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Calinarv Cutloo

Strawberries grace an elegant torte

By Alleen Claire
NEA Focd Editor

What's summer withoul a special
strawberry dessert? Here is a rich
torte, just llke the ones you sec in a
posh bakery. It is not as difficult or
time-consuming to make as it might
seem. For full flavor, use pure vanilla
exiract as direcled. It enhances the
flavor of the other ingredients.

YANILLA-STRAWBERRY
NUT TORTE

sgge, separaisd

{easpoons pure yanilla axiract,
divided ~

cip, 2 lablespoona suget,
dividad

cups walnuts, finely ground
tablespoons flour

tsaspoon salt

pints sfrawberries, divided
isblespoon orange liqueur or
graisd orange pesl

tsaspoon unflavored gelstin
tsblespoons waler

cups hasvy (whipping) cream,
divided

cup red currant jeily, melted

Preheat oven o J50-degrees,
Grease 2 round (9-inch) baking pans
and line with wax paper. In the large
bowl of an electric mixer, beal egg
yolks untli light and lemon colored,
Add 2 teaspoons pure vanilla extract.
Gradually beat in 1 cup sugar; beat
untll very thick and mixture leaves a
trail when beaters are Ilfted. Combine
walnuts (use blender or processor to
grind nuts), four and salt; fold into
yolk mixture. Beat egg whltes until
stiff but not dry; fold Into yolk mix-
ture. Turn balter into prepared pans.
Bake until a cake tester, Inseried in
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CHEAP PROTECTION

When you toke your warm
woels out of the closet next fall
to get ready for the chill winds
of winter - make certaln Lhat
they'll be wearnble by protee-
ting them against those
wooleaters - moths.

Contrary to popular beliel,
the fying moth does not enl
wool fabrics. 1t is the larvae of
the clothea moth that actually
couses Lhe damoge by fudi:l:ﬁ
on wool, woal blends, fur a
olher prolein materials, In.
duding spots and slains on any
fabric.

S0 before you pul your wools
away for ihe summer, check
Lhem gver to be certaln they are
clean und free of any seoil Lhat
rmight ide an appellzer for
the clothes moth. _

Why Llake chances? Send
them to your drycleaner. It's
cheap prolection.

@ BARRAGERS

CLEANERS

& LAUNDROMAT
Delrex Dry Cleaners
Shamrock Cleaners

(Erin)

877-2279

168 Gueiph St
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RICH DESSERT wiik vanilla, strawberries and nuts is & summer ireat.

the center, comes out clean: about 35
minutes. Turn oul of pans onto racks;
cool completely.

Meanwhile, hull and slice | pint
strawberries; stir In 2 tablespoons
sugar, liqueur and 2 teaspoons vanll-
la; set aside. In a small saucepan,
sprinltlt gelatin over waler, let soften
for 5 minutes. Heat over low heat to
dissolve gelatin. remove from heat.
Beat | cup cream until Il starts Lo
thicken. Slowly pour in warm gelatin
mixture, beating until cream is thick;
fold in strawberry mixture, Spread

over | cake layer. Cover with second
cake layer. Lightly brush top with
MCiiou juily.

Hull remaining 1 pint strawberries;
arrange strawberrles, point slde up,
on top of cake. Brush with remalning
jelly. Add remalning 1 teaspoon vanil-

la to the remaining | cup heavy

cream and beat untll thick. Use to
frost sides and pipe edge of cake. Re-
{rigerate several hours before serv-
ing. This kitchen-tested recipe makes

12 servings.
@ 1M1, NEWSPAPEDN ENTERPTUSE ASSN
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Scandinavian Grilled Burgers

No malter where you barbecue, whether it's in the backysrd or on
the beach, gnlled hamburgers are a patural. There’s something
about cooking over glowing coals that makes even the simplest

{oods taste belier,

The unusual combinat'on of potatoes and tenyak “auce prod uces
richly flavoured patties that come afl the grll plump and juicy.
These “Viking Burgers™ are so deliciows there™s no need lor ketchup,
Bul you may wint 10 use a tad of mayonnaisc, Erither wiythey make
a refrestung and weltcome change feom ordinary harbecued
haamburgers.

VIKING BURGERS

I. 3 cup {75 mL) instan! mashed polato Hakes

2 1ablesponns (30 ml.) instant minced onien

Boiling warer

bo+ cup (50 mL) KIKKOMAN Tenyaki Mannade & Sauce
2 pounds {1 kg) ground bheef

k4 cup 50 mb)} minced fresh parskey

Pumpernickel bread slices

Thinly shiced red onion rings

Measure polno flakes and munced omon inta medium bowl. Sur
in 1;4 cup (350 mL) boiling water and 1enyaki sauce; let stand 5
minutes, Add beel and pansley; mix unui thoroughly combined.
Shape into -6 pattics. Place on gnill 4 inches ([0 cm) from hot coals 4
minutes on each sude (for rare) or to desired degree of donencss.
Serve on brend slices wilth red onion, Makes 6 servings.
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