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Recipes from pros help you learn ‘How to Bake’

See related Taste Bude stary on
Taste front,

I'vo included n favorite "begin-
ners” recipe from each of the
pros with hopen that you will
find the time to bake something
from scratch and share it with
famllﬁnnd friends,

OCOLATE GENOISE

1/3 cup cako flour

1/3 cup cornstarch
1/4 cup unswestened cocoo
powdar

Pinch baking sodo

3 inge eggs plus 3 largo egg
.yolks

3/4 cup sugar

Pinch sait

Set the rack in the middle of the
ovon and prehent the oven to 360
degrees F. Combine the cake flour
with the cornatarch, cocon powder
ond baklng sodn. 8ift ence and ect
aside. Whisk the eggs and tho
yolks in n bow] and whisk in the
sugar in o sfream. Mix in the salt.

Place the bowl over a pan of sim-
merning water and gently whisk
until the cgg mixture in lJukewarm.

Start jammin’ to savor farm-fresh Michigan strawberries

See related story on Taste
front.

Creating freezer jom is quick
nand casy because bailing water
procesning ia not required. After
the jam seta for approximately
24 hours, it in atored in the freez-
er until it's thawed and enjoyed.

FREEZER STRAWBERRY JAM

2 cups crushed, stemmed,
firm-ripe strawberries
{approximately 1 quart,
whole)

3 cups sugar

3/4 cup water

1 3/4-0unce packet fruit
pectin

In a large bow), combine crushed

Whip by machine on high specd
until the egg mixture is cald and
increased in volume. Remove the
bow] from the miixer aud #ift the
cako flour mixture aver the ¢gg
mixture.

In 3 or 4 additions, fold in the
dry ingredients using a rubber
spatula. Pour thu batter in a 9-
Inch round cake pan that wes
lightly buttercd and lined with
parchment paper. Smooth tho top
evenly with a spatula. Bake the
layer for 25 minutes or until firm
o tho touch. Loosen the layer from
the sides of tho pan and invert ton
rack; immaediately re-invert so that
the cake Inyer cools on the paper.
Makes one 9-inch layer.

Recipe from: “How To Bake by
Nick Malgieri,” (Copyright,
1995 Harper Collins Books.

ALL OCCAS!ON DOWNY
YELLOW BUTTER CAKE
6 largo ogg yolks

1 cup milk

2 1/4 teaspoons vanllla

3 cups sifted cake flour
11/2cup sugar

strawberriea and sugor. Mix well.
Let stand for 10 minutes. In o
small saucepan, combine water
and pectin. Mix well. Heat to u full
rolling boil, stirring constantly.
Hoil for 1 minute. Pour hot pectin
mixture into strawberry mixture
and stir vigorously for 3 minutes.
{There will be a few remaining
sugar crystals).

Immediately fill hot, sterilized
half-pint jors, leaving 1/2-inch
headspace, Wipe jar tops and
threada clean. Place lids on jarn
and apply screw bands. Let stand
at room temperature for 24 hours

or until eet. Store jom in refrigern-

tor up to 3 weeks or in freezer up
to 3 months. Yield 6 half pinta,

1 tablespoon plus 1 teaspoon

baKINg puw ot

3/4 teaspoon salt

12 tablespoons unsaited but-

tee (softened )

Prehent aven to 350 degrees F.
In 2 medium bowl lightly com-
bine the ¢gg yolka, 1/4 cup of milk,

and the vanilla. Sot aside. Inn
large mixing bowl, combine the
dry ingredients and mix on the low
apeed of a mixer for 30 scconda to
blend.

Add the butter and remaining
/4 cup milk. Mix on low apced
and beat for 1 and 12 minutes to
acrate and develop the cakes
structure. Scrapo down tho sides,
Gradually add the egg mixturo in
2 batches, beating for 20 seconda
after each addition to strengthen
the atructure. Scrape down the
slden,

Scrape the batter into 2 pre-
pared 9 inch cake pans Uightly
greased, lined with parchment
paper and then lightly greased and
flourced again). Smooth the surface
with o spatula. The pans will be

Recipe from: Kesr Brand, Con-
sumer Products.

TWICE BERRIED JAM
1 quart strawbetrries, washed
and stemmed
1 1/2 pints raspoersies
2 tablespoons lemon juice
1 tablespoon grated lemon
peol
1 packoge no sugor needed
pectin
Prepare home canning jors and
lids nccording to manufacturer’s
instructions.
Crush strawberrics and mea-
sure 2 cups; set aside. Measure 1
cup whole raspberries; set aside.

about 12 full. Bal.c fur 25 t0 35
minutes or until p toothpick
inserted near the center cumes out
clean and tho cake springs back
when lightly pressed in the center.
The cukea should start to shrink
from the sides of the pan only ofter
removal from the oven. Let the
cakea cool in the pans on racks for
10 minutes. Loosen the sides with
a spatula and invert onto a lightly
greased wire rack,

‘To provent splitting, reinvert so
that the tops are up and cool com-
pletely beforo wrapping airtight.
Serves 12. Makes 2 8-inch Jayers,

Recipe from: “The Cake Bible"
by Rose Levy Beranbaum, (copy-
right 1988, Morrow Books).

COCOA BUNDT CAKE

Butter fiovored non-stick
c00KINg sproy

1 1/3 cups unsifted cake
flour |

2 \nblespoons cornstarch

2 teaspoons baking powder

172 teaspoon boking soda

1/4 teospoon salt

1/8 teaspoon cinnamon

1/2 cup plus 2 tablespoons.

Crush remaining raspberrics and
measuro 1 cup. Combine berries,
lemon juice and leman peelin o
large saucepan. Gradually add
pectin to fruit mixture, stirring
constantly Lo dissolve pectin. Let
stand 5 to 10 minutes,

Bring mixture to a full boil aver
high hent, stirring constantly to
prevent scorching. boil hard 1
minute, stirring constantly.

Remove from heat. Skim foam, if
necessary. Carefully ladle hot jam
into hot jura, leaving /4-inch
headspace. Wipe jar rim clean.
Place lid on jar with sealing com-
pound next to glass. Screw band
down evenly and firmly. Do not
use cxcessive force.

Process 10 minutes in a boiling-
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water canner. Yield about 4 half-
pints.

Note: Fallow pectin package
directions for adding sugar or non-
Augar sweeteners to this or other
soft pprende.

unsweetened cocoa, divid:
ed

1/2 cup dork of lighl corn
syiup

1/2 cup plus 2 tablespoons
vearm water

2 teaspoons vanitla extract

4 large egg whites

Pinch cream of tanar

Poaition n rack in the center of
the oven and preheat oven to 350
degrees F. Coat a 9-inch bundt
cake pan with cooking spray. Dust
the pan with sifted cocon and tap
out the cxcens, Set nside.

Sift the flour, carnstarch, baking
pawder, baking sodn, salt, cinna-
mon and cocoa into a large bowl.
Make a well in the center ond add
1 cup sugar, the corn syrup, water
and vanilla but do NOT blend
together, Set aside. [n another
large bowl, with an electric mixer,
whip the egg whites with cream of
tortar until foamy. Add the
remaining 2 tableapoons of sugar
and whip the whites until stiff but
not dry.

Remove the bawl of whites from

the stand, shake off the beaters
and return them without washing,
to the mixer, With the mixer on
low upeed, beat the coco, und sorn ~
ayrup mixture ustil well blended.
Stir about 1 cup of the beat whites
into the cocon batter to lighten.
Gently fold in remaining whites.
Turn the batter into the prepured
an,

Bake for about 45 minutes or
until the top is springy to the
touch and a cake tester inserted in
the center comes out clean. Cool
the cake in the pun on n rack for §
minutes. Top with another rack
and invert. Cool.

Cake can be dusted with confec-
tioner’s sugar before serving.

Yields one 9 inch bundt cake, -
about 14 servings. Each serving is
only 160 calorics with 1 gram of
fat {lems than 5 percent of its total
calories from fat}This cake is also
cholestero) and LACTOSE free.

Recipe from: “Have Your Cake
and Eat It Too" by Susan Purdy,
(copyright, 1993, Morrow Books
$25),

There's no finer way to
spend a summer morning than
plcking your own truits and
vegotables. Always call ahead
to check availability of produce
and hours of operation. Wear
“grubbies” and sturdy shoes.
Here are some places 1o
pick strawberrigs locally. It we
lett out the name of your farm,
please send intormation to:
Keely Wygonik, Taste Editor,
Observer & Eccentric Newspa-
pars, Inc., 36251 Schoalcraft,
Livonia, M1 48150. To fax: call
{313) 581.7279.

Livingston County

* DaGroot's Strawberties —~
{517) 223-3508

4232 Bull Run Road, Grego-
ry (8 miles south of Fowlorville}

» Spicer Orchards Farm Mar-
ket and Cider Mill — (810) 632-
7692

Where u-can-pick berries

Take U.$.-23 3 miles north
of M-58, Clyde Road, oxit past.

Oakiand County

« Long Family Orchard and|
Farm - {810} 360-377<

On Commerce Ra.|
mile west of Bogie Lake Rond.

* Middleton Berry Farm —| =
(810) 6936018 3

2120 Stoney Creek Road, :
Lake Orlon, 8 miles north on .
Rochesler Road to Stoney H

Creek Road, 2 1/2 miles wes!.

Washtenaw County

» Glonn Rowe Produce Farm|
& Markel — (313) 482-8538

10570 Martz Road, east of
Ypslianti. 1-24 to exit 187 N
{Rawsonville Road), south 2
1/2 miles to Martz Road.

« Wiard's Oschards — (313)
4827744

1-94 to Huron St. {exit 183} .
at Ypsilanti then south 4 miles H
Follow signs. L

7

‘k'l'i‘;

BT L A At 6 s h s el AN D APY I

CALIFORNIA NECTARINES OR
PEACHES

¢

GREEN CABBAGE |*
3 LbsI$ 00

FROZEN TREATS

FUDGE BARS

JUICESTIXOR $

~_‘r"\ e
Lb. {0 Cola Sloas *ﬁic E
COUNTRY FRESH 24 PAK COUNTRY FRESH SKIMMED :

2 for
00

Cirae

$

W 1000 ARG Fumdnd

ASSORTED
PEPSI—COLA : WH

12 0z CANS ® 12 PACK

00 |

+DEP.

L\'Auuoww AT THIS Couros THROUWGH Tust: 30 Iwcu
e X ]

m
h—l

L ACCE I~ DouBLE Good Through
20000 W. Ten Mile Rd. ALL DISCONTINUED 0 | Manufacturers 50 Sunday, Juns 30, 1996
mowknmnw:l:’"ng'x"w.smm w“mmum mmopa&s 0 OFF L—_-—"‘_ ___-_- CMI: ul;:!po.ml

Prices & ltems

ADVERTILED (76 POLICY. WI RESEAVE THE SOHT TO LT GUANTITTS, Kach of oot A€vacbend B, s required %o be readily evellabie for aais. Il Wy

0 1 0t o or) aacSred S i wh ol rou vour Chtlos 4 FenomIble 0 when Svwilable, rvfiacting P 4ama 5avinge Of & i check which Wi |

araisbe you I purchesd tha o mormc bod et oL U dysriovd pris Wt an\-mﬂhm--‘u.u-hn-n
S ———————

' Southfield, MI 48075
(B10) 356-4725 * (810) 33¢-4600




