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Flavor your tiramisu with

Master Chef Jos Docker, an
instructor at Schooleraft College
and a judge in the. Observer's
“Taste of Tiramisu” contest,
]noks l‘nr 'thtneu nnd balmne

first four ingredients just enough
to mix them; sot aside. In another
bowl, beat the egg whites and
cream of tartar until frothy. Slow-
ly add the sugar and beat to a stiff

h
’l'hlu is his lpecxal Nd

(You will need to mnke two
batchea of the mascarpone mnm
vecipe, one for the

ly fold the
meringue and sift the flour into
the yolk mixture, ending with the
whites.

vored layer and one for the
brandy-flavored layer, so double
the ingredienta for mascarpone
cream before you go to the etore.)

£ CONTEMPORARY TIRAMISU

i Lacyfingers

8 egg yolks5 tablespoons
granulated sugarl/2 tea-

To create lad, shape 3-
by-1-inch strips of mixture on
lightly buttered h

1 tablespoon gelatin

4 teaspoons water

1 cup whipped cream, softly
whipped '

Start whipping yolka cither by
hand or with a hand mixer. Ina
sauce pan, bring tho sugar and
watar to a boil and continue cook-
ing until tho solution reaches soft
ball stage (242* F). Immediately

your the syrup into the yolks and

paper.Sift powdered augar over
their surface twice, waiting five
minutes between., Bake 8-10 min-
utes at 400° F until lightly
browned (not too much colorl) and
firm to the touch.

{_ spoon vanllla MASCARPONE CREAM
 Pinch of salt 3 g yolks
1 6 ogg whites 1/2 cup sugar
: 1/2 teaspoon cream of tartar 2 tablespoons water
¢ 5 tablespoons granulated 1/2 cup plus 2 tablespoons
sugard-1/2 cups sifted mascarpone {sbout 5'1/2
pastry flour ounces)
suger for to taste

In a large bowl, whisk together

Brandy to taste

TOO CHEZ RESTAURANT OF NOVI PRESENTS

?l Land & Sea Adventure

Monday through Friday Evening

i Featuring Your Cholce of Entrees:

Free Kids Menu Monday & Tuesday Evening
(For Chlldren Ten & Under Only)

For Reservations Call 248-348-5555

o Petite Filet Mignon
with Shrimp

® Six oz. Filet with
noshrimp

¢ Ten Shrimp with
no Filet

Served with Green Salad,
Mashed Potatoes, Crispy Onlons
&Green Beans

$I 8-95 per person

(excluding tax, gratulty and beverage)

until the yolks
are cooled,

In a large bowl, combine the
whipped yolk mixture with the
mascarpone cheese and mix first
with a wooden spoon, then a whisk
until smooth, Do not overmix or
mixture will break down!

Flavor the mixture with tho
espresso, stirring until just
smooth, Heat the gelatin and
water bricfly and add to the mix-
ture, Fold the whipped cream into
the mixture, )

Make a second batch flnvored
with brandy.

‘To assemblo tho tiramisu,
arrangoe ladyfingers in the bottom
of a mold and sprinkio with
Kahlua. Spread with the cspresso-
flavored cheese mixture, Place see-
ond layer of ladyfingers on top,
sprinkle with Kahlua and cover
with brandy-flavored mixture.
Refrigerate and let set several
hours, To serve, unmold, dust
lightly with cocoa, and serve with
berry compote and some Chantilly
cream, °

SUMMER BERRY COMPOTE
3 pounds blackberries, rasp-
berries, blueberries, cran- .
berries, lingonberrles, red
cherrles and strawberrles
10 ounces granulated sugar
(approximately 1-1/4
cups)
1/2 cup water
Place water, augar and approxi.
mately 1/2 of the fruit (excluding .
the strawberries) in a aauce pan
and gently bring to a simmer,
Removo from heat immediately
and gently atir in the remaining
fruit, including the strawberries.
{This recipe makes a big batch of
compote. It can be cut in halfor
thirds.)

EMERIL'S TIRAMISU

¢
H
i

a $50 gift card at Meler!

Rt LR

card give-away.

[ERCITEN)

VeraAaRey

YOU
could be a

Woe will put the name of everyone® placing an ad
for a garage, yard, or porch sale into a drawing for

There'll be a winner every week through
Septemberl Not only will you earn money from your
sale, you'll have a chance to win our Meljer gift

So now is the time to grab a pencil and make a
list of all the things you want to sell.

Place your ad for as low as $17.70 and who
knows?—you could be one of our Weekly winners!
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Emeril gasse hosts the
Food N 's *The Easence of
Emeril.” This ia his recipe for
basic tiramisu, including his hot
sponge cake.

Hot milk sponge

1/4 cup mllk

2 Teaspoons butter

1-1/4 cups flour °

1 teaspoon baking powdar
3 eggs

1-1/4 cups sugar

3 egg yolks

Prcheat over, to 350* F. Grease .
and lightly flour an 8-by-11-inch
sheot tray. In n amall sasucepan,
heat milk and butter until butter
melts; sct nside. In o bow), stir
together flour and baking powder;

Brand New! Located

* Luxurious one or two bcdmom
apartment homes

* Sclection of services available

* Spectzcular community

* Courtesy transportation

* 74 seat movie theatre, fitncss

sct aside. Put the eggs, sugar and
yolks in a bowl and set over a hot
water bath, whisking until the egg
mixture triples in sizo, Fold the
flour mixturo and the milk into the
egg-sugar mixture, Pour into pre-

* pared pan and bake for 10 min-

utes,

Mascarpone cream

1/2 cup plua 2 tablespoons
espresso coffeo

1/2 cup plus 2 tahlespoons hot
water

3 tablespoons Grand Maricer

1 cup mascarpono checso

2 tablespoons rum (or Marsala
wine)

3 cgge, scparated

3-6 tablespoons sugar

1 cup heavy cream, whipped
(can use up to 3 cups)

1/4 teaapoon vanilla

Salt, o pinch
a Cocoa pawder, enough to sprin-

o .

Powdercd sugar, enough to gar-
nish

Combine the espresse, water
and Grand Marnier; set aside.
Combinoc the mascarpone and rum
in a large bowl; beat until smooth.
In a medfum bowl, beat together
the cgg yolks and 3 tablespoons of
the sugar until smooth; sat over a
hot water bath and beat for 3 min-

e Baelve Oaks Ml

A Flavor of
Waltonwood!

_m__
WALTONWGDD

Redefining Retirement Living

utes until light and foamy.
Remove from heat and immediate-
1y bent this mixture into the mas-
carpone mixture; sct aside,

Whip the cream until it holds n
firm shape; fold in vanilla. In two
small additions, fold about 1/3 of
the mascarpone mixture into the
whipped cream; then fold the
whipped cream into the remaining
mascarpone mixture. Set asida,
Boat the cgg whites and salt on
medium setting until foamy.
Incronse tho speed and add the
remaining 3 tablespoons sugar,
beat until glossy, not dry. Fold the

brandy, espresso

- Dishing It out: Tuste editor Ken Abramczyk and features writer Renee Skoglund
serve samples of a tasty entry in the Observer’s Taste of Tiramisu contest.

Irresistible:
Norma
Marson and
ouise
Angelosanti
of Livonia,
Judges in
the Observ-
er's Taste of
Tiramisu
contest,
take one
more
bite...maybe
two...of
tiramisu,

egg whitea all at once into the
mascarpone.

To assemble, cut the sponge
cake in half crosswise. Place one
halfin pan large enough to snugly
hold it. Moisten tho cake with half
of the espreaso mixture. Top with
half of the mascarpone mixture,
spreading it out evenly, Sprinkle
generously with cocon powder and
pawdered sugnr. Top with remain-
ing cake hall and repeat the proce-
dure. Refrigerate uncovered for 2
houra,

Recipe compliments of www.pas.
trywiz.com

Shuttle Service to

MotorCity Casino

Pontiac «

R $5.00 per person includes:
Free All-You-Can-Eat Buffet

Luxury Motorcoach Transportation

Buses depart from:
Ann Arbor  Brighton » Canton e Clinton Twp « Dearborn
Detrolt * Rint » Hamtramck  Highland Park e Lansing » Livonla

St. Clalr Shores » Steﬂing Helghts/Warren e Taylor ¢ M;;suand

centet, billiard/game room, caf¢,

hair sdon; and more! . DON'T FORGET TO ASK ABOUT
Wltonwood at Tielve Oaks, Novi "][" ( R[‘ﬂ-lll
Independent Living for the Active $5+ Adul
27475 Huron Cirde . casino

(3:18) 735-1500 For times, locations and reservations, call;
tonwood.com

1-800-254-3423

Open 5unduyu
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