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Make your own memora

Sce Chef Larry Janes® Taste
Buds calumn on front.Chef Larry
Jares is a free-lance writer. He
welcomes your calls and com.

nients, To leave @ message for
him, dial (313) 953-2047 on o
touch-tone phone, mailbox 18S6.

BASIC SPONGE CAKE
BATTER

Makes 1 each: 214-Inch cake.
Snch cake and 6nch
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cake for a tier

2N cups coke flour, sifted

1 tablespoon baking powder

3/4 cup milk

6 tabigspoons unsalted but-
ter, cut Into pieces

s CUPS SURD!

10 eggs, room temperature

7 egg yolks, room tempera-
ture

Preheat oven to 350 degrees F.
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Vinyl Mini Blinds
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FREE
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Line the bottoms of a 14-inch, 9-
inch and 6-inch round cake pan
with wuxed or parchment paper,
Reaift flour with baking powder
twice; sot aside.

Hent milk with butter in o small
saucepan over medium heat until
butter ia melted. Reduco heat to
low; keep warm,

In n 5 quart mixing bowl, com-
bine egga and yotks and beat with
an eleetric mixer until mixed. Set

pan over a bowl or pan of hot
water. Whisk in sugar and whisk
until dissolved and mixture is
warmm to the touch. Transfer bowl
to o heavy duty mixor and beat at
high speed using a whisk attach-
ment until cooled, tripled in vol-
umo and tha conaistency of
whipped cream.

Fold’ of flour mixture into the
batter and mix well. Sift remain-
ing flour over batter and fold in
gently using a spatuls. Fold warm
milk mixture into batter until
campletely incorporated. Pour
batter into pans at an equal depth
nnd bake in a preheated oven until
cakes are browned and spring
back lightly when touched in the
center. { About 17 minutes for a 6-
inch cake, 20 minutes for a 9-inch
cake and 25 minutes for a 14-inch
cake.) Cool letely on racks,

layer caokes. For optimum
results, repeat the procedure fora
dual layered cake. A dual loy-
ered cake with thess sized

cakes should casily serve 75-

BUTTER CREAM
FROSTING
5% cups sugar
2% cups water
1% teaspoons croam of tartar
9 qggs, room temperature
9 egg yolks, room tempers-
ture
8 cups { 16 sticks ) unsalted
butter, room temperature,
cut Inte pleces
Combine sugar, water, cream of
tartar in & largo savcepan and stir
until sugar is moistened. Place
over high heat, cover

then invert anto cardboard rounds.
Propare to docorate.
Chef’s Note: These are single

and bring mixture to a boil. Allow
to boil until sugar is dissolved,
about § minutes. Uncover, wash
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Wine junpogers

ble wedding cake

down sldes of pan with a maist-
oned pastry brush (not plastic) and
continuo cooking until sugar eyrup
reaches 242 degroos F. on a candy
thormometer.

As soon ns sugar syrup reaches
that temperaturs, pour hot syrup
slowly over cggs in n thin, steady
stream, beating constantly until
all the syrup has been added and
the mixture is cool, about 10 min-
utos.

Transfer to a lnrge mixing bowl
and using o heavy duty mixor st
high speod, gradually beat in but-
ter into ogg/syrup mixture and
continue beating until butter
cream is smooth and spreadable.
Mukea enough butter cream ta
frost above mentioned cake (about
16 cupa )

Chef's secret: butter cream may
curdle defore recombining and
becoming amooth, do not warryl )

cost of $600 per barrel, is
staggering. There aro soparate
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INFINITY™ TOPPERS
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Grade A

SPLIT
FRYER

BREAST ¥

FAME

BUNS

IGA
HAMBURGER
HOT DOG

BUSH'S
BAKED
BEANS
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FROZEN
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d collars for
red wine barrel aging naod
chardonnay barrel fermentation and
aging. All this ghas made a
difference in wine qulli(y
Harvesting mature grapes grown in
ellahluhtd vineyards And thu
use of oak for

makes Casa Lapostolle wines head
and shoulders above its nearest
campetitor.

Just as California and perhaps
France’s Pays d’Oc wines entered
the U.S, market at the low end of
the price apectrum, so did Chilean
wines, That's certainly not the

alifornia is portraying to
world today. And it won't be for the
best wines from Chile, either. While

u can tChxlummnfort&per
aule, you can't get French oak in
chardonnay, merlot and cabernet
aauvignon for that price.

Currently available in our market
are the 1995 Cass Llpannllo
Blanc, 1934 Ct
and Cabernet Sauvignon — all $9.
The knockout and stylish 1994 Cm

‘Wine Belectiona
©1994 Alderbrook Chardon-
nay $12
©1993 Rosemount Roxburgh
Chardonnay $30 - a peerloss
wine that's powerfully
fruity with intense cak comple-

menta
For fresh salmon on the

1894 Morgan Pinot Noir $18

*1894 Mudller Pinot Noir,
Emily's Cuvee $20

Wlth grilled meats and spicy

pastas:
-1993 Antmnn Peppoli $17.50
«1993 Dry Croek Vineyard
Reserve Zinfandel $20
+1993 Louis M. Martini,
Gnarly Vine Zinfandel $20
For grlllad weafood and

*1984 Quivira Sauvignon

Blanc $11

«1896 Chateau Souverain
Sauvignon Blanc

Seductive merlots:

#1893 Vichon Merlot $22

»1893 Chateau Ste Michelle,
Cold Creek $28 - outstanding

«1993 Chateau Ste Michelle,
Canoe Ridge Estate $28 — fobu-
lous, but it will get oven better|
with some cellaring.

Best buys at $10 and under:

+1995 Geyser Peak Sauvi-|
gnon Blanc $8 — first class!

#1995 Columbia Crest Johan-
nisberg Riesling $6 - fresh as
springtime
21995 Geyser Peak Soft
Johannisberg Riealing $7 -
semi-dry

©1995 Geyser Peak Gewurz-
traminer $7 - zesty and citrusy

+1993 Librandi Ciro Rosso
Classico $9.50 - groat, light
Italian red

‘The stellar, fruit-laden, creamy
and toasty 19856 Casa Lapostollo
Chardonnay, Cuvee Alexandre, 100
percent French oak harrel-

La, lle Merlot, Cuvee Al
is $16.

1If you're not a fan of uu\ngnon
blnnc. try thc Cnn Lapostolle, it's

d, will be lable mid-
summer, Fruit for this wine comes
from Casablanca. By fall, the reds
from 1995 will be here. Don't miss

them; they are opulently fruity,
and rich with balanced oak
and firm structure.

Look for Focus on Wine on the first
and third Monday of the manlh in
Taate. To leave a voice mail message
for the Healds, dial (313) 953-2047
on a touch-tone phone, maitbox

What to do when your power goes out

Spring weather often bringa
storms that result in power fail-
ures. “Foed left in

home economist for the Michigan
State University Extension. A
“full” fr ding freezer can

or freezera with no power can
result in a food poiseoning inci-
dent,” cautions Sylvia Treitman,

food safe for about 2 doys, a half
full freezer for about 1 day, pro-
viding the door is kept cloaed.

These tips may help:

* Keep rofrigerator door
closed, except to add ice.

* Most condimenta such as
ketchup are safe if power is out.

28 Month
“Step Rate” CD

5.19%

Annusl

8.00"

Put Your Money To Work
Where It Gets An Automatic Raise Every Six Months,

° Interest Rate
0  Last 6 Months
1
- 0 Interest Rate
. 4 5 0  Next 6 Months
' v
o . Interest Rate
4 0  Next 6 Months
[ ]
Interest Rate.
First 6 Months

Raise your sights to the new 24-Month “Step Rate” CD from The Huntington.
Tt automatically raises s rates every six montha, 80 you eam oiore interest.
What's mare, there i no penalty for esrly withdrawal of funds sher the
first 12 ewontha. The mintmun deposi is $2.500 and this offer b vatid "
through May 31, 1996. So step up 10 some very attractive retumd. Sce your
Percentage Yield  Huntington Personal Banker or call 1-800-642-INFO soday.

untington

STOP BY Oft CALL ONE OF OUR CONVENIENT LOCATIONS:
14 & HAGGERTY » COMMERCE » 810-3004800  *
407 MAN BTREET » ROCHESTEA « 810-651-5400
4300 HIGHLAND ROAD » WATERFORD » 810-681-4830




