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Valeric Bogusiawski of Farmington Hiils took top honors out of
96 entrants in the amateur category of the All-Michigan Maal

Contest.

Creative cook

(Y TH

Veal chops, basil soup top winning menu'j;f

Continued from Page 1

things," Boguslawski said. “I like
to go to Kitchen Glamour."

A teacher of math and science at
‘Woodworth Junior High in Dearborn,
Boguslawskl sald she would like to
write a children’s book about herbs.

“Klds don’t know much about
hulr’}vs, but they seem interested,” she
said,

She has Incorporated lessons
where appropriate In her sclence
classes, including projects like mak-
ing candled flower blossoms. One
Mother's Day students made their
mothers chive vinegar — garnering
rave reviews from the moms.

“1 may start entering other food
contests for fun and the challenge,”
she said. “I met some very nice peo-
ple.”

A teacher for 15 years, M
guslawski has a dream of running a
bed and breakfast inn some day
where she could cook creatively for
guests.

The following s Boguslawski's
first-place menu:

FRESH BASIL SOUP
11b. lecks
4 medl

Michlgan's Culinary Olymple
team, comprised of seven chefs
from across the state, took home
top honors at the 17th Annual Culi-
nary Arts Salon of Chicago, held
May 16-19.

The Michlgan team's entry of a
Grand Bulfet was awarded the
grand prize and gold medals were
bestowed upon all team members.
Gilles Renusson, a Michigan Culi-
nary Omympic team participant
and executive pastry chef at the
Amway Grand Plaza hotel In
Grand Raplds, was singled out to
receive the “Best Piece of Show”
award and a gold medal for his
pastry display — a pulled sugar ar-
rangement featuring flowers sur-
ruulx;ding a chest of woodcutting
toals.

Michigan chefs
take gold medal

of the Golden Mushroom in South-
ficld, team captain Kamel Kassem
of Detroit’s Renaissance Club, Bill
Wolf of Panache in Blrmingham,
Mark Kuzma of the Somerset Inn
n Troy, Gilles Renusson and Mike
Green of the Amway Grand Plaza
Hotel and Mathew Naughton, for-
merly of the Pine Lake Country
Club and currently working at the
Lago Vista Country Club In Lago
Vista, Texas. Master chef Mllos
Cihelka did not compete, but
served as coach and instructor for
the Michigan team.

Naughton and Green also partic-
ipated in the individual competl-
tion of the salon, bringing home a
gold and silver medal respectively,

Nearly 100 chefs, apprentices
and cullnary students from across
the U.S. converged in Chicago to

for the pr

of 's gold
medal winnlng team Include; team
manager and coach Milos Cihelka

medals, awarded by a team of in-
terpational cullpary judges.
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Breakstone Old Fashloned
Sour Cream § 1 39
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glatloclgnwmr Chestnuts 49

Nacho Chips

Perrier

Natural Spring Water

fzed potatoes
3thsp, butter |

6 cops chicken stock

White-pepper, to taste

15 large, fresh green (or opal) basil
leaves

1 cup beavy cream

% cup sour cream, at room
temperature

Cut lecks In quarters, lengthwise.
Chop Inte small pleces. Pecl pota-
toes, and cut into small pieces. Melt
butter in a large pot. Add lecks and
potatoes and cook for 2 minutes.
Then add chicken stock. Bring to a
boil and let slmmer for 15 minutes,
Set aside, and add pepper, Pour half

the soup into a blender set on liquefy
and let it run for 3 minutes. Set
aslde. Put the other half of the soup,
along with the basil, in blender and
Tet It run for 3 more minutes, Return
basil-soup mixture to large pot and
add heavy cream, Bring to a boil and
set aslde at once. Pour soup into
warm soup bowls and take a tea-
spoonful of sour cream and draw
lines on the surface of the soup, Then
cross the lines with the point of a
knife, once upward and once down-
ward. Serve immedlately, Makes 8
servings.

VEAL CHOPS WITH PORT AND
MOREL MUSHROOM CREAM

4 veal shoulder chops — about % Jb,
each
2 thsp, olive ol)
2 thsp. butter
1 clove garlic, crushed
% Ib, (1% cups) fresh morel
mushrooms sliced (or Michigan
white mushrooms)
3 cup beef stock
2 tbsp. heavy cream
2 (blp port

4 tsp. pepper
Wbol: wheat flour, for dredging
Fresh, chopped parsley garnish

Season chops with black pepper
and dredge lightly in flour. In a large
skillet, heat ofl until very hot, Add
chops and saute over high heat, 3-4
minutes on each slde, or until brown.
Place the chops in a serving dish and
keep hot. Add crushed garlic to the
pan julces then melt In the 2 tbsp,
butter. Add the mushroom sand cook
for 2-3 minutes, stirring constantly.
Pour [n the port and stock. Cook over
medium heat for 5 minutes, Stir in
heavy eream and cook for 2-3 min-
utes, or untll cream sauce has thick-
ened slightly and has been reduced,
Adjust the seasoning and spoon the
mushroom cream sauce over the
chops. Sprinkle with chopped parsley

Strawberry bread

AP — Like many qulck breads,
this fruit-and-nut loaf slices best If
It's cooled, wrapped in foll and
stored in the refrigerator overnight.

. STRAWBERRY-WALNUT BREAD
2 cups {inely chopped walnuts

3 cups all-purpose flour i
11sp, baking soda

USDA Prime

Flank Steak
Fresh Michigan
Whitefish Fillets
USDA Prlme Boneless
Top Round Steak

3299

coman 894102

White Zin g 299

Coolers
4 pack botties 12 0z.

Marinaled Artichoke Henm
& az jar imported from Spain

Canadian Stoned

Wheat Thina
triel size 5.3 oz
iredo
Pure Horseradish
8oz jar

%ala
owels
sing/e roit

Raynolds Wrap Heavy Duty
B\ Aluminum Foll

37.58q. foet

Molson Besr

24 pk. botttes

Molson Golden

$ 1099

& Li ht
24yk ties

Touls Rich Hickory
Smoked Turkey Breast

Amish Country Brand
Swiss Cheese $n99

imported
Danwh Fontina
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NORWAY'S FINEST
JARLSBERG CHEESE

89¢
59¢
3119

$ ge9

Georgla's Finest Extra
Fancy Peaches

New Cabbage 15¢

S399 N
52,
s229 ©

loneless
Pork Roast$ DB
-REMEMBER EVI 2
SHiCKEN sy TUEsgsﬁY
GROUND CHUCK

sqo

$ 99.

325D .

Pascal .
Calefy 4%;:

59¢,

1% tsp, ground clnnamon

1 tsp. ground cardamom

% tsp, salt

% tsp. ground nutmeg

4 beaten €gg8

2 cups sugar

1% cops mashed strawberries (about
3 cups whole berries)

1 cup mashed banana

1 cup cooking ol

and serve. Makes 4 servings.

‘WARM ASPARAGUS IN HERBED
VINAIGRETTE SAUCE

1 hard-bolled egg .

2 thap, red wine vinegar

2 tsp. Dijon mustard

§ tbsp. olive oll

2 shallots, peeled and flnely minced
(about 1 tbsp.)

1 tsp. capers, rinsed and dried

% cup finely minced mixed fresh
herbs (% cup parsley, 1 tsp. dlll and
the remainder consisting of basll,
mint, thyme and Freach tarragon)

% tsp. black pepper

11b. Michigan asparagus

Separate egg white from yolk and
finely chop white. Force yolk
through a sleve. Set both aside. In &
small bowl, mix all ingredlents to-
gether except egg and asparagus.
Add 1 thsp. each of the prepared egg
white and yolk and beat well with a
wire whisk or a wooden spoon, Set
aside. Steam the asparagus until just
tender-crisp and place on a serving
platter. While they are still lzol.
spoon sauce over them, Using re-
served egg white and egg yolk, sprin.
kle an alternating white and yellow
design on the surfoce of the aspar.

. Do not chill. Serve at room
temperature, Makes 4 servings.

MAPLE SYRUP PIE

1% caps light brown sugar

% cup whipping cream

% cup maple syrop

2 eggy, room temperatare

2 tap. butter, room temperature

1 partlally baked 9-inch ple shell
Extra whipplog cream for garnish
Cherries for garnish

Preheat oven to 350°. Using an

electrie mixer, beat sugar, cream,
syrup, egg and butter in a large bowl
until smooth. Pour Into ple shell
Bake unt!l crust Is golden brown aml.h
filllng is set, about 45 minutes. Serve.,
at room temperature. Garnish em:h
slice with a mound of whipped”
cream topped with 3 cherries. Mnkm
one 8-inch ple.

BASIC PIE CRUST

2% caps all-purpose [lour
1tsp. Diamond Crystal salt
1 tap. granalated sugar
1 cap (2 sticks) cold, unsalted butter,
cut into small pleces
%-% cup ice water %
Combine the dry ingredients in a
large mixing bowl, Using a pastry
blender or two table knives, cut i
the butter untll the mixture resem-
bles coarse meal. Add ce water,”
drop by drop, just untll the dough®
holds together without being wel or®
sticky. Turn the dough out onto a'
large plece of plastic wrap. Press’
the dough into a flat eircle with your
{ists. (Makes it easier for rolling out
later.) Wrap the dough In the plastie
and chill for at least an hour. Lightly+
butter the pie plate. On a lightly~
floured board, roll out the pastry (0.
a thickness of %-inch. Place the pas‘?
try in the ple plate. Trim and crimp’
or decorate the edges of the pastry.
To partially bake the unfilled pastry;’
preheat the oven to 375-400°. Care-
fully line the pastry with alumlinum
foll or parchment paper, pressing it
into the corners and edges, and®
weigh down with Michigan beans”
Bake 10-12 minutes. When the pastry!
begins to color around the edges, re-:
move the foll and welghts and con-.
tinue to bake just until the pastry’
dries out and turns a light golden
color. Let cool completely before
filling.

e -

is summer snack

1 thsp, fincly shredded arange peel
Grease and flour two 9x5x3-inch
loaf pans; sprinkle % cup nuts in the
bottom of each pan. In a large bowl
stlr together flour, soda, cinnamon,
cardamom, salt and nutmeg. In &
bowl combine eggs, sugar, strawber-
rles, banana, oll and orange pee); add
to dry ingredients. Stir just until
molstened, Stir in remaining nuts,

Spoon batter into prepared pans.
Bake In 350° oven for 1 hour. Let’
cool in pans 10 minutes. Remove to
rack to cool. Makes 36 slices.
Nutrition Informatlon per slice:
294 calorles, 4 g proteln, 34 g car-
bohydrates, 17 g fat, 46 mg choles-
terol, 103 mg sodium. U.S. RDA: 14
pe‘rcent vitamln C, 10 percent thla
mine .
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GRANDMA K'S Honey & Spice
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