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Billowy dessert named after ballerina

Think of billowy clouds whipped
from sugar and egg whites — soft,
sweet, delicate. Delightful any
time of year, this confection makes
an extra-special Sweetheart des-
sert. The crunchy chocolate crust
proves the perfect pedestal for
whipped cream, fresh berries and

citrus zest.

Pavlova is a meringue-based
dessert said to be named in honor
of the famous Russian ballerina,
Anna Pavlova, during or directly
following her 1920 fs tour of New
Zealand and Australia. When I
think of her namesake, this elegant
confection, I can easily envision
how beautifully and gracefully she
must have danced. It is likely she
attracted great attention, just as
you will, upon the presentation of
Pavlova to your dinner guests. It
is also probable that you will find
them bickering over who gets the
first slice, just as New Zealand and
Australia fought for years over who
could take the credit for the creation
of this glorious dessert!

The recipe

4 large egg whites, room tem-
perature

1/8 teaspoon cream of tartar

ChefAlli's

Who’s Cookin’ Now?

in the center
of the parch-
ment. Line
the baking
sheet with the
parchment,
pencil side
facing down,
still allowing
you to see the
circle.

1/8 teaspoon table salt

1 cup plus 2 tablespoons granu-
lated sugar

1 /4 teaspoon cornstarch

1 tablespoon red wine vinegar

Y% cup unsweetened Dutch-pro-
cessed cocoa powder

1 cup heavy whipping cream

1 teaspoon fresh tangerine zest

1 % cups of fresh berries (I like
the combination of raspberries,
blue berries and black berries, with
abitof chopped kiwi fruit for added
color)

Position a rack in the center of
the oven and preheat oven to 350
degrees. Cut a piece of parchment
paper so that it fits flat on a baking
sheet. With a pencil, trace a circle
around a 9-inch cake or pie pan
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| have 35 years experience in all types
of construction, new or remodeling.

I do kitchens, bath, electrical, plumb-
ing and small repairs, inside or out!

I will give you a bid, local references.
Please call (303) 810-1016 or
email: jim@colemanconstruction.com.

For job experience, check out:

BRANDON LEE
St. Francis, KS 67756

system for your home.
Our energy-eﬂ;cienf

systems are relia e,

powerfu/ and economical.

577 W. 31st, Goodland
(785) 899-5770

Heating /Air
Conditioning

TRANE

It's Hard Tb Stop A Trane®

EC
£ PRES]] ENTO)
v"j, AWARD 0%
'1):1?!7‘ Tad0 e
“d o0 L™

“Where Service is an Affair of the Heart”

DAN BRENNER FORD

222 W. Hwy. 24, 1-70 BUSINESS LOOP, GOODLAND, KS
(Toll Free) 800-636-8770
(Business) 785-899-2316 (Fax) 785-899-2317

Professional bicycle repairs since 1978!

Parts, accessories and service for all makes.
Pick up and delivery available in Goodland!

TIRED OF FLATS?
ASK ABOUT OUR NO FLAT GUARANTEE!

Harold Snethen
6085 Rd. 17

. (785) 8994786 « (785) 899-5858 (home)
www.colemanconstruction.com B ;. day service on most out of town repairs!
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Come try us out!
* New menus ® New savory food ® Great atmosphere

Double Barrel BBQ

1016 Main, Goodland, KS ¢ (785) 890-5296

Brandon’s Carpentry

Drywall ¢ Painting ¢ Flooring * Roofing
Doors * Windows ¢ Siding * Decks * Ramps
Small Building Construction ¢ Garages and More

(785)332-3370
Cell: (785)332-5264

Serving the tri-state area.

Using an
electric mixer
with a whisk attachment, whip the
egg whites, cream of tartar and salt
inalarge dry bowl on medium speed
until foamy, about 30 seconds.
Combine 1 cup of the sugar with the
cornstarch and add, a tablespoon at
atime, the beaten egg white mixture
along with the vinegar; whip on me-
dium high until the whites hold stiff
peaks and look very glossy,approx.
3-5 minutes. Add the cocoa powder
and mix on low speed until mostly
combined,20-30 seconds, scraping
the bowl as needed. Finish folding
the cocoainto the meringue by hand,
using a rubber spatula, until well
combined and no streaks of white
remain.
Pile the prepared meringue mix-
ture inside the circle on the parch-

Hendricks Realty, Inc.

ment paper. Using the spatula,
spread the meringue to even it out
slightly — it doesn ft need to align
perfectly with the circle and it
shouldn ft be perfectly smooth or
overworked. (The natural swirls and
ridges give the finished meringue
character!)

Bake for 10 minutes at 350 de-
grees, then reduce the oven tem-
perature to 300 degrees and bake
until the meringue has puffed and
cracked around it fs edges, another
45-50 minutes. Turn off the oven,
prop the oven door open, and leave
the meringue in the oven to cool
to room temperature, at least 30
minutes. (This allows the meringue
time to cool gradually, very impor-
tant!)

Just before serving, place the
cooled meringue onto aserving plat-
ter.Inachilled bowl,beat the cream
with the remaining 2 tablespoons
sugar until itholds soft peaks. Whip
in the tangerine zest, making sure
it fs evenly distributed. Pile the
prepared whipped cream onto the
meringue, spreading it almost out
to the edge and then top with the
berries. Slice into wedges with a
serrated knife.

Tips for creating perfect Pav-

Interior Design Consultants
Irene Smith &
Rochelle Kling

Thhere’s no limit fo our Ilrlzayma/ion.

1011 Main Avenue, Goodland, KS 67735
(785) 890-5441
E-mail: decorco@st-tel.net

Farm, Ranch, Residential & Commercial
Phone: (719) 346-7187 » 1401 Rose Ave., Burlington, CO
Mike Hendricks: (719) 340-0217 (cell #)
Broker & Certified General Appraiser
Debra Miller-(719) 340-0345 (cell #)

Broker Associate

< www.hendricksrealtyinc.com >

Plains Hearing & Air CondiTioning, Inc.

@t Scott Sitzman FREE g
“\“‘S“““ Residential & Commercial HVAC "M”ESI
New Installations-Replacements-Service

Phone: 785-890-2914 < Toll free: 800-678-2914
1104 Main Ave., Goodland, KS

“Serving Eastern Colorado for 35 years,
and now serving Western Kansas!”’

Discover the comfort of a MendotaFire!  gneniren —
www.plainsheating.com o> LEM @

WANTED: DIRTY CARPET

IF YOU HAVE DIRTY CARPET, WE CAN STEAM CLEAN IT.

NO JOB TOO BIG OR TOO SMALL! NCJ/e;ning
e Commercial /Residential ansas
* Advanced Truck Mounted Steam Cleaning Equipment oni,’;ﬁ:,';? ot

* Water Dumeage Restoration
* FREE ESTIMATES

PRO FLOOR CARE

Carpet & Upholstery Cleaning
(785) 462-8313 or (800) 473-4138

“Seek Shelter Today!”
LIFE - HOME + CAR * FARM + BUSINESS
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Power

Jim Alcorn, Agent
1624 S. Main Street
Goodland, KS 67735-0727
Business: (785) 899-2553

SHELTER

INSURANCE

® .
www.shelterinsurance.com
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As you may know, working with
egg whites to create meringue can
sometimes be tricky. Here are afew
tips for taming them:

Eggs separate much easier when
cold, yet egg whites gain their
maximum volume when whipped at
room temperature. Therefore, sepa-
rate the eggs directly after removing
them from the fridge, then letthe egg
whites sit for 30 minutes to come to
room temperature. (I save my yolks
to make pudding at a later time.)

Be sure that anything that comes
in contact with the egg whites
(bowls, fingers, utensils) is as clean
and free of oils as possible. If you
discover a bit of egg yolk in with
your whites, remove itimmediately,
using a piece of clean eggshell.

Because egg whites are pure
protein, they gain volume from
being whipped, especially when at
room temperature. Start with your
mixeron LOW, increasing the speed
in small increments, until you get
the consistency and volume you
desire.

Beat the egg whites until soft
peaks form, then add sugar one
tablespoon at a time, continuing to
beat until the meringue is shiny and
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NEW SYSTEM

PROFESSIONAL
WINDOW CLEANING

Serving Northwest Kansas
& Northeastern Colorado
since 1992!

(785) 462-6995 OR (800) 611-6735

egriffith@st-tel.net

www.mywindowcleaner.net

Eldean and Janet Griffith 155 E. 5th, Box 692, Colby, KS

e UPS shipping location

* Massage Therapy

1018 Main, Goodland, KS
(785) 890-2287
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Better Water. Pure and Simple™  since 1948

Scheopner’s Water

Conditioning, Inc.

904 Main, Goodland
(785) 899-2352

Quality Service

forms stiff peaks. The addition of
cornstarchand vinegaris what gives
the Pavlova crustits crispness, with
a soft marshmallow-y interior.
Certified Personal Chef and
Speaker, Chef Alli is a Culinary
Instructor for Hy-Vee and a Kansas
Press Association contributing col-
umnist. Watch for her new website
launchin2012! For a current list of
her culinary classes at Hy-Vee, visit :
www.ChefAllis.com.

PEOPLE WHO READ
NEWSPAPERS ARE

STUDENTS
WITH

BETTER
GRADES

It all starts with Newspapers

* Drinking Systems

* Water Softeners
(Sales & Rentals)

* Water Coolers

* Salt Sales & Delivery




