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ating. Today she's a chef in high
demand whase wedding cake
schedule is booked well into the
year. She also squeezes in a few
birthday, anniversary and bat
and bar mitzvahis to n few lucky
cnstomers.

Bommarito can create what-
cver the client wan replics
of a treasure chest — with coins
and sparkling jewels made of
sugary edibles; & three-dimen-
sional buttercream frosting-
furry dog eake that resembled
nn owner's pey;
princess cakes; tri
marquees and teaditionnl white
wedding cakes with fresh Row-
e

rs.

“My clicnts and I brainstorm
togethes,” she said. *1learn of
their loves, interests or hubbies
and from there we get our
ideas”

Bommarito also is a culinary
arts inatructor who teaches
cooking and cake decorating
caurses throughout the tri-
county aren. She even offer,
house conking courses as g

Her experience in food is life-
lang, she said. Her futher
owned Bommarita’s Sausage on
the east side nnd guality food
was ahways a family priority.
‘The energetie chef originally

planned to work In advertising,
hut realized she missed the
food world. S0 she moved to
New York,

There ahe was teained in culi-
nary and pastey nrts at the
Whldorf Astoria Hutel iy
Manhnttan during the 1990,
Four years tnter, she landed a
job asa chefin Martha
Stewnrt's test kitchen,

A carcer highlight was

Notice Lhe flowy, red-and-white checkered tablecloth made purely of sdible

basket, bread and minlature foods for

Bommarito’ that 1 realized 1
made it”

Working in a kitchen meant
Tittle time was spent working
with peaple. She relocated to
Michigan and wanted the cre-
wtive freedom of cake design,
plus it gave her the opportunity
to be hack into the vorld with
human contact.

“Tixiay her clients eall upon
her repeatediy.

Itallie Moss of Birmingham
hing hired Bommarite on three
aceasions. The fiest was to cre-
ate her off-white, engagement
cuke that was dusted in silver.
Later Bommuarito made Moss'
four-foot-tall chocolate-rasp-
berry gannehie wedding cake
ctehed with copper detailing,

*The cake was nbsolutely
t iful,” Moss safd. "Michell

appeariug asa guest on
Stewart’s show where
Bommarito showed the nition
Ter skills. Her creation: A
miniature garden, which was
actually n cake. Everything on it
waas edible Including the sugary
artichoke crop, green grass and
white pleket fences an top,

“Even though T worked nsa
chief for years it wasn't until 1
heard Martha introduce me na
'Pastry Chef Michelle

was at my wedding the entire
dny dipping strawherries in
chocolute and filling eclnirs”

Last week Bommatito make
leopard print cake for n Moss'
aunt and uncles 50th birthdny
purty.

1t was gorgeons,” Moss sald.
“I've tasted many cakes, many
wedding cakes, and Michelics
are the best, Her attention to
detail is astounding and she's
justa pleasure”

ingredients for thls chocolate cake, Bommarito designed the edible plenic

the top.

BUY SUPPLIES

B Visit cake decorating stores
for easy-to-use decorating
supplies, inctuding Heinrichs,
BI60 E. 10 Wile Rd., in Center
Line {Phone: (586)758-5100) o
The Kitchen Vitch, 134 €. Main
St., Horthville (Phene:
{248)348-0488

LEARN WELL

The ahove businesses also
host culinary courses. The
{ollowing locations also hast
Bommarito's culinary and
pastry classes: The Community
House, 380 S. Bates St.,
Birmingham (Phone: (248) 593
6956); Farmington Hills Parks

- and Recreation, call (248) 473
1800 for locations, and
Bloomfield Hilis Recreation and
Communily Services, call for
locations at (248) 645-4807.

r

Outserts
Chet Richerd Mithels of Give Thanks
Bakery in Rochesier will present Light
and Lively Spring Frult and Mousse
Desserts 10 am.2 pm. Thussday, Apnt
3, at Bella Cuclng, 2505 Orchasd Lake
Road. in Sylvan Lake, Michels witl
{nstruct complete presentallon of
raspberry mousse and lemon mousse,
buttercrust tart variations, fruit flan,
trult mousse torte and dezorating with
{ruit. Payment of §30 per person s
required wilh reglsiration form in
advance of the class. Call Trevatrow ol
1248) 377-2300 for Informatlon.

Nanny's Kitchen *
Nanny's Kilchen, 304 East Street In
Rachester Hills, offers spring cooking
classes, Inctuding Made 1{ Mysell {for
8ges 4-10) where children wilt ieata to
prepare nutsitious loods, enjoy
desserts and design theis own cook:
book. Ages 47 will meet tor four
Thersdays, 4:5:30 p.m, starting Aprll 3,
and ages 8-10 with meet for five
Wednesdays, starlbng Apeil 2. 4-5:30
pm fees are $560 for children aged 4-
T and $200 for children agea 8:10. A
¢class lor Beginner Chels (ages 11 and
up) wifl Instrucl young teens on meny
planning, reading recipes, shopping
fists and kitchen safety. TNis class
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meets -B 30 pm. for live weeks on
Tuesdays. slarling April 1. Fees are
$200. Adutts can learn how {o simplily
reclpes, coordinate side dishes and
present foods in an altractive way.
This class meels for five weeks on
Wednesdays 7-9 p.m, starling on April
2. fees are $200. A second ¢lass meets
tor fout Thursdays, starling April 3,
12:30-2:30 p.m. Fees are $160, Catl
Hanny's Kltchen at (24B) 6511622 tor
Intormatlon.
Gstll Thrilts
Learn how Lo qel more flavor from
grilted foods, dry rubs, sate food han-
dling and abuut ditferent woods and
charcoa! at “Whrill 0" the Gsifl” class
Yednesday. Aptil 9. at Royal Oak
Kimball Kigh Schoa), room k159.
Participants receive 3 CD-ROM o world
championship grilt recipes and 500
suramer campout recipes. Create &
tasty dry rub gilt to take home, Bring
one clean pint (small} canning jar and
lid (from hardware sloce). There ls a
$10 maleriats tee paid al class and $12
tuition. Calt the Royat Dak Communily
Education office at (248) 588-5050 to
enrol) (pre-registration requirec).
Pacife Rim

Expiore the tastes of the Pacilic Rim

d di ihe mysieries of Asian

CLABSIFIED

culsine al Oakland Community
Coliege’s Orchard Ridge campus.
Sludent culinarians wiil quide you
thraugh a live-coutse dinner fantasy
with wine included, on Thursday, April
10. Fare is only S50 per guest, Studenls
in the Cullnary Arts and Restaurant
Management programs are in charge
of planning, crganizing and execuling
{his meat, tichets are usually soid out.
To teserve your seat, call (248) 522+
K,

700,

Southern Cooking
Dorls Tackett, test editor for faste of
tiome magazine, will demonstrate the
wonderful art of southerd style cook:
ing. Fried chicken. milk gravy, home-
made biscuils and ple will be fealured.
This class is scheduled 79 p.m. Friday,
April 25 at Nanny's Kitchen, 304 East
Sreet. Rochesler, W1 48307. Cost s S45
per persoq. for informalion, visit
wwew nannyskilchen.com or call {248)
6511622,

Do you have an Item for the Taste cal-
endar? Please submit it at feast two
weeks belore the event to Ken
Abramezyk, Taste editor, Observer &
Eccentric Nerspapers, B0S €. Haple,
Birmingham: MI 48009 or emall
kabramezya®oe homecomm.net
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Advice for baki

sichelle Bommarita is a pastry chef,
culinary instructor ang cake decorator
of elegant and whimsical wedding and
special cakes, She shared some Lips on
how 1o bake and decorate a cake at
home.

PLAN WELL

W Dan't buy the ingredients,
bake the cake and decorate it
alt on the same day as your

arty. *Brke the cake one day
fore you are going to deco-
rate it,” Bommarito said.
“Refrigerating the cake makes
frosting it easicr anywsy.”

BAKE WELL

B Know how to mensure.
Don't measure the flour by
3coaping the cup into the flour
bag. First ﬂul\‘tgc flour in the
bag with fork. Thenuse a
spoan to spoon flour into the
cup and then level it off neatly.

& Cocon, granuiated und
hrown sugar can be packed into
a measuring cup. Flour should
not be firmly packed.

M Grease the cake pan with
vegetable shortening. Just
moments prior to pouring the
batter, dust pan with flour, If
you dust too enrly, the vegetable
oil will absorb into the flour.

@ Fill the cake pan only

Brides looking for a pure white cake
can enjoy simple elegance. Chocolate
saspberry ganache is a favonte
requested by couples teday.

“Use the extra batter to bake
cupeakes,” Bommarita suggest-
cd. *This way you can sumple
the cake,

@ Know the proper oven
temperature,

“If n recipe calls for 3507,
make sure the oven is at 35097
she said. "All ovens are differ-
ent. Use an oven thenmometer
for accurate temperatures.”

B Don't open that oven doos.
Repeatedly apening it can
impact the baking process.

perfect cake

opened,” Bommarito said. *If
you need to sce the cake use the
light”

M Place the cake in the mid-
dlc oven rack to ensure even
baking.

W Test cake five minutes
prior to scheduled completion
time. Use a toothpick to check
center, Ao, if the cake has
shrunk away from the side of
the pan, it is probably dune ot
nearly done.

8 When cake is haked,
let it cool, Use a wire rack to
allow ool air to fow along the
hottom of the pan. Don't set
pan on & caunter top - doing so
will cause carry-over cooking
time.

FROST WELL

B Refrigerate cake to chill it
prior to decorating.

Appiy a not-too-thick layer of
frosting around the cake.
Refrigerate it for at least 15
winutes, Then apply the next
layes of frosting and chill again.
Repeat the chilling process
with each Layer far a smoaothly,
ridge free fructed cake.

Jse pastry bags with star
tips to decorate. The frosing
atars, topped with colored cun-
ferti candies can give a profess
i touch 1o a humne-made

halfway with batter. Ifapanis  “Cakes rise because of steam cake.

overfilled, the enke will not and heat, You lost alot of heat

cock thoroughly. every time the oven door is 8y Lana Mim

' CAKE RECIPE '
CHOCOLATE RASPBERRY GANACHE Melt 6 ounces of semisweet Ganashe.

Caxe

chocolate and 6 ounces of
1

& ounces semiswee! chocolate

& ounces unsweetened chocotate

6 eqqs. scparated

1cup butter

2 cups white sugar

21easpoons vanilia extract

1 cup all-purpose llour

3/4 cup heavy whipping tream

6 cunces semisweel chocolate,
chopped

2 B-ounce pachages lroren rasp:
berries, thamed

114 tup seediess raspbecry pre:
serves

Preheat aven ko 3008 F, Grease

two g-inch round cake pans.

unswectened chocolite in the top
of a donble boiler. Cool, and beat
in egg yalks, In s large bawl, beat
butter, 11/2 cups sugas, and
venilta until light and flufiy. Add
chocotate mixture, and continuse
beating until smooth. Stirin flour
wntil just combined. Taaauther
Dawl, bent egg whites until
foamy. Gradually beat in reawin-
ing 172 cup sugar, and continue
beating until the whites ol soft
peaks. Fold whites into chocolate
batter. Pour batter into prepared
pana. Bake for 45 minutes or
until toothpick in center cumes
out clean. Cool 5 minutes in pan,
then turn out unn rack to cool
completely.

[0 & saucepasn, bring cream just
to a bail. Add the chopped semi-
sweet choenlate and stirinto the
cream. Retnove saucepan from
heat, und continue stirring until
smooth. Pour into bowl, and
press sheet of plastic wrap direct-
of chocolate to
an nf a skin.
gerate until thick enough to
spread, Assemble.

Driin the thawed raspberrics,
if necessary, and combine with
the preserves, Sandwicl the cake
layers with raspberry filling,
Spread top and sides with choco-
tate ganache.

Souree: Baking Bits Cerp

Presents

“Hospice of Michigan’s 18th Annual

"‘-.}ysm{ Rose Ball

Ford Field, Detroit, Home of the Detroit Lions
Saturday, April 12, 2003

7 p.m, Roception ¢ 8 p.m. Program/Dinner/Dancing

Enjoy dinner, dancing, tours and “a few surprises.”

 Meet Masters of Ceremonies Mark Champion, “Veoice of Detrait Lions,” ond
Jim Brondstatter, sports commentalor and former U of M football tackle.

Music by Bobby Lewis ond the Crackerjock Band.

Block tie/valet provided

For ticket information contoct Sue n
: MOSHCEOF MICHIGAN, (313) 578-5040 or visit

Only 500 sickets wil be sald
gt

X

Foliow your favorite high school sports team each week in the Eccentric
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