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Healthy
Living

W
hoever figured out that
Cinco deMayo could be
transformed into amajor
food celebration is ingen-
ious. It, like St. Patrick’s
Day or Oktoberfest, has
become a flavorful fête of
international cuisine.With-
in the last decade alone,
this commemoration of
Mexico’s victory over the

French has grown from a strictly cultural tradition to a
chief party-throwing holiday in the spring.Whether or
not it’s because of the commercialization of the novelty of
the holiday, it’s hard to say. Either way, this commercial-
ization has graciously spawned party ideas and a whole
heap of deliciousMexican recipes.

Celebrating a Mexican fiesta isn’t nearly as hard as
youmight expect.Mexican food tends to get intricate
when you’re really diving deep for traditional dishes, but
if you’re going to host a Cinco deMayo party, simpler

versions of your favoriteMexican foods can ease the anx-
iety, especially if you serve them bite-sized.

An easy buffetmenu of chicken and vegetable que-
sadilla bites, elotes, mini churros, and a refreshing pint
ofMicheladamakes a wonderful meal for your spring-
time guests.

Famous L.A. chefWolfgang Puck is no stranger to cre-
ating unique dishes for special events. Cinco deMayo is
no exception. His version of a classic chicken quesadilla
has been revamped to include lime and peppermarinat-
ed chicken and fresh tomatoes and peppers.

“The result is the most beautiful, crispy, flavorful que-
sadilla you've ever tasted,” Puck says.

These quesadillas cut up easily and can be divided into
bite-sized pieces with no problem.

If classics are on the menu, then stay in line by serving
Mexican corn on the cob, elotes. The grilled corn is coat-
ed in a hot and tangy dressing of crema and lime juice,
then sprinkled with chili powder. Cinnamon-coated chur-
ros complete the meal with a sweet finger food to cleanse
the palate.

And, of course, no Cinco deMayo celebration would be
complete without a Mexican beverage.Margaritas,
Tequila Sunrises, and Pina Coladas are all wonderful, but
for a unique diversion, try preparing a spicyMichelada.
Mexico’s classic beer beverage offers a real jolt to those
used to sipping light beers. Lime juice,Worcestershire
sauce, hot sauce andMaggi seasoning (bouillon) flavor
the cerveza, giving it a slightly thick murkiness but a
wonderful spicy (yet refreshing) flavor.

Whether hosting a big backyard bash or simply stay-
ing in to play bunko with your closest friends, this will be
a dinner that really leaves an imprint of the delicious cel-
ebration of Cinco deMayo on your guests.
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A butterscotch bundt cake for mom
BY ELLEN FOLKMAN
Scripps Howard News Service

I f you are looking for a butterscotch
cake for yourmother, this cake is
easy to make because it starts with
a cake mix. This recipe specifically

calls for a mix with no pudding in the
mix.

This is a verymoist cake, and it is deli-
cious with a simple icing made from
powdered sugar, a bit of milk and a dash
of vanilla for an elegant touch. It will
need the entire baking time and possibly
a fewminutesmore. Cook for about an
hour and the house will smell wonderful.

BUTTERSCOTCH BUNDT CAKE
4 eggs
1⁄2 cup vegetable oil
1 (8-ounce) container sour cream
1 box yellow cake mix (Duncan Hines is
recommended)
1 (3.4-ounce) butterscotch flavor Jell-O
instant pudding and pie filling
1 (11-ounce) package butterscotch
chips
1⁄2 cup confectioners suger (for glaze)
Dash of milk (amount can vary)
1⁄2 tsp. vanilla
Combine eggs, oil, sour cream, cake mix

and pudding mix in a medium bowl. Mix
well, about 2 minutes on medium speed.
Stir in the butterscotch chips.
Pour batter into well-greased and floured
Bundt pan. Bake at 350 degrees for 55
minutes or until toothpick comes out
clean.
Cool cake in pan on wire rack for 15
minutes. Remove from pan and cool
completely.
Glaze: whisk togther 1⁄2 cup confectioners
suger, just enough milk for the
consistency you would like and a 1⁄2
teaspoon of vanilla. Pour over center of
cake — before serving.

CINCO
deMAYO

COMFORT FOOD
MARISA RENWALD
marisarenwald@yahoo.com


