Orange alert!

Plain ol’ pumpkin pie
just isn’t going to cut it
this holiday season

By Fred Schlatter

Arrrving ar holiday parties with the same old pump
kin pae is about as taboo as showing up empty-hand
et] = posibly worse, But that doesa’t mean you have
o get all Betty Crocker and whip something up from
scratch. These spots are re-imagining that classic hol
ilay dessery, swapping dowdy standards for inventrve
prurmpkin preparations,

Pumpkin Creme Brulee Cake

Sure, vou can buy one of Sarah Levy's more trads
tional pumpkin or pecan pics at her Gold Coast see
etery, Barah's Pastries & Candies (70 L. Cak 5o gnz-
fig-az23), but why not upgrade o something unes-
pected? Try the luscous Pumpkin Creme Brulee cake
[518-8100, depending on sizel, with layers of pump-
kin-spiced cake and a custard-like caramel-“creme
baulee” laver (made with caramielized sugar), finished

with orange-vanilla butrercream icing,

Mini-Pie Flights

ou know those trendy foends whe abaays seem
to natil everything, from outfits boart? Here's how oo
keep up when you show up for cheir holiday parties:
Mlin-Pie Flights (518} from Eiver Morch's Pie (615 4.
State St. y12-642-4192). Each fourgnch dessent comes
with a perfectly formed, buttery crust and packs as
s authentic harvest flaver as ics foll-sized counter
part. For Thanksgiving, the flight inchudes pumpkin,
apple and mocha-pecan. Look for pew options come
Chrsemas — you're guaranteed andher invite after
v tote these stylish little pastries ro a party:

Pumpkin Pie Milkshake

If you've got rowdy Iriends ik oo behave ar
a crvilized hobiday party, save yvourse ! che headache
and eat out, The massee burgers and senous salad
brar ar R, Grunts (2096 Lincoln Park West, 773-029
351 can handle any appetite, bat ic's the Pumpkin
Pie Milkshake (3 4.50) thar has ws Iooking forward to
dessert. This seasonal spectalty stars as homemade
pumpkin pee filling that gets whizaed up with vamlla
ice cream and topped with whipped cream

Pumpkin bread pudding
Though the holidays are the season of sharing,
sometimes vou need to keep a good thing all vo
vourself That's why the pumpkin bread puddang
{5g) at Mundial Cocina Mestiza (1640 W, 8ch 5t
312-401-g9908) in Pilsen makes our list of favar.
ire holiday desserts. Studded with plump
golden raising and che occasional pepite
(pumpkin seed) and dusted generously
with cinnamon, 1t's crowned wath a bag
seoop of vanilla ice cream. It sits ina
pool of caramel and cream, which—
shucks! —makes it difficult vo lug o a
haoliday party You'll juse have to enjoy
it at the restauarant,
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We love fruitcake

Got a friend who can't stand
pumpkan’? Mo problem! Bring
fruitcake. Before you think wa'va
[Eone muts, try the Chrismas
Jam ($6.50) at Lovely (130 N,
Mitwaukee Ave, 773-572-4T8E),
This West Town bakery packs an
eight-cunce mason jar with all
the classic makings of the dread-

TAKE THE CAKE Bringing holiday dessert to a party? The
Pumpkin Creme Brulee cake from Sarah's Pastries is the
perfect way to wow your friends. | ssnny BRECHEISER FROTDE FOS WETADRS |

ed holiday loaf: gquince, prunas,
pears, orange peal, walnuts,
pecans, sugar and spice. The
spread works with toast and des-
sort broads, but try it with sivory
itamss, like cheese plates or aven
roasts, foo, Think about pack-
ing it for a party with your arty
friends—rhey'll appreciaie the
irary, but love the faste. [ 7.5, ]



