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Recipes and reasons

Maybe it's fun to have candles
burning atop the icing on cakes.
But they shouldn't be there as a
distraction from the mistakes
beaten ‘or cooked into your cake
batter.

Although the prospect of baking
a cake frightens fewer cooks than
the thought of whipping up baked

alaska, those iced layers are not’

mistake proof.

Tunneling in the batter, sugary
crusts, peaking in the center and
coarse texture can detract from
the appearance and taste of both
butter and sponge cakes.

A common mistake when cake
baking is not allowing ingredients,
such as milk and eggs, to reach
room temperature before mixing
them into the batter.

More obvious
sure that your pans ace the proper
size and that your sils are
marked with the U.S. standard
stamp for accurate measuring.

Over beating, underbeating, ov-
ercooking and undercooking are
other common errors which face
cake bakers in the kitchen.

vour mistakes against
some of the following causes to
remedy or improve your cakes at
birthday time, anniversary time or
anytime.
BUTTER CAKES

Overbeating can cause a2 multi-

pHcity of errors. Too much mixing

ecking to be

HOSTING
—A PARTY?—

Isit large or small? Is it
formal with crystal china
and silver and special
decorations, or a fun-filled
children's party with simple
paper cups and plates?

Is it an office party
requiring extra tables and
chairs, oris it just an
old fashioned family get-

together with convenient
plastic dinnervare in
the ack yard?

Whichever it is, invite us
over. Not as guests, but as
professional party
planners who have
everything you need for 2
successful party at
reasonable rental rates.
Delivery service is
also avaifable.

So call us today, and
rent a good time for your
guests, and a relaxing time
for yourself.

We're the party rental
people people like.

BLOOMFIELD HILLS

RENTALS - SALES

“The Rental Prcple, Desple Like”
2390 Franklin Rd.
(near Square Lake &
Telegraph Roads)

334-1577

;
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DUTY AND TAX REFUNDED

3 39th AUGUST FUR SALE
; REDUCTIONS OF 10% to 50%

4
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Phone 1-519-253-2111

i
Open Friday evenings until 9 p.m.

of butter cake batter can produce
peaking in the center of a layer, a
tough crust, a heavy cake or tun-
neled batter which is uneven and
lined.

4 course texture may result if
the fats and sugars are underbea-
ten when they are combined. Un-
derbeating can also produce a su-
gary crugt in which the sugar

glazes over the batter because it is
1m roperly mixed.

deally, butter cakes should be
uniform in shape and flat or
slightly rounded on top. Uniform-
ity of color is also sought, with a
golden brown crust wrapping the
top and sides of the layers.

Aim for athin and tender crust
and a fine, even appearing texture.

SPONGE CAKES .

Sponge cakes are more sensitive
than their butter counterparts.
One particular area of difficulty in
mastering a sponge cake may be
the crust.

If you are turning out a thick,
hard crusted cake, you may be ov-
erbaking the batter or baking in an
overheated oven. But, if your crust
is sticky and clings to your fingers
at every touch, you may be allow-
mg msufﬂclent bakmg time or us-
m% too much sugar in the batter.

f your crust is cracked when
you remove it from the oven, an ov-
erheated oven or O\erbeaten eggs
could be the culprit.

Getting below the crust to the
batter can also be a slice into some
errors.

A course texture may result
from too little mixing or too much
woven heat. Dryness may be
ibrought on by overbaking or a bat-
ter with too much flour or too little
sugar. .

If vour cake refuses to rise to its
full heights, it may be due to insuf-
ficient baking or an overdose of
m\\m

\Vhen baking a sponge cake, try
to turn out a golden brown crust

_with a finely textured, moist bat-

ter beneath it. This is a cake light-
weight for its size.
OATMEAL CAKE

1% cup beiling water

1 cup oatmeal

1/2 cup butter

1 cup white sugar

1 cup brown sugar

{ teaspoon vanilla

2 eggs

Director appointed
for family service

Robert Bergstrand will become
the assistant director of the Fam-
ily and Children Services of Oak-
land County.

He will replace Robert Daniels
who will work on his doctoral de-
gree at the Columbia University
School of Social Work after Aug.
2

Daniels has been the assistant
director since the merger of the
ageney in 1972,

Prior to that, he held a supervi-
sory position with Cathelic Soclal
Service of Wayne County for six
vears.

Announcement of Bergstrand’s
appointment was made by Robert
Janes, executive director.

'Belgstrand is currently the
Field Consultant for the Child
Welfare League of America.

He has worked for family serv-
ices in Toledo and Milwaukee.
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Mr. Gervais’ garments have the cus-
fom made look because they are cus- @
tam mode on our premises, Our
prices ara much lowat due 1o the fact §
our skins are purchased at the auc.
tion level, thus eliminating the lkm P
deoler and the manufacturer.
skilled labor is also much lower.
Say nothing of Mr. Gervais' creative
ability to design fashion furs, Gervais
has always 100 mink coats to choote g
from.

lustiated is ane of cur many ele- §
gant capes designed by Mr. Gervais
of course. Violat sopphire and othar g
shades of mulationed mink bordered
with silver fox, Priced ot $695 — Au-

gust Fur Sale 9 t

YOUR U.S. DOLLAR AT PAR q
Large selection of muskrat coats from
$395. An unusual collection of mink
sides and paws combined with §
her priced from $495. Very intar-
asting colletion of fulllength pastel
mink coats $495. e
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A.J. Gervai
Designer/Stylist]
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1% cups flour

1 teaspoon baking soda
* 1/2 teaspoon salt

3/4 i

Common errors plague bakers

BITTERSWEET SUNSHINE
CAKE
5 eggs separated

1/4 teaspoon nutmeg
Pour boiling water over oatmeal,

- cover and let stand 20 minutes..

Beat butter, gradually add sugar
and blend in vamlla an %gs Add
oatmeal mixture. Add sifted dry

edients.
our in a floured, greased 8-inch
square pan. Bake at 350 degrees
for 50 to 55 minutes.
ICING

1/4 cup butter melted

1/2 cup brown sugar

3 tablespoons half and half

1/3 cup chopped nuts

1/3 cup coconut

Combine all ingredients and
spread on top of cake.

Place under the broiler until
bubbly.

cold water

1'/1 cup sugar

1 teaspoon vanilla

1/8 teaspoon salt

1/2 cup bollmg water

1% cup sifted flour

1/2 teaspoon cream of tartar

Beat egg yolks and cold water
until light. Add sugar, vanilla, salt
and boiling water. Gradually mix
in flour.

Partially beat egg whites. Add
cream of tartar and beat until
stiff. Fold into sugar mixture.

Pour into a tube pan. Bake at

25 degrees for 1 hour.

Frost with peppermint flavored
powdered sugar frosting. Drizzle
with melted bitter chocolate if de-
sired.

Yield 12-16 servmgs

Know warning signs
of a heart attack

very year, more than half a
m:lhon Americans die of the na-
tion's number one killer—heart
disease.

Many of these deaths are need-
less because the victims do not rec-
ognize the early warning signs of 2
heart attack and seek help in time.

Minutes count when a heart at-
tack oceurs; unnecessary delay can
be fatal.

What are the symptoms of a
heart attack?

ANNUAL

Beautiful Traditional Pine

Lamp with Brass Eagle and
base. 39" high. Take-with
item. Reg. 53990

SALE $29.95

value. Reg. $11

STEWART-GLENN CO.
“Your Full Service Store
has o extra chorge for

® Courteous Delivery Sprvice
@ Generous Storeside Parking

Shade. At this price  take:
with ~'and save, Reg. £46.50

You'll love this sturdy Pine Decorated
Rocker. You musl see it to appreciate the

whl [e slock lasts

® Careful Inspection and Set-up

WATCH FOR the following
danger signs:
Temporary or prolonged heavy
pressure or squeezing pain in the
center of the chest.
Chest pains that spread to the
shoulder, arm, neck or jaw.
Sweating, nausea, vomiting or
shortness of breath accompanying
such chest pains.
Half of tﬁe people who die from
heart attacks apparently do not
recognize these symptoms in time.

STEWART GLENN SAVE up to 20% a;ld MORE
on Cherry -and Pine

during our STOREWIDE SALE

top tooled in

X23"W x 29"H,

Hitcheock Rocker, black
antique cherry seat.
E $89.00

This SOLID CHERRY Knee-
hole Desk \\uh bl:u‘!\ lcalhur

eal — 7 drav«crs mcludmw 2
daep filing drawers. 46"L

SALE $299.00

- APPRAISAL SERVICE
Homeowners policies, art property, furniture, oriental rugs, china,
silver, oriental antiquities and antiques of ¢ ery description, We
g}g buy antiques and Eﬂal estates. For information klnd.ly call

Woodward Avenus *
Pontixc, Michigan 48083
1 mile N. of Bquare Lake Road, a.208s from 8¢, Joseph's Hospial

C. ﬁ CAar/ed Ga/[aried, jnc.

AUCTIONEERS —APPRAISERS
825 Woodward Ave., Pontiac

Toronto’s elegant
‘In-town resort’

Spend a weekend luxuriating at The Sutton Place. All the

" pleasures o Cresort” . in downtown Toronto. Sun
yoursell on our terrace, coel of'in our year-round pool.
and refux in:the siuna and heaith club. You can dine
grandly on Roast Prime Ribs of Beet and famous conti-
nental dishes in The Royal Hunt Room. And catch top
entertainers at Stop 33, the ¢ity’s favourite nightspot.

Come up and luauriate.
3 The Sution Place: Hotel
Our kind of service is 3 practiced art

The Sutton Place « 955 Bay St. « Torgnto, Oat.
TOLL FREE—~Dial "0" Enterprise 7922 or see your travel agent.

t gold

Useful Tcleplmm Desk with 5
4 ut]

ALF $184.00

End Table — One Drawer
high. Leaves up

Chers

SALF $119.00

m-
r added storage. 44" x
iy

SALE $119.00

decorated with

SALE $59.00
while stpek lasts

Professional Designers
to Assist You

Use Our 4-Pay Plan ino interest)

o1 use Your Master Chorge
or BankAmericard




