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to catthose better, ard artistical-
.. ly, W's'mora creative, becausa
- you have more control.”
o Healso spant three months in Chi-
. cago studylng with Amy Rohr, cae of
+ the few Amerlcany the art
of constructing claborate tlered

DING CAKE is very archi-
+ tectural,” Paylinasald. .
All three of the major :Lylu of

cake design are anf

from the 1300s, according Pnull-
. ca. The Lambeth, or English, metho
is kgbwn for fine strings of frosting’
lay ln(o scrolls and ‘other de-

daughters’ wedding cakes. Two hen
dred people atiended each woddlng.
where Kevin Pagiina’s cake held a
Place of honor.

THE FIRST wedding took place
last May, when the Schaknes' daugh-
ter, Susan, martied Allag Marion at
the Somerset ILn in Troy, The white
cake, with raspberry filling, was
frosted with lattices, xtrlng of icing
and delicate flowers which somie
people mistook for poreelatn,

“We trled to make the cake a focal
paint,” Schakne sald. "Pcop]e were
in awe. And it was deflclous.”

Six months later,-[o November,
:ﬂmns sister Robln married Dr.

wrence Lash in a ceremony at
Canmgauon Shaarey Zedek in
Southfleld, Thls time, Paulina pre-
pared the cake according to kosher
dletary requircments in the kitchen
at the synagogue.

‘The second cake was similar to
the flrst, although the decorations

The Australian method bas a layer
of rolled fondant frosting over the
cake, garnished with loops or fringes
T of frosting, emblems, leaves and flo-

wers. A third style Is the'South Afri-
- can, or Nlrvasa, which features an
Interior -cake enclused in a box.of

rigid {rosting with cutout, sglodow- 'reflected cach bride's personal pref-
. like arches. The shell, or and | erences. While Susan had a round
decorations, can be removed dnd dis-  cake, Robln chose aval shape,
. carded, or saved. * “The .cake was ouistandlng,”
: Paullna will create any one of dev-  Schakne said. “The inside was oqual-
eral flavors. He especinlly favors an iy exqulsite.”

* " English pound cake, which is Light in
testure with a rich, buitery taste.
The cake s enhanced with fi
Iruils and butier eream frosting.

While the decorations should be
lovely, “The Inside should be the
meoet important,” Paulina sald.

“7: should taste good. The possibi)-
itles are endless.”

Sometimes Paolina will setve a -
compatible sauco with a floral de-
slgu, Or & raonogram oi tha bride and

“A AIN, IT'S dewl that people
notice.” ha added. “It's amazing how
many people appreciate that.”

Recently Pautina made four farcy
cakes o be zerved at soul singer
Aretha Franklin's birthday party In

1d Miils. The moat elab

cake featured o penel contpining & *
livé dove which flew out when a rib-
ben was pulled. Speclal mirrors and
a daxitng array ot candles added to
lhccxcltemen'.

*“That was'so much fun,” Paullna
sald of the asslgnment.

Paullna docs no advertlsing. He
gales elleats-throngh word-of-mouth,
party: planncrs and bridal shows.
Marilyn Schakge became intrigued
when sha learned of Paulina's dls-
p[ay ot Tiffany’s.

“Everybody would like to bave a
little differeat flalr," she sal

Schakne und ber busband, Nor-
man, a psychlatrist, were thrilled

. with thelr guests’ reactions to thelr
“Share recipes
nare Feon
for party fare
Readers’ special cecipes on cnter-
taining are wanted for a cookbook to
be published by the Observer & Ec-
centric. If you've got a recipe for ea-
sual or elegant party fare, sead It to:
Taste Cookbook, the Observer & Ec-
centrle, 36251 Schooleraft, Livoala
4B150.
Be sure to include your name, ad-
; dress and phone num!
Reclpes may include such catenot-
-. les as appetizers and hors d'ocuvres,

s0ups, ds, main dishes, vegeta-
bles, breads and rolls, and desserts,

'VISITORS TO a recent display of
Paullna’s at the Jacobson’s store in
Livonla saw a cake decorated with a
lacy festoon of sugar, lattices and
winged ‘cupld's heads. Paulina was
cspcdal.ly proud of his icing flowers,
an ivery rose tnged lightly with
peack tones, and tiny, colored budx,

“I's too pectly to cut,” soveral
people said, as they a the
cake.

“Whea I do a flower I haven't done
before, I go to a florlst and buy the

flower and’ tear it apart,” Paullna
said. "“There arc times that I wonder
if I need to be as reallstic. But when
they plck up the {iclng) flower and
smell It, Iknow it's worthwhile.”

The Jacabson cake took from 80-
100 hours to complete “because of
the flowers,” Pauting satd.

He ecstimates a work perlod of
one-hall hour pes guest. That time
[ncludes sketchlng the design, decld-
Ing the appropriate atyle and ingred-
fents to be used and the laborlous
molding and tintlng of flowen..

To cnsure freshness, the c2ko la

baked twe days In advance. Then -

Paulina decorates the cake In “how-

-ever many hours it takes me.”

Paulina will appear with thrée
other speclaity bakers in a color
spread to appear in the August-Sep-
tember issue of Bride's.

HIS VARIED asslguments, which
centail travel, bring some interesting
anccdotes, Onee, whlle dellvering a
cake to Florida, be was requlred to
buy a scat on the alrplane for the
cake,

Another tlme, while carrying a
plastic bag filled wlith butter cream
frosting, he was detalned by an se-
curlty guard. Apparently, the frost-
Ing appeared as a large white spot
on the X-ray screen, and the guard
thought it might be drugs hidden In
the ease. N

Paullna belleves his frothy confec-.
tions satisfy his creativity.

“It's very art-orlested,” he sald.
“You're produclng a centeplece
which (5 visual. And that all en-
hances the taste.”

For more information, phone
Paulina at 348-8596.
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Silent Auction - 5:30 p.m. ¢ Super Sileat Auction - 5:30 pm. e
’ BID ON:

® Sculptures and Are Objects
Hmlrh Club and Acrobic Workout
tackag
* Sport, C.'uua[ and Dress Furs for Men
and Womn
« Ruby, Pear, Black Onyx Jewelry and
Guld Necklaces, Earsings and Pins

* Onie Week: Tripa to Aspen, Lake Tahoe,
Otlando, Vail, and Charlevoix

@ Weckel Oﬂnw1ynn Mackinac
Bland, Grand Travetse Bay ares.
Tawmc New York, Chicago, Adannc
' Clty and Windwe

* Tugboat River Cruise for 20 Guests

- Auctloneers

Black Tie Optionat

Admlsslon by Reservations Only
. Minimum Donatlon—$25.00 per person

For Receryation send 3 Chy

. GRAND
~ AUCTION

Saturday, May 13

Frank [h;x of Bous Gullery @ Celcbrity Auctioneers:  Joc Glower & John Ketly ® Murdsn Tamer
Food Stations by Murk of Excellence 5:45 p.m. to 7:45 p.m. ® Sweet -m,y,u.y Sylaiar Lee ® Libatic

wable a Temple Beth El,
Awction Committec # Ternple Tieth E1 ® 7400 Telegraph © Binnirgham, M 45010

R:urvilkm Deadline: May 5 @ For Further Information, contact: Betsy at 851.1100

LIVE Auction - 8:00 p.m.

* Tiger Baehull Fancasy Week in
Lakeland, Florida

o Relicopter Ride for Two aver Detrolt

® Dininet Phckages for Four at $2 of
Deteais Finest Restayrants

» Hanorary Ball Person for Pistons with
Locker Room Visit
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.Artlstry in wedding cakes Specaalty is torte cakes

The while alpine torte
dddm ¢ things and change th
n ‘:mp By:k n:;u ) is a chocolate chiffon
U8 o par ey, Millee  eqke split, tilled and
I(‘:;mcd about high pmducl!on and frosted with white
ke lcax;ne’dlhuslnad ", 1, and
“Any carned pever to say you
can't,” added Miller, who from the topped with white
beginning was determined to start chocolate shavings.

his own bakery.

Helping to promote sales is Mil-
les’s partner, Rob Cortis of Farm-

inglon Hills, who owns a catering
buslness and operates the Now
Grande Ballroom In Westland.

Elite Sweets is s g-clean
and fragrant, with the aroma of pure
vanilla, rich chocolate flavors and
butter cream Irosting wafting from
the baking area. The shop’employs
seven people. Miller decarates the
cakes.

THE LIGHT CHIFFON cakes are
complemented * with rich, thick
mousse fillings, such as the subile,
feathery white chocolate or the I.n-
tense, deep dark chocolate.

Mlller is very particular about his
ingredlents, ke imporis large blocks
of chocolate from Belglum to make
his creamy chocolale mousse fllI-

“ings. He purchases purced orange

and ground femon flavoring from
France, and his strawberry and
raspberry filllngs are made from
fresh frozen berries.

“Sure, it costs more, but It's wnﬂh
it,” Miller nald, “You pag the price
and get a superlor product.”  °r

The varfous cholces carry tanta
Nzing pames such as Balley's Irish
Cream Torte, a chocolate chiffon

. cake gplit and layered with choco-

Iate mousse [nfused with the popular
Irish ‘liqueur. A fresh strawberry
neapblitan torte comblnes yellow
and chocolate chiffon cake split and

layered with strawberry Bavarlan
cream and fresk strawberries,
topped with strawberry butter-
cream.

Is your mouth watering yet? The
white alplne torte is a chocolate chlf-
fon cake split, filled and froated with
white chocolate mousse and topped
with white chocolate shavinge. It
looks like & majestic, snow-covered
mountain.

““THIS 18 NICE for a second wed-
ding," Milter sald. “It's clegant, yet
different from the traditional wed-

. .dlng cake.”

Onc bride recenily ordered a yel-
low chiffon cake with multiple fill-
ings. The bottom, 12-Inch layer was
filled with fresh strawberries. The

raiddle, nine-inch tier was filled with
white raspberry mousse, and the top,
six-inch tier contained white choco-
late mousse.

‘The cake was covered with ivory-
colored cream frosting and embel-

lshed with decerations llmullllnx
black lace.

Miller’s cakes cost uppmximnm]y-.
$1.50 per guest, and delivery and set- .,
up are free. Included In the pncugg e
is a free, six-Inch “anniversary
cake." The customer can pick up the pon
fresh, complimentary cake at the :'1
bakery. |

MILLER BELSEVES the secret to
growih s mecting the customers
needs. He generally has a nine-inch
version of each Maver cake on hand, %
He was able to satisfy a recent cus- .
tomer who called on his car phone
and placed an order for six cakes, to
be picked up immediately.

‘Wedding cakes and speclal orders
require advance notice. Ice cream .
cakes will be available with the ad-
vent of warm weather.

The suburban construction boom
has been a real plus for Miller, who
has prepared sweets trays for sever.
al company openings. He eventually
wanls to sct up a franchise operation
for Elite Swects,

“1 have always wanted to have my
own business, and I have worked-:,
toward trat,” he sald.

-
.
"

I

Elite Swects is at 33471 W.
Eight Mile Road, west of Farm-
ington Road, Livonia. Phone #76-
3600. Open from 7 a.m. to 7 p.m.
Mondays-Fridays and 8 am. to 3
p.m. Saturdays.
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We Grind For You!

Azma’s Fresh

71
uoso Joy Rd. = Hodtord
across from Randarzo'a Fruit

DDN’T COOK - -BE HA}’PYI

OurFluhHshCommrFaamms.
Fad Snappoc « Soa Bass
+Vihito Fish = Pickorel » Parch
»Shrimp » S8quid » Smaked Flsh
= Lobstor Tall + Ceab Legs & Much More

255-2112
HOURS:M-Th9 am-T pme Frl. 4 8. 0w prry
il |

I AL/ LOSLRNSmE
LAMRE WWITHED

Avallable Fresh Daily

FiSH,
PICKEREL
and LAKE TROUT

NOVA |

LOX |V

$ 1 495 nE

Explros 4-15-89

EXPIRES 4-15-3%
&

SUPERIOR FISH €O.

5 Bl |e House of Quality

3 X Serving Ietro Delroit for over 40 years
n FREE Rec| :
309 E. Elgvan Mils Rd. » Roysl Ouk + 5414832 MW .5 TH. A FRL 0K SAT. 11, M

at any U.S. Post Office

Men, if you're about to turn 18, it's
time to register with Selective Service

D
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s quick ' easy. |7
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PHICES GOOD thru Sun., April 16 1989 ] -

- “llowa’s BEST BONELESS

STUFFED PORK ROAST

U.S.D.A. PRIME

3299

M.WJ(QI‘ S uaré

U'I'HFIELD CORNER OF 14 MILE & SOUTHFIELD

LOIN LAMB CHOPS

[TH

$699

GRADE A FRESH
#|CHICKEN BREAST

U.S.D.A. PRIME

o $1%,

IDE A" WY

NEW YORK
ST

CHICKEl BREASTS |

CHARMIN WISCONSIN | TURKEY
TOILET SWISS | PASTRAM!
09

PNQPER $ 1 ! ,3299 ,
KINGSFORD L OLD TIME '

S DELIN PASTA PRIMEVERA
CHARCOAL ¢ pgo( AM | saLAD
10LB.BAG

POLIGH HAM OR
JARLSBERG CHEESE

J PLASTIC
oy GALLON
"

s-gsa

CRIP DIP or
SOUR CREAM

MELODY FARMO
ICE CREAM

i $249




