B2(0OF)

The Observer & Eccentric/ SUNDAY, APRIL 19, 1998

Get back to basics with homemade desserts :

Sec related Baking Basics story
on Tusie front. Recipes compli-

ments of Land O'Lakes.

-BUTYERY SQUR CREAM
SNACK CAKE
Preparation time: 20 minutes
Boking time; 50 minutes

Cake

1 cup sugar,

3/4 cup butter, sofltencd

1 cup sour cream (regular, light
or no-fat)

d.eges

2.teaspoqns vanilla extract

2 cups all-purpose flour

1 teaspoon baking powder

1 teaspoon buking sodn

Y2 teaspaan anlt

Glaze
11/2 cups powdered sugor
1 tebtespoon butter, softened
1 10 2 tablespoons mitk
Calkic: Heat oven to 360°F, In
largo mixer bowl combine sugar
and butter, Beat at medium speed
unti! creamy (1 minute). Add sour
cream, eggy and vanilla; continue
beating until woll mixed (1t0 2
minutes).
Reduce speed to low; add all

remaining ingredients, Beat at low

soced, scraving bow] often, until
smooth (1 to 2 minutes). ~

Spoon batter into greased and
floured 12-cup Bundt or 10-inch
tube pan, (If using no-stick cocking
apray do not flour pan). Bake for
50 {0 60 minutes or unti toothpick
inserted in center comes out clean.
Cool 20 minutes; invert onto serv-

ing plate. Cocl complotely.

Glaze: In small bowl stir togeth-
er powdered sugar and buttor.
With wire whisk boat in cnough
milk to make desired glaze consis-
tency. Drizzlo over cooled cake.
Yield 12 servinga.

Cook's notes: You can substi-
tuta 1 teaspoon almond, lemon or
orange extract for the vanilln, If
desired omit glazs and sift pow-
dered sugar over cooled cake.

Toaatzd Coconut Snack Cake:

* Gently stir in /2 cup tonsted .

pecans, walnuts ar almonds and
/4 cup coconut. Bako as directed.
For a special touch, sprinkle toast-
ed coconut over glazed cake.

Cranberry Orange Snack Cake:
Gently stir in 1 cup swectened
dried cranberrics and 1 tablespoon
grated orange peel. Bako as direct-
cd. For glaze, substitute orange
Jjuiee for milk.

Nutrition facts per serving: 370
Calories; g Protein; 49g Carbo-
hydrate; 18g Fat; 100mg Choles-
terol; 390mg Sodium.

CHERRY COFFEE CAKE
Pmpnruﬂnn time: 30 minutes
Baking time: 1 hour

Coffee Cake
1 cup sugar
1/2 cup butter, softened
1 cup sour cream (regular, light,
or no-fat)
2 cgge .
1 teaspoon vanilla extract
2_ cupa all-purpose flour
1 1/2 teaspoons baking powdor
1/2 teaspoon baking soda
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1/2 tenspoon salt
1(21-ounce) can cherry pio fll-
ing

TOPPING
1/4 cup oli-purpase flour
1/4 cup sugar
1/4 cup chopped pecans
1 teaspocn clnnamon
3 tablospoons buttar

Heat oven to 326°F. In large
mixer bowl combine 1 cup augar
and 1/2 cup butter. Beat at medi-
um speed until creamy (1 to 2 min-
utes). Add sour cream, cggs and
vanilla, Continue beating until
well mixed. Reduce specd to law;
add 2 cups flour, baking powder,
baking soda and salt. Beat until
well mixed (1 to 2 minutes),

Spread haif of batter into
greased and floured 8-inch square
baking pan. Spoon cherry pio fill:
ing over batter. Spoon remaining
batter over pie l':llmg' spread eare-
Tally.

. In medium bowl stir together 1/4
cup flour, /4 cup sugar, pecans
and einnamon. With pastry
blender or two knives, cut in 3
tablespoons butter until mixture is
crumbly. Sprinklo over batter,
Bake for 60 t0 76 mmuws or unlﬂ
[IELIEE N FURPEA 5 AV R
cake portion comes out clean and
topping is dark golden hrown,
Serves 9. :

Cook’s notes: Filling vnrin-
tion, substitute 1 (21-ounce) can

of your favorite flavar pie filling’

far cherry.
Nutrition information per serv-

ing: Calories 520; Protcin 6g;
Carbohydrate 74g; Fat 23g,

‘Cholesterol 100mg; Sedium

450ing. -

This recipe is from-Chof Dan
Rowlgon, pastry chef at the
Franklin Hills Country Club,
and chef instructor at Onkland
Community College in Fnrming-
ton Hills.

PECAN-DRIED CHERRY BISCOTTL

4 ounces {1 stick) butter,
100 toMparature -

3/2 cup sugar

1/2 cup brown sugnr

2 eggs .

Zest from 1 lemoa, minced *-

21/2cups flour

2 teaspoons baking powdcr

1/2 teaspoon salt

1 cup pecans, choppod

2 toaspoons vanlita

1/2 cup dried cherrles,
chopped .

Preheat oven to 325°F, Grease
and flour baking sheet.

‘Uso an electric mixer to eream
butter and sugar until light and
flufly. Add cggs one at a time until
absorbed, Add lemon zest and
vanilla,

" Sift flour, baking puwder and
salt together.

Add flour mixture to egg mix-
turo, Mix until combined. Mix in

+ pecans and dried cherries. Refrig-

erats 20-30 minutes.

Divlde dough in half. Shape
cach halfinto a 2-inch wide, 3/4-
inch thick log. Transfer log to pro-

pared cookie shect, Bake untit logs

Frulty coffee cake: Make Cherry Coffee Cake your own
by using your favorite flavcr of pie filling.

are golden brown, firm to the
touch, and a toothpick inserted in
the center comes out clean ~ about
20 minutes.

Cool on cookie sheet for 15-20

LAND O'LAKEY

‘minutes, Using serrated knife cut

fogs into 1/2-inch thick slicea.
Places slices on coakie sheet, Bake
10 minutes, or until golden brown.
Yicld 36 cookics.

are mudn by people who know
hoew to grow ancient grape vari-
eties using today’s most modern
methods.

Ciro Rosso, made from the leg-
endary gaglioppo grape, is mod-
ern Calabria's most celebrated
red wine. Nicodemo Librandi
explained that local legend says

Corner of Orchard Lake Rd,
and Ten Miie In Farmington

You have three
weeks left to get
your name in the
WINNER'S CIRCLE

that Ciro desconded directly
from *Krimiaa,” the wine Cal-
abrian athletes drank to cele-
brate victories in the carly
Olympic games. Gaglioppo is an
ancient vine cither indigenous to
Calabria or brought there by the
Grecks,

What is most amazing about

Center Cut Boneless

LOIN

$179

Sliced Free

Lb.

1995 Librandi Ciro Rosso Classi-
¢o, about $10, is that the'wine
was not aged in wood, but tastes
like it was. All the fine cigar box
and spicy, anise notcs comple-
menting bright red fruit come
from gaglioppo. Way to go grape!

A notch nbove is 1991 L)hrnnd(
Rosso Riserva Duca Sanfolice

. L(Ml‘l‘ 3n. .
.$10,00 PURCHASE

_i20z Cans0r 20 Oz Bot(ls

+Dep

99¢

16 OZ. Bag

$15. Each year, it is made from
tho best fruit from 30-year-old
gaglioppo vines, picked later
than thoso for Ciro Rosso. For
sure, you will think this wine
wus barrel aged. It wasn’t. The
wine with fabulously spicy per-
fumpe is smooth and elegant, fin-
{shing with oodles of juicy fruit.

The Super Calabrian is 1991
Librandi Gravello $22, Cabernet
sauvignon at 40 pereent harmo-
nizes sensationally with gagliop-
po after aging in small French
cooperage. This “super” with
international flare will make you
think again if you believe that
the best come from northern
Italy. Gravello beats the socka
off many northern “supers” at
ane-third the price!

Honest

Librandi makea Lo Passule
from mantonico, an ancient
Greek grape. This nectar of the
gods from the 1891 vintage at
$27 is made from late-harvested,
nearly raisined grapes that aro
dried in the sun on mats until
fully raisined. Grapes are
pressed and the precious juice ia
fermented in small French bar-
rels. Porfume and flavors of
apricots, apples, lemon and
orange zest maoke it is a liquid
dessert.

Wine nights .

Detroit Public Television Auc-
tion wine nights are Wednesday,
April 29 and Thursday, April 30.
Denais Walsh, owner of Ye Olde
Wine Shoppe in Rochester Hills,
ia coordinator.
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Ho sanid thero are priceless
lots such SL 1893 Dom Perignon,
o vortical of mature Beauliou .
Vineyard Georges de Latour Pri-
vate Reserve Cabernet Sauvi-
gnon, three bottles of 1949
Johannisberger Unterholle
Hochfeine Beerenauslese, a.:
mixed case of premium South
African wines, a bottle of 1970*
Choteau Petrus and a day with
brewmaster Dean Jones at Big, |
Rock Chop and Brew House
awaiting a high bidder, ‘Donaii-
tions can still bo made. You cin:
reach Walsh at (248)B52:5538.

Look for Focus on Wine on the *
first and third Sundoy of thé'”
month in Taste. To leave a voice
mail message for the Healds, dial’
(734) 953-2047 on a touch- fane «
phone, mailbox 1864,

every type of exotic ingredient
you can think of, In the 10705 we
had red and green peppers, now
we havo yellaw, orange, purple
and brown. And think about all

. the different fruits you can buy -

Passion fruit, guavs, carambola,
Asian pears, lychee fruit, the list
goes'on and on. It’s absolutely
amazing to think about how
much has changed in such a
short time.

What should we expect in tho
next 20 years? I hope that we seo
more organic foods, naotural
foods, farm-raised meats, and
thoe chrnmutmn of tuctory raised

our sweot Mother Earth,

‘The polls say that we are ent-

ing fewer and fewer meals at
home, but 1 sny that with the
incredible foods that are avail-
able in our markots, maybe
there are still some folks who
atill lovo to cook for their fami-
lies, as much as I do. After all,
somebody is buying all that
great food.

Special dinner

Spring is the time for fresh
young vegetablea, To celebrate,
Emily's is hogting its firat veg-
otublo !homed dmncr 7 p.m.

an d chick-

ens. It can anly benoﬁt future

generations i the food growers of

the world start paying more

nttcntxon to sustainable typca of
, uso fewer

April 25, We will
aervu ning wonderful courses
using vegetables as tho focus on
the dish. The dipner is not vege-
mr{un. nnd cach course will be
d with an appropriate

and less chemicals. We can't con-
tinue to poison our bodics, and

Celebrate spring flavors

Sée related For the Love of
Food column on front. Racipes

* compliments of Rick Hulbcrg of

Emily's.
SWEET CORN POLENTA WiTH

SPRING MORELS AND FAVA
"BEANS

wino. The cost is $120 per por- |

son, inclusive of wine, taxes and

and very smooth.

Add tho sweet corn and continue
cooking for another 3 minutes.
Romove from hoat and stir in but-
tor and chwsn until well incorpo-
rated.

Check ason nndpourom.n

erves about 8

‘Basic Polenta
1 cup corn meal

1 quart cold water
1/4 pound butter
2 ounces {1/2 cup) Parme-
8an Cheeso
1 cup fresh sweot com
- 1 teaspoon fresh rosemary
d .

boi), stirrin,

mgfnn' th sal 60
B Mnd p-.
Allow to cook
 heat for about 1/2 hour,
‘reguliarly untit thick

@ 12-inch by, 12-inch pan lined

with parchment paper. Chill unti)
roady to use or sorve immediately
while still hot and soft. .

When thoroughly chilled, polen.
tn can bo cut into shopes and
browned in hot buttor.

SPRING MORELS AND
FAVA BEANS

" 1, pound fresh morel mush-
R -
About 3 pounds fresh fave -
vboans in their pods
Butter for sautding
" Plrich of fresh chopped sanlc
° 3/4 cup hoavy croam

. any unwanted bugs,

. pods and blanch the beans in boil-
* ing water for 1 minuto. Immedi-

T fedvew, A% e S

° polenta that you have praviously

gratuities, Wo are very excited,’,
about this dinner, and the oppor-
tunity to facus on attention on [
spring’s treasures. Call soon for
your reservation: (248) 349-0505. ,

Wo are atill accepting mcm~‘
bers in the Slow Food Group.
mail mo at pigrick@aol.com wnh
any food questions or comments,
I'd love to hear from more of m;
readera,

Rick Halberg chef/owner of
Emily's Restaurant in Northville
lives in Farmington Hills with
his family, He has established a .
reputation as one of Michigan's
outstanding chefs. Rick is an
extensive traveler, and is known
for his fine French inspired
Mediterranean and Italian cui-
gine, Look for his column on the
third Sunday of the month in
Taste,

.
’

3 tablespoons choppod fresh
herbs {parsioy, chives,
rosemary, oregano, basily

Clean morels by trimming stem
and checking for dirt or parnsites.
You can dip them in some cold salt
water for a minuto or two to purgo

Romove fava beana from tho

ately, plunge into ico waler to stop
tho cooking process, then drain,
and by pinching tho skin, squecze
the bean out and xet asido.

Sauts the mushrooms with a bit
of butter and the gerlic juat until
ﬁmy start givlng aff some of thoir

and croam bring to a qulck boil.
Bonson with a bit of salt and o <
generous grinding of black popper. Ve

Serve nlongside n scrvingofthe !

‘warmed, )




