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We once made a complicated compact rich chocolate
glazed crusty brownie veneered super heavy chocdate
mooseoﬁlled bomb, with 4 pounds of pure chocolate
and lots of effort from a fancy Buon Appetit recipe
(thats a tstocated not-cheap cooking magazine we
cant afford a substripton to). 3 pounds 1n the
moose and 1 In the glaze. Our collaborator kept the
recipe and we're not sorry. Normal cake portions were
nearly lethal. Once ina lifetime was enough. We have
pictures fo look at when we get nostulgic. _
Now when we get the moose fever, only G oz, of
chocolate , light angelfood Cahs) +wice the volume ard
a recpe Inspired by a suggestion ffom a well known
brand angel food cake mix(who prefers to remain anongmaose
lighten up 1his deadly dessert memory from curdim past,
which thanks 1o our generosity , you too can enjoy.

You start by making In advance 4 gour

fovorite brand angelfoed cake mix and
cooling it completely , which fakes Hime
(overan hour ), whidh is why you getta do this
part 1n advance (T\’)edOB before even)

.

With a sharp serated knife , cut
down parallel to the [nnerand outer
sides of the cake about 34 indy from
the edge to within about 3/4 inch

qg(:y from the botfom, Then cut the

pecform the indicated cake excavation: ) coke between the cuts o € equal
sectors and +ear ofF-Hwew‘op 1nch.
Save for replacement, Escavate the rest. Discarded
cake pleces may be eaten plain or with peaches and
’ cream o strawberries gnd fcecream or f’ed ‘o FIDO,
4= \Ne dor*r care.

Next make half a chacolate moose  recipe , given below,
When finished , dump it into the escavated cake
intertor. Replace the G fop pieces so level top results,
Fudge this step (frecessary. Make the chocolate glaze
as described  below and apply fo cake , I the best
of all possible worlds , the result should leok like the
above illushration. The last time wedid it, we goofed on the wnsistency and had 1o Ice the ertire cake
withthe glaze. Sowbat, Chill the result, glazed or iced.  Eatwith enthusiasm. Reflect onthe

CHOCOLATE MOOSE (half measuresfn parentheses) merits of our spelling of moose. Weorder
8(4)oz semisweet chocolate 6(3)eggs, separated
Y2 (yu) up. water Yo (V) cup sugar
{i(‘/z) teaspoon vanilla dash () salt-

{

1(%2) E%mm h‘";\‘j‘u cream, whf PP};‘A(}’@) cup sugar
Mett chocolate ( choc. bits are most-economical) and water
(geverally found in already metted state) in double boiler,
Cool a wuple minutes. T lage bowl beategg yolks &

Y2 (1) eup sugar: until thick and pale. Blend in chocolate
vanilla & rum. Fold in whipped cream, Beotegg whites
urttl shEf peaks form. Tsr't this boring. Fold 310
chocolate mess. il at least ¢ hours 1» fndge
when not S“’ufﬁ ng cahe, then serve atwill with
moare whipped creqm.,

whose recipe Ideas we've ripped off
this time,

CHOCOLSTE GLAZE 2 cups .:mfec\’lorers‘suglr

¥% teaspoons vaniila
¥, butter(= margarine) 1% teaspoo
; §;Puns\qeet€ruéd checolate 2 o4 Yol espoons hotw

Meth butfer and chocolate (grated with cheese grater
while not wearing wool swen‘rer) {n double boiler,
Remove from heat, stic 10 sugar and vanilla, SH7 10
water 4 fablespoon ata time urtil glaze 1s desiced
arsistency. Beat smooth with <eledric beaters, Tt will
look like you scrmwed up ot first but-be persisteat.



