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Who can find a better dessert
than Baked Alaska?

The culinary alchemy in this
seemingly magical dish relies on
a basic principle — the meringue
and cake are both pour conduc-
tors of heat. Az s result, they
insulate the ice cream whilo the
meringue bmwoa in a hot oven.

BAKED ALASKA

Fat-free chocolote or plain
toaf coke, 13 to 16 ounces

1 pint low-fat chocolate ice
cream, slightly goftened
{see note}

1 pint strawbetrry foi-free ico
cream, slightly softened

1/2 cup luhowarm weter

3

Baked Alesks req
just five ingredients, all of them
sold at the supermarket. It takes
a faw, simple ateps, Most of them
can be done a day or more beforo
the Alaska will bo served.

You can use store-bought loaf
cuke for the slabs that form the
base of this dessert. Or, make
them from scratch using any
favorite recipo, from a tender
sponge cake to fudgy brownies.

You can use two pints of ice
cream, moking up combinations
like this poiring of rich chocolate
and strawberry. But if you prefer
just one ice cream flaver, you can
gimply cut two slices from a half-
gallon brick and shorten the
preparation time by a couple of
hours,

The saoft meringue used to
envelop the ico cream js made
from pasteurized dried egg
whites. Using thia powder elimi-
nates both the work of separat-
ing cggs and eny concern sbout
sorving raw cggs. The satiny,
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Baled Alacha: The meringue and ceke insulate the ice
cream in this wonderful dessert.

Salad is a quick and easy fix

1/2 cup chopped walnuts
{toasted if time permits)

3 strips bacon, cocked cilsp
ond crumbled

1/4 cup balsamic vinegat-
bosed salad dressing

1 teaspoon orange zest {grat-
ed sind}

Combine epinuch, pears, bell
pepper, walnuts and bucon in o
sulud bowl, Whisk orange zest into
dressing and drizzle over saled.
Toss beforo serving. Melkes 6 serv-
ingw.

Nutrition informntion per

BY TuUE ASSUCIATED Pigsy
Confetti Pear and Spinach
Sclad is casily made, using freoh
spinach and cunned sliced peors,
diced red bel) pepper, walnuts
and bucon. This reeipe mukes
about 8 servings as o side digh at
dinner; it could ulso be part of 2
healthful lunch menu, with soup,
bread and cheese, if desired.

CONFETTI PEAR AKD SPINACH
SALAD
10-gunce pockege wushed

and ready-to-cat fresh
spinach

Yy ege
whites
2/3 cup sugar
1/8 teaspoon creem of tartar
ice cubes
1 cup strowborcies {for gar-
nigh)

At least 8 hourw before serving
the Baked Alaska, cut off the
domed top part of the cake and sct
it aside for another use. Slice the
romaining rectangle of cake in half
horizontally, muking 2 slices, each
about 1 inch thick. Place the bot-
tom slice of caks on & hust-proof
plate or o cuke rack covered with
foil,

Spread the chocvlal ice cream
over the cake, making = thick,
even layer about 1 1/2 inchos
thick. Place th cake and foo
cream, uncovered, io the frovzer to
solidify, 1-2 bhowrs.

Set the second caka layer on top
of the chocolate ios cream. Spread
the cherry vaniila ice cream over
it. Set in the freozer to solidify, 12
hours. At this point, you can cover
tho ico cream and cake with ples-
tic wrap and keep it in the freezer
for 1-2 days.

Bet the oven rack in the lower
third of the oven. Prcheat the oven
to 450 degrees F.
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Baked Alaska: A seemingly magical dish

Add the cream of tartar, Increase
the speed of the beaton When the
wmm.nﬂugy;mmqw
sprinkling in the suger, &
spoca at & time, Beat unti) the egg
whites aro glosey and thick evough
Lo maks stiff peaks, obout 8 min-
utes,

Bpread th the meringus over the
l'nwnlu!olwwmdhtunm
with & spatula, making a thick
m.ndu'mgllwirﬂn‘mmmn
to make the meringue look nice.

Fill a largo, shallow baking dish
with jos cubes. Set it op the oven
rack. Placo the Baked Alaska on
top of the ice. Bake until the
d in lightly cofored, with

For the
clean a large bow) and the blades
of o hand-held beater W remove

_any traces of greuse. Dry them

with paper towels. Pour the water
into the bow!. Stir in the egg white
powder and let it sit 3 minutes, it
will be Jumpy.

Sterting on low epoed, beat the
cgy whites until they are frothy.

-
WI ne from page D1

darker ridges and points, 4-6 min-
utes, watching it carefully. Cut the
Baked Alaska into slices with a
sharp knife and serve immediate-
Iy.

Each of the 8 servings containg
274 calories and 1 gram of fat.

Itocipe courtesy of the American
institute for Cancer Research.

Valley mountain parcel was pur-
chuased in 1996 and planted in
1998.

Because Bursick and Carano
thought futuristically, about six
acres of prime Alexander Valley
benchland had been dedicated to
a vine nursery. There, 16 differ-
ent clones of cabernet sauvignon
on seven different rootstocks
wore evaluated, Similarly,
c.xperlmenl.nl plantinge of mer-
lot, g , syrsh, malbec,

N of servin 7 cal., 6 g pro,, 12 marsh cloud of ingue
15.3:::‘: ﬁm_,ﬂliﬁig?m‘" fat, 17 :x::ﬁbo“ 3g d“ic;:.nry ﬁbf,, it produces is stable and spreads
dralnud Recipe from Colifurnia Pear like froating.
1/2 cup diced ted bell pepper Advicory Board.
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WALTONWADD =
W
Redeflning Retirement Living

Experienice the pleasure of independent living

Waltonwood at Twelve Oaks

Vislt our naw canter at;
27475 Huron Circle
{248) 7351500

odjacent to Twelve Ooks Mall

Waltonwoud communities offer
the finest In independent living
and asslsted flving. Call today
for a pessonal tour:

Rochester Rills (248) 375-2500
3250 Walton Blvd.

Royal Oak (248) 549-6400
3450 W.Thirteen Mile Rd.
Canton (734) 844-3060

2009 N.Canton Center Rd.

Take comiortintis elegant community that
offers the ultimate In Indepandent living. Choose from
ane or te-bedioom luxury apartments with kitchens
andt patios er balconles. Enjoy our fitness center, hair
salon, actlvities, transportaticn cnd more. We offer every-
thing you need to live In style with extras such as pre-
parcd meals, housckeeping and loundry. Just minutes

awsy fiom whopping, dining, golf and other pleasures. Call
todoy for mere information about our exciting new com-
munlty or visit our website at www.waltonwood.com.
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The City of Southfield Community Rélutions Department
presents the

An award-winning series of three special evenings of international
dinners and entertainment. Don’t miss this enriching opportunity to
experience the foods, music, and dance of the world's cultures,

An Evenin, ms in Esstern Eu
Polish Dinner catered by Under the Eagle Restaurant
of Hamtramck followed by Entertainment by the Wawel Foik Ensemble
Wednesday, March 1 at 6:30 pm
Tickets: $15 per person

An Evening of African-

American Culture Middle
Soul Food Dinner catered by Beans Chaldean Dinner catered by La
& Cornbread followed by Fendi Rutaumu foltow by
Entertginment inhf inment
Tuesdsy, March 21 at 6:30 pm l"rldl J 19 at 8:00 pm
: $22 per person
All three cafés will be beld in the Boudlﬂeld anilion
at the Southfield Civic Center, 26000 Evergreen Rosd between
Civic Ceater Drive and 11 Mlle RM(}uﬁmhoﬂ-ﬂﬂi)

Tickets avail

Building ayanluﬂ
For more

. City of Sowthflsld o

i 26000 amm lond.
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pem verdot and caberact franc
were made, “This created o huge
library block from which we
drew valuable infermation
before we started to plant the
mountain parcols,” Bursick
explained,

An experimental winery with-
in a winery was built at Ferrari-
Carano's Dry Creek Valley prop-
erty. In each vintage between
1989 and 1987, over 200 small
experimental lots of red wine
were carefully evoluated from
library block grapes.

After experimenting for plant-
ing decisions, Ferrari-Carano
focused ottention to labor-inten-
sive vineyard practices and men-

agement of its vineyards. When
Bursick coupled this with wine-
making techniques suited to
mountain fruit intensity and
managing tannins for drinkabili-
ty, Ferrari-Carane's superior red
wine image emorged.

With wines, the proof is in the
taste. Try these Ferrori-Carano
reds on for size ~ 1996 Merlat,
$27; 1996 Cebernet Sauvignon,
$36; 1996 Zinfandel, 816, a steal
at this price, and 1997 Ferraori-
Carano Siena (a Juxurious blend
of sungiovese, cabernct sauvi-
gnon and malbec) $30.

New wine hooks

No one other wine writer
knows French wines like Clive
Coates, author of “The Wines of
France” (Wine Appreciation
Guild, $50). Having spent 20
years as 8 wine buyer for some
of Britain’s most prestigious
wine firms, and passing the mns-
ter of wine exam on hia first try,
he *retired” to wine writing. This
is his sixth book, nnd it's written
with authority and conviction
about every French appellation,
A must rend for a wine aficionn-
do.

“Wine Spectator's California
Wine,” by James Laube (Wine
Spectator Press, $40) is the most
comprehensive guide available
to over 700 California’s wineries,
the wines, vintages and vine-
yards. Ratings and tasting notes
for over 6,000 wines are included
in this fully reviscd second cdi-
tion. No other reference to the
great wines of California is as
complete, It's a fubulous refer-
ence that's written in an easy-to-
read style.

Wine savings

You can save 26 percent off
cvery bottle on the wine list,
aver 300 labels, at Too Chez
Restaurant, 27155 Sheraton Dr,
in Novi, Monday-Thursday,
through May 2000. Discount
offered with meals only, wines
by the glass aro excluded. Call
(248) 348-55655 for reservations
and information.

Look for Pocus on Wine on the
first and third Sunday of the
month in Taste. To leave a voice
mail message for the Healds,
dial (734) 953-2047 on a touch-
tone phone, mailbox 1864.

. '.J‘,pr iﬁf(mnation call
i _48-85 1-7342
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Super Summers for Kuﬁs.

SUNDAY, FEBRUARY 27, 2000
11:00 A.M. - 3:30 PM.

Birmingham Public Schools
Corporate Training & Conference Center
31301 Evergreen Road in Beverly Hills
Free Admission - Families Invited

Meet representatives of local and national
summer programs who will help you choose the right aummet experience

for kids, 3 - 18

| P * Day Camps ¢ Overnight Camps ¢ Specialty Camps
. ¢ Year Round Cultural Programs

sl » Teen Adventures and Tours

] A,cad:mlc Enrichment ¢ Summer Employment
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