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({ My name is Annie. Food and 1
get along so well! Cooking and
baking are more than a hobby for
me - they’re a passion. I come from
o the beautiful island of Guam,
U.S.A. The recipes you'll find
here are my creations, or
those of my children, who are
also budding foodies. I hope you
¥ like them. Drop me a comment or two
. to let me know how you like our island and
_"' other delicacies. Enjoy!”
- Army Lt. Col. (Ret.) Annette Merfalen

Filling:

ome of my favorite desserts are chocolate cake, coffee ice cream, and tof- 1 cup milk chocolate chips

fee candy. This dessert combines all three in one very decadent dessert. ~ Cake: 1/2 cup half-and-half (or heavy cream)
If you’ve read through my directions below, you may be thinking that 1/4 cup cocoa powder Half gallon coffee ice cream (or your
this is a difficult dessert to make. Don’t let the number of steps fool you, how- 1/3 cup plus 2 tablespoons cake flour favorite flavor)
ever. This is actually very simple to make; just follow each step as I’ve de- 1 tablespoon instant espresso powder 1/2 cup toffee bits
scribed them below and before you know it, you’ll be enjoying this heavenly 1/8 teaspoon salt
dessert! The only hard part is waiting for the ice cream to re-harden! 1/2 stick unsalted butter, melted Ganache:
Give my recipe a try. I know you’ll love it. 3 large eggs 1 1/2 cups semisweet chocolate chips
2 large egg YOLKS 1 cup half-and-half (or heavy cream)
1/2 cup white, granulated sugar
Topping:
In a small mixing bowl, sift together the cocoa powder and - n a;-""'-"‘“ 1/2.Gup taifee Bits
cake flour. Add the instant espresso powder and salt to the |

bowl. Whisk to combine. - 4
After the cake is completely cooled, carefully unroll it.

In a microwave-safe bowl, melt the butter.

: Make the ganache for the filling. In a small microwave-safe bowl,
Set aside to cool.

heat the 1/2 cup of half-and-half for about a minute. Add the
milk chocolate chips to the heated half-and-half, whisking until
the chocolate melts and the mixture is smooth.

Place a small pot filled with about 2 inches of water over
medium heat; bring to a simmer. In a large heat-safe mixing
bowl, place the eggs, egg yolks, and sugar. Place the egg and

sugar mixture over the simmering water, whisking constantly until
the mixture is warm to the touch.

Spread the ganache over the cake, staying about 1 inch from
the edge.

Switch to a hand-held mixer. Mix on high speed until the

Spread the ice cream over the cake. | found it easierto use a
mixture thickens and turns a very pale yellow.

spatula to “slice” pieces of ice cream, then | placed the slices
of ice cream over the cake, staying about 1 1/2 inches from
the edge.

Fold the dry ingredients into the thickened egg mixture.
Drizzle the cooled melted butter down the side of the serinkle YacdrabeaNeE DiiSous! HE R
bowl. Gently FOLD the butter into the batter. Do NOT

overmix; the batter will be very airy and light. Re-roll the cake, jell-roll style, starting from the short edge. Be

careful not to squeeze too tightly or all of the ice cream and

Line a large baking pan (a jelly-roll pan works well) with el SIS T LAl i TG

parchment paper. Pour the batter onto the lined pan. Gently

and evenly spread batter out over the pan (be careful not to
over-handle the batter as you spread it out; you do NOT want to
deflate the air bubbles).

Tightly wrap the rolled cake with plastic wrap. Placein the
freezer and freeze until the ice cream firms up.

To finish the cake, prepare more ganache using the remaining

half-and-half and semisweet chocolate chips. Once again, heat

the half-and-half in the microwave fora minute. Add the
semisweet chocolate chips to the hot half-and-half, whisking until
smooth and creamy. Pourthe ganache overthe cake. Sprinkle with the
remaining 1/2 cup of toffee bits.

Bake at 450 degrees for 7 minutes.

While the cake is still warm, flip it out onto a clean dish cloth
that’s been dusted with cocoa powder. Peel the parchment
paper off the cake.

&
Sprinkle more cocoa powder over the cake. Roll the cake Slice the cake, serve and ENJQY! F K h]'
— including the dish cloth — starting at the short edge. Set T -._3 ?‘. .
B, 1

: aside until the cake is completely cooled. %- J
("\‘ J ( ) ( ) -/ ,‘_"»J Wet Ingredients:
‘ _— - 2 eggs

3/4 cup water

:J \ Y Dry Ingredients: 2 teaspoons vanilla extract o L $
J ’:) -) () , 13/4 cups all purpose flour 1 stick unsalted butter, melted ?
: e 2/3 cup cocoa powder e
\- -
« (Jj :\_\/ 1 1/4 cups light brown sugar %
\\4)"" 1 teaspoon baking powder = =

1 teaspoon baking soda N,

Lizeipeeh sa!t Toppings (Optional):

3/4 teaspoon instant espresso powder, o
or instant coffee granules Toffee bits

3 tablespoons buttermilk powder

1 cup semi-sweet chocolate chips

oist chocolate cake...chocolate chips...
chocolate ganache. ..enough said.
Seriously, though. If you are like me,
you LOVE LOVE LOVE chocolate! Take a moist
chocolate cake batter load it with chocolate chips, bake
it into a donut, then dredge it in a rich, creamy chocolate
ganache and you’ll be in Heaven!!
Give my recipe a try. I know you’ll love it!

Mini chocolate chips

Chocolate cookie bits

Chocolate icing: Multi-colored sprinkles
2 cups chocolate chips

8 tablespoons heavy cream
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Add the buttermilk powder.
If you can’t find buttermilk
powder in your grocery store,
- use3/4 cup of liquid buttermilk

~ INSTEAD OF the buttermilk powder
b, 'gimd 3/4 cup water. Add the
‘buttermilk with the wet ingredients as

Another easy substitution for buttermilk is to place 1 teaspoon of
either white vinegar or lemon juce in a cup. Mix in enough regular
milk to make 3/4 cup of total liquid (milk plus vinegar). Stirto
combine, then let the mixture sit for a minute or so (it will thicken a
bit). Again, you’d omit the buttermilk powder and 3/4 cup of water
if you did it this way. Add the milk-vinegar mixture with the wet
. ingredients as described below.

a

Bake per your donut maker’s
instructions, or until the donuts
feel slightly firm to the touch.
My donut maker has a light that turns
green when the donuts are done.

Remove the donuts from the

donut maker. These can get

very hot, so be careful when
taking the donuts out of the donut
maker.

Place the donuts on a wire wrack to cool. Ensure the donuts
cool completely before icing.

To make the chocolate icing: Combine the chocolate chips
and heavy cream in a microwave-safe bowl.

Heat for 45 seconds then remove from the microwave and

stirwith a fork (or use a whisk), mixing until the icing is shiny,

Add the chocolate chips. | guess | should have named these
smooth and creamy.

Chocolate-Chocolate Chip Donuts, huh?

If the chocolate chips aren’t melted enough after stirring (you
still see chunks of chocolate), heat for another 10-15 seconds
then stir again.

Use a whisk to mix all of the dry ingredients together. Or, you
can use a fork.

Place the flour into the bowl. N
ace e HoUrinto (e Bow After the donuts are cool, dip
the top of each onein

Add the cocoa powder. Itisn’t necessary to sift the cocoa thewarm lcing,

powder; just dump it in the bowl. Place the eggs, water, vanilla extract, and melted butter into

the bowl; stirto combine. Note: after melting the butter, let it

sit for a minute or so to cool slightly. Place the iced donuts back on

the wire wrack to allow the
frosting to set (oryou can just
devour them at this point!).

Add the brown sugar.

Spoon the batter into the wells of your pre-heated donut
Add the baking powder, baking soda, salt and espresso maker, filling according to manufacturer’s instructions. | use
powder (or instant coffee granules). You can omit the a small cookie scoop to fill my donut maker with about 2 —
espresso powder if you’d like. However, | find that the tablespoons of batter. My donut maker has a non-stick surface; if o o

coffee enhances the flavor of the cocoa, making the donuts taste yours is not non-stick, spray each donut well with butter-flavored Note: If you don’t have a donut maker, simply |
so much more rich and decadent. cooking spray. use a muffin pan.

.

-

it finger,
KFC (L’cﬁiﬂ’g()ﬂd

Make KFC your lent
season meal spot

Howdy and hafa adai folks, KFC’s Colonel Sanders
here! Once again, KFC is your go-to place for lent! All of
your favorite lent favorites are back this season includ-
ing the Seafood Kelaguen, Popcorn Shrimp, Seafood
Twister, Wasabi Fish Sandwich, fan favorite KFC Shrimp
Burger and the new Fish Wrap! Hurry in, some of our
seafood items are here for a limited time. And just like
my famous KFC Chicken, the entire lent menu is avail-
able for DELIVERY! Simply call 300 - FAST to get deli-
cious KFC delivered straight to your door! KFC, it’s fin-
ger Lickin’ Good... for lent and all year round!

TAMUNING - 1G0 - MCRONESIA MALL - GPO Eﬂmﬁnmtudmav oW
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NEW YORK PIZZA SPECIALS

PIZZA*PASTA *» SALAD

Sbarro serving you up
lent specials and more

Lent season is back and Sbarro is excited to bring you
delicious special entrees for you and your whole family
to enjoy. We also have your classic Sbarro favorites like
our Veggie Pizza, Shrimp Alfredo Pasta, Spinach Lasa-
gna, and Garden Salad. Can we get a WOW!? Sbarro has
all your favorite lent dishes and a lot more. Everything
is fresh and handmade everyday! So, visit us today at
Sbarro in the GPO or Micronesia Mall food courts! We
can wait to serve you some delicious pizza, pasta and
more!

PROUDLY
¢ SERVING

Guam’s military
community for
30 years!

When off base stop by and try the serious food
we’ve become famous for, Kingston BBQ Jerk Chicken
& Boston Beach Ribs Combo, Jamaican Oxtail, Jerk
Burgers, Fresh Local Catch, Roasted Bananas, Festive
Tropical Cocktails, Jammin Beer Fest and so much
more! Whether you dine in or take out and enjoy our
award winning flavors of Jamaica and Guam fused
together in a culinary explosion second to none. We
have 4 convenient locations to serve you - Hagatna,
Tumon, Dededo or Mangilao - whichever’s closer.
Online ordering available as well!

Veteran Ouned Business : N, Ya Mon
AICAN GRILL.. See You SOON!

Ya Mon, Serious Food.

HAGATNA TUMON DEDEDO | MANGILAO | ORDER ONLINE!

472-2000 | 647-3000 | 633-4000 | 734-7000 | jamaicangrill.com





