Monday. February 13, 1868 O&LE

foJxl:}

Share these sweet treats on Valentine’s Day

Continued from Page 1

the reclplent. Those two-pound as-
sorted boxes from the kindergarten
fund-ratser you bought from the
nelghbor last fall are flne to pass
around, but this is not the case here,
Intimacy must prevai),

The clessle valealine’s dessert,
Coeur a la Creme, I8 u simple treat
to prepare that consumes more time
than talent. Sure, you can go out and
purchase a $25 Coeur a la Creme
mold made exclusively for thls rich
treat, but equal results can be had by
purchasing a $3 heart-shaped cake
pan and deilling holes in the bottom,

LINE THE PAN wlth double lay-
ers of cheesecloth and add the

ingredicnts, of a blend of
coltage cheese, whipplng cream,
cream cheese, sugar and vanilla, The
pan Is then set on a rack in the re-
{rigerator to allow the whey from
the cheeses to draln, leaving a triple-
cream-checse desoctl Mt melts In
your mouth, especially when sur-
rounded by strawberries and assort-
ed fresh fruit.

Another famed but seldom-seen
valentlne's treat is those wenderful
round and crunchy Amarettl cookles.
These are really Italian macaroons
(and who knows more about amore
than the Italians) that can be pur-
chased In the ncatest of cannisters at
most Italian groceries. I like to Just
dip the Amaretti in melted chocolate

and chill them, but I've also made
Amaretti crumbs and used them for
a cheesceake crust and In the reclpe
to fellow — an Amarettt Torte.
Chocotate has been known for ages
as the "edible affection confectlon.”

.Pastry and desseri ehefs are cone

cocting wild creatinns  with
tempered chocolate, everything
fram planos and chocolate boxes to
obscene, X-rated edible treats that
say even more than “I fove you.”
Malor hatels in New York and Los
Angeles place small chocolate enve-
lopes, with messages for a restful
night, on bed pillows. The secret to
worklng with chocolate is to usc only
the tempered {previously heated and
melted to just the right temperature)

variety. Once melled, it can be
poured directly onto parchment pa-
per and chilled, then cut out with
cookle cutters to form everything
from seashells 1o rosc petals,

This month's Issue of Gourmet
msgaudine has an advertisement for a
dazen long-stemmed rhocolate rnses
in your chalce of dark red or white,
for $39.95 a dozen.

MOST MAJOR malls sport assart-
o4 chocalate shops where just about
anything can be had in chocolate. 1f
you're really into designer chocolate,
however, search out a source for
chocolate by Kron. You will pay
dearly for it, but everyone who's
anyone and suppescdly knows all
there is to know about chocolate will

surely appreciate something from
this true chocolate connolsseur,

Last but not least, your consclence
does appreciate the fact that you
work in excess of 60 bours per week
and still find time to get to Vic Tan-
ny's. Cenzcicnces are known for
their atnliny to understand that some
folks must resort to a simple pur-
chase of a decadent valentine's
treat. If that is the case, ask friends
and assoclates for references on the
many fancy pastry shops and dessert
studios that open almost weekly in
the area.

Flourless torics {the flour being
made from finely ground nuts) ealo-
rie laden with creams, chocolates
and fruits abound, many In dual-

serving sizes, Of course, when deal-
ing with these retailers, plenty of ad-
vance notice must be given to ensure
the best cholce and quality.

And, for the dieter and/or sugar-
conscious lover In your Ufe, check
Gt the wids azseriment of low-eals.
e products being offered hy much
trendy eateries like TCBY yoguris
(its yogurt and fresh frult pes are to
die for} and the American butk food
warehouses that have “slimmery”
Ice ereams and sugarless treats, all
at very reasonable prices,

So c'mon, no one ever believes the
old wives’ tale of “'a moment on the
lips, forever on the hips” anyway.
That’s why they lnvented Lean Cuj-
sine and aerobics.

COEUR A LA CREME
Serves 6-8

% pound large cord premium cot-
tage cheese
1 cup whipplng eream
%4 pound cream cheese, room tem-
peratare
4 tablespoons powdered sugar
Y teaspoon vanilla
pinck sals
1 plat fresh strawberrics
1 tablespoon Kirsch (cherry-fiavored
liguenr) optional or strawberry jelly
16 small strawberries (as a garnish)

Dip a large picee of cheesecloth in
water, Wring dry and llue a one-
quart Coeur a la Creme mold, allow-

ing a two-Inch overhang on all sldes.
Rub the cottage cheese through a
strainer or food mill. Whip cream
until stiff. Beat cream cheese until
fluffy. Add cottage cheese, sugar,
vanilla and salt and beat until Hight
and fluffy. Stir in whipped cream.

Pour into prepared meld, smooth-
ing over the top. Cover with
overhanglog cheesecloth. Place
mold on a wire rack sct over a ple
plate. Refrigerate at least six hours,
{Whey will draln, leaving the triple
cheese.}

To make sauce, puree the pint of
strawberries with the Klrsch or jel-
ly.

To serve, invert mold onto flat
plate. Remove cheesecloth, Arrange
strawberries around the mold and
top with purce around the edge.

AMARETTI TORTE
1 teaspoon butter, softened
1 tablespoon flour
1 cup (2 sticks) butter, room tem-
perature
1 cup sugar
5egg yolks
Y3 cup Amarett! crumbs
% cup flocr, sifted
4 ounces semisweet chocolate chips
6 egg whites

Preheat oven to 350 degrees. Coat

a 10-by-2-inch round cake pan with
the butter. Dust with flour, shaking
out the excess.

Cream butter with sugar unti
very fluffy and atmost white in col-
or. Beat in yolks, one at a time,
blending well after each addition.
Using a mixer sct at lowest speed,
gradually add Amaretti crumbs and
flour. Fold in ¢hocolate chips.

Beat cgg whites In a separate bow]
untll stiff peaks form. Stir %% of the
sehites into the batier to Joosen. Gen-
tiy fold in remalning whites.

Pour Into prepared pan and bake
at 350 degrees for 35-45 minutes or
until cake tests done. Cool on a rack

for 30 minutes. To serve, tnvert onto
a flat platter and dust generously
with powdered sugar.

ROMEMADE
CHOCOLATE TRUFFLES
10 ounces baklng chocolate
4 tblespoons beavy cream
6 tablespoons softened sweet butter
1 tablespoon Amaretto or Colatreas
liqucar (optiooal)}

Break chocolate Into a bowl. Place
bow) over slowly bolling water to
mell chocolate, making sure no wa-
ter gets into the chocolate. Stir to
smooth, then stir in 4 tablespoons of
heavy whipping cream and butter.
Mix well, Add liqueurs, if desired.
Chill. Remave from fridge. Using
lightly greased hands, roll small
balls of the mixture into cocoa, auts
or coconut. Chill and serve.

cooking calendar

® CHEF'S SEMINAR

Schoolerait College's first Chef's
Seminar, which it plans to make an
annual event, will be held Monday,
March 6, on campus In Livonia.

Heading the workshops are execu-
tive chef Duglass (Brasserie Duglass
in Southfield), certified master chef
Michael D. Russell {the Kingsley Inn
In Bloom{ield Hills), certified master
chclt Milos  Cihelka (the Gnld’cn

Novi) and exccutive chef Bryan
Gawlas (Jacques Restaurant in Bing-
ham Farms). Others include exccu-
tlve pasiry chef Ronald Alan Jon
Fetch (Sweet Endings in Bloomficld
Hills), executive chef Tom MacKin-
non (MacKi 's in

Schooleralt is known for
Its Culinary Arts School.

in
chef Ed Janos (Chez Raphael in

Northville).

For further Information and a bro-
chure describing the seminar cafl
the Schoolcraft College Continuing
Education Services at 462-4448.
Seminar fee is $150 for the entire
day and includes luncheon.
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J & RESTAURANT

(Next to Majestic Markel}

25861 LAHSER AT CIVIC CENTER DRIVE » Southtleld « 354-_3545
Lunch | BUY ONE DINNER |

Breakfast ]
; Spu‘c‘lulm tam3em . GET 2nd 50% OFF :
camge ™15 Y Brollod White Fish 15,95 |
 Croiceotmeat] Mindte | Boston Scrod 15.85 t
« HasnBrowns | g oell¥, ! Brailed or Barbecus Chicken '4.95 |
* Toast & Jelly pe | Chicken or Veal Parmesan *5.75 |

Includes Soup or Salad, Polatoor |
Rlce or Spaghettl and Vegetable
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FISH CO.

You Will Never Have To
=~ Sacrifice Quality For The Holidays

TO FEEL GOOD ABOUT YOURSELF
T

i« « Do you “live” to eat?
+ Do you have trouble
. saying no?
» Too much to do,

%’J WINE SHOPPE
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| Polish Ham Turkey Breast

LOX
$ 1 495 Ib.

Expires 2-18-8%

MAH! MAHI
$895|b 5595 Ib.

Expires 2-18-89 Explres 2-18-89

ExpiAES 21850 SUPERIOR FISH CO.
House of Quality

Serving Metro Detroit tor over 40 years
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Start our Cookie Dief today,

and you can lose 35 pounds by Easter.
You can lose 50 pounds by the first of May.

N P Using our special hunger suppressing Covkic Dret™it's true.

MS8W, ACSW, CSW
* Weight Contral
» Individual Counseling
= Eating Disorder Speclality

HEALTHY OPTIONS, INC., BIRMINGHAM

Jain Our U-Bake Puza Crub
Buy 9, Got 10N FREE |

FILLETS

1 TWEENY'S ||
too little time? | Aeg.s299. (| U-BAKE PIZZA1 | Feg S3.990. V A Frosh —
- ; - Ctom 13,99 85! 1 pow S NO Norwegian !
DEA FARRAH CALL 647-5540 inow ¥ 1,99, I Pmespares ) L NOW 299, s ALIV?ON Hawaiian
: |
[}
1

. 34707 Grand River » Farmington
In the World Wide Shopping Center
OPEN: Mon-Thurs Tam{) pm, Fri. 7am 12 pm. 53t 10 am-12 pm. Sun. Noon-8 pm.

474-2111 474-2112
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A gift of our Truffles: A heavenly combi-
nation of the finest chocolate, cggs, but-
ter and whipping cream flavored
liqueur of fresh fruit and nuts.

Or perhaps our exclusive Chocolate Heart
Boxr ]dlmfwixh Truffies and Heart Shaped
Chocolate Dipped Brownics.

with

» Tortes A You can lose 15-20 pounds a month. And it's easy!
K 464-8170 ARy Y Our professional staff of nurses and counsclors wilt
* Cheesecakes Lo g . create a plan for you, based on your individua) nutrional
« Pastries -, needs and your tegular cating habits.
Located in the g \ "
Laurel Commons One low monthly fec allows you unlimited private
Shopplag Center consultations. There are no contracts ta sign o Jong-term

37120 W. 6 Mlle.

Livonla, M1 48152 commitments.
onla,

Call us and eake your first step toward safe, fase, permanent
weight loss.

The Cookie Diet’

originated by
Meight Control

my (313) 6897530 linicInc’

Fint (M0 20522 + Holly 318336492 Eapeer (1D 66741 « Lanung (517 175636« Ferson (311623 55

Hours: Toesday - Friday 8 am-6 pm
Saturday 9 am-5 pm
GPEN MONDAY, FEBRUARY 13,8 am « § pm
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for all your bakery needs..EVERY DAY: N%

«Stoak ples « Cinnamon Rolls ?'\

«Shepherds ples »Crumpets §.’4

«Shortbread +Scones ’7 S

»Brownles «Bread p

«Cookles -Gift Baskats/Special orders B/

Pastrios «Imported Speclalty Foods ;‘\’{s
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HOT
CROSS
BUNS .
$ o 00 ) TS wEEKS specuLs =N
for EXPIRES Ay
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\ “Handmade quality with that homemade taste!” SAT., FEB, 18th ’ ‘\\‘g
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ANY ITEM IN STORE <

ONLY *1.00

{Fruitcake Excluded)
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TURNOVERS

Livonia
13280 Newburgh Rd.
(Schooicraft & 1-96)

% Blk, S. of Schoolcratt
M,T,Th,F,5a 8-6; Sun. 10-3
Clawson
640 W. 14 Mile Rd.
M-S 9-6; Sun. 8-3
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