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Oops' You can
fix your mistakes

Even the best cooks make mls-
takes in the kitchen. '

You're In the middle of a reclpe,
the phone or doorbell rings, the klds
are fighting, and when you get this
all settled, you find the food may
have been rulned,

Don't despair. Many things can be
salvaged and no one wlll know there
may bave been n “kitchen goof.”
Think of this the next tlme some-+
thing goes wrang In the kitchen, “A*
mistake Ls Just another way of dolng
something.”

When the fudge won't fudge, you
probably haven't cooked it cnough.
Serape it back inlo a saucepan, add a
teaspoon or two of water and cook
and stir untl} it sets up. In a hot
molst atmosphere, it's a good idea to
cook candy about 2 degeees higher
than usual, When a pudding is thin
and won't sct, just use It as a sauce
over cake. Continued cooking of a

.puddlng will scorch the product.
‘Then it’s not very tasty,

If your pudding or custard begins
to curdle, place the saucepan In cold
water or transfer the mixtyre qulck-
1y Into a cold bowl to immediatety
stop the cooking, Use a wire whisk or
cgg beater and whip to smooth tex-
ture.

When milk Is on the verge of turn-
ing sour, try to sweeten It by adding
a little bit of baking soda. For bak-
ing. it will make very little dlffer-
ence if it's sweet or sour. If the may-
onnalse looks too thick, add a little
cream, whipped cream, evaporated
milk or lemon juice. If the cake lcing
hardens before you spread it, beat a
Tew drops of lemon juice or bolling
water Into the Iclng to get the de-
sired consistency.

WHAT HAPPENS H you have
safted a product twice and IU's too
salty? Try to add a small quantity of
sugar or vinegar, In a soup or gravy,
try a cutup, raw, peeled potato,
which may absorb the excess salt, Or
you can dilute the saltiness by add-
Ing more llquld. If popcorn won't
pop, the corn Is probably too dry.
Soak it in water a few minutes, then
drain and dry thoroughly and start
over again,

Be careful about doubling or halv-
ing a-reclpe. There are some that
can be increased or decreased suc-

* cessfully but many others cannot.
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For best results, make the recipe as
given and repeat unttl you have the
amount you need. The next problem
a cook can experience Is not baving
an Ingredlent. You're in the middle
of a recipe and you realize you don't
have something and don’t have time
to run to the store. There are many
substitutes that can be made without
anyone knowing the difference.

Sugar subslitutes can be done, but
some are tricky. One cup firmly
packed brown sugar cah be substi-
tuted for 1 cup granulated sugar and
vice versa, The product will be dark-
er if brown sugar Is used but will be
acceptable. Do not substitute powd-
ered sugar for granulated sugar in
baklng.

WHEN BAKING, to substitute
corn syrup for sugar, the liquld has
10 be reduced by Y for every 2 cups
of sugar, Honey has greater sweeten-
ing power than sugar, so substitute 1
cup honey for 1% cup sugar and re-
duce the lighid by %. Too much hon-
cy in a product can make it very
brown. When uslng honcy, add a
pinch of baking soda if sour milk or
sour cream are not called for in the
reclpe. This helps to neutrallze the
acidity of the honey.

You're ready to make bread, the
reclpe called for a ycast packet and
all you have Is a cake of compressed
yeast. What now? One package or
one scant tablespoon of active dry
yeast granules equals a three-fifths-
ounce cake of compressed yeast, If
you are using compressed yeast, de-
crease the liquid called for in the re-
cipe and add it to the water to dis-
solve the yeast. Hotter liquld and
more moisture are needed to ac-
tivate compressed yeast.

If you want to use all-purpose in-
stead of cake flour, substitute | cup
minus 2 tablespoons {sifted) to cqual
1 cup of cake flour. You may not get
the same results but in an emergen-
cy situatlon, it's okay, Whale graln,
whole wheat or graham flour can be
substituted for white flour. A prod-
uct made with alf whole wheat flours
Is very heavy, so to make a better
quality product, mix some white
four Into ingredients.

For home cooking, flour or
cornstarch are usually used for
thickening. Onc tablespoon flour
would be cqual to Y tablespoon
cornstarch, - potato starch, rice
starch or 1 tablespoon qulck-cooking
taploca. With some quick thinking
and lots of practice, miracles can be
accomplished in your kitchen, Just
remember a mistake is a new cre-
ation.

BODY/MIND/SPIRIT

FESTIVAL

OCTOBER 13
11.am-8 pm $5 admission

0akdand Communlty Calkege
Otchand Ridge Campus, Bidg. H
FOR INFQ 569-3883, 837-8460

Monday, October 8, 1990 OLE

(T.R0.8.F)5B

Serve frightfully good treats

Plan to turn Oct. 31 Into an eve-
aing filled with thrills, chills, tasty
treats and harmless fun. Organize a
family fun fest or nelghborhood mas-
querade party. Invite family and
irfends to arrive in costume and
ready to have a ghostly good time.

Decoraling can ' become festive
with carved pumpkins, candles, Indl-
an corn and squash from the fall har-
vest. Keep your efforts for the eve-
ning simple by following a few fa-
vorite Halloween rituals. Bob for
apples. Play spooky muslc or dance
to the “Monster Mash.” You might
also want to consider storytelling or
creating a “baunted house,”

With ail the activitles you will
need to provide healthy refresh-
ments for your guests. Offcr hand-
made treats that are (rightfully
good, such as Party Popcarn Snack.
For the younger goblins, Gelatln
Critters are a finger food they are
sure to enjoy, To satisfy a swect
tooth, enchant your guests with
Pumpkin Cheesecakes or Pumpkin
Chifton Ple.

These reclpes, along with your
own creative thinklng, can provide a
Halloween {full of traditlonal,
healthy, old-fashloned fun.

A note to all parents who have
tittle trick-or-treaters: Feed your
children a good meal before treat-
ing rounds begin. This will hetp to
delay the eating of any goodies
until they return home. Then pou
can check their bags and limit
their candy intake.

PARTY POPCORN SNACK
4 cups plain prepared popcarn
8 dried apricot balves, diced
2 tablespoons each dark and golden
ralslos
1 tablespoon suaflower seed
Ve cup light corn syrup
3 tablespoons firmly packed light
brown sugar

1 teaspoon vanilla extract

In large mixing bow! combine
popcarn, apricots, raisins, and sun-
Mower seed; set aside.

In small saucepan combine re-
malning Ingredlents; set candy ther-
mometer in pan and cook over medi-
um-high heat until thermometer
reaches 230 degrees, Pour sugar
mixture over popcorn mixture and
toss qulekly to thoroughly coat.

Spray 8-by-8-by-2-Inch baking pan
with nonstick cooking spray. Turn
popeorn mixture Into pan and, using
back of spoonm, press ure Into
pan. Let stand until mixture cools, 5
to 10 minutes, Invert onto serving
dish and cut into 4 equal portions.
Makes 4 servings.

If candy thermometer Is not avail-
able, cook until drop of hot mixture
spins a 2-inch thread when dropped
Into cold water (thread stage).

Each serving provides: % Bread
Exchange; | Fruit Exchange; 120
Optlonal Calories.

GELATIN CRITTERS

2 envelopes unfiavored gelatin
1 package (faar %-cup servingy) sug-
ar-free  strawberry-banans flavor
gelatin
Y teaspoon ground clnnamon
1 % cups bolllog water

In a medivm bow!, stir gelatins w—
gether with a fork. Str elrnamon
into bolling water unti) dissolved.
Add water to gelatin and stir uati]
completely dissolved. Pour into an 8-
9-inch square pan. Chill about 2
hours, untl! ftrm. Using 2-$-inch ani-
mal cookie cutters (such as cat, owl,
bat), cut out shapes. (These lttle
critters do not melt at room tem-
perature.) Makes B servings.

Each Serving Provides: 10 calo-
rics Optional Exchange.

Note: To make pumpkin shapes,
substitute sugar-free orange gelatin
in recipe above,

Lite success
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PUMPKIN CHEESECAKES
12 gingersaap cookies (2-lock diame-
ter)
2 % cups part-skim ricotta cheese
1 cup canped pumpkin paree
% cup granalated light brown sugar
2large eggs
1 % teaspoons vanilla extract .
% teaspoon ground allsplee
% teaspoon ground clonamon
% teaspoon ground glnger
% cup frozen nondairy whipped
topping, thawed

Preheat aven to 325 degrees. Line

‘a 12-cup muffin pan with paper lin-

ers. Place 1 gingersnap In each cup.
In food processor fitted with steel
blade, process ricotta until smooth.
Add remalning ingredlents, except
topplng, and process until well com-
bined, scraping down sldes of work-
bowl. Divide cvenly among cups.
Bake 20 minutes, until lightly set;
turn off heat. Let stand in oven 1
hour. Cool on rack, then chill over-
night. To serve, top each cheesecake
with 1 tablespoon topplng. Makes 12
servings.

Each serving provides; 1 Protein

1/6

B
60 Opuoml Calories Exchange

May use % cup granulated brown
sugar substltute. Reduce _calories
Optional to 45.

PUMPKIN CHIFFON PIE

16 grahom crackers (2 % squares)

1 tablespoon plus | teaspoon granu-
lated sugar

1 tablespoon unsweetcned cocoz

powder
2 tablespoons plus 2 teaspoons re-
duced~calorle tub margarine

Fllling:
Sugar substitate to equal % cup sug-

ar

1 envelope unflavored gelatin

% tezspoan each ground allspice and
grated orange peel

Pioch of salt (optional)

2 cups canned pumpkin puree

1 teaspoon vanilla extract

1 cup noundalry whipped topplog to
garnisk {optional)

Preheat oven to 375 degrees. To
prepare crust, in food processor fit-
ted with steel blade, finely grind
graham crackers. Add sugar and co-
coa; process briefly to combine. Add
margarlne; pulse to combine, Press
mixture into a 9-Inch ple plate; bake
5 minutes, untll firm; let cook on
rack. Set aside.

To prepare filling, in medium
saucepan, combine sugar substitute,
gelatln, spices, and salt; add % cup
beiting water, stirring untll gelatin is
dissolved. Stir ln pumpkin and vanil-
la extract; cook over medlum heat
until boiling and thickened, about 15
minutes, stirring {requently.

Pour nto medlum bowl; chlll mix-
ture ! hour, Fold in whipped topping
until no white streaks rematn. Spoon
into pic shell. Refrigerate 1 hour be-
fore serving. Makes 8 servin,

Each scrvlng pmvldu 1 Bmad
E:

b- Fal Exchangc L35 Optional Calo-

Tasty potato skins can be made at home

The article “World Serics Party"
in the October issue of Bon Appetit
magazine features the following re-
cipe:

OVEN-CRISPED PGTATO SKINS
WITH SOUR CREAM, BACON
AND CHIVES

Potato salad would be a good
substitute here, especially if
you're taking your team on the
road.. But at home, with major
league appliances at hand, these
crisp potato skins, topped with
sour cream, bacon and chives,
make great cating.

18 5- to 6-0unce russet potatoes

1 pound bacun slices

2 cups sour cream

% cup (! stick) unsalted butter,
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melted

Coarse salt

Pepper

% cup minced fresh chives

Position rack in center of oven
and preheat to 400 degrees. Plerce
cach potato several times with fork.
Place on rack and bake until tender,
about 45 minutes. Let stand uatl
coo} enough to handle, about 20 min-
utes.”
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Cut potatoes lengthwise in half,
Cool completely. Scoop out Insides of
potatoes, leaving %-inch-thick shell
{reserve insldes of potato {or another
use). (Can be prepared 1 day ahead.
Cover with plastic wrap and chlll.)

Cook bacon in heavy large skillet
until crisp. Transfer to paper towels
and drain. Finely chop bacon. Whisk
sour cream -in medium bowl to
blend. Mix in bacon. Set aside.

Position rack in top third of oven
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and preheat to 425 degrees. Lightly
brush potato skins inside and out
with butter. Transfer to heavy large
cookle sheet. Bake 12 minutes, Turn
skins over and bake until edges are

crisp and golden brown, about 12
minutes more. Season skins with salt
and pepper. Spoon dollop of sour
cream mixiure into ecach. Sprinkle
chives over and serve. Makes 12
servings.
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