
THE SENIOR FUND

Senior No. 16: This senior appreciates that her mother, now 87,
is alive and active but also misses her father who spoiled her with
anything she wanted or needed. These days, she could use some
help with grab bars.
Senior No. 17: This senior has fond memories of his parents and
siblings and the days they would spend playing together. These
days, he could use a hearing exam and a hearing aid.
Senior No. 18: This senior is now 89years old and could use a
small shower bench, Ensure vitamin supplements and inconti-
nence supplies. She lives with her husband and recalls taking
family trips with him and their children.

ZUBIATEFAMILY>> After the death
of his father, Diego Zubiate has
struggled to cope with the pain.
He’s a shy boy who has found it
hard to make friends.
But he finds some comfort in

school.
While it took time to gain con-

fidence, the 4-year-old is now one
of the top students, hasmade doz-
ens of friends and loves attend-
ing class at HELP New Mexico,
an organizations that provides
many services to disadvantaged
families.
As winter approaches, the

only thing Diego has to keep him
warm is a sweater, which he is
quickly outgrowing.

OPERATION NOEL » PROFILES
What: This winter, Operation Noel,
sponsored by HUB International,
Mattress Firm, KVIA and the El Paso
Times, will provide 19,000coats to
children in need in the El Paso area.
Every day through Christmas, the
Times will feature area families who
are helped by Operation Noel.
To donate: OperationNoel.org or
send to Operation Noel, 201E. Main,
Suite 1603, El Paso, TX 79901.
Information: 351-0408.

HOW TO HELP

When asked if he had told
his mother he needed a bigger
sweater, he replied “No, because
I don’t want to tell my mother to

waste money. She works hard.”
As Diego and his three brothers

try to cope with the loss of their
father, they are also trying to help
their now single momwith every-
day chores and support. Diego’s
three brothers are Ricardo, 10;
Abraham, 8; and Marco, 6.
The family is asking for as-

sistance to keep warm this win-
ter, including winter clothes and
coats.
Diego’s mother said she wants

him and his brothers to have
peace of mind and continue suc-
ceeding in school instead of fo-
cusing on the struggles of their
mother to keep them safe and
warm this winter.

Every day through Christmas Day, the El Paso Times will feature
area senior citizens who are being helped by Operation Noel and
The Senior Fund. Donations will be used to purchase items not
covered by social services.
To donate: Send donations to the El Paso Times Senior Fund,
500W. Overland, Suite 150, El Paso, TX 79901.
Information: 533-0998, ext. 116.

Holiday giving

TIPS & TREATS
ONTHESHELF

Cookbooks and books about
food make great gifts for food-
ies — friends, relatives or even
yourself. Here are a few of my
picks from a long list of recently
published treats:
“Baking Chez Moi” by Do-

rie Greenspan
(Houghton Mif-
flin Harcourt)
tops my list
with a collec-
tion of goodies
guaranteed to
send you to the
kitchen imme-
diately to start
baking. Named

a “culinary guru” by the New
York Times, Greenspan has au-
thored 10 cookbooks and gar-
nered a long list of awards and
honors. This new book features
a collection of classic and con-
temporary French desserts that
are treasures of elegant sim-
plicity.
Greenspan’s personal

friends, chefs from chic pas-
try shops in Paris and other
regions of France are repre-
sented in the collection. Writ-
ing in a delightful chatty style,
Greenspan recreates their “sim-
ple” desserts — home-baked
cakes, tarts, cookies and more
— for an American audience.
The desserts in this book are
the “opposite of complex, fussy,
time-consuming desserts most
of us associate with French
pastry.”
Like molten chocolate des-

serts? With Greenspan, your
teacher-friend in the kitchen
working with you, it’s a piece
of cake. She calls them “Soft
Centered Chocolate Teacup
Cakes” and explains how they
were popularized in the 1980s
by Michelin Chef Michel Bras,
who baked them with a frozen
truffle in the middle. Greens-
pan’s recipe calls for dropping
chocolate chunks into the bat-
ter before baking. Almost all
the recipes are accompanied
by a “Bonne Idée”: perhaps a
new twist in creating the des-
sert. The “good idea” for these
cakes: “placing something slow
to melt in the center of a choc-
olate cake is too good an idea
not to riff on” and she suggests
stuffing them with fruit (frozen
mashed berries for example) —
instead of chocolate.
For cooking just about ev-

erything, nothing tops “Saveur,
The New Classics Cookbook”
(Weldon Owen). This new en-
cyclopedic book created by
the editors of Saveur maga-
zine (gourmet monthly cover-
ing worldwide cuisine) includes

more than 1000 global reci-
pes for every type of dish along
with holiday and special occa-
sion menus. Every recipe has
gone through rigorous testing
in the Saveur Test Kitchens.
Chapters are organized by

course and food type. The
chapters on “Appetizers” and
“Pantry Basics” could be fan-
tastic stand-alone books. The
editors write that “anticipa-
tion” is one of the pleasures
associated with eating and ap-
petizers calm the “appetite in
advance of the (dinner) dishes
to come.” Who needs dinner?
I could enjoy countless meals
made from recipes on the 40+
appetizer pages: assorted hors
d’oeuvres, dips, spreads, snacks
and small dishes from far-away
exotic places along with re-
gional U.S. treats. A compre-
hensive chapter on pantry ba-

sics includes recipes for stocks,
pickles, preserves, condiments,
sauces, spices, rubs and blends.
All recipes include infor-

mation on the origin of the
dish and I love the occasional
quotes scattered throughout
the pages — like this one from
Luciano Pavarotti: “One of the
nicest things about life is the
way we must regularly stop
whatever it is we are doing and
devote our attention to eating.”
Love to eat and cook? This is
the book for you!
At first glance, “Cooking

Light Mad Delicious” by Keith
Schroeder (Oxmoor House)
looks like an enticing cartoon
cookbook. Colorful graphics
showcase techniques, equip-
ment and foods along with
the easy-to-read (even in poor
light) text and you realize
that Schroeder has enticed

you into his kitchen to learn
about his style of cooking. He
calls it the “Science of Making
Healthy Food Taste Amazing!”
He writes that many cooks

trying to adapt recipes for
healthier eating cut out sugar,
salt and fat — usually sacri-
ficing flavor and texture. Not
necessary, he writes; under-
standing kitchen science —
emulsion chemistry or sear-
ing meat physics — doesn’t re-
quire a chemistry degree and
leads to better solutions.
A chapter on Develop-

ing Manual Dexterity in the
Kitchen begins with knife
skills and includes wonder-
ful step by step photographs
for breaking down/prepping
a chicken in the recipe for Cu-
linary School Chicken. Mas-

BILL HOGAN — CHICAGO TRIBUNE

Cranberries and oranges come
together in this upside-down cake.

BAKING

By Leah Eskin
Chicago Tribune

You plan to travel. You plan to
travel with cake. Why not? It’s
good company, and unlikely to
snag the window seat.
First, you contact the Trans-

portation Security Administra-
tion.
These days, transportation

security is administered with
rigor, and you don’t fancy your
fancy cake getting smashed —
or snatched — in the process.
Indeed, given its buttery vanilla
crumb and showy cranberry
crown, you fear some corrupt
character with a gun asking it
to step aside for closer inspec-
tion. Much. Closer. Inspection.
Edible companions travel un-

der seemingly capricious rules.
Jell-O, cranberry sauce, gravy
and maple syrup: no. Cake: yes.
Subject to additional screening.
The authorities must have

their reasons, but try telling
that to the creamy dip in need
of a vacation.
You print out the guidelines,

and keep them handy, along
with photo ID and boarding
pass.
You and your cake pass in-

spection.
Kicking off the holiday early,

silently you give thanks.

Cranberry Cake
Prep: 20minutes
Bake: 40minutes
Makes: 8servings
INGREDIENTS
12ounces cranberries, fresh or
frozen
1/2 cup dark brown sugar
1/4 cup fresh orange juice
1 teaspoon finely grated orange
zest
3/4 teaspoon ground cinnamon
2eggs, at room temperature
1 cup granulated sugar
1 stick (1/2 cup) unsalted butter,
melted
1/4 cup sour cream
1 teaspoon vanilla
1/4 teaspoon kosher salt
1 cup flour
Directions
1. Toss: Stir together cranber-
ries, brown sugar, juice, zest and
cinnamon. Set aside.
2. Beat: Using a stand mixer

Flying with
pastries —
make sure
to take care
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