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TASTE BUDS

Brides say ‘I do’
to homemade cake

swedding eake should be a ereation of

drenms, o delicious funtasy to sweeten the

wvent and delight memories. So why
wauld hundreds of really talented cnoks trust
their memories (and their pocketbooks) to a
hunidful of bakers when they themsclves can cre-
ate the wedding cake of their drenms? Some
halls and catering locations offer wedding cake
aw part of the "total package” and, in my opin-
ion, it would probably be beat to stay with a
puckage.

owe

-r, with more affordable weddings tak-
ingz place these days in fields, on decks, in back-
yurds nnd other economical locations, it makes
perfectly gowd financinl sense to make your own
wedding cake,

Plan shead
First off, and probably most important, you'll
need o plan for making and assembling the cake.
You need to know how many guests the cake will
the choice of batter, und whether or not
iny; in conducive to the weather ( I
‘commeend fiuncy butter crenm frosting

woulds
on u 103 F. day with 88 percent humidity).
Should the cnke be sheet-style, layered, or pre-
Jented in tiers? Can the cake be transported and

wsembled at the reception? Try and think of all
« “what ifs,” because the more prepared you
are, the better the cake will be,

Cnke bakern and professional decorators
abound and rely mainly on n bevy of support per-
sonnel here in the metropolitan area. You can
wave money by baking the cake and then having
it professionally drcorated. Your beat bet is
word-of-mouth recommendations; but many
shaps that selt enke and decornting equipment
usally have o suggested reference list. Tho
-t venersble of cuke and baking shops, which
stocks o multitude of pans rnd cquipment, I8
tchen Glamur with wtorea in Redford, Novi,
West Bloomfield nnd Rochester.

Anothier is the Bokers Acre, 34918 Michigan
Avenue, downtown Wayne, (313) 722-4110. Own-
ven Jim nnd Lindn Pratt own thia notable cake
decorating store, which in nddition to sellingn
multitude of equipment, offers clnsses in every-
thing from hasic to ndvanced cake boking and
decorating.

Linda Pratt, n professiona! cake baker and
decnrator heraelf, offers theae tips for meking a
hoinemade wedding cake.

Tips for success

“Firat timers should begin by preparing cakes
as simple as porsible,” anid Pratt, “you'd be sur-
prised how a basic cake can be made gourmet
with a layer of mousse, fresh fruit puree, or o
srooxd vanking of liqueur.” She nlso recommends
“that regardless of how aimple or extravagnnt
the cake will be, it muat be level or the entire
cake witl louk crouked, no matter how elegantly
decorated.” Pratt uses o sharp serrated knifo or
a fine string to lop off thoss “bulges™ every baker
experiencen. The professional baker nlso recom-
meneds that aftcr the cake is removed from the
baking pana, place the loyers immediately on
cake rounds (cardboard) and place them individ-
ually in plastic garbage bags. Pratt added “this
will not enly keep the lnyers incredibly maist
with losser crumbn for longer periods, but also
allown the preparer sn epportunity to elean up
the urea before decorating begins.”

Budding wedding ulke?mken and decorators
cun also take advantage of the many cake deco-
rating virldeos that are available to ront or pur-
chare anywhere good equipment and supplies
are sold. Many highly touted equipment manu-
facturers such as Wilton Industries have cake
dreorating videos for the beginner, intermediate
and advanced home bnker. Videos include many
state-of-the-nrt, and up to the minute tips, and
techniquen for moking flowers, bordors and deco-
rating the perfect wedding cake.

As far an supplies are concerned, moat wed-
ding typo cuke pans con be rented. You will alao
need a good mixer, prefernbly heavy duty (Tako
it from this baker, nothing does it better than a
Kitchen Aid). Basic equipment should Include
an icing spatuln, cake boards, postry bags, tips,
couples, revolving stand and food colors, Profes-
sionnl hakers uso bnker's quality cloth decorat-
ing baggs but disposable parchinent paper bags
can easily suffico for the beginner t holp defray
conta,

The Industry average is shout $2.50 per per-
son for n purchased wedding cake. Having made
three for family and friends, I eanily kopt costs
at no more than seventy-five conts per person,
and not being a decorator, used fresh flawers.
Needless to sy — qulte a savings, especislly with
the cost of weddings thass days!

LOCOKING AHEAD

— e A e e
whst to watch for in Taste next week:
8 New cookbook offers vogatarian burger recipes.

@he Farmington Dbgerver

like an oxymoron to me. After oll,

mushrooms den't run away and they

won't attack you, They just sit thero.
You don't have to sneak up on them, use 8
pon. However, “hunt-
ing” is quito an accurate description, for ofter
» long, cold winter and wet spring, these fungi
shyly make their appearance. And although
wild mushrooms look quite pasaive, as their
eaps peak through dried leaves and grass,
they can be very dangerous — oven fatal.

The Mushroom Council urges the public to
bo cautious when foraging for wild mush-
rooms in fields or forests because of potentinl
health dangers that can be caused by some
wild varictics. This caution is in rcsponso ton
situntion In Northern California where a
mother and three children became seriously
ill after they ate n polsonous wild variety thoy

“H unt mushrooms,” that phrase sounds

special whistlo, or a wi

had picked while foraging.

Spring is the time of year when thousands
of peaple head out in search of the elusive
Morel mushroom, with its distinctive pitted
cop. However, the Food and Drug Adntinistra-
tion says thero ars two mushroom spocies
that can be easily mistoken for Morels.

Tho edible Bell Morcl “Verpa conica” and
half-free morel “Morchella semilibera,” and
tha poisonous early “false morel” “Verpa
bohemica” all have caps that look lika @ par-
tially closed parasol with vertical ridges and
striations. The throe can canily bo confuced by
an inexperienced harvester, as their distin-

guishing features are not conapicuous.

So how do we satisfy our cravinga for wild
mushrooma? Hunt for your favorite varioties
in specialty food stores and ot restaurnnts,
FDA regulntes commercially grown and har-
ves! } which are d i
concrete buildings or caves. Wo are also fortu-
nate here in Michigan, as wild mushroom
growers and harvesters, which supply the
retail trade, must be licensed.

Over the past two decades, varicus species
of mushrooms have literally “mushroomed” in
popularity. Tho Golden Mushroem restaurant
In Southfield began serving Shiitake, Porta-
bells, Oyster and other “cxotic” mushrooms

are nat.
As an al

Their delieata fluvor and texture complements
many different dishes and cuisines. From a
nutritional standpoint, fresh mushrooms fare
protty well. A one-half cup serving contains
only 10 calories and is a fair source of potassi-
n um nnd riboflavin. They are also fat free, cho-
lestoro! free and sodium free.

Many timen the low fat, low eulorio nspect of
mushrooms is negated in the cooking procesa.
Because they are dry and tend to absorb lig-
uld, mushrooms are often cooked in oil or but-
ter and finished with 8 cream sauce. Although
the taste is great, the added calories and fat

INSIDE:
Wedding cake recipe
Magnificent mushrooms

over 20 years ago. “At first, peoplo viewed
them tontatively,” said Reid Ashton, ownor of

cooking ) i
heuvg sauces and oils, Steve Allen, Golden

to

in

the Golden Mush “Now our

are vory knowledgeable about different mush-
room varicties and expect them on our dish-
¢s.” The Golden Mushroom serves over 20,000
pounds of wild mushrooms cach year.

Pon 8chneider of Plymouth, whose family
has operated a stall at the Eastern Markot in
Detroit for 85 years, doala extensively in wiltd
mushrooms, Actunlly, the Portabells, Oyster,
Shiitake, Crimini, Wood Ears and Porcini
varieties ho sells are not really wild, they are
usually cultivated in caves.

“Ten years ngo people were very skeptical.
Today, they are much more nccepting,” said
Schneider. Ho said Morels purchased from
commercial suppliers can cost from $16 to $60
per pound depending on their quality, and
whether they were picked from the wild or

. cultivated, which is 8 vary oxponsive process.
1t is no wonder mushrooms are so popular.

grills them,

He uses Shiitaks or Portabella mushrooms,
brushes them with a littlo olive oil, seasons
them llghtly with snlt and pepper, and then

“It's the plainest, simplest cooking method,
but it’s alsa o great way to enjoy the natural
flavor of the mushroom,” he sald. The season-
inge accentuate the mushroom's delicate fla-
var instend of masking it.

8o I wish you good luck in your pursuit of
the olusive mushroom, whether
Jeads you: through the woods and meadows,
or if you're Jike me, to your local grocery store
or favorite restaurant.

Peggy Martinelli-Everis of Clarkston, is @ M
registered dietitian, and director of clinical
services for HDS Services, a Farmington-Hills
based food scrvice and hospitality manage-
ment conipany.

Chef, ta grilling.

the hunt

“:ungl Facts

» Chooso your texture: Short cooking time

Mushroom 101

Heto ore some varictios you'll find in stores and
restaurants:

103 a very fich flavor
« Texture: Dense and meaty
« Usoge: Serve wholo ot sliced; gnlled, baked,

ylelds n more delicately textured mushroom;
fonger cocking time nctually renders thom
denser and chewler.

* flinse mushrooms quickly and thoroughly to
remove dirt and detxIs. Revor sook mush-
rooms in wates of they wili become woter-
logged. Gently dry them with a cloth or paper
towel.

» Rofrigerate Immediatety at home. Fresh mush-
rooms should be used as 800N B Lossidle.

o You coan ollminste fat and calotos by
microwaving mushrooms. Put olght ounces
thickly sliced mushsooms in 8 microw avoable
bowi). Cover and cook on high for two to three
minutes, stiring once.

* One pound of fresh mushrooms yields sbout
fout sarvings.

Agaticus (white mushrooma}

Our most widely available mushroom - this is the

white mushroom with the smooth, round cap.
« Color: Rangos from creamy white to beige

« Flavor; MIId and woodsy when raw; calicately

figvored when cooked

» Usage: Extremoly varsatlle, raw or cooked. Uso
raw in satads and with dips. Cooked Agaricus
8i6 common as & vegelabie, in sauces, soups,
on pizzas and (n Just sbout any othot kind of

dish,
Crimind (Also known a3 Italian Brown)

Theso ara closoly related and simias in shape to
the white mushzoom, but with a naturally darker

color.
 Color: Ranges from 1an to rich brown

« Flovor: Deepar, danser, aasthice then that of the

white vorlety

© Usagy: Use 03 you would the white mushroom,
o in comblnation with them to add varisty and

colof to e dish.
Porisbeits (Also known as Portobelio)

The large-cappos relativa of the white ond Criminl,

Portabelia cops con range up 10 six Inches in
diameter.
 Cotor: Ton to dork brown -

« Fisvor: A longer growing perlod glves Portabel-

1:10d, stuffed and in side dishes or stir-fry |

Enokl

Forest}

These mushrooms sre characterized by broad,
umbretia-shaped caps, wide open vells and tan

gills.

« Color: Ranging from ten to dark brown
« Flavor: Rich and woodsy

a Textura: Mesty when cooked

« Usago: Bost when sautzed of guilled

These are the mushrooms with the tiay button |

cops ond long, thin stems. They geow Inclusters. |

Joined ot the baso,

« Color: Creamy whilo

» Flavor: Mild, lght

 Texluse: Slightly crunchy

* Usage: Bast enjoyed raw (n salads and sand-
wiches or as 8 goarnish

Oystor (Al30 known 83 Pleurotus)

Unlqus oyster shell shape, fiuted and graceful

« Color: Soft brown to smoky gray.

« Flavor: Delicate and briny

* Toxture: Velvety

* Usage: Use a3 you would white mushrooms.
Adds a unlqueness In appoarance, flovor and
toxture to dishes.

Shittake (Also known as Ook, Chinese of Black

Casa Lapostolle is best wine from Chile

BY ELEANOR HEALD
HPECIAL WRITER

Santa Cruz, Chilo - Impressions
after n woek visiting winorios in

Chile are numerous, but If you ask
me as many have ~ what sre tho

oign Investment intereat in this
region, especially by some large Cal
ifornta winoriea. 1n Chile's decp
south, closor to Antarctica, one
encounters lakes, volcanncs, forests
and cold winters from Muy to Sop-

pesticidos are required to maintain
vino health. Throughout the grow-
ing scason, October to April, days
cro warm and sunny and nighta are
ool ~ just the ticket to ripen grapes
alowly to maturity with full flaver

best wines you tanted? - my tember.
onswer’s the samo, Ca2n Lapostolie. Geographical
Chilo §8 & country of geographical {solation has
¢ 1tiph kept Chilean

and -
all different, all beautiful. 1t is geo-
graphically isolated with the meg-
nificonce of the Andes rising to tko
east and o cosstal mountain renge
sncountered to the west befors
arriving at the Pacific Ocean, Dri.
ving north from Bnntingo, there's
somi-arid land, gateway to the Ata.
cama Desert further north. The Cen-
tral Vallay, south of Santiago, is~
homs to most of the zountry’s wine
industry and in just about any wine
shop you can find Chilean wine with
regional dastgnations Malpo Valley,
Maule Valley and Rapol Valley
Blightly northwest of Bentiago in

straln
the

vinoyards from
attack by phyl-
loxera (this vino
louse that daci-
mated Europenn
vinsyards fn tho
late 191h centu-
ry and most
recently, 8 new
es been
cruse of
extonsive vino-
yard raplanting
in Californis).
Becauso climato
is tomperats and

Vinayard: Michel Rolland,
winemaker and consultant at

Casa Lapostolle and owner
Alexandra Marnier-Lapos-
tolle in the Quartel cabernet

the Cassblanca Valley, one of the dry, fungsi infoc- )
finost homes for chardonnsy in tions aro sauuignon and merlot vine-
Chila, C Iy, thero I8 mueh for- reduced and few yard near Santa Cruz, Chile.

profiles,

If )l produc-
ors have the
same excellont
conditions, why
is Casa Lapos-
tolle so much
better? There
are many rea-
sons, not the
loast of which ia
the forward
thinking
Marnjsr-Lapos-
tolls family from
France and a
marketing plan
targeting U.B.
cnnlumer-guut
like you, dear
roaders, who
have coms to
oxpsct high

quality wines every time n cork is
pulled.

The Marnier-Lapostolle family
makes the world-renowned liqueur
Grand Marnier. They produce
handerafted, Cognac Marnier and
Armagnac Lapostolle. They are well
known for their wine from Chateau
do Bancerro in the Loire Vailey.
Beeking to oxpand their wine portfo-
lio, they handod Alexandra Marnier-
Lapoutolle the challenge of locating
» region of hor cholce and establigh-
ing & winery. After researching for
soveral years with hor winemaker-
consuitant Michel Rolland, owner-of
Chatenu Le Ban Pasteur in Pomeral,
she chose vineyard sitos in the
Rapel Valley, nonr 8anta Cruf.
about 100 miles south of Santiaguy=:

In partnership with Chilean Jowe
Rabat, onco sole owner of the vine-
yards and winory, Alexandra sought
to upgrade the winory to state of the
art with a multi-million dollar
investment., The expenditure for
2,600 mostly Fronch barrels, at o

Ton WINE, 38



