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Knedle (dumplings with plums)
Kutia (Christmas pudding)
Mousse : COLLECTION

Orange and Lime Terrine

Oriental Oranges

Peach Cobbler

Stewed plums in honey with Cinnamon ice-cream
Perssmmon Pudding

Pretzel Salad

Pudding Recipes: COLLECTION
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Weight Watchers Snickers Dessert

Zabaglione
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Baklava Cheesecake
Chocolate Caramel Pecan Cheesecake

Chocolate L over's Cheesecake

Chocolate Raspberry Truffle Cheesecake

Coconut-Ricotta Cheesecake
COLLECTION: Cheesecake (1)
COLLECTION : Cheesecake (2)
Felice's Cheesecake

Fudge Truffle Cheesecake
Hazelnut Macaroon Cheesecake

Killer Cheesecake

Little Cheesecakes

Marx Bros. Cheesecake

No Bake Cherry Dreamwhip Cheesecake

Oreo Cheesecake

Pumpkin Cheesecake (1)

Pumpkin Cheesecake (2)

Pumpkin Cheesecake - COLLECTION

Refrigerator Cheesecake

Richer than Sin White Chocolate Cheesecake

Two Cheesecakes
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Baklava cheesecake

Baklava cheesecake

From: ak399@cleveland.freenet.edu (Carole A. Resnick)
Date: 21 Oct 1993 06:25:23 GMT

FI LLI NG

32 0zs CREAM CHEESE, room tenperature
1 cup CLOVER HONEY

1/ 4 cup LEMON JUI CE (fresh)

2 t sps VANI LLA

6 JUMBO EGGS, room tenperature

Beat cream cheese in large bow of electric m xer until
light & fluffy. Gadually mx in honey, then |enon juice &
vanilla. Beat in eggs 1 at a tinme until just incorporated.

Set aside. Stir through filling & pour into crust.
Cover filling with overhangi ng phyllo, squaring at edge of
pan.

Bake until pastry is |light brown and cake is firmto touch,
about 50 m ns.

Renove pan sides; using toothpick, poke 12 holes in top of
cake to allow steamto escape. Cool conpletely on rack.
Refrigerate 2 days to nellow flavors, covering after first
day.

1/ 2 cup WALNUTS

1/ 2 cup ALMONDS, bl anched

1 TBS GRANULATED SUGAR

1 tsp Cl NNAMON

1/ 2 TBS BUTTER (unsalted), clarified
1 TBS LEMON JUI CE (fresh)

1 1-1/2 inch Cl NNAMON STI CK

1 TBS COGNAC

BAKLAVA CHEESECAKE (Con't)
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Baklava cheesecake

Preheat oven to 350.
Cover baking sheet with 2 pieces of parchnent.

Coarsely grind all nuts with 1 tabl espoon sugar and 1 tsp.

ci nnanon in processor. Stack 10 reserved phyllo pastry
sheets on work surface. Set rimof 10-inch springform pan
atop pastry. Cut around inside of rimthrough entire stack
usi ng sharp knife, making 10 rounds. Cover rounds w th danp
towel. Set pan rimon prepared baking sheet.

Brush parchnment and inside of pan rimwth butter. Place
one pastry round in pan rimand brush with butter. Repeat
with four nore rounds. Spread nut m xture evenly over
pastry. Top with remaining 5 pastry rounds, brushing each
with butter. Using ruler as guide, cut pastry into 16
wedges (or however many pieces you want) with sharp knife.
Sprinkle lightly wth water. Bake until crisp and gol den,
about 30 m nutes.

Meanwhi |l e, heat 1/2 cup sugar, water, and lenon juice in
heavy smal | saucepan over | ow heat, swirling pan
occasionally until sugar dissolves. Add ci nnanpon stick,

I ncrease heat to nedium and boil until syrupy, about 4
m nutes. Renove from heat. Wen bubbl es subsi de, add
Cognac.

Flatten pastry atop cake. Renpove pan rimfromtopping. Set
t oppi ng on cake, using large spatula. Re-cut wedges.

Repl ace pan rimon assenbl ed cake. | mmedi ately pour on hot
syrup. Cool one hour.

Refrigerate one to 6 hours, preferably six hours. Let cake
stand at roomtenperature for 20 m nutes before serving.
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Chocolate Caramel Pecan Cheesecake

Chocolate Caramel Pecan Cheesecake

From: morrissey @stsci.edu (Mostly Harmless)
Date: Mon, 16 Aug 1993 00:22:22 GMT

cups cooki e crunbs

Tbsp. butter or nargerine

bag (14 ounces) caranels

can (15 ounces) evaporated mlk

cup chopped pecans

pkg. (8 ounces each) cream cheese, softened
1/ 2 cup sugar

2 eggs

1/2 cup sem -sweet chocol ate chips, nelted

1 tsp. vanilla

NFRPREFRPEFPODN

Preheat oven to 350F
M x crunbs and butter, press onto bottom and sides of 9-inch springform pan.
Bake 10 m nutes.

M crowave caranels and mlk in small bowl on high for 4 - 5 mnutes or until
nmelted, stirring every mnute.

Pour over crust.

Top with pecans.

Beat cream cheese and sugar until well bl ended.

Add eggs, one at a tinme, mxing well after each addition.
Bl end i n chocol ate and vanil | a.

Pour over pecans.

Pl ace pan on cooki e sheet.

Bake 45 m nutes. Loosen cake fromrim of pan, cool before renmoving rimof pan.
Keep refrigerated. Garnish wth whi pped cream

mara
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Chocolate Lover's Cheesecake

Chocolate Lover's Cheesecake

From: arielle@taronga.com (Stephanie da Silva)

Date: Sun, 8 Aug 1993 23:02:06 GMT

1 1/2 cups finely crushed chocol ate wafers
6 tabl espoons butter, nelted

3 8-ounce package cream cheese, softened

1 1/2 cups sugar

2 tabl espoons all purpose flour

1/ 8 teaspoon salt

4 eggs
4 squares (4 ounces) sem sweet chocol ate, nelted
1/4 cup mlKk

1 teaspoon vanilla
1 square (1 ounce) sem sweet chocol ate
1 teaspoon butter

For crust, in a bow conbine chocol ate wafer crunbs and nelted butter.
Press crunb mxture firmy on bottomand 1 3/4 inches up sides of a 9-inch
spri ngform pan.

For filling, in a large m xer bow beat creamcheese till creany. Conbine
sugar, flour and salt; stir into the cream cheese m xture. Add eggs al

at once. Beat just till conmbined. DO NOT OVERBEAT. Stir in the 4 squares
mel ted chocol ate, nmoik and vanilla till combined. Turn into crunb-Iined
pan.

Bake in a 325 oven for 60 minutes or till center appears set. Renpbve from
oven; cool 15 mnutes. Loosen sides of pan. Cover and chill at |east 2
hour s.

In a smal |l saucepan over |ow heat nmelt the 1 square sem sweet chocol ate
and butter. Drizzle in lattice design atop cheesecake. Chill till
chocolate is set. Makes 12 servings.

mara
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Chocolate Raspberry Truffle Cheesecake

Chocolate Raspberry Truffle Cheesecake

From: bowler@eisner.decus.org

Date: 9 Aug 93 18:30:25 -0400

Oiginally from"365 great chocol ate desserts" by Natalie Haughton. |'mpretty
sure it's changed since then

Chocol ate Raspberry Truffl e Cheesecake

1 9 oz package chocol ate waf er cookies
3 T butter nelted

12 oz Sem sweet choc chips

1 C heavy cream

3/4 C Raspberry jam

2 8 oz packages cream cheese, softened
3/4 C sugar

4 Eggs

2t vanilla

Gind cookies to a fine powder, mx with the butter and press into the bottom
and up the sides about an inch of a 9" springformpan (or 2 7" pans).
Refrigerate while making the filling.

Conbi ne the chips and creamin a mcrowave safe bow and heat at high for 3 to
4 mnutes or until snmooth. Stir every mnute. Mx in the jam stirring until
di sol ved, let cool 10 m nutes

M x the creantheese and sugar until snooth. Add the eggs, one at a tine,

m xing well after each egg. Add the vanilla and the chocol at eraspberry
mxture. Mx well.

Bake 1 1/4 to 1 1/2 hours at 325 or until cake is set around the edges but

still jiggles slightly in the centr. Cool and put in the fridge for at |east 6
hour s.

W typically make it in the 7" pans and get 16 sinfully rich slices per cake

mara

http://www.cs.cmu.edu/~mjw/recipes/dessert/cheesecake/choc-rasp-trff-chsck.html [12/17/1999 10:59:22 AM]


http://www.mcs.vuw.ac.nz/school/staff/Amy-Gale.html

Coconut-Ricotta Cheesecake

Coconut-Ricotta Cheesecake

From: arielle@taronga.com (Stephanie da Silva)

Date: Sun, 8 Aug 1993 23:57:22 GMT

1 3/4 cups fl aked coconut

1 tabl espoon butter, softened

2 cups ricotta cheese

1 8-ounce package cream cheese, softened
1/ 4 teaspoon coconut extract or vanilla
1 cup sugar

2 tabl esoons all purpose flour

1/ 8 teaspoon salt

3 eggs

1/4 cup mlk

1 8-ounce carton dairy sour cream

1 tabl espoon sugar

Toast 1 cup of the coconut in a 350 oven for 10 to 12 mnutes, stirring
occasionally. Reserve 1/4 cup of the toasted coconut for topping.

Grease bottom and sides of an 8-inch springformpan wth softened butter.
Press renmai ning toasted coconut on the bottom of pan. Press untoasted
coconut up sides of pan.

For filling, beat the ricotta cheese, cream cheese and coconut extract
till fluffy. Conbine the 1 cup sugar, flour and salt. Stir into cream
cheese m xture. Add eggs, all at once, beating at |ow speed just till
conmbi ned. DO NOT OVERBEAT. Stir in mlk. Turn into crust-Ilined pan.
Bake in a 375 oven about 45 mnutes or till center appears set.

Meanwhi | e, conbine the sour cream and the 1 tabl espoon sugar. Spread
atop baked cheesecake. Cool. Chill. Garnish with the reserved toasted
coconut. Makes 12 servings.

mara
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COLLECTION: Cheesecake (Long!)

COLLECTION: Cheesecake (Long!)

From: arielle@taronga.com (Stephanie da Silva)
Date: Wed, 4 Aug 93 22:29:33 CDT

No Bake Cheesecake

eggs separ at ed

cup mlk

envel opes unflavoured gelatin
cup sugar

1/ 4 teaspoon salt

1 teaspoon grated | enon pee

3 cups creaned cottage cheese

1 tabl espoon | enon juice

1 teaspoon vanilla extract
unbacked crunb crust

1 cup heavy cream

chopped nuts or canned fruit for garnish

PNEDN

In small bow, beat egg yolks with mlk until mxed; in 2-quart
saucepan, stir gelatin with sugar and salt.

Stir yolk mxture into gelatin m xture. Cook over medi um heat, stirring,
until mxture thickens and coats spoon. Renove from heat; add | enon peel;
cool. Into large bow, press cottage cheese through sieve; add | enon juice
and vanilla. Add gelatin mxture. Chill about 30 mnutes, stirring until
m xt ure nounds when dropped from spoon.

Meanwhi | e, press half of crust mxture in bottom of 9-inch springform pan.

In small bow with m xer at high speed, beat egg whites just until stiff
peaks form spoon onto gelatin m xture. Beat creamuntil soft peak form
spoon onto egg whites; fold egg whites and creaminto gelatin m xture.
Pour gelatin mxture into prepared springform pan

Sprinkle top with remaining crunb mixture and refrigerate until firm

Pi na Col ada Cheesecake

Filling:

2 envel opes unfl avoured gel atin

3/4 cup sugar

1 can pineapple juice (6 0z)

3 eggs, separated

3 large packages (8 0z) cream cheese
1/4 cup dark Jamai can rum

1/ 4 teaspoon coconut extract
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COLLECTION: Cheesecake (Long!)

Toppi ng:

2 cans (8 oz) crushed pinapple in syrup
2 tabl espoons sugar

1 tabl espoon cornstarch

Crust:

1 1/2 cups vanilla wafer crunbs
1 cup fl aked sweet ened coconut
1/3 cup butter, nelted

Crust: conbine indredients. Mx well. Press mxture evenly over bottom
and sides of an 8 or 9 inch pan. Chill.

Filling: mx gelatin and 1/2 cup sugar in saucepan. Add pi neappl e juice.
Let stand until gelatin has softened. Place over |ow heat; stir until
gelatin dissolves. Renove fromheat. |In large bow, beat egg yol ks well.

Gradual |y beat hot gelatin m xtures into egg yol ks. Let cool

In medi um bow , beat cream cheese until fluffly. Add to gelatin m xture;
beat until well blended. Stir in rumand coconut extract. Refrigerate
gelatin mxture to chill. Stir frequently as m xture thickens. Wen
gelatin mxture is consistency of unbeaten egg whites, renove from
refrigerator

In large bow, beat egg whites until foany. Wile beating, add rem ning
1/4 cup sugar, 1 tablespoon at a tinme, until whites hold stiff peaks.

Fol d egg whites into thickened gelatin m xture. Turn into prepared crust.
Refrigerate for 6 hours or as |ong as overnight.

Toppi ng: conbine ingredients in saucepan. Stir until cornstarch dissol ves.
Cook over nmedium heat, stirring, until sauce boils and thickens slightly.
Chill. Spoon sauce over top of cheesecake.

Bl ue Ri bbon Cheesecake

1 1/2 cups graham cracker crunbs
1 butter, nelted
3 tabl espoons sugar

3 8-ounce packages cream cheese, roomtenp
1 cup sugar

3 eggs, roomtenp

1/2 cup butter, nelted and cool ed

1/ 8 teaspoon orange extract

Grated orange peel for garnish

Combi ne crunbs, butter and sugar. Press mxture evenly onto bottom and
sides of a 9 inch springform pan.
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COLLECTION: Cheesecake (Long!)

Preheat oven to 450F. Beat together cream cheese and sugar until [|ight
and fluffy. Add eggs, 1 at a tine, beating after each addition.

Blend in butter and orange extract. Turn mxture into pan and bake

15 m nutes. Cool .

Refrigerate at | east 12 hours before serving. Renove sides of pan
Garnish with grated orange peel. Serve chill ed.

Raspberry Swi rl Cheesecake

Crust:

1 9 oz package chocol ate wafer cookies, finely crushed
1/4 cup butter, nelted

1/4 cup firrmy packed dark brown sugar

Filling:

3 8 oz packaged cream cheese, softened

1 cup sugar

1 cup sour cream

3 eggs

2 tabl espoons | enpon juice

3 tabl epoons fl our

2 teaspoons vnailla extract

1 12 oz can raspberry dessert filling, strained

Preheat oven to 325F. In nedium bowl, conbine cookie crunbs, butter and
brown sugar. Press firmy on bottomand sides of a 9" springformpan. In

| arge bl owl, beat cheese until fluffy. Beat in sugar, sour cream and eggs
until snmooth. On | ow speed, add | eonon juice, flour and vanilla, mx well.
In medium bowl, stir 1/3 of the batter into strained raspberry filling

Mx well. Pour remaining batter into prepared pan; using spoon, drop the
raspberry filling into the plain batter. Wth knife, swirl filling into
batter. Bake 1 hour or until center is set. Carefully |oosen top of
cheesecake fromteh edge of pan with a tip. Cool. Chill. Renpbve sides

of pan. Garnish as desired.

Cheesecake Suprene

3/4 cup all purpose flour

3 tabl espoons sugar

1 teaspoon grated | enon pee

6 tabl espoons butter

1 slighly beaten egg yol k

1/ 2 teaspoon vanilla

3 8-ounce packages cream cheese, softened
1 cup sugar

2 tabl espoon all-purpose flour
1/ 4 teaspoon salt

2 eggs

1 egg yolk
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COLLECTION: Cheesecake (Long!)

1/4 cup mlk
Cherry Sauce

To prepare crust, conbine the 3/4 cup flour, the 3 tabl espoons flour, the
3 tabl espoons sugar, and the 1/2 teaspoon of the |l enon peel. Cut in butter
till crunmbly. Stir in 1 slightly beaten egg yolk and 1/4 teaspoon of the
vanilla. Pat 1/3 of the dough onto the bottomof an 8 or 9 inch spring-
formpan (with sides renoved). Bake in a 400F oven for 7 mnutes or till
gol den. Cool .

Butter the sides of pan; attach to bottom Pat remaining dough onto sides
of pan to a height of 1 3/4 inches; set aside.

For the filling, in a large m xer bow beat together the softened cream
cheese, remning | enon peel, and remaining vanilla till fluffy. Stir
together the 1 cup sugar, the 2 tablespoons flour, and the salt; gradually
stir into creamcheese m xture. Add the 2 eggs and 1 egg yolk all at

once, beating at |ow speed just till conbined. Stir in mlk. Turninto
crust-lined pan. Bake in a 450F oven for 10 m nutes. Reduce heat to 300F;
bake 50 to 55 mnutes nore or till center appears set and a knife cones

out clean. Cool 15 mnutes. Loosen sides of cheesecake frompan with a
spatula. Cool 30 m nutes; renove sides of pan. Cool about 2 hours
|l onger. Chill thoroughly. Top with Cherry Sauce.

Cherry Sauce: In a saucepan conbine 3/4 cups sugar, 2 tablespoons cornstarch
and dash salt. Stir in 1/3 cup water. Stir in 4 cups fresh or frozen

unsweetened pitted tart red cherries, thawed. Cook and stir till thickened
and bubbly. Cook and stir 1 to 2 mnutes nore. Cover. Chill w thout
stirring. (O, use one 21 ounce can cherry pie filling instead of sauce.)

Lenon- gl azed Cheesecake

2 cups graham cracker crunbs
6 tabl espoons butter; nelted
2 tabl espoons sugar

3 8-ounce packages cream cheese
3/4 cup sugar

3 eggs, roomtenperature

1/4 cup fresh I enon juice

2 teaspoons grated | enon rind

2 teaspoons vanilla

2 cCups sour cream
3 tabl espoons sugar
1 teaspoon vanilla

Lenmon G aze
Curled lemon strip, large strawberry and m nt |eaves for garnish

Preheat oven to 350F. Conbine first 3 ingredients thoroughly. Press
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COLLECTION: Cheesecake (Long!)

crust evenly onto bottom and sides of buttered 9 inch springform pan.
Bake crust 5 minutes. Allow to cool.

Beat cream cheese until soft. Add sugar, blending thoroughly. Add eggs
one at a tinme, beating well after each addition. Mx in |lenon juice,
rind and vanilla. Blen well. turn into pan and bake 35 m nutes.

Meanwhi | e, bl end sour cream and remai ni ng sugar and vanilla. Renove
cake fromoven after baking 35 mnutes. Gently spread sour cream

m xture over top. Return to oven and bake 12 nore m nutes. Cool
cheesecake on wire rack 30 m nutes.

Spread with slightly cooled | enon gl aze (before gl aze sets). Chill
several hours or overnight before renoving sides of pan.

Lenon d aze

1/ 2 cup sugar
1 1/2 tabl espoons cornstarch
1/ 4 teaspoon salt

3/4 cup water
1/3 cup fresh I enon juice
1 egg yolk

1 tabl espoon butter
1 teaspoon grated | enon rind

I n heavy 1-quart squcepan m x sugar, cornstarch and salt.

Combi ne water, |lenon juice and egg yol k and add to sugar m xture. Cook
over |ow heat, stirring constantly, until mxture cones to a sl ow boi
and t hi ckens.

Add butter and lenon rind. Allowto cool slightly, but spread on
cheesecake before gl aze sets.

Chocol at e Cheesecake

3/4 cups finely crushed graham cracker crunbs
1 tabl espoon sugar

2 tabl espoons butter, nelted

1 package chocol ate pudding and pie filling
3/ 4 cup sugar

1 cup mlk

1 square Baker's unsweetened chocol ate

3 8 ounce package cream cheese, softened

3 egg yol ks

2 teaspoons vanilla

1/ 4 teaspoon salt

3 egg whites

http://www.cs.cmu.edu/~mjw/recipes/dessert/cheesecake/sds-chsck-coll.html (5 of 25) [12/17/1999 10:59:31 AM]



COLLECTION: Cheesecake (Long!)
1 cup sour cream

Combi ne graham cracker crunbs, sugar and nelted butter. Press on bottom
and sides of a greased O inch springformpan. Conbine pudding m x, sugar
and mlk in saucepan. Add chocolate. cook and stire over nedi um heat
until mxture cones to a full boil. Renove fromheat. Cover surface

wi th waxed paper and set aside.

Beat cream cheese until fluffy. Beat in yolks, vanilla, salt and puddi ng.
Fold in egg whites. (0Odd. Says nothing about beating the egg whites
first. Hm Well, | would.) Pour over crunbs in pan. Bake on | owest
rack at 425F for about 35 mnutes or until center is set |lightly when
touched. Cool 4 hours. Spread top with sour cream

Super Doubl e- Cr eam Cheesecake
(this recipe recommends nmeking it the day before to let the flavours nel d)

Crust:

1 box (8 1/2 ounces) chocol ate wafer cookies
1/ 4 cups sugar

1 teaspoon ground ci nnanon

pi nch of salt

6 tabl espoons unsalted butter, nelted

Filling:

3 large packets (8 ounces each) cream cheese, softened
2/ 3 cup sugar

1/ 2 teaspoon salt

eggs

Cups sour cream

t abl espoon fresh | enon juice

1/ 2 tabl espon bourbon or dark rum

t easpoon vanilla extract

t abl espoons unsalted butter, nelted

NFPEFRPPFPWW

In a food processor or blender, grind the cookies into noderately fine-
textured crunbs. Add the sugar, cinnanon and salt and process briefly
to blend. Transfer to a bow, pour the butter over the crunbs and

toss with a fork to noisten evenly. GCently press the crunbs evenly over
the bottom and sides of a 9 inch springform pan

Preheat the oven to 350F. In a food processor, conbine the cream cheese,
sugar, salt and eggs; blend until snooth, scraping down the sides of the
contai ner as necessary. Add the sour cream (see note), |enon juice,

bour bon, vanilla and butter and bl end.

Pour the filling into the cookie-crunb shell and bake in the m ddl e of
the oven for 45 mnutes. Turn off the oven, prop the oven door open
slightly and allow the cake to rest in the oven for 1 hour. Cool on
a rack and refrigerate for at |east 8 hours.
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COLLECTION: Cheesecake (Long!)

Note: If the container of the food processor is not |arge enough

add only 1 cup of sour cream Pour about half the mxture into a

m xi ng bow ; add the remaining 2 cups of sour creamto the processor
and bl end. Conbi ne both batches in the mxing bow and stir to bl end.

Turtl e Cheesecake

cups vanilla wafer crunbs

t abl espoons nelted butter

14- ounce bag caranel candies

5.3-ounce can evaporated m |k

cup chopped toasted pecans

8- ounce packages cream cheese, softened
1/ 2 cup sugar

1 teaspoon vanilla

2 eggs

1/ 2 cup sem sweet chocol ate chips, nelted

NRPRRON

Conbi ne crunbs and butter and press onto bottom of a 9-inch springform
pan. Bake 10 m nutes at 350 degrees. Melt caranels in mlk in heavy
1 1/2 quart saucepan over |low heat, stirring frequently until snooth.
Pour over crust. Top with pecans.

Conmbi ne cream cheese, sugar and vanilla. Mx at nmediumspeed with
electric mxer until well-blended. Add eggs, one at a tinme, mXxing
wel | after each.

Blend in chocolate. Pour over pecans. Bake at 350 degrees for 40
m nutes. Loosen cake fromrimof pan. Chill. Garnish w th whipped
cream additional chopped nuts and maraschino cherries if desired.

Punmpki n Cheesecake

2 Tbs. butter, softened

1/3 c. gingersnap crunbs

4 pkg. (8 o0z.) cream cheese, at roomtenp.
11/2 c. firmy packed dark brown sugar

5 eggs

1/4 c. all-purpose flour

1 tsp. cinnanon

1 tsp. allspice

1/4 tsp. ground gi nger

1/4 tsp. salt

2 c. punpkin puree

Mapl e syrup and wal nut hal ves for garnish

CGenerously butter a 9 in. springformpan with the softened butter. Sprinkle
gi ngersnap crunbs into the pan and shake to evenly coat the sides and bottom
In a large bow, beat creamcheese until fluffy. Guadually beat in the brown
sugar. Add the eggs, one at a tinme, mxing thoroughly after each. Sift in
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COLLECTION: Cheesecake (Long!)

flour, cinnanon, allspice, ginger, and salt. Blenad well. Beat in punpkin
puree and pour into the pan. Bake at 3250F for 1 1/2- 1 3/4 hr. Test center
with a toothpick. Renove fromoven and cool for 1 hr. Renove the ring and

l et the cake finish cooling to roomtenperature. Refrigerate, covered, until
chilled. Serve peices drizzled with a little (2 tsp?) maple syrup and a
coupl e of wal nut havles for garnish.

OREO CHEESECAKE
Crust:

25 Oreos (2.5 cups crunbs)
4 Tabl espoons unsalted butter, nelted

Preheat oven to 425F. Butter bottom and sides of springform pan
Break cookies and put into food processor fitted w netal bl ade.
Process til crunbs. Add butter, mx til blended. Pour into pan;
press evenly over bottomand 2/3 up sides. Refrigerate while
preparing filling.

Filling:

32 0z. cream cheese @roomtenp

1.25 cups sugar

2 Tbl sp. flour

4 | arge eggs @roomtenp

3 large egg yolks @roomtenp

1/ 3 cup whi ppi ng cream

(feel those arteries clogging yet? wait--there's nore!)
1 teaspoon vanilla

1.75 cups coarsely chopped Oreos (about 15 cookies)

Beat cream cheese in |arge bow w electric mxer on nmedi um
until snooth. Scrape down sides. Add 1.25 cups sugar, beating
until lite & fluffy, about 3 mnutes, scraping down occasionally.
Mx in flour. Wile beating continuously, add eggs & yol ks; mx
until snooth. Beat in creamand 1 t. vanilla til well blended.

Pour 1/2 the batter into prepared crust. Sprinkle with chopped
Oreos. Pour remaining batter over; snmooth with spatula. Sone
oreos may rise to the top.

Put pan on baking sheet. Bake in 425F oven 15 m nutes. Reduce
oven tenp to 225F and bake for additional 50 mnutes or until set.

Toppi ng:
1/ 4 cup sugar

1l teasp. vanilla
2 cups sour cream
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Renove cake fromoven & increase tenp to 350F. Stir together
sour cream vanilla, and sugar. Spread m xture evenly over
cake top. Return to 350F oven and bake 7 mnutes or ti
toppi ng begins to set. Renpbve fromoven; cool in draft-free
place to roomtenp. Cover & refrigerate several hours or
over ni ght.

Can be refrigerated up to 3 days (if it lasts that |ong).
Serves 10-12. Before serving, renove sides of springform

Punpki n Mar bl e Cheesecake

1 1/2 cups gingersnap crunbs
1/2 cup finely chopped pecans
1/2 cup margerine

Conmbi ne and press onto bottomand 1 1/2" up the sides of a 9" springform pan.
Bake at 350 for 10 m nutes.

2 8-0z packages cream cheese, softened
3/4 cup sugar

1 tsp vanilla

3 eggs

1 cup punpkin puree (canned or fresh)
3/4 tsp cinnanon

1/4 tsp ground nutneg

1/4 tsp ground ginger

Conmbi ne cream cheese, 1/2 cup sugar, and vanilla. Mx at medi um speed unti
wel | bl ended.

Add eggs, one at a time, mxing well after each addition.

Reserve 1 cup of batter

Add remai ni ng sugar, punpkin, and spices to batter and mx well.

Spoon batters alternately over crust and cut through nbatters with knife to
make marbl e effect.

Bake at 350 for 55 mnutes. Turn off oven and | eave pan in oven while it
cool s down. Loosen cake fromrimof pan. Chill

| like to garnish this with little nmounds of whi pped cream sprinkled wth
ci nnanon.

PUVPKI N CHEESECAKE

1/3 c. margarine

1/3 c. sugar

1 egg

1&1/4 c. flour

2 (8 o0z) pkgs cream cheese

3/4 c. sugar

2 c. fresh or canned pumpkin (I like fresh)
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1 t. cinnanpn
1/4 t. nutneg

Dash salt

2 eggs

Cream margarine, sugar until light and fluffy. Blend in egg. Add
flour and mx well. Press dough on bottom & 2" high on sides of 9"

springform pan or a high sided cake pan. Bake at 400F for 5 mn.
Reduce tenperature to 350F.

Combi ne softened cream cheese and sugar, m xing at medi um speed on
electric mxer till well blended. Blend in punpkin, spices and salt.
Mx well. Add eggs, one at a tinme, mxing well after each addition.
Pour m xture into pastry lined pan; snooth surface to edge of crust.
Bake at 350F for 50 mn. Take knife and | oosen cake fromrim of pan.
Cool before renoving frompan. Chill. Garnish with whi pped cream j ust
before serving if desired.

PUVPKI N WALNUT CHEESECAKE

1 package (6 ounces) zw eback crackers, crushed (app. 1.5 cups)
1 cup sugar (divided as 1/4 cup and 3/4 cup)

3/4 cup firmy packed |Iight brown sugar

6 tabl espoons butter, nelted

3 packages (8 ounces each) cream cheese, softened

5 eggs

1 can (16 ounces) punpkin

1 3/ 4 teaspoons punpkin pie spice

1/4 cup heavy cream

For the topping you wll need:

6 tabl espoons butter, softened
1 cup firmy packed |ight brown sugar
1 cup coarsly chopped wal nuts

Bl end zwi eback crunbs, 1/4 cup sugar, and the 6 tabl espoons nelted
butter. Press firmy over bottomand up sides of a lightly buttered
9-inch spring-formpan. Chill

Beat the cream cheese until snooth. Add the 3/4 cup sugar and the 3/4
cup brown sugar, beating until well mxed. Beat in the eggs one at a
time, until mxture is light and fluffy. Beat in the punpkin pie
spice and the heavy creamat |ow speed. Mx in the punpkin. Pour

i nto prepared pan.

Bake in a sl ow oven (325) for one hour and 35 m nutes.

Wiile pie is baking, mx the topping ingredients, first the butter and
brown sugar until crunbly, then blending in the nuts.

http://www.cs.cmu.edu/~mjw/recipes/dessert/cheesecake/sds-chsck-coll.html (10 of 25) [12/17/1999 10:59:32 AM]



COLLECTION: Cheesecake (Long!)

After the one hour and 35 m nutes, renove the pie fromthe oven. Spread
the topping over it, and return it to the oven for 10 m nutes.

Renmove from oven and cool on a wire rack. Refrigerate for several hours,
or overnight.

Thi s cheesecake is rather large, and incredibly rich. Everyone al ways
wants nore than they can fit in their stomach! And the recipe! :-)

Serving suggestion: Some like this garnished with whi pped cream and nore
wal nuts, or w th whi pped cream and pecans.

PUVPKI N CHEESECAKE

PASTRY
1 cup fl our
1/ 4 cup sugar
1 tsp vanil | a
1 egg yol k

1/4 cup butter, softened

FI LLI NG
2 1/2 I b packaged cream cheese, softened
3/4 cup packed |ight brown sugar
1 cup sugar
3 Thsp flour
3/4 tsp ground al | spice
3/4 tsp ground gi nger
1/2 tsp ground ci nnanon

11b canned punpkin
2 egg yol ks

5 eggs

1 tsp vanil | a extract

1/4 cup heavy cream

Preheat the oven to 400 deg. F. Gease the bottom and sides of

a 9 inch diameter 3 inch deep spring- formpan. Prepare the pastry
by stirring flour and sugar together in a bow. Cut in butter, egg
yol k and extract. Wrk the dough (which will be very crunbly) with
hands to conplete the m xing. Evenly press the dough on the bottom
and up the sides (to within 1/2 inchcm of the top) of the springform
pan. Bake in the preheated oven for 10 m nutes, or until golden brown.
Renove and set aside to cool while preparing the filling.

I ncrease the oven tenperature to 475 deg. F. Beat the cream cheese
in alarge bowl until snmooth and soft. Beat in the sugars, flour,
spi ces and punpkin until well blended. Add egg yol ks and eggs one at
atine, beating well after each addition. Add vanilla extract, beat
inwell. Stir in the cream
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Pour filling into the pastry crust. Bake for 12 m nutes. Wthout
openi ng the oven door, reduce the oven tenperature to 200 deg. F
degrees and | eave the cheesecake in the oven for an additional 1
hour and 15 m nutes. At the end of the baking tinme, turn off the
oven, but | eave the cheesecake sitting inside (w thout opening the
door) until the oven cools (about 2 to 3 hours). Renove fromthe
oven, refrigerate overnight.

PUVPKI N CHEESECAKE TORTE makes 10 to 12 servings

Crust:
1 1/2 c. graham cracker crunbs
1/3 c. butter or margarine, nelted
Filling:
12 oz. cream cheese, softened
5 eggs, divided
1 1/4 c. granul ated sugar, divided
1t. vanilla extract
1 3/4 c. solid pack punpkin (16 oz can)
1/2 ¢c. mlk
1 t. ground cinnanon
Toppi ng:
1 cup heavy cream whi pped
slivered candi ed gi nger(optional)

For crust: In nediumbow , conbine graham cracker crunbs and butter.
Spray 12x8x2-inch baking dish with non-stick cooking spray. Press crunp
m xture onto bottom of dish

For filling: |In food processor or mxer bow, conbine cream cheese, 2
eggs, 1/2 cup sugar, and vanilla until snooth and well bl ended. Pour
m xture over crust. Bake in preheated 350 degree F oven for 15 m nutes.
In medium bow , stir together remaining eggs, remaining sugar, punpkin,
m |k, and cinnanmon until well blended. Carefully spoon punpkin mxture
evenly over cream cheese |ayer; snmooth top. Return to 350 degree F
oven; bake an additional 40 to 45 mnutes, or until punpkin is set.

Cool and chill.

For toppi ng: Pi pe or spoon whi pped cream over top; garnish with slivered
candied ginger if desired. Cut into squares to serve. May also be
served as a frozen desert.

Nutritional information per serving, 1/12 of recipe; calories 385;
protein 7g; carbohydrate 34g; fat 26g; cholesterol 162ny; sodi um 250ny;
pot assi um 210ny.

Peanut Butter and Jelly Cheesecake
1 cup graham cracker crunbs

3 tbs sugar
2 tbs margerine
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Conbi ne crunbs, sugar and margerine; press onto bottom of
9-inch springformpan. Bake at 325 for 10 m nutes.

2 8-ounce packages cream cheese, softened
1 cup sugar

1/2 cup chunk styl e peanut butter

3 tbs flour

4 eggs

1/2 cup mlKk

1/2 cup grape jelly

Conbi ne cream cheese, sugar, peanut butter, and flour, m xing at
medi um speed on electric mxer until well blended. Batter wl|
be very stiff.) Add eggs, one at a tinme, mxing well after

each addition. Blend in mlKk; pour over crust. Bake at 450 for
10 m nutes. Reduce oven tenperature to 250; continue baking for
40 m nutes. Loosen cake fromrimof pan; cool before renoving
rimof pan. Stir jelly until snooth; drizzle over cheesecake in
lattice design. Chill

10 to 12 servings

Vari ation Substitute 1 cup old fashioned or quick oats, uncooked, 1/4
cup chopped peanuts, and 3 tbs packed brown sugar for
graham cracker crunbs and sugar in crust.

{1 have nade this without the jelly, and also with strawberry jelly. The
jelly is nore a matter of presentation, so it's up to you.}

Amarett o Cheesecake

Hazel nut crust

1 cup roasted hazel nuts (350F for 10 m nutes)
3 egg whites

2 tsp vanilla

2 cps powder ed sugar

1/ 2 cup sugar

1/8 tsp salt

Amaretto Cream cheese Filling
1/2 cup anaretto

3 tsp unflavored gelatin

2 tsp vanilla

1 1/2 | bs cream cheese

3/ 4 cup sugar

2 tbs I enon juice

1 tsp |l enon zest

2 cups cream
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Hazel nut Macar oon:
Heat oven to 350. G ease 10 inch springformpan and line with greased
par chment (not waxed paper). Line a cookie sheet with greased parchnent.

Wi sk together eggs and vanill a.

Renmove as much skin fromthe hazel nuts as you can and process themwth
one cup of the powdered sugar for 30 seconds. Add both sugars and process
briefly to conbine. Wth processer running, pour in egg m xture and
process for 15 seconds or until snoot h.

Reserve 1/2 to 1/3 cup of the batter

Pour remaining batter into the springformpan and snooth with spatula. Pour
reserved batter onto the cookie sheet and spread out into a 7-8 inch disk.

Bake crust 25-30 mnutes; disk 20-25 mnutes. Cool on a wire rack

Chop up the disk into 1/8 inch pieces and soak in 1/4 cup amaretto
(but do not soak for nore than 15 m nutes).

Amaretto cheesecake filling:

Sprinkle gelatin over 1/4 cup amaretto, let stand 5 mn.

Heat in sauce pan with hot (not boiling) water stirring for 4 mn.
Leave in hot water to stay warm

Beat cream cheese with mxer for 1 mnute. Add |enon juice and zest.
Beat creamto soft peaks. Fold 1/3 creaminto cream cheese.
Fold in remai ni ng whi pped cream and soaked nmacaroon bits.

Pour into prepared pan, cover with plastic wap
Refrigerate at | east 3 hours or preferably overnight.

Mar bl e Punpki n Cheesecake

2 8- 0z packages cream cheese, softened
1/ 2 cup cooked or canned punpkin
1/ 2 cup sugar
1/2 tsp vanilla
1/ 2 tsp cinnanon
Dash EACH cl oves and nut neg
2 eggs
1 graham cracker crust
1/3 cup mni- sem -sweet chocol ate chi ps

Sprinkl e sone of the chocolate norsels on the bottomof the pie
crust (w de coverage, but not too nany). Melt the rest in mcrowave.

M x cream cheese, punpkin, sugar, vanilla and spices until wel
bl ended. Add eggs and mx well.
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Renove 1/3 cup of mixture and mx with nelted chocolate. Pour rest
of cheese m xture into crust. Spoon chocolate m xture on top and swirl with
a table knife or spoon. Bake at 350 degrees for 40 mnutes or until center
i s al nbost set.

Refrigerate 3 hours or overnight. Garnish with whi pped cream and
chopped pecans OR chocol ate shavi ngs. Makes 8 servings.

* CHOCCLATE* Cheesecake
12 servings (nore |like 16, very rich)

Filling:

Nonstick vegetables oil spray **
2 1/ 2 pounds cream cheese, roomtenp. (very soft)
1 3/4 cup sugar

1 cup unsweet ened cocoa powder, sifted
3 | g eggs, roomtenp

1/ 2 cup whi ppi ng cream

2 Tbs coffee |iqueur

1 1/2 Tbs Frangelico (hazel nut |iqueur)

1 tsp vanilla extract

Chocol ate 4 aze:

1/4  cup coffee |liqueur

1/4  cup Frangelico

2 Ths dark rum

12 oz bittersweet chocol ate (not unsweetened) or sem sweet
chocol at e, chopped

1/ 4 cup whi ppi ng cream

1/ 4 cup (1/2 stick) unsalted butter

For filling: Position rack in center of oven and preheat
to 300F. Line bottomof 9-inch-dianmeter springform pan
with 2 3/4-inch-high sides with waxed paper. Spray paper
wi th nonstick vegetable spray. Using electric m xer, beat
cream cheese and sugar in large bowl on | ow speed unti l
snmooth. G adually mx in cocoa. Beat in eggs, 1 at a
time. Gadually add cream coffee |iqueur, Frangelico
and vanilla and beat until mxture is snooth.

Transfer filling to prepared pan. Bake until outer 3

I nches of cake puff and center is gently set but noi st
| ooki ng, about 1 hour 30 m nutes. Cool on rack. Cover
and refrigerate until cake is well chilled, at |east

6 hours. (can be prepared 1 day ahead)

For G aze: Boil coffee liqueur, Frangelico and rum
i n heavy nedi um saucepan until reduced to 1/4 cup,
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about 3 mintues. Reduce heat to | ow and add chocol at e,
cream and butter. Stir until mxture i s snooth.

Cool wuntil mxture is thick but still pourable, stirring
occasional ly, about 45 m nutes.

Using small sharp knife, cut around pan sides to | oosen
cake. Release and renove pan sides. Pour chocol ate

gl aze over cake. Spread snoothly over top and sides
covering conpletely. Chill until chocolate is is

firm at |east 2 hours.

Invert cake onto serving platter. Peel off paper.
Snooth top. Using warmknife, cut into wedges and
serve.

Bl ack Forest Cheesecake

Cherry Toppi ng

1 pound frozen unsweetened cherries, thawed
1/ 4 cup kirsch

1/4 cup (about) Mrello cherry syrup (avail abl e at
specialty foods stores) or sour cherry syrup

Chocol at e Crust

8 1/ 2 ounces chocol ate waf er cookies
6 tabl espoons (3/4 stick) well-chilled butter, cut
into 1/2-inch pieces

Chocolate Filling

1 1/2 cups whi pping cream
12 ounces sem sweet chocol ate, coarsely chopped

16 ounces cream cheese, roomtenperature
3/4 cup sugar

4 eggs, roomtenperature

1 teaspoon vanilla

1 cup whipping cream well-chilled (I use heavy whi pping
cream)

2 tabl espoons sugar

1 tabl espoon kirsch
Chocol ate curls (optional)

For topping: Soak undrained cherries and kirsch in smal
bow 6 hours.

Thoroughly drain cherries in strainer set over nedi um bow ,
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shaki ng occasionally, at |east two hours. Reserve |liquid.

Add enough Mrello cherry syrup to cherry liquid to neasure
1 cup. Pour 6 tablespoons into heavy 8-inch skillet
(reserve remaining liquid for filling). Halve cherries and
add to skillet. Boil until syrup is thickened and m xture
resenbl es preserves, about 6 mnutes. (Can be prepared 2
days ahead. Chill.)

For crust: Generously butter 9-inch springformpan. Finely
crush cookies in processor, using on/off turns. Cut in butter
until m xture begins to gather together, using on/off turns.
Press crunbs into bottom of pan and up sides to 3/4 inch from
top; there should be no cracks. Refrigerate crust for at |east
30 m nutes.

For filling: Preheat oven to 325 degrees F. Heat 1 1/2 cups
creamw th chocolate in heavy nedi um saucepan over | ow heat
until chocolate nelts, stirring constantly. Cool 10 m nutes.

Beat cream cheese with 3/4 cup sugar until snooth. Beat in
eggs 1 at a tine until just conbined. Beat in chocolate

m xture, then remaining 10 tabl espoons cherry liquid and
vanilla. Pour into crust. Bake until outer 2 inches of
cake are firmbut center still noves slightly, about 1 1/4
hours (top may crack). Cool conpletely on rack. Top pan
W th paper towels and cover tightly with foil. Refrigerate
1 to 2 days.

Renmove foil, paper towels and pan sides fromcake. Spread
cherry topping over cake. Beat remaining 1 cup creamwth
2 tabl espoons sugar and kirsch to peaks. Spoon into center
of cake. Top with chocolate curls if desired. (Can be
prepared 2 hours ahead and refrigerated.) Let stand at
roomtenperature for 15 m nutes before serving.

Bai | eys Chocol ate Chi p Cheesecake

Crust
2 cups graham cracker crunbs
1/ 4 cup sugar
6 T. (3/4 stick) butter, nelted
Filling

1/ 4 pounds cream cheese, roomtenperature
2/ 3 cups sugar

eggs, roomtenperature

cup Baileys Irish Cream

T. vanilla extract

cup sem sweet chocol ate chi ps

PRRORN
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Cof fee Cream
1 cup chilled whipping cream
2 T. sugar
1 t. instant coffee powder

chocol ate curl s

For crust: Preheat oven to 325F. Coat 9" dianeter springformpan wth
nonsti ck vegetable oil spray. Conbine crunbs and sugar in pan. Stir in
butter. Press mxture into bottomand 1" up sides of pan. Bake unti

i ght brown, about 7 m nutes. Miintain oven tenperature at 325F.

For filling: Using electric mxer, beat cream cheese until snoot h.
Gradually mx in sugar. Beat eggs in one at atine. Blend in Baileys and
vani | | a.

Sprinkle half of chocolate chips over crust. Spoon in filling. Sprinkle
with remai ni ng chocol ate chi ps. Bake cake until puffed, springy in center
and gol den brown, about 1 hour 20 m nutes. Cool cake conpletely.

For cream Beat cream sugar, and coffee powder until peaks form Spread
m xture over cool ed cake.

Gar ni sh cake with chocol ate curl s.

Chocol at e Rum Espresso Cheesecake

Crust
20 amaretti macaroons or 3/4 c¢ graham cracker crunbs
2 1/2 oz (1/2 c) blanched, toasted al nonds or hazel nuts
2 tbs sugar
2 oz unsalted butter, nelted
4 oz sem sweet chocol ate

Filling

1 1b sem or bittersweet chocol ate

1 1/2 c cream

3 tbs dutch process cocoa

3 tbs instant espresso powder (optional)

1 c sugar

1/2 ¢ rum(or 3/4 to 1 ¢ Frangelico or Irish cream
4 | arge eggs, lightly beaten

2 I b cream cheese at roomtenperature

Adjust a rack one-third up fromthe bottom of the oven and preheat the
oven to 375 degrees (F).

Process the macaroons in a food processor or blender until they are about
as fine as graham cracker crunbs. Transfer the crunbs to a m xing bow and
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process the nuts and sugar together until rather fine. Mx the nuts with the
macaroon crunbs. Add the nelted butter and stir to noisten the crunbs evenly.

Turn the crunb m xture into the bottomof a 9 inch springformpan. Spread
the crunbs evenly over the bottomof the pan with your fingertips and then press
down firmy to forma conpact crust. Bake for 8 mnutes then set aside to cool.
When cool, set the pan in the freezer to chill the crust.

Meanwhi | e, cut the chocolate into small pieces and place it in the top of
a doubl e broiler over warmwater on |ow heat. Stir frequently until nelted and
snooth. Pour the nelted chocolate over the chilled crust and quickly spread it
wth the bottomof a spoon til it covers the crust, stopping 1/4 inch away from
the edge. Brush nelted butter onto the sides of the pan and return to the
freezer.

Preheat the oven to 350 degrees.

Cut the chocolate for the filling into small pieces and place themin the
top of a double boiler over warmwater on | ow heat. Let cook until al nost
conpletely nmelted and then stir until snooth. Renove fromthe double boiler
and set asi de.

Scald 1/2 ¢ of the cream over nedium heat. Wen a skin forns on top of the
cream strain or sift in the cocoa and espresso powder. Wisk until snooth and
cook for a few mnutes, stirring constantly, until slightly thickened. Stir in
the rumand the renmai ning cream and set aside.

Beat the creamcheese til it is soft and fluffy, scraping the beaters once
during the process. Add the sugar and beat, scraping the bow occasionally,
until the mxture is snmooth. Add the chocolate and then the cream m xture while
beating the m xture on | ow speed. Continue beating until conpletely snooth,

scrapi ng the bow occasionally. Add the eggs and beat just til incorporated.
Renove the pan fromthe freezer and wap it in tw |layers of alum numfoil
Pl ace the pan inside a larger, shallow pan. Pour the filling into the pan and
rotate it gently to level the filling. Place the pan in the oven. Before
cl osing the door, pour 1/2 to 1 inch of water into the |arger pan.
Bake the cheesecake for one hour (the cake will not be set all the way but
will still nove rather liquidly when noved). Turn off the oven and let the cake

stand for an hour in the oven with the door open slightly.

Renove the cake fromthe oven and renove the springformpan fromthe |arger
pan. Renove the foil and let the cheesecake sit until it has cooled to room
tenperature. Chill the cake, uncovered, overnight before cutting it.

The cheesecake may be glazed with seedless fruit preserves that have
been nelted and then boiled to reduce slightly. Brush the glaze over the top
and sides of the cake. Serve topped with whipped cream

Chocol ate Lover's Cheesecake

1 1/2 cups graham cracker crunbs
1/ 3 cup sugar
1/3 cup nelted nmargarine or butter

2 80z packages cream cheese, softened
1/ 2 cup cocoa

3/4 cup sugar

2 eggs

1 teaspoon vanilla
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1 cup chocolate chips (6 0z)

8 0z sour cream
2 tabl espoons sugar
1 teaspoon vanilla

Preheat oven to 375F

Conbi ne graham cracker crunbs and sugar. Stir in nelted margarine
or butter. Press into the bottomand halfway up the sides of a 9 inch
spri ngf orm pan.

Bl end cream cheese, cocoa, sugar until light and fluffy. Beat in
eggs and vanilla until smooth. Stir in chocolate chips. Pour into
springform pan. Bake at 375F for 20 m nutes.

Let cheesecake cool in the pan on a wire rack for 15 m nutes.
Preheat oven to 425F.

Bl end sour cream sugar, vanilla until snooth. Spread on top of
chocol ate portion of cake. Bake for 10 m nutes.

Cool on wire rack. Loosen cake fromsides of pan with a knife or spatul a.
When cake is conpletely cool, renove sides of pan. Refrigerate before
serving. Store leftovers in the refrigerator.

KEY LI ME CHEESECAKE PI E

Crust:
1/2 of 15-ounce package all ready pie crusts
1 teaspoon fl our

Filling:

1 envel ope Unfl avored gelatin

1/2 cup lime juice

1 cup sugar

2 eggs, beaten

2 packages (3 ounces each) cream cheese softened
1/4 cup (1/2 Stick) butter or nargarine, softened
1 cup whi pping cream

1 1/2 teaspoons grated |inme pee

VWi ppi ng cream whi pped, sweetened

Lime slices

Prepare pie crust with flour according to package directions for
unfilled one-crust pie using 9-inch pie pan (See Note). Generously
prick crust with fork. Bake in preheated 450-degree oven 9 to 11
m nutes or until lightly browned. Cool.

To make filling, in small saucepan, soften gelatin in linme juice
5 mnutes. Blend in sugar and eggs. Over nedium heat, bring m xture
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COLLECTION: Cheesecake (Long!)
to a boil. Reduce heat. Boil gently 3 minutes, stirring constantly.

In small bowl, conbine cream cheese and butter; beat well. Pour in
hot linme juice mxture; beat until snooth and well bl ended.
Refrigerate until cool, about 45 m nutes, stirring occasionally.

I n medum bow , beat 1 cup whipping creamuntil stiff peaks form
Fold in cooled Iime juice mxture and |ine peel. Spoon into cool ed
pie crust. Refrigerate until firm about 2 hours. @Grnish with

whi pped creamand |inme slices. Store in refrigerator.

Makes 8 to 10 servings.

NOTE: To form starburst design, trimdough even with edge of pan.
Cut dough at about 1/2-inch intervals all around edges, making each
cut 1/2 inch long. Fold each square in half diagonally to forma
triangle, pressing lightly into dough to seal.

Kahl ua Cheesecake Surprise

Zw eback crust (I assune graham cracker is good too)
2 envel opes unfl avored gel atin

1/ 2 cup Kahl ua

1/ 2 cup water

3 eggs, separated

1/ 4 cup sugar

1/8 tsp salt

2 (8 o0z.)packages cream cheese

1 cup whi pping cream

Shaved or curl ed sem -sweet chocol ate

Prepare Zw eback crust. In top of double boiler soften gelatin in Kahlua and
wat er. Beat in egg yokes, sugar and salt. Cook over boiling water, stirring
constantly, until slightly thickened. Beat cheese until fluffy. Gadually
beat in Kahlua m xture; cool. Beat egg whites until stiff but not dry. Beat
creamstiff. Fold egg whites and creaminto chees m xture. Pour into prepar-
ed pan. Chill 4-5 hours, or overnight. Renove fromrefrigerator 15 m nutes
bef ore serving. Decorate with chocol ate shavi ngs. Serves 12.

Zw eback Crust

Blend 1 1/2 cups fine Zw eback crunbs and 1/3 cup each sugar and nelted
butter together. Press firmy over bottom and hal fway up sides of a 9 inch
springformpan. Bake in a noderate oven (350 degrees F.) 8-10 m nutes.

Cool

To add flavor, spoon a little Kahlua over each serving.
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| really hope this is what you were | ooking for and sorry it took nme so | ong
to get it to you. If you are interested in any ot her Kahlua recipes | have

a small book courtesy of ny former jobs liquor distributor, just e-mail to
ny husband at: g_oehl @nformatik. uni-kl.de

Have a happy!

Basi ¢ Cheesecake

cup graham cracker crunbs
t abl espoons sugar
t abl espoons butter or margerine, nelted

wWwweEk

8- ounce packages cream cheese, softened
cup sugar

t abl espoons fl our

eggs

cCup sour cream

t abl espoon vanilla

PR ANWR AN

Heat oven to 350F. For Crust: Mx crunbs, 3 tbsp. sugar, and butter.
Press onto bottom of 9-inch springform pan
Bake 10 m nutes

For Filling: Beat cream cheese, sugar, and flour at mnmedi um speed with
m xer until well bl ended.

Add eggs, one at a tine, mxing well after each addition.

Blend in sour cream and vanill a.

Pour over prepared crust.

Bake 1 hour and 10 m nutes.

Turn of f oven and prop door open and | et cheesecake sit in oven unti
oven has cool ed.

Lossen cake fromrim of pan.

Can be topped with fruits or whi pped cream as desired.

(I think it tastes best when refrigerated over night.)

Honey Ci nnanon Cheesecake

250g di gestives/ graham crackers
100g nelted butter (not margarine)
4009 Quark

2 Tbsps raw sugar

1/2 cup liquid honey

2 eggs

rind of one | enon, grated

ci nnanon

1. Put digestives or grahamcrackers in a processor until they are crunbs.
Add nelted butter, mx briefly, then press into a 25cm flan dish. Chil
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until firm

2. In a bow beat eggs lightly with the quark. Add the sugar, honey and | enon
rind. Pour into the crust and sprinkle generously w th cinnanon.

3. Bake in a preheated oven for 50 mnutes at 180 Celsius, or until firm

Serve at roomtenperature or chilled.

Chocol at e Orange Suprene Cheesecake

Crust

1 cup chocol ate wafer crunbs

1/4 tsp. ground ci nnanon

3 tbsp. butter or margarine, nelted
Filling

4 pkgs. (8 o0z.) cream cheese, softened
3/4 cup sugar

4 eggs

1/ 2 cup sour cream

1 tsp. vanilla

1 cup sem -sweet chocol ate chips

2 tbsp. orange-flavored |iqueur

1/2 tsp. grated orange pea

Heat oven to 325 F

M x crumbs, cinnanon, and butter

Press onto bottom of 9-inch springform pan
Bake 10 m nutes.

| ncrease oven tenperature to 350 F

Beat cream cheese and sugar at nedium speed with electric mxer until well
bl ended.

Add eggs, one at a tine, beating well after each addition.

Blend in sour cream and vanill a.

Separate batter into 2 equal parts.

Bl end chocol ate into one part.

Bl end |iqueur and peel into renmaining part.
Pour chocol ate batter over crust.

Bake 30 m nutes.

Reduce oven tenperatue to 325 F
Spoon remai ni ng batter over chocol ate | ayer.
Conti nue baki ng anot her 30 m nutes.

Turn of f oven and prop open oven door; renpve cheesecake when oven has cool ed.
Loosen cake fromrim of pan.
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Garni sh with doll ops of fresh whi pped cream and tw sted slices of orange.

Cool and Creany Cheesecake

1 cup graham cracker crunbs
1/ 4 cup sugar
1/4 cup (1/2 stick) butter or margerine, nelted

1 envel ope unflavored gel atin

1/4 cup cold water

1 pkg. (8 o0z.) cream cheese, softened
1/ 2 cup sugar

3/4 cup mlk

1/4 cup lenon juice

1 cup whi pping cream whipped

M x crunbs, sugar, and butter; press into bottomof a 9-inch springform pan.

Soften gelatin in water, stir over |ow heat until disolved.

Beat cream cheese and sugar at nedium speed with electric m xer until bl ended.
G adual ly add gelatin, mlk, and juice. Refreigerate until slightly thickened.
Fol d in whi pped cream Pour over crust. Refrigerate until firm

(If desired, top with fruit just before serving.)

Cheesecake

2.5 | bs of cream cheese at roomtenp

1 3/4 granul at ed sugar

3 Tbs. all-purpose flour

Zest of 1 |enon

Zest of 1 orange

1/ 4 reaspoon vanilla extract

5 eggs

2 additional egg yokes

1/ 4 cup whi pping cream

9-inch springformpan |lined generously with butter and patted
wi t h graham cracker crunbs

Heat oven to 500 degrees. Prepare springformpan. Wth and el ectric beater,
m x the cheese, sugar, flour, orange and | enon zests and vanilla until
snoot h. Add the eggs and yokes, beating in one at a tine, and finally the
cream

Pour the m xture into the prepared springform pan and bake for 10 m nutes or
until the top of the cake turns gol den brown. Reduce oven tenperature to
200- 225 and bake for one hour | onger.

Renove cake from oven and cool on a rack until it reaches roomtenperature.
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Then rel ease the sides of the pan. Do not renove the bottom of the pan.
Pl ace cake on a platter. Top with fruit or glaze, if desired, and serve.

Raspberry Cheesecake

3/4 cup all purpose flour

3 tabl espoons sugar

1 teaspoon finely shredded | enon pee

6 tabl espoons butter

1 slightly beaten egg yol k

1/ 2 teaspoon vanilla

3 8-ounce packages cream cheese, softened
1 cup sugar

2 tabl espoons all purpose flour

1/ 4 teasoon salt

2 eggs
1 egg yolk
1/4 cup mlk

3 cups fresh raspberries
Raspberry Sauce

For crust, conbine the 3/4 cup flour, 3 tablespoons sugar, and 1/2 teaspoon
of the lenon peel. Cut in butter till crunbly. Stir in 1 slightly beaten
egg yolk and 1/4 teaspoon of the vanilla. Pat 1/3 of the dough onto the
bottom of a 9-inch springformpan (wth sides renoved). Bake in a 400F
oven for 7 mnutes or till golden; cool. Butter sides of pan; attach to
bottom Pat remai ning dough onto sides of pan to a height of 1 3/4 inches,
set aside.

For the filling, beat cream cheese, renmining | enon peel, and remaining
vanilla till fluffy. Conbine the 1 cup sugar, the 2 tabl espoons fl our,

and salt; gradually stir into creamcheese m xture. Add the 2 eggs and

1 egg yolk, beting at |ow speed just till conbined. Stir in mlk. Turn
into crust-lined pan. Bake in a 450F oven for 10 m nutes. Reduce heat to
300F; bake 50 to 55 minutes nore or till the center is set. Cool for 15

m nutes. Loosen sides of cheesecake frompan with a spatula. Cool 30

m nut es; renove sides of pan. Cool about 2 hours longer. Chill thoroughly.
Top with raspberries and Raspberry Sauce.

Raspberry Sauce
1 10-ounce package frozen raspberries, thawed
1 tabl espoon cornstarch

1/2 cup currant jelly

Conbi ne raspberries and cornstarch. Add jelly. Cook and stir till
t hi ckened and bubbly. Cook and stir 1 mnute nore. Strain and cool.
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COLLECTION : Cheesecakes

From |1 burnet@esley.b23b.ingr.com (Lesley Burnette)
Date: Tue, 12 COct 1993 15:36:19 GV

Utimate Pineapple Cheesecake - Southern Living

1 c. graham cracker crunbs

2 T sugar

1/4 c. butter, nelted

3 80z pkg cream cheese, softened
1 c. sugar

4 eggs

1 T. vanilla

1/4 t salt

Conbi ne crunbs, 2 T sugar, butter. Mx well, press in bottomof 9 inch
springformpan. Beat creamcheese with mxer until fluffy. Gadually add
1 c. sugar, mxing well. Add eggs, one at a tine, beating well. Stir in

vanilla and salt. Bake at 350 for 50 mnutes. Let cool to roomtenperature
on rack. Refrigerate several hours. Yield: 10 to 12 servings.

Pi neappl e d aze

1 (8 3/4 oz) can crushed pinapple, undrained
1/2 c. sugar

3 T. cornstarch

1 beaten egg

1 T. butter

Drain, reserve juice of pineapple. Add water to juice to make 1/2 cup. MXx
sugar and cornstarch with juice. Cook over |ow heat until thick. Add egg,
butter, cook 2 mnutes. Cool and spread on cheesecake and refrigerate.
Yield: 1 1/2 cups.

Turtl e Cake

1 box German chocol ate cake m x
1 140z bag caranels

1 12 oz bag chocol ate chi ps

1/2 c. Pet mlk (evaporated ml k)
3/4 c. nelted butter

2 c. chopped pecans

M x cake as directed. Pour 1/2 batter in 9x13 pan, bake at 350 for 15 m nutes.
Melt caranels, butter, and mlk on | ow heat until conpletely nelted. Pour
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over baked cake. Pour 1 c. nuts and all chips on top of that. Pour rest
of cake batter over all of that. Top wth remaining nuts. Bake at 350
for 20 m nutes.

Orange Cheesecake - Sout hern Living

1 1/2 c. graham cracker crunbs
3 T. sugar
1/4 c. plus 2 T. butter, nelted

1t. Gand Marnier or other orange flavored |iquer

3 (8 0z) packages cream cheese, softened

1 c. sugar

1 T. all purpose flour

3 eggs

2 T. butter, nelted

1 T. Gand Marnier or other orange flavored |iquer

1 (11-0z) can nmandarin oranges, drained

Conmbine first 4 ingredients, mxing well. Press into bottom and up sides of
a 9 inch springform pan; set aside. Beat cream cheese with electric m xer
until light and fluffy. Gadually add 1 c. sugar and flour, mxing well.

Add eggs, one at a tinme, beating well after each addition. Stir in 2

t abl espoons butter and 1 tabl espoon Grand Marnier. Spoon into prepared pan
and bake at 375 for 30 mnutes. Let cool to roomternperature on a wire rack;
refrigerate 12 hours. Renove sides of pan; garnish with nmandarin oranges.
Yield: 10 to 12 servings.

Pecan Cheesecake - Sout hern Living

1 1/2 c. graham cracker crunbs

2 T. sugar

1/4 c. plus 2 T. butter, nelted

5 (8-0z) packages cream cheese, softened
1 2/3 c. firmy packed |ight brown sugar
5 eggs

1t. vanilla extract

1 c. chopped pecans

Wi pped cream (optional)

Addi ti onal chopped pecans (optional)
Pecan hal ves (optional)

Combine first 3 ingredients, mxing well. Press into bottom of 10-inch
springformpan; chill. Beat creamcheese wth electric mxer until |ight
and fluffy; gradually add brown sugar, m xing well. Add eggs, one at a tine,

beating well after each addition. Stir in vanilla and 1 cup chopped pecans.
Spoon into prepared pan. Bake at 325 for 1 hour. Turn oven off; allow
cheesecake to cool in oven 30 mnutes. Let cool to roomtenperature;
refrigerate 8 hours. Renpve sides of springformpan. |[|f desired, garnish
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W th whi pped cream top with additional chopped pecans and pecan hal ves, and
gently press additional chipped pecans onto sides of cake. Yield: 12 servings.

Ri ch Chocol at e Cheesecake - Sout hern Living

1 1/2 c. chocol ate wafer crunbs

1/4 t. ground nutneg

1/2 c. butter, nmelted

2 (8-0z) packages cream cheese, softened
3/4 c. sugar

3 eggs

1 (8-0z) carton comercial sour cream

6 (1-o0z) squares sem sweet chocol ate, nelted
1 T. plus 3/4 t. cocoa

1 1/2 t. vanilla extract

1/2 c. whipping cream whipped

Addi tional whi pped cream (optional)
Chocol ate curls (optional)

Al nronds (optional)

Mar aschi no cherries (optional)

Conmbine first 3 ingredients, mxing well. Press mxture into bottom of a
9-inch springformpan; chill. Beat cream cheese with electric m xer unti
light and fluffy; gradually add sugar, mxing well. Add eggs, one at a tine,
m xing well after each addition. Stir in sour cream nelted chocol ate, cocoa,
and vanilla, mx well. Gently fold in whipped creanm spoon into prepared pan.
Bake at 300 for 1 hour. Turn oven off; allow cheesecake to cool in oven an
additional 30 mnutes. Refrigerate 8 hours. Renobve sides of pan and garnish
with additional whipped cream chocolate curls, alnonds, and cherries.

Yield: 10 to 12 servings.
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Felice's Cheesecake

From: medina@r ocky. Tymnet.COM (Brenda Medina)

Date: 8 Oct 1993 15:59:27 GMT

This cheesecake recipe was given to ne by a good friend, his
nother is the author. |'msure you'll really enjoy this one
and receive many conplinents.

- BRENDA-
medi na@pus. tynment.. com

For two 9 inch pies: | For two 10 inch pies:
__________________________________ |_______________________________
Two 9 inch pyrex pie plates | Two 10 inch pyrex pie plates
Three 8 oz. pkgs. cream cheese* | Four 8 oz. pkgs. cream cheese*
4 eqggs | 6 eggs
1/8 tsp. salt | 1/4 tsp. salt
1 3/4 cups sugar | 2 cups sugar
3 tsp. vanilla extract | 3 1/2 tsp. vanilla extract
2 Cups sour cream | 2 cups sour cream

*1f using neufchetel cheese, add an extra egg and increase
the total baking tinme to 45 mnutes, then test for doneness.

Crust ingredients (for 9" or 10" recipe)

3 cups graham cracker crunbs
2 cubes nelted butter
5 1/2 . ground bl anched al nonds

Preheat oven to 350 degrees.

Conmbi ne the crust ingredients, spray both glass pyrex pie plates
Wi th non-stick coating of your choice. Evenly divide the m xture

between the two plates. Pat in with high sides. Chill at |east
one hour.

Filling:

Have all ingredients at roomtenperature. Let the unw apped

cream cheese soften in the bow you're going to mx in. Cream
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the cheese with an electric mxer. Add the sugar a bit at a tine,
then add salt. Scrape down the beaters and the sides of the bow.
beat until fluffy; add eggs one at a tine. Beat well. Add
vanilla and blend well. Add sour cream and blend well. Don't
overdo at this point.

Divide this mxture evely into the two prepated pie plates.
After the m xture has been poured, run your thunb around the
i nner pie plate outer crust edge to force sone of the crust
crunbs onto the filling.

Bake both cheese cakes in the afornentioned pre-heated oven at
350 degrees for 30 mnutes. Check for doneness when the 30

m nutes are up. |If the cheesecakes jiggle like set jello, and
i f they have started to rise on the sides, take out and cool.

I f not, bake an additional 10 m nutes. After cooling, chil
for at | east 6 hours before serving.

Optional: Top each pie with a can of pie filling (cherry, etc.)

amyl|
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Fudge Truffle Cheesecake

From: stephanie.gieg@cld9.com (Stephanie Gieg)
Date: Sat, 9 Oct 93 06:45:00 -0600

Here's a recipe for a killer cheesecake | think you will Iike,
especially if you are a chocoholi c!

cups (12 oz. pkg) Sem -sweet choc. chips
pkgs. (8 oz. ea.) cream cheese, softened
140z. can sweetened condensed m | k

eggs

tsps. vanilla

prepared chocol ate cookie crunb crust

PNPRRPFPWODN

Heat oven to 300. In heavy saucepan, over |ow heat, nelt chips, stirring
constantly. In large bow, beat cream cheese till fluffy. Beat in mlKk
until snooth. Add nelted chips and remaining ingredients. Pour into
prepared crust. Bake 1 hour and 5 minutes, until center is set. Yunmm
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Hazelnut Macaroon Cheesecake

From pari s@ene.com (Ken Pari s)
Date: Tue, 12 COct 93 13:34:36 -0700

Hazel nut crust

1 cp roasted hazelnuts (350 for 10 mm.)
3 egg whites

2 tsp vanilla

2 cps powdered sugar

1/ 2 cp sugar

1/8 tsp salt

aneretto cream cheese filling

1/2 cp aneretto

3 tsp unflavored geletin
2 tsp vanilla

1 1/2 | bs cream cheese
3/4 cp sugar

2 tbs | enon juice

1 tsp | enon zest

2 Cps cream

hazel nut macar oon:

heat oven to 350

grease 10 inch springform pan

line with parchment (DO NOT USE WAX PAPER AS | T STI CKS HORRI BLY !)
gr ease parchnent

line a cookie sheet with greased parchnent

whi sk toget her eggs and vanilla

renmove as much skin fromthe hazel nuts as is conveni ent

chop the nuts in a food processor with one cup of the powdered sugar for 30 sec.
add both powdered and regul ar sugar pulse a fewtines to conbine

wi th processer running, pour in egg mxture

process for 15 sec until snooth

reserve 1/2 - 1/3 cup batter

pour remaining into springform snooth with spatul a
pour reserved batter onto cookie sheet, spread in a 7-8 inch disk

bake crust 25-30 mn., disk 20-25 m n.
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cool on wire rack

chop op the disk into 1/8 inch pieces and soak in 1/4 amaretto
(DO NOT' SCAK FOR MORE THAN 15 M N OR THEY GET SOGGY !)

carefully renove crust (VERY CAREFULLY)
repl ace bottom of springformwth foil wapped cardboard circle

repl ace crust

amaretto cheesecake filling:

sprinkle gelatin over 1/4 cp amaretto, let stand 5 mn.
heat in sauce pan with hot (not boiling) water stirring for 4 mn.
| eave in hot water to stay warm

beat cream cheese in mxer for 1 mn.
add | enon juice and zest, mXx

beat creamto soft peaks

fold 1/3 creaminto cream cheese
fold in remaini ng whi pped cream

fold in soaked nacaroon disk bits

scrape into prepared pan, cover with plastic wap
refridgerate at least 3 hrs. (preferably overnight)

decorate as you see fit
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Killer Cheesecake

From: doug@tellabs.com (Doug David)
Date: Thu, 29 Jul 1993 13:57:51 GMT

This is the best cheesecake recipe | have ever cone across. |If you
like Eli's cheesecake, you'll love this recipe. If you are on a diet,
skip over this recipe!!!

| ngredi ent s:

2.5 | bs of cream cheese at roomtenp

1 3/4 granul at ed sugar

3 Tbs. all-purpose flour

Zest of 1 |enon

Zest of 1 orange

1/ 4 reaspoon vanilla extract

5 eggs

2 additional egg yokes

1/4 cup whi ppi ng cream

9-inch springformpan |lined generously with butter and patted
wi th graham cracker crunbs

D rections:

Heat oven to 500 degrees. Prepare springformpan. Wth and el ectric beater,
m x the cheese, sugar, flour, orange and | enon zests and vanilla until
snoot h. Add the eggs and yokes, beating in one at a tine, and finally the
cream

Pour the m xture into the prepared springform pan and bake for 10 m nutes or
until the top of the cake turns gol den brown. Reduce oven tenperature to
200- 225 and bake for one hour | onger.

Renove cake from oven and cool on a rack until it reaches roomtenperature.
Then rel ease the sides of the pan. Do not renove the bottom of the pan.
Pl ace cake on a platter. Top with fruit or glaze, if desired, and serve.
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Little Cheesecakes

From: fogel@oasys.dt.navy.mil (Brenda Fogel)
Date: 15 Jul 93 14:34 EDT

My recipe which | got fromthe Southern Living magazi ne turned out
pretty good, | copied wout permssion (don't really knowif | needed
It) so here goes:

2 (8 oz) pkgs of cream cheese

1 cup of sugar

2 eggs

1 tsp vanilla

12 vanilla wafers

Bl ueberry pie filling (personally | think any flavor would be fine)
Muf fin Tins

Beat cream cheese nedi um speed until fluffy. Add sugar. Then add
eggs one at a tine (make sure first is blended then drop in next one)
make sure it is well blended. Stir in vanilla (I just kept the
beater on for the whole thing).

Place a vanilla wafer in each paperlined cup in a nuffin pan. Spoon
in mxture over wafers. Bake for 20 m nutes at 350 degrees. Leave

in muffin pan. Chill overnight. Then to serve drop about a tabl espoon
of pie filling on each. Enjoy!!!!!
Note: | used light cream cheese out of habit and I thought it tasted
great ( of course | still used sugar).

Br enda
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Marx Bros. Cheesecake

Marx Bros. Cheesecake

From: arielle@tar onga.com (Stephanie da Silva)
Date: Sun, 24 Oct 1993 08:46:26 GMT

From Bon Appetit, April 1989

1/4 cup plus 2 tabl spoons (3/4 stick) unsalted butter, roomtenperature
1/2 cup plus 1 tabl espoon toasted pecans (about 2 ounces) finely ground
2 cups graham cracker crunbs

6 8-ounce packages cream cheese, roomtenperature

2 cups sugar

2 | arge eggs

3 large egg yol ks

2 teaspoons vanilla extract

1/2 cup sour cream

Preheat oven to 250F. Rub 2 tabl espoons butter over bottom and up sides of
10 inch dianeter springformpan with 3 inch high sides. Add pecans, shaking
and turning pan to coat bottom and sides. M x cracker crunbs with remining
1/2 cup butter in small bowl. Press into bottom of pan.

Using electric m xer, beat creamcheese in |large bow until softened. Add
sugar, eggs, yolks and vanilla and beat until snoboth. Fold in sour cream
Pour batter into prepared pan. Bake until knife inserted 2 inches from
center comes out clean, about 1 1/2 hours. Turn off oven. Leave cheesecake
in oven 20 mnutes. Transfer to rack and cool conpletely. Refrigerate
over ni ght .

amy!|
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No Bake Cherry Dreamwhip Cheesecake

No Bake Cherry Dreamwhip Cheesecake

From ai 397@reenet.carleton.ca (d oria Putnam
Date: Tue, 7 Sep 1993 22:45:25 GVl

| hope you enjoy this recipe as nmuch as ny nother does. Its a
favourite of hers and of ny famly. Enjoy.

No Bake Cherry Dreamnhi p Cheesecake

250 granms(1 pkg) cream cheese 2 pkg dreamnhi p
1 cup graham cracker crunbs 1 can cherry pie filling
2 tblsps white sugar 1/4 cup nelted butter

G ease a springform pan(or you can use cake pans)up the
si des and bottom of the pan. Conbi ne graham cracker crunbs,
butter and sugar;mx well. Press into pan and put into freezer.

Whip the 2 pkgs of dream whip according to the directions
on the package. Set aside in the fridge for awhile.

Cream the cream cheese until snooth and soft,then add
hal f the dreamwhip m xture. Wth a mxer blend until snooth
and creany. Pour into crunb m xture.

Put cherry pie filling on top of cream cheese m xture.

Wth the remai ni ng dream whi p, spread on top of pie
filling mxture. Cover with alumnumfoil and place in freezer
for 24 hours. Then it will be ready to serve. Allow 2 hours
to thaw before serving.

Keep refrigerated once used,it can keep for several

weeks in freezer. You can substitute other pie fillings in
pl ace of the cherry. Blueberry pie filling works really well
too. | sonetinmes use a light pie filling in the recipe and

It doesn't change the taste too nuch because its fairly
sweet because of the dreamnhi p. Enj oy

amyl|
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Oreo Cheesecake

Oreo Cheesecake

From: jsobon@nimitz.mcs.kent.edu (Jennifer Sobon)

Date: 7 Oct 1993 23:35:53 GMT

| found this recipe in a magazi ne about a year ago, and thought, since
we have been tal king about cheesecakes | ately, sonmeone m ght be interested.

1 (20 oz.) package OREO chocol ate sandw ch cooki es
1/3 cup margarine, nelted

3 (8 0z.) packages cream cheese, softened

3/4 cup sugar

4 eggs, at roomtenp.

1 cup dairy sour cream

1 teaspoon vanilla extract

Finely roll 30 cookies; coarsely chop 20 cooki es.
In bow, conbine finely rolled cookie crunbs and margari ne.
Press on bottomand 2 inches up side of 9-inch spring formpan; set aside.

Wth m xer, beat cream cheese and sugar until creany; blend in eggs,
sour creamand vanilla extract; fold in chopped cookies. Spread m xture
into prepared crust. Bake at 350 degrees F for 60 mnutes or until set.

Cool on wire rack; chill at least 4 hours. Halve remining cookies;
renove side of pan. Garnish with whi pped cream and cooki e hal ves.

amy!l
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Pumpkin Cheesecake

Pumpkin Cheesecake

From: arielle@taronga.com (Stephanie da Silva)
Date: Sun, 8 Aug 1993 23:33:34 GMT

1 1/ 2 cups crushed zw eback
3 tabl espoons sugar

1/4 cup butter, nelted

2 8-ounce packages cream cheese, softened
1 cup canned punpkin

3/ 4 cup sugar

1 teaspoon vanilla

1 teaspoon ground cinnanon
1/ 2 teaspoon ground gi nger
1/ 2 teaspon ground nut neg
1/ 4 teaspoon salt

4 eggs

1 cup light cream

1 cup dairy sour cream

2 tabl espoons sugar

1/ 2 teaspoon vanill a

For crust, conbine crushed zw eback, 3 tabl espoons sugar, and nelted
butter. Press into bottomand 2 inches up sides of 9-inch springform
pan. Bake in a 325 oven for 5 m nutes.

For filling, in a large m xer bow conbine the softened cream cheese,
punpkin, the 3/4 cup sugar, the 1 teaspoon vanilla, cinnanon, ginger,
nut mreg, and salt. Beat till bl ended.

Add eggs, beating with electric m xer on | ow speed just till bl ended.

DO NOT OVERBEAT. Stir in the light cream Turn into crust-Ilined pan.

Bake in a 325 oven for 50 m nutes. Conbine the sour cream the 2
t abl espoons sugar and the 1/2 teaspoon vanilla; spread over cheesecake.
Bake 5 m nutes nore. Chill. Serves 12.

mara
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Pumpkin Cheesecake

Pumpkin Cheesecake

From: " Georgia S. Taylor" gst3a@holmes.acc.virginia.edu
Date: Tue, 2 Nov 1993 13:50:51 GMT

Cr ust

1 1/2 Cup finely ground gi ngersnaps
3/4 Cups finely ground hazel nuts
3T Br own Sugar

6 T Sweet Butter (nelted)

Filling

1 1/2 Pounds cream cheese at room Tenperature
1 Cup packed brown sugar

1 1/2 Cups canned solid pack punpkin

1/ 2 Cup whi ppi ng cream

1/ 3 Cup pure nmapl e sugaar

1 T Vanilla extract

3/4 t Ci nnanon

1/2 t Allspice

4 Large eggs

Crust: Preheat oven to 325. Mx first 3 ingredients. Add
nmelted butter. Press into bottomand 2 inches up sides of
9 inch spring form pan.

Filling. Wth m xer, beat cream cheese and brown suger
until fluffy. Beat in punpkin. Add whipping cream
mapl e syrup, vanilla, cinnanon and allspice. Beat until
smooth. Add eggs one at a tine, beating until just

conbi ned. Pour batter into crust. Bake 1.5 hours

or until center is set. Cool 30 m nutes before renoving
frompan. Refrigerate overnight.

This is sorich, it's alnost |like a drug. Enjoy (in
smal | doses only!!)

amy!|
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Pumpkin Cheesecake - COLLECTION

Pumpkin Cheesecake - COLLECTION

From hamond@di n. scd. ucar. edu (St eve Hanmond)
Date: Thu, 14 COct 1993 19:40:17 GVI

PUVPKI N CHEESECAKE

PUWPKI N- CAKE-3 - A holiday alternative to punpkin pie

This cheesecake has to be tried to be believed. It was
devel oped by Karen Reynolds, a charm ng |ady, fine program
nmer, and amazi ng cook.

PASTRY
1 cup flour
1/ 4 cup sugar
1 tsp vanil |l a
1 egg yol k
1/4 cup butter, softened
FI LLI NG
2 1/2 I b packaged cream cheese, softened
3/4 cup packed |ight brown sugar
1 cup sugar
3 Tbsp flour
3/4 tsp ground al |l spice
3/4 tsp ground gi nger
1/2 tsp ground ci nnanon
11b canned punpkin
2 egg yol ks
5 eggs
1 tsp vani |l a extract
1/ 4 cup heavy cream
PROCEDURE ( PASTRY)
(1) Preheat the oven to 400 deg. F. G ease the bottom
and sides of a 9 inch dianmeter 3 inch deep spring-
f orm pan.
(2) Prepare the pastry by stirring flour and sugar

together in a bowl. Cut in butter, egg yol k and
extract. Work the dough (which will be very

crunbly) wth hands to conplete the m xing.
Evenly press the dough on the bottom and up the
sides (to wwthin 1/2 inchcnt of the top) of the
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Pumpkin Cheesecake - COLLECTION

springform pan. Bake in the preheated oven for 10
m nutes, or until golden brown. Renove and set
aside to cool while preparing the filling.

PROCEDURE ( FI LLI NG
(1) Increase the oven tenperature to 475 deg. F.

(2) Beat the creamcheese in a |arge bow until snpoth
and soft. Beat in the sugars, flour, spices and
punpkin until well blended. Add egg yol ks and eggs
one at a tinme, beating well after each addition.

Add vanilla extract, beat in well. Stir in the
cream
(3) Pour filling into the pastry crust. Bake for 12

m nutes. Wthout opening the oven door, reduce the
oven tenperature to 200 deg. F degrees and | eave

t he cheesecake in the oven for an additional 1
hour and 15 mnutes. At the end of the baking
time, turn off the oven, but |eave the cheesecake
sitting inside (wthout opening the door) until
the oven cools (about 2 to 3 hours). Renpbve from
the oven, refrigerate overnight.

RATI NG
Difficulty: noderate. Tine: 1 hour preparation, several
hours baking. Precision: neasure carefully.

CONTRI BUTOR
Mar k Thonpson
Megat ek Corporation, San Diego, California, USA
mar k@regat ek. uucp
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From gwynn@it kvx4. utk. edu (Evans, Gwnne)

PUVPKI N CHEESECAKE

1/3 c. margarine

1/3 c. sugar

1 egg

1&1/4 c. flour

2 (8 o0z) pkgs cream cheese

3/4 c. sugar

2 c. fresh or canned punmpkin (I like fresh)
1 t. cinnanon

1/4 t. nutnmeg
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Pumpkin Cheesecake - COLLECTION

Dash salt

2 eggs

Cream margarine, sugar until light and fluffy. Blend in egg. Add
flour and mx well. Press dough on bottom & 2" high on sides of 9"

springformpan or a high sided cake pan. Bake at 400F for 5 mn.
Reduce tenperature to 350F

Conbi ne softened cream cheese and sugar, m xi ng at nedi um speed on
electric mxer till well blended. Blend in punpkin, spices and salt.
Mx well. Add eggs, one at a tine, mxing well after each addition.
Pour m xture into pastry |ined pan; snpboth surface to edge of crust.
Bake at 350F for 50 min. Take knife and | oosen cake fromrim of pan.
Cool before removing frompan. Chill. Garnish wth whipped cream just
before serving if desired.

Boy, this is good.

Gwnn Evans
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This one is a Punpkin Marbl e Cheesecake. |It's fromthe Phil adel phia
Brand Cream Cheese Cheesecake Cookbook (I don't know the exact nane).

Punpki n Mar bl e Cheesecake

1 1/2 cups gi ngersnaps
1/2 cup finely chopped pecans
1/ 3 cup Parkay Margerine, nelted

Conbi ne crunbs, pecans and margarine; press onto bottomand 1 1/2
i nches up sides of 9-inch springformpan. Bake at 350, 10 m nutes.

2 8-ounce packages Phil adel phia Brand Cream Cheese, softened
3/4 cup sugar

1 teaspoon vanilla

3 eggs

1 cup canned punpkin

3/ 4 teaspoon cinnanon

1/ 4 teaspoon ground nutneg

Conmbi ne cream cheese, 1/2 cup sugar and vanille, mxing at nmedi um
speed on electric until well blended. Add eggs, one at a time, m xing
wel | after each addition. Reserve one cup of batter. Add renaining
sugar, punpkin, and spices to remaining batter; mx well. Spoon
punpki n and cream cheese batters alternately over crust; cut through
batters with knife several tinmes for marble effect. Bake at 350, 55
m nutes. Loosen cake fromrim of pan; cool before renoving rim of
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Pumpkin Cheesecake - COLLECTION
pan. Chill.

10 to 12 servings
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Punmpki n Cheese Cake
G aham cr acker crust

1 1/2 c. crunbs
1/4 c. sugar
8 0z nelted margarine

m x and press into bottom and sides 10" pie plate or 9" spring form
bake at 350 for 10 mn. 625 g of cream cheese (room tenperature)
2/ 3 ¢, sugar

4 eggs 14 oz cooked or canned punpkin

2 1/2 t. ginger

2 t. cinnanon

1/2 t. nutmeg

1/4 t. ground cl oves

1/3 c. brandy

cream cheese and sugar, beat in eggs 1 at a tinme, add punpkin, spices and
brandy m xing well. Spoon into crust and bake at 325 for 50 - 60 mn.
Best decorated with w ped cream and preserved gi nger slices.

R R b b b S b I b b I b S b R I b b b b b b S b S R R I b b b b S b I b b S R R R S b S b S b b b S b b b S I b

The following is from Gournet Magazi ne a couple of years ago.
have made it nunerous tines and each time it cones out fantastic.

Thanks,
Tom Purci a
attmai |l @purcia

Pecan Punpki n Cheese Cake

3/4 cups Grahm Cracker Crunbs 1/ 4 cup sugar
1/4 cup Melted butter 1/ 4 cup Light Brown Sugar
1/2 cup finely chopped pecans
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Pumpkin Cheesecake - COLLECTION

1: Gease a 9in Spring Form pan
2: Conbi ne ingredents and press into pan up about quater in. on side.

Filling:
1 1/2 cup solid punpkin 1 1/2 tsp cinnanon
1/ 2 tsp nutneg 1/ 2 tsp ginger
1/2 cup light brown sugar 2 tbl heavy cream
1 tbl cornstarch 1 tbl bourbon
3 8oz packs of Cream Cheese 1/ 2 cup sugar
1/2 tsp Salt 3 Eggs

1 tsp Vanilla

Preheat oven to 350

In a bow conbine punpkin, eggs, cinnanon, ginger, nutneg, salt

and brown sugar

3: In abow with an electric m xer creamtogether the cream cheese
and sugar. Beat in cream cornstarch, vanilla, and bourbon.

4: Conbi ne punpkin into cream cheese m xture.

5: Pour into crust and bake for 50 to 55 mn.

6: Renove fromoven and let stand 5 mn.

N =

Toppi ng:

2 cups Sour Cream 2 tbl sugar
1 tbl Bourbon

1: Conbine all ingredents and spread over top.
2: Bake for 5 mns.

3: Renpbve and cool then chill thourghly.

4. Decorate top with pecan halfs.

R IR b b b b S b I b b S b b R SRR I b I b S b S b S b b b b b b b S SRR R b Sk b b b b b S b S b S b S b b S b S I R S

R b I b b S b I S R R b b b b b b b I b b S b S b

****x% pynpki n WAl nut Cheesecake *****
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Cat egori es: Dessert Cheesecake Pi e

Cal ori es per serving: Nunber of Servings: 12

Fat grans per serving: Appr ox. Cook Ti ne:

Chol esterol per serving: Mar ks:

| NGREDI ENTS - - - - - - - - oo oo e o e o o e o e o o e e e o e
6 0z zw eback crackers, crushed
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Pumpkin Cheesecake - COLLECTION

1 cup sugar
3/4 cup br own sugar
6 Tbsp butter, nelted
24 0z cream cheese, softened
) eggs
16 0z punpki n
1 3/4 tsp punpki n pie spice
1/ 4 cup heavy cream
TOPPI NG
6 Tbsp butter, softened
1 cup br own sugar
1 cup wal nuts, coarsely chopped

Bl end zwi eback crunbs, 1/4 cup sugar, and the 6 tabl espoons nelted
butter. Press firmy over bottomand up sides of a lightly buttered
9-inch spring-formpan. Chill. Beat the cream cheese until snooth.
Add the 3/4 cup sugar and the 3/4 cup brown sugar, beating until well
m xed. Beat in the eggs one at a tinme, until mxture is [ight and
fluffy. Beat in the punpkin pie spice and the heavy cream at | ow
speed. Mx in the punpkin. Pour into prepared pan. Bake in a sl ow
oven (325) for one hour and 35 mnutes. Wile pie is baking, mx the
topping ingredients (the last 3 ingredients), first the butter and
brown sugar until crunbly, then blending in the nuts. After the one
hour and 35 m nutes, renove the pie fromthe oven. Spread the topping
over it, and return it to the oven for 10 m nutes. Renpbve from oven
and cool on a wire rack. Refrigerate for several hours, or overnight.
This cheesecake is rather large, and incredibly rich. Everyone al ways
wants nore than they can fit in their stomach! And the recipe! :-)
Serving suggestion: Sone |ike this garnished with whipped cream and
nore wal nuts, or with whi pped cream and pecans.
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Refrigerator Cheesecake

Refrigerator Cheesecake

From: morrissey@stsci.edu (Mostly Harmless)

Date: Wed, 21 Jul 1993 23:34:32 GMT
This is a basic refrigerator cheesecake. You can add fruit
toppings, etc. It conmes fromthe Phil adel phia Brand Cream Cheese

Cheesecakes cookbook.

Crust:

Filling:

Crust:

Filling:

mara

Cool and Creany Cheesecake

1 cup graham cracker crunbs
1/4 cup sugar
1/4 cup (1/2 stick) butter or margerine, nelted

1 envel ope unflavored gel atin

1/4 cup cold water

1 pkg. (8 0z.) cream cheese, softened
1/ 2 cup sugar

3/4 cup mlKk

1/4 cup lenon juice

1 cup whi pping cream whi pped

M x crunbs, sugar, and butter; press into bottomof a 9-inch
spri ngf orm pan.

Soften gelatin in water, stir over | ow heat until disolved.
Beat cream cheese and sugar at nedium speed with electric
m xer until bl ended.

Gradual |y add gelatin, mlk, and juice.

Refreigerate until slightly thickened.

Fol d in whi pped cream

Pour over crust.

Refrigerate until firm

(If desired, top with fruit just before serving.)
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Richer than Sin White Chocolate Cheesecake

Richer than Sin White Chocolate Cheesecake

From jdnicoll @ngrg.uw.ca (Janmes N coll + Jasm ne)
Date: Mon, 30 Aug 1993 22:10: 09 GvI

[fromjasm ne, not Janes]

| ngr edi ent s:

- Crust -
440 nL 1.75 C graham wafer crunbs (approx. 16 wafers)
90 nL 6T sweet butter nelted & clarified (approx 0.75 stick)?*
15 nmL 17T cast or sugar
5 nmL 1t freshly grated nutneg
5 nmL 1t sweet butter, softened*
-Filling-
300 g 10 oz white "chocol ate", broken up
125 L 0.5 C heavy cream at roomtenperature**
480 ¢ 16 oz cream cheese, softened & cubed at room tenperature (2pkgs)
4 4 fresh |l arge eggs, separated, & at roomtenperature
20 nL 4t pure vanilla extract
1 dash 1 dash salt
- Toppi ng-
180 g 6 oz white 'chocol ate', broken up
65 nmL 0.25 C heavy cream at roomtenperat ure**
30 nmL 2T light creme de cacao***

Not es on i ngredients:

* | prefer President's Choice Normandy style sweet butter

*x 35% or hi gher

* ok may be substituted for with 30 nmL pure vanilla extract or 30 nmL coconut
extract

-Garni shes (optional)-
*you may use one or any conbination of the foll ow ng*

chopped nuts -- al nonds, pistachios, or pecans
fresh strawberries

dried apricots

white/dark/ m |k chocolate curls

vanilla wafers

desi ccat ed coconut

Appl i ances:
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Richer than Sin White Chocolate Cheesecake

23 x 8 cm 9" x 3" spri ngf orm pan
a bowl or a food processor with netal bl ade
doubl e boil er

el ectric mxer with both large & small bow s
baki ng sheet

Preparation
- Crust -

-Butter springformpan with softened butter

- Conbi ne graham wafer crunbs, nelted butter, nutnmeg & sugar in food processor
or bow & process until well-m xed.

-Press evenly over bottom & 2/3rds up sides of pan. Set aside.

-Filling-
Preheat oven to 150 C/gasmark 2 (I think)/300 F.

-Melt chocolate in double boiler. Slowy stir in creamuntil snooth. Renove
fromheat & let cool slightly.

-In large bow, with electric m xer on medi um speed, beat cream cheese until
snoot h. Add egg-yol ks one at a tine, nmaking sure to blend well, &
stopping to scrape down sides of bow after each addition. Add
chocolate m xture, vanilla & salt. Beat at nedium speed for two m nutes.

-Beat egg-whites in a separate m xing bowl, with electric m xer on | ow speed,
until foamy. Beat on high until soft, rounded peaks form

-Fol d egg-whites into chocol ate m xture.

-Pour into crust.

-Place pan on baking sheet & bake at 150 C for 55 m nutes.

-The cake will rise & the top wll wggle slightly when shaken. Turn off
heat & |l et cake stand in oven for one hour (It may sink).

- Renove cake fromoven & place on wre rack in a draft-free place &
cool cake to room tenperature.

- Toppi ng-

-Melt chocolate in double boiler. Slowy stir in creamuntil mxture i s snooth.
Stir in flavouring.
- Pour topping over cool cake.
-Cover with cello-wap & refrigerate overnight.
*This cake nmay be tightly covered & refrigerated up to three days.
*I't may be frozen in the pan, tightly covered with cello-wap &
alum numfoil. Defrost wapped cake in refrigerator overnight.

-Three hours before serving, renove cake fromrefrigerator & renove side of
springform
-Grnish if desired.

Not es on Cake:

| have done ny best in converting neasurenents, please forgive any errors
| find it unnecessary to add a garnish to the cake, the rich flavour is quite
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Richer than Sin White Chocolate Cheesecake

sati sfying.
*For fullest flavour, this cake nust be served at roomtenperature.*
Serves up to twel ve peopl e.

cheers!
j asm ne

mara
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Two Cheesecal kes

Two Cheesecakes From: arielle@taronga.com
(Stephanie da Silva)

Date: Wed, 18 Aug 1993 03:06:55 GMT

G nger bread Cheesecake Swr|

1 pound cream cheese, at room

t enperat ure

1/ 2 teaspoon vanilla extract

4 eggs

1/2 cup plus 2 tabl espoons granul at ed
sugar

1/4 cup |ight unsul phured nol asses
4 t abl espoons butter, softened

1 teaspoon ground gi nger

1 teaspoon cinnanon

1/ 4 teaspoon freshly grated nutneg
1/ 8 teaspoon ground cl oves

1/ 4 teaspoon salt

1/2 cup |light brown sugar

1 1/ 2 teaspoons baking soda

1 cup all-purpose fl our
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Two Cheesecal kes

Preheat the oven to 350F. Butter a 9

Il nch springformpan. |In a mxer
bow , beat the cream cheese on high
speed until |ight and snooth, about

3 mnutes. Wth the mxer on, beat In
the vanilla. Add two of the

eggs, 1 at a tine, beating until

t horoughly bl ended. Gadually add the
granul at ed sugar and beat until the
mxture is light and fluffy, about 3
m nut es; set asi de.

| n a nedi um saucepan, heat the nol asses
over |l ow heat until bubbl es begin

to formaround the sides. Renobve from
the heat and stir in the butter, 1

t abl espoon at a tine, until conpletely

bl ended.

Scrape the nolasses into a nedi um bow
and stir i n the ginger, cinnanon,

nut nreg, cloves and salt. Add the brown
sugar and beat wth a wooden

spoon until snmooth. Let cool to room

t enper at ur e.
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Two Cheesecal kes

Beat the remaining 2 eggs into the

gi ngerbread batter, 1 at a tine, until
wel |l blended. Stir in the baking sode,
then beat Iin the flour In 3

batches until conpletely I ncorporated.

Usi ng a tabl espoon, drop half the

gl ngerbread better in dollops into the
prepared pan. Use one-fourth of the
reserved cream cheese mxture to fill
In the enpty spaces. Dollop the
remal ni ng gi ngerbread batter on top of
t he cream cheese nounds. Fill in wth
anot her one-fourth of the cream
cheese m xture. Swirl wth the fl at
edge of a knife to marbelize the
batters (be careful not to overmx).
Snoot h the renmai ni ng cream cheese

m xture over the top.

Bake in the mddle of the oven for 50
m nutes, or until the top of the

cake begins to crack in the center.
(The cake may be | unmpy since the
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Two Cheesecal kes

gi ngerbread rises and the cheesecake
sinks). Let cool to roomtenperature.
Renove the sides of the springform pan,
cover and refrigerate. Serve

chill ed.

Pi st achi o Cheesecake

1 1/ 2 pounds cream cheese, at room
t enperat ure

1 1/4 cups plus 1 tabl espoon sugar
3 whol e eggs, at roomternperature
1/4 cup finely chopped unsalted

pi stachio nuts

1 egg white

1/2 cup finely ground al nonds

3 tabl espoon apricot preserves

Preheat the oven to 275F. Butter an 8
by 3 i nch cheesecake pan or

springform Chill the pan for 5

m nutes, then butter it again. |If
using a springform wap the outside
wth foil.
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Two Cheesecal kes

In a |arge bow, beat the cream cheese
wth an electric m xer on

mediumuntil 1t 1s very soft.
Gradual ly beat 1n 1 1/4 cups of the
sugar until the mxture is |ight and
snoot h, about 5 m nutes.

Beat in the whole eggs 1 at a tine,
beati ng well between each additi on,
until the mxture Is snooth and

t horoughly blended. Stir in the
chopped pi st achi os.

Turn the batter into the prepared pan
and place it 1n a larger pan.

Add enough warm water to the | arger pan
to reach about two-thirds of

t he way up the cake pan. Bake the
cheesecake in the mddle of the oven
for 1 1/2 hours, or until set. Renobve
fromthe water bath and | et the

cake cool I n the pan on a rack.
Refrigerate until chilled, at |east

4 hours or overnight.
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Two Cheesecal kes

Preheat the oven to 500F. In a nedium
bow , beat together the egg

white, alnonds and renmaining 1

t abl espoon sugar until well Dbl ended,
about 1 mnute. Unnold the cake onto a
cooki e sheet, wapping a hot

wet towel around the outside of the pan
| f necessary. Brush or spread

t he al nond neringue over th top and
sides of the cake and bake i n the

upper third of the oven until gol den
brown, about 3 mnutes. Let cool.

In a smal |l heavy sacepan, warmt he
apricot preserves until nelted. Press
t hrough a sieve and brtush all over the
cake to gl aze.
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Icecream

lcecream recipes

Index

o Almond Icecream

e Apricot Earl Grey Ice Cream

« Banana-Strawberry Sorbet
 Blueberry Sherbet

» Cantaloupe Sorbet

o Chocolate Icecream

e Chocolate Raspberry Ice Cream

o Collection: Sorbets, |ces, Sherbet, |cecream

o Green Tealce Cream

o lcecream: COLLECTION Vol.1 (of 1)
« Ice Cream Christmas Pudding
 Icecream Recipes: COLLECTION
 Instant Fruit "lce Cream"

o Lavender Ice Cream
e Sorbets: COLLECTION
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Almond Ice Cream

Almond Ice Cream

From: hy7754@cis.ohio-state.edu
Date: Thu, 14 Oct 93 04:35:26 GMT

1/ 4 cup bl anched al nonds
2 cups mlk

2/ 3 cup heavy cream

3 egg yol ks

1/ 2 cup superfine sugar
1t sp kirsch

Pound the al nond into paste.

Add m | k and heavy cream m x thoroughly together.

I n a saucepan, heat the alnond m xture to a boil. Renove from heat.

In a bowl, mx egg yol ks, sugar and kirsch for 5 m nutes.

Add alnmond mlk and mx well wth wooden spoon.

Heat the m xture over |ow heat for 5 mnutes without letting it boil. Stir
continuously. Then allowit to cool.

Strain through a sieve into ice cream maker and freeze until the ice creamis
t horoughly firm

| think you can probably use instant al nond paste or al nond extract instead

of pounding alnond. Be careful that the paste or extract is sweetened or not.
Al so, you can add chopped fruits or nuts into the mxture. Just use your

i magi nation and creativity.

Hope you woul d enj oy them

amyl
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Apricot Earl Grey Ice Cream

Apricot Earl Grey Ice Cream

From: arielle@taronga.com (Stephanie da Silva)

Date: Mon, 16 Aug 1993 07:27:35 GMT

1 cup dried apricots (about 6 ounces)

1/3 cup plus 2 tabl espoons sugar

1 1/2 cups mlk

2 tabl espoons Earl Gey tea | eaves

1 1/2 cups heavy cream

Pinch of salt

4 egg yol ks

1 tabl espoon apricot brandy or orange |iqueur

In a smal |l heavy saucepan, conbine the apricots, 2 tabl espoons of the
sugar and 2/3 cup water. Bring to a boil over noderate heat. Reduce
the heat to noderately | ow and simer, uncovered, until the apricots
are tender, 10 to 12 m nutes.

Transfer the apricots and any remaining liquid to a food processor and
puree until snooth, scraping down the sides of the bowl once or tw ce.
Set asi de.

In a heavy nedi um saucepan, conbine the mlk and tea | eaves. Warm over
| ow heat until the mlk is hot. Renobve fromthe heat and | et steep for
5 mnutes. Strain the mlk through a fine-nmeshed strainer.

Return the mlk to the saucepan and add the heavy cream renmaining 1/3

cup sugar and salt. Cook over noderate heat, stirring frequently with

a wooden spoon, until the sugar is conpletely dissolved and the m xture
Is hot, 5to 6 mnutes. Renpve fromthe heat.

In a medium bowl , whisk the egg yol ks until blended. G adually whisk
in one-third of the hot creamin a thin stream then whisk the m xture
back into the remaining creamin the saucepan.

Cook over noderately |ow heat, stirring constantly, until the custard
lightly coats the back of the spoon, 5 to 7 mnutes; do not l|let boil.

| medi ately renove fromthe heat and strain the custard into a nedi um
bowl. Set the bowl in a larger bowl of ice and water. Let the custard
cool to roomtenperature, stirring occasionally. Wisk in the reserved
apricot puree and the brandy until blended. Cover and refrigerate

http://www.cs.cmu.edu/~mjw/recipes/dessert/icecream/apr-earlgrey-icrm.html (1 of 2) [12/17/1999 11:00:31 AM]



Apricot Earl Grey Ice Cream

until cold, at |east 6 hours or overnight.

Pour the custard into an ice cream naker and freeze according to the
manuf acturer's instructions.

mara
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Blueberry Sherbet

Blueberry Sherbet

From: "Erik. A Speckman" especkma@reed.edu
Date: Fri, 23 Jul 1993 14:29:38 GMT

from _Left Bank Cookbook

Sorbet aux Myrtill es(Blueberry Sherbet)

2 pints fresh blueberries, picked over but not washed (800 g.)
2 1/ 2 cups sugar (500 g.)

juice of 2 | enons

1 1/4 cups cold water (3 dl.)

Puree berries with sugar, lenon juice, and water. Pour into ice cream
maker and freeze according to instructions--until snmooth and frozen. To
preserve the fruit flavor, serve the sane day.

mara
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Cantaloupe Sorbet

From: greg@viewlogic.com (Gregory Larkin)
Date: Mon, 23 Aug 93 14:28:46 EDT

W made this last night and had sone for dessert at lunch today. It
I s excellent!!

1 nmedi um cant al oupe or other nel on, seeded
1 cup sinple syrup (recipe follows)

2 tabl espoons fresh I enon juice

fresh berries for garnish

Cut the ripe cantal oupe fresh into chunks and puree themin a food
processor to neasure about 3 cups. Stir in the syrup and | enon
juice. Taste carefully. If the nelon is not fully ripe, you nay
want to add a little nore syrup. Cover and freeze the fruit puree
In ice cube trays [we needed 2.5 trays worth].

When frozen, place several cubes at a tine into a food processor and
puree until snmooth. Process as many cubes as you want and enjoy!
[One tray's worth of cubes was about 2 servings].

Si npl e Syrup

2/ 3 cup water

2/ 3 cup sugar

2 tabl espoons | enon juice

Put the water and sugar in a pot and bring to a boil. Lower the
heat, cover and cook at a gentle boil for 4 to 5 mnutes. Make

sure the sugar is conpletely dissolved. Add the |enon juice and
| et cool. Use in above recipe. Mkes about 1 cup.

mara
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Chocolate Ice Cream

Chocolate Ice Cream

From: hy7754@cis.ohio-state.edu
Date: Thu, 14 Oct 93 04:35:26 GMT

2.50z (75g) Sem sweet or unsweetened chocol ate
1 cup (/4 liter) light cream (single cream

3 egg yol ks

1/3 cup (75m ) sugar

1 cup heavy cream (doubl e cream

Ri nse out a saucepan with cold water and heat the chocolate in it with |ight
cream Stir fromtine to tine. Don't let the mxture boil.

In a heat proof bowl, beat egg yol ks and sugar until they are thick and creany.
Slow y add chocolate m xture and stir well.

Pl ace the bow over a pan of simering water and stir or gently beat the

m xture until it begins to thicken. Set aside and cool.

Whi p heavy creamlightly and fold it into the chocol ate m xture.

Freeze in an ice-creamfreezer.

amyl
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Chocolate Raspberry Ice Cream

Chocolate Raspberry Ice Cream

From: jojo@leland.Stanford.EDU (Joanne Spetz)
Date: Mon, 23 Aug 93 23:41:54 GMT

This is a variation of a chocolate ice creamrecipe in Ben & Jerry's
| ce Cream Book.

0z. unsweet ened chocol ate
cup mlk

eggs

cup sugar

tsp vanilla

cup cream

1/ 2 pint raspberries
1/8-1/4 cup sugar

PRERPNRED

Melt the chocol ate over very low heat. Add 1 cup mlk and heat unti
chocolate is fully dissolved into the mlk. Renove fromheat and cool.
Beat eggs until light and fluffy. Add sugar and beat nore. Add cream
and vanilla and beat nore. Add chocolate m xture, beat thoroughly, and
chill until cold (1-3 hours, depending on your 'fridge).

Wi |l e chocol ate base is freezing, mash the raspberries with the sugar,
cover, and refrigerate.

When chocol ate m xture is cold, freeze it in your ice cream nmaker. \Wen
it is about 2 mnutes from being "done" (this would be at the 20 m nute
mark in a Donvier), add the raspberry mxture. |If you add the raspberries
early they will sink to the bottom Better to add them| ate.

Fini sh freezing and enjoy.

This is some SERI QUSLY rich ice crean
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Sorbets, Ices, Sherbet, Icecream

From: robert@anuenue.cba.hawaii.edu (Chu, Robert K.T.)
Date: Tue, 20 Jul 1993 22:13:24 GMT

Contents

[talian Ice

Coconut | cecream
o Coconut-Gin Sherbet
o Green Tealcecream

o Chocolate Homemade | cecream

I[talian I ce

General notes:

These recipes are fromHarold McGee's _The Curi ous
Cook ,chapter 10 ("Fruit lces, Cold and Cal cul ated"). Al though
t hese are just about the only recipes in the book, it's a great
general reference. Other chapters investigate whether searing
really keeps steaks juicy (it doesn't), how to keep guacanol e and
pesto fromturning brown, and how to ripen persimmons. It's a great
book. [Collier Books, |SBN 0-02-009801-4]

Each reci pe nakes two cups of Italian ice. If you want to nmake
nore or less than that, just multiply or divide the ingredients. In
the colum headings, "fruit" refers to juice or puree of that
fruit; "lenon" neans | enon juice. Make sure the sugar is dissolved
before you pop these in the freezer. The traditional nethod is to
simer the sugar and water for a few m nutes, but stirring sugar
into tap water (hot or cold) works just as well. Hard ices shoul d
be stirred every 15-30 mnutes in the freezer to keep crystal size
down, and to mnimze the formation of liquid syrup puddles.

McGee |lists recipes for both "fruit" and "water" ices; the
former have just fruit, lenon, and sugar, while the latter are
di luted sonmewhat with water. |I'mjust listing the water ices, since
the fruit ices can get expensive-- a pint of raspberries wll nake
a quart of soft water ice, but only 1 1/3 pints of soft fruit ice.
Soft ices are about twi ce as sweet as hard ices.
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Reci pes can be conbined (wthin the sane texture type) in
various proportions; MGee says that blackberry-pear is pretty
good. He al so notes that avocado ices are a little too rich when
made plain, but add a nice creany texture when conbined wth other
fruits (about 1:3 avocado: other fruit).

The "water" listing in the fruit colum is for ices nade with
wat er - based flavours, like coffee or tea (herbal or not); w ne
m ght be a possibility. The "nelon" listing isn't too clear; by

process of elimnation, it's for any nelon that isn't cantal oupe,
but |'ve gotten Italian-ice-like results fromcutting waternel on
i nto chunks and freezing them You don't have to haul out other
I ngredi ents, but you do have to spit out seeds.

In the soft ice table, there're a lot of "2+" listings for
t abl espoons of lenon juice. More than 2 T will put a definite | enon
flavor into the ice; if you' re not sure about how nmuch to use,
taste the m xture before freezing.

Al though |I've tried to check ny typing as closely as |I can, |
can't guarantee | didn't nake any typos in the ingredi ent nunbers.
The only way you can really be sure is to buy the book. No, |
don't know Harold McCGee nyself, but let's face it, this list is a
copyright violation.

Hard ices--

Fruit Sugar Lenon WAt er
appl e 1C 6 T 2 T 3/4 C
apri cot 1 7 1 3/ 4
avocado 1 8 2 3/ 4
banana 1 5 2 3/4
bl ackberry 1 7 2 3/ 4
bl ack currant 3/ 4 7 0 1
bl ueberry 1 6 2 3/4
cact us pear 1 6 2 3/ 4
cherry 1 5 2 3/ 4
cranberry 3/4 8 0 1
fig 1 5 2 3/4
gooseberry 1 6 1 3/ 4
gr ape 1 5 2 3/4
grapefruit 1 7 0 3/ 4
guava 1 7 2 3/ 4
kKiw fruit 3/4 6 0 1
| enon 1/ 2 8 0 1 1/4
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i me

litchi
mango

mel on
cant al oupe
or ange
papaya
passion fruit
peach

pear
per si nmon
pi neappl e
pl um

pomegr anat e
raspberry
red currant
strawberry
tomat o

wat er

Soft ices--

appl e

apri cot
avocado
banana

bl ackberry
bl ack currant
bl ueberry
cactus pear
cherry
cranberry
fig
gooseberry
gr ape
grapefruit
guava

kiw fruit
| enon

i me

| itchi
mango

mel on
cant al oupe

http://www.cs.cmu.edu/~mjw/recipes/dessert/icecream/big-icrm-coll.html (3 of 5) [12/17/1999 11:00:53 AM]

1/ 2

RPRRPRRPRRPRRPRRPRRPRRPRRPWORRRRRER

N

3/ 4
1/ 2
1/ 2

N A

COCONNNOITOOTUITOOOONOONO O 01 00

NNEFENNDNDNDNDNDNDNDNODNDNDNDNDNDDNO

2+
2+
2+
2+

11/4
3/ 4
3/ 4
3/ 4
3/ 4
3/ 4
3/ 4

3/ 4
3/ 4
3/ 4
3/ 4
3/ 4
3/ 4
3/ 4
3/ 4
3/ 4
3/ 4
3/ 4



Sorbets, Ices, Sherbet, Icecream

or ange 1 12 2+ 1/ 2
papaya 1 12 2+ 1/ 2
passion fruit 3/4 13 0 3/4
peach 1 12 2+ 1/ 2
pear 1 12 2+ 1/ 2
per si nmon 1 11 2+ 1/ 2
pi neappl e 1 11 2+ 1/ 2
pl um 1 12 2 1/ 2
ponegr anat e 1 11 2+ 1/ 2
raspberry 1 12 2 1/ 2
red currant 1 13 1 1/ 2
strawberry 1 12 2 1/ 2
t omat o 1 13 2+ 1/ 2
wat er 3/4 14 0- 2+ 3/4

COCONUT ICECREAM

31/2 dl mlk (my be | owfat)

2 1/2 dl cream

2 1/ 2 dl sweetened coconut syrup

1 tbsp fresh or dried grated coconut (optional)

Stir everything together and pour in the icecream nmaker. Freeze in
the machine until stiff. The quantities are right for the popul ar
Italian Caddy icecream nmaker whi ch nakes about 1 pint.

COCONUT-GIN SHERBET

250 g grated fresh coconut
5 dl water
250 g sugar
1 tbsp gin

Simrer the grated coconut in the water for 20 mnutes. Add the
sugar and simmer for 5 nore mnutes. Cool until at room
tenperature. Strain, add the gin and pour in the icecream naker.
Freeze in the machine until stiff.

Green Tea Ice Cream

The followng is fromchef Yoshi Katsumara of Chicago.
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1 Quart M1k

1/ 2 ounce powdered Japanese G een tea
15 egg yol ks

1 pound sugar

1 cup heavy cream

1 cup half and half

Bring mlk to a boil. Renove from heat and add green tea. Mx well.
In a seperate bow , beat egg yol ks and sugar together until they

forma ribbon. Conbine egg m xture and mlk, then strain into a
saucepan. Cook over nedi um high heat until just before the m xture

reaches a boil. Renove from heat and cool conpletely over ice
wat er. Beat heavy creamand half and half over ice water until
frothy. Pour into egg mxture and mx well. Process in icream naker

according to manufacturer's instrucions. Freeze 2-3 hours before
servi ng.

He recommends serving with raspberry sauce of
1 1/2 pints raspberrys

1 cup sugar

1 cup water

Place all in a saucepan, boil for 15 mnutes, strirring
occassionally. Puree in a food processor, strain and cool in
refrigerator before using.

CHOCOLATE HOME MADE ICE CREAM

eggs

7/ 8 cups sugar

1/2 cups mlk

cups whi ppi ng cream

tsp. vanilla

1/2 tsp. salt

1 metal can (16 0z.) Hershey's syrup

WhWkEL b

Beat eggs, add all other ingredients and m x. Freeze.
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Green Tea Ice Cream

From: Eric Tschetter

Date: Wed, 17 Nov 93 9:08:24 CST

This is a *very* rich (and delicious) green tea ice cream The recipe
I's from Yoshi Katsumura (of Yoshi's Cafe here in Chicago) and appeared
in the Geat Chefs of Chicago_ series.

1 quart mlk
.5 ounce powdered Japanese green tea

15 egg yol ks

1 pound sugar

1 cup heavy cream

1 cup half & half

Bring mlk to a boil. Renove fromheat and add green tea. Mx well.

In a separate bowl, beat egg yol ks and sugar together until they form
a ribbon. Conbine egg mxture and mlk, then strain into a saucepan.
Cook over nedium high heat until just before the m xture reaches a

boil. Renove from heat and cool conpletely over ice water. Beat
heavy cream and half & half until frothy. Pour into egg m xture and
mx well. Process in an ice cream naker according to nmanufacturer's

I nstructi ons.

amyl|
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From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Thu, 12 Aug 93 09:33:44 +0200

Contents

» Avocado Ice Cream Recipe (Clovis Lark)

« Banana Split Pie (Stephanie da Silva)

o Berry Slush (Marcy Thompson)

« Blackberry Ice (Melissa Rhoads Warden)

o Burnt Caramel Ice Cream (Pegqgy Hall)

« Campari-Orange |ce (Melissa Rhoads Warden)

o Cappuccino Ice (Médissa Rhoads Warden)

o Caramel Ice Cream (Erik A Speckman)

o« Caramel Ice Cream (Marc Rumminger)

o Chocolate Espresso |ce Cream (Peggy Hall)

o Chocolate Home Made I ce Cream (Nancy M. Schnepp)

o Coconut Icecream (Chu, Robert K.T.)
» Coffeelce Cream (Peggy Hall)

o Deep Fried Ice Cream (David Au)

« Exotic Fruit Ice (Marcy Thompson)

o Frozen Maple Mousse (Erik A Speckman)

o Frozen Pineapple Daiquiri (Stephanie da Silva)

o Frozen Strawberry Parfait (kyounq)

o Fruited Ice Ring (kyounq)

o Fruited |ce Cubes (kyoung)
e Fruit Icecream (Micagla " Stayka' Pantke)
e Fruit-lcecream (Elwin A. Koster)

o Ginger Ice Cream (Erik A Speckman)

e Green Tealce Cream (Rodney Mertz)
e Green Tealce Cream (Linda/BDT Burbank, CA)
o Green Tea (Maccha) Ice Cream (Donna Pattee)

o Homemade Ice Cream (1) (Cathy Downes)

« Homemade Ice Cream (2) (Cathy Downes)

« Homemade Ice Cream (Vanilla) (Carol Conti-Entin)
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|cecream W/O A Maker (Mirjam Dorn)

|ced Coffee (Mary Kudreikis)

|ced Coffee (Scott Fisher)

Italian |ce Cream -- Hard | ces (lim@merck.com)

Italian |ce Cream -- Soft Ices (lim@merck.com)
Lemon Ice (Melissa Rhoads Warden)

L emon-Icecream (Elwin A. Koster)

L emon Parfaits (Bob Jewett)

Lilikoi And Pineapple Ice (Stephanie da Silva)

Mocha Mousse | ce Cream (Peggy Hall)
Old Fashioned Vanilla lcecream (Marcia Bednarcyk)

Peach Or Strawberry |ce Cream (Kate Connally)

Pineapple | ce (Stephanie da Silva)

Saffron Ice Cream (Steve Pope)
Strawberry Avocado Parfait (Stephanie da Silva)
Vanillalcecream (Elwin A. Koster)

Vanillalce Cream (Kate Connally)

From clark@ilver.ucs.indiana.edu (Covis Lark)

Source: Brazil in Barbara Karoff's paper
Now here is a redaction of my own:

AVOCADO | CE CREAM RECI PE

(Yield: a bit nore than 1 pt)

I ngr edi ent s:

1 pt.

hal f and half (1 cup mlk + 1 cup creamn

1/2 cup sugar

3

yol ks

1/4 cup dark rum

2

ri pe Haas avocadoes, pureed

juice and zest of one |ine.

| nstructions:

First make 1 pint crene angl ai se:
Heat to a simmer 1 pt. half and half and 1/2 cup sugar.

back on latin american cui sine.
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In a bow, whisk 3 yolks.

Mx 1/3 of the hot liquid with the yolks, whisking. This warns the
yol ks. Now whi sk the yolk m xture back into the hot |iquid OFF THE
FLAME. Let cool.

When cool, add flavoring:

1/4 cup dark rum
2 ripe Haas avocadoes, pureed
juice and zest of one |ine.

Freeze in an ice creamfreezer according to the manufacturer's
I nstructions.

As you can see, this recipe is constructed so that it is easy to add any
flavoring to the basic custard. Wuere it asks to add flavoring, try:

Bal sam ¢ vinegar: Add 2 tabl espoons bal sam c vi negar.
(nutty and vanilla like, but slightly tangier. No one wll
even guess)

Cognac: Add 1/3 cup cognac

Passionfruit: Add 1/4 cup passionfruit puree.

From arielle@aronga.com (Stephanie da Silva)

BANANA SPLIT PIE

1 qt. vanilla ice cream softened

1/ 2 cup Pi neappl e Preserves

Macadam a Graham Cracker Crust (see bel ow)
Chocol at e Sauce

Strawberries, sliced

1 banana thinly sliced

whi pped cream

| nstructions:

Prepare crust as described bel ow
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COLLECTION: Icecream Vol.1 (of 1)

Conbi ne softened ice cream and pi neappl e preserves; mx well. Spoon
I nto nmacadam a graham cracker crust. Freeze. Cut into wedges and
serve wth bowl s of chocol ate sauce, sliced strawberries, sliced
bananas and whi pped cream

Macadam a Graham Cracker Crust
1/ 4 cup Macadam a Nuts

1 cup gr aham cracker crunbs
1/4 cup butter, softened

1/ 4 cup sugar

Finely chop the nmacadam a nuts. Conbi ne nmacadam a nuts, graham
cracker crunbs, butter and sugar; blend well. Press into 9-inch
pie plate. Chill. Mkes one 9-inch pie crust.

From marcy@qgwest.w nsey. bc.ca (Marcy Thonpson)

BERRY SLUSH

2 quarts of fresh berries
1/4 cup sugar

I nstructions:

Get about 2 quarts of fresh berries (raspberries or |oganberries or narion
berries or blackberries). Sprinkle about 1/4 cup sugar over them and | et
themsit for a couple hours. This will |eech nuch of the juice out of

them Pour off the juice and press the berries through cheesecl ot h.

Bring the liquid to a boil and reduce (stirring all the while) by about half.
Freeze. This makes under a quart of slush. Since it hasn't been emulsified,
it isn't as snooth as the first recipe, but the berry taste is very very

I ntense. (You can emulsify it by cooling the Iiquid and addi ng an egg white,
but this seens to cut into the taste nore then you m ght expect.)

From nrwarden@hoeni x. Princeton. EDU (Mel i ssa Rhoads Warden)
Source: The Silver Pal ate Cookbook

BLACKBERRY | CE
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COLLECTION: Icecream Vol.1 (of 1)
I ngr edi ent s:

6 cups ri pe bl ackberries

1/ 2 cup gr anul at ed sugar

juice of 2 | enons

3/4 cup Crene de Cassis (black currant |iqueur)

I nstructions:

1. Conbine all ingredients in a heavy saucepan and set over nedi um
heat. Cook, stirring frequently, for 20 m nutes, or until all berries
have burst.

2. Cool mxture slightly and force through a sieve or through the fine
disc of a food mlIl. Cool the resulting puree conpletely.

3. Pour cooled mxture into a shallow netal pan (a cake tin is ideal),
and set it in your freezer.

4., \When the mxture is about half frozen, in 2 to 3 hours, renove the
pan fromthe freezer, scrape the bl ackberry ice out of the pan into a
bow , and beat with a wire whisk until soft and icy parts are conpletely
m xed. Return the ice to the pan, set it back in the freezer, and
freeze conpl etely.

5. The ice will be very solid. To serve, tenper in refrigerator for 15
to 30 mnutes before attenpting to dish up.

From hall @ymet.COM (Peggy Hall)
Source: WIld About Ice Cream by Sue Spitler

BURNT CARAMEL | CE CREAM

(Yields: 1 Quart or 950 m)

I ngredi ents:

1 C (190 g) granul at ed sugar
1 C (240 mM) HOT water

4 eggs

1/2 C (409) powder ed sugar
2 C (450 mM) heavy cream

1 tsp vani | |l a extract

| nstructions:
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COLLECTION: Icecream Vol.1 (of 1)

Heat granul ated sugar and 1/4 C (60 nl) of the water in a large skillet
on nmedi um high heat until the sugar nelts and boils, stirring
occasional |l y.

Boil until mxture is a dark brown; renove fromheat. Gadually stir in
remaining 3/4 C (180 m) water.

(I love this part, cause the syrup boils up when the hot water is added)
Cool to roomtenperature and set aside.

Beat eggs in a nediumbow until thick and | enon col ored; gradually beat
I n powder ed sugar

Stir in creamand vanilla; stir in the caramel mxture. Chill. Freeze
in an ice cream nmachi ne according to manufacturers directions.

From nrwarden@hoeni x. Princeton. EDU (Mel i ssa Rhoads War den)
Source: The Silver Pal ate Cookbook

CAMPARI - CRANCE | CE

3 cups strai ned fresh orange juice
1 cup Canpar i

juice of 1 |enon

1 cup granul at ed sugar

| nstructions:

1. Conbine ingredients in a saucepan and set over nedium heat. Stir
constantly until the mxture is about to boil and all the sugar is

di ssol ved.

2. Cool to roomtenperature, pour into a shallow pan (an 8-inch square
cake tin is ideal), and freeze.

3. The mxture will take from3 to 6 hours to freeze and, because of
its relatively |ow sugar content, wll be very solid. To serve, set in
refrigerator for 30 mnutes to tenper the texture slightly.

From nrwarden@hoeni x. Princeton. EDU (Melissa Rhoads Warden)
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COLLECTION: Icecream Vol.1 (of 1)

Source: The Silver Pal ate Cookbook

CAPPUCCI NO | CE

3 cups prepared strong coffee, nade at | east partially with dark
roast "espresso" coffee.

1 cup hal f - and- hal f

1 cup granul at ed sugar

1. Conbine ingredients in a saucepan and set over nedium heat. Stir
constantly until the mxture is about to boil and all the sugar is
di ssol ved.

2. Cool to roomtenperature, pour into a shallow pan (an 8-inch square
cake tin is ideal), and freeze.

3. The mxture will take from3 to 6 hours to freeze and, because of
its relatively | ow sugar content, wll be very solid. To serve, set in
refrigerator for 30 mnutes to tenper the texture slightly.

From especkma@ onul us.reed. edu (Eri k A Specknman)

CARAMEL | CE CREAM

1 cup sugar

1 cup boiling water

4 cups heavy cream

1/ 2 cup sugar

6 egg yol ks, lightly beaten
pi nch of salt

1 tsp. vanilla

t oast ed al nonds

| nstructions:

I n heavy pan, heat 1 cup sugar until it nmelts and becones golden in
color. CAREFULLY add boiling water to syrup(partially cover pan while
doing this so the caranel doesn't splash on you.) Stir until dissolved.
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COLLECTION: Icecream Vol.1 (of 1)
Bring to boil and cook until thick(9-10 mn.) Set aside.

I n anot her pan scald cream Add sugar and mx well. Pour creamslowy
over egg yolks, stirring constantly. Return to saucepan and cook over
medi um heat, stirring constantly, until thickened.

Add salt, vanilla, and 3/4 cups of the caranmel syrup(saving the rest.)
Mx well. Freeze in ice cream naker according to instructions. Serve
topped with remai ni ng caranel syrup and toasted al nonds.

From nrum@irebug. Berkel ey. EDU (Marc Runm nger)
Source: Stars Desserts, by Emly Luchetti, HarperCollins (1991).

CARAMEL | CE CREAM

(Yield: 1 quart)
Some comrents fromthe cookbook author:

"Two major rules for ice cream First, it should be full of flavor, so
that, for exanple, ... <caranel ice creamtastes |like caranel. You
shoul d not have to guess the flavor; it should be evident fromthe first
bite. Second, the texture should be rich and snooth (the addition of
mlk prevents it from becom ng too heavy)."

I ngredi ents:

5 | ar ge egg yol ks

1/6 t. sal t

8 t. wat er

2/3 cup + 4 t. sugar

1 1/2 cups m |k

1 1/2 cups heavy whi ppi ng cream

I nstructions:
Pl ace the egg yolks in a large mxing bow. Add the salt and whi sk
until snmooth. Set aside.

Conbi ne the sugar and water in a heavy-bottoned saucepan | arge enough to
eventual ly hold the mlk and cream Dissolve the sugar in the water
over low heat. This nay take a while. An alternative is to use the

m crowave, and then transfer the sugar solution to a saucepan. |ncrease
to high heat and cook the syrup until it is golden anber colored. Wile
the sugar is carnelizing, scald the mlk and cream
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COLLECTION: Icecream Vol.1 (of 1)

As soon as the caranel is a gol den-anber color, slowy add the m |k and
cream 2 T. at atinme. Be very careful, as the mxture wll bubble up.

Wi sk the caranel creaminto the eggs.

Strain and refrigerate until cold.

Freeze according to ice cream nmachi ne instructions.

From hall @ymmet. COM (Peggy Hal l)

CHOCOLATE ESPRESSO | CE CREAM

2 C heavy cream whipped stiff

1/4 tsp sal t

3/4 C chocol ate syrup (ie Nestl es)

1 whol e fresh egg, slightly beaten

1 serving of instant coffee powder, your choice

of international flavor (nocha, vienna, etc)

| nstructions:

Add the salt and egg to the whi pped cream Beat until well blended.
Add, folding gently, but thoroughly, the chocolate syrup and i nstant
coffee. Freeze as is for 3 hours.

From Nancy M Schnepp

CHOCOLATE HOVE MADE | CE CREAM

4 eggs
1 7/8 cups sugar
3 1/ 2 cups m |k

4 cups whi ppi ng cream
3 tsp. vanill a
1/ 2 tsp. sal t

1 metal can (16 o0z.) Hershey's syrup

| nstructions:
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COLLECTION: Icecream Vol.1 (of 1)

Beat eggs, add all other ingredients
and m x. Freeze.

This is VERY good and rich.

From robert @nuenue. cba. hawaii.edu (Chu, Robert K T.)

31/2dl mlk (my be | owfat)

2 1/2 dl cream

2 1/2 dIl  sweetened coconut syrup

1 tbsp fresh or dried grated coconut (optional)

| nstructions:

Stir everything together and pour in the icecream maker. Freeze in the
machi ne until stiff. The quantities are right for the popular Italian
Caddy i cecream nmaker whi ch nmakes about 1 pint.

From hall @ymet. COM (Peggy Hall)
Source: Ice Creamand Ice Cream by Louis P. DeGouy

COFFEE | CE CREAM

1 can sweet ened condensed m | k
1C very strong coffee liquid
1/8 tsp sal t

1 tsp vanil | a

1C heavy cream whipped stiff
1 egg white, stiffly beaten

| nstructions:

M x the ingredients together in the order |isted above and stir well.
Freeze in a refrigerator tray until nushy or about 1 short hour. Scrape
bottom and sides, and beat m xture until snmooth. Return to refrigerator

http://www.cs.cmu.edu/~mjw/recipes/dessert/icecream/mp-icrm-coll-1.html (10 of 36) [12/17/1999 11:01:06 AM]



COLLECTION: Icecream Vol.1 (of 1)
and freeze until firm about 3 hours.

| have m xed the ingredients together and just left it in a wde
tupperware dish in the freezer until frozen, without the extra beating

and it was just fine. This ice creamis one of ny favorites. It has a
snooth texture and you can vary the intensity of the flavor by how
strong you nmake the coffee. Personally, | like it strong and wll make

the coffee by mxing 1 cup of a good quality, freshly ground coffee with
1 cup of hot water and letting it steep for a few m nutes. Then |
strain out the coffee grounds with cheese cloth or a coffee filter.

From dtau@e.nu. QZ. AU (David Au)

DEEP FRI ED | CE CREAM

Deep fried ice creamis not sonething for nmy taste, but | just happen to
know the recipe and it's very easy to make. Use ice cream of any fl our

you like. Scoop and roll the ice creaminto a ball, usually the size of
a tennis ball. Prepare sone white bread with the sides trimred off and
wrap themaround the ice creamball. Roll the ball in some beaten eggs

and then in sone bread crunbs. Freeze until ready to be served. Wen
frying the ice cream use nediumto hot oil and fry it until gol den
brown. The frying nmust be done as quickly as possible before the ice
creamnelts. Enjoy.

From marcy@qgwest.w nsey. bc.ca (Marcy Thonpson)

EXOTI C FRU T | CE

1 large can frozen juice
1 can wat er
1 egg white

I nstructions:

Buy one | arge can of frozen juice (I usually use the "exotic" varieties
such as pi neappl e-guava-raspberry or banana-oragne-passion-fruit; there
are |lots of these available in the US.) Thaw the juice concentrate. Add
one can of water. Beat one egg white until it is foanmy and mx it into
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COLLECTION: Icecream Vol.1 (of 1)

the fruit juice mxture. Freeze in your favourite ice cream maker. This
makes just | ess than one quart of very snooth ice.

From especkma@ onul us.reed.edu (Erik A Speckman)

FROZEN MAPLE MOUSSE

(makes 7 servings)

I ngredi ents:

3/4 cup real maple syrup

4 egg yol ks, well beaten

2 cups whi pping cream stiffly whipped

Heat syrup in top of double boiler. Add a little syrup to egg yol ks,
then stir yolks into syrup. Cook, stirring constantly, until thickened.
Renove from heat and cool thoroughly. Fold m xture into whi pped cream

Spoon into nold or dessert glasses, serve chilled or frozen.

From arielle@aronga.com (Stephanie da Silva)

FROZEN PI NEAPPLE DAI QUI RI

1 1/2 oz [ight rum

4 pi neappl e chunks
1 thlsp lime juice

1/2 tsp sugar

1 cup crushed ice

| nstructions:

Conmbi ne rum pineapple, line juice, sugar and crushed ice in blender.
Bl end at | ow speed.

From kyoung@r storm bi son. nb.ca (kyoung)

Source: MCall's Cooking School
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COLLECTION: Icecream Vol.1 (of 1)
FROZEN STRAVBERRY PARFAI T

(12 servings)

Par f ai t

3/4 cup granul at ed sugar
1/ 2 cup wat er

4 egg yol ks

2 pints fresh strawberries

2 cups heavy cream

1/ 4 cup confectioners' sugar

12 | arge fresh strawberries
Fondant

1 1/2 cups confectioners' sugar
3 thblsp [ight corn syrup

1 tblsp | enon j ui ce

M nt | eaves (optional)

I nstructions:

1. One day ahead: Lightly oil an 8-cup decorative nold or bowl wth
vegetable oil; place in freezer. In a small saucepan, m x granul at ed
sugar and the water. Bring to boiling, stirring until sugar dissolves;
boil without stirring until syrup " spins a thread" when dropped froma
spoon, about 5 ni nutes.

2. Meanwhile, place egg yokls in small bow of electric m xer; beat
until light and | enmon-colored. G adually add sugar syrup in a thin
stream beating constantly. Keep beating until egg yolk m xture is
cool, about 5 mnutes. Set bowl in larger bow of ice water for 10
mnutes to chill conpletely, stirring constantly.

3. In colander, under cold running water, wash 2 pints strawberries;
drain; hull. Puree strawberries in blender or food processor to nmake 2
cups. In chilled nediumsized bowl of electric m xer, beat heavy cream
and 1/4 cup confectioners' sugar until stiff. Add strawberry puree to
egg yolk mxture; mx until blended.

4. Pour strawberry mxture into whipped cream Wth wire whisk or
rubber spatula, mx jnlio, D5ostcha,iybre rack to dry. To serve: invert
nol d over chilled serving platter; shake gently to release. |If
necessary, place a hot, danp cloth over nold and shake to rel ease.
Garni sh wth fondant-di pped strawberries and m nt | eaves.

Ti p:

Make i ndividual servings of this Iight dessert: Sinply spoon strawberry
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COLLECTION: Icecream Vol.1 (of 1)

m xture into individual parfait glasses; chill, and just before serving,
top each serving with a fondant-di pped strawberry.

Nutri ent Analysis Per Serving:

Cal ori es 311 kcal
Protein 2 g
Car bohydr at es 40 ¢
Fat 17 g
Chol est er ol 125 ny
Sodi um 22 ny

From kyoung@r storm bi son. nmb. ca (kyoung)

Source: MCall's Cooking School

FRU TED | CE RI NG

Turn your favorite punch into a sparkling delight by adding a col orful
fruited ice ring. The ice ring is easy to prepare and nakes a beauti ful
presentation. Use the fruit of your choice and, if you w sh, substitute
fruit juice for the water. Just be sure to coordinate the flavor and
color of the juice with the ingredients of your punch.

I ngredi ents:

Wat er

1/2 I b red and/or green seedl ess grapes, cut in small clusters
1/2 pint fresh strawberries

1 small orange, sliced, then halved

Nont oxi ¢ | eaves, such as | enpn | eaves or rose | eaves

I nstructions:

1. Pour water into a 5-cup ring nold (or any size ring nold that fits
your punch bow) to 1/2 inch below top of nold; freeze until firm
about 3 hours.

2. Arrange grapes, strawberries and orange slices decoratively on top
of ice in nold. Tuck | eaves between fruit, as desired. Arrange so
that sonme fruit and | eaves stand above top of nold.

3. Add enough water to fill the ring nold; freeze until firm about 1

hour. Dip ring nold in warmwater for a few seconds to | oosen i ce;
unnold and float fruit side up in punch.
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COLLECTION: Icecream Vol.1 (of 1)

FRU TED | CE CUBES

Suggested Fruits Bever age
Lenon slices | ced tea
Strawberries, raspberries, Lenmonade

| enon or lime slices

Pi neappl e chunks; grapes; Punch
strawberries; raspberries;

mar aschi no cherri es;

mandari n oranges; orange,

| enon or line slices

Lime slices, strawberries, G nger ale
raspberries

| nstructions:

To nmake fruited ice cubes, fill an ice-cube tray halfway with water;
freeze until firm about 1 1/2 hours. Place one or two pieces of
desired fruit in each section of the tray. Fill with water; freeze
until firm about 1 1/2 hours. |f desired, substitute | enpbnade or a

| ight-colored juice for the water.

From hz225wu@ini dui . uni - dui sburg. de (M cael a "Stayka" Pantke)

FRU T | CECREAM

5009 fruit puree (pineapple, strawberries, whatever you like...)
0. 5l purified sugar

juice of 1 |enon
400- 5009 cream

| nstructi ons:

Stir all the ingredients together and put into refrigerator (fast
freezing conpartnment). Chill 2-3 hours and stir every 30 m nutes
to achi eve a creany consi stency.

Purified Sugar:
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COLLECTION: Icecream Vol.1 (of 1)

1. 5kg sugar
0. 5l wat er

Stir sugar into water and boil with snmall to nmedium heat. Skimthe foam
t hroughout the process. Wen the foam ng stops, the purified sugar is
ready to be used once it has cool ed down.

From ekoster@et.rug.nl (Elwin A Koster)

FRUI T- | CECREAM

300 gr fruit (strawberry, pluns, etc.) in very small parts
100 cc mlk

50 cc whipping cream

150 gr sugar

1/ 2 white of an egg

| nstructions:

Mx the white of the egg till it's "conpact’'. Mx all the other
I ngredients conpletely. Pour it in the ice-nmaker or any other bow .
When using an ice-nmaker it will be ready in 20 m nutes. Wen you have

not put it in the freezer and mx it every 5 mnutes first, and after a
whil e every 10 m nutes.

From especkma@ onul us.reed. edu (Eri k A Specknman)
Sour ce: Sundays at Mbosewood Rest aur ant

G NGER | CE CREAM

1 1/4 cups mlk

1 cup heavy cream

1/ 3 cup sugar

3 egg yol ks

1 Tbsp. finely chopped crystallized ginger(l love this so | use nore)

Syrup:

http://www.cs.cmu.edu/~mjw/recipes/dessert/icecream/mp-icrm-coll-1.html (16 of 36) [12/17/1999 11:01:07 AM]



COLLECTION: Icecream Vol.1 (of 1)

1/2 cup water
1/ 3 cup sugar
2 Tbsp. grated, peeled, fresh ginger root

In pan, simer water, sugar, and fresh ginger 3-4 mn., stirring
occasionally. Set aside to cool 5 nin.

| nstructions:

I n anot her pan, scald mlk and cream (don't boil). Renove from heat and
stir in remaining sugar and the syrup. Set aside 15 min. to let
flavors blend. Then strain ginger solids frommlk m xture.

Whi sk in the egg yol ks and crystallized ginger. Return to heat(use

ei ther double boiler or heat diffuser.) Heat gently, stirring
constantly, until it becones a thin custard. Don't allow it to simrer
or boil.

Cool m xture and freeze according to instructions.

From rodney.j.nertz@dc.com (Rodney Mertz)
Sour ce: Chef Yoshi Katsumara of Chicago

GREEN TEA | CE CREAM

1 quart m |k

1/ 2 ounce powdered Japanese G een tea
15 egg vyol ks

1 pound sugar

1 cup heavy cream

1 cup hal f and hal f

I nstructions:

Bring mlk to a boil. Renpbve fromheat and add green tea. Mx well.

In a seperate bow, beat egg yol ks and sugar together until they forma
ri bbon. Conbine egg mxture and mlk, then strain into a saucepan.

Cook over nedium high heat until just before the m xture reaches a boil.
Renove from heat and cool conpletely over ice water. Beat heavy cream
and half and half over ice water until frothy. Pour into egg m xture
and mx well. Process in icream nmaker according to nanufacturer's

I nstrucions. Freeze 2-3 hours before serving.
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He recommends serving with the follow ng raspberry sauce:

Raspberry Sauce:

1 1/2 pints raspberrys

1 cup sugar

1 cup wat er

Place all in a saucepan, boil for 15 mnutes, strirring occassionally.
Puree in a food processor, strain and cool in refrigerator before using.

From |iberty@iberty.com (Linda/BDT Burbank, CA (aka BZ Baker @i b))

GREEN TEA | CE CREAM

(Serves 15)

I ngr edi ent s:

1 quart mlk
1/ 2 oz powder ed j apanese green tea (see note)

15 egg vyol ks
11b sugar
1 cup heavy cream

1 cup hal f and hal f

Bring milk to a boil. Renpbve fromheat and add green tea. Mx well.

In a separate bow, beat egg yol ks and sugar together until they forma
ri bbon. Conbine egg mxture and mlk, then strain into a saucepan.

Cook over nedi um high heat until just before the m xture reaches a boil.

Renove from the heat and cool conpletely over ice water.

Beat heavy cream and hal f-and-half over ice water until frothy. Pour
into egg mxture and mx well.

Process in an ice cream maker according to manufacturer's instructions.

Freeze for 2 to 3 hours (to ripen) before serving.

FRESH RASPBERRY SAUCE

http://www.cs.cmu.edu/~mjw/recipes/dessert/icecream/mp-icrm-coll-1.html (18 of 36) [12/17/1999 11:01:08 AM]



COLLECTION: Icecream Vol.1 (of 1)

| ngr edi ent s:

1-1/2 pints raspberries
1 cup sugar
1 cup wat er

| nstructions:

Place all the ingredients in a saucepan. Bring to a boil and simer for
15 mnutes, stirring occasionally to break up raspberries.

Puree m xture in a food processor. Strain and cool in the refrigerator.

Serve spoonfuls of ice cream surrounded by raspberry sauce. G@Garnish
with raspberries and slices of Japanese pears if desired.

If you can't find powlered tea, blend regular green tea in a coffee or
spice grinder until powdered.

When | first had this (at a Japanese restaurant), they garnished it with
Kiw. | thought it was mnt ice cream that is until | tasted it...talk
about a big shock, it was DELICl QUS t hough!

From pattee@csu. Col orado. EDU (Donna Patt ee)

GREEN TEA (MACCHA) | CE CREAM

500mi m | k

5 | ar ge eggs
1409 sugar
200mM heavy cream

1 tblsp green tea powder

| nstructions:

1. Warmup the mlk (to be "lukewarnm'). Mx half the sugar and the
green tea powder in a bow, and pour half the mlk slowy; stir well.
Make sure the powder is conpletely dissoloved. The mlk should not be
too hot--otherwise, it will ruin the color of green tea.

2. Mx egg yolks and the remaining half of sugar together; stir in the
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rest of the warmmlk. Heat the mxture in a double boiler (I suppose
you can heat it in a havy-bottoned pan, stirring constantly to avoid
burning). Wen the mxture is slightly thickened, add the green tea

m xture.

3. Continue to cook the m xture for another 10 minutes or so (until the
consistency is thicker and the color is nore "transparent").

4. Renpve fromthe heat, strain the m xture, then cool it in ice water,
stirring occasionally.

5. Inthe nmean tine, whip the creamuntil soft peaks form (don't nake
It too thick).

6. Add the creamto the other m xture; mx well. Pour it into a
plastic container. Chill until slightly firm then stir the mxture
once. You will get the snoother texture if you continue to stir it
occasionally (the reci pe says "every one hour") until you finish
freezing (takes 6-7 hours).

From cathydo@co.com (Cat hy Downes)

HOVEMADE | CE CREAM (1)

This is the tried and true recipe that has been in ny famly for at |east
50 years.

I ngr edi ent s:

1 cup of granul ated sugar

1 cup of karo light corn syrup
4 eggs

1 1/2 - 2 quarts of Half-n-Half

| nstructi ons:

M x the sugar and karo syrup with an electric or hand rotary beater.
Add one egg at a tine, mxing conpletely after each one. Add 1 quart of
Hal f-n-Hal f and m x throughly.

Opti onal :

At this point you can add fresh fruit or chocolate if you |like flavored
I ce cream

Pour into the netal can fromthe ice cream nmaker, also put in the paddle
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thing. Add enough of the 2nd quart of Half-n-Half to the fill |ine mark.
Put the can into the outside bucket, pack chunks of ice and rock salt (do
in |ayers of about 2" inches of ice then 2-3 handfuls of salt). Turn on

the ice creammaker and let it go until done.

After it is done, renove the paddl e and scrap off the ice cream put the
lid back on and pack nore ice and salt up over the top and let it sit for
2-3 hours (OPTI ONAL)

From cathydo@co.com (Cat hy Downes)

HOVEMADE | CE CREAM ( 2)

1/2 cup granul ated sugar
2 tsp vanil |l a

1 cup whol e m | k

1 cup whi ppi ng cream

13-16 oz enpty/clean coffee can (or simliar type)
2-3 I b enpty/clean coffee can (or simliar type)

I nstructions:
Mx all ingredients in the snmaller can and seal with |id. Tape the lid
with masking tape, all around the length of the can.

Place the snmaller can in the larger can and pack ice and salt around the
smal |l er can. (about 1 inch of ice then a handful of salt until just to
the top of the small can). Put the lid on the |arger can.

Lay the can on its side and roll it back and forth between two people a
short distance, about 4 feet. Continue this for 7 mnutes. It is

I nportant that the rolling not stop and that the rolls are steady and
even.

After 7 mnutes, open the larger can and take the tape/lid off the
smaller can. Stir the "ice creamt and scrap off the frozen part off the
sides, mxing it all in together. Seal up the smaller can again.

Add nore ice and salt to bring the level up to the top of the can, sea
up the larger can again. Roll for another 7 mnutes, and it's done.
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From ag3ll@l evel and.freenet.edu (Carol Conti-Entin)
(Carol Conti-Entin, 2878 Chadbourne Road, Shaker Heights, OH 44120-2215)

HOVEMADE | CE CREAM ( VANI LLA)

1T cornstarch

6 C mlk (we've gone fromwhole down to 1% ..a negligible difference)
1+1/ 2 C sugar

4 eggs

1/2 t sal t

4 C whi ppi ng cream (which is why the mlk's fat %age doesn't matter)
17T pure vanilla extract

I nstructions:

M x cornstarch to a thin, snooth paste with a little of the mlKk.
Conmbine with 4 C of the mlk and all the sugar, and cook in top of
doubl e boiler over boiling water, with occasional stirring, for 20

m nutes. Renove fromheat. Beat eggs until |ight colored; gradually
stir into the hot m xture and return to heat. Cook 2 m nutes |onger,
stirring constantly. Cool, pour through a strainer into your

| ce-cream nmaker's cani ster, and add the remaining ingredients, stirring
well. [If you want to throw in crushed fruit or other extras, now s the
time.] Once the Iid' s on the canister, follow your usual

i ce-rock_sal t-cranking routine. Mkes ~ 4 quarts.

1) | usually pour the final 2 Cmlk, salt, whipping cream and vanilla
extract into the canister and have it sitting in the 'fridge while |
cook the rest of the m xture.

2) Once everything' s cooked and in the canister, you don't have to crank
it right away, so the cooking part can be done way ahead of tine.

3) Wth our hand-cranked maker [cranking until it's extrenely hard to
turn the crank], the stuff energes at a easy-to-slide-down-your-throat
consistency. W like to finish nmaking it before the dinner guests
arrive, then keep it in the freezer until tinme for dessert, at which
poi nt the consistence seens ideal. By the next norning, it's nuch

har der than store-bought-w th-preservatives varieties.

From ddl194@l evel and. Freenet. Edu (M rj am Dor n)
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| CECREAM W O A MAKER

250 m heavy cream

1 cup sugar

4 eggs, separated
your favorite flavoring

| nstructions:

Whip the creamuntil it's alnost stiff. Add the sugar a bit at a tine
while continually whipping, till really stiff. Add the egg yol ks one at
atine.

At this tine, add the flavoring. | frequently use pureed fruit, instant
vani |l a pudding and m ni chocolate chips, jello powder, etc. A big hit
at a recent party was chocol ate shavings and G and Marni er (NOTE:

Al chohol gives the ice-creama "soft freeze" quality).

Whip the egg whites until stiff, then fold into the m xture. Pour into
a freezer container (like Tupperware, etc.), put it in the freezer, and
forget about it until about 6 hours later when it's ready. If you
really want to trouble yourself, you can take it out hal fway through and
re-whip it to add nore air and give it nore volune, but | rarely do this
anynore and it still comes out fine.

From maryk@ ocutus. ac. BrockU. CA (Mary Kudr ei ki s)

| CED COFFEE

1/4 cup instant coffee
1/4 cup sugar or equival ent of sweetener
1/4 cup hot water

| nstructions:

M x the above ingredients until coffee and sugar is dissolved. Add 4
cups cold mlIk. Shake well in blender or ml|k shake maker. Serve over
I ce chi ps.
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From sfisher @egatest.com (Scott Fisher)

| CED COFFEE

1. Fight over who has to get out of bed first to make the coffee.
(Normal Iy the one who doesn't have to make the coffee has to get up to
make a bottle for the littlest kid, but that will change.)

2. @il p down a cup each before I have to bolt out the door to get to
wor K.

3. Let the rest of the pot cool on the counter by attending to your
regul ar norni ng chores.

4. Pour over ice.
Not e: you can omt Step 3 but if you do, you run the risk of having your

i ced cof fee be too weak.

CAFE SUA DA (VI ETNAMVESE | CED COFFEE)

I ngedi ent s:

3 tsp ground espresso

2-3 tblsp sweet ened condense m | k
wat er

I ce cream

| nstructions:

1. Put 3 teaspoons of ground espresso into a Vietnanese coffee nmaker
(avail abl e at Asian groceries). Screwthe |lid down tight.

2. Put 2 to 3 tabl espoons of sweetened condensed mlk into the bottom
of a coffee cup, and put the Vi etnanese coffee nmaker on the cup.

3. Put 1 tablespoon of boiling water on top of the screwlid, then
unscrew it till bubbles cone out of the holes in the screwlid and drops
of coffee start trickling into the cup. Then fill the nmaker to just
bel ow the top and put the cover on it.

4. Try to ignore the coffee maker for the next 20 m nutes, or however
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long it takes to drip.

Note: you can cut the tinme to brew by unscrewing the screwlid a few
turns, but this affects strength; stronger, richer coffee takes | onger
t han weaker coff ee.

5. Wen the water has all dripped through the coffee, stir the coffee
to mx wth the sweetened condensed m | k. Pour over ice. Try not to
drink it too quickly... it tastes |like nelted coffee ice cream

If you cannot find a Vietnanmese coffee naker, you can get nuch the sane
ef fect by using espresso or coffee nade in a plunger pot. But if you're
t he kind of person who |ikes fountain pens, SU carburettors, and
generally nessing about with things to no particular point or benefit,
the Vi et nanese coffee nakers can be terribly relaxing. They are a
living exanple of the difference between tweak, twiddle and frob. No
matter how nmuch you tweak or twiddle with it, you end up just frobbing
it.

From |im@rerck.com

Source: Harold McGee's The Curious Cook, chapter 10 ("Fruit Ices, Cold
and Cal cul ated"”). [Collier Books, |SBN 0-02-009801-4]

| TALI AN | CE CREAM

Each reci pe makes two cups of Italian ice. If you want to nake nore or
|l ess than that, just multiply or divide the ingredients. In the colum
headi ngs, "fruit" refers to juice or puree of that fruit; "lenon" neans

| enron juice. Make sure the sugar is dissolved before you pop these in
the freezer. The traditional nethod is to simer the sugar and water
for a few mnutes, but stirring sugar into tap water (hot or cold) works
just as well. Hard ices should be stirred every 15-30 mnutes in the
freezer to keep crystal size down, and to minimze the formation of
liquid syrup puddl es.

McGee lists recipes for both "fruit” and "water" ices; the forner have
just fruit, lenon, and sugar, while the latter are diluted sonmewhat with
water. |I'mjust listing the water ices, since the fruit ices can get
expensive-- a pint of raspberries will make a quart of soft water ice,
but only 1 1/3 pints of soft fruit ice. Soft ices are about tw ce as
sweet as hard ices.

Reci pes can be conbined (wthin the sanme texture type) in various

proportions; MGCGee says that blackberry-pear is pretty good. He also
notes that avocado ices are a little too rich when nade plain, but add a
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ni ce creany texture when conbined with other fruits (about 1:3 avocado:
other fruit).

The "water" listing in the fruit colum is for ices nade with
wat er - based fl avours, like coffee or tea (herbal or not); w ne mght be
a possibility. The "nelon” listing isn't too clear; by process of

elimnation, it's for any nelon that isn't cantal oupe, but |'ve gotten
Italian-ice-like results fromcutting waternelon into chunks and
freezing them You don't have to haul out other ingredients, but you do
have to spit out seeds.

In the soft ice table, there're a lot of "2+" listings for tabl espoons
of lenmon juice. Mre than 2 T wll put a definite Ienon flavor into the
ice; if you' re not sure about how nuch to use, taste the m xture before
freezing.

Al though |1've tried to check ny typing as closely as | can, | can't
guarantee | didn't nmake any typos in the ingredient nunbers. The only
way you can really be sure is to buy the book. No, |I don't know Harold

McGee nyself, but let's face it, this list is a copyright violation.

HARD | CES
Fruit Sugar Lenon Wt er

appl e 1C 6 T 2T 3/4 C
apri cot 1 7 1 3/4
avocado 1 8 2 3/4
banana 1 5 2 3/4
bl ackberry 1 7 2 3/4
bl ack currant 3/4 7 0 1
bl ueberry 1 6 2 3/4
cactus pear 1 6 2 3/4
cherry 1 5 2 3/4
cranberry 3/4 8 0 1
fig 1 5 2 3/ 4
gooseberry 1 6 1 3/4
grape 1 5 2 3/4
grapefruit 1 7 0 3/ 4
guava 1 7 2 3/4
Kiwi fruit 3/ 4 6 0 1
| enon 1/ 2 8 0 1 1/4
i me 1/ 2 8 0 1 1/4
litchi 1 5 2 3/4
mango 1 6 2 3/4
mel on 1 6 2 3/4

cant al oupe 1 7 2 3/4
or ange 1 6 2 3/4
papaya 1 6 2 3/4
passion fruit 3/4 7 0 1
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peach

pear
per si nmon
pi neappl e
pl um
ponegr anat e
raspberry
red currant
strawberry
t omat o

wat er

SOFT | CES

appl e

apri cot

avocado

banana

bl ackberry

bl ack currant

bl ueberry

cactus pear

cherry

cranberry

fig

gooseberry

gr ape

grapefruit

guava

kKiw fruit

| enon

i me

litchi

mango

mel on
cant al oupe

or ange

papaya

passion fruit

peach

pear

per si nmon

pi neappl e

pl um

ponegr anat e

raspberry
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red currant 1 13 1 1/ 2
strawberry 1 12 2 1/ 2
tonmat o 1 13 2+ 1/ 2
wat er 3/ 4 14 0- 2+ 34

From nrwarden@hoeni x. Princeton. EDU (Mel i ssa Rhoads Warden)

Source: The Silver Pal ate Cookbook

2 cups strained fresh |l enon juice
2 cups water
2 cups granul ated sugar

1. Conbine lenon juice with water in a small saucepan. Stir in the
sugar.

2. Set saucepan over noderate heat. Bring to a boil, stirring
constantly, then renove from heat and cool to roomtenperature.

3. Pour the lenmon mxture into a shallow pan (an 8-inch square cake tin
Is ideal) and set it in your freezer.

4. The ice will be ready in 3 to 6 hours, depending on the efficiency
of your freezer. Because of the high sugar content, this ice wll
usual ly be soft enough to serve, so you may as well make it in advance
of the day you'll be needing it.

From ekoster@et.rug.nl (Elwin A Koster)

LEMON- | CECREAM

150 gr sugar

200 cc whi ppi hg cream
200 cc m |k

alittle salt

juice of about 3 | enons.
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| nstructions:

Mx the white of the egg till it's “conpact’'. Mx all the other

I ngredi ents conpletely. Pour it in the ice-maker or any other bow .
When using an ice-nmaker it will be ready in 20 m nutes. Wen you have
not put it in the freezer and mx it every 5 mnutes first, and after a
while every 10 m nutes.

From Bob Jewett
Source: Gournet, March 1982, pg. 38

LEMON PARFAI TS

(Serves: 6-8)

I ngredi ents:

1/2 cup strained | enon juice

1 thlsp grated | enon rind

3 | arge eggs, separated into whites and yol ks
1 cup granul at ed sugar

pi nch of cream of tartar

pi nch of salt

1 cup wel |l chilled, heavy cream
3 thlsp confectioners sugar
slivered I emon rind for garnish

I nstructions:

1. In a small heavy saucepan, conbine the |enon juice, grated |enon
rind, the egg yolks and 1/2 cup of the granul ated sugar. Beat the

m xture until it is well conbined. Cook over noderate heat, stirring
constantly, until it thickens. Do not let the mxture boil. Transfer
the m xture to a large bowl and | et cool.

2. In a bow, beat the egg whites with the creamof tartar and a pinch
of salt until they hold soft peaks. Add the remaining 1/2 cup of

granul ated sugar, 1 tablespoon at a tinme, beating. Beat the neringue
until it holds stiff peaks.

3. Fold the neringue into the | enon m xture.

4. In a chilled bow, beat the heavy creamuntil it holds soft peaks.
Beat in the confectioners sugar and bet the mixture until it holds stiff
peaks.
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5. Fold the whipped creaminto the | enon/ meringue m xture.

6. Divide the m xture anong 8 ounce parfait glasses. Chill the gl asses
in the freezer for 2 hours.

7. Garnish the deserts with the slivered | enmon rind and serve.

From arielle@aronga.com (Stephanie da Silva)

LI LI KO AND PI NEAPPLE | CE

2 cups l'ilikoi (passion fruit) pulp
2 cups pi neappl e pul p

3/4 cup sugar

2 egg whites

I nstructions:

Strain lilikoi pulp and reserve seeds. Place all the ingredients in a
food processor and process until well blended. Pour the mxture into a
netal or plastic bow and freeze. When frozen, break up the ice and
place a small anpbunt at a tine into the food processor. Wen whi pped
and frothy, return to the bow and freeze again. This mxture wll not
freeze hard and solid, so it wll be easy to scoop out to serve.
Sprinkle a few of the reserved seeds over the top of the ice when it is
served or they nay be added when the ice is returned to the freezer for
t he second tine.

From hall @ymmet. COM (Peggy Hal l)
Modi fied recipe from"lce Cream and | ce Cream Desserts” by Louis P. DeGouy

MOCHA MOUSSE | CE CREAM

2 C heavy cream whi pped stiff

1/4 tsp sal t

3/4 C chocol ate syrup (li ke Hershey's Fudge sauce)

1 whol e fresh egg

1 I ndi vi dual serving International Coffee instant powder
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I nstructions:

To the heavy cream whipped with the salt, add the slightly beaten whol e
fresh egg and beat until well blended. Add, folding gently, but

t horoughly, the chocol ate and instant coffee. Freeze in a tupperware
bow for 3 hours.

Add the salt after the cream has been whi pped stiff.

This ice creamis VERRRRY snooth and delicious. It was originally a
reci pe for chocol ate nousse ice creamand called for a generous 3/4 C
chocol ate sauce, but | ran out and added the instant coffee (nobcha
flavor) to intensify the flavor.

From marcia@etcom com (Marci a Bednar cyk)
Source: The Bergen Record (A NJ newspaper)

OLD FASHI ONED VAN LLA | CECREAM

1 | ar ge egg

lc hal f and hal f
3/4 cup sugar

1 thbsp vani |l | a extract
3¢ heavy cream

(note: sonetinmes | do this as 1 ¢ half and half, 2 c crean

I nstructions:

Put the egg, 1 ¢ half and half, sugar, and vanilla in a blender and

bl end on nedi um speed until the m xture us snooth and sugar is

di ssolved. Slowy add the 3 ¢ cream and conti nue bl ending until m xture
I s snoot h, about 30 seconds. Transfer the mxture to ice cream machine
and freeze according to manufacturer's directions. Mkes slightly nore
than 1 qt.

H nts on freezing with ice and salt: if the ice creamis not getting
hard in 20-30 mnutes, it's always been ny experience that there is a
problemwi th the ice-salt m xture, and al nost always it's that you are
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using too little salt. Start the canister chilling with the ice and
salt before you make the above m xture, to give it a good head start.
Be sure to use LOTS of salt; the salt is what |lowers the tenperature to
make the ice creamm xture freeze. If the ice is nelting and the ice
creamstill isn't hard, add nore ice and nore salt.

If you are making ice creamw th alcohol in it (the above serves as a
great base for Kahlua Chip), I've found it useful to put the alcohol in
when the ice creamis alnost done. The alcohol interferes with the
freezing process, so adding it later seens to help. Sanme with snal
solids |ike chocolate chips; putting themin |ate gets themevenly
distributed, rather than all at the bottom --

From connally@mns.cis.pitt.edu (Kate Connally)

Source: "Howard Johnson's Presents Ad Tine |ce Cream Soda Fountai n
Reci pes or How to Make a Soda Fountain Pay"
(originally published in 1903)

PEACH OR STRAVBERRY | CE CREAM

4 c. m |k

4 eggs, beaten
2 C. sugar

1/2 t. salt

2 C. heavy cream
2T vanil |l a

| nstructions:

Prepare sliced peaches or strawberries and sprinkle with sugar and all ow
to set until the make juice. Use enough fruit to nake about 1 gt. of
fruit puree. Put fruit and juice into blender and coarsely puree. You
shoul d have about 1 blender full or about 1 qt. Add fruit puree to the
custard m xture which has been cooled or chilled overnight in the
refrigerator. (1 always neke the custard the day before and put in
refrigerator. | prepare the fruit and let it sit overnight in the
refrigerator as well.) This recipe assunes you have a 1 gallon freezer.
The freezer can should never be filled nore that 3/4 full because the

I ce creamexpands as it freezes and it will overflowif the can is too
full.

You can al so nake raspberry ice creambut don't use as nany raspberries
(probably 2 cups of puree is enough) as they have a nuch nore intense
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flavor.

Actual ly you can add just about any fruit you would like to try but
these are all the ones |I have tried.

From arielle@aronga.com (Stephanie da Silva)

Pl NEAPPLE | CE

1 cup sugar

2/3 cup water

1 fresh pineapple
1/ 3 cup fresh lime juice
1 | arge egg white

| nstructions:

Conbi ne sugar and water in a saucepan over neduimheat; stir until sugar
di ssol ves and syrup begins to simmer. Chill. (1 assune you're supposed
to take if off the heat, first).

Cut pineapple in half, Iengthwi se, |eaving crown intact. Renobve fruit
fromboth halves, leaving 1/2-inch of fruit inside the rind. Renove
core and cut fruit into 1-inch chunks. Place pineapple halves in |arge
pl astic bags and freeze until ready to use.

In a food processor with netal blade in place, add pi neappl e chunks and
process until pineapple is snooth and uniformy pureed. You should have
about 2 cups puree. Add chilled syrup and Iine juice. Process 10
seconds. Place mxture in netal tray or bow and partially freeze.

Wth netal blade in place, place spoonfuls of partially thawed pi neappl e
m xture in bow of processor. Mx by turning processor on and off about
8 tines, then process about 2 mnutes until conpletely bl ended, snooth
and fluffy. Wth machine running, add egg white through feed tube.
Process 1 mnute. Refreeze. Spoon into pineapple shells and serve.

From spp@abri skie. berkel ey. edu (Steve Pope)

SAFFRON | CE CREAM

I ngredi ents:
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1 1/2 cups half-and-half

1 egg

1/ 2 gram saffron, chopped fine
br andy

1/ 3 cup sugar

I nstructions:

Soak the saffron in a very small amount of brandy (enough to cover it)
for one hour. Boil the egg for exactly 45 seconds. Conbine al
ingredients and refrigerate for 1/2 hour. Then follow the usual
procedure for your ice-creammaker (I did this using the snallest nodel
Donvi er) .

Serves about 3 people. The saffron flavor was very pronounced --
you would not want to increase the anount of saffron fromthe
above, and coul d probably get by with | ess.

From arielle@aronga.com (Stephanie da Silva)

STRAWBERRY AVOCADO PARFAI T

2 avocados, seeded, peeled and cubed

6 | arge fresh or thawed frozen strawberries
1/ 2 cup strawberry flavoured yogurt

1 tblsp orange j ui ce concentrate

1 tsp br own sugar

Shredded coconut, optional

| nstructi ons:

Pl ace strawberries in a bow; lightly mash with fork. Add avocado cubes
and gently m x together. Spoon strawberr/avocado m xture into four

| ong- stemmed w ne gl asses. Conbine yogurt, orange juice concentrate and
brown sugar in a small bowl. Drizzle yogurt m xture over strawberries
and avocado and sprinkle with coconut.

From ekoster@et.rug.nl (Elwin A Koster)
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VANl LLA | CECREAM

100 gr sugar

200 cc whi ppi ng cream
200 cc m |k

1 pouch vani | | a suger
1/ 2 white of an egg
alittle salt

I nstructions:

Mx the white of the egg till it's "conpact'. Mx all the other

I ngredients conpletely. Pour it in the ice-maker or any other bow .
When using an ice-nmaker it will be ready in 20 m nutes. Wen you have
not put it in the freezer and mx it every 5 mnutes first, and after a
whil e every 10 m nutes.

This is the basic-recipe | use, e.g. to nake "wal nut-creanmt add about
150 gr. crushed wal nuts or any other nuts. (very good with a warm
or ange sauce).

From connally@ms.cis.pitt.edu (Kate Connally)

Source: "Howard Johnson's Presents Ad Tine |ce Cream Soda Fount ai n
Reci pes or How to Make a Soda Fountai n Pay"
(originally published in 1903)

VANl LLA | CE CREAM

4 c. m |k

4 eggs, beaten
2 C. sugar

1/2 t. salt

4 c. heavy cream
2T vanil | a

| nstructions:

Warmthe mlk and then add the eggs, sugar, and salt. Stir constantly
until the m xture reaches a tenperature of 155 F. or until it coats the
back of the spoon. Renove from heat, stir in creamand vanill a.
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COLLECTION: Icecream Vol.1 (of 1)

Continue stirring occasionally until the m xture has cooled to about 90
F. This will take about 5 mnutes if done over ice. Turn into the

freezer can and freeze.

mara
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Ice Cream Christmas Pudding

Ice Cream Christmas Pudding

From: arielle@taronga.com (Stephanie da Silva)

Date: Mon, 23 Aug 1993 02:03:06 GMT

Was flipping through the Australian cookbook Manda gave ne (was out of
flour but I have self-rising flour and a | ot of Australian recipes use
self-rising flour but I was also out of eggs, so when | went to the store
to get eggs, | got flour too and I'mjust ranbling so just ignore ne).

Anyhow, | always find sone neat recipe in this cookbook every tine |
| ook through it. This one is fun cause it has lots of weird Australian
ingredients init.

1 jar (275 g) seedl ess maraschino cherries

2 tabl espoons Cherry marnier

1 tub (2 litres) vanilla ice cream

100 g packet (3 1/2 oz) round white marshmal | ows

1 violet crunble bar, chopped (whot? not crunbled?)
200 g (7 oz) Vienna al nonds, finely chopped

1 cherry ripe, chopped

Drain the cherries and reserve the liquid. Put cherries into a small bow
and add cherry marnier (don't be tenpted to add too nuch liqueur as it wll
stop the ice creamfromfreezing). Soak overnight. Next day, renove the
ice creamfromthe freezer to soften. Cut marshmallows into quarters and
add to the cherries. Transfer the ice creaminto a |large m xi ng bow .

Stir through all the remaining ingredients plus sufficeint reserved cherry
liquid to colour the ice creama pretty pale pink (add a few drops of pink
colour if necessary). Put the mxture into a lamngton tin and freeze until
firm Cover wwth two thicknesses of foil and store in freezer until
Christmas day. Cut into squares. Serves 8.

mara
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Ice Cream Recipes

From: ekoster@let.rug.nl (E.A. Koster)
Date: Tue, 27 Jul 1993 08:56:39 GMT

| recently saw some recipes for ice-cream, | know some too, so I'll post here. | am sorry knowing not that much
english “cooking-terms' but | hope you can understand...

Contents

o Vanillalcecream

o Lemon-lcecream

e Fruit-lcecream

Vanilla | cecream

100 gr. sugar

200 cc. whi ppi ng cream
200 cc. mlk

1 pouch vani | | a suger
1/ 2 white of an egg
alittle salt

Mx the white of the egg till it's “conpact'.

Mx all the other ingredients conpletely.

Pour it in the ice-maker or any other bow.

When using an ice-maker it wll be ready in 20 m nutes. Wen you have
not put it in the freezer and mx it every 5 mnutes first, and after a
whil e every 10 m nutes.

This is the basic-recipe | use, e.g. to nake "wal nut-cream add about 150
gr. crushed wal nuts or any other nuts. (very good with a warm orange sauce).

Lemon-Icecream

150 gr. sugar
200 cc. whipping cream
200 cc. mlk
alittle salt
juice of about 3 | enons.

Use sane net hod as descri bed above.

Fruit-lcecream
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300 gr. fruit (strawberry, pluns, etc.) in very small parts
100 cc. mlk

50 cc. whipping cream

150 gr. sugar

1/ 2 white of an egg

Use sane net hod as descri bed above.

Eet smakelijk, EIwin mara
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Instant Fruit "Ice Cream"

Instant Fruit "lce Cream"

From: hyler@ast.saic.com (Buffy Hyler)
Date: Thu, 12 Aug 1993 19:49:23 GMT

Source: Wi ght Watchers Favorite Recipes

| ngr edi ent s:
1 packet (1 serving) reduced-calorie vanilla dairy drink m x,
prepared accordi ng to package directions
1 cup frozen strawberries (no sugar added)
1/4 tsp vani | | a extract

D rections:

I n bl ender container process dairy dring, adding a few frozen
strawberries at a tine until all berries have been processed and

m xture is snooth, scraping down sides of container as necessary. Add
extract and process just to conbine; spoon into dessert dish and serve
I mredi atel y.

Makes 1 serving

Each serving proveds: 1 M|k Exchange, 1 Fruit Exchange

Per serving: 127 calories; 7 g protein; 0.2 g fat; 25 g carbohydrate;
174 ng calcium 3 ng sodium O ng chol esterol

3
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Lavender Ice Cream

| avender Ice Cream

From: arielle@taronga.com (Stephanie da Silva)

Date: Thu, 19 Aug 1993 04:43:26 GMT

1/ 4 cups plss 2 tabl espoons sugar

t abl espoon plus 2 teaspoons |avender flowers
cups mlk

t abl espoons crene fraiche or heavy cream
vani |l a bean, split |engthw se

egg vyol ks

OFRPrWWEREEKk

In a small heavy saucepan, conbine 2 tabl espoons of the sugar, 1 1/2

t abl espoons of the |lavender and 1 1/2 teaspoons of water. Cook over
noderate heat, stirring constantly, until the sugar dissolves and the
m xture forns a dry mass, 2 to 3 minutes. Transfer to a plate to cool,
then grind to a fine powder in a spice grinder; set aside.

In a | arge heavy saucepan, conbine the mlk, creme fraiche, vanilla bean
and remaining 1 1/4 cups sugar and 1/2 teaspoon | avender. Cook over
noderate heat, stirring frequently, until the sugar dissolves and the

m xture is hot, about 8 mnutes. Renobve fromthe heat, cover and | et
steep for 15 mnutes. Strain the mlk through a fine-nmesh sieve and
return to the saucepan.

In a large bow, whisk the egg yol ks until blended. Gadually whisk in
one-third of the warnmed mlk mxture in a thin stream then whisk the
m xture back into the remaining mlk in the saucepan. Stir in the
reserved | avender powder.

Cook over noderately |ow heat, stirring constantly, until the custard
lightly coats the back of a spoon, 5 to 7 mnutes. Do not |et boil

| medi ately renove fromthe heat and strain the custard into a nedi um
bowl. Set the bow in a large bow of ice and water and |l et cool to

roomtenperature, stirring occasionally. Cover and refrigerate until

cold, at |east 2 hours or overnight.

Pour the custard into an ice cream nmaker and freeze according to the
manuf acturer's instructions.

mara
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COLLECTION: Sorbets

From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Thu, 12 Aug 93 09:33:46 +0200

Contents

« Avocado Sorbet (Stephanie da Silva)

« Banana-Strawberry Sorbet (Jerry Y oung)

o Chocolate Sorbet (Steve Hammond)

« Citrus Pepper Sorbet (Erik A Speckman)

o Coconut-Gin Sherbet (Chu, Robert K.T.)

« Espresso Granita (Steve Hammond)

o Fresh Grapefruit Sherbet (Erik A Speckman)

o Fresh Lemon Sherbet (Erik A Speckman)

o Fresh Orange Sherbet (Erik A Speckman)

« Honeydew Sorbet (Erik A Speckman)

« Lemon Mint Milk Sherbet (Sandee Eveland)

« Lemon Sorbet (Steve Hammond)

o Lime And Basil Sorbet (Peggy Hall)

« Pineapple Sorbet (Steve Hammond)

« Raspberry Sorbet (Joseph Vilas)

» Raspberry Sorbet (Steve Hammond)

« Red Wine-Raspberry Sherbet (Michael A. Jones)

o Sorbet Au Cassis (Black Currant Sherbet) (Erik A Speckman)
« Sorbet Au Champagne (Champagne Sherbet) (Erik A Speckman)
o Sorbet Aux Myrtilles (Blueberry Sherbet) (Erik A Speckman)
o Sorbet Caribe (Erik A Speckman)

« Strawberry Sorbet (Sandee Eveland)

From arielle@aronga.com (Stephanie da Silva)

AVOCADO SORBET

| ngredi ents:
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COLLECTION: Sorbets

1 cup sugar

1 cup light corn syrup

2 cups wat er

1 tsp grated |ine peel

3 avocados, seeded, peel ed and nashed
2 tblsp Ilenon juice

1 tblsp lime juice

Fresh raspberries and crisp cookies, optional

I nstructions:

Bring sugar, corn syrup and water to boil in |arge saucepan. Renove
fromheat; stir inlinme peel. Cool 50 to 60 mnutes. Blend avocados
and |l enmon and |ine juice in blender or food processor until snoboth. Add
cool ed sugar m xture; blend until thoroughly conbined. Pour into 13 x 9
X 2 inch pan or 2 smaller pans so depth is about 1/2 inch. Freeze 1
hour. Renove sorbet fromfreezer, beat 2 to 3 mnutes until |ight and
creany. Pour back into pan; cover with plastic wap and freeze until
firm about 4 hours. Serve sorbet with fresh raspberries and crisp
cooki es.

2888848888888 888888888888888888888888888888888888888888888888888888888888888/

From Jerry Young

BANANA- STRAVWBERRY SORBET

2 ri pe bananas
2 tbsp | enon j uice
1.5 cups frozen (unsweetened) strawberries.
0.5 cups apple juice

I nstructions:
Cut the bananas into quarter-inch slices, coat wwth the | enon juice,
pl ace on a cooki e sheet, and freeze.

After the bananas are frozen, puree themw th the renaining ingredients
i n the appliance of your choice (my cuisinart had to work pretty hard,
but it was very entertaining for the son to watch strawberri es becone
sorbet.)

Serve imedi ately in chilled cups. Leftovers don't freeze well, but they
make a nice flavoring for honmenade yogurt.
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Lots of substitutions are possible.
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From especkma@ onul us.reed. edu (Erik A Speckman)
Source: The Wol e Chil e Pepper Book

The Yell ow Wax Hot peppers were devel oped fromthe m|d Banana pepper.
They are sonmewhat hotter than the Banana pepper. The pepper adds a
little heat to the frozen fruit juices.

Cl TRUS PEPPER SORBET

3 Yell ow Wax Hot peppers, stens and seeds renoved, chopped

1 3/4 cups water

1 1/4 cups sugar

3 large oranges, peeled with segnments renoved from dividi ng nenbrane
2 Tbsp. dark rum

4 Tbsp. fresh lenon or linme juice

3 Tbsp. light corn syrup

| nstructions:

In pan conbine 1 1/4 cups of the water with the sugar. Heat until sugar
di ssolves. Bring to boil, renove fromheat, and cool to room
tenperature. Refrigerate 2 hrs.

Puree remaining ingredients wwth the 1/2 cup of water. Refrigerate 2
hrs.

Stir sugar mxture into fruit and freeze according to instructions.

%88808888888888888888888/8/88888888888888/88/88080R808R884
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From robert @nuenue. cba. hawaii.edu (Chu, Robert K. T.)

COCONUT- 3 N SHERBET

250 ¢ grated fresh coconut

5 dI wat er
250 g sugar
1 thbsp gin
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I nstructions:

Simmer the grated coconut in the water for 20 mnutes. Add the sugar
and simer for 5 nore mnutes. Cool until at roomtenperature. Strain,
add the gin and pour in the icecream naker. Freeze in the machine until
stiff.

BABLBEBE888886888888888888888888888888688888888888888888888888888688888888)
From hamond@di n. scd. ucar. edu (Steve Hanmond)

Source: Mary Copel and at the Cooking School of the Rockies

LEMON SORBET

2 C sugar

3 C wat er

1.5 C freshly squeezed | enpbn juice

finely grated zest of 2 lenons (yellow part only)
1 tsp. vanilla extract.

I nstructions:

Put the water followed by the sugar in a nedium sauce pan. The order is
I nportant so that no sugar gets stuck to the bottom of the pan. Raise
the heat to high and boil the mxture for one mnute. Renove the pan
fromthe heat and add the remaining ingredients. Chill mxture
thoroughly in refrigerator. Churn the mxture in an ice cream nmaker
follow ng the manufacture's instructions.

RASPBERRY SORBET

(yield 1 gquart)

I ngredi ents:

2.5 C  Raspberry puree (2-3 pints fresh or 2 bags frozen, unsweetened)
2 C sinpl e syrup (recipe bel ow)

| nstructions:

Puree the raspberries. Pass through a nedium nesh sieve and then a fine
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COLLECTION: Sorbets

sieve (we used a conical sieve called a chinois) to renove seeds. You
can use a wooden spoon to force the pul p through. Conbi ne puree and
syrup and freeze in ice cream naker according to manufacturer's

I nstructions.

CHOCOLATE SORBET

(yield 3 cups)

| ngredi ents:

7 oz best quality bittersweet or sem sweet chocol at e,
finely chopped

wat er

sugar

I nstructions:

Pl ace water followed by sugar in nmediumsized sauce pan. Stir to
conbi ne and cook over nedium heat until sugar has dissolved. |Increase
the heat to high and bring the sugar and water syrup to a boil.
Meanwhi | e, place the chocolate in a heatproof bow |arge enough to
accommodat e chocol ate and the sugar and water m xture. Wen the syrup
cones to a boil, renove it fromthe heat and pour it directly on to the
chocol ate*. Shake the bowl gently to be sure that sone of the syrup
gets to the bottomof the bowl. Set mxture aside for 5 mnutes. Then,
stir the mxture with a whisk until all the chocolate is conpletely
nmelted. Chill the mxture by stirring over a bow of ice water or
placing it in the refrigerator and stirring occasionally. Next, put in
I ce cream nmaker without ice and churn for a few mnutes to break up any
solids. This assunes you have the type that needs ice and rock salt.

If you don't have this type, mx well before putting in machine to break
up the solids. Finally, add ice and continue accordi ng manufacturers

I nstructions.

If you add the chocolate to the mxture in the pan you can burn the
chocol ate or nmake it grainy. Instead, add the hot liquid to the bow
with the chocol ate.

Pl NEAPPLE SORBET

(yield 1 quart)
| ngredi ents:

3 C pi neappl e puree*
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3/4 C. sinple syrup
3/4 tsp. fresh lenon juice
pi nch salt

I nstructions:
Conmbine all ingredients, chill, and freeze in ice cream nmaker accordi ng
to manufacturer's instructions.

Thi s was nade by peeling and coring fresh pineapple and then pureeing in
a food processor or blender. The puree should be strained through a
medi um si eve for best texture. It wll take an average of 1.5

pi neappl es to make 3 cups. You can use canned pi neappl es but get ones
canned in natural juices with no sugar added.

ESPRESSO GRANI TA

(yield 4 cups)

I ngredi ents:
4 C. cold, strong espresso
1.5 C superfine sugar

I nstructions:

Stir the sugar and espresso together until the sugar is conpletely

di ssolved. Pour this m xture into a shallow dish, such as a 8"x8"
baki ng pan. Place the pan in the freezer. After 30 mnutes stir the
m xture, using a fork, to mx all the ice crystals that have forned
around the edges into the rest. Repeat this every 30 mnutes until the

whol e m xture is frozen in slushy grains. This will take 6-8 hours. It
I s best served when ready as the ice crystals freeze together when | eft
overnight. It is crunchy and has a coarser texture than a sorbet but

t astes wonderful.

SI MPLE SYRUP

(yield 3 Cups)
| ngredi ents:

2.5 C sugar
2 C water

| nstructions:
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Add water first and then the sugar to a nmedi um saucepan and boil for
one mnute. Renpbve fromheat and store in a clean glass or plastic
container in the refrigerator.

Chill your sorbet before putting into the ice cream maker. It hel ps
the flavors to bl end.

If you are going to keep the sorbet for nore than a day after you nake
it, it is inportant to get the sugar content correct. Too nuch sugar
and it won't stay frozen properly and too little sugar and it w |l

be too hard and crunchy. One way to test the sugar content in a fruit
sorbet is to wash a raw egg and float it in the mxture. You have
the right anount of sugar if enough of the egg floats above the

sorbet such that an area about the dianmeter of a US nickel is visible.
If alot |ess shows above the sorbet then you need to add nore sugar.
If alot nore than a nickel size portion of the egg floats then you
need to add sonme nore fruit. This is a rule of thunb. There are

I nstrunments that neasure it precisely but they are very expensive.
Again, it isn't really necessary unless you intend to keep you sor bet
for nore than a day or so.
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From especkma@ eed.edu (Erik A Speckman)
Source: The Way to Cook
This can be served with candied citrus peel.

FRESH GRAPEFRUI T SHERBET

(2 quarts)

I ngredi ents:

3-4 Irg. pink grapefruit (enough for 1/2 cup zest and 1 cup juice)
1/ 2 cups sugar

cups water

egg whites, beaten into foamwth 1/8 tsp. salt

cup iced aquavit (2 hrs. in freezer)

PNBADN

| nstructions:

Puree half the zest for sherbet. (Reserve remaining to be candied.) Cut
grapefruit segnents fromdividing nenbranes. Add enough juice to
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segnments to nmake 1 quart--no water. Proceed with recipe and serve with
spoonful of iced kirsch.
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From especkma@ eed.edu (Erik A Speckman)
Source: The Way to Cook
This can be served with candied citrus peel.

FRESH LEMON SHERBET

(2 quarts)

| ngredi ent s:

4-6 Irg. |lenons (enough for 1/2 cup zest and 1 cup juice)
2 1/ 2 cups sugar

4 cups water

2 egg whites, beaten into foamwth 1/8 tsp. salt

1 cup iced aquavit (2 hrs. in freezer)

| nstructions:

Pul verize zest with 1 cup of the sugar in food processor for 2 mn.
then add 1 1/2 cups of the water and pulverize 2 min. nore. |n pan,
conbi ne zest with remaining sugar, bring to simer and swirl pan until
sugar dissolves. Renove fromheat. Add juice and remaining water, and
chill. Wisk in egg whites and freeze according to instructions.

Pour a big spoonful of iced aquavit over each serving.

2888848888888 88888888888888888888888888808880888888888888888888888888888888888/

From especkma@eed.edu (Erik A Speckman)
Source: The Way to Cook
This can be served with candied citrus peel.

FRESH ORANGE SHERBET

(2 quarts)
| ngredi ents:

5-6 Irg. navel oranges
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2 1/ 2 cups sugar

1 quart orange juice

2 egg whites, beaten into foamwith 1/8 tsp. salt
1 cup iced aquavit (2 hrs. in freezer)

I nstructions:
Puree only half the zests with sugar. (Reserve the rest to be candied.)
Conpl ete the sherbet and serve with spoonful of iced orange |iqueur.

VLLLLLL
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From especkma@ onul us.reed. edu (Eri k A Speckman)
Source: Betty Rosbottonm s Cooki ng School Cookbook

HONEYDEW SORBET

1 large (6 I bs.) ripe honeydew nel on
1/ 2 cup sugar syrup

6 Tbsp. fresh line juice

6 thin linme slices for garnish

6 sprigs fresh mnt for garnish

1/ 2 cup water
1 cup sugar

I nstructions:

For syrup, conbine water and sugar in pan. Stir over nedi um heat until
sugar di ssolves. |Increase heat and bring to boil. Boil wthout
stirring for 5 mnutes. Cool syrup, then cover and refrigerate until
needed.

Peel , seed, and chop nelon. Puree in food processor(about 4 cups.) In a
bow m x puree, sugar syrup, and linme juice. Freeze in ice cream naker
according to instructions. Then freeze in freezer 2-3 hours to firmit
up. @Grnish with linme slice and mnt.

LR

VOB DD DD DD DL D LD DL

VOB DD DD DD DD DD DL D LD LD DD DD LD DD DL DL DB DLLLL

From Sandee. Evel and@O. f116.n114.z1.fi donet.org (Sandee Evel and)
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LEMON M NT M LK SHERBET

1 sprig fresh spearmnt (4-6 | eaves, to taste)
1/2 cup |I|enon juice

1 cup sugar

3 cups mlk (or half&alf if not on a diet)

| nstructi ons:

Measure everything but 2 cups of the mlk into blender. Blend until
sugar is dissolved. Add remaining mlk and blend a few seconds to m x.
Pour in to 1 quart freezer and freeze according to directions. (| use a
Donvi er.)

| find that adults like this flavor and today's kids hate it. | used to
use an egg init, till the salnonella and chol esterol scares. | find |
don't mss it.
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From hall @ymmet. COM (Peggy Hall)
Source: The Book of Ice Creans and Sorbets by Jacki Passnore

LI ME AND BASI L SORBET

(Yield: 6-8 servings)

| ngr edi ent s:

1 C linme juice (5-6 lines), strained

1 C  water

1 C sugar syrup (recipe follows)

12 fresh basil |eaves, chopped finely

I nstructions:

Pour linme juice, water, and sugar syrup into ice creamcannister. Add
chopped basil | eaves. Freeze according to ice cream maker manufacturers
di rections.

Comment s
This is a really great and unusual tasting sorbet. It goes well as a
| i ght desert after a spicy neal. Also very good as a topping on a fruit
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cup.

SUGAR SYRUP

2 I b. superfine sugar
4 C wat er

I nstructions:

In a | arge saucepan bring sugar and water to a gentle boil. Reduce heat
until bubbles break surface. Simrer 10 m nutes. Renove from heat; cool
bef ore using or storing.

Sugar syrup is quickly made. Wen cooled, the syrup can be refrigerated
in a covered glass or plastic container for 2-3 weeks. This anmount is
sufficient for at |east 4 recipes.

VOB DD DD LD DD DD LD DD D LD LD DD DD DL DL DL DL DD, IV

From | hv@cpub. duke. edu (Joseph Vil as)

Source: Ben & Jerry's Honemade | ce Cream & Dessert Book [Wrkman
Publ i shing, New York, 1987]. The book is (c) 1987 by Ben Cohen, Jerry
Greenfield, and Nancy J. Stevens. This recipe is reprinted w thout
per m ssi on.

RASPBERRY SORBET

The conbi nation of red wine and raspberries is so stupendous that we
al ways drizzle a little extra wne on top of each scoop. A generous
shot of Chianti over raspberry sorbet creates a truly synergistic
effect.

| ngr edi ent s:

3/ 4 pound fresh raspberries
1 1/2 cups sugar

Juice of 1/2 | enon

1/ 4 cup dry red w ne
1/ 4 cup l'ight corn syrup
1 cup col d water
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COLLECTION: Sorbets

| nstructi ons:

1. Conmbine the raspberries, sugar, and | enon juice in a m xing bow .
Refrigerate covered at |east 1 hour.

2. \Wen ready to freeze, add the red wi ne, corn syrup, and water and
stir gently until bl ended.

3. Transfer the mxture to an ice cream naker and freeze follow ng the
manuf acturer's instructions.

Makes 1 quart.

DD DD DD DD LD DD DD DD LD D LD LD DL DL DL DL DL LD L DD LD LD DD LD AL

From viejones@bvnsb. cc. buffal o.edu (M chael A. Jones)

Sour ce: Food and W ne.

RED W NE- RASPBERRY SHERBET

Serve this sherbet with sweetened m xed berries, sliced peaches or a
scoop of vanilla ice cream

4 servings
| ngredi ents:

2 1/2 cups water

2 cups fruity red wine, such as red Zi nfandel or Beaujolais
3/4 cup plus 2 tabl espoons of sugar
1/ 2 pint raspberries

I nstructions:

Bring water, wine and sugar to a boil. Lower the heat and gently si mrer
until reduced to 3 cups, about 20 m nutes. Transfer the wine syrup to a
| arge bowl and stir in the raspberries. Let cool, then cover and
macerate in the refrigerator for at least 3 hours or overnight. Using
slotted spoon, transfer the raspberries to a food processor and puree.
Strain the puree into the macerating liquid and stir to conbine. Pour
into an ice cream maker and freeze according to the manufacturer's
instructions. Serve the sherbet at once or transfer to a chilled
cont ai ner, cover tightly and freeze for up to 3 days.
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From especkma@ onul us.reed. edu (Eri k A Specknan)
Source: Left Bank Cookbook

SORBET AU CASSI S

(Bl ack Currant Sherbet)

| ngredi ents:

1 quart fresh black currants, or frozen or canned (1 1.)
juice of 3 |enons

1 cup + 2 Tbsp. sugar (225 g.)

3/4 cup water (1.8 dl.)

Crenme de cassis (optional)

I nstructions:

Puree bl ack currants and conbine with [ enon juice, sugar, and water.
Freeze according to instructions until snooth, firm and frozen. |If
desired, pour 1 Thsp. crene de cassis over each serving.
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From especkma@ onul us.reed. edu (Eri k A Speckman)
Source: Left Bank Cookbook

SORBET AU CHAMPAGNE

( Chanmpagne Sher bet)

| ngredi ents:

1 bottle brut chanpagne

juice of 3 |enons

1 cup + 2 Tbsp. sugar (225 grans)

4 Tbsp. marc de chanpagne (optional)

| nstructi ons:

Conbi ne ingredients and freeze according to ice cream naker instructions
for about 15 mnutes or until snooth and frozen. Spoon into frosted
chanpagne flutes and serve inmmedi ately.

The al cohol will cause this to take |onger to freeze. Marc de chanpagne
Is a brandy made fromthe remants of the grapes pressed for chanpagne.
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From especkma@ eed. edu (Erik A Speckman)
Source: Left Bank Cookbook

SORBET AUX MYRTI LLES

(Bl ueberry Sherbet)

| ngredi ents:

2 pints fresh bl ueberries, picked over but not washed (800 g.)
2 1/2 cups sugar (500 g.)

juice of 2 | enons

1 1/4 cups cold water (3 dl.)

Puree berries with sugar, lenon juice, and water. Pour into ice cream
maker and freeze according to instructions--until snooth and frozen. To
preserve the fruit flavor, serve the sane day.

VL LY

VOB

From especkma@ onul us.reed. edu (Eri k A Speckman)

Sour ce: Sundays at Mbosewood Rest aur ant

SORBET CARI BE

2 very ripe bananas, sliced and frozen

3 ounces pi neappl e juice

3 ounces frozen pineapple juice(use ice cube tray)
2 Thbsp. shredded unsweet ened coconut

| nstructi ons:

Puree everything in food processor until snooth. Serve inmmediately.

VLLLLLL
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From Sandee. Evel and@O. f116.n114.z1.fi donet.org (Sandee Evel and)

STRAVBERRY SORBET

http://www.cs.cmu.edu/~mjw/recipes/dessert/icecream/sorbet-coll.html (14 of 15) [12/17/1999 11:01:34 AM]
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(Servings: 6)

1 pt Strawberries, fresh (or about 2 cups fresh rasberries)
3/4 ¢ Oange juice

1/2 ¢ MIKk
1/4 ¢ Honey
2 Egg whites
1thb Honey

I nstructions:

Renove hulls fromberries. 1n a blender container, place berries,
orange juice, mlk, and 1/4 ¢ honey. Cover; blend 1 mnute or till
smooth. (If desired, strain rasberry m xture to renove seeds.) Pour

m xture into 9x9x2-inch pan. Cover; freeze 2 to 3 hours or till al nost
firm

In a mxer bowl beat egg whites with electric m xer on nmedi um speed til
soft peaks form Gadually add 1 T honey, beating on high speed till
stiff peaks form Break frozen m xture into chunks; transfer frozen

m xture to chilled Iarge m xer bowl. Beat wth electric mxer till
snmooth. Fold in egg whites. Return to pan. Cover; freeze 6 to 8 hours
or till firm

To serve, scrape across frozen m xture with spoon and nound in dessert
di shes.

Nutrient Anal ysis Per Serving:

Cal ori es 101 kcal

Protein 2 g

Car bohydr at es 22 ¢

Fat 1g

Chol est erol 0 ny

Sodi um 28 ngy
080888888888888888888888888888880888888888888688888888888888888088888888888
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COLLECTION: Tiramisu

From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Tue, 27 Jul 93 13:14:56 +0200

Contents

« Mascarpone Torte With Espresso Sauce (Ronda Eikenberry)
« Tirami Su (Jon Rowe)

« Tiramisu (Deborah Norin

e Tiramisu (Lynn Z. Schaeffer)

o Tiramisu (Paul Gavazzi)

o Tiramisu (Stephanie Da Silva)

o Tiramisu (Todd Smith)

e Tiramisu 1 (David Malecki)

o Tiramisu 2 (David Malecki)

o Tiramisu 3 (David Malecki)

o Tiramisu 4 (David Malecki)

o Tiramisu' AllaMilanese (Jacopo Andreose)

« Tiramisu - Italian Cheese Charlotte (Scott Rose)
o Tiramisu Variant (Simona Nass)

M ascar pone Torte With Espresso Sauce (Ronda Eikenberry)

From Ronda. Ei kenberry@ 319. n105. z1.fi donet.org (Ronda Ei kenberry)
(12 servings [x 6 for a full sheet pan])

"An updated version of the traditional Tiram su, guilded with an
espresso sauce”

Torte

1 1/2" thick layer classic genoise or a 9" dianeter sponge cake
1/4 c hot strong espresso coffee- with sone added rum

2 Tbl sp sugar

9 yol ks

1 ¢ sugar

1 1/2 | bs. masarpone cheese (an Italian cream cheese), at roomtenperature
1 1/2 ¢ chilled whipping cream

Espresso Sauce:

1/4 ¢ hot strong espresso coffee \ Conbi ne toget her
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COLLECTION: Tiramisu

3 Tbl sp sugar /
1 c chilled whipping cream-stiff peaks, fold into coffee/sugar m xture

| nstructi ons:

Garnish the top of the torte with unsweet ened cocoa powder sifted on top
of the torte.

Li ne bottomof a 9" springformpan with 2 1/2" up the sides w th genoise
| ayer.

Combi ne espresso and 2 Thlsp sugar in small bow. Stir until sugar
di ssol ves. Cool. Brush over genoise. DO NOT DRENCH THE GENO SE/ SPONGE

Conmbi ne yol ks & 1c sugar in |large netal bow. Set over a pan of
simrering water, and whisk until just warmto the touch, about 3
m nut es.

Renove & using a m xer, beat yolks until pale yellow and tripled in

vol ume, about 5 mnutes. Fold in nascarpone cheese. Wip creamto
stiff peaks in another bow. GCently fold into yolk m xture. Pour over
genoi se that has been brushed wth the espresso, & snooth the top.

Cover with plastic wap, freeze until firm about 6-8 hours.
Repeat the layers until you have a | ayer of (starting on the bottom when
pl at ed)

geni ose, cheese, genoise, cheese

Thi s dessert can be prepared 3-7 days in advanced (and boy does it!!!!l)

Soften in referigartor for 30 mnutes to release the sides. Sift cocoa
on the top and serve.

You can nmake a crene angl ai se or nmake pastry creamand then dilute it
down wi th whi pping cream and pool it on the plate and then put the
Tiram su on top of the sauce.

Tirami Su (Jon Rowe)

From Jon Rowe

I ngredi ents:

1 egg yol k
1 tbs sugar
1 tsp vani | | a sugar --- or 2 drops vanilla essence
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COLLECTION: Tiramisu

250g (90z) mascar pone cheese --- or use cream cheese
170m (3/4 cup) strong black coffee

1 tbs coffee |iqueur

12 Savoi ardi biscuits --- or thin trifle sponges

1-2 tbs unsweetened cocoa powder
I nstructions:

Put egg, sugar, vanilla in a bow and m x gently to a creany
consi stency. Add mascarpone and fold to obtain a cream

Put coffee in a bowl with liqueur. D p biscuits for a second in coffee
m xture, so they absorb enough liquid to just remain firmand in one
pi ece.

In 4 seperate dishes, build up alternate |ayers of biscuit and
mascar pone, starting with biscuit, finish with cheese.

Dust each one with cocoa.

Put in fridge to chill and set (about an hour?).

Tiramisu (Deborah Norin)

From kuehn@ound. esm rochester.edu (Deborah Norin)

Source: Balducci's in New York Gty

I ngredi ents:

24 | adyfi ngers, toasted in a 375-degree oven for 15 mnutes
2 cups espresso coffee, cool ed

6 eggs, separated

3 to 6 thl sugar, to taste

1 pound mascar pone

2 thbl Mar sal a wi ne

2 tbl Triple Sec

2 thbl br andy

2 thbl orange extract

8 ounces bittersweet chocolate, finely chopped

I nstructions:

Arrange the |l adyfingers on a plate and lightly soak themw th the cool ed
espresso. Put half of the soaked | adyfingers in one |ayer in a
rectangul ar serving dish. Wile the |adyfingers are soaking, beat the
egg yol ks with the sugar until the yolks turn pale in color. Add the
mascar pone, the liquors, and the extract, and stir gently.
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COLLECTION: Tiramisu

In a separate bow, beat the egg whites with a wire whisk until they are
stiff. Gently fold the whites into the mascarpone m xture.

Use half of this mxture to nake a | ayer on top of the |adyfingers in
the serving dish. Sprinkle with half of the chopped chocol ate. Repeat
the procedure with another |ayer of soaked | adyfingers, the mascarpone
m xture, and chocolate. Cover with tin foil and refrigerate for at

| east 1 hour before serving.

Tiramisu (Lynn Z. Schaeffer)

From lzsndt@itvax.isc.rit.edu (Lynn Z. Schaeffer)

I ngredi ents:

Lady finger cookies

6-8 oz. mar scaponi cheese or cream cheese
1/2 cup cool ed espresso coffee

1/2-3/4 cup chopped sem sweet chocol ate

4 Thsp butter

3 eggs separated

1/ 2 cup sugar

1/ 2 cup sweet Marsal a w ne

VWi pped cream or Cool - Wi p

I nstructions:

Melt chocolate in butter, set aside to cool slightly. Wip the egg

yol ks until light. Add sugar and beat over a double boiler until it is
slightly thickened, fluffy, and light. Slowy add the Marsala w ne,

whi pping all the while. (You now have Zabbaoni (sp?).

Fold in the chocolate m xture. Set aside. Beat egg whites to stiff
peaks, then fold into the the chocolate until just bl ended.

In separate bow, whip the nmarcaponi cheese while slowy adding the
espresso coffee. Add about 2 Tbhsp. of sugar toit. (I didn't do this
but think it would be a good idea).

Line the bottomof a pretty glass bowl with the |adyfingers. Layer the
cheese m xure over it, then the chocolate, then a |ayer of whipped
cream repeat twice. End with whipped cream and dust lightly with
cocoa.

Refrigerate several hours.

Tiramisu (Paul Gavazzi)

http://www.cs.cmu.edu/~mjw/recipes/dessert/tiramisu/tiramisu-coll.html (4 of 12) [12/17/1999 11:01:44 AM]
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From Paul Gavazzi, Otawa University, Canada

| ngredi ents:

6 eggs

6 Thls sugar

500 gr Mascar pone

250 m Wi ppi ng Cream
a Bag of Ladyfingers

I nstructions:

Beat the 6 egg yol ks together and then gradually add the 6 tabl espoons
of sugar (The nore you beat this the better, try getting a light |enon
color). Add and m x the Mascarpone cheese. Beat the whites to firm
peaks, add to the egg-cheese m x. Beat the whipping creamfirm.. Add
it also to the mx. Your filling is ready.

Brew sone really strong coffee (Espresso) ~around, put in a soup dish
and then add sonme Marsala (ltalian sweet |iquor, i guess that sherry
woul d do) to taste. Soak |adyfinger to half, (2 at a tinme) then press
together to renove excess coffee(The |ady fingers shouldn't be too
soft). Put a layer of soaked fingers in a rectangular container. Add a
thick I ayer of cheese mx, and continue until no nore m x or fingers
remain. Sprinkle with powdered cocao and refrigerate for at |east 6
hours before eating.

Tiramisu (Stephanie da Silva)

From arielle@aronga.com (Stephanie da Silva)

I ngredi ents:

500 g Mar scapone (Gl bani cheese
4 egg yol ks

2 egg whites

5 espresso cups of strong coffee
cocoa powder

200 g | oeffel biscuits

2 shots anmaretto or brandy

5 tbsp sugar

| nstructi ons:

1. Cool cof fee.

2. Beat egg yolks with sugar till white and thick.
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3. Beat egg whites till stiff in a separate bow .

4. Put yolk mxture into white and beat GENTLY till thick

5. Add amaretto, then cheese, and GENTLY beat together

6. Dip biscuits into coffee and put into bottomof 9"x11" pan.

7. Then put cheese m xture on top.

8. Then sprinkle sonme cocoa powder on top.

9. Repeat steps 6-8 for another |ayer or two.

10. Refrigerate overnight!

This has been a smash hit dessert for ne every tine. The cheese | have

to buy at an Italian cheese shop or International cheese shop and the
| oeffel biscuits | get at a Hungarian Deli.

Tiramisu (Todd Smith)

From tsmth@s.tanu.edu (Todd Smt h)
(lItalian for "pick nme up")

I ngredi ents:

300 g Savoiardi biscuits (or |lady fingers)
450 g Mascarpone cheese

3 egg whites
5 egg yol ks
150 g sugar

a cup (or two) of cold coffee
1/ 2 an espresso cup of brandy
bitter cocoa

I nstructions:

Mash the egg yol ks and sugar until creany; then mx in the cheese. Add
the brandy and m x well until you have a honbgeneous cream Beat the
whites separately until stiff peaks form and then blend those in with
the first mxture. This is what is used for the creamlayers. The

| ayers in between will be lady fingers dipped in the cold coffee.
Probably the best nunmber of layers is five (three cream two |ady
finger, alternating). Then sprinkle cocoa on the top and refrigerate
for at |east 2-3 hours.

O her notes of interest: Anerican cooks m ght not be used to using
i ngredients nmeasured in grans (I wasn't). The Mascar pone shoul d be
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| abel ed in granms; for the lady fingers, you can pretty nuch see how many
are needed for tw layers; and for the sugar, | used an enpty 150 g
Mascar pone contai ner for the 150 g of sugar and it came out fine, so
guess the densities of Mascarpone cheese and sugar are at |east cl ose.
The m xing can be done with a fork (perhaps a bl ender would be fine
too). One bad thing is that the tiram su doesn't have a whole | ot of

solidity; it tends to expand to fill up the space it is in, so you
probably don't want to leave it for a long tine in a container that is
too big for it. But it tastes wonderful -- | hope it cones out good for
you.

Tiramisu 1 (David Malecki)

From dranmal ecki @l ectrical.watstar.uwaterloo.ca (David Ml ecki)

| ngredi ent s:

24 | adyfingers, split |engthw se
3/4 cup espresso coffee, cool ed

6 eggs, separated

6 thls sugar

14 ounces mascarpone cheese

2 tbls br andy

8 ounces bittersweet chocol ate, chopped or coarsely grated

| nstructi ons:

Heat oven to 375 degrees. Arrange | adyfingers on a baking sheet and
bake until toasted golden, 5 to 10 m nutes.

Arrange half the ladyfingers in a 2 or 2 1/2 inch deep oval or
rectangul ar serving dish. Brush lightly with espresso.

In a large m xing bow, beat egg whites at high speed with electric

m xer until they are stiff. Set aside. In a small mxing bow, beat
egg yol ks and sugar at nedium speed with electric mxer until thick and
| emron col ored. Add nascar pone and brandy. Stir gently.

Gently fold egg whites into the mascarpone mixture. Spread half the
m xture on the | adyfingers in the serving dish, then sprinkle with half

the chocol ate. Repeat |ayers of |ady-fingers, mascarpone m xture and
chocol at e.

Tiramisu 2 (David Malecki)

From dramal ecki @l ectrical.watstar.uwaterloo.ca (David Ml ecki)

http://www.cs.cmu.edu/~mjw/recipes/dessert/tiramisu/tiramisu-coll.html (7 of 12) [12/17/1999 11:01:45 AM]



COLLECTION: Tiramisu
I ngredi ents:

3 egg yol ks

3 tbs superfine sugar

1 1/ 3 cups Marsal a or brandy

1/4 c very strong espresso coffee

8 o0z mmscarpone cheese, roomtenperature
1/2 cup cream

1 egg white

4 oz | adyfingers

I nstructions:

Make a zablione by beating the egg yol ks and sugar in the top of a
doubl e boiler until ivory colored. Add 1/3 cup liquor and whi sk over
gently simrering water until the m xture begins to thicken. Let cool.

Stir the coffee into the mascarpone. Whip the creamto soft peaks.

Beat the egg white until stiff. Fold the egg white into the zabaglione.
Dip the lady fingers into the remaining liquor and arrange in a single

| ayer in the bottomof a 9 in. bow. Cover themwth half the

nmascar pone, then half the zabaglione and half the cream Repeat the

| ayers, finishing with the cream Refrigerate for several hours before
servi ng.

Tiramisu 3 (David Malecki)

From dramal ecki @l ectrical.watstar.uwaterloo.ca (David Ml ecki)
(Yield: 10-12 servings)

| ngredi ents:

6 egg yol ks

1 1/4 cups sugar

1 1/4 cups nmscarpone cheese

1 3/4 cups whipping cream

3/4 cup wat er

2 tsp i nstant cof fee granul es
1 1/2 Tbl br andy

2 (3-ounce) packages | adyfingers

Gar ni shes: pi ped whi pped cream grated unsweetened chocol ate

I nstructions:

Conmbi ne eggs and sugar in top of double boiler; beat at nedi um speed of
an electric mxer until thick and | enon colored. Bring water to a boil;
reduce heat to I ow, and cook 8-10 minutes, stirring constantly. Renobve
fr fromheat. Add nascarpone, and beat until snooth.
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Beat whi pping creamin a nediumbow until soft peaks form fold into
chees m xture.

Combi ne wat er, coffee granul es, and brandy; brush on cut side of |ady f
fingers. Line sides and bottomof a triffle bow or 3-quart souffle
dish wth 36 lady fingers; pour in half of filling. Layer remaining

| adyfingers on top. @Garnish if desired; cover and chill 8 hours.

Tiramisu 4 (David Malecki)

From dramal ecki @l ectrical.watstar.uwaterloo.ca (David Ml ecki)

| ngredi ents:

6 eggs, separated

1 1/4 cups gr anul at ed sugar

1 1/2 cups mascar pone cheese substitute

24 | ady fingers, split |engthw se
3/4 cup hot wat er
2t i nstant coffee granul es

1/4 C+ 2 T brandy

1 2/3 cups whi ppi ng cream whi pped

4 oz. bittersweet chocol ate, coarsely grated
3T cocoa powder

Extra whi ppi ng cream for garnish

I nstructions:

Arrange half the lady fingers in the bottomof a 9 x 13 pan. M x hot
water wth coffee granules and 2 T. brandy. Pour 1/2 this mxture
gently over lady fingers. Set aside.

Make a zablione by beating the egg yol ks and sugar in the top of a
doubl e boiler until ivory colored. Add 1/4 C. brandy and whi sk over
simrering water until the m xture starts to thicken - 8-10 m nutes. Let
cool alittle. Stir constantly while cooking.

Carefully m x zabliogne with mascarpone cheese. It will appear to be
quite liquid. Wip the egg whites until very stiff and fold into
zabl i ogne/ mascar pone m xture.

Pour 1/2 zabliogne m xture over the lady fingers, which have been
soaking up the coffee/ brandy m xture. Top wth 1/2 whi pped cream
Sprinkle with 1/2 of cocoa powder and 1/2 of grated chocol at e.

Pl ace bal ance of |ady fingers on top of this to create a second | ayer.

Pour remaining coffee mxture carefully over these lady fingers. Then
repeat |ayers; zabliogne, whipped cream cocoa powder and grated
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chocol ate. Cover with plastic wap and refrigerate till set. It is
best if left over-night. Wen ready serve, decorate wth piped-on

whi pped cream around the edges and nore chocol ate and/ or cocoa powder if
desired. Yield 10-12 servings, depending on the size you cut them It
IS quite rich so you mght consider smaller sized pieces.

You can substitute Marsala wine for the brandy if you prefer and like
the taste of Marsal a.

Mascar pone cheese is sold in Italian delis, cheese shops and speciality
food markets. It is somewhat difficult to find and very expensive

(i.e. from $9.95 per pound). From January 1991 Sout hern Living Magazi ne
comes this substitute for nascarpone.

Mascar pone Cheese Substitute

16 oz cream cheese (2 8 oz. packages)
1/3 cup sour cream
2 ounces (1/4 cup) whipping cream

Bl end three ingredients well.

Tiramisu' alla Milanese (Jacopo Andreose)

From Jacopo Andreose, Institute of Neurophysiology, University of Gslo, Norway
(4 Servings)

Tiram su neans sonething in between "pick nme up" and "pull ne up" due to

the high concentration of energetic ingredients. Nevertheless is not

reconmended before any kind of sports.

I ngredi ents:

100 g dark chocol ate

500 g Mascar pone cheese (if you can't find it try with crene fraiche,
but please don't use sour creaminstead):

3 eggs

250 g Savoi ardi cookies (if you don't find themtry wth sone other

porous, egg containing biscuits)
300-400m dark coffee (doesn't have to be espresso, but please no Nescafe)
3-4 Tblsp sugar (depending on how sweet you like it, but not nore than 3-4
Tbl sp)
50-100 mM Marsala wne (not easy to find and not conpul sory)

I ngredi ents:

Pl ace mascar pone, the yellow of the eggs and sugar in a bow and then
whip until it gets honogeneous and thick (you could use an electrica
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whi pper). Dip quickly one by one the savoiardi cookies in freshly
prepared hot coffee (mxed with nmarsala in the al coholic version) and

pl ace themin another glass bow (better a flat one) in one or nore

| ayers dependi ng upon the size of the bowl. Pour the mascarpone sauce
on such layers and cover the whol e sauce with chocol ate dust (meke it as
fine as you can). Place at 4 !C for at |east two hours and serve after
an italian dinner.

Tiramisu - Italian Cheese Charlotte (Scott Rose)

From rose@s.w sc.edu (Scott Rose)

Source: Pizza Today, February 1990; copied w thout perm ssion.

I ngredi ents:

24 firmladyfingers

2 cups espresso, cooled

6 eggs, separated

2 thbl granul at ed sugar

11b nmascar pone

4 tbl brandy, rum or bourbon
2 thbl triple sec

cocoa powder

I nstructions:

Heat oven to 350 degrees. Arrange the |adyfingers on a baking sheet and
toast themfor maybe fifteen mnutes. Put the espresso in a w de bow
and soak each | adyfinger briefly. Arraunge half the | adyfingers in a

rectangul ar serving dish. 1In another bowl, beat the egg yolks with the
sugar until the conbo turns pale yellow. Add the mascarpone, brandy,
and triple sec; stir to conbine. |In a separate bow, beat the whites

until stiff. Fold whites into the mascarpone m xture. Layer half the
m xture atop the [ adyfingers in the serving dish. Add another |ayer of
| adyfingers, followed by the remaining mxture. Dust liberally with
cocoa. Cover and refrigerate at | east one hour before serving. Yields
twel ve to sixteen servings.

Tiramisu Variant (Simona Nass)

From sinmona@ani x. Com ( Si nona Nass)

| ngr edi ents:

1 1b. mascar pone cheese, really fresh
1 | arge can dark cherries (pitted) in syrup (at least 1 cup liquid)
1/4 cup granul ated sugar
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2T rum plus
1/3 cup rummxed with water and a little extra granul ated sugar
24 | adi es' fingers or biscotti all'uovo cookies (avail. at Italian

speci alty shops--sizes vary, but this assunes the fairly |large ones)

I nstructions:
Bl end cheese, 1/4 cup granul ated sugar and 2T rumtogether. Divide into
3 equal parts.

Put 8 biscuits side by side in |loaf pan that's at |east |arge enough to
acconodate them Pour 1/3 of the canned dark cherry juice over the

bi scuits, distributing evenly. Layer 1/3 of the cheese m xture over the
bi scui ts.

Put anot her 8 biscuits side by side over the cheese m xture. Soak this
| ayer of biscuits with the rumm xture. Layer another third of the
cheese m xture over the biscuits.

Put anot her 8 biscuits side by side over the cheese m xture. Soak this
| ayer of biscuits with the remaining 2/3 cup of canned dark cherry
syrup. Layer the final third of the cheese m xture over the biscuits.

Garnish with the extra cherries. Chill for several hours for best
results, though we never nanage to wait that | ong.
mara
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Tiramisu'

From: sabini @acsu.buffalo.edu (georgej sabini)
Date: Sat, 14 Aug 1993 07:41:40 GMT

o 4 or 5 eggs

o1 kilo or 2 pounds of mascar pone cheese

o Espresso coffe

o Two standard size packs of Savoiradi Cookies (aka Ladyfi ngers)

o Strega Liquor (although nost any will |iquor is ok)

o bakers unsweet ened chocl ate.

0 4-6 tabl espoons of sugar if cookies heavily sugar coated, else 8.

o

Make sure the bow s are clean. Rinse, and then let dry.
Separate the egg white & yol ks.
o Beat the egg whites. You should beat *15* m nutes by hand or ~3.5 - 5
by machi ne. You should have about 20 - 30 tines your original vol une.
o Put sugar in egg yolks. Beat them You've beat enough
when the col or becones |ight [ enon instead of orange.
o Put the mascarpone in the egg whites stir until well mxed. Put yolks in
too. Beat again. It nust becone very honbgenous in texture and thick
enough that it will barely drip off the beater.
Lay a thin layer into the casserol e dish.
o0 Mx the espresso coffee & liquor (3-1) ratio. Take cookies
& dip theminto the coffe/liquor. (just |Iong enough that they absorb all
the way thru, but don't get nushy.
Pl ace them one by one, on top of the thin layer of mx in the casserole
di sh. \Wen conpleted with one | ayer, cover with nore m x.
Do another layer (two to three layers of cookies is just right).
o0 G ate the bakers choclate (alnost to a powder). Cover evenly (& pretty
heavi |l y)

o

o

Refrigerate one night , then eat!!!!!I11!1

no cooki ng!

mara
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Tiramisu

Tiramisu

From "Vrushali P. Ranadive" vrOg+@ndrew. cnu. edu
Date: Sun, 26 Sep 1993 19:59: 27 -0400

Here's a recipe for Tiramsu | got off this newsgroup a while back.

fromBal ducci's in New York Cty

24 | adyfingers, toasted in a 375-degree oven for 15 m nutes
cups espresso coffee, cool ed

eggs, separated

to 6 tabl espoons sugar, to taste

pound mascar pone

t abl espoons Marsal a w ne

t abl espoons Tri ple Sec

t abl espoons brandy

t abl espoons orange extract

ounces bittersweet chocol ate, finely chopped

CONDNNNPEFPWODN

Arrange the |ladyfingers on a plate and lightly soak themw th the
cool ed espresso. Put half of the soaked | adyfingers in one |ayer
In a rectangul ar serving dish. Wile the |adyfingers are soaking,
beat the egg yolks wth the sugar until the yolks turn pale in
color. Add the mascarpone, the liquors, and the extract, and stir
gently.

In a separate bowl, beat the egg whites with a wire whisk until
they are stiff. GCently fold the whites into the nascarpone
m Xt ure.

Use half of this mxture to make a | ayer on top of the |adyfingers
in the serving dish. Sprinkle with half of the chopped chocol at e.
Repeat the procedure with another |ayer of soaked | adyfingers, the
mascar pone m xture, and chocolate. Cover with tin foil and
refrigerate for at least 1 hour before serving.

amyl
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Tiramisu

Tiramisu

From ainslie@oftware.nmitel.com (Steve Ainslie)
Date: Tue, 28 Sep 1993 11:39:45 -0400

Here is a copy of a recipe | pulled off the net a while ago. Credits
to the original poster.

From sinona@ani x. Com ( Si nona Nass)

My sister and | nmade Tiram su and varied the reci pe sonewhat. Details
bel ow.

1 | b. mascarpone cheese, really fresh

1 large can dark cherries (pitted) in syrup (at least 2/3 cup |iquid)

1/4 cup granul ated sugar

2T rum plus

1/3 cup rumm xed with water and a little extra granul ated sugar

24 | adies' fingers or biscotti all'uovo cookies (avail. at Italian
specialty shops--sizes vary, but this assunes the fairly | arge ones)

Bl end cheese, 1/4 cup granul ated sugar and 2T rumtogether. Divide into
3 equal parts.

Put 8 biscuits side by side in |oaf pan that's at |east |arge enough
to acconodate them Pour 1/3 of the canned dark cherry juice over the
bi scuits, distributing evenly. Layer 1/3 of the cheese m xture over

t he biscuits.

Put another 8 biscuits side by side over the cheese m xture. Soak this
| ayer of biscuits with the rum m xture. Layer another third of the
cheese m xture over the biscuits.

Put another 8 biscuits side by side over the cheese m xture. Soak this
| ayer of biscuits with the remaining 1/3 cup of canned dark cherry syrup.
Layer the final third of the cheese m xture over the biscuits.

Garnish with the extra cherries. Chill for several hours for best
results, though we never manage to wait that |ong. Hope you like it. -S

amyl
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Apple Fantasy Dessert

Apple Fantasy Dessert

From: morrissey@stsci.edu (Mostly Harmless)
Date: Wed, 25 Aug 1993 01:19:39 GMT

2/3 c. flour

3 tsp baki ng powder

1/2 tsp salt

2 eggs

1 c. granul ated sugar

1/2 c. brown sugar

3 tsp vanilla or rumor bourbon
3 c. diced apples

Beat eggs, add sugar and vanilla and beat well. Add dry ingredients
and mx. Dunp in apples and stir until evenly distributed. Put in a

deep baking dish or souffle dish. Bake 45 m nutes at 350. Serve
war m

mara
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Apple and Prune Cobbler with Buttermilk Biscuit Crust

Apple and Prune Cobbler with Buttermilk
Biscuit Crust

From: arielle@taronga.com (Stephanie da Silva)

Date: Tue, 17 Aug 1993 10:00:51 GMT

2 pounds firm cooking appl es

1 cup pitted prunes (about 8 ounces)
1/ 2 cup wal nut pieces, coarsely chopped
1/2 cup plus 1 tabl espoon sugar

1/ 2 teaspoon cinnanon

2 tabl espoons all -purpose fl our

2 tabl espoons fresh | enon juice
Butterm | k Biscuit Dough

1 tablespoon mlk or buttermlKk

Peel , halve and core the apples. Slice each half into 5 or 6 wedges, from
stemto blossomend. Slice each prune into 3 or 4 strips. In a large bow,
conbi ne the apples, prunes and chopped wal nuts.

Preheat the oven to 375F. In a bowl, conbine 1/2 cup of the sugar, the

ci nnanon and the flour. Toss with the fruit and nut m xture. Pour the
filling into a1 1/2 quart shall ow baking dish, sprinkle on the |Ienon juice
and dot with the butter.

On alightly floured surface, roll the Butterm |k Biscuit Dough a little

|l ess than 1/4 inch thick, slightly larger than the baking dish. Transfer

t he dough to the top of the filling and trimany overhang even with the rim
of the dish. Flute the edge of the dough at the rim Slash 4 or 5 vent

hol es about 1 inch long in the center of the crust. Paint the dough with
the mlk and sprinkle with the remaining 1 tabl espoon sugar.

Bake the cobbler for 30 mnute, or until the dough is baked through and
deep golden and the filling is begining to bubble. Let the cobbler cool
on a rack. Serve warmor at roomternperature.

Butterm | k Biscuit Dough

3/4 cup all-purpose flour

3/4 cup cake flour

1 1/ 2 teaspoons baking powder
1/ 2 teaspoon salt

4 tabl espoons cold butter

3/4 cup butterm Ik or mlk

Conbi ne the all-purpose flour, cake flour, baking powder and salt. Sift
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Apple and Prune Cobbler with Buttermilk Biscuit Crust

into a mxing bow .

Cut the butter into 8 or 10 pieces and add to the dry ingredients. Rub
the butter in with your fingertips until the m xture resenbl es coarse neal .

Make a well in the center and add the butterml k. Toss with a fork to
noi sten evenly. Let the dough stand in the bow for 1 mnute to absorb

the liquid. Turn out onto a floured work surface. Fold the dough over
on itself 2 or 3 tinmes until it is snmooth and | ess sticky.

mara

http://www.cs.cmu.edu/~mjw/recipes/dessert/apple-prune-cobbler.html (2 of 2) [12/17/1999 11:01:57 AM]


http://www.mcs.vuw.ac.nz/school/staff/Amy-Gale.html

Apricot Balls

Apricot Balls

From: Gabriele DANNINGER A4422DAD @helios.edvz.univie.ac.at
Date: Thu, 19 Aug 93 11:19:24 MEZ

The Aprocot Balls (Marill enknoedel) are one of ny favourite dishes. It is
very popular in Austria. Since | amnot used to wite recipes in english,
there may be sonme errors in it. Please be not upset. Now follows the

reci pe.

Good | uck Gabri el e

Apricot Balls (Marillenknoedel)
| NGREDI ENTS (about 12-16 Knoedel)

250 g white cheese (?) (austrian: Topfen, german: Quark)
30 g butter

2 egg yol ks

pi nch salt

80 g flour

80 g butter
100 g breadcrunbs
2 Tbsp sugar
1/4 tsp cinnanon

12-16 abricots
12-16 pieces of sugar

powder ed sugar
| NSTRUCTI ONS

M x white cheese, butter (soft, not directly fromthe refrigerator), egg yol ks
and salt. Add the flour and make a soft nmass. Forma roll with a dianmeter of
about 5 cm Cut slices of about 1 cm press flat on your hand. Put an abricot
(renove the kernel and put in a piece of sugar) on top of it and forma ball
Put into a pot of simrering, slightly salted water. Let simrer for about 10

m nut es.

Put breadcrunbs, sugar and cinnanon into a pan where you nelted the butter and
roast it until it takes a golden colour (you can also snell, when it is finshed,
but be careful it soon may be too late).

Roll the balls in the roasted breadcrunbs, put powdered sugar above and eat
very hot.
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Baked Custard

Baked Custard

From: annelies@UTKVX.UTCC.UTK.EDU (Knight, AnneliesMarie)
Date: Sat, 23 Oct 1993 06:25:00 GMT

2 cups mlk

3/ 8 cup sugar, you can use about 1/3 cup Honey too

1/ 8 teaspoon salt

3 egg yol ks, one whol e egg, and one egg white

3/4 tesp _good_ vanilla extract, also you can use sone nutneg or such

M x and blend the m |k sugar/honey and salt. Add and beat well the
eggs. You should add the egg white, beaten to firm peaks, |ast.
Finally add the flavorings, vanilla extract and/or nutnmeg. Don't use
much nutmeg it is quite stong in the custard. Also don't beat it too
much or you will kill the egg white.

When it is all incorporated, pour it into a baking pan (for individual
servings use individual custard cups) Place the pan in a pan of warm
wat er and bake at 300-325 degs for about an hour.

Testing custard is abit tricky. after about an hour slip a knife

bet ween the edge of the custard and the pan. It should be clean. The
center should still be soft. It will continue to cook for a bit after
you take it out. |If you suspect that the center is done too nuch put

the pan in a pan of cold/ice water to stop the cooking process. You
can use the knife test to see if it is too doine in the mddle.

Endym on - "endym on@ol . cont "' m noboching off a freinds account for awhile

amy!|
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Berry Pudding With Cream

Berry Pudding With Cream (Rodgrot Med Flote)
From: thuy@wam.umd.edu (Thu.y Huu Nguyen)
Date: 12 Jul 1993 03:59:40 GMT

1 1/2 pounds fresh raspberries, strawberries, or a conbination
2 cups water

1/ 2 cup sugar

3 tabl espoons cornstarch

1 pint light cream Slivered al nonds

Wash and drain berries (or defrost and save liquid). There should
be 2 1/2 <cups total. If fresh, add 2 cups of water and cook until
berries are soft. Add sugar. Mx cornstarch and 2 tabl espoons cold
water. Add a small anount of berry juice, mx well and stir into
berry m xture. Cook, stirring constantly until pudding thickens.
Reduce heat, cook 10 m nutes. Turn into serving dish. Let stand
until cold. Wen serving, decorate with slivered al nonds, passed
around the table, followed by a pitcher of cream

By chef Lynn Bryant

mara
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Blueberry Cobbler

Blueberry Cobbler

From: morrissey @stsci.edu (Mostly Harmless)
Date: Sat, 24 Jul 1993 03:49:00 GMT

For biscuit topping:
Sift together 1 cup stirred all-purpose flour, 2 Tbsp. sugar,
1 1/2 tsp. baking powder, and 1/4 tsp salt.
Cut in 1/4 cup of butter til coarse crunb consi stancy.
Combine 1/4 cup mlk and 1 slightly beaten egg. Add all at
once to dry ingredients, stirinbg just til noistened.
Set asi de.

For fruit filling:
Conbi ne 3 cups of blueberries, 1/2 cup sugar, 1 Tbsp.
gui ck- cooki ng tapioca, and 1/2 cup water in a saucepan.
Let stand 5 mnutes. Cook and stir until slightly
t hi ckened and bubbly (about 5 mnutes). Stir in 1 Tbhsp. butter.

Pour filling into an 8-inch round baking dish. |Inmmediately spoon on
bi scuit topping in 6 nounds.

Bake at 400 F for 20 to 25 m nutes.
Serve warmwi th creamor ice cream

mara
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Bread Puddings : COLLECTION

Bread Puddings : COLLECTION

From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Wed, 1 Sep 93 11:58:28 +0200

Contents

« Bread And Butter Pudding (Mark A. Cooper)

» Bread Pudding (Stephanie da Silva)

« Bread Pudding (Stephanie da Silva)

« Bread Pudding (Susan Castleman)

« Bread Pudding Souffle (Stephanie da Silva)

o Chocolate Cherry Bread Pudding (Stephanie da Silva)
« Mom's Bread Pudding (Stephanie da Silva)

« Orange Breakfast Bread Pudding (Steve Pinn)

» Raspberry Bread Pudding (Stephanie da Silva)

o Whiskey Bread Pudding (Stephanie da Silva)

From markc@onpnews. co.uk (Mark A. Cooper)

BREAD AND BUTTER PUDDI NG

Serves 4 (or a greedy 2, or even a really piggy 1)

I ngredi ents

6 slices white bread, stale or fresh

Currants, sultanas or raisins (enough to take in generous handful s)
Butter or margarine

2 eggs

1/2 pt mlk (that's 10 fl oz to ppl in the US - not 8!)

Sugar

| nstructi ons:

1. Preheat the oven to 210 deg. C Gas Mark 6.

2. Butter the bread, hack the crusts off and cuts into strips (or
"sol di ers")
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3. Place sonme of the "soldiers" butter side down in a 1 litre (2 pint)
ovenpr oof glass bow - enough to cover the bottom

4. Sprinkle a handful of the dried fruit over the bread.
5. Sprinkle a teaspoon of sugar over the fruit.

6. Place nore "soldiers" at right angles to the last |ot (ny nethods
are terrible!) , making sure you line the bow .

7. Repeat stages 4 to 6 until you have run out of bread or filled the
bow (the two things *do* usually happen together, thank goodness)

8. Beat the two eggs in another bowl with the mlk.

9. Pour the m xture over the bread, fruit and sugar and | eave to stand
for at | east 30 m nutes.

10. Put bow in oven and cook until the bread has turned gol den brown
and the egg/mlk m xture has set (about 30 to 40 mns).

Can be eaten hot or cold (probably better cold).

A delicious variant, although sonewhat nmessy to prepare, is to thickly
spread | enon curd on the bread at stage 2 before hacking the crusts,
etc. |If you *do* give this version a go, you're better off leaving it
to go cold, preferably for at |east a day, because the |enon taste
beconmes stronger with the passage of tine. Strange, but true.

0/
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From arielle@aronga.com (Stephanie da Silva)

BREAD PUDDI NG

6 eggs
1 qt m | k
1 tsp vanill a

3/4 cup sugar
1/2 tsp ground nutmnmeg
6 thick slices egg bread, diced
or 12 regular size slices egg bread, diced
Jamor jelly (optional)
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Cherries, raisins or other fruit (optional)
G ound ci nnanmon (optional)
FIl ake coconut (optional)

I nstructions:

Beat eggs. Beat in mlk, vanilla, sugar and nutneg. Mx in bread
cubes. Turn into greased 2-quart baking dish. Jamor jelly nay be
swirled through mxture. O add cherries, raisins or other fruit.
Sprinkle with cinnanon and coconut, if desired. Bake at 325F 45

m nutes, until set.
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From arielle@aronga.com (Stephanie da Silva)

BREAD PUDDI NG

6 slices br ead

1/ 2 cup mar gari ne, nelted
1/ 2 cup packed brown sugar
1/2 tsp ground ci nnanon
1/3-1/2 cup raisins

3 eggs slightly beaten
1/ 3 cup whi t e sugar

1 tsp vanill a

dash of salt

2 1/ 2 cups scal ded m |k

I nstructions:

Heat oven to 350 F. M x cinnanon and sugars together. Brush both sides
of bread with margarine and place on cookie sheet. Sprinkle with

ci nnanon and sugar m xture and toast in oven approx 5 mn. Cool and cut
into cubes or crunble gently into casserole. M x eggs, |eftover sugar

m xture, vanilla, and salt and add to scalded mlIk slowy. Sprinkle

rai sins over bread and pour mlk mxture over all. Place casserole in
9x9x2 square pan on oven rack; pour very hot water (1 in deep) into pan.
Bake until knife inserted half way between edge and center cones out
clean, 65-70 min. Renove fromoven. Serve warm or cool.
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From susan@weel.wstl|.edu (Susan Castl eman)

BREAD PUDDI NG

4 cups bread cubes (lightly packed into cup-4/5 slices)
1/ 2 cup brown sugar (packed)

1/4 tsp salt

1/ 2 cup rai sins (optional)

2 cups m |k
1/ 4 cup butter
2 eggs

I nstructions:
Spread bread cubes evenly in 8" round dish. Sprinkle evenly with brown
sugar, salt, then raisins.

Measure mlk into 1-qt. neasuring cup. Add butter. M CROMVE at High
4 Mnutes, until butter is nelted and mlk is warm Rapidly stir in
eggs with a fork and m x well. Pour over bread cubes in dish.

M crowave at Medium H gh 9-12 mnutes, rotating dish (if nw has no
turntable) 1/4 turn after 6 mnutes. Wen cooked, center may still be
slightly soft but will set up as pudding cools. Serve warmor chill ed.

Makes about 6 servings.
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From arielle@ aronga.com (Stephanie da Silva)

BREAD PUDDI NG SOUFFLE

I ngredi ents:

1/ 2 cup m |k

1/ 4 cup chocol ate crene |iqueur, apple brandy, crene de cacao, orange
i queur or amaretto

1/ 4 cup sugar

1/2 tsp vani |l a

1/8 tsp sal t

1 1/2 cups dry bread cubes
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3 thlsp butter

1/4 cup al | - purpose flour
dash sal t

3/4 cup m |k

4 eqg yol ks

4 eqg whi t es

1/2 tsp vanill a

1/ 4 cup sugar

Buttery Sauce

| nstructi ons:

Attach a greased and sugared foi
In a medi um m xi ng bow conbine the 1/2 cup mlKk,
choi ce,

asi de.
your

collar to a 2-quart souffle dish; set
I i queur of

1/4 cup sugar, 1/2 teaspoon vanilla, and 1/8 teaspoon salt.

Stir in the bread cubes; set aside.

In a smal |l saucepan nelt the butter. Stir in the flour and dash salt.
Add the 3/4 cup mlk; cook and stir till thickened and bubbly. Renove
from heat.

In a small m xer bow beat egg yolks 5 mnutes or till thick and | enon
coloured. Gadually stir saucepan m xture into yolks. Stir in bread

m Xt ure.

Wash beaters thoroughly. In a large m xer bow beat the egg whites and
the 1/2 teaspoon vanilla till soft peaks form (tips curl); gradually add
the remaining 1/4 cup sugar, beating to stiff peaks (tips stand
straight). Fold bread m xture into egg whites. Turn into the ungreased
souffl e dish.

Bake in a 325F oven for 50 to 55 mnutes or till a knife inserted near

center conmes out clean. Serve imediately with Buttery Sauce. Makes 8

servi ngs.

Buttery Sauce:

3/4 cup sugar

1/2 cup butter

1 slightly beaten egg

1/4 cup chocolate crene |iqueur, apple brandy, crene de cacao, orange
i queur, or amaretto

| nstructions:

In a smal |l saucepan conbi ne sugar and butter. Cook m xture over nedi um
heat, stirring constantly, till sugar dissolves, about 5 m nutes.
Renmove fromheat. Stir sone of the mxture into the egg. Return
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m xture to pan; cook and stir 2 mnutes nore. Cool slightly; stir in
desired |iqueur (use sane |liqueur you used in the souffle). Serve the
sauce warm over souffle. Mkes one cup.

0/0
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From arielle@aronga.com (Stephanie da Silva)

CHOCOLATE CHERRY BREAD

2 cups flour

1 cup wheat bread fl our
2 thlsp dry mlk

1/ 4 cup sauce

1 1/2 tsp salt

1/ 2 cup choc. chips

3/4 cup cherries

1 thlsp G and Mari ner
1/2 tsp or ange peel

3 tsp active dry yeast

| nstructions:

Make this the day before. Slice up the bread into thick slices to dry.

These neasurenents are for a bread machi ne and probably shoul d be
doubl ed for a regul ar reci pe.

BREAD PUDDI NG

1 qt mlk

1/2 - 3/4 cup sugar

1 tsp vanilla.

3 1/2 cups dry bread cubes

| nstructi ons:
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Beat 6 eggs. Add to the bowl, 1 gt mlk, 1/2 - 3/4 cup sugar, 1 tsp
vanilla. Place 3 1/2 cups dry bread cubes (about six thick slices or
so), in a large and deep baking dish.

Pour egg m xture over all. Bake in a 325 degree oven for 40 to 45
mnutes or till a knife inserted near center cones out clean. Cool
slightly before serving. Serve as is, with a sauce or just sone whi pped
cream

4 D 4 D
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From arielle@ aronga.com (Stephanie da Silva)

MOM S BREAD PUDDI NG

1 qt m |k

5-6 cups bread cubes
1/4 cup butter

2 eggs

3/4 cup sugar

1/2 tsp sal t

1 tsp vanill a
1 1/2 tsp cinnanon
1tsp nut meg

1 cup rai sins

Scald 1 qt. mlk. Add 5-6 cups bread cubes, 1/4 cup butter.

Beat 2 eggs. Add 3/4 cup sugar, 1/2 tsp. salt, 1 tsp. vanilla,
1 1/2 tsp. cinnanon, 1 tsp. nutnmeg, 1 cup raisins.

Conbi ne both m xtures. Pour into buttered 9x13" pan. Sprinkle with
nut neg. Bake at 375degF 45 min. to 1 hour.

2888848888 888888888888888888888888888888/8/4
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From pinn@pghou. sys. hou. conpaqg. com ( St eve Pi nn)

Source: Aug. 1 issue of the Texas Magazine in the Houston Chronicle
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ORANGE BREAKFAST BREAD PUDDI NG

I ngredi ents:

3 cups of whole mlKk

3 cups whi ppi ng cream

1 1/2 cups sugar

3 eggs plus 11 egg yol ks

1 tblsp vani |l a

11/21b white bread (I used french - toasted and buttered)
10 or anges peel ed and secti oned

Ci nnanon

Crene Angl ai se (follows)

| nstructi ons:

Preheat oven to 325 F.

Scald m |k and cream In a separate bowl whisk sugar, eggs, yolks. Add
cream m xture and whi sk vigorously. Stir in vanilla. Strain into a
bow .

To assenbl e:

Layer toased bread, orange sections and cinnanon in 7 or 8 individual

2 cup bows or charlotte nolds. Place in a bain-marie (water bath) filled
with hot water about hal fway up the puddi ng di shes. Bake 30-40 m nutes
until the custard is firm Renove fromthe water bath. Refrigerate to
store. Reheat in bows in a 300 degree oven for serving. Turn out of

nol ds onto serving plates and serve with Crene Angl ai se.

Crenme Angl ai se:

2 cups each of m |k and whi pping cream

1 1/2 cups sugar

12 egg vyol ks

1/2 - 3/4 cups of orange juice.

Scald mlk and cream |In a separate bow whisk sugar and egg yol ks.
Add m |k m xture and whi sk vigorously. Heat over low to ned heat until
m xture will coat the back of a wooden spoon. Wi sk in orange juice.

Strain and | et cool over an ice bath.

| made 1/2 of the quantity and it nmade enough for 6-8 people. The next
time | will probably use orange slices instead of segnents. Finally
addi ng Contreau(sp?) or G and Marnier to the Crene Anglaise finishes it
perfectly.
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From arielle@aronga.com (Stephanie da Silva)

RASPBERRY BREAD PUDDI NG

1 | oaf french bread, cut into 12 slices, on the diagonal,
approx 3/4" thick and allowed to dry.

unsal ted butter

1 quart m |k

1" piece vanilla bean

8 eggs

6 tblsp Franboi se (non-sweet raspberry brandy)
1 cup sugar

10 oz fresh or frozen raspberries

I nstructions:

Butter each slice of bread on both sides. Put mlk in heavy sauce pan.
Split vanilla I engthw se, and add to mlk. Heat m |k over nedi um heat
until nearly boiling. Renove vanilla bean and scrape seeds into mlK.
Wiile mlk is heating, put eggs, sugar and Franboise in a m xi ng bow
and whi sk until snmpoth. After scraping vanilla seeds into mlk, slowy
whi sk hot mlk into egg m xture, creating a snooth custard. Put four
slices of bread in the bottom of an ungreased, 3" deep baking dish with
cover. Place 1/2 of the raspberries on top of the bread, and then pour
in 1/3 of the custard. Add a second |ayer of bread. Top this with the
rest of the raspberries, and another 1/3 of the custard. Add the |ast

| ayer of bread and top with the remai nder of the custard.

Preheat the oven to 350 degrees F. Cover the custard dish and place in
oven, in another, |arger dish, and add hot water to the outside dish
until it reaches half way up the sides of the inner dish. Bake for 45
m nutes. Renove the inner dish fromthe water, and return it to the
oven for another 30 minutes. [NOTE this is where it tends to get
out-of-hand on ne :-)]. Renove cover [if it hasn't already been pushed
off :-)] and bake for a final 15 m nutes.

Allow to cool (roomtenperature, or a little warn), cut and serve!
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From arielle@aronga.com (Stephanie da Silva)

VH SKEY BREAD PUDDI NG

1 | oaf French bread, crunbled
1 quart mlk

3 eggs, slightly beaten
2 cups sugar

2 tblsp vanilla

1 cup raisins

3 thlsp butter

Soak bread in mlk, mxing wwth hands until well m xed. Add eggs,
sugar, vanilla, and raisins. Butter a 9x13 inch baking dish with all of
the butter. Pour mxture into dish and bake at 350 deg. F. for about
1 hour or until very firm Cool.

0.25 1b butter

1 cup sugar

1 egg, well beaten
2-3 tblsp whiskey

Cream butter and sugar and heat in top of double boiler until dissolved.
Add egg and whi p quickly. Cool, and add whi skey.

2888848888888 888888888888888888888/4
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Brischtner Nytlae (Dried pears poached in spice wine ...

Brischtner Nytlae (Dried pears poached
In spice wine ...

From: r.gagnaux@chnet.ch (Rene Gagnaux)
Date: Sat, 23 Oct 1993 11:00:00 +0100

Servings: 4 MMMMM ------=-m-mmmmmmm oo PEARS----------m-mm oo 16 Dried pears 4 dl
Red wine (1 3/4 cups) 1 Stick cinnamon 60 g Granulated sugar (2 0z) 1 Clove

MMMMM ----mmmm e SAUCE---------------—-m oo 2 tb Honey 1 tb Butter Lemon
juice MMMMM -----=-mmmmmmm oo RICE PUDDING---------==-==nmm e oo 2 dl Milk (7/8 cup)
50 g Unpolished rice (1.75 0z) 1 1/2 tb Butter 1 tb Kefir (or yogurt) 2 tb Whipped cream Granul ated
sugar Walnuts, freshly roasted MMMMM ------------—-mmcm oo - GARNISH-----------= e

Angelica, finely chopped -- (or other 'fruits -- confits) Brischtner nytlae (Dried pears poached in spiced
wine with rice pudding) Pears Soak the pears one day in advance. Drain the pears. In a small saucepan
bring wine, cinnamon, sugar and clove to aboil. Add the pears and simmer for 20 minutes. Remove the
pears, set aside. Sauce Stir the honey into wine. Bring to a simmer and reduce liquid over moderate heat
to half its volume. Remove spices. Stir the butter into the sauce and season with 2-3 drops of lemon juice.
Keep warm. Rice pudding Bring mild to aboil. Add a pinch of salt, stir in the rice and cook until tender.
Stir the butter into the rice. Let cool. Add some sugar (if necessary !), mix in the walnuts, stir in the kefir
and the whipped cream. Serving Rice and pears should be served at room temperature. Arrange on
dessert plates. Pour sauce around pears and rice-pudding. Garnish with chopped angelica (or other 'fruits
confits). (From: P. Buehrer, The new swiss cuisine, ISBN 3-906994-06-6) amyl
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Cherry Almond Pizza

Cherry Almond Pizza
From: nikita@sink.unipalm.co.uk (Nikita Boni)

Date: Wed, 14 Jul 1993 11:12:36 GMT

3459 (1loz - 2 3/4 cups) strong white flour

1 heaped t easpoon salt

159 (1/20z - 3 teaspoons) fresh (conpressed)
yeast; or 1 teaspoon dried active yeast
and 1 teaspoon sugar; or 1 teaspoon easy
bl end yeast

158m (6 fl oz - 3/4 cup) hand-hot water

1 t abl espoon olive oil

30g (loz - 2 tablspoons) ground al nonds.

Put flour and salt in a |arge bow.

In a small bow, mx fresh yeast with a little water; put in a
warm pl ace until frothy. To use dried active yeast, wsk with
sugar and a little water; |eave until frothy.

Add yeast liquid to flour with remaining water and oil. (To use
easy bl end yeast, mx into flour and salt before addi ng water
and oil.) Mx to soft dough.

Knead on floured surface for 10 mnutes. Put in a greased bow,
cover; put in warmplace for 45 mnutes or until doubled in size.

Knock back risen dough and knead dough with ground al nonds.

Gl a 30cm (12in) pizza tin.

Put dough in centre and press out to edges with knuckles. Pinch
up edges to create a rim

Toppi ng

2 egg whites

1259 (40z - 3/4 cup) ground al nonds

90g (30z - 1/2 cup) caster sugar

few drops al nond essence

7509 (1 1/2 Ib) jar Morello cherries in juice
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Cherry Almond Pizza

60g (20z - 1/2 cup) flaked al nonds
3 t abl espoons Morel 0o cherry jam
I ci ng sugar for dusting

whi pped cream to decorate

Preheat oven to 220C (425F. Gas 7)

In a bow, lightly wsk egg whites. Stir in ground al nonds,

caster sugar and al nond essence. Spread the m xture evenly over

pi zza base.

Drain cherries, reserving juice. Spoon over pizza, reserving a

few for decoration. Sprinkle with flaked al nonds and bake in the
oven for 20 mnutes until dough is crisp and gol den.

Meanwhi |l e, in a saucepan, heat reserved juice and jamuntil syrupy.
Dust cooked pizza with icing sugar and decorate with whi pped cream
and reserved cherries.

Serve the sauce separately.

Serves 4-6
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Cherry Blossom Dessert

Cherry Blossom Dessert

From: belville@athena.mit.edu (Sharon Belville)
Date: 4 Aug 1993 17:23:40 GMT

Sift together into a bow :
1 1/2 cups flour

1 tsp salt

1/ 2 tsp baking soda

Blend in 1 cup firmy packed brown sugar and 3/4 cup quick cooking (1 m nute)

oatnmeal. Cut in 1/2 cup shortening until particles are size of small peas.
Press 1/2 of mxture into bottom of ungreased 9"x13" pan. Spread with can of
cherry pie filling (I usually use 2 cans). Cover with remaining oat neal

m xture. Press down gently with a spoon or your fingers.

350F, 25-30 mnutes. Serve warm w th whi pped topping or ice cream

Sharon Belville
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Cherry Crisp

Cherry Crisp

From: HANDO@wvnvm.wvnet.edu
Date: Fri, 30 Jul 1993 11:37:22 EDT

Here is a recipe that | nake using canned cherries, but |I'msure you can

adjust it:

1 box white cake m x

1 stick of margarine

1/ 2 cup chopped wal nuts
1 can cherry pie filling
2 tbls I enon juice

1 teas al nond flavoring

M x cherries, lenon juice and al nond flavoring, pour into a 9" pan.
Melt margarine, mx with dry cake m x and wal nuts. Sprinkl e over
cherries, bake at 350 for about 30 mnutes until slightly brown on
t op.

| have al so used chocol ate cake m x for a psuedo "black forest cake".

Easy, quick, and yummy!

mara
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Chocolate Mousse

Chocolate Mousse

From: louray@seas.gwu.edu (Another time'sforgotten space... (mickey))
Date: 8 Oct 1993 21:58:53 GMT

We used to make this recipe a |lot when we were in greece. It's the best
chocol ate nousse |1've tried. | dunno exactly who created it first:

it's a hand-ne-down (the words are broken, perhaps they're better |eft
unsung. . .)

| NGREDI ENTS:

200 granms (.45 I b) sem -sweet chocol ate
1/2 cup water

5 eggs (seperated)

1 tsp. instant coffee (if desired.
vanila flavoring (extract or powder)

2 tbsp. conf. sugar.

Melt the chocolate in a pan, over |low heat, with a few tbspns of
water. Beat the egg yol ks and add themto the chocolate wth the
I nstant coff ee.

Beat the egg whites with the conf. sugar until thick, and then
beat a few m nutes nore.

Add the beaten egg whites to the nelted chocol ate and *sl ow y*
mx it in.

After that, we usually place it in small, glass, personal-size
bow s, and refrigerate until it gets thick. You could also put
it in one large one, or, for a formal occasion, chanpagne

gl asses.

Peace,
M ckey

amyl|
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Chocolate Oblivion Torte

Chocolate Oblivion Torte

From arielle@aronga.com (Stephanie da Silva)
Date: Fri, 17 Sep 1993 04:16: 27 GV

U timte Chocol ate Myusse Cake

1 to 2 tablespoons tepid raspberry jelly or seedl ess jam
Chocol at e Bands

1 cup heavy cream

1 tabl espoon superfine sugar

1/ 2 teaspoon vanilla extract

Cordon Rose Raspberry Sauce

Make the U timate Chocol ate Mousse Cake and let cool. Brush the jelly
lightly around the sides of the cake.

Encircle the sides of the cake with one of the chocol ate bands, wavy side
up; the jelly will help the chocol ate band adhere. Peel off the waxed
peper. Attach the second chocol ate band, overlapping if necessary, to
conpletely encircle the cake.

VWhi p the heavy creamwi th the sugar and vanilla just until stiff. Top

t he chocol ate nousse cake wth about half of the whipped cream Wth the
back of a | arge spoon, nake a shall ow depression to forma pool. Fil
with about 3/4 cup of the raspberry sauce. Serve the renmaining sauce

and whi pped cream on the side.

U timate Chocol ate Mousse Cake

1 pound bittersweet or sem sweet chocol ate, coarsely chopped
2 sticks (8 ounces) unsalted butter, cut into tabl espoons
6 eggs, lightly beaten

Preheat the oven to 425F. Wap the outside of an 8 inch springform pan
in a double layer of alumnumfoil to prevent seepage. Butter the pan
and line the bottomw th a round of parchnent or waxed paper. Butter the
paper .

Conbi ne the chocolate and butter in a |large netal bowl over a pan of
hot -- not simering -- water (the bottom of the bow should not touch
the water). Let stand, stirring occasionally, until the chocolate is
snoot h and nel t ed.

Put the eggs in a large m xer bows set over simering water and stir

constantly until warmto the touch, about 3 mnutes; renove fromthe heat.
Wth an electric mxer, beat the eggs until they triple in volunme and form
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Chocolate Oblivion Torte

soft peaks when the beater is lifted, 5 to 8 mnutes. (To ensure maxi mm
vol unme, if using a hand-held m xer, continue to beat the eggs over sinmmering
water until they are hot to the touch, about 5 m nutes, then renove fromthe
heat and beat until cool.)

Fold half the eggs into the nelted chocolate until partially incorporated.
Add the remaining eggs and fold until they are just bl ended and no streaks
remain.

Pour at once into the prepared springformpan and snooth the surface with
a spatula. Place in a |arger roasting pan and add enough hot water to the
pan to reach about two-thirds of the way up the springform

Bake for 5 minutes. Cover the top of the springformloosely with lightly
buttered alum numfoil and bake for 10 m nutes |onger. Renove the cake
fromthe oven and let cool on a rack for 45 m nutes; then cover and
refrigerate until chilled and very firm about 3 hours.

To unnold, run a small spatula or blunt knife around the edge and renove
the side of the springform Carefully insert the cake onto a plate that
has been covered with plastic wap and renove the bottom of the springform
peel off the parchnment. Reinvert the cake onto a cardboard round or cake
plate. Cover and refrigerate for 6 hours or overnight, until thoroughly
chill ed.

Chocol at e Bands

3 1/2 ounces bittersweet or sem sweet chocol ate

Cut waxed paper into two strips 13 by 2 inches.

Melt the chocol ate and pour one-fourth of it in a strip down the m ddl e of
each pi ece of waxed paper

Wth a spatula, spread the chocol ate evenly to conpletely cover the waxed
paper strips. Let set and then repeat with the remai ni ng chocol ate to nake
a second | ayer.

Let set until firmbut still nalleable.

Using a small, sharp knife, cut out a free formscalloped ripple along one
| ong side of each chocolate strip.

Keep the waxed paper in place until after the bands have been w apped around

t he cake.

Cordon Rose Raspberry Sauce

http://www.cs.cmu.edu/~mjw/recipes/dessert/choc-oblivion-torte.html (2 of 3) [12/17/1999 11:02:34 AM]



Chocolate Oblivion Torte

2 packages (23 ounces each) individually quick-frozen raspberries, thawed
1/3 to 1/2 cup sugar
2 teaspoons fresh | enon juice

Drain the raspberris, reserving the juice. 1In a small saucepan, warmthe
juice over |ow heat. Add 1/3 cup of the sugar and the |l enon juice and stir
until the sugar dissolves, about 2 m nutes.

Puree the raspberries in a blender. Press through a sieve to renove the
seeds.

Stir the raspberry syrup into the puree. Sweeten with the remaining sugar
to taste. Refrigerate, covered, for up to 1 week.
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Christmas Pudding

Christmas Pudding

From: md_norma@pat.uwe.ac.uk (MD Norman)

Date: Fri, 29 Oct 1993 10:40:56 GMT

Now is the tine to prepare your Christnmas puddings. This is a traditional
Engl i sh reci pe.

I ngredients..

8 0z chopped suet

1 heaped teaspoon m xed spice

1/ 2 t easpoon grated nutneg

1/ 4 t easpoon ground ci nnanon

4 oz self raising flour

1 Ib soft brown sugar

8 0z white breadcrunbs

8 oz sul tanas

8 0z raisins

20 oz currants

2 0z chopped al nonds

2 0oz m xed chopped peel

zest of 1 orange and 1 | enon

1 appl e peeled. cored, and finely chopped

4 standard eggs

10 fl.o0z stout (eg Guiness, or use a porter type stout)
4 tabl espoons rum (use a dark, well flavoured one)

Met hod. .
M x thoroughly the suet, flour, breadcrunbs, spices, and sugar.
Mx in the fruit, m xed peel, nuts, chopped apple then the zest.

In a new bowl beat the eggs and add the stout and rum Add to the dry

i ngredients, and stir VERY well ( it is best to use a very large bow).
Cover the bow and | eave overni ght.

Grease 2, 2 pint pudding basins and pack the m xture into them

Cover with greasproof paper and pudding cloths, tied on with string.
Steam for 8 hours. Cool, and store in a dark, cool, dry cupboard.

To reheat for eating, steamfor 2 hours

Serve with..
Cunber| and Rum Butt er
6 0z unsalted butter

60z soft dark brown sugar
6 tabl espoons dark rum
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Bl end butter and sugar, add rumslowy, and mx well.
Pack into nmoulds for serving and chill. Renove from
"fridge just before serving.
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http://www.cs.cmu.edu/~mjw/recipes/dessert/xmas-pud.html (2 of 2) [12/17/1999 11:02:35 AM]


http://www.mcs.vuw.ac.nz/school/staff/Amy-Gale.html

Cobbler Dough

Cobbler Dough

From: llburnet@lesley.b23b.ingr.com (L esley Burnette)
Date: Wed, 13 Oct 1993 15:46:22 GMT

From Martha Stewart's Qui ck Cook Menus

1 cup all purpose flour

1/ 2 Tbl sugar

1/8 t. salt

1/2 cup (1 stick) unsalted butter, chilled and cut into small pices
1 1/2 Tbl ice water

2 Tbl. heavy cream

Combi ne the flour, sugar, and salt in a nediumbow . Cut in the butter until

the m xture resenbles coarse neal. A few drops at a tinme, add just enough ice
water to hold the dough together. Place the pastry on a lightly floured board
and roll into thickness of 1/8 inch. Chill 20 m nutes.

Pl ace pastry over the cobbler and crinp the edges. Cut a decorative pattern
In the top, brush with cream and sprinkle with remaining tablespoon of sugar.

Bake at 425 until topping is golden brown and fruit juices are bubbling, about
25 m nutes.

Note: | always have to add nore water and | never have creamto top it wth,
al though I do still put the sugar on top. This is a very good crust for
cobbl er.
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Cookie Bowls

Cookie Bowls

From: morrissey @stsci.edu (Mostly Harmless)
Date: Mon, 16 Aug 1993 00:21:06 GMT

1/2 cup egg whites

1/ 2 cup powdered sugar

1/3 cup sifted flour

3 Tbsp. butter, nelted and cool ed
3/4 tap. vanilla extract

Beat egg whites until frothy; gradually add powdered sugar, beating well
after each addition; beat until stiff peaks are forned.

Fold in flour in halves. Blend in cooled butter and vanill a.

Qui ckly grease a preheated cookie sheet and bake a trial cookie - if it

is too brittle to shape, the batter needs a little nore flour; if it is
thick and difficult to shape, add a |little nore cool ed butter.

Drop m xture by heaping tabl espoons 6 to 8 inches apart onto hot cookie
sheet (2 to 4 on a sheet, depending on the size of the sheet); spread very
thinly, being careful not to make hol es.

Bake at 400 F for 2 to 3 mnutes or until edges are lightly browned.

| medi ately renove from cookie sheet and qui ckly shape inside a bow. Let
cool. Store in tightly covered contai ner.

These are especially great for hol di ng sundaes, but anything el se can be
put in them One of ny favorites is fresh fruit with a hunk of fresh
whi pped cream on top.
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Dirt Dessert

Dirt Dessert

From: Laura. Aden@ebay.sun.com (Laura Aden)

Date: 3 Aug 1993 14:03:51 GMT

1 Planter

Pl astic Fl owers

1 Spade

Cel | ophane or wax paper

candy rocks (optional)

gumm worns (optional)

2 - 1l b packages oreo cookies
1/ 2 stick margerine

8 0z cream cheese

1 cup powder sugar

3 1/2 cups mlk

2 smal | packages french vanilla instant pudding m X
12 oz cool whip

Mx with blender: margerine, cream cheese and powder sugar.

Mx in separate bow: mlk, pudding m x and cool whip.

Conbi ne t he above.

Crush oreo cookies with creamleft in the mddle (bl ender or
chopper/ m xer works well).

Line bottomof planter with cell ophane/ wax paper.

Put | ayer of oreos then creaned m xture - continue until m xture
Is used up and | ast | ayer is oreos.

Garni sh with gumm worns and candy rocks and serve with the
spade.
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COLLECTION: Fresh Peach Recipes

From: "Neer Carol" Neer_Carol.Grand_Central @pyramid.com
Date: 4 Aug 1993 08:39:07 -0800

Fresh Peach Cobbl er

1-1/4 cups flour

1 cup sugar

1/2 cup light brown sugar
1/4 tsp. salt

1/2 tsp. cinnanon

1/2 cup butter or margarine
4 cups sliced fresh peaches
1 tbsp. lenon juice

1 tsp. | enon pee

Combine 1 cup flour, 1/2 cup sugar, salt and cinnanon. Cut in butter
with 2 knives until coarse (resenbling corn nmeal). Conbi ne peaches,

| enron juice, |enon peel, 1/2 cup sugar and 1/4 cup flour. Spoon into
greased 9" square dish. Sprinkle flour m xture over peaches. Bake
covered for 15 mns. Renove cover and bake 35 to 45 mn. |onger.

ER IR b b b b S S b i b I R R R b b S b i b S b S b R SRR I S b b I b b b b Y

Peach Cobbl er

Cream t oget her
2 eggs
1/4 cup butter
1/ 2 cup sugar
2 tsp. baking powder
1/4 tsp. salt
1 cup flour
1/2 cup mlk

Pour into 9x11 slightly greased & floured baking dish. Pour peaches (or
1 can cherries, or whatever) over the cake batter (juice and all). Sprinkle

with 1/2 cup sugar. Bake at 375 for 45 mins. or until toothpick inserted into
cake part conmes out clean (@5 to 55 mns).
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Cof f ee Cake (works great with peaches or blueberries)

1-1/2 cups unbl eached sifted flour
1 cup sugar

2 tsp. baking powder

1/ 4 tsp. baking soda

1/4 tsp. salt

2 eggs

1 cup sour cream

1/2 tsp. vanilla

1/4 cup fresh fruit

Toppi ng:

5 tbsp. sugar
2 tbsp. butter (softened - NOT MELTED)
1 tsp. cinnanon

Heat oven to 350. Sift flour with sugar, baking powder, soda and
salt. |In separate bow, beat together eggs, sour cream and vanill a.
Add to flour m xture and beat until snoboth. Spread in oiled 9x9"
baking pan. Dot with fresh fruit. M Xx topping ingredients together
until m xture resenbles cornneal. Sprinkle over batter. Bake for
(20-25 mn)*. Coffee cake is done when toothpick inserted in center
cones out cl ean.

* | got this recipe froma restaurant. Wen | cooked it in a gas oven
it was nore |like 60 mn. cooking tine. Keep an eye on it.
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Fruit Cobbler
Fruit Cobbler

From: marcia@netcom.com (Marcia)

Date: Thu, 15 Jul 1993 06:15:57 GMT

Since the summer fruits are comng in, here is a cobbler recipe fromny

nother that is kind of a summer tradition. The nmeasurenents and ingredients
are fromthe card she wote themout on, and |'ve tried to retain the "flavor"
of the witten recipe...

1 can (1 Ib 13 oz) fruit and syrup OR
3 cups fresh fruit sweetened and 3/4 c. water
(6-7 good sized peaches - peel ed and sliced)
(can al so use blueberries, or a m xture of peaches and bl ueberri es)
1 T. cornstarch
2 T. cold water
1 T. butter or nargarine
1/ 2 recipes shortcake dough (foll ows)

Heat oven to 400F.

Heat sweetened fruit and water (or canned fruit and juice).

Bl end cornstarch with 2 T. water and stir into heated fruit. Heat to boiling,
stirring constantly, and boil 1 mnute. Pour into 2 quart casserole. Dot with
butter.

Drop dough by spoonsful onto hot fruit. Bake about 20 m nutes. Serve warm

The following IS 1/2 recipes shortcake dough
1 1/6 cups Bisquick

1 1/2 T. sugar
1 1/2 T. butter, nmelted and cool ed

1/4 cup mlk
Mx all ingredients to forma soft dough.
mara
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Ginger Pumpkin Mousse

From hamond@di n. scd. ucar. edu (Steve Hanmond)
Date: Thu, 14 Cct 1993 19:41:12 GWvII

This recipe is from
Rosso & Lukin, "The Silver Pal ate Cookbook", Wrkman, NY 1982

4 eggs

7 Tbs granul at ed sugar

1 Tbs unfl avored gel atin

1.5 cups punpkin puree *instructions at bottomof file
.. 75 tsp gnd. cinnanon

.5 tsp freshly grated gi nger

.. 25 tsp grated nutneg

1 cup heavy cream

m nced crystalized ginger (garnish)

1) beat eggs with sugar until mx is light colored and thick. Add gelatin
and beat to blend well. Mx in punpkin puree and spices and chill m xture
until it begins to set up.

2) whip creaminto soft peaks; fold in punpkin m xture. Pour into
4-6 dessert dishes.

3) chill for 4 hours. Before serving, garnish with crystalized gi nger
amyl

http://www.cs.cmu.edu/~mjw/recipes/dessert/ginger-pumpkin-mousse.html [12/17/1999 11:02:59 AM]


http://www.mcs.vuw.ac.nz/school/staff/Amy-Gale.html

Grandma's Plum Pudding

Grandma's Plum Pudding

From: morrissey @stsci.edu (Mostly Harmless)
Date: Fri, 27 Aug 1993 02:09:15 GMT

slices of bread, torn up

cup mlk

slightly beaten eggs

cup light brown sugar

1/4 cup orange juice

6 ounces finely chopped suet

1 tsp. vanilla

1 cup flour, sifted

1 tsp. baking soda

1/2 tsp. salt

2 tsp. ground cinnanon

1 tsp. ground cloves

1 tsp ground nace

2 cups raisins (a mxture of dark and gol den is nice)
1 cup dates, pitted and chopped

1/2 cup m xed candied fruit and peels, chopped
1/2 cup broken wal nuts

P NP D

Soak bread in mlk; beat.

Stir in next five ingredients.

Sift together dry ingredients; add fruits and nuts; mx well.

Stir in bread m xture.

Pour into well-greased nold (2-quart); cover with foil and tie with string.
Place on rack in a very deep baking pan (like a dutch oven); add boiling
water to 1 inch deep.

Cover and steamfor 3 1/2 hours. checking water |evel and addi ng water as
needed.

Cool 10 m nutes and unnol d.

Serve warmw th hard sauce on top.

Har d Sauce

Thoroughly cream 1/2 cup butter with 2 cups confectioner's. Add 1-2
Tsp. vanilla (or rumor brandy) and beat til blended. Spread in
8x8x2-inch pan and chill to harden. Cut in squares.
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Knedle (dumplings with plums)

Knedle (dumplings with plums)

From: r.gagnaux@chnet.ch (Rene Gagnaux)

Date: Wed, 20 Oct 1993 12:00:00 +0100
Here' s anot her Polish one:

Servings: 4

700 g Potatoes (25 0z)
250 g Flour (9 o0z)
1 Egg
1 tb Butter
1 tb Sour cream
Sal t

100 g Icing sugar (3 1/2 o0z)
2 tb G nnanon
4 tb Butter, nelted
3 tb Bread crunbs

Wash and peal the potatoes. Cook in salted water, cool and m nce. Add
cream butter, egg, salt and enough flour to knead the dough.

Wash the plunms, pat dry and stone. Stuff each plumw th sugar m xed with
ci nnanon.

Rol|l out the dough into 5 mm (0.2 in) sheet and cut into 8 x 8 cm squares
(3.15 in). Place one plumon each-square, seal and shape into a dunpling.
Cook a fewat a tine in boiling salted water until they energe on the
surface. Take the dunpling out - carefully ! - with a slotted spoon.

Melt butter in a frying pan, add bread crunbs and light fry. Add the
dunplings, mx well, turning on all sides. Transfer to a serving plate,
prinkle with icing sugar with cinnanon and serve.

(From Polish cooking, Warszawa 1993, | SBN 83-85477-34-9)
(Posted by Rene Gagnaux)
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http://www.cs.cmu.edu/~mjw/recipes/dessert/knedle.html [12/17/1999 11:03:04 AM]


http://www.mcs.vuw.ac.nz/school/staff/Amy-Gale.html

Kutia (Christmas pudding)

Kutia (Christmas pudding)

From: r.gagnaux@chnet.ch (Rene Gagnaux)

Date: Wed, 20 Oct 1993 12:00:00 +0100
>From ny holiday in Poland, a typical polish recipe:

Servings: 8

200 g Wheat grain (7 1/4 oz)
200 g Poppy seeds
200 mM Honey (7/16 pint)
100 g Wil nuts, chopped (3.5 0z)
100 g Al nonds, chopped

50 g Currants (1.8 0z)

4 Fi gs

4 Dat es

1/ 2 Vani | | a pod

1 ts Gated | enon peel
70 M Rum (1/8 pint)

2 tb Cream

10 Al nronds, whol e

(Keep care: preparation 6 hours !!)

Wash the wheat grain, |leave to soak in cold water for 6 hours. Drain, then
pour 2 | of boiling water over the wheat, cover and cook over a | ow heat
for 3 hours. The grains should be soft but not nushy. Strain the cooked
wheat and | eave to cool

Wash the poppy-seeds thoroughly in cold water, scald with boiling water
and drain. Pour boiling water over them bring to a boil, renove fromthe
heat and | eave to stand in a warm place for 3 hours. Drain and m nce.

Soak the currants in rumor cognac. Cut the figs and dates into thin
strips. Crush vanilla pod in a nortar.

Pour the poppy-seeds into a m xing bow, add cream honey, vanilla and

| eron peel. Gind for 15 mnutes, then add the wheat, crushed wal nuts and
al ronds, currants, figs and dates. Mx well and transfer to a glass bow.
Decorate wth whol e al nonds and chill.

(From Polish cooking, Warszawa 1993, | SBN 83-85477-34-9)
Post ed by Rene Gagnaux
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COLLECTION: Mousse

From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Tue, 24 Aug 93 11:04:05 +0200

Contents

o Avocado Mousse Melba (Stephanie da Silva)
o Chocolate Rum Mousse (Doreen Randal)

o Citrus Mousse (Stephanie da Silva)

o Incredibly Simple Chocolate Mousse (Marcia Bednarcyk)

o Mocha Mousse (Marc Rumminger)

o MochaMousse (Stephanie da Silva)

o Raspberry-Tangerine Mousse (Jeff Goldsmith)
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From arielle@ aronga.com (Stephanie da Silva)

AVOCADO MOUSSE MELBA

| ngredi ent s:
2 avocados, seeded, peel ed and nashed
1 can sweet ened condensed m | k

1/2 cup |I|enon juice
2 cups heavy cream
Raspberry Sauce

I nstructions:

Bl end avocados, mlk and | enon juice in blender until snmooth. Wip 1
cup heavy cream fold avocado m xture into whi pped cream Spoon m xture
into 4 cup serving dish; refrigerate 3 to 5 hours. Prepare Raspberry
Sauce. Just before serving, whip remaining 1 cup heavy cream Spoon
1/ 2 cup whi pped cream on each plate. Spread into 5-inch circle with
back of spoon. Drizzle a thin line of Raspberry Sauce in a circle near
the center. Drizzle another thin line of Raspberry Sauce in circle 1

i nch fromoutside edge of cream Using a knife, draw through whi pped
cream and Raspberry Sauce beginning at center and going to outside edge.
Spoon avocado nousse on side of whipped cream serve with Raspberry
Sauce.
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Raspberry Sauce:

1 pkg (10 ounces) frozen raspberries
1/ 2 cup currant jelly

1 tblsp wat er

1 1/2 tsp cornstarch

Thaw raspberries; heat with jelly to boiling. Conbine water and
cornstarch; stir into raspberry mxture. Heat to boiling; continue to
boil and stir 1 mnute. Cool sauce. Press through sieve to renove
seeds before serving, if desired.

%88888888888888888888888888888888888888888888888888888888888888888888888888/
From ynnuf @etti.am gans. gen.nz (Doreen Randal)

CHOCOLATE RUM MOUSSE

1 pkt chocol ate chi ps
3 thlsp water

1 tblsp rumor brandy

5 eggs

I nstructions:

Melt chocol ate chips in water over over a |low heat. Wen nelted, renove
fromheat and stir in rum Separate eggs and beat chocolate m xture
into yol ks. Beat whites separately and fold in. Pour into 40z custard
cups or pots and chill in refrigerator for at |east 4 hours before
serving. Keeps for a week.

%8808080808888088888888888888/888888888888888888808088R8R88888888EEEEERRRRRRBEBEN

From arielle@aronga.com (Stephanie da Silva)

Cl TRUS MOUSSE

1/ 3 cup sugar

1 envel ope wunflavored gelatin

1 1/2 tsp cornstarch

2 tsp finely shredded orange peel or tangerine peel
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1 cup orange juice or tangerine juice
4 beat en eggs

2 tblsp orange | i queur

6 egg whites

3 thlsp sugar

1 1/2 cups whipping cream

| nstructi ons:

In a | arge saucepan conbine the 1/3 cup sugar, gelatin and cornstarch
Stir in orange peel, orange juice and egg yol ks. Cook and stir over

| ow heat until gelatin is dissolved and m xture is slightly thickened.
Renove from heat.

Stir in orange liqueur. Chil to consistency of corn syrup, stirring
frequently. Renove fromthe refrigerator.

| mredi ately beat egg whites till soft peaks form Gadually add the 3
t abl espoons of sugar, beating till still peaks form

When gelatin mxture is partially set, fold in egg whites.

In a large m xer bow, beat whipping creamtill soft peaks form Fold into
gelatin m xture.

Chill till the m xture nounds when spooned. Turn into a 2 quart souffle
di sh. Cover and chill about 6 hours or till firm

9888808888888888888888888888888888888888888880888888880888888880888888880808R0R
From marcia@etcom com (Marci a Bednar cyk)

| NCREDI BLY SI MPLE CHOCOLATE MOUSSE

6 oz. sem sweet chocol ate chi ps
1/4 cup boiling water
1 egg

1/2 cup heavy cream
1/2 tsp vanilla extract (or liqueur |ike Kahlua, etc.)

| nstructi ons:

Add chocol ate chips and boiling water to blender; whir at high speed for
15 seconds. Add rest of ingredients; blend until well mxes. Pour into
gl asses; chill in refrigerator until firm Serves 2-4, but it's al nost

http://www.cs.cmu.edu/~mjw/recipes/dessert/mousse-coll.html (3 of 6) [12/17/1999 11:03:11 AM]



COLLECTION: Mousse

too much for two because it is VERY rich.
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From nrum@yr ol ab. Ber kel ey. EDU (Marc Runmmi nger)

Source: "Cocol at: Extraordi nary Chocol ate Desserts”, by Alice Mdrich,
| SBN 0- 446-51419-5.

(Makes about 4 cups)

I ngr edi ent s:

9 oz. (250 g.) very high quality m |k chocol at e.

4-5 tsp (110 nL) powdered instant coffee (not freeze dried),
dissolved in 1/4 cup plus 1 tblsp water (71 nL). *****

1 1/2 cup (340 nL) heavy cream

I nstructions:

1.) Place chocolate and coffee in a medi umsize heatproof bow. Bring 1
in. (2.54 cn) of water to simmer in a wde skillet. Turn off the heat
and wait 30 seconds. Set bowl of chocolate in pan of water. Stir
chocolate m xture until nelted and snooth. O, nelt in a mcrowave on
LOW (30% for about 2.5 mnutes. Renobve chocolate fromheat and | et

cool until a small dab on your upper lip feels slightly cool, about 85 F
(~30 O).

2.) Whip creamuntil soft peaks form--not too stiff. Fold carefully
into choc. mxture. The nousse should seemvery soft. Scrape

I mredi ately into nold, glasses, or onto dessert that it will enhance.

The nousse sets quickly and should not be nmani pul ated too nuch. Cover
and refrigerate for up to 2 days or freeze for up to 2 nonths.

* A Note About Coffee:

This is fromthe Cocol at book. | trust Alice, you should too.

"Normal ly, to use it properly as a flavoring, we require maxi numtaste
with mnimumliquid. Rather than use coffee extract or flavoring froma
bottle, | use one of the prem um brands of instant coffee or espresso
powder (but NOT freeze dried crystals). Two brands that | like are
Medaglio d Oro and Cafe Sal vador.

“I'f (like nme) you are too nmuch of a coffee snob to ever dream of
actually drinking instant coffee, you are probably thinking of using
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strong brewed coffee or real espresso. | recommend against this. [It]
wi |l deliver too nuch liquid and not enough flavor. So, relax this tine
and open the jar."

2888848888888 888888888888888888888888888888888888888888888888888888888888888/

From arielle@aronga.com (Stephanie da Silva)

2 tblsp boi I i ng wat er

1 tsp i nstant coffee crystals

1/ 4 cup sugar

2 squares sem sweet chocol ate, coarsely chopped

2 slightly beaten egg yol ks
1/2 tsp vanill a

2 egg whites

1/8 tsp creamof tartar

2 tblsp sugar
1/2 cup whi ppi ng cream

I nstructions:

In a heavy saucepan conbine boiling water and instant coffee. Add the
1/4 cup sugar; cook and stir over nedium heat till sugar is dissolved.
Add chocol ate; stir till nelted. Renove from heat.

Gradual ly stir hot mxture into beaten egg yolks; return all to saucepan
Cook and stir over medium heat till thickened and bubbly; reduce heat.
Cook and stir 2 mnutes nore. Renove fromheat; stir in vanilla. Cool
slightly, stirring occasionally.

In a small m xer bow beat egg whites and creamof tartar till soft peaks
form Gadually add the 2 tabl espoons sugar; beat till stiff peaks form
Fold egg whites into chocolate m xture.

In a large m xer bow beat 1/2 cup whipping creamtill soft peaks form
Fold creaminto chocolate m xture. Spoon into 3 or 4 individual dessert
di shes or a serving bowl. Cover and chill in refrigerator about 3 hours.

If desired, garnish each serving with additional unsweetened whi pped
cream and chocol ate curl s.

9R8880888888868
From jeff@g.caltech.edu (Jeff Goldsmth)
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Source: Inspired by a Recipe in the Silver Palatte

RASPBERRY- TANGERI NE MOUSSE

2 tblsp wunflavored gelatin

4 tblsp cold water

juice and grated zest of 1 |arge tangerine
2 pints raspberries (or 20 oz frozen)

2 egg yol ks
4 tblsp tangerine liqueur (If you can't find this, Gand Marnier or
Cointreau will do, but use only 2 tsp of them)

1/2 cup granul ated sugar
2 cups whi ppi ng cream

I nstructions:

Di ssolve gelatin in water. It will forma rubbery chunk. Add juice,
zest and berries (save a few berries for garnish) and heat gently. It
shoul d boil, but just barely. Stir the whole tinme. Cook until the
rubbery gelatin chunk is dissolved. This will mangle nost of the
berries; that's ok. This stuff should be a chunky goop at this point.
Let it cool.

Beat egg yol ks and sugar together. They should be a pale yellow Add

| i queur and m x thoroughly. Heat over a double boiler until it thickens
slightly (stirring constantly.) It shouldn't take very |long; the col or
w Il change slightly. |If it's hot all the way through, that's good
enough. Let it cool.

M x egg yol k goop and berry goop thoroughly.
Wiip creamto soft peaks and fold into the mxture. Chill and serve. |

like to put it into individual dessert glasses before chilling. Add
sonme berries or other fruit as a garnish.

2888848888 8888888888888888888888888880888888/8/4

mara

http://www.cs.cmu.edu/~mjw/recipes/dessert/mousse-coll.html (6 of 6) [12/17/1999 11:03:11 AM]


http://www.mcs.vuw.ac.nz/school/staff/Amy-Gale.html

Orange and Lime Terrine

Orange and Lime Terrine

From Lydia Visco |visco@.washi ngton. edu
Date: Mon, 30 Aug 1993 12:35:55 -0700 (PDT)

From El | e Magazi ne, unknown issue and vol une:

zest of 3 lines 2 1/ 4 packets unflavored
4 1/ 2 cups freshly squeezed gelatin (1 packet for
orange j uice 2 cups liquid)
2 2/ 3 cups freshly squeezed 3 oranges
[ime juice 1 to 2 tabl espoons G and
1/2 cup powdered sugar Mar ni er
[ confectioners' sugar] fresh m nt

Preparation: 30 mnutes. Cooking: 10 m nutes.

Wth a grater, zest the lines before juicing them Set aside. In a
saucepan, heat 2 1/4 cups of the orange juice, 2 1/4 cups of the line
juice, and 1/4 cup of the powdered sugar. Add the gelatin to the

hot m xture, stirring until it is conpletely dissol ved.

Peel the oranges and separate into sections. Renpbve the skin from
the orange sections and arrange themneatly in the bottomof a

9- by-6-by-3-inch terrine. Cover the orange sections with the

gelatin m xture, and place the container in the freezer just until the
gelatin begins to set. [Then place in the refrigerator to

continue the gelling process, | assune.]
Prepare the sauce by conbining the rest of the orange juice, line
juice, and sugar. Heat the m xture, stirring continuously, until it has

reduced by 1/2 and the sauce becones thick. Allow to cool.

Lace the sauce with Grand Marnier to taste. Unnold the terrine

onto a serving dish, then cut the dessert into slices.

Cover each slice

W th the sauce; garnish with fresh mnt and the |ine zest. Serves

6 to 8.

Note: |'ve never tried this recipe, but it sounds |like a nice,
weat her dessert.

mara
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Oriental oranges

Oriental oranges

From: r.gagnaux@chnet.ch (Rene Gagnaux)

Date: Sat, 23 Oct 1993 11:00:00 +0100
A 'sw ss' candy:

Servings: 4

12 I g Oranges

200 g Sugar (7 oz)
3 tb Gand Marnier or Cointreau
2 tb Grenadi ne syrup

This is Fredy Grardet's adaptation of an old recipe. It was traditionally
made with whol e oranges peeled down to the flesh ... but the skin left
bet ween the segnents al ways spoiled it.

Peel the zest fromthe oranges in long strips, taking as little of the
pith as possi bl e.

Cut the zest into very, very fine julienne strips.

Renove the pith in vertical strips to expose the flesh of the oranges.
Then, hol ding the oranges over a strainer wwth a bowl beneath to catch all
the juice, cut each segnent away fromthe nenbranes that divide one from
another, and fromthe central core of pith.

Squeeze all the discarded nenbranes to extract every drop of juice, if any
flesh remains on them and add it to the already collected juice.

Bl anch the julienned zest in bouling water for 1 mnute. Refresh in cold
water and drain in a sieve.

Put the sugar into a | arge, w de saucepan and cook over a noderate, steady
heat until the sugar nelts and becones a |ight gol den col or.

Add the collected orange juice and, stirring to mx well, cook until the
liquid has the consistency of a |ight syrup.

Add the julienned zest to the sysrup, as well as the liqueur and the
grenadi ne syrup. If a scumforns, renove it with a spoon as if you were
making jam Bring it briefly to the boil.

Add the orange segnents and shake the pan well so that they all absorb the

syrup. They should be hot, but they should not be allowed to cook. Set the
pan asi de.
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Oriental oranges

Add anot her drop of liqueur to the pan.
Ser vi ng:

Arrange the segnents on four plates to |look |ike stars. Coat themw th the
sysrup and decorate with the julienned zests.

Al ternatively:

Serve the oranges in a fruit dish, with a selection of sonme other fruit
desserts.

(From Fredy Grardet, Cuisine spontanee, Papermac, |SBN 0-333-40957-4)

amyl
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Peach Cobbler

Peach Cobbler

From: belville@athena.mit.edu (Sharon Belville)
Date: 5 Aug 1993 18:38:25 GMT

Filling:

29 oz can sliced peaches
2/3 - 1 cup sugar

2 Tbsp corn starch

2 Thbsp butter

1/ 2 Tbsp ci nnanon

Heat oven to 400F. Drain fruit and reserve liquid. M x sugar and corn starch
in saucepan. Stir in fruit juice gradually, bring to boil. Boil 1 mnute,
stirring constantly. Add fruit, pour into 1 1/2 quart (or 9"x13") baking
dish. Dot with butter, sprinkle with cinnanon.

Toppi ng:

1 cup self-rising flour
1 Tbsp sugar

3 Tbsp shortening

1/2 cup mlk

M x flour and sugar, cut in shortening. Add mlk. Stir until ingredients are
bl ended. Spoon dough onto fruit. Bake 25-30 minutes. Serve warm

mara
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Stewed plums in honey with Cinnamon ice-cream

Stewed plums in honey with Cinnamon
Ice-cream

From r.gagnaux@hnet.ch (Rene Gagnaux)
Date: Fri, 24 Sep 1993 12: 00: 00 +0200

Servings: 4

1d MIk (1/2 cup) 1 x Vanilla bean, slit open
3 dlI Wi pping cream (1 1/4 cup) 80 g Ganul ated sugar (2.75 0z)
3 X

1/2 x Stick cinnanon Egg yol ks
2 ts Gound ci nnanon
600 g Fresh plunms (1 1/2 | bs) 2 tb Dark honey
150 g Ganul ated sugar (5.25 0z) 1 dl Cassis (black currant
7 dl Red w ne (3 cups) - liqueur) (1/2 cup)
1/2 dl Kirsch (1/4 cup) 1/2 x Lenon, juice
1 tb Pine kernels 1 Bunch fresh mnt |eaves

1 tb Pistachio nuts, peeled
| ce-cream

In a small saucepan conbine mlk, cream cinnanon and vanilla bean, bring
to a boil.

In a bow beat egg yol ks and sugar until |ight and | enon-col ored.
Gradually stir in the hot liquid. Return to pan. Over |ow heat beat until
cream thickens. DO NOT BOL !! Renobve spices, let cool, freeze.

Pl uns:

Wash, halve and pit the pluns. In a saucepan caranelize sugar. Add pluns
and stir well. Miisten with wine and kirsch. Add pine kernels, pistachio
nuts, honey and |iqueur. Simmer for 10 mnutes. Strain pluns, collect
juice. Transfer to a small saucepan, add |enon juice and boil sauce down
to half its volunme. Return pluns to sauce and simrer gently for 15

m nut es.

Ser vi ng:

Arrange pluns and sauce in a soup plate. Top with cinnanon ice-cream and
garnish with fresh mnt. The plunms can be served warmas well as cold.

amyl
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Persimmon Pudding

Persimmon Pudding

From Kathleen W LLI AVS@\SUVML. CSC. W5U. EDU
Date: Sat, 02 GCct 93 14:28: 15 PDT

3/4 c. sugar
1 c. flour
1 c. persimon pulp mxed wwth 1 t. baking soda

1/2 t. baking powder
1/2 t. cinnanon

1/2 t. salt

1/2 c. raisins

1/2 c. chopped nuts
1/2 c. mlk

Conbi ne ingredi ents and pour into nolded pan. Bake at 350 F
for 1 hour (or til done).

Serve warmwith | enobn sauce, hard sauce or vanilla ice cream

amyl|
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Pretzel Salad

Pretzel Salad

From "Tara L. Taylor" ttlp+@ndrew. crmu. edu
Date: Wed, 8 Sep 1993 16:56: 09 -0400

CRUST

2 cups crushed pretzels
3/4 cup nelted butter
3 tsp sugar

FI LLI NG

1 (8 0z) cream cheese
1 cup sugar
1 medium size Cool Whip

TOPPI NG

1 (6 oz) box strawberry Jello
2 (10 oz) frozen strawberries
2 cups boiling water

M x crushed pretzels, sugar, and nelted butter.
Press into a 9 x 13 gl ass dish. Bake at 400 degrees F
for 8 mnutes. Cool conpletely.

M x together cream cheese and sugar until snooth.

Fold in Cool Wip. Spread on top of cool ed pretzel

crust.

Di ssolve Jello in boiling water, add frozen strawberries
(water will nmelt them Let stand for 10 m nutes.

Pour m xture onto cream cheese |ayer. Refrigerate for 2 hours.

*I'f you don't |like strawberries, I'msure you could substitute
anot her flavor/toppi ng.

amyl|
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Pudding Recipes : COLLECTION

Pudding Recipes : COLLECTION From: hz225wu@unidui.uni-duisburg.de (Micaela Pantke)
Date: Thu, 26 Aug 93 11:16:15 +0200

Contents

« Brown Pudding (Doreen Randal)

o Canadian Summer Pudding (Gail Labossiere)
o Cheese Pudding (Robin Halligan)
« Chocolate Pecan Pudding With Bourbon Sauce (Stephanie da Silva)

« Chocolate Pudding (Doreen Randal)

« Chocolate Velvet Pudding (Doreen Randal)

o Dot's Banana Pudding (Sharon Belville)

o Easy Cherry Pudding (Mirjam Dorn)
o Flan (Aida P. Aponte)

o Flan (Tom Purcia)

o Flan Especial (Eric Borm)
o Hot Fudge Pudding (Pat Dennis)

o Ice Cream Christmas Pudding (Stephanie da Silva)

o Indian Pudding (Stephanie da Silva)

« Lemon Topped Chocolate Pudding (Doreen Randal)
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Pudding Recipes : COLLECTION

« Noodle Pudding (Stephanie da Silva)
« Rice Pudding (Adam K. Himes)
« Rodgrot Med Flote (Thu.Y Huu Nguyen)

« Steamed Cranberry Pudding (Marc Rumminger)

« Summer Pudding (Stephanie da Silva)

o The Ultimate Vegan Christmas Pudding (Ted Wayn Altar)

o Tofu Raspberry Pudding (jagordon@agsm.ucla.edu)

o Vanilla Cream (Stanley J Sylvester)

From ynnuf @etti.am gans. gen.nz (Doreen Randal)

BROWN PUDDING (Origin ny Mim

6 tblsp fl our

2 thblsp jam (any sort)
butter the size of an egg

2 tsp ground gi nger
1 heaped tsp baking soda
1/ 2 cup m | Kk
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Pudding Recipes : COLLECTION

| nstructions:

Rub butter, sugar and flour together, then add jam
Add baki ng soda

dissolved in the mlk and mx well. Place in
greased puddi ng basin

cover with grease proof paper, tie securely and
steam 1l 1/2 hrs. Serve

with hot creany custard.
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From aa9l15@reenet.carleton.ca (Gil LaBossiere)

CANADI AN SUMMVER PUDDI NG

(Serves 8)

Based on a classic English dessert, this pudding
tastes |li ke sumer in a
bowl . For best color, use a m xture of berries.

| ngr edi ent s:

7 cups fresh sumer beerries (bl ueberries,
raspberries, bl ackberries,
sliced strawberries)
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1 cup granul at ed sugar

6 to 9 slices day old French or italian bread from
round | oaf

Creany Rum Sauce

| nstructions:

I n | arge saucepan, conbi ne berries and sugar. Cook
over nmedi um heat

stirring, just until sugar has dissol ved and
berries start to rel ease

juices. Reduce heat to low, simer 10 mns or
until fruit is tender.

Set aside. Line a 6 cup bow wth plastic wap.
Cut crusts from bread

slices. Line base and sides of bowl with 3 or 4
slices, cutting to fit

where necessary. Spoon half of berries with sone
of their juice into

bowl. Top with |ayer of bread slices, pressing
down on fruit. Spoon

any remaining juice evenly over bread; press down.
Cover bowl wth

plastic wap. Place plate (slightly snmaller in
circunference than top

of bow) on top. Place heavy weight, such as |arge
can of tonmatoes on

plate. Refrigerate at least 12 hours or up to 24
hrs, until bread has

asor bed jui ce andhas becone uniformy colored. To
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serve, renove wei ght,

plate and plastic wap fromtop.
plate on top of bow .

Turn upside down; lift off bow and renove plastic
wrap. cut pudding

i nto wedges; serve with Creany Rum Sauce.

| nvert serving

Creany Rum Sauce:

1 cup | ow-fat yogurt

3 tblsp packed brown sugar

2 tblsp dark rum

In small bowl, conbine yogurt, sugar and rum
stirring until snoot h.

Makes 1-1/4 Cups.
%88888888888888888888888888888888888888888888888888
*

From starman@rash. am gans. gen. nz (Robi n Hal | i gan)

CHEESE PUDDI NG

4 eggs
8 slices stale bread
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Pudding Recipes : COLLECTION

60 g softened butter

150 g chedder cheese, grated
1 cup chi cken st ock

1/ 2 cup cream

freshly ground pepper

| nstructions:

Preheat oven to 150 deg C.
bread, butter each slice
one side only. Sprinkle 2/3 of the grated cheese
onto 4 slices,

sandwi ch with the remai ning bread.
sandw ches in half

di agonally. G ease a shall ow ovenproof dish wth
remai ni ng butter.

Arrange cheese sandw ches over
eggs, stock and

cream pour egg m xture over sandw ches naki ng sure
each one is

Renmove crusts from

Cut cheese

base of di sh. Beat

noi stened. Allow to stand 30 m nutes. Sprinkle
remai ni ng cheese on

top, season with ground bl ack pepper. Bake for 30
m nutes or until

puddi ng i s set and gol den.
%88888888888888888888888888888888888888888888888888
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*

From arielle@aronga.com (Stephanie da Silva)

CHOCOLATE PECAN PUDDI NG W TH BOURBON SAUCE

4 ounces sem sweet chocol ate, chopped
1 1/2 cups pecan pieces (about 5 1/2 ounces)
1/ 3 cup sugar

1/ 4 cup dry bread crunbs

1/4 tsp ci nnanon

1 stick (4 ounces) butter, softened
1 tblsp bour bon

5 eggs, separated

Pi nch of salt

Bour bon Sauce

| nstructi ons:

Preheat the oven to 350F. Place the chocolate in a
smal | heat pr oof

bowl . Add 3 tabl espoons of hot water and set the
bowl over a pan of hot

but not simrering water. Stir with a whisk until

t he chocol ate i s

nmelted and snooth. Renove the bowl fromthe water
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Pudding Recipes : COLLECTION
and | et the chocol ate
cool to roomtenperature.

Coarsely chop the pecan pieces in a food processor.
Renmove 1/2 cup of

t he pecans and set aside. Add 1 tablespoon of the
sugar to the

remai ning nuts and grind to a fine powder. Conbi ne
the finely ground

pecans, bread crunbs and ci nnanon in a bow ; m X
wel | and set the

m xt ure asi de.

In a large m xer bow, beat the butter wth half

t he remai ni ng sugar

until soft and light. Beat in the cooled chocol ate
and then the

bourbon. Add the egg yol ks, one at a tine, beating
until snmooth. Stir

I n the pecan bread crunb m xture.

In a large bow, beat the egg whites with the salt
until they formvery

soft peaks. Gadually beat in the renai ning sugar
in a slow stream and

continue beating until the egg whites hold soft
peaks. Stir one-fourth

of the beaten egg whites into the chocol ate batter,
then gently fold in

t he remai ni ng egg whites.
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Pudding Recipes : COLLECTION

Pour the batter into a buttered 1 1/2 quart baking
dish or 8 inch square

baki ng pan. Snpoth the top. Scatter the reserved
chopped pecans evenly

over the surface of the batter. Place the baking
dish in a |larger pan

and pour hot tap water into the |arger pan to reach
hal fway up the sides

of the baking dish. Bake the pudding in the mddle
of the oven for 30

to 35 mnutes, until the pudding puffs and feels
slightly firm when

pressed with the pal mof the hand; do not overbake.

To serve, spoon the warm chocol ate pecan puddi ng
ont o dessert plates.

Ladle 2 or 3 tabl espoons of the Bourbon Sauce over.
Pass the reanuai ning

sauce separately.

Bour bon Sauce:

1 1/2 cups mlk

1/ 3 cup sugar

4 egg yol ks

2 tblsp bour bon

1 tsp vani | | a extract

| nstructi ons:
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Pudding Recipes : COLLECTION

| n a medi um nonreactive saucepan, conbine the mlKk
and sugar. Bring to
a boil over noderate heat.

Beat the egg yolks in a small bowl wuntil [iquified.
When the ml k

boils, gradually whisk 1/3 of it into the yolks.
Return the renmaining

mlk to a boil over |ow heat and whisk in the yolk
m xture. Cook,

whi ski ng constantly, until the sauce thickens, 1 to
1 1/2 mnutes; do

not let boil. Imediately renove fromthe heat.

Wi sk the sauce constantly for 1 mnute to cool.
Strain through a fine

sieve into a bowl and whisk for 30 seconds. Stir
I n the bourbon and the

vanilla. Serve warm

%8888888888888888888888888888888888888888888888R888R

*
From ynnuf @etti.am gans. gen.nz (Doreen Randal)

CHOCOLATE PUDDI NG
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Pudding Recipes : COLLECTION
| ngr edi ent s:

6 0z fl our

pi nch salt

2 0z sugar

| arge tsp baking powder
3 oz shredded suet
m |k to noi sten

1 oz cocoa

| nstructi ons:

M x cocoa, salt and sugar well with the flour, add
suet; then stir in

mlk gradually until the mxture is fairly |iquid.
Pour into greased

basin, cover wth greased paper, and steam 2 1/2
hours. Serve wth

custard sauce.
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From ynnuf @etti.am gans. gen.nz (Doreen Randal)

CHOCOLATE VELVET PUDDI NG

| ngr edi ent s:
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4 tsp gel ati ne

1/ 3 cup m |k

1/ 3 cup cocoa

2/ 3 cup sugar

1/3 cup water

110z tin evaporated mlk
1 tsp vanil | a

| nstructi ons:

Chill the evaporated mlk in the fridge for several
hours. (It will not

beat up well if it is at roomtenperature) Measure
out the gel atine

carefully. Add the mlk. Stir well, then leave to

stand for 5 m nutes.

In a nmedium si zed saucepan m x the cocoa, sugar and
water. Bring to the

boil, stirring constantly. Renove fromthe heat
and add the softened

gelatine. Stir until the gelatine has conpletely
di ssol ved. Stand the

chocolate m xture in cold water to cool but DO NOT
let it set. Beat the

evaporated mlk until very thick. Add the cool ed
chocol ate m xture

gradual Iy, then;

(a) Turn into one large dish to set.
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(b) Spoon into individual dishes.

(c) Spoon m xture into glasses or individual dishes
alternately wth

spoonful s of whi pped cream and/or raspberries or

st ewed peaches.

(d) Spoon into a nould that has been w ped wth
cooking oil to prevent

sticking. Leave to set. Colour darkens and

fl avour becones nore narked

i f pudding is left for several hours. To unnoul d,
| oosen edges with

fingers, then | oosen one side and turn onto a
danpened plate. DO NOT

stand the nould in warm water unless all else
fails.

888 888888888888888888888888888888888888888888888888
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From belville@thena.mt.edu (Sharon Belville)

DOT" S BANANA PUDDI NG
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3 smal | boxes instant vanilla pudding m x
5 cups cold mlk

12 oz whi pped toppi ng (Cool Wi p)

8 oz sour cream
1 | arge box vanilla wafers
5-6 | ar ge bananas.

| nstructions:

Mx pudding mx with mlk. Fold in half of the
whi pped topping, all of

the sour cream |In large bow, |ayer wafers,
bananas, pudding m xture.

Top with renmai ni ng whi pped topping. Refrigerate.
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From ddl194@l evel and. freenet. edu (M rjam Dor n)

EASY CHERRY PUDDI NG

1/2 cup margarine

1 cup f1our

1 cup sugar

2 tsp baki ng powder
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3/4 cup mlk or water

1 1-1b can pitted cherries with syrup
1/2 cup sugar

| nstructi ons:

Melt the margarine and place in a baking pan.

Mx the flour, sugar (1 cup only) baking powder and
m | k/ wat er together.
Pour on top of the nelted nmargarine. DO NOT M X!

Pour the cherries with the syrup over the

flour/ mlk mxture. DO NOT

MX!' Sprinkle the 1/2 cup suger over the entire
mess, and bake in a 350

degree oven for one hour.

This can be served either hot or cold. | f served
hot, i ce-cream woul d
definately not detract fromthis dish.

Vari ati ons:

Basi cally any kind of canned fruit can be used.

| ' ve made pl um puddi ng

(ala Little Jack Horner), pineapple pudding,

what ever cone to m nd and

off the shelf. Just renenber that if the fruit has
pits, to renove
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t hem

| tried this once with fresh fruit, and it just
didn't work. This is
one of those di shes neant for canned fruit.
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From apa@ apcc-hp.cvmuiuc.edu (Aida P. Aponte)

FLAN

1 cup sugar
1 tbhlsp water

Fl an:

4 eggs

1 can condensed m |k
sane can of reglar mlk
1 tsp vani | | a extract
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| nstructi ons:

M x sugar and water
or 9 inch cake pan)

in pan to be used for flan (8

and heat over over high heat, swirling bow so that
caranel sticks to

sides of pan. Mx flan ingredients in blender (or
by hand) and pour

into pan. Bake at 350 for 1 houror until knife

pl unged i n cones out

cl ean.
%98R88888888888888888888888888888888888888888888888R
From tonp@cpyO0l.att.com (Tom Purci a)

FLAN

| ngr edi ent s:

5 eggs
1 can Evaporated M Ik

1/2 can Condensed M Ik
1 cup M Ik

1 tsp Vanil | a

4 oz Cr eam Cheese

Br own Sugar
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Pudding Recipes : COLLECTION
C nnanon

| nstructi ons:

1: Preheat oven to 350

2: Conbine all ingrediedents except Brown Sugar and
Ci nnanon in a

bl ender and process till snooth.

3: Cook Brown Sugar in a sauce pan untill it is

nelted. Pour the sugar

into your baking pan ( I use a 9 in Deep dish pryex
pi e pan) and then

fill wth the egg m xture.

4. Put baking dish into a larger pan wth hot water
about 1 in up the

sides of the baking dish. Bake in oven for 1 1/2
to 2 1/2 hours or

until the center is set.

5: Renove fromoven and |l et cool then invert onto a
plate. Sprinkle
ci nnanon on top and chill thourghly.
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From borm@s.ubc.ca (Eric Borm
Source: Mexican Cookery by Barbara Hansen

FLAN ESPECI AL

1 medi um or ange
1 i me
1 quart mlKk
3/4 cup sugar

pi nch of salt
3/4 cup sugar
6 eggs

| nstructions:

Peel orange and line into thin strips with as
little white pith as

possible. (the rest of the fruit will not be used
in this recipe)

Conbi ne peel, mlk, 3/4 cup sugar and salt in a

| arge pan. Bring it
to a boil and cook gently until it is reduced to 3
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cups. (stir

occasionally to break the filmthat fornms on the
surface) Wen done,

strain and cool slightly.

In the neantinme, heat 3/4 cup sugar in a skillet
over nmedi um heat

until sugar begins to nelt. Reduce heat to nedi um
and continue to

cook, stirring occasionally. Wen sugar is nelted
and brown,

| mredi at el y spoon over bottom and sides of a
shall ow 1-1/2 quart

baki ng di sh and cool.

Begi n preheating oven to 325 F.

Beat eggs into a large bowl. Gadually add warm
mlk mxture to eggs
and beat well. Then, pour the mxture into the

baki ng di sh contai ni ng
the caranelized sugar.

Pl ace the baking dish into a pan and pour water
into the pan until it

reaches half way up the sides of the baking dish.
Bake about 1-1/2

hours or until a knife inserted off-center cones
out clean. |If

necessary, cover |oosely with foil to prevent
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excess browni ng.

Renove di sh from hot water and cool. Then
refrigerate for at |east 3

hours. Run a knife around the edge and invert onto
a platter just

bef ore serving.
%88888888888888888888888888888888888888888888808888

*

From pld@csu. buffal o.edu (Pat Dennis)

HOT FUDGE PUDDI NG

1 cup flour

2 tblsp nel t ed shortening
2 tsp baki ng powder

1 cup br own sugar

1/4 tsp sal t

1/ 4 cup cocoa

2 thblsp cocoa

1 3/4 cups hot water

1/ 2 cup m | k

3/4 cup sugar
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Pudding Recipes : COLLECTION

| nstructions:

M x flour, baking powder, salt, sugar, and 2

Tabl espoons of cocoa

together. Stir in mlk and shortening. Spread in
a 9x9" pan. Sprinkle

with brown sugar and 1/4 cup cocoa. Pour hot water
over all. Bake 45

m nutes at 350. This forns kind of a chocol ate
cakeish thing with its

own chocol ate sauce.

%888888888888888888888888888888888888888888888R088RRA
From arielle@aronga.com (Stephanie da Silva)

| CE CREAM CHRI STMAS PUDDI NG

(Serves 8)

| ngr edi ent s:

1 jar (275 g) seedl ess maraschino cherries

2 tblsp Cherry marnier

1 tub (2 litres) vanilla ice cream

100 g packet (3 1/2 oz) round white nmarshmal | ows
1 viol et crunble bar, chopped (whot? not
crunbl ed?)
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200 ¢ (7 oz) Vienna al nonds,
1 cherry ripe, chopped

finely chopped

| nstructi ons:

Drain the cherries and reserve the liquid. Put
cherries into a small

bowl and add cherry marnier (don't be tenpted to
add too nmuch |iqueur as

it wll stop the ice creamfromfreezing). Soak
overni ght. Next day,
renove the ice creamfromthe freezer to soften.

Cut marshmallows into

quarters and add to the cherries.
creaminto a | arge

m xing bowl. Stir through all
i ngredi ents plus sufficeint
reserved cherry liquid to colour the ice creama
pretty pale pink (add a

Transfer the ice

t he remai ni ng

few drops of pink colour if necessary). Put the
m xture into a
| am ngton tin and freeze until firm Cover wth

two thicknesses of foil

and store in freezer until Christnmas day. Cut into
squar es.
RREBRE8R888888888888888888888888888888888888888880R
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*

From arielle@aronga.com (Stephanie da Silva)

| NDI AN PUDDI NG

1/2 cup corn neal

4 cups m |k

1 cup br own sugar

1 tsp gi nger

1/2 tsp nutneg

1/2 tsp cinnanon

1 tsp sal t

1/2 cup dark nol asses
2 cups | i ght cream
2 cups heavy cream

Preheat oven to 275F -- very low. Conbine the corn
meal with one cup of

mlk. Scald the remaining three cups of mlk in a
saucepan over nedi um

heat. Stir in the corn neal mxture a little at a
time and cook,

stirring, constantly, for 15 mnutes, or until the
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m xture i s about as

thick as breakfast cereal. It is inportant to keep
stirring to prevent

| unps. Renove from heat. Conbi ne sugar, spices
and salt, stir them

into the corn, mxture. Add the nolasses and |i ght
cream Pour into a

greased two-quart baking dish and bake for two
hours. Set aside at

| east an hour. Serve pudding warmwi th a pitcher
of heavy creamto pour

over each portion at the table.

8888888888 88888888888888888888888888888888888888888

*
From ynnuf @etti.am gans. gen.nz (Doreen Randal)

LEMON TOPPED CHOCOLATE PUDDI NG

1 €99

1 | enon

1/ 2 cup sugar

1 cup f 1l our

1 tsp baki ng powder

1/2 tsp m xed spice
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1/ 2 tsp salt

1 tblsp cocoa

1/ 2 cup brown sugar
1 1/2 oz  butter

mlk to mx

| nstructions:

Break the egg into a bow in which the pudding is
to be cooked. Add 1/2

cup sugar and the juice of one lenon. Wisk until
thick. In a separate

bowl sift dry ingredients and rub in butter. Add
wel | packed brown

sugar. Stir in enough mlk to make a noi st dough.
Spoon on top of

| enon, egg and sugar mxture. Steamrapidly 1
hour. Serve wth whipped

L L L Ll L L Ll L Ll L L L L L el L L L Ll LB L L L L L L
*

From arielle@aronga.com (Stephanie da Silva)

NOODLE PUDDI NG

| ngr edi ent s:
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1/2 |Ib w de noodl es, cooked and cool ed
) eggs

juice and rind of an orange

juice and rind of a | enon

2 tblsp sugar

1/ 2 box seedl ess raisins

2 grated appl es

1 tsp vani |l a

1 tsp Cci nnanon

1/ 2 cup mel ted butter

1 small can fruit cocktail

| nstructi ons:

Mx all ingredients together. Bake for 1/2 hour at
375F. Pour the

juice of an orange or 1/2 cup apple juice over and
reheat for 10

m nut es.

LG L L L LT LLLL: L LLLLL
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From akhi nes@rt u. edu (ADAM K. HI MES)

Rl CE PUDDI NG
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| ama big rice pudding fan, and this one has
served ne well (in fact,

it will serve ne when | get back hone tonight). It
is fairly custardy,

sSo bewar e.

| ngr edi ent s:

ca. 3/4 cup cooked rice (try not to have any water
| eft in)

2 cup m | k

2 eggs (or 4 egg yolks, if your
chol esterol is too | ow)

1/ 2 cup sugar (I reqgularly use nuch |ess)
1/2 tsp nut neg

1/ 2 tsp sal t

| nstructi ons:

Put all of this into an ungreased casserol e, which
you can than throw

i nto a 325 degree oven for about 55 m nutes, or
until the old

kni fe-inserted-into-the-center-cones-out-cl ean
trick works.

L LLLLLL
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*

From thuy@am und. edu (Thu.y Huu Nguyen)
Aut hor: Chef Lynn Bryant

RODGROT MED FLOTE

( Norwegi an Berry Pudding with Creamnm

| ngr edi ent s:

1 1/2 pounds fresh raspberries, strawberries, or a
conbi nati on

2 cups wat er

1/ 2 cup sugar

3 thlsp cornstarch

1 pint | i ght cream Slivered al nonds

| nstructi ons:

Wash and drain berries (or defrost and save
liquid). There should be 2

1/2 cups total. |If fresh, add 2 cups of water and
cook until berries

are soft. Add sugar. M x cornstarch and 2

t abl espoons cold water. Add

a small anount of berry juice, mx well and stir
into berry m xture.
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Cook, stirring constantly until puddi ng thickens.
Reduce heat, cook 10
m nutes. Turn into serving dish. Let stand until
cold. Wien serving,

decorate with slivered al nonds,
table, foll owed by a
pi tcher of cream

passed around the

L L Ll L L L L LR L L L L L el L L L el LB L L L L L L

*
From nrum@i rebug. Berkel ey. EDU ( Mar ¢ Rumm nger)

Sour ce:
Lorna J.

Reci pes from an Ecol ogi cal
Sass

Ki tchen, by

STEAMED CRANBERRY PUDDI NG

1/ 2 tsp oil and 2 tsp flour for preparing a
1- quart bundt
pan or heat proof casserole
3/4 cup  whole wheat pastry flour
1/ 2 cup unbl eached white fl our
1 tsp baki ng soda
2 tsp finely mnced or grated orange zest
(organic, if possible)
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Pudding Recipes : COLLECTION

3/4 tsp ground ci nnanon

1/ 4 tsp ground cl oves

1/ 8 tsp sea salt

2 cups coarsely chopped fresh or frozen (and
defrosted) cranberries

1/ 2 cup coarsely chopped wal nuts

1/ 2 cup orange j uice

1/ 2 cup mapl e syrup

Boi | i ng wat er

| nstructi ons:

1.) Pick out a pot to use as the steaner. Mke
sure that your bundt pan

or casserole wll confortably fit inside. About
1/2 to 1 inch clearance

on the sides is hel pful.

2.) Gl and flour the bundt pan.

3.) In a bow, conbine the flours, baking soda,

or ange peel, cinnanon,

cl oves, salt, cranberries, and walnuts. 1In a
nmeasuri ng cup, conbi ne the

orange juice and maple syrup. Stir the liquid into
the dry ingredients

just until all of the flour is absorbed.

4.) Transfer the m xture into the prepared pan.
Wap tightly with two
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sheets of alumnumfoil crisscrossed on the top.
Make sure the seal is

tight.

5.) Place a rack or trivet in the bottom of the
cooker. Lower the

puddi ng into the cooker with the aid of a foil
strip. Another nethod:

put the bundt pan into a string bag and lower into
the pot. Keep the

handl es on the top for easy renoval. Add enough
boiling water to reach

hal fway up the sides of the pot.

6.) Steamuntil the pudding is set, about 75 to 90
m nut es.

7.) Renove the bundt pan fromthe cooker. Renove
the top foil, and run

a knife around the edges. Then turn pan over onto
a platter and unnol d.

O just serve in spoonfuls.

8.) Serve warm

Presure cooker vari ati on:

Put the pudding in the cooker as above. Lock the
lid in place and over
hi gh heat bring to high pressure. Lower the heat
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just enough to

mai ntai n high pressure and cook for 25 m nutes.
Turn off the heat and

all ow the pressure to cone down naturally for 15
m nutes. Renobve the

lid safely.
%88888888888888888888888888888888888888888888888888888888888888888RRR8RR0E
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From arielle@aronga.com (Stephanie da Silva)

SUMVER PUDDI NG

| ngr edi ent s:

10 to 14 slices firmtextured white sandw ch

bread, crusts tri mred

4 cups raspberries, rinsed drained

4 cups red currants, stemmed and washed

(the reci pe suggests substituting other berries
such as bl ackberri es,

bl ueberries, |oganberries, etc in any conbi nation
I f currants and/or

raspberries are unavail abl e)

1 cup sugar
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1 cup heavy cream
1/ 4 cup confectioner's (icing) sugar

| nstructi ons:

Li ne the bottom and sides of a 2 quart m xi ng bow ,
souffl e dish,

puddi ng basin or other round nold with the bread
slices, overlapping the

pi eces slightly. (You may wish to cut the bread
slices in half for a

nore decorative effect). Reserve enough bread to
cover the top of the

puddi ng.

| n a heavy nonreactive saucepan, conbine the
raspberries, currants and

sugar with 1 tabl espoon of water. Cook the m xture
for 5 m nutes.

Renove from heat and |l et cool conpletely.

Pour the fruit m xture into the bread-lined nold
and cover conpletely

wth the reserved bread slices. Cover the top of
the pudding with a

plate taht fits snugly within the top of the nold,
and wei gh down the

plate with a heavy can or water in a covered

pl asti c contai ner.

Refrigerate overnight.
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To serve, unnold the pudding onto a serving
pl atter.
Hm this recipe says to beat the cream and serve

the pudding with that.

|'d serve it with a pouring custard, nyself. O
don't beat the cream

and just pour over (that sounds better).

LT L L L LR L LT L

*
From altar @eaufort.sfu.ca (Ted Wayn Altar)
Sour ce: Manitoba Ani nal

COVPASSI ONATE BAKI NG
desert cookbook

Al liance (MAA), Canada,

THE ULTI MATE VEGAN CHRI STMAS PUDDI NG

1 cup raisins
1 cup sherry

O her 1 ngredients:
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1 cup mar gari ne

1 cup sugar

1 cup fl our

1 tsp baki ng soda
1/ 2 tsp sal t

4 heaping tsp flax seed egg replacer or conmerci al

€gd
repl acer equal to 4 eggs

2 cups chopped dates
3/ 2 cups grated carrots
3/ 2 cups chopped pecans

1 cup br eadcr unbs

1 cup soym | k

1 cup soym | k

1 cup currants

1/4 cup nol asses

1 tblsp grated orange peel
1 tblsp grated | enon peel
2 tsp ci nnanon

1/ 2 tsp cl oves

1/ 2 nut nmeg

1/ 2 mace

| nstructi ons:

Cream nargarine and sugar in a |large bow. Add egg
replacer and mx in

all other ingredients. Spoon into a heavily
greased 2 qt. nold and

cover tightly. Alumnumfoil wll do, if tightly
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sealed. In bottom of

a deep stock pot (8-10 qt.), place a rack or
overturned soup plate. Add

boiling water to reach hal fway up side of nold.
Cover kettle and steam

pudding in gently simering water for 5 hr., adding
boi ling water as

needed. Renove nold fromwater and uncover. Cool
for 30 mn.

Loosen pudding fromnmold wwth knife and i nvert onto
serving platter.

Leave nold over pudding to cool if you wish. Then

steamfor 1 hr.

before serving. It can also be frozen when cool ed,
but nust be

defrosted before restean ng.

Heat 1/4 cup brandy, pour over and ignite. Bring
to table flam ng, and
serve with hard sauce.

Lenon Brandy Hard Sauce:
3/2 cups icing sugar

1/ 2 cup mar gari ne

3 tblsp br andy

1 tsp vani ||l a

1 tsp grated | enon peel
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Conbine all in a food process, but chill server
hours before serving.

The MAA is a non-profit organization and all
profits fromthe sal es of

t heir cookbooks goes directly to hel ping the
animals in need. :-)

Mani t oba Animal Al |l i ance
P. O Box 3193

W nni peg, Manitoba
Canada R3C 0K2

(204) 772 4105
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From jagordon@gsm ucl a. edu

TOFU RASPBERRY PUDDI NG

(serves 3 or 4)

| ngr edi ent s:

1 12- o0z pkg regular tofu
1/2 cup defrosted apple juice concentrate
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1 cup fresh or frozen and partially defrosted

berri es

| nstructi ons:

Blend all in food processor or
Serve in pretty cups

or glasses, garnish with a whole berry and m nt
| eaf .

bl ender til snooth.

~~~~~~~~ Q/8/8/8/8/8/80/8/8/8/8/8/80/8/8/80/8/8/8/0/8/8/8/8/8/08/8/8/0/8/8/08/8/8/0/8/8/0/8 /8 /&
R840 888888888888888888888888888888888888888888

*

From stanley@ ekig5.pen.tek.com (Stanley J
Syl vester)

VANl LLA CREAM

In m crowave bow, m x:

| ngr edi ent s:

2/ 3 cup sugar
3 tblsp cornstarch
1/4 tsp salt

| nstructi ons:

Add a fraction of 2 C mlKk,
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make a snoot h past e,

then the rest until the m xture i s snooth.

M crowave this at high for

8-9 mnutes, stirring every 2 mn until the stuff
I s snoot h and

t hi ckened.

Meanwhi | e, put 3 egg yol ks (or two whole eggs) into
anot her bow and

beat themslightly. Quickly stir half of the hot
mlk mxture into

eggs, and then add the new egg m xture to the
origianl mlk m xture.

Mcrowave at high 1 to 2 mn until mxture is thick
and gl ossy.

Add:

1 tblsp butter

1 tsp vanilla extract

1 tsp al nond extract (optionally, for extra
flavor)

Let cream cool before adding to cupcakes or
creanpuffs... |If you're

eating it by itself, it's great while it's still
war m
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This is ny noms creampuff cream |It's just a
sweet, vanilla

cornstarch pudding. |I'mgiving you the m crowave
reci pe, because

otherwse it takes an eternity of stirring on the
stove, after which

your armw |l fall off. |If you choose to cook it
t hat way, nmke sure

you keep the heat low while you're waiting for the
stuff to thicken, and

never ever stop stirring, or the creamw | stick
to the bottom and burn
and then you will have a mllion nasty little

br owni sh- bl ack fl ecks

t hr oughout your pudding, which will do absolutely
not hi ng for the

texture.

YB8B88888NE8EBEH/
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Queen of Puddings

Queen of Puddings

From ruby@rash. am gans. gen.nz (Vida Halligan)
Date: Mon, 6 Sep 93 21:36:44 +1200

| ngredents
2 TBs Bread crunbs 1/2 Lenon rind grated
1/2 oz butter 3 o0z Castor sugar
1/4 pint M1k 1 Egg (seperated)

alittle red jam (Raspberry Plum strawberry)

Put Bread crunbs Lenon rind & butter and 1/2 the sugar into Bow .

Bring mlk to boil over ned heat, pour on to contents of bow and | eave

to soak for 10 mns, Add egg yolk lightly beaten, pour into buttered

1/2 to 1 pint Baking dish. Place in nod oven 355 F or gas mark 4 Bake
20-25 mn. Test centre renove spread with jam Wsk egg white till stiff
add 1/2 remaining sugar wi sk again with a netal spoon fold in rest of sugar
spoon over puddi ng, rough up the surface plae in hot oven 400 F gas mark 6
3-5 mn till golden.

amyl
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Rice Pudding

Rice Pudding

From: probestr@carson.u.washington.edu (Clay Schwenn)
Date: 25 Aug 1993 18:49:24 GMT

1 cup of white rice
1 cup of sugar
about a 1/2 gallon of mlk (whole or 2%

Conbi ne the rice and the sugar in a double boiler and cover with mlKk.
Keep the doubl e boiler going and continue to cover with mlk (check it
about every 1/2 hour). This whole process wll take about 5 hours until

It is tender, but it is definitely worth it!! Sprinkle with cinnanon and
(if you want) raisins. | usually start it after lunch and serve it up
after dinner.

mara
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MARY JANE'S RICE PUDDING WITH CREAM

MARY JANE'S RICE PUDDING WITH
CREAM

From: eliz@ai.mit.edu (Elizabeth Willey)
Date: 24 Aug 93 20:04:17

The recipe in Jane and M chael Stern's occasionally-precious SQUARE
MEALS nmakes a dead good creany rice puddi ng.

1 cup long-grain rice*

2 cups water

1 teaspoon salt**

3/4 cup sugar ***

3 cups m | k****

1/2 cup raisins*****

3 egg yol ks

1 cup cream light or heavy, depending on how rich you want puddi ng
2 teaspoons vanilla extract

nut meg or ci nnanon

1 cup heavy cream|[light or heavy, or even just hal f-and-half]

RECI PE ANNOTATI ONS FROM ME, after careful experinentation:

*Use arborio rice for best results.

**1/2 t salt

***1/2 C sugar is nore than enough

****Thi s dessert, always a favorite in our house, becane *even better*
when, after noving to San Francisco, | began making it with the
extra-rich mlk available here. To get the sane effect, add a

t abl espoon or two of creamto regular whole mlk. Do not nmake rice
puddi ng or bread pudding with skimmlk. The flavors cone off w ong
and the snoot hness doesn't devel op properly.

*****Rai sins are optional. W |eave them out, having negotiated the
"Bread puddi ng-rice pudding truce" years ago, in which bread pudding
has raisins and rice pudding does not. |If you do use raisins, use the

yel | ow ones, for a nore harnoni ous appearance and softer taste.
COOKI NG DI RECTI ONS:
Conbi ne rice, water, and salt in saucepan and simer 3 mnutes. Add

sugar and mlk and bring to a slow simer over |ow heat, stirring
occasionally. [NOTE: | stir constantly, sanme as for risotto or
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MARY JANE'S RICE PUDDING WITH CREAM

custards, to prevent sticking. It doesn't mar the end product at
all.] Cook, uncovered, 30 mnutes, or until the mlk is absorbed.
Cool .

[If you are very greedy, you can stop right here. You have an edible,
creany rice pudding; stir in the creamand heat it a bit |onger for
best quickie results.]

Soak raisins in water until they are plunp.

Preheat oven to 300 deg F. Butter a 1 1/2 quart baking dish.

Wi sk egg yolks wth cream and vanilla. Conbine with cooled rice and

mx well. Drain the raisins and mx with rice. Turn into baking dish
and sprinkle with nutnmeg or cinnanon. Bake, uncovered, until set at
edges but still creany inside (about 25 m nutes, [depending on your

oven, do keep an eye on it]).

Gently heat (m crowave) 1 cup heavy creamto | ukewarm and pour on top.
[ You can | eave the nutneg off the pudding and stir it into the cream
with alittle vanilla.]

[Delicious by itself or with fresh fruit such as peaches, juicy ripe
strawberries, apricots.]

mara
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Steamed Cranberry Pudding

Steamed Cranberry Pudding

From: metcalfe@upei.ca (Gail Metcalfe)

Date: Fri, 19 Nov 1993 12:55:02 GMT

| would like to pass along this recipe which | received several years ago.
It is a good substitute for the rich puddi ngs which we all tend to indul ge
in during the Christmas period. It is very easy to make - the sauce is
very thin, but it makes the puddi ng:

1 1/3 c flour 1 tsp baki ng powder
1/2 c nol asses 2 tsp baking soda
1/2 c. boiling water 1 cup cranberries

Stir soda into nol asses and set aside. Boil cranberries in water for five
mns. Mx all ingredients together and pour into a greased 28-0z juice can
and steam for 1 hour

Sauce: 1/2 c. white sugar 1/4 c. butter
1/2 c. cream 1/2 tsp vanilla

M x all together and boil for a few mnutes. Pour over warm slices of
puddi ng.

amy!|
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Trifle

Trifle

From: arielle@taronga.com (Stephanie da Silva)
Date: Tue, 20 Jul 1993 16:22:59 GMT

This is a wonderful recipe. It calls for frozen fruit, but | don't
see why you couldn't substitute fresh fruit if avail able.

9-inch sponge cake | ayer

3/4 cup dry sherry

2 packages frozen raspberries

2 packages frozen peaches
Chilled custard sauce

2 egg whites

1 cup heavy cream

1 tabl espoon sugar

1/2 cup toasted slivered al nonds

Thaw and drain fruit. Slice sponge cake into three thin |ayers. Place
one layer in the bottomof a serving bow. It should be flat-bottoned
and about 10 inches across and five inches deep. |[|f you have one of

gl ass, use it because the layers of the trifle |ook very pretty. Sprinkle
the cake |l ayer with one-quarter cup sherry. Spread about 1 third of the
raspberries and peach slices on top. Pour one-third of the custard over
the fruit. Repeat cake, sherry, fruit and custard |layers, saving a dozen
or so raspberries for garnish. To nake the topping, beat egg white until
stiff and in a separate bow, whip cream Stir sugar into cream and
gently fold in beaten egg white. Mund cream and egg white m xture over
the top of the trifle. Garnish with raspberries and toasted al nonds.
Refrigerate until ready to serve.

Custard Sauce

2 cups milk

6 egg yol ks

1/ 4 cup sugar

pi nch of salt

1 teaspoon vanilla extract

Scald mlk in a double boiler. Manwhile, beat egg yol ks and add sugar
and salt. Pour a little hot mlk into the egg yol k m xture, beating

with a fork, and then stir into the rest of the mlk. Place over
simrering, not boiling, water and cook -- stirring until the m xture
coats a netal spoon. Pour the cutard into a bow and stir in the vanilla.
Cover and refrigerate for one hour or until thickened before adding to
trifle.
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Trifle

Sherry Trifle

egg vyol ks

pi nt doubl e cream

0z sugar

| evel tsp cornflour

trifle sponge cakes

oz flaked al nonds, lightly toasted
Raspberry jam use a very good quality one

2 fl oz of sherry ( or nore!)

8 0z frozen raspberries ( or fresh in season)
2 smal | bananas

NOFRPRFPPFPW

Break the sponge cakes into nedi um size pieces and spread each piece
with jam Place in a |arge glass bow and sprinkle over the raspberries.
Add the sherry until the cakes are saturated.

Make the custard: Heat half the creamin a snmall saucepan. Blend the
egg yol ks, sugar and cornflour together in a basin and when the creamis
hot pour over the mxture , stirring constantly. Return to the pan and
reheat gently until thick, then allow to cool.

Slice the bananas, mx in wth the raspberries, and pour the custard over.
Whi p up the remaining cream and spread over the custard. Decorate with the
fl aked al nonds. Cover and chill for 3 - 4 hours before serving.

This is nice served with a good dessert w ne, one of the Australian or
Californian Muscats woul d be great.
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Weight Watchers Snickers Dessert

Weight Watchers Snickers Dessert
Date: Fri, 9 Jul 1993 14:29:36 GMT

Reply-To: kcarl@ncr.com

1/2 gallon of WWVanilla lce M1k

1 tub of Cool Whip Lite (not the huge tub, just the
normal size one)

1 small pkg of Sugar Free instant chocol ate puddi ng

1/ 2 cup of chunky peanut butter

Mx it all together and pour into a 13X9X2 pan. Freeze.
Cut into 16 equal pieces. (it is easier to do the m xing
If you let the ice creamnelt a bit first.)

WV exchanges:
1/16 of this recipe equals

1/2 Fat, 1/2 Fruit, 1/2 Protien, 1/2 MIk and 35 opt cal ori es.
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Zabaglione

Zabaglione

From: rmel@cornell.edu (Renee)

Date: Thu, 5 Aug 1993 12:46:28

I ngredi ents:

6 egg yol ks

1/3 cup sugar, or to taste

pi nch of salt

1/2 cup marsala wne or other wine or spirit (eg. sherry, Mdeira, vernouth,
sparkling or dessert wine) or conbine wwine with a spirit such as bourbon,
rum or Calvados, or other brandy, or add a favorite |iqueur such as praline
or Frangelico. Citrus juice and zest, vanilla, or ground ginger or other

spi ces may be added along wth the w ne.

In a round-bottoned copper zabaglione pan or the top pan of a double boiler,
bonbi ne the egg yol ks, sugar and salt. Using a wire whisk or hand-held

m xer, beat until the eggs are pale and creany, about 3 mnutes. Slowy

whi sk in the w ne.

Pl ace over gently simrering (not boiling) water. Continue to beat
constantly until the custard is thick and doubled in volunme, 5 to 8 m nutes;
it should just hold its shape. Spoon into stemred gl asses or pour into
custard cups and serve warm

Makes 4 servings.

VARI ATIONS: For a lighter custard, beat 6 egg whites until stiff peaks
form Fold theminto the warm custard just before serving.

For a cold dessert that holds its shape, renove the warmcustard fromthe
heat and place the pan in a bow of ice cubes to cool rapidly. beat 2 cups
heavy (whipping) cramuntil it holds its shape. Using a rubber spatul a,
fold the whipped reaminto the custard. Cover and chill or freeze. Renobve
fromthe freezer a few m nutes before serving.

Serve with fresh beries, sliced peaches or nectarines, poached pears, or
candied fruits. O offer biscotti or other cookies for dipping into the
cust ar d.
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