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Now anyone can make fine chocolate candies

For many people, dessert Is choco-
late — everything from creamy choco-
late mousse to gigantle cookies studded
with chocolate chips to thin, intensely
Navored chocolate tortes.

But, most lusclous of all to many a
hocoholic are

Chlldhood’s delights are chocalate
bars and chocolate-covered peanuts,
Adutihood, however, favors more sub-
tle treats in which the quallty of the
ingredicnts is primary, and the flavor
of the chocolate — be It blttersweet or
tmltk ~ comes through loud and clear.

FINE, FRESH chocolate should be
shiny (the whitening ®*some chocotate

by your palate when selecting choco-
late.

But, It eannot be stressed too strong-
ly that it Is just as important, If not
more s, to select high- quality choco-
late for cooking as for eatlng out of
hand. For, the best recipe will lose sa-
vor 1f made with less than top-quality
chocolate,

The reclpe below for Classle Truffles
~ perhaps the most quintessentially

hocolate of all 2 fecti

— is reproduced from “Sweet Seduc-
tion" {Harper Colophon Books) by Adri-
enne Weleh, a New York pastry chet
and truffletier, whese confections have
won her enthusiastic pralse,

THE “GANACHE” Welch refers to

displays, called “bloom,” that
the chocolate has meited, at least part-
ly, and then resolidlfled, for a loss of
both texture and flavor).

The sheen also high propor-

inher i is, in Welch's words,
the truffle’s “ereamy chocolate heart."

Because these trulfles are rolled In
cocon powder and not coated with

tion of cocoa butter In the chocolate’s
make-up — an important polnt, since
inferlor chocolates, made with the
other fats, simply do not provide the
same amount of gustatory pleasure.

The fragrance of chocolate also indl-
cates i{s quallty: The stronger and
headler the chocolate aroma, the better
the chocolate wil be when eaten.

EVERYONE, OF course, has his
own favorite chocolates from the myrle
ad of chocolate-producing countrles;
some of the most Important are Swit-
zerland, the Netherlands, Belglum,
France, Italy, Great Britain and the
United States.

And, of course, you should be guided

D couverture a pro-
cedure of some difflculty, they are an
ideal starting polnt for the novice truf-
fle-maker, who may then want to go on
to the other, more complex truffle re-
clpes in Welch's book.

CLASSIC TRUFFLES
Filliog
Y% cup heavy cream
1 van!lla bean, cut in kalf
A few grains of salt
B ot. bittersweet chocolate, in 1-fnch
pleces
1 oz. milk chocolate, in 1-inch pleces
2 egg yalks
1% thsp, dark rum or liqueur
Coating

1% cups unsweetened cocon

Comblne the heavy cream, vanllla
bean, and salt in a small saucepan over
medium heat. Bring to a gentle boil.

Remove from the heat and allow to
cool § minutes.

Whlle the cream s heating, melt the
chocolate In a heavy 2-quart

With your fingertips, form each
picce Into an irregularly shaped 1-Inch
ball. Rell the truffles in cocon and
store.

CHOCOLATE NUT Caramels and
Chocolate Divinlty are from the recent-
ly published volume, “Chocolate Cra:

"

stirring frequently with a rubber spatu.
1a. Set aside.

Straln the hot cream through a flne
sleve into a small mixlng bowl.

Whisk In the cgg yolks and melted
chocolate. Add the dark rum or liqueur
and hlend until smooth.

Place the bowl of ganache In ice wa-
ter, making sure that the water cannot
slosh into the mixture. Stir constantly
wlth a rubber spatula unt'll the ganache

2y’ F Co.) by Syl-
vla Balser Hirsch, better known in the
cullnary world as “Miss Grimble,” the
purveyor of a wide array of fine des-
serts through her renowned Manhattan
bakery.

CHOCOLATE NUT CARAMELS
8-inch square pan, bottered
1 cup sugar
1 cop packed derk brown sogar
1 cup light corn syrup
d milk

Is very thick and cool —
about 5 minutes,

Immedlately whip the ganache in an
clectric mixer, using a paddle attach-
ment {f you have one, untll it lightens In
color and forms soft peaks, about 15 to
30 seconds. .

Do not overbeat or the mixture wlil
harden too qulckly and the texture of
the truffle will be gralny.

*Line a baklng sheet with fobl, Fit a
pastry bag with a number 8 round tube,

To shape the trufftes, spoon half the
ganache inte the pastry bag. Plpe 6-
Inch long cylinders onto the baking
sheet. Rellll the pastry bag and contln-
uc to pipe.

Refrigerate for 10 minutes to harden
the truffles.

Slice the eylinders into 1%-Inch plee.
es. Lightly dust the truffles with 1%
tablespoons unsweetened cocoa.

1cap

¥ cap light cream

1 cap milk

6 squares (6 o) bitter chocolate

2 tbsp. butter

2 tsp. vacllla

Pinch salt

1% cops ckopped walnuts or pecans

In a saucepan, comblne the sugars,

corn syrup, econdensed mllk, cream,

and milk, and cook slowly, stirring con-
r
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stantly, untl) the sugars arc dlssolved,

In the top of a double boller over hot
water, melt the chocolate and add to
the sugar mixture with the butter. Cook
slowly, atirring constantly, untll the
temperature on a candy thermometer
reaches 246 degrees.

Remove from heat, and add vanilla,
salt and nuts. Blerd and pour into pre-
pared pan and cool.

When flrm, turn out on a board and
cut Into squares, Wrap each square in
Wax paper,

Makes 2% pounds.

CHOCOLATE DIVINITY
2% cops sugar
% cup light corn syrup
% cup water
Y4 tap, salt
2 egg whites
2 squares (2 oz.) bitter chocolate, melt-
ed and cooled
1tsp, vaniila
1 cup chopped pecans

In a saucepan, combine the sugar,

COUPON == === mmmmmamams

corn syrup, water and salt, Cook over
medlum heat, stirring constantly, until
mixture comes to a boll,

Reduce the heat and cook without
atlrring until the temperature on a can.
dy thermometer reaches 248 degrees
— the flrm-ball atage.

Just one minute before this tempera.
ture is reached, bent the egg whites on
alarge platter until stiff.

Pour half of the syrup mixture over
the beaten whites, slowly, beating con.
stantly until blended. Cook the remain.
ing syrup to 272 degrees — the thread
stage on the candy thermometer,

Add the hot syrup mixture to the
flrat mixture, 1 teaspoonful at a time,
beatlng well after cach addition with
on cleclric beater. After the last add)-
ton, beat about 5 minutes.

Add the melted chocolate, vanilla,
and nuts, Beat until the mixture Joses
its gloss and holds Its shape when
dropped from 2 apoon — about 5 min-
utes more. Drop by teaspoonfula onto
WAz paper.

Muakes 1% pounds.
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Casseroles

save leftovers

The casserole Ls the busy cook's helper because
most often the preparations can be completed

ahead of time.

What I like about the casserole is that it's a great

way to dispose of leftovers.
You've hot ham and potatoes left fro

day's dinner. Yow're halfway there already. You
can make a simple cheese sauce, comblne every-
thing and less than an hour later, thanks to the cas-

serole, dinner [s ready.

There’s a variety of casseroles: meat, pouitry,
vegetable, shellfish, All you have to do Is make up
your mind which to cook In a carefree manner.

HAM-CHEESE-POTATO CASSEROLE

1 cop shredded sharp Cheddar cheese
% cup light cream

2 cupa diced cooked potatoes

2 caps cobed cook ham

2 thsp. chopped pimlento

Preheat oven at 350 degrees. Heat cheese and

cream In medlum saucepan on medlum
stantly stlrring uatil cheese is melted an
smooth, Remove from heat, stir in rest
{ents, pour Into un,
er with foil and bake 45 minutes, Serves 4

CRAB MEAT-MACARONI CASSER
2 caos (6 o1} lump crab meat, drained
Y% cup margarine
% cap all-parpose flour
1% tsp. salt
1 tap. paprika
% tap. black pepper
1 tsp. Instant misced oclon
3% cups milk
1% cops macaronl, cooked as directed an
1 can (6 or.} sliced mushrooms, dratned
% cup sherry
1 cup shredded skarp Cheddar cheese

Flake crab meat with fork and sct aside, Melt

margarine in medlum saucepan, remove
and stir in flour, salt, paptka and pe,

onion and gradually stir in milk. Bring sauce to
boll, stirring, reduce heat to medium low, simmer §
minutes and remove from heat. Preheat oven at
350 degrees. Combine crab meat, macaronl, mush.
rooms and sherry with sauce, mix well and turn
2-quart casserole. Top with cheese.

into ungreased
Bake 20 minutes, Serves 6-8.
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