
A set-it-and-forget-it
weeknight pasta dish
By J.M. HIRSCH
The Associated Press

When it comes to weeknight dinners, sometimes the shortest route
is the long way around.

Which is to say, letting the slow cooker chug away while you are
away often is the fastest and easiest way to get a great dinner on the
table during your evening rush.

My only complaint about slow cooker recipes is that too many of
them require either too much planning or too much prepping (and
sometimes cooking) of ingredients before they go into the cooker. I
want recipes that let me dump stuff in, then walk away and forget
about it until dinner.

So that’s what I came up with for this simple, but over-the-top-good
pasta recipe. You let the slow cooker perfectly caramelize a whole
mess of onions while you are at work for the day. When you come
home, you toss those with a few other ingredients and in the time it
takes you to boil pasta, you have dinner.

A food processor is the easiest way to slice this volume of onions.
And you also could do that the night before, then bag them and toss
them in the refrigerator until the next morning so all you have to do is
empty them into the slow cooker and walk away.

As for the sun-dried tomatoes and arugula... I went with what I like.
But improvise according to your family’s tastes. Any vegetables or
cooked meats can be substituted. Sausage even could be added to the
slow cooker in the morning.

CREAMY CARAMELIZED ONION PASTA
Start to finish: 6 to 8 hours
Servings: 8
3 pounds yellow onions, thinly

sliced
2 tablespoons olive oil
1 pound fettuccine pasta
8-ounce container creme

fraiche
5-ounce container arugula
1 cup thinly sliced sun-dried

tomatoes
Salt and ground black pepper
In a large slow cooker, com-

bine the onions and olive oil. Stir
well to coat, then cover and cook
on high for 6 to 8 hours, or until
well browned and caramelized.

When the onions are done,
bring a large saucepan of salted
water to a boil. Add the pasta and
cook according to package direc-
tions. Drain, then return to the pot. Add the onions, creme fraiche,
arugula and sun-dried tomatoes. Stir over medium heat until the
arugula just begins to wilt, about 2 minutes. Season with salt and pep-
per.

Nutrition information per serving (values are rounded to the near-
est whole number): 450 calories; 160 calories from fat (35 percent of
total calories); 18 g fat (8 g saturated; 0 g trans fats); 25 mg choles-
terol; 62 g carbohydrate; 11 g protein; 5 g fiber; 170 mg sodium.

A WEEKEND CROSSWORD
“By the Pronoun”

By Wayne Robert Williams

ACROSS
1 Russia, once
8 Imperturbable

poise
14 Ludicrous
20 Based on

hypothesis
21 Hardy's partner
22 Copenhagen

cash of the past
23 Angela

Lansbury
classic

25 Come back to
life

26 Highland
hillsides

27 Singer Lena
28 Horse arrester?
30 "My country

__ of thee..."
31 Fancy vases
32 Plant diseases
33 Sing like Bing
35 It is French?
36 Std.
37 Twinklers
38 In the rigging
39 Fast-food

request
40 Distinctive

features of
cacti

42 Big name in
publishing

43 Sluggish
44 Unequivocal

order
47 Bishop's

jurisdiction
50 Selling points
53 Big name in

cameras
54 One of a

"Turandot" trio
55 Sault __ Marie
56 Singer Laine

and others
57 Spanish

diacritical mark
58 In shreds
59 Author of "The

Daughter of
Time"

60 Ethan or Joel
of movies

61 Without much
vitality

62 Prove false
63 Former kicker

Yepremian
64 Exclamation of

disgust

65 Disney and
Whitman

66 Country on the
Gulf of Aden

67 Man of La
Mancha

68 __ Paulo,
Brazil

69 Cookie snack
70 Ski-slope

mound
71 Hobo's sack
72 Cloaks
74 Stay current

financially
76 Williams and

Koppel
77 Card with a

message
78 "Love Is a

Battlefield"
singer Pat

82 Fire residue
84 Grad school

tests
85 French river
87 Compass point
88 Requirement
89 Bow of

Hollywood
90 Aaron Copland

ballet
91 Annoying child
92 Weep
93 Bangkok man
94 Household

gods of Rome
95 Uncle Miltie
96 Zimbabwe's

capital
98 Joan Didion

novel
102 Numbered

works
103 Breastbones
104 Eye doctor
105 Taylor and

Adoree
106 Test papers
107 Begrudges

DOWN
1 Long-necked

lute
2 Goader
3 Put in order
4 Takes the bus
5 Female rabbits
6 Hockey legend

Bobby
7 Hodgepodge
8 Periods of

readiness

9 Hocks
10 Angler's decoy
11 El Dorado's

treasure
12 Fulfilled
13 Skipped

without
explanation

14 City near
Cleveland

15 La __ Tar Pits
16 Part of USSR
17 American

rallying cry
18 Make extensive

changes to
19 River of the

Ukraine
24 Day segment
29 Steamy
32 Goulash and

ragout
33 Spy's coat?
34 Beyond stringy
35 Swamp

snapper, briefly
37 One-armed

bandits
38 Handlelike

parts
39 Branch of

learning
41 Nickel add-on?
42 Youngster

43 Scorch
45 Quite like
46 Travel

expenses
47 Start to eat
48 Unsaturated

alcohol
49 Pooh pal
50 Point the finger

at
51 Advertising

hook
52 What to notice

about Three
Blind Mice

54 Without much
color

57 Whoppers
58 Twin of

Romulus
61 Distorts
62 Fathered
63 Italian port
65 Blue-dye

plants
66 Spinning toys
67 Actress Hasso
70 One of The

Donald's exes
71 1959

Wimbledon
champion

73 Bassoonist's
need

74 Jack of talk
shows

75 Excessively
preoccupied
person

77 Walk aimlessly
79 Topography
80 Play-by-play

man
81 Examines anew
82 Relay finisher
83 Pancho's

poncho
84 Slangy

intensifier
suffix

85 Blood lines
86 Notion
89 Bobby

Fischer's forte
90 Showering
91 __ of the ball
93 Family chart
94 Vega's

constellation
95 A/C figures
97 Enzyme suffix
99 Some NFL

linemen
100 DDE's rival
101 Lipinski's

surface

Crossword
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By SUSAN M. SELASKY
Detroit Free Press

On Tuesday, Valentine’s Day, make a
date with – what else? – chocolate.

During Valentine’s week, Americans
are expected to buy more than 58 mil-
lion pounds of chocolate candy. And
more than 36 million heart-shaped
boxes of chocolate will be sold, accord-
ing to the National Confectioners
Association.

If chocolate indeed is the way to your
sweetie’s heart, it may be truer than
ever. Ongoing research supports the
health benefits of chocolate, particularly
the dark variety.

Cocoa beans contain flavanoids that
have antioxidant qualities. Antioxidants
combat free radicals that damage cells.
They also help reduce cholesterol, lower
blood pressure and improve cardiovas-
cular health. The higher the cocoa con-
tent of the chocolate, the better.

“I knew if I was in business long
enough they’d say chocolate is good for
you,” says Gayle Harte, owner of
Gayle’s Chocolates in Royal Oak, Mich.

“More and more people are trying
dark chocolate now, and they are finding
out dark chocolate is good tasting.”

Harte started her chocolate business
more than 33 years ago, making hand-
rolled and -dipped truffles. They’re still
being made that way at her flagship
store in Royal Oak and two outlets at
Detroit Metro Airport.

“I think Valentine’s is a truffle holi-
day,” Harte says. “It’s a special piece of
candy, and I haven’t seen them go in or
out of fashion.”

Homemade truffles can be a relative-
ly effortless gift from the heart.

You can do as we did with our choco-
late ganache truffles and cover them in a
thin layer of chocolate to protect their
melt-in-your-mouth center. Or take the
simpler approach and merely dust them
with cocoa powder. Looking for some-
thing even easier? Just roll them in
chopped nuts for another little antioxi-
dant hit.

For cupcake lovers, the dried cherries
in our chocolate cupcakes also add
some antioxidant power to the bitter-
sweet chocolate. And there’s more
chocolate ganache in our tarts, an easy
dessert for two that pairs the rich choco-
late with caramel and a sprinkling of
sea salt.

Despite all the good health news
about chocolate, that shouldn’t be a
license to overindulge. (OK, it’s
Valentine’s Day.) Chocolate still has
calories, fat and saturated fat. There are
no hard-and-fast guidelines, but a mod-
erate portion of chocolate – 1 ounce – a
few times a week is fine.

DARK CHOCOLATE TRUFFLES
(pictured aboeve) Makes: about 30.

Preparation time: 15 minutes. Total time:
1 hour, 30 minutes (plus chilling time)

1⁄2 cup heavy whipping cream
2 tablespoons butter
8 ounces bittersweet chocolate, chopped
Pinch of salt
1 teaspoon vanilla extract

Suggested coatings:
Dutch-process cocoa powder
Melted or tempered chocolate
Confectioners’ sugar
Toasted and chopped nuts such as

pecans, walnuts, almonds, hazelnuts
Toasted coconut
Shaved chocolate
In a small saucepan, place the heavy

whipping cream and butter, and heat over
medium, bringing just to a boil.

Place the chopped chocolate in a medi-
um heat-proof bowl. Set aside.

Pour the hot cream over the chocolate
and allow to stand for a minute or two.
Gently stir with a rubber spatula until
smooth and the chocolate is melted.
Don’t whisk or whip it, which will incor-
porate air and cause bubbles. Stir in the
salt and vanilla.

Cover with plastic wrap and place in
the refrigerator until the truffle mixture is
firm (this will take several hours). Or
allow to firm up overnight.

Place desired coating(s) for the truffles
on a separate plate. Remove the truffle
mixture from the refrigerator. With your
hands, a small ice cream scoop, a melon
baller or a small spoon, form the choco-
late into round or bite-size balls.
Immediately roll the truffle in the coating
and place on a parchment lined baking
sheet or tray. Cover and place in the
refrigerator until firm. Truffles can be
refrigerated for a couple of weeks or
frozen for a couple of months. Bring to
room temperature before serving.

SALTED CARAMEL TARTS
Makes: 2 tarts. Preparation time: 10

minutes. Total time: 1 hour
One of these tarts is enough to share

with your sweetie.
For caramel filling:

3 tablespoons heavy whipping cream
2 teaspoons unsalted butter
1⁄4 cup sugar
1 tablespoon water
1 tablespoon light corn syrup

1 teaspoon pure vanilla extract
2 baked Rich Sweet Pastry shells

(recipe follows)
1⁄4 cup coarsely chopped almonds (or

other favorite nut)
For ganache:

3 tablespoons heavy whipping cream
1 teaspoon light corn syrup
11⁄2 ounces bittersweet chocolate,

chopped
1 tablespoon hot water
Maldon sea salt crystals or other

coarse sea salt
To prepare caramel filling: Place the

cream and butter in a small, microwave-
safe bowl; microwave on high power
until simmering, about 15 seconds. Place
the sugar, water and corn syrup in a
small, heavy saucepan; bring to a boil,
stirring until the sugar melts. Boil, uncov-
ered, until the mixture is caramel-col-
ored. Remove from the heat and immedi-
ately, but slowly, whisk in the hot cream
mixture with a long-handled whisk. ( The
mixture will splatter.) Whisk in the vanil-
la. Pour into the pastry shells. Divide nuts
and sprinkle evenly over the caramel.
Refrigerate until cool.

To prepare the ganache: Place the

cream and corn syrup in a small
microwave-safe bowl; microwave on high
power until simmering, about 25 seconds.
Stir in the chocolate until smooth. Stir in
the hot water until blended. Pour over
caramel in tarts, dividing evenly. Let stand
until chocolate is set, about 1 hour.
Sprinkle lightly with sea salt and serve.

RICH SWEET PASTRY
Makes: 2 tart shells. Preparation time:

15 minutes. Total time: 45 minutes (plus
chilling time)

1 large egg yolk
1⁄4 cup confectioner s’ sugar
1⁄2 cup plus 1 tablespoon all-purpose

flour
Pinch of salt
2 tablespoons plus 1 teaspoon unsalted

butter, softened
1 teaspoon ice water or more, if needed
Softened butter or cooking spray for

preparing the tart pans
Additional flour for rolling out dough
Place the egg yolk in a small cup and

beat lightly with a fork. Measure out 2
teaspoons and set aside for the pastry;
save the rest for another use.

In a food processor, sift the confec-
tioner’s sugar, flour and salt into the work
bowl. Add the butter, reserved 2 tea-
spoons of egg yolk and water. Cover and
pulse on and off until the dough just
begins to come together. Add more ice
water if the dough is dry.

Turn the dough out on a piece of plas-
tic wrap and divide in half. Shape each
half into a disk and wrap individually in
plastic. Refrigerate for at least 1 hour and
up to 24 hours.

Position a rack in the center of the
oven and preheat the oven to 325
degrees. Lightly butter or mist with cook-
ing spray two 4-by-41⁄2-inch tart pans.
Place the tart pans on a baking sheet.

On a lightly floured surface, roll each
pastry disk into a 6-inch round. Fit each
round into a prepared tart pan, pressing it
into the bottom edges and up the sides.
Tuck any overhang into the sides of the
pans for extra reinforcement, gently
pressing the pastry into the grooves of the
pan sides.

Pierce the bottom of the pastry all over
with the tines of a fork. Place the shells
on a baking sheet and freeze until firm,
about 15 minutes.

Line the pastry shells with aluminum
foil, pressing it into the corners and
edges, and fill with pie weights, rice or
dried beans. Place the tart pans in the
oven and bake for 15 minutes. Remove
from the oven and carefully take off the
foil and pie weights. Return the pans to
the oven and bake until tart crusts are just
beginning to turn lightly golden, about 5-
8 minutes.

Chocolatey Valentine’s Day
can be good for you


