bitlorsweet or
semlsweot chocotate (not
unswgetened) inely
chopped
12 gold foil candy cups
{about 1-inch dianater)
2 tablespoons whipplng

ream
1 tablespoon butter
1 toblespoon Cognac of
liqueur

Lino a baking pan with foil, Sat
rack atop the pan. Lina a baking
sheet with waxed paper. Melt 8
ounces of chocolate on the top of n
double boiler or in a microwave
gently untll smoath, stirring fro-
quently, For optimum resvits,
melted chocolata should bo at least
116 dogrees F. Spoon melted choco-
late into cup, filling completely
and boing careful not to drip onta
the sides. Immediately invert cupa
onto rack. Gently tap cupa onto
ruck, allowing excess chocolate to
drip onto foil in pan. Alter about &
minutos, set cups upside down
onte waxed paper lined baking
aheot, Freoze cups until firm,
about 16 minutes. (Refrigorate
excesa chocolnto dripped on foil
unti] Grm. Chop and rause). Bring
eream and butter to a boil ina

heavy anucopan, Reduce heat to
low. Add remaining 3 ounces of
chocolate nnd atir until amoath.
Blend in cognac. Refrigerato until
mixture mounds on a apoun, stir-
ring vecanionally, about 8-10 min-
utes, Turn cups right aido up.
Bpoon chocolata filling Inte a paa-
try bog fitted with n wmall star tip.
Pipo in fllling (if no pastry bag or
star tip is available, place mixturo
into o hoavy duty froazer bag and
cut a smal! hole and squecze
chocolate mixture out into cupe).
Pipe filling into cups mounding
1/2-inch nbove. Can ba propared 1
woek ahead. Rofrigorate in an nir-
tight cantainer. Best when norved
at room temperature, Makea nbout
12 cups.
Spicy QLAZED PECANS
1/2 cup sugar

1/2 stick butter

1/8 toaspoon cayenne pop-
pear

1 1ablespoen water

1 1/2 cups pecans or other
nuts

1 1/2 teaspoons sait

Spread parchmont papor ovar
baking pan. Brush lightly with

vogetablo off. In o heavy pen, com- -

bine the augar, butter, popper and
water over medium heat. When
buttor has melted, atir in pecans.
Continuo cooking, atirring occa-
sionnlly for 5 minutes or until
sugar mixturo hegina to brown.
Pour anto preparcd Laking sheet
and sprinklo with salt. When cool,
break inte picces and place in
candy cupa or wrap indlvidunlly,
Makes about /4 pound.

Berry tart adds festive touch to holiday meal

Sece related story on Taste
front. Recipe from Kelli Lewton,
CheftOwner Two Unique Cater-
ers and Event Planners, Bloom-
field Hills. For more information,
call (810) 642-5240.

VEeRY BERRY SPRING TARY

WITH A LINZER CRUST

Crust:

1 cup all-purpose flour

173 cup Hazelnuts, walnuts

or almonds {toasted 4-5
minutes in 350 degree F.
oven)

1/3 cup Confectlonors’ sugar

1 teaspoon lemon zest

1/4 teaspoon sait
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6 tablespoons unsalted but-
ter, chilled

8 ounces soml-sweet choco-
1ate, melted

Pastry crosm:

(1 six-ounce box instant vanil-
la pudding, prepared
according to package
directions, ¢an be substi-
tuted for pasiry cream)

1 1/2 cups milk

1/3 ¢up sugar

2 whole cggs

2 egg yolks

4 tablespocns cornstarch

1/2 cup sugar

2 tablespoons butter

1 teespoon vanilla extract

Frult:

3 cups assorted beriies
including raspbarsics,
blackberrigs, blueberrles,
strawberiies cleaned,
Quarter strawberries,

To propare crust: Blend
together the firat five ingfedionts
in a food processor until nuta aro
in amall picces. Add butter 1 table-
spoon at a time, until juat blended.
Add enough cold water by tea-
spoons until mixture begina to
form a ball. Do not aver mix.

Flatten dough and press into n
9-inch tart pan with removabla
battom. Chill crust far 1 hour.
Hake at 360 degrees F. for approxi-

mately 25 to 30 minutes, or until
golden brown. Cuol completoly
before filling. Take baked pastry
shell and brush the battom and
sides with melted chocolate, Allow
to dry and barden.,

To prepure pastry cream:
Bring milk and sugar to a scald.
Whisk eggs, egg yolks, cornstarch,
and sugar in a mixing bowl, Add
haif of hot milk to egg mixture, te
temper. Pour egg mixturo slowly in

back inte anucepan. Over low heat, .
for 1-2 minutes continuo to whink
until thickened. Remave from
heat, add butter and vanilla, Coot
completely.

To assemblo tart: Tako choco-
Iate lined tart and spread ovenly
with pastry creum or (prepared
instant vanitin pudding). Arrange
berriea na desired on top of the
pnstry cream. Drizzlo top with
melted chocolnto.

Fetzer offers heirloom tomato seeds

See related story on Taste
front.

¢ Tomatoes have been
maligned as wine unfriendly.
But it really depends on how
they are prepared, and Caolifor-
nin’s Fetzer Vineyards is geored
up to sct you on the right track.

Fetzer is offering packets of
prized heirloom tomato sceds,
including o Stupice from Czecho-
slovakin, Black Krim from Rus-

ain and Georgia Steak from
Georgia in the US. These vari-
etios huve been selected for their
beautiful colors, shapes and fla-
vOors.

To order o Fetzer heirloom
tomato seed kit (each kit con-
tainy three pockets of seed and
wine-friendly recipes), phone
(800) 959-4035. The cost is $5.30
per kit, which includes tax and
postage.
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» Enter the Champagnes
France Challenge to win an Air
Fronce round-trip for two to
France. The package includes a
five-day visit to the Champagne
region, with lunches, dinners,
VIP visits ond hotel d

30. Some of the Challengo ques-
tiony are just that — challenging
— but with o few good resource
books, you'll find the answers.
Good luck,

* Food & Wincs from France
hos a igned guide to wines,

tions, plua four nights in Paris at
the Concorde Hotol Lutetio and
a 10-day car rental from Avia,
It's simple: requost o 1896
“France Discovery Guide” by
phoning (800) 64.-CHAMP. Com-
pleto the questionnaire in the
guide and return it to Cham-
pagne Wines Information
Bureau, 820 Second Ave., New
York, New York 10017 by June

spirits nnd chevses availnble
through the toll-freo number
(800) 622-WINE, Delivery is four
to six weeks.

 St. Supery Winery in Califor-
nia’s Napa Valley has created
the Living Well program in the
belief that “you are what you
ent” und that deliclous, henlthy
dining, including fine wine, is n
vital part of living well,

To get you started on this
theme, the winery is offering a-
Tochniques for Living Well
brachuro with tips on roplacing
fat with. flavor, lowering salt
intake and understanding low-
fat cooking methods, ond, best of
all, some really great recipes by
winery chef Jamie Purviance to
pair with St. Supery's deliclous
Sauvignon Blanc, Chardonnay
and Caberpet Sauvignon.
Requeat the 22-paga hrochure by
phoning the toll-free WinoLine:
(800) 942-0809,

To leave a message on the
Heald’s voice mail, dial (313}
953-2047, muitbox 1902, '
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The Boso® Upright
* G-postion Carpet
Helght Adjustmant

« 20’ Powor Cord

$ 5909

Panasonic

Upright Vacuum
Cleaner
*Tocls on Board
* 20 Foot Cord
» Molor Protactian Syatem
» Daslgned for Low Nolse
» Automatic Caspet

Halght Satting
« Electroatatic Fittar

Iple Flitration System

.
HOOVER® B8
Preferred
Dus!-Purpose
Upright Vacuum
* Top tool
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«Triple Micron Fisstion
« Powsr Nozzie Overiond Protector
Rewind

_SPRINIG CLEANUP SALE

Rated #1

ORECK
The 8 Lb. Upright
ard About

sdjustment
*Top flll bag
+Edge Cleaner
» Low Cleatance
» 10 Yoar Warranty
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