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~ JUSTDESSERTS

When you think elegant
dessety, do you think spir-
its? Do you think of crepes
syzette ilirlmjng with Grand

Marnier, rum-soaked

babas, chocolate fondues
‘spiked with chercy-fla-
vored brandy, creamy fruit
trifles redolent with sherry?

If 50, you're not alone,
forit's ﬁem:rnll acknowl-
edged that cordials, rums
and brandics add that ype-
cial something to a dessert,

turn the ordinary into the

extraondinary, and provide
the absolutely ri1hl finlsh-
ing touch to & well-planped
and well-executed dinner.,
The variety of sweet lig-
uors sutitable for addition to
such desserts as souffles,
mousses, Eic:. cakes and
)e CICam i3 slaggering.

Among the most popular
Iit.]]ur.el:lrs RTe: Amaretio
(almond); Arisette {lico-
rnce); Cointreau (orenge):
Creme de Cacao (choco-
late}; Creme de Cassis{cur-
rant); Creme de Menihe
{mint}; Drambuie (Scotch
whiakdy which has been fla-
vored with herbs, apices
and honey made from
beather); Framboise (rasp-
berry); Grand Marnier
{orange-flavored liqueur
which has been blended
with cognac); Kahlua (cof-
fee); Kirsch (cherry): Mar-
- aschino (cherry); and
Triple Sec (orange).

What precisely is a
liqueur? L. Putrick Coyle,
Ir.. in The World Enciclope-
dfa of Food (Facts on I?ﬁ:.-,
Inc.) defines it.as “*any
sweelened, flavored alco-
holic beve usually drunk
after a meal as'a digestive,
but sometimes served as an
ingredient in a cocktail

The make-up of & liqueur
is further defined by U.S.
law, which r:guir:s
ligueurs and cordials to
contain a minimum of 214

Easter
Buns

(Cotitinged from Fage 3)

Combine confectioners'
sugar and water. Make
:rﬁ;:; on cach bun with
conlectioners’ sugar glaze,

Yield: 14 dozen,

MOLASSES STICKY

dineer rolls

Four butter iathan 8x 8 x
2-inch baking pan, Add 2
tablespoons sugar and
molasses; mix well, Set
aside, Combine remaining 2
iablespoons sugar, cinne-
mon and raising,

Unroll crescent rolls in
two sections. Sprinkle with
sugar-cinnamon mixiure;
reroll, -

Cut cach rofl in four

picces, Place cut-side~down

imn :
m?s-n aven 20

to 22 minutes until brown.
Cool jn pan 5 minutes.

Flaco cookie rack on wax
paper, invert pan on rack.
- Yield: 8 bans, :

percent sugar or other
sweelener.

There are five basic cate-
ories of liqucur, depend-
ng on what their majoi

Mavoring ingredieat js:
either fruit, peel, herb, seec
of creme.

Those liquors made wit}
fruits, pcels or creme are
usually dominated by a sin-

ie flavor: orange, rosp-

Ty, curmanl, cic,

Onthe other hand.
liqueurs made with sceds
and herbs are generally
combinations of flavors:
Chartreuse, probably the
most renowned of these, is
Tepuled o be made up of
well over 100 dilferent fla.
voring ingredicniy, '

White we drink liqueur:

- today purely for the plea-

stire of it — what better
way to windup a din-
ner? — thef eriginated as
medicinal elixirs as far back
a3 the Middle -

They were distilied by
learned men, often monks,
whao guardedsthe secret of
their preparation jealously,
and who often experi.

mented*with nddin; ncw

flavorings to Lheir recipes in
order to ouldo cach other
and themselves. .

In this way, a wide vari-
ciy of liqueurs, based on
diverse flavorings from
flowers, fruits, 1, bark,
€ic., came into being.

Two of the moat well.
known of these liqueurs are

D.O.M. Benedictine and

Chartreuse, both produced
in monasteries, both heady
combinations of a mulki-
plicity of ingredients,
whose precise formula is
known only to a handful of
people.

Brandy, perhaps the
archtypal after-dinner
drink, came inlo existence
inmedieval times, when the
Rrape-growers of Frange,

to avoid paying excessive
expart duties (which were

‘computed according to

quantity, not quality),
chose to distill — or burpy —
their wine. The result was
called in Dutch brande-
wijn, "‘burned wine,”” a
name which posterity has
shortened 1o “*brandy.*

Flavored brandies came
about during the Renais-
sance, when enterprising
individuals sirove ta con-
.ceal the harsh taste of the
bmndm:listil]ed &t that time
with 1he mellowing flavora
gleaned from suth fragrant
ingredients as rose petals,
rosemary, musk, orange
Nowers and anise,

Today, carelully blended .

and aged brandies — one
thinks df a fine cognac —
heed nocxtral nta (o
disguise their distintive
taste. '

Connoisseurs of fine
tiqueurs and good food will
be quick to seize upon a
recently-publizhed k,
Grond Finglés (Barron's
Educational Series, Inc.)
by Dick Taeuber, which
lakes as [ts subject "*des-
serts and sweets flavored
with liqueurs, rums, and
brandies,

The following recipe
reproduced from Grand
Finales is indicative of what
liqueur and dessert-lovers
have to look forward 1o
when their favorites are
loined together.

AMARETTOQ
CHEESECAKE

INGREDIENTS

i

¥ cup (8 cL) orange
curacan or triple sec
Y bup {12 cL.) amaretio

 CRUST

1A L

Z tab

powdered ¢
Y4 cop (115 g) butter,
intited

TOFPING

2 cups (48 cL) soir
cream
% cup dig)

.

1. Prehest the oven to
300r F (150 C). Buttera 13x 9
x 2-inch (33 x 23 x $-cm) buk-
ing pan. Also sclect a
roasting pan which will
your baking
almonds in a flat pan, put in
the oven, and toast for 610 8
minutes, or until lightly

ned. Remove from ihe
aven and Jet cool. '

2. To make the crust,
combine the graham
cracker crumbs, sugar,
orangs peel, and cinnamon

“in a small bowl. Stir witha

fork or 8 whisk 1o mix thor-
oughly, then add the butter
and work the mixture with
afork or flat spoon to
dampen all the crumbs.,
Spread in Lthe pan, and
press cvenly across the bat-
tlom. Bake for 5 minutes,

. then remove from the oven,

3. Combine the eggs.
sugar, cotlage cheese,

cream cheese, orange

li:}u:ur. and amaretto. Use
a food processor or blender
{o process Lhis miature in
batches, adding a portion of
the cream cheese to cach
batch. Blend cach batch

Jesste’s Dintng
:.oerved 11am - 2 pm
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o Tim i Coflgy

ENTERTAINING THIS WEEK

““ROUTE 66’

‘Country Western, Country Rock
THURSDAY  FRIDAY SATURDAY

n. Place the |

until smooth. As eacth
batch is blended, pour it
into & large mixing bowl,
and, alter the last batch is
processed (with the last of
Lhe cream cheese), stir the
total mixture to blend thor-

 oughly. Crumble half the

toasted aimonds and stir
them inte the mixture.

4, Pour the cheese mix-
ture into the baking pan, fill-
ing slmost to the top. Set the
baking pan into the larger
roasting pan and pour hot
water around it to come half-

. 'way upthe sikies. Place cake

in the oven and bake for 40
minutes. To l;:::ck !ghlf?tt-
nesy, shake the pan lighdy to
sec il the cake {3 se1, orgo
appearance. The sldes wi
have raised and will show &
hint of browning, (Testing
the center is not appeopeinte

for cheesecakes, for the cen-
ter firms up as the cake
cools. )

faking o egiecatal

ﬂmm‘rm'u topping.
Combine¢ the sour cream,
ll?l’a and amaretto and stir
to blend thoroughly. Crum-
ble the remalning almonds

wilth your fingers, and stir
them into Lthe topping.

6. When the cheesecake

is done, change Lthe aven.

selting to 475°F (250°C).
Working quickly, slide the
oven rack forward so that
you can add the topping.
Gently pour the toppin
ovor the checarcake an
using & long, namow, thin
spatula, spread the toppi
evenly, Hake at the hig
temperature. for 5 minutes,

‘Carefully remove the

cheesecake pan from Ehr.

water bath and setltona
wire rack to cool 1o room

temperature, Refrigerate

for
before serving.

Did You Know?
| I:Nlhlﬂﬂl'l

 Coolha miwd crackars koep well

:::.mdmurrumﬁmm

Sprootand Llse

Jome of the seeds that can ba
sprouted and used in salads, sand-
wiches and other l:l;llh mre alfal-
fa, barley, buckw .
clover

E;uh, A beans, kale,

tuce, lentils, mmur;ﬁu‘ enilbet,
parsley, purstane, pum pca-
Buly, onlond, Oxty, radishey, beets,
32fTiower,

wheat,

Sew up something
sansat_lonal for Easter —
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You'll look great in
your Easter bonnet
when you sew up a

- Shappy new suit to -
go underitl

GEORGETOWN
MARKET PLACE
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877-2477
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