DES SERTS as 11ght as air
Carpets of colorful GROUND COVERS
Martha bakes her FAVORITE CAKES
- Plus; 15 HOW-TOS evezyane should know
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From my home to yours

WHEMN FAMILY MEMBERS of guests see
a homemade cake appear at the end

ot a meal, their squeals of delight are
audible, What is it about a homemade
cake that elicits such enthusiasm, such
wide-eyed pleasure, such anticipation
of satiety? The flavor perhaps, the un-
usual combination of textures assured-
ly; and possibly the appearance of the
decorated cake presented on a pedestal
or an attractive platter.

Finding delight in beautiful—and delicious—calkes
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Personally, I love all sorts of cakes,
for any occasion—Dbirthdays, anniver-
saries, Mother's Day—and | never tire
of trying each and every sart that's set
in front of me. Nat long age, | attend-
ed a dinner party in South Carolina,
The dessert was a moist, dense, raisin-
studded, rum-infused apple spice cake
served with vanilla besn ice cream and
a piteher of thick caramel-colored pra
line sauce. | wanted a second helping,
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PRETTY PLEASE Everyone is grateful
when someone bekes a faverite eake, For
my g1-year-old mother, Big Martha, on
Mother's Day, T am baking & génoise calke
layered with pastry cream and whipped
eream, and decarated with ferns (left). For
Alexis, I'm tempted to maks this elegant
brown sugar ange! food cake (right).

Vigik:
marthastewart.com
fug an archive of Mﬂrthp’s columns
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15 years of helpful how-tos

4 L - 4.;14;._1..5'-_;.!._“_.,.;4...---.--- L R R ¢ Ly E
4, .. T

ently used your instructions

g a cake. | especially apprecial
> tipon making a CRUMB COAT
anted to let you know my

cake turned out wonderfully.”

D EGEORGINA LACY, NARRAGANSETT, RHODE TSL
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frost alayer cake =

Here s how to frost a cake as the profes-
sionals dn. Place one layer on a card-
board cake round. Dab a bit of frosting in
_ the center of a ratating cake stand, and
- ' transler cake {on the round) to the stand.
The frosting will secure it 1. To ensure a
smopth, evan coal of frosting. level the
top: Hoiding & knife with a lang, serrated
blade horizontally, trim layer to make
llat. Repeat with remaining layers. 2. Fill
cake: spread frosting over the bottom
tayer with a small off<et spatula so it 8x-
tends just beyond edges. Slide second
layar on top. 3. Make a crumb coat, a thin
laver of frosting to seal in stray crumbs
To start. gently sweep away any loose
crumbs with a pastry brush. Next. use a
small offset spatula to cover the top and
sides with frosting (also use any al [he
excess frosting visible between the lay-
ers). Relrigerate to set. 4. Smooth top:
Make a second coal using & large offset
spatula to cover the cake again. When
you're limshed, hold the spatula on top
of cake at a 45-degree angle. and rotate
the cake stand to remove excess frosting
framtha top. 5. Smooth sides: Hold a
bench scraper vertically. and rotate the
turntable to smooth the sides. Touch up
any remaining areas on top or sides with a
smail offset spatula Refrigerate untif set




Fit to eat fitter fillings
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EGG SALAD SANDWICHES
MAKES £
B large sgps

3 tablespoons part-skim
ricotta cheese

3 tablezpoons plain nonfat
Groek vogurt
2 teaspaons Dijon mustard

d leaspocns hinely chappea trash chives

Yo leaspoon coarse salt
Freshly ground peppar
2 cups-walercress, thick slems remosead

& thin slices {1 ounce each)
whicle-grain bread

1. Prepare an iece-water bath; set aside.
Cover egga with 1 inch of cold waterin a
large saucepan. Bring te a botl. Remove
from heat: cover, and let stand 11 to 12
minutes. Transler eqgs to ice-water bath;
iet stand 2 minutes, Peel eggs; cut in hall,
and remove yolks, Crumble 2 volks, and
set aside: discard remaining volks. Fine-
ly chop egg whites, and transter 1o a
medium bowl. Add erumbled eqg yolks
2. Whisk together ricotta, yogurt, mus-
tard, chives; and salt in a small bowl; sea-
son with pepper. Add to egg mixture, and
gently stir to combine.

3. Arrange egg salad, then watercress,
aver & slices of bread, dividing evenly.
Top with remaining slices of hread.

PER SERVING: 183 CALORIES

4G FAT 111 MG CHOLESTERGL

26 G CARBOHYDRATE

448 MG SODIUM

14 G PROTEIN 8 3 FIRER

CURRIED CHICKEN SALAD
ON WHOLE-WHEAT PITAS
MAKES 4
| lemon halved
2 garlic cloves. crushed
f sprigs tresh cilantrg, plus more
far garnish, plis 1 tablespasn caarsedy
chopped fresh cillanird leaves
L jatapeno, quartersd
2 boneless, skinless chicken breas|
halvas (about | pound lotal)

& tablespoons plain nonfat Greek yogurt
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1 lablespoon mayonnaise

Fid

leasponns curry pavdar

Fidi

tablespoons thinty sliced scallions

I tablespoon sliced afmonds,
lghtly toasied

1 small Granny Smith apple. cored
and cut info Y2 -inch chunks
% leaspbon coarse salt
Freshiy ground peppzr
4 whole-wheat pitas (2% ounces each]

4 large Boston lettuce leaves

1. Fill & medium (4-quart) stockpot hall
way with water; add 1 lemon hali, garlic,
cilantro sprige, and jalapefio, Bring to A
boil. Reduce heat to medium-low, and
simmer § minutes: Add chicken. Sim-
mer, partially covered, until chicken is
cooked through, about 16 minutes. Uzing
a slotted spoon, transfer chicken toa
plate; dizcard liquid. Tent chizken with

foil, and let stand until cool enough 1o
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LIGHTER AND EPICIER Chicken salad is
dressed in a lemony mix of nontat yogurt
with just a touch of mayonnaise, The flaver
is boosted by aromatic curry powder and
n kick of jalapefio. Almonds are n source
of “goed” fat; apple chunks supply fiber,

handle. Cut chiclkeen inta ¥-ineh pleces,
2. Stir yogurt, mayonnaise, 2 teaspoons

lemon juice from remaining lemon half,

the curry powder, scallions, almonds,
chopped cilantro, apple, and salt; season
with pepper. Str in chicken.

3. Toast pitas. Top each with a lettucs
leal. Sooon 1 cup chicken salad over let:
IHIC:H. .'-]rl:] r_:.‘—'.r.'!:.-.|| 'Hf'i'.!'l H Li..ll:ll'.r..' L :.'il.'l.'.'_.i.
PER SERVING: 478 CALORIES

18 G FAT 7& MG CHOLESTERDL

526 CARBOHYDRATE

BB4 MG SODIUM

10 G PROTEIN 7 G FIBER



