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FOOD

Book Report

Simple Ways to Master the Sweet and the Savory

By Boxnie S. Benwick
Washington Post Staff Writer

These spring cookbooks come
from two men with third-genera-
tion pedigrees in the always-inter-
esting fields of sweets and seafood.
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why Payard’s soon-to-be-released
third cookbook is a must-have for
those who enjoy interacting with
chocolate in the kitchen.

The pastry chef owns five bis-
tros worldwide that bear his name;
last year, he added an international
“best pastry chef” honor from Re-
lais Desserts to an already-impres-
sive larder of accolades.

In this book, however, Payard
shares chocolate insights and
Imany recipes that are far from
highfalutin. He’s confident enough
to extol the virtues of white choco-
late, which is sométimes snubbed,
and reveals his maximum cacao
preference for dark chocolate: no
more than 72 percent, because he
finds thet anything ‘nigher is too

bitter. He also has managed to up-
grade a certain famous crisped rice
cereal treat while keeping the fix-
ings simple (see recipe, Page F10).

The range of 100 thoughtfully
composed recipes reflects success-
ful pairings with ingredients made
happy by their association with
Payard’s favorite medium: cranber-
ries and chestnuts, hazelnuts,
sweet potato, spiced apricots and
popcorn. And there are his ver-
sions of such standards as flourless
chocolate and Paris-Brest cakes, fi-
nanciers and biscotti.
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ter, May 2008).

INGREDIENTS

tablespoons (1 stick)
unsalted butter
%5 cup unsweetened
Dutch-process cocoa
powder
2 10.5-ounce bags mini
marshmallows
10 cups crisped rice cereal
(from one 12-ounce box)
% cup semisweet mini
chocolate morsels
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DIRECTIONS
» Combine the butter and cocoa
powder in a large over

coated with the marshmallow
mixture. Add half of the
chocolate morsels; mix well. Let
the mixture cool for about 5

i , then add the ining
chocolate morsels. Let the
mixture cool to room
temperature.

+ Meanwhile, line a rimmed baking
sheet with parchment paper or
wax paper. Lightly grease your
hands with nonstick cooking oil
spray.

* Use your hands to shape some of
the coated cereal mixture into a
golf ball-size ball. Place on the
baking sheet and repeat with the

medium-high heat, stirring to
combine as the butter melts
completely. Add the
marshmallows and let them
soften and melt; stir to keep

them from burning, if necessary.

+ Remove the saucepan from the
heat and add the crisped rice
cereal, stirring until it is well

r mixture,

* When the balls have set (feeling
slightly dry to the touch), store
them in an airtight container.

NUTRITION | Per ball (based on 72): 62



