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School lunches a bargain

Continued trom Page 1

In the "J" building, otherwise
xnow as Tirell Hall, this establish-
ment Is open Tuesdays-Thursdays
from 11 a.m. to 1 p.m. A buifet day
is featured every 10 days, and rumor
has it the garde mange goes all out
to present a virtual “production™ of
hot and cold entrees that rivals the
best.

The menu changes daily and offers
a variety of bot and cold entrees,
dell entrees and even a daily
“healthy" entree. 1f the advanced
class is out in the dining room, table-
side cooking of entrees and desserts
is available. Gathering raves from
all over. If you can find *J3" bullding,
you're in for a real treat.

HIGH SCHOOL/COMMERCIAL
FOOD PROG!

Fraoklln Hlgh Scbool. 3100 Joy

Road, Livenia, phone 523-9354

The Patriot Inn

Open from 11 a.m to 12:45 p.m. If
business Is any indication as to the
quality and suceess of a restavrant,
the Patriot Inn really packs them in.
Linlng up for a table with the teach-
ing stal! and other guests is well

worth the short wait, especially
when vou try the homemade soups,
great burgers, and a stir fry to die
for. A real bargaln, the menu stays
the same but daily specials are al-
ways avallable.

In addition to running the Patriot
Inn, the students also operate the
cafeteria lunch lines. Closed Mon-
days. Instructor Rich Teeples has
these kids Involved In everything.
They took 9 out of 10 prizes at this
year's Ice Sculpture Competition.
Catering available.

Willlam Ford Vocatlonal/Technlca!
Center, 36455 Marquetie, Westland,
phone §95.2135

The Marquette Room

Open from noon to 1:15 p.m. Mon-
day-Friday. Ah, if programs like this
existed when I was In high school.
Low lights, low noise levels, low
prices, but high marks to this pro-
gram that is one of the few open five
days a week.

Lunch speclals like Terriyaki
Chicken Kebabs, Yellow Fin Tuna
and Beef Rouladens. Soup that
warms the cockles of your heart. If
lunch doesn't get you back, try one of

the restavrant's famous Thursday
night buffets. Every Thursday 5-6:45
p.m. you can sample the likes of Pol.
ish, Mexican, Austrian/German and
even lIrish. Special senlor citizen
rates, and kids 6 and under eat free.
Catering available.

Southeast Oakland Vocational Eda.
cation Center (SOVEC), 5055 De-
lemere, Roya) Onk, phone 280-0600
‘The Clipboard Restaurant

Open Tuesday-Friday from 11:45
to 1:20 p.m., this quasi-classroom
teaches the skllls of the food service
industry and offers the public great
{food at reasonable prices. It has dai-
ly specials in addition to a regular
menu that includes a salad bar deal,
great croissant sandwiches and one
of the best burgers I've ever had
served on a kalser bun.

A speclal chidren’s menu is avall-
able, and although I didn’t tey kit be-
cause of my walstiine, desserts taste
as great as they look. Once a month
the restaurant features a rib and fish
butfet. Catering avallable,

Slmilar programs are also fea-
tured at: Northwest Oakland Voca-
tional Education Center (NWOVEC),

Home cooking: It’s good

By Ethol SiImmons
statf writer

Carrie Levin and Ann Nlekinson
run a restaurant in New York City
where the emphasis is on, of all
things, home cooking.

The two women, whose restaurant
is called Good Enough to Eat, re-
cently talked about thelr cookbook,
“Good Enough to Eat,” published by
Simon & Schuster Inc., 1987.

Because some of thelr recipes use
canned soup, the Cambell Soup Co.
sponsored their tour. Campbell’s has
published a brochure of reclpes pro-
vided by Levin and Nickinson. The
pamphlet is free by writing: Good
Enough to Eat, P.O. Box 964, Ben-
salem, PA 19020.

“They use some of the illustratlons
(dune by Levin's sister-In-law) from
the cookbook, * said Nickinson. “The
only recipe in the booklet, from the
cookbook, is the meatloaf.” She was
referring 1o the partners’ recipe,
which follows this artlcle.

Levin. who is from Belgium, and

Nickinson, who is {rom Boston,
opened Good Enough to Eat as a
catering Sind takeout operation about
seven years ago. Five years ago it
became a restaurant.

"The cookbook emulates the res-
tayrant In Manhattan,” sald Nickin-
son. “We have 29 seats. We serve
items unobtalnable in other places.
We get back to childhood and re.
member things llke blueberry pan-
cakes.”

Said Levin, “We change the menu
every day. We try to be creatlve, and
use eftovers. Leftovers is not a bad
word.” At holldays, they serve spe-
ciat dinners, then create meals the
next day with what's left over,

kitchen has ope {ridge, a
four-burner stove and one oven.
They do their own baked goods and
breads.

The cookbook Is subtitled “Bountl-
ful Home Cooking." Besides recipes,
“We glve helpful hints on things that
messed up for us," Levin sald. “Peo-
ple read [t ltke a novel.”

The restaurant offers anything
that’s basle — Amerlcan cooking

with all the ethnle and regional in-
fluences. Everything in the cookbook
is done in the restaurant, including
meat, {ish, poultry, vegetarian dish-
es and pastries,

Here's Lthe meatloaf recipe, which
Levin says she served at ber wed-
dlng.

MEATLOAF

Far best results, follow the recipe
exactly — the meat should be at
room temperature and added last to
the other [ngredlents,

2 tablespoons batter or margarine
1large onlan, chopped

11arge clove garlic, minced

1 stalk celery, sliced

1 medium green pepper, diced

2 cups sllced mushrooms {about 1 %

1 leas

1can (10 % oz) condensed tomato ar
cream of mushroom soup

¥ cup ketchup

% tablespoon mayonnatse

1 tablespoon tomato paste

Chef Larry goes bananas

See Chef Larry's column on
Page 1 for more aboul bananas.
BANANA BUNS
% eupoil
% cup honey
1 cup flour (regular or whole wheat)
% cop corzmeal
‘2 cup oatmeal
2 thsp. wheat germ (optlonal}
2 cggs
I tsp, vanilla
Y4 tsp. nutmeg
1 tsp. clnnamon
!4 tsp, bakiog soda
Y tsp. baking powder
4 ripe bananay, mashed

Combine all ingredlents in a large
bowl and mix wetl. Spoon fn cupcake
papers and flll ¥ of papers. Bake at
350 degrees for 20-3¢ minutes or un-
til golden and firm.

BANANA CREAM PIE
1 9-Inch baked pie shell
* cup segar
% cup cornstarch
t% tsp, salt
cups milk
4 egg yolks, slightiy beaten
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g Bringin

g {hisad and
receive 50¢ off

 your order.

B 10% Off senlors
A One coupon per paerson
per visit

Jean'a

18373 Booch Daly

We don’t claim to be the best.
We'd rather let our customers be the judge.

Paaty Stop

2 tbsp. butter
4 tsp, vanilla
2 large ripe bananas

Mix sugar, cornstarch and saltina
saucepan. Gradually stir in the milk.
Cook over medlum heat, stirring
constantly, until mixture thickens
and balls. Boil and stir 1 minute, Stir
% of the mixture very slowly into
beaten egg yolks, then add this mix-
ture to remalning sauce. Remove
from heat source and add butter and
vanilla. Place a sheet of plastic wrap
over the sauce and refrigerate till
chilied, at least 1 bour. Slice bananas
into prebaked ple shell and top with
fllling. Refrigerate for at least 2
hours.

BANANAS FOSTER
{try this over Ice eream)

2 tbsp, butter

2 bananas, sliced

dash clapamon and notmeg
% cup brown sugar

% cop brandy

In a skillet, melt butter to sizzling.
Add bananas and qulckly saute over
high heat for 30 seconds. Add cin-
namen and nutmeg, then brown sug-
ar. Continue cooking over medlum-
high heat untll sugar has melted,
Genlly warm brandy and add to
mixture. Ignite and pour over lce
cream,

Men, if you're about to turn 18, it's
time to register with Selective Service
at any U.S. Post Office.

THIS WEEK’S CHEESE SPECIALS

Aged Cheddar ouienirssesssroosesanss 2,00 Ib.

7 Juc *1.701b.
M 41.84 Ih.
M 1.84 16,

1199 1b.
2,44 16,

Low Sodium/Low Cholesterol Cheeses
Approximate 134 1b, chunks
Other items at great prices too!

8211 Big Lake Road, Clarkston,
phone 625-5202; Southwest Oakland
Vocational Education Center
{SWOVEC), 1000 Beck Road, Wixom,
phone 624-6000. Northeast Oakland
Vocational Education Center (NEC-
VEC), 1371 N. Perry, Pontiac, phone
857-8480.

Diners enjoy;
students learn

Continued from Page 1

Add to those goodies the fact that
all these culinary Institutlons do
catering in one form or another and

some put out the best buffcts money
can buy. Many schools offer a small
students can bake you

vhere from one o 200 dozen
cookics, special cakes or tortes.

Ford School, 8075 Risz,
phone 523.9387
The Calorie Gallery

This establishment, on Ann Arbor
Trall between Merriman and Farm-
Ington roads, has a spelcal place in
my heart. A long, long time ago,
when I sprouted fewer gray halrs, I
tavght commercial foods here. The
restaurant s open Tuesday-Friday
from 10:30 a.m. to 1 p.m. with a hot-
lunch plate that is a steal.

Good omelets, burgers, sand-
wiches and homemade soups top off
the menu, but do yourself a favor
and save room for dessert. Ask for
the Spicker’s Cake, and a visit just
wouldn't be complete without a sack
of homemade cookies that simply
melt in your mouth. A banquet room
is available for special groups and/
or club meetings. Catering available,

fo eat

1 teaspoon worculersnlmsauce
1 egg, beate
2 ublspoon chopped fresh parsley
1 teaspoon dried basil leaves,
crushed
1 teaspoon dried oregano leaves,
crushed
h leaspoon paprlka ed
atel

clarification

Because some lines of copy were
misstng from the following recipe in
last week's Taste, we are repeating

CREAM PUFFS
2 cup butter
1 cup bolling water
1 cup sifted floar
14 leaspoon sels
{eggs

Melt butter in boillng water. Add

flour and salt ull at once, stir vigor-
ously. Cool, stirring constantly, ti}
mixture forms a ball that doesn't
separate, Remove from heat and
cool slightly. Add eggs, one at a
time, beating vigorously after each
unti) smooth. Drop dough by % tea-
spoun on greased cookie sheet,

Hake 450 degrees 8 minutes, then
350 degrees 10415 minutes. Remove
{rom oven, cut off tap. Turn oven off
and dry puffs in oven. Cool on rack.
Makes 100.

Strawberry trifle
may be made ahead

AP ~— This strawberry dessert has
Just five ingredjents. Make it a day
ahead so the cake can absorb the
sweet strawberry juices.

STRAWBERRY SHORTCAKE
TRIFLE

1 pint fresh strawberries
2 tablespoons sugar

'fz cup ﬂne dry bread crumbs

2 Ibs. meatloaf mix (beef, pork, veal}
at room temperature

3 slices bacon

% cup water

1. In 10-inch skillet over medium
heat, In hot butter, cook onlon, gar-
lie, celery, green pepper, mush.
rooms, and pepper until

2 cops or canned vanilla
pudding

One 3-ounce package cream checse,
softened

2 cups Y%.lnch shortcake or pound
cake cubes

Hull and slice 1 cup of berrles; ar-
range along side of clear, stralght-
sided 1 % -quart bowl or dish.

Place remaining berries in blend-
er of food bowl;

are tender, about 10 minutes. Re-
move {rom heat; cool.

2, Preheat oven to 400 degrees. In
large bowl, combine cooled vegeta.
bles, ¥% cup of the soup and remain-
ing ingredients except meat, bacon
and water, Stir well,

3. Add meat, blend well. In 13-by-
9-inch baking pan, shape meat mix-
ture into 10-by-5-inch Joaf. Arrange
bacon slices across top.

4. Bake for 15 minutes. Reduce
oven temperature to 350 degree and
bake 50 minutes or until done. Spoan
off 2 tablespoons dripplngs; reserve.
Cool meatloaf 15 minutes before
slicing.

5. In small saucepan over medium
heat, heat remaining soup, water
and reserved drippings to boiling,
stirring occastonally. Spoon over
meatloal, Makes 8 scrvings.
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SHRIMP THOI.IT FILLET i} PICKEREL i

SUPER!OR FISH CO. |

Serving Marro Dalml! Ior over 40 yoars

FREE .
309 £. Elevan Mlle Rd. « Royal Osk » 841-4832 M-W4-8; 'I'N.l FR. 8- BAT. 8-1

““Fresh Lake

FILLETS

Rog. 7,40 1b.

$Q09
with coupon 6 .
_Expires 4/23/88

add sugar. Cover and blend or pro-
cess until pureed.

In mixer bowi beat pudding and
cream cheese with electrie mixer on
medium speed until combined.

Place hall of the cake In the bul-
tom of the dish. Pour half of the
pureed berries over cake and top
with half of the pudding mixture.

Repeat  with remalning  cake,
puree and pudding mixture. Cover
and chill for up ta 24 hours,

Before serving, lop with addl-
tlonal strawberries, 1f desired.
Makes 6 to 8 servings.

Nutrition information per serving:
270 cal., § g pro., 3% g carbo,, 11 g
fat, 64 mg chol., 221 mg sodium, U.S,
RDA: 48 percent vit. C, 13 percent
rlboflavin, 12 percent caleium, 13
pércent phospharus.

OMETHINtG SPECIAL For

a Special Mnmu..Break!anl in Bed
$25.00  Baskat for four 54 00)
Gu - Cotlow atl
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