
pun with Food 

From The Herald Kitchen 
By MILDRED HUSKINS 

This one is for cho- 
ch jholics and for lovers! This 
is for Valentine's Day. 

Chocolate is a universal 
favorite. To some of us it is 
almost addictive. But to those 
among us who can take it or 

leave it, chocolate seems to go 
along with festive occasions 
like St. Valentine's Day 
when you especially honor the 
one, or ones, you love. What 
better way to do that at your 
house than by presenting 
something wonderful you 
made yourself. Something 
sort of like this Kahlua White 
Chocolate Cake? 

It is believed there is a 

chemical substance in choco- 
late that stimulates endor- 
phins in the brain, making 
people feel as good as if they 
were in love. Of course it 
does! Any chocolate lover 
knows that. Even though 
white chocolate is actually not 
a chocolate at all but a ro- 

mantic name for a mixture of 
milk, sugar, and cocoa butter, 
it’s every bit as decadent in 
Kahlua's white chocolate 
desserts. 

Although Kahlua White 
Chocolate Valentine Cake is 
not for dieters, it is a very dif- 
ferent version of the classic 
chocolate cake, with its 
smooth ganache frosting/fil- 
ling tinged with Kahlua, that 
wonderful coffee flavored 
liqueur. Although white choc- 
olate is available in any sweet 
shop, many super-markets 
carry it next to the regular 
chocolate chips. 

Kahlua White Chocolate 
Valentine Cake 

2 ounces white chocolate 
1/2 cup whipping cream 

1 1/3 cups sifted cake flour 
1/2 teaspoon baking powder 
Salt 
1/4 cup unsalted butter, 

room temperature 
1 cup sugar 
1 whole egg 
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VALENTINE CAKE Tempt your sweetheart with this heart- 
shaped Kahlua cake filled and frosted with creamy-smooth 
ganache on Valentine's Day. 

TAX TIP # 6 
Invest In Savings Bonds 

Investing in Series EE Savings Bonds can 

be a smart way to cut taxes. The interest is 
not subject to state and local income tax 
and you pay no federal income tax until 
the bonds are redeemed. And at maturity 
if you swap the Series EE Bonds for Series 
HH Bonds, you can postpone federal 
income tax until the maturity date of the 
HH Bonds. 

For details and other tax-cutting assistance, contact 

I SYKES & COMPANY. P.A. 
CERTIFIED PUBLIC ACCOUNTANTS 

101 WEST KING STREET, SECOND FLOOR P.O. BOX 1050 
TELEPHONE: 482-7644 

806 NORTH BROAD STREET TELEPHONE: 482-5481 

Enlarged to show detail J & C Ferrara Co., Inc. 
Made in U S.A. 

KISSES AND DIAMONDS 
ARE FOREVER 

This beautifully crafted Diamond Kiss by J & C 
Ferrara is a perfect gift for any occasion. And, how 
about wrapping it with a package of real Hershey's 
Milk Chocolate Kisses to satisfy her sweet tooth. 

With a kiss or two of your own 
The rest is up to you! 
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1 egg, separated 
6 tablespoons milk, room 

temperature 
White Chocolate Ganache 

(recipe follows) 
In small bowl set over 

simmering water, melt choc- 
olate and cream together. Stir 
until smooth. Set aside to cool 
completely. Sift cake flour 
with baking powder and 1/4 
teaspoon salt. Set aside. In 
large mixer bowl, beat butter 
until fluffy. Gradually beat 
in 3/4 cup sugar. Beat in 
whole egg and egg yolk until 
smooth. Stir in cooled choco- 
late. Alternately stir in dry 
ingredients with milk, be- 
ginning and ending with dry 
ingredients and blending 
thoroughly after each addi- 
tion. 

In small bowl, whisk egg 
white with dash of salt until 
soft peaks form. Whisk in 
remaining 1/4 cup sugar( 
beating until very thick and 
glossy and mixture falls from 
whisk in heavy ribbon. Gen- 
tly fold egg white into batter. 
Pour batter into 8- or 9-inch 
heart-shaped cake pan which 
has been lined with buttered 
and floured waxed paper. 
Bake on center shelf of oven at 
350 degrees about 40 minutes 
or until tests done. 

Cool in pan 10 minutes. 
Turn out of pan and carefully 
peel away paper. Cool com- 

pletely. Transfer cake to ser- 

ving plate. Using a wood pick, 
poke holes about 1 inch deep 
and at about 1 inch intervals 
in top of cake. Spoon Kahlua 
syrup evenly over top of cake. 
Frost with White Chocolate 
Ganache. Note: To make 
Kahlua Syrup, combine 3 
tablespoons water, 1 teaspoon 
instant coffee powder and 1 

teaspoon sugar in small 
saucepan over low heat and 
stir to dissolve coffee and 
sugar. Bring to boil and pour 
into small bowl. Add 1/4 cup 
kahlua and stir to blend. 
Cool. 

White Chocolate Ganache 
1 3/4 cups whipping cream 
3 1/2 ounces white choco- 

late, chopped 
1/4 teaspoon vanilla 
In large bowl, combine 

cream and chocolate. Set over 

simmering water until choc- 
olate is melted. Stir until 
smooth. Refrigerate at least 4 
or 5 hours, stirring occasion- 
ally, until thick. Add vanilla 
and beat until stiff. Note: 
Prepare ganache before mix- 
ing and baking cake to allow 
to chill. 

Conference 

Is Slated 
The 1989 Regional Pork 

Conference will be held on 

rueeday, February 14 at the 
American Legion Building 
in Edenton. This event is for 
all ttork producers and agri- 
business people in northeast- 
ern {forth Carolina. 

The conference will bring 
to producers the latest re- 

search and technology on 

pork production. The program 
this year is intended to help 
producers become more effi- 
cient. Registration will begin 
at 10 a.m. 

Topics to be discussed this 
fear are: Proper Feeding and 
Development of Gilts, Billy 
flowers; Feeding and Man- 
aging the Early Weaned Pig, 
Bill Schoenherr; What Every 
Pork Producer Should Know 
About Feeding Triticale, 
rerry Coffey; Disinfectants, 
Steve Dignan; Swine Pro- 
lucer’s Role in Protecting 
iVater Quality, Frank Hu- 
nenik; and An Update on 
Swine Feed Medication, a 
tales representative. 

All pork producers and 
igri-business people have 
>een invited to attend. 

Coming Up? 
Be sum 90 advertise 

> Herald on the 

Amy Lynn Jernigan 

Engagement 
Is Announced 
Ronald Jernigan of 

Williamston and Mrs. Reta 
Shaw of Edenton announce 
the engagement of their 
daughter, Amy Lynn Jerni- 
gan, to Bradley Riddick Bass, 
son of Mr. and Mrs. Percy E. 
Bass of Edenton. 

The bride-elect is a 1986 
graduate of John A. Holmes 
High School. She is employed 
at Shoe Show of Edenton. 

The prospective bride- 
groom is also a 1986 graduate 
of Holmes High School. He is 
employed by the Edenton- 
Chowan Schools. 

The wedding is planned 
for 2 p.m. on March 25 in 
Rocky Hock Baptist Church. 

Friends and relatives are 
invited to attend. 

Call the classifieds.... 

FOR RENT 
MODERN NICE 

OFFICE SPACE & 
SECRETARIAL 

SERVICES 
AVAILABLE 

Call 482-3075 
j 

CHELCIELANE SPRim.T. 

Ricky Lane and Susan 
Land. Spruill of Creswell are 

\ proud to announce the birth of 
their daughter, Chelcie Lane, 

| in Chowan Hospital on Feb- 
| ruary 1. 

Maternal grandfather is 
1 Grover Land Sr. of Newport 

News, Va. 
Paternal grandparents are 

Mr. and Mrs. Caswell Spruill 
of Roper. 

MARQUEZ DESHAE 
FOREMAN 

Tywanda Diret Foreman 
and Troy LeRone Dunston of 
Edenton are proud to an- 
nounce the birth of their son, 
MarQuez DeShae, in Chowan 
Hospitai on February 2. 

Maternal grandmother is 
Patricia Dianne Foreman of 
Edenton. 

LATOYA NATASHA 
BRINKLEY 

Stephen and Bernice Bea- 
sley Brinkley of Sunbury are 

proud to announce the birth of 

( 
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Continued On Page 3-A 

Got A Yard Sale Coming Up? 
Be sure to advertise on the 

Chowan Herald Classified Page! 

DR. A.F. DOWNUM, JR== 
OPTOMETRIST 

DISPOSABLE CONTACT LENSES 
Caring for your eyes goes 

beyond eye examinations and 
prescriptions — it also means 
keeping you up-to-date on any 
developments in eye care that 
may be to your benefit. 

There is a recent innovation 
that is currently receiving na- 
tionwide attention. Vistakon Inc., 
a Johnson & Johnson company, 
has introduced the first contact 
Ians vou never have to clean: 
ACUVUE Disposable Contact 
Lenses. 

ACUVUE Disposable Contact 
Lenses give you excellent vision 
correction without any of the 
cleaning or long-term build-up 
problems many contact lens 
wearers encounter. You wear the 
lenses continuously for about 
one to two weeks (depending on 
the schedule we set up), then you 
simply throw them out and 
replace them with a fresh, new 
pair. They’re virtually mainte- 
nance-free. The patient wearing 
this disposable lens will discover 
many advantages. Almost no 
time" is spertf With lens cfrerho" 
cleaning solutions are needed’ 

and a spare lens is always on 
hand. 

In addition to the convenience, 
ACUVUE Disposable Contact 
Lenses may actually allow you to 
experience sharper vision, great- 
er comfort and improved eye 
health through disposable wear. 
In fact. ACUVUE is such a 
breakthrough, even patients who 
occasionally have problems with 
their hard or soft lenses may find 
they can wear these lenses all 
the time, with comfort. 

Please give us a call for more 
detailed information about new 
ACUVUE. I’ll be happy to answer 
any other questions you may 
have. Call for your appointment 
today to see if ACUVUE Dis- 
posable Contact Lenses are right 
for you. 

The interest of better vision 
from the office of: 

A.F. Downum, Jr., O.D. 
Phone: 482-3218 

103 Wr-Edenten Street 
Edenton, 1-N.C. 

on 
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