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aprons hovered around him as he

LEND THE {

his critique of the brald-
ed pastry shell, B
“The are good,” he

creative almospﬁere of

an art competition with

the down-home convivi
allty of an open house,

Add a figger of youthlul splrits,
and you'll serve up something
resembling the sixth annual culi-
nary arts open house at the Oak-
land Communlty College Orchard
Rldge Campus, Farmington Hills.

On Dec. 11, standlng amid a
maze of tables set up In the col-
lege's J Bullding cafeteria, chel
Leopold Schacll of Machus Red
Fox restaurant in Bloomticld Hills
cxamined a student’s work with an
Intensity usually reserved for critt-
quing works of art.

He was ont of several Detroit-
area chefs who judged the show.
Schaell ended up givlhg an im-
promptu lecture to advanced stu-
dents participating In the culinary
arfs salon and competition.

Students in toques,
pleated chef's hats,

Icing not only enhances

began. Then came the bad news.
The corners weren't sharp enough.
The sliced plece used to show off
the interlor of the'dish was too
large for an Individual serving. It
wasn't sliced at the proper angle to
show off the dish to its best advan-

ge.

“YOU MUST look at it creatlve-
1y,” Schacli said to the students,

Gold, sllver and bronze ribbons
were awarded the student chefs In
a show (hat wasn't entircly a prac-
tice cvent. For some, doing well
here may lead to jobs in real-life
kltchens,

“It's hard getting people indoc-
trinated in what's expected of them
In a food show and what's in-
volved,” sald chel Roger Holden,
pastry Instructor at OCC-Orchard
Ridge for four years,

“Food shows are impoartant for
public relatfons — for self-gratifi-
cation and for fInding ancther job,
It a chef goes through and llkes
your wark, you can be hired.”

A few exceptlonal studenis have
been hired for entry-level jobs on
the basls of thelr performance in
the school’s food show.

While the cntries were formally

Some p

taste but also

for this cullnary creation.

apen house,

cxhlbited on mirrored plates in the
cafeteria, instructors like Holden
were overseeing student demon-
strations for vialtors,

While the petit fours may have
looked like a sweet tooth's dream
come true, they were the stuff that
some dreams are made of, Some
day, Paul Fraster of Clarkston
would like to own his own pastry
shop. He became interested in
cooking through classes at his vo-
catlonal high school.

“You can create your own de-
slgns. It's fun. You can design your
own projects,” he sald as he dipped
another petlt four in the white icing
that bonded together the tiny
cake's layers.

MEANWHILE, CHEF Benita
Wong supervised her crew In the
pantry department, Wong, subst-
tuting for che! Susan Baler this se-
mester as class instructor, watched
as students displayed sliced fruit
and salads,

Since students rotate places in
the department’s kitchen arca, she
found It a challenge to teach them
what they needed to know in a
short amount of lime.

*“The cycles are short. They're 10
days. Just as they get into the rou-
tine, they leave that area of the
kitchen," Wong said.

Her class covers five arcas of

Culinary creations
Students at OCC display cooking skills

skills, leaving students two days to
cover cach of them. A typical class
rolation includes two days at the
salad bar and two days making the
entree salad.

Each new sklill they learn is im.
medlately put to use since the class
must keep to a production sched-
ute. The students supply the food of
the Building J cafeteria.

On the other side of the kitchen,
Chel Chris Galli of Plymouth was
demonstrating the proper way to
brald bread along with his second
semester baked goods class, At an-
other table, a student crew demon-
strated the technlques used in
weaving a basket made with long
rapes of bread dough.

IN THE mlddle of some serious
work, there was time to wave and
greet  obviously proud parents’

friends.

“Hey llsten, up," a young woman
yelled to the group making the
bread basket. Heads ralsed from
the project at hand. “This is my
dad. This my mom,” she an-
nounced.

Leanlng toward her parents, she
pointed to the already finlshed
bread basked on display and ane
nounced with a satistled gein, “The
girls made this onc, and the guys
are making this one. And we're
golng to see who does a better job."

Katle Phelps, 5, of Rochester, contemplatos desserts as she |

looks over a varlety of foods.

Photos by C. D. Stouffer

‘short takes

If you recently opened a shop,
captured an award, earned a pro-
motion or are planning a new
venture or project — and there's
a Farmington-area business an-
gle — we'd like to hear from you
50 we can share your news item
with other Farmington Observer
readers. Send items to: Short
takes, Farmington Observer,
33203 Grand River, Farmnington
48024.

© JOINS FIRM

Richard Snider has jofned Town-
send & Bottum, Inc. of Ann Arbor as
marketing dlrector.
T ) e In his new posl-
g tion, the Farming-
(on Hills restdent
is responsible for
seiting up the in-
house marketing
department  and
organizing the
sales ‘program to
dlverstfy the types

Richard

of projects the 60-
Snider year-old company
bullds. X

He will manage the business de-
velopment in Townsend & Bottum
offices throughout the nation.

For four years before jolning
Townsend & Bottum, Snlder was on
ke staff of another major national
contractor in Detroit. Durlng that
time, he scrved as marketing dlrec-
tor and was involved in the reorganl-

received his diploma and the honor-
ary tltle of colonel along with men
and women auctioncers from
throughout the Unlted States and
Canada.

The two-week course s conducted
by the Missour] Auctlon School at the
world's largest training center In the
Kansas City Stockyards.

Caldwell's tralning included lec-

guests' usage of the hatel system will
be tracked. Guests wlll recclve spe-
cial travel awards and pr

p
services In recognition of the amount
business they do with Hilton.

© BELL SCHOLARSHIP
Michigan Bell announced the com-
pany's {lrst scholarship program —
— a $25,000 annual effort that will
award college-bound high school sen-

tures and workshops aue-
tioneers from throughout the natlon.
He particlpated In selling public aue-
tions In Kansas City and nearby
communlties in Missouri and Kan-
a3,

Missouri Auction School course
offerings covered antlque aucttons,
1lvestock, furnlture, business liquida-
tlons, real estate, rare colns, auto-
mobiles, machlaery, generat mer-
chandise, estate auctions and the
rapid-fire chant of the tobaceo aue-
tloneer.

® TRAVEL GIFTS

In an effort to attract the occa.
sional traveler as well as the Ire-
quent flyer, the Hilton Hotel will
provide $1 million In instant travel
gifts dally, and distrlbute them to
gvcry guest, everyday, beginning
an, 1,

A wide range of travel gifts —
from a year’s unlimlted travel on
Unlted Alrlines and TWA, free Cu-
nard crulses and free stays at Hilton,
to for alrline tickets, Cu~

zatlon of the p

He previously was on the staff of
an archltectural-englneering  firm
where he was responsible for estab-
lishing the marketing department to
diversify the company’s cllent base.

Snlder §s a graduate of West Polnt
Miiltary Academy with a bachelor of
sclence in engincering. He also stud-
led englneering at the Universily of
Oklahoma.

During hls military career, he held
command and staff positions in Ger-
many and Korea as well as in the
Unlted States. '

He is a member of the Society of
Amerlean Milltary Englneers and

nard crulses, Hertz car rentals and
Hllton rooms — will be presented to
Hilton guests through the end of
Aprll every time they check out.
Guests will receive a glft with an av-
erage value of $50 for each night
they stayed in the hotel. The pro-
gram will be known as Hilton's In-
stant $1 Milllon-a-Day Thank You.

1t will be offered by par

lors, under college students
and graduate business students.

The Michigan Bell Scholarship
Program is Intended to help attract
high-callber candidates for future
management posltions, said Mary Jo
Fltarek, local corporate affalrs
manager. .

Fifarek satd the Michigan Bell
Scholarshlp Program complements
the company’s support of education-
al institutlons in the state,

“We're committed to supporting
both higher cducation and the stu-
dents attending our colleges and uni-
verslties,” she satd.

Students will be awarded scholar-
ships based on high academlie stand-
Ing, demonstrated leadership and ca-
reer plans, which match Michlgan
Bell's long-term needs, Fifarck sald,

Beginning n 1987, $1,000 schotar-
ships wlll be awarded to 10 college-
bound hlgh scheol senters, 10 college
sophomores and five graduate stu-
dents pursulng masters degrees in
business adminlstratlon.

Fifarck said Mlchigan Bell is scck-
ing candidates who mect the compa-
ny's hiring needs, specifically those
pursulng degrees in electrical engl-
neerlng, engincering arts, computer
sclence, business administration and
candidates in MBA programs,

She sald alt scholarships also in-
clude pald summer employment or

and are ble cach

hotels, including the Navi Hllton, to
bulld busliness during the first quar-
ter and to build a data base of busl-
ness travelers that will serve as the
foundation for a long-term travel
award program.

"At check-in, guests will recelve
with an

serves on the Soclety for

an
card for free

; Services
Chapier program committec.

® COMPLETES COURSE

Col. Calvin Caldwell has returned
from Kansas City, Mo, where he
successfully completed a course In
auctloncering  and auctlon  sales
management at the Missourl Auctlon

School.
The Farmington Hills resldent

year.

“The Internships will give the stu-
dents a chance to gain valuable work
expericnce,” she said. “At the same
time, we hope it will attract them to
Michigan Bell as a potential place to
work when they graduate.”

Students attending four-ycar ac-

gram,” sald Delrdre S 1" the pro- credited colleges In Michlgun‘anu
. | 1 our-
business travaler p director. year accredited out-of-state colleges

“At check-out, they will hand In the
completed application and reccive a
Rilt card for cach night of their stay.
If they stayed three nights, they'll
receive three gifta,”

At the concluslon of the instant
glft program, Hilton will inaugurate
a frequent traveler program where

are cligible.

For further Informatlon, candl-
dates should contact their high
school or college adviser, or wrlte:
Michlgan Beil Telephane Co., Em-
ployment Offlce, 444 Michigan Ave-
nue, Room M-44, Delroit 48226, Ap-
plications are due Feb. 1.
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THE NEW
NAUTICAL LOOK
FROM MONET

nchors,

stars and gold buttons to take
2long to yout Forite winter get-
vy, Woar with your red and
white and navy blue clathes. On
ship and share. Choase from four
styles. All your cheice of red or
vy $13 10 17

From cur ceflection, top o bottom:
Anchor button, cip $17.

Star centet button, piereed, $13.
Sixsided buton, pisrced, $13.
Goldtone center button,

pierced, $13; clin $16.

) 1908 Dayion Mugion

Fashion Jewelry. Metru stores only.




