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Blue ribbon baker shares cake recipes

By Loraine McClish
atatf writor

Best of Show

{irst blue ribbon, which led o other cu-

Helen Tabka bas entered her fami-
Iy’s favorite cakes, ples and special
desserta Into Michigan State Falr con-
testa off and on since 1958, She never
falled to win at least a couple of blue
ribbons, and generally walked away
with many more,

Somewhere along the line she says
she just jost count of the hon-
ors she's accumulated, but the 1984
competitions marked a banoer year for
the Farmington Hills baker, )

Her blue ribbon winner, Macadamia
Nut Cake, took Best of Show and the J,
L. Hudson Award, which meaps it will
be on the menu In all 16 Hudson restu.
rants for the year.

And more blue tibbons came for her

ppy seed cake, her marblo cake and

er chocolate mousse ple, which was
:{lu;t about everything I eatered,” she

“I grew up with a mother who
wouldn't let me in tha kitchen 50 I was
on my own starting from scratch as a
young bride,” she sald. -

Confldence in her abllity as a cook,
and most partleularly for her cakea
and desserts came from her husband,
who before his death, cajoled her into
entering ber first contest,

That State Fair entry brought her

Usary awards from Crowleys, from
Fl Yeast, a number of
her recipes selected to be printed in tho
Michigan State Falr Cookbook.

Sho selects her recipes with care and
adheres to one rule,

“Tho firat time I try sny recipe I
Obey i to the letter,” she 2a}d, “Only
adter that do I try any substitutes, elim-
Inate something or add something,
whether It is & cake or spaghett! salad
or plarogis.”

In the case of the macadamia nut
cake ahe substituted the Haw -
grown nut for the black walnuts the ro-
cipe called for, says that waa not
unusual. Other substitutes she's chosen
bave been just as successful, whether
she was baking for a contest entry, or
to pleass her husband, her seven chil-
dren or 18 grandchlldren.

. MOST orlzd 'rgl;‘n's mm: m
fined to produ BOmA
for family events, or special occastons
{or friends. And a3 a Jongtime member
and now president of Botaford Garden
Club, she’s generally called on to make
something for elub affairs that call for

desaerts.

8]
Sho had one bad experience with
mass productlon she would not like to

repeat.
*I just promised to make too many

cookies and didn't know what I was
getting into,” sho sald “My wrist way

- 0 straived from pressing them I had to

get & wrist band 1o flnlsh the job and 1

don't think I'll ever commit to some-
thing like that again.”
But she enjoys rocipes and

1y’s 'all-time all-ims favorite.” <

MACADAMIA NUT CAKF

1 cup batter, softened

2 cups sugar

5 eggy, separated

1 cop buttermilk

1 tsp baking sods

2 cups floar

1tap vanilla

1 % cup chopped macadamta naty
3 ounces flaked coconnt

1t3p cream of tartar

In large bowl of electde mixer,
eream butter; gradually add sugar and
cream butter and sugar together until
light and fluffy, Add egg yolks one at &
time beating well after each addition,

In small bow! combine buttermilk
and baking soda, stirring until soda dls-
solves, Beat buttermllk mixture Into
creamed mirture allernately

It

brary
the A

The first volumo of the DAR Llbrary Catalog was
the gitt this yoar to Farmington Community Ll-
from Quakestown Chspter, Daughtery of

Constitution Week. Tina Theeke {left), adult ser-
vice librarizn, said tho fast-growing and well-
used genealogy collection now housed In the [i-

of U.8,

brary's Fermington Hills Branch Is duse In large
part to the chapter's annual glits. The volume
was glven on beha!f of the chapter by Sondra
Love who also prepared the U.8. Conatitution
display that will remain on display In the tibrary
through the waek.

RANDY DORST/staff phatographer

Westside singles mark 2nd year

‘The zingles who have been gathering
for Friday night dance es In
Roma's of Livonln will mark the closa
of their second year with an annlver-

sary dance Sept. 28.

Westside Singles 1s operated by Ed
Stempten, runner, racquet dall player
and swimmer, who docsn’t think a qul-

¢t evening by the fire is a good way to

/spend a Friday night, at least for ain-
es.

Friday cvenlogs, he sald, “Are for
getting out and meeting other pecple.”
Stemplen Is getting them out, about

‘sulta you, The

600 of them now every other Friday,
and from as far away as Jackson and
Utlea, he sald. X
“All of the dances are In Roma's be-
cause there's pleaty of room there.
What we offer 13 & huge dance floor,
good parking, law drink prices, good
enlertalnment, good fun and no mem-
bershlp foe. Just come. Just have a

good time,” he rald,
You cag sit in the
i that

“Admlssion is $4.
hard thing was getting
peuplnuxgegthemlnmﬂmphee .

Players fare includes
music, comedy, drama

The Farmington Players 1984-85 sea-
s0n ks a comblnation of comedy, music
and drama,”

Thé season opens with tha macabra

toriller “Frankensteln” by Tim Kelley, |
weekends

which s schedaled to tun

Oct. 5-27. The bawdy and xany Britlth
farce “Habeus Corpua” by Alan Ben-
nett, will be given a Uimited showcase
presentation from Nov. 30 {0 Dec. 8,

I Tho classic comedy, “You Can’t Take
‘It With You” by Moss Hart, Is set to
“open Feb. 1, The Broadway bit musical
-“Applaise” by Belty Comden and
:Ador Grecn, rounds- out the sexson
;!mApri!_ldtchpylﬂ,

! Season ickets for either the !hvr:ﬁ-
Pplay or four-play scason are now avall-
lhlellprleutzllvlry“tooww
e o
ormance night an play. To pro-
vide the best combination of available

dates for sseason ticket subecribers, no
Individual tickets will be sold until af-
ter

18,
mmmmlg ther
aters operaticg io a barn In

Is located on 12 Mile Road between Or-

chard Lake Road and, Farmington
nio'n&’llwumlqmnm!wmtyw
o D

players aro always lookidg for
pew members who baye an Interest or
background in theater. A special memy
bership moeting at 8 pm. Satur-
day, Bept, 13, In the barn to acquaint
any prospective with the

Any interested per ‘nn'& attend
1he moeting, as as call Judie Rosa-
1, at 478-0638.

For Information on season or lnidi-
vidual tlekets, call Emily McSweency,
626-5001. .

and most of them socinlize on their
own, but I stlll work at eon:
some of them to just go at it and meet
someono new,” ho sald.

THE 30-YEAR-old bachelor 13 a for-
mer DJ and entertalner who works the

flour. Add vanilla, nots and coconut,
In mm“’l‘nbr:; bowl beat

separate {3 egg
whites and cream of tartar until stiff
peaks form; fold inlo prepared batter.
Pour into greased 2nd floured nloe-Inch
or untll caka tests dove. Cool in pans oo
wire rack 10 minntes. Remove from
pans and cool completely, Frost with
Butiercream Frosting.

Makes ahoat 12
servings,
BUTTERCREAM FROSTING
1cup mitk
2 thsp cornstarch
1 cup sugar

In small saucepan eo‘ﬁzhlne milk unlt:
un

diszolved, Cook over medlum heat stir-

mixture thickens,

ing.
* cake. If you liko froating, use 1% ro-

clpes,

RED DEVIL'S FOOD CAKE
% cup shortentng

1cup sugar

i tap salt

tp
1% cop cold water

1 cup cold water

3 cgg whitea

1% cup sugar

. 1% tap soda

1% cup cold water

Food Ceke, a blue ribbon winnor
time tavorite dossert,

Holen Tabaka, Michigan State Fair's Bost of Show winner in the —
culinary arts department, preperes o cut inlo her Red Davil's -

Iaot year, and her famiiy's ali-

Restaurant initiates

new kind of fund-raiser

Biil Knapp'a Restauranta offers a

Stir sh to soften, dt

program to benefit local

add 1 cup sogar, together un-
U1 light and floffy, Add salt and vanilla,
Comblae % cup cold water and the co-
coa. Beat unto creamed mixture. Add
flour to creamed mixture alternately
with 1 cup water, beating well after
uﬁl;‘ddluon.

egg whiles untll soft peaks
{orm. Fold meringue Into batter. Com-
bine soda and % cup cold water; stlr
well to dissolve soda. Stir toto batter
mixing thoroughly, Bake In two well-
greased and floured paper-lined (wax)
# inch vound pans in moderate oven

{350 degrees) for 30 minntes or until
\done.

and groups.
‘Thoss eligible to participata in the B
Knapp's Community Support Program
Include PTAs, booster clubs, chureh
groups, service clubs and other clvic
organlzatlons. -
As an alteratlvo to traditional fund-
ralalng, the program allows groups to
select any ttem as a goa), collect points
when visiting a Bill Knapp's, then
redeem theso polnts for the ltem when
the needed amSunt has been accumu-
lated, )
To enroll in tho program, a group
form

goal Polnts are awarded on the
amount spent on a visit; $1 equals ono
point. Guests receivo points when ro°
quested from the cashier, Group mem;
bers, {riends and relatives may all help
by collecting polnts In any of the 84 Rill
Rnapp's located throughout Michlgar,
Oklo, Indtana and Mlinols, .

Popular items that have been sclect.
«od as goals are audio-visual equipment,
playground and exercise equipment,
medlea) atdes and computer software,
Upon sclectlng a goal, each group will
bave one year from reglsiration to
reach {ts goal and redeem the poluty]
needed to recelve tho ltems, S

may a
identifying the orilnlxlliop and the

For detalls, contact a locaij!
Bill Knapp's, . 3

LET US ARRANGE A BOUQUET FOA YOU
. " THURSDAY OR FRIDAY, SEPTEMBER 20 OR 21.
10 A.M. TO 3 P,M,, IN OUR GIFT-SHOP
Welcoma autumn with romantic Paradise Flowars, garden-frash
blossoms of sllken-soft polyester that retain thelr “just-picked*
" freshness throughout the yaar. Expert tioral deslgners and arrangers
will be here to assist you with your selectlons and to fashion
. . abouquet In your own vase, of one from our.collaciion. We'
o show one such arrangement to give you an idea of the extansive
cholces on hand, In a full range of colors. Flowers, each 2.

Wo walcome Jacobaon’s Charge Card or The American Express®. Card.
Wao aro now open untl! 8 Mondey, Tuasdey, Wedneadu:

Thursday and Friday until 6.

y and Saturday. . .




