34 Acton/Georgetown, Friday, April 25, 2008

Reader’s question:

What to use— butter, margarine, vegetable shortening ...

I love questions from readers— today’s
article is the result of a reader who wrote in
saying that they really enjoyed the article on
baking soda/powder, could we please write
a story on butter/shortening/lard and how it
relates to cooking.

So, here we go. Butter, margarine, short-
ening, Lard, copha, suet— will the real win-
ner please stand up?

First of all, I am looking into these prod-
ucts as they relate to cooking and baking. If
you want to compare which is better to top
your toasted bagel— that you will have to
determine on your own.

Butter: a dairy product made by churning
fresh or fermented milk or cream. Butter con-
sists of butterfat surrounding tiny miniscules
of water and milk proteins. Butter is most
commonly made from cow’s milk, but can be
made from other animals as well. When
refrigerated, butter is a solid, moving to
spreadable consistency at about 15 degrees C
and then to a thin liquid when heated. Butter
is about 80% fat— all saturated fat.

Butter has a low smoke point—although it
can be stretched a little higher when clarified
butter (butter with the water and milk solids
removed) is used. Butter adds essential flavour
to sauces and is used in many forms of cook-
ing. As it pertains to baking, many recipes call
for butter and sugar to be creamed together at
the start of the recipe— adding to the leavening
power of the recipe. Some cookies, such as
shortbread may have no other form of moisture
other than the water in the butter.

For making pastry, butter adds great
flavour, but can be difficult because of its low
smoke point— keeping all the ingredients for
the pastry chilled and chilling the pastry before
it goes in the oven can help. For long-baking
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pastry covered dishes, a butter crust can con-
tribute to over-browning and the crust may
need to be covered for some portion of the bak-
ing.

Margarine: Margarine today can be made
from a variety of different animal and vegetable
fats and then often mixed with skimmed milk,
salt and emulsifiers. Margarines are generally a
combination of saturated and mono and poly
unsaturated fats. There are many different fat
contents of margarine. For the purposes of bak-
ing, you need to choose a margarine with a fat
content of 60% or more. Although a 60% fat
content margarine can be substituted for butter
in many cooking and baking recipes, it is not
recommended in recipes that are extremely
precise in the fat and moisture contents such as
pie pastry.

Vegetable shortening: a semi-solid fat
(100% fat) used in cooking and baking. It is
made with partially hydrogenated oil, meaning
it is traditionally high in trans fats. However,
Crisco has been changing all of their formula-
tions over the past number of years and now
claims that their regular vegetable shortening in
a 12g serving has only 1 gram trans fats.
Vegetable shortening has a higher smoke point
than butter and therefore holds up well to the
making of pastry.

Lard: is pig fat, rendered or unrendered

(meaning that there are two different ways of
producing the lard— a wet or a dry method).
Lard has saturated fat and unsaturated fat, with
some trans fats due to the hydrogenation
process. It has a high smoke point and large fat
crystals, which help make the flakes so desired
in pie pastry. Lard makes an excellent pastry
crust.

Suet: suet is raw beef or mutton fat— hard
fat found around the loin and kidneys. It is pri-
marily found in dehydrated form now, mixed
with flour to make it stable at room tempera-
ture. It is an essential ingredient in the making
of Christmas pudding, haggis, mincemeat and
the crust for steak and kidney pie. The low
melting point of suet makes it perfect for cook-
ing at moderate temperatures— such as steam-
ing. As a pastry, it is quite soft and does not
yield the crispness often yearned for in a pie
pastry.

Copha: a vegetable shortening made from
hydrogenated coconut oil. Produced only in
Australia— it is difficult to find in Europe and
North America. It is used in traditional
Australian treats such as Chocolate crackles
and White Christmas.

The bottom line? When cooking and bak-
ing, I primarily use butter. I will never substi-
tute for margarine in my own cooking. Crisco
vegetable shortening is the only product I use
for pie pastry. It makes a great pastry with per-
fect flakes and just the right amount of brown-
ing— it’s easy to handle, the pies turn out deli-
cious— and its what my mom taught me to
use. I use suet for Christmas puddings and
mincemeat and will continue to do so. You'l
have to make your own choice!

Have fun and keep cooking!

(Lori and Gerry can be reached at
whatscookin@independentfreepress.com)

—— |

Cheery Cherr
Muffins

Makes 12 lazfge muffins
Ingredients

e 2 cups cake and pastry flour

* 1/4 tsp salt

* 1/2 cup sugar

e 2 tsp baking powder

* 2 eggs

* 4 tbsp melted butter

* 3/4 cup milk

¢ 1 cup halved sour cherries (either
canned or frozen— if frozen, then
thawed and well drained)

Method

Sift together flour, salt, sugar and
baking powder.

In a separate bowl, beat eggs. Add
melted butter and milk. Mix well.

Add the wet ingredients to the dry.
Add the cherries. Fold the batter
together extremely gently. Be very
careful to mix for a minimum of time.

Pour into paper-lined muffins tins
or tins well sprayed with non-stick
spray. Bake at 350 degrees for 25-30
minutes or until tops are rounded,
golden brown and a tester inserted in
the muffin comes out clean.

A sweet way to celebrate our' 10th birthday!

Get great rates, no fee daily banking plus $10 off groceries.’

It's been 10 years since President’s Choice Financial® services began changing the way Canadians think about banking.
Now you can join millions of money-saving customers and celebrate the benefits of Fresh Financial Thinking®.

Open a no fee bank account and you could save almost $150 a year in bank fees!?

* Free cheques, chequing and bill payments
* Free Interac® Direct Payment transactions

¢ Free transactions at over 3,700 President’s Choice Financial and CIBC bank machines

* Free groceries and great rewards with PC® points®

Our birthday. You get a gift. Sweet!

Bring this invitation to a President’s Choice Financial pavilion, open a new no fee
or savings account by May 31, 2008 and receive a coupon for $10 off your groceries.

' 7
To be filled out by your Personal Banking Representative:
CIF
Full name
Address
PBR ID Pavilion #
Opening date Product
GEO-0408-B
N

Apply today at this participating in-store pavilion.

SUPERSTORE - 171 Guelph St.

1-866-674-5613
pcfinancial.ca/freebanking
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'$10 coupon offer is only available when you present this invitation when signing up for a new no fee bank account or Interest Plus™ or Inferest First™ savings account before May 31st, 2008 at a President’s Choice Financial in-store pavilion. You will
be mailed a $10 coupon by July 21, 2008. See coupon for redemption details. Offer cannot be combined with any other offer. Limit one coupon per customer. Offer valid for new customers only. You must be a resident of Canada but live outside Quebec.
This offer may be amended or cancelled at any time without notice. Original invitations only; photocopies not accepted. To locate your nearest President’s Choice Financial pavilion, connect at pcfinancial.ca. 2Bank account savings are calculated by comparing
President’s Choice Financial no fee bank account with the monthly fee average of $12.35 for typical flat fee, no limit transaction account packages offered by the five leading traditional banks as of March 3, 2008. Fees vary by bank. Some banks may waive
monthly fees based on amount on deposit. Example is for illustrative purposes only and is based on current bank offers. Actual savings over time will depend on prevailing fees. 220,000 PC points = $20 in free rewards. PC points may not be redeemed
against the purchase of tobacco, lottery tickets, alcohol, prescription medication, milk in Quebec, or any products or services prohibited by law or as we determine from time to time. In-store rewards available at participating supermarkets where

PC products are sold.

®/™PC, President’s Choice, President’s Choice Financial, Interest Plus, Interest First and Fresh Financial Thinking are trademarks or registered trademarks of Loblaws Inc. CIBC licensee of marks.
“Interac is a registered trademark of Interac Inc. CIBC licensee of marks.
tPresident’s Choice Financial services are provided by the direct banking division of CIBC. PC points program is provided by President’s Choice Services Inc.




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.3
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /SyntheticBoldness 1.00
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo false
  /PreserveCopyPage true
  /PreserveEPSInfo false
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308030d730ea30d730ec30b9537052377528306e00200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /FRA <>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
    /ENU <>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


