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TASTE Buog

Cooking pros share
tips for great cakes

took u little heat a few weeks ugo when 1

I wrote a column anbout muking your own wed-

ding cnke. Over two dozen readers called.

Many raid they would never attempt a wedding

enke becsuse they never really mastered baking

n cake from scratch.

Momaa is known for her Geeman Chocolate
Cnke, and to this day, 1 request it every Aug. 26
when my birthday rolls around. Aunt Ange was
known far her Sour Cream Coffee Cake, nnd
even though she has never come out and admit-
ted it. 1 know there's o hint of bourbon in it. The
Janes Guag is wild about my cheerecakes. 11
never forget Chef Stec and his wonderful basic
Genaise, which sat on your tonguc like an
angel’s gossamer wings, and slowly dissipated.
But does nnyone bake a cake from scratch noy-
more? 1Us not ad hord ax it sounds, eapecinlly
with some tips from pros.

Nick Malgieri, noted cooking teacher nnd
author of “How To Bake,” (copyright, 1995,
Harper Colling Publishers, $35) claims that one
sirst coked to master in o clnssic
, otherwise known ais an oll purpose
sponge cike. Malgieri likes this cake because “it
ean be used s o Jayer cake, o8 a rolled cake, a
plain cake with o wimple frosting and in conjunc-
tion with a chresecake inatead of & pastry dough
base.”

Tips for success

1n bis book, Malgiers explains it is critical

that the oven be necurnte. Also, when baking,

the racka should be set in the middle of the oven.

As 1 secret hint to fuccess, he nlso suggenta that

all th sredients be at roum temperature for

of mixing.

“old ingredients muy couse the batter to sepa-
rate while mixing and thia will cavse the cake to
have a rough, irregular texture instead of o
smuoth, tender one.

Where Malgierin book deals with bekingas &
whole, including the preparation of pies, tortes,
brends, pizzns and muffing, when 1 find myself
stumped, L nlways turn to Rose Levy Beranbaum
and “The Cake Bible,” (copyright 1988, Marrow
Books, $40). This a grand encyclopedic collection
of cakes and cverything related to them. 1f you
Dhake cakes, this book not only shows you how
but can atxo detnil the preparation of butter
creams, marzipan, apun sugar, chocolate ribbons
and enough piped flowers to fill n {lorist shop.
Beranbaum claims that “perfect cakes can be

. achicved by anyone willing ta follow good recipe
dircctions, Cake making ia an exact process; the
ingredienta and their relation to each other are

- balonced like a chemical formula.”

In addition, Bernnbaum agrees with Mulgieri
about having all the ingredienta premeasured
ond at room temperature but offers o few addi-
tional pointers. She likes to use only cake flour
which does not contain any leavening (don’t use
welf-rining flour). $he nlno recommends tho use of
superfine sugar for the best texture, unsalted
butter for the best taste, fresh baking powder for
the best rise and finally, the uso of Magic Cake
Strips for even Inyers and maximum height.
Magic Cuke Strips aro ribbans of aluminized fab-
ric with Velero typo fastencrs that can be soaked
in woter and wrapped around the sides of the
cake pans during baking. Theso special stripa
staw down the baking of the sides while promot-

. ing rapid and even penetration at the bottom of
the pan. They sell for under $10 at most cako
decorating shopa.

Low-fat options

My final sourse for knowing how to bake the
best eakes comes from Susan G. Purdy, author of

* “Have Your Cnke nnd Ent It Too,” (copyright
1093, Morrow Books, $26). This book contains
more than 200 luscious, low-fat cakes, pies, cook-
jes und other desserts you thought you'd never
be able to cat again.

Knowing that it's the fot in the cake that not

. only makes it Jook good but taste s good, Purdy

: las exnmined nnd suggested many alternatives

. far reducing the fot in your favorito cake recipes.

" Purdy writes “when you cut back of cut out the

- fat, you need to reardjust o whols rango of ele-

* ments in n carefully balanced formula.” You ean

. remove one quarter toone third of the fat in a

2. cecipe, clnims Purdy. The resulting texture is
only “slightly denser,” especially with the uso of

. purcen, CREA oF CRY whites, citrus zests and occa-
slonally, sugar. But one thing for sure, overyona
agrees on the importanco of accurntsly welghing

. and meanuring all the Ingredients.

Chef Lurry Janea is a free-fance writer. Ho wel-
comes your catls and commenta. To legue o mes:
sage for him, dial (113) §53.2047 on a touch-tone
phone, mailbox 1880, See recipes inalde.

LOOKING AHEAD

What to watch for in Taste next week:
# Focus on Wine.

- e o

QuaKsa O
Etegant cake: Moist and tender Lemon Poppy Seed Qat Cake uses

basic ingredients and is simple to mix and bake. By adding a lemon
glaze and fresh flowers, it becomes e

legant enough for the fanciest occa-

s:won.

Ingredlents

1 Margarine, butter and vegetable shorten-
ing are used most often for cokes other than
angel f00d, chiffon and apenge coke. The tat
affects both flavor 2nd toxtura. A Cake mado
with shortening generally hes a softer crumb
and fines texture, A coke made with butter
hos a richer flavor, Both buttet and mar-
gorino need 10 stand at room temperature
until they toften enough to biend easity with
other ingrodients. Shortening Is ready 10 Uss
unless It has been stored Intho refrigerator.
B Sugar sweets ond contributes to o cako's
tenderness. Granulated of brown sugar Is
tnost often used in cokos. Powdered of con-
foctioners’ sugar usually I8 used in frostings
and glazes. Gronutated, biown and pawdored
SUgors are not Iqlucnangocbln.

W Eggs contributo to 8 cako’s structura and
add color 8nd richness, Uss (arge cggs
unloss the recips specifias otherwlse.

W Most recipes today call for afl-purpose
flour. Alkpurposa four ¢an ba either bleached
or unbleached. While they con be used inter-
changeably, bisached flour provides & coke
with o finer texture. Becouse oll-puiposs
flour is presified, It does not need 1o be sift-
ed before maasucing, Soma caka recipes call
for cake flour. caka flour is a finoly milled
saft wheat flour which produces 8 finor tex-
\ured coke. Cake flout [s not presifted and
should be sifted befora measuring. To med-
sute flour, Bpoon lightly Into 8 dry measuring
cup and love) top with 8 metal spatula or the
stroight edge of a knife,

M Osta. Unleas o recipa specifies othorwisa,
either quick or oldfashioned oats may ba
used. The olgfashioned oats result in 8 cake
with danser texiure.

B tepvening. Most coke recipes call for bak-
Ing powder, baking soda of & combination of
the two. Thesa ingredients along with tho air
Incorporated Into o cake batter during mixing
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.
irthdays, weddings and anniversarics - some
of the most memorable days of our lives are
celebrated with cake. .

“Cako holds the distinction of comeback food of tho
year,” snid Gale Gand, awnor of Chleago's acclaimed
Brasserio T restaurant at tho recent Internatio:
Association of Culinary Profesaionals Copfersace. On
an emotional level, Gand credits baby bodiners’ affin-
ity for “comfort food” with coke's regurgence on the
denaert menu, H

*] think baby boomera remember the good things
from childhood,” Gand said. “Cake certainly qualifiea
as onc of those things that made them happy n» kids.
Wel), now that the baby boomera are grown up and
loaded with mid-lifo responsibilities, there's a desire
ta latch onto childbood pleasures.”

A cake you make “from scratch® is not much more
difficult than ono that uses a mix, and offers endless
peanibilities for dressing up when the occasion ealls
for it.

A threo-atep mixing process reaults in a cake that
is tender and flavorful, and has a good volume
{heights).

M Stop one: Beating the butter, margarine or veg-
ctable shortening with tho sugar ond any flavorings
until tight and creamy incorporates air into the bat-
ter which contributes to o cake's volume.

3 Step two: Beating in tho eggs, one ata time, incor-
porates additional air into tho battor,

8 Step throe: Adding the combined dry ingredionts
alternately with the milk (or other liquid) is the
tuum, way to complete tho mixing process without

re responsible for o cake's volume (hoight)
and density,

Proparing Pans

# Shiny metal coko pens wilf resuft In cakes
with tha highast volume and most even
browning. Be sure to uso the pan size speci-
find In the recipa.

£ For most singie and double tayor cake, the
coko pans ore greased with vegetebia short
ening and fightly coated with p thin layer of
flour. Cokes which wiil be cut ond cerved
from the pan moy Instead be sproyed with
vegotable oil cooking speay. The pan does.
not need 1o be floured.

Filling Pans and Baking

@ Praheat oven at foast 15 minutes beforo
baking.

@ Pour of §poon batter into greased end
flourod coke pan(s} using the back of the
spoon of rubber spatuls push batter svenly
Into cornors and against sidos of pan. Cut
through batter with knife to remove large alt
bubblos.

W Begin testing for donenass after the mink
mum baking time specified In the recipo.
Insert a wooden pick In tha comer of the
coke. If It comes out cloan with just & few
molst crumba clinging to it, the cake is dono.

Cocling
2 Except for cakes which wili be cut and

_sarved from the pon, cakes are removed from

he pan to cool completely.

M Allow cake to sit In pon on cooling rack for
ha tength of time specifiad In the 1ecipe,
ususlly 10 minutes. Carotully run 8 thin blag-
ed metal spatuls botween the cake and sldes
of the pan to loosan. Place enother cooling
rack on top and invart pan; cake should drop
10 cooling 78ck, Tum upright by placing
another cooling rack on top of cake 1syar and
invarting. Cool compiately before frosting.

can toughen a cake.

Depending on the occasion, a basic cake can ba
sorved plain or embellished in many different ways.
One-layor cakes that will be served from ths pan
might be froated, glazed, covered with a broiled top- -
ping or sprinkled with powdered sugar.

Servo the cake plain with a acoop of ice cream or a
spoonful of whipped eream and freah fruit.

Cakes that nre baked in & tube pan or fluted tube
pan frequently are drizzled with a glaze. A lemony
glaze, frerh mint leaves and Jemon slices arv all the
dressing up Lemon Poppy Seed Oat Cake, pictured
abave, needs. When used in baking, oats add texture
and improve the keeping quality because they attract
moisture. A an nlternative to tho lemon glaze, pow-
dered sugar can bo lightly sifted ovor the top of the
cake just before serving.

Cake recipes are often passed down generation-to-

i shared b friendn. b

F's or .

Coulllard of Westland, nnd Mary Serva of Bloomfield
Hills, entered their favorits recipes in Michigan's
Bast Caka Contest sponsored by Zehnder's of

Franl h and h Living™ i

were among the 18 finaliats.

Couillard said her entry - Grandma'a Yellow Angel
Food Caks ~ is more liko a sponge cakn than an
angel food cako. “It was my grandmother’s rocipe,”
she aaid. *1 remember her ‘making it. Mine is good,
but it still dosan’t taste as good as hers.” Couiltard
£aid the egg whites used in the recipe should be room

“Jt adds more volume she said.”

Serva's conteat entry is appropriat 1y nam
“Can 1 Have That Recipe” Chocolate Coke. It's o
rocipe everyone asks for. “One thing that makes this
cake different is the frosting. It's a lot liko fudge,”
sho said, “This cake is really good for people who
really love chocolate.”

Although shs doean’t have a lot of time to bake,
Sarva said sho haa always enjoyed it. 1 was ono of
those kids who had an Easy Bako Qven,” she sald.
“The chocolate caks rocipe was my girlfriend’s. We
made it when we were kids and everyone loved it. I

the frosting recipe ao it's not ro sugary. 1
made it richer by using swoet {condensed) milk.”
* See recipes inside
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Ruby Red Strawberries
Michigan’s Jewels

Selecting & Storing

Bhop for fully ripened, bright rod
strawborzies os they do not ripen after
picking, Choowe hartios that are plump
and we)l rounded with a natural shino,
rich red color and bright green, fresh
locking caps.

Strawberries are best used as goon
aftor purchasing or picking as possible to
insure the most deloctable flavor, appear-
ance and highest nutritional value. Never
wash
just beforo using. Washing removes the
‘natural protoctiva outer layors. The caps
protoct the strawberries and help pre-
peive flavor, texture, and jant

Handling tips

BY CHMIATING VINEMA
SPICIAL WRITZR

Michigan strawberries are in sszson,
and if you don't feel like picking them
yourself, baskots of these red jowols aro
availabls ut grocery stores and markota,

Legend has it that the ancestors of thy
strawborry como from both North and
8South America. However, it took several
centurioa and a side trip to Europe to pro-
duce the strawberry wo know today.

In tho early 18th century, French
explorers discovered a plump, red berry
bhaing cultivated by the Indians of Chile.
Several plants wero brought back to the
homeland whers in 1714 the Chiloan
borry was croesed with & wild meaduw

strawborrios or remove caps until

strawberry discovered n fow yonrs earlicr . : . . .

in the North mr&enn cofun:of\’lr‘;nllm Bince strawberries are delicate, thoy Barry good: Now is a great time to -"a"t.lﬂm[ﬂlﬂl
The resuiting cross i the ancestor to Michigan strawberry scaton ia about to begin. Noth:
today's strawberry. 2o SWAWSEORIE, 3B ing tastea better on muffins than homemade jam.
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