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glass vases are $8 Big Lots finds. Oppo-. .

site: When you're Lulu, the birthday
Chihuahua, you can have your dulce de

breros make for cheap wall art ($18 a
dozen at orientaltrading.com). The blue

scene for a festive buffet, while som

Striped and floral Zarela Casa table-
cloths, $10 each at Wal-Mart,
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Talk about flying colors:
Moritz and Brand snapped
up these paper garlands,
below, at a local party
store for just $3 a pop.
Opposite, clockwise from
top left: Leslie Landis and
her miniature pinscher,
Raincheck, look fetching
in matching silk flowers
from barkingbaby.com;
relish the patriotism—
colorful crudités take the
shape of the Mexican flag;
Lulu and her mom, Janel
Holiday, mingle with
Amber Mazzacano, proud
parent of a long-haired
Chihuahua named Ursula;
a pumpkin pinata was
easily transformed into

a witty kitty with some
tissue paper, construction
paper, and craft wire.
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completely cooked through, about 15 minutes. Let cool
and chop into small chunks. Place a tortilla on the grill
over low heat, and top with a portion of the chicken,
beans, corn, and cheese. Add second tortilla on top and
cook, lid closed, until quesadilla has grill marks, 8to 12
minutes, turning over once halfway through cooking.
Cut each quesadilla into eight wedges and serve.

Dulce de Leche Cactus Cake (serves 16-20)
Moritz and Brand had their cake custom-made at Cake
and Art in West Hollywood, but you can follow this

recipe to create your own homespun two-layer version.

For each 9-by-13-inch layer:
2% cups all-purpose flour
1¥: cups sugar
3% tsp. baking powder

Y2 tsp. salt

1 tsp. cinnamon

8 tbsp. unsalted butter, softened
1 tsp. vanilla extract

1 cup whole milk

4 egg whites

For the filling:

4 tbsp. unsalted butter
1% cups light brown sugar

% tsp.cinnamon

¥a cup evaporated milk

Y3 tsp. vanilla extract

% tsp. baking soda

For the icing:

6 tbsp. unsalted butter, softened
5 cups confectioners’ sugar
1 tsp. vanilla extract

Y2 cup half-and-half
Green and yellow food coloring

To make one layer, line a 9-by-13-inch baking pan with
parchment paper and set aside. Preheat oven to 350°F.
Combine dry ingredients in a large bowl. Using a mixer,
incorporate butter, vanilla extract, and half the
milk; beat for 2 minutes. Add remaining milk
and egg whites, and beat 2 minutes more.
Pour into cake pan. Bake for 26 to 28 minutes,
checking for doneness after 25 minutes. Turn
out cake and set on a cooling rack. Repeat
process to make second layer. Meanwhile, cut
out a cactus template from parchment paper,
using the pan as a guide for size. Use template
and a serrated knife to cut both layers into a
cactus shape (see photo on page 94).

To make filling, melt butter in a heavy-
bottomed saucepan. Add sugar, cinnamon,
and evaporated milk, and stir until smoath.
Meanwhile, fill a large bowl with cold water.
Cook mixture until it reads 240°F on a candy
thermometer. Remove from heat and dip the
base of pan in the water to stop cooking; let
cool for 2 minutes. Add vanilla and baking
soda, and beat well. Spread warm filling atop
the first cake layer, then top with the second.

To make icing, combine all ingredients, except food
coloring, in a large bowl and beat well. Put Y2 cup icing
into a separate bowl and add yellow food coloring.

Add green food coloring to the large bowl. Spread green
icing over entire cake. Put yellow icing into a plastic bag;
snip off a small piece from the corner to make a Y&-inch
opening. Squeeze yellow flowers all over cactus.

Candied Margaritas (makes 16-20)
% cup sugar
1 750-mL bottle tequila

1% cups triple sec
Juice of 14 limes (about 2 cups)
% cup red and green Life Savers, crushed

Dissolve sugar in % cup boiling water; let mixture cool.
In a pitcher, combine sugar water, tequila, triple sec, and
1% cups lime juice. To serve, dip glass rims in remaining
lime juice, then crushed candy. Fill glasses with ice.
Measure ¥ to ¥ cup margarita mixture into a cocktail
shaker, add ice, and shake; strain into prepared glass.

VISIT THE BARGAIN BASEMENT! Turn to page 121 for prime pooch paraphernalia from the author's L.A. boutique, Puppies & Babies.
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