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An Expert’s Urge
To Bake the Best

THE GROWN-UP
TASTE OF WINE
AND COOKIES
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By Maida Heatter
Special 1o The Washington Post
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Biscotti! That’s all
I see and smell
and hear about all
over the house all
day and all night. I am sick and
tired of biscotti. I would give any-
thing for a brownié or a bran muf-
fin or a slice of pound cake. But
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I a commercial brand.”
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—  Now, from Italy, comes biscot-
ti, which are emerging as “the
- cookies of '90s,” declares Gour-
met magazine in this month’s is-
sue. The reason is simple, writes
Italian culinary expert Carol
Field. “Biscotti have come into
their own again because they are *
so lean and light, so healthy and
adaptable to today's way of life.”
Consider the facts: A cake
doughnut has 210 calories and 12
~ grams of fat; a small bran muffin
has 125 calories dnd 6 grams of




