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Diners enjoy,
students learn

By Larry Janes
spaclal writer

How many times have you heard the old ex-
pression, *‘Let’s do lunch,” only to have the com-
mitment fade away because burgers In a box
were too cheap and fast and the cost of a table
for two at a swanky suburban restaurant equ-
aled last month’s phene blH?

Never fear, because if you're looking for food
— great food, well-prepared food, food with
style and consistent quality, let alone below-
market prices — check out the local school
scene and flnd out what cullnary arlists arc
doing in the Qbserver & Eccentric area,

North, cast, south and west, the culinary arts
programs featurcd at our learning institutions
are by far ihe best.

Homemade soups. The kind Momma used to
make, most of them from scratch. Entrees that
have the students learning as much about ethnic

culsine as George Schultz on a Middle-Eastern ,

fact-finding trip. Desserts brimming with the
likes of fresh cream, shaved chocolate with
crusts so light and flaky they must have been
made by little old ladles who stlll wear curlers
and babushkas, Hardly,

TODAY'S STUDENT of culinary arts not only
is being introduced to the high-tech art of culi-
nary trends and happenings but also receiving a
full-fledged In kitchen
personnel, public relations, purchasing and ev-
crything that has ta do with the likes of running
a restaurant In our “let's dine out” soclety.

With the trend to dine out becoming more
prevalent, Industry statistics show that the food
servlee Industry will be one of the fastest-grow-
ing occupations.

Students graduating at the top of their classes
are being offered positions on a nationwide ba-
sis. A two-year associn(c dcgr':c hl cullnary arts
from a top:
program has rookie chefs cnslly bwaking the
$20,000-per-year mark, and top achlevers belng
lured to restaurants both near and out-of-state
with perks Ilke major medical, artistic freedom,
cars and condes. We're playing in the major
leagues here, folks.

Good chefs with experience and good reputa-
tions are as hard to find ac Certlfied Black
Angus Beef, but once you've known the dlffer-
ence, you won't want the basics again.

‘This Isn't to say that all good chefs herald
from a classy college with lats of degrees. Antle-

North, east, south or west,
the culinary arts programs
being featured at our,
learning Insmutlons are by
far the best. :

a chance to see what the real working world is
all about. Schools offer a commerclal foods
course that gives our teen-agers an in-depth look
at running a restaurant, from bath the front of
the housc (dinlng room) all the way down to the
basement where supplics are stored,

ADD TO THIS a profcsslonal cast of some ot
the best-known cullnary creators o supervisc a
kitchen, and you have a lucrative alternative to
what used to be a “sit-at-your-desk-and-do-this"
learning program.

High school students partlcipating in the com-
mercial foods class can get hands-on experience,
1lke cutting a side of beef or learning to perform
lee carvings with a high-powered chain saw,
Spun-sugar desserts and quantity baking, along
with all the aspects of running a restaurant as a
business, are now covered — in high school.

Some school districts are even getting on the
bandwagon and offering thelr commerical foods
program to evening school participants as a
credited program.

Enough of the background information. Let's
g:;d down to what these programs do best —
Il

Recent visits to all the programs mentloned in
the restaurant list, on this page, had me sam-
pling the wares of junior chefs with such exem-
plary fare as Poached Eggs Blackstone, a mine-
strone that would have brought Pavarotti to hls
knees, even table-side preparation featuring a
flamlng Steak Dlane.

IF YOU ARE worrled that your tastebuds
would never appreciate the likes of Shrimps
Provencal, all the programs offer cutrageous
sandwliches llke & hot ham and cheese on grlllcd

de fries, cven a not-so-b:
plate called “Beth’s Tuna Supreme"” that has
plta bread stuffed with the freshest tuna salad,
}nuuco and tomatoes. At $1.50 yet. Can you be-
leve Jt?

ipating the trend to most
Jocal school districts allow high school students

Ptoase turn to Page 2

Restaurants listed below are just a'tew
of the best at aren schools aﬂ'eﬂng C\lll-
nary arts.

Al are open for lunch during’ the mgu-
lar school year, with soms closed on Mon-
day or Friday for classroom activities and
special functions. Needless to say, it's best *
to call ahead, not necessarily to make res.
ervations but: Jui*, to mika sure’of the
hours and the Jact' um. u:n restanrant Is |
scrvhl-

cept for the chef adding a' plach to the
stroganoff or whatever, These plages are
. the best kept-sccrets of the staff who work
in the buildings.” You will not be'dlsap- "
pointed and, furthermaore, you will be as-
slisting the llud:nt chefs by l\lp rﬂng'
their programs. .
One word to the wise, nmcmbcr !hm

ing for a place to have a power lunch or
are i a hurry, best come back when you
can sit down, relax and enjoy, ;'

And enjuy yml wu.! Tmst . me, lbm are
winners.” .

School-restaurant.
L ln(‘hQ_Q ?hnrrmme

*.Schooleraft - College, .
" The Arnu'l:nn Harvest Restaurant

-thing Iy

Prices vary, nnd -lmhn\ ls a no-un, ex- "~ -under the direction of the bm ln the busl.

"wachlnim!fmdl!lhuloaitdoemt

are learnlng programs. and 1 you're look- . -

u.m L
18600 Haggerty
, Livonia, phons 581-6400, ext, 586

In lhean.emunClm s Center, this is
_the grandaddy of them -ll 0o of the na-
tion's. leadlng .cullnary institutions, Open
Monday-Wednesday from 11:30 am:tol
pan: and Thursday from 11:30 a.m. t0 1:30 -

pmi Thnmhy “is: buffet day bug every- at Schoolcraft College in Livonia,

ness,, Ceriified Chefs are on:the :

knockyonrlocboﬂ the facilittes will. .. L

.. Feal - table-slde " cooking ‘with- a - ¢
men that changes daily, You must ovder.

tea just to ses'the pmum!adon Catering

avallable -

21bs, trimmed pork tenderloin

1 teaspoon Cajun spice mix

8 fresh pears, peeled and sliced
1% cupssaladall ~

1 cup orange julee concentrate

Ploasa tum to Page 2
RPN R 8 bibb lettace Jeaves

SCHOOLCRAFT COLLEGE’S
PORK AND PEAR SALAD WITil GRANGE VINAIGRETTE

2 cups Holsin sauce (avnllnhle at xpeclnlly food nom)

' % cup balsamlc vincgar (available at speclalty food stores)

STEVE FECHT/stalf photographer

Student assistant RAichard Willerer of West Bloomficld displays the Pork and Pear Salad that is a specialty
at the American Harvest restaurant, open to the public for lunch prepared by the culinary arts department

Salad combines pork with pear

8 red leaf lettuce leaves
waltercress (to garnish)
salt and white pepper to taste

Marinate the pork tenderloin overnight in the Hoisin sauce
with the Cajun splee mixture. Comblne the oil with the orange
julce and vinegar and mix. Tess pears in (his mixture. Brown
the pork tenderloln in a hot saute pan and roast in the oven tli]
medium rare, Line plates with the varfous lettuce leaves and
place pears on top. Place thin slices of pork tenderloin on the
top of the pear salad. Garnish with watercress and season with
salt and pepper, if desired.

Shoppers go bananas in supermarket

Qulck — what’s the number-one seiter in the produce depart-
ment of North Amerlean supermarkets?

1f you answered "banana,” you probably belong to the group of
falks who consume upwnrd: of 10 pounds per year, And that's Just
cating them plaln and unadorned, Increase that amount to 15
pounds per year If you enjoy bananas in muffins, salads and fancy

desserts,

Alumugh it looks like a tree, and is often called & tree, the
banana plant is not a real tree because there ia no wood in the :tem
rising abave the ground. The stem I8 actually comprised of leafy
stalks growing one inside the other.

North Americans are most famillar with the large yellow,
smooth-skinned variety of banana known as Gros Michel (Big
Mike) or the and Cs Bananas are be-
lleved to have originated primarily in Malaysla about 4,000 years
ago. People probably used bananas for food Jong before recorded
history.

‘The armles of Atexander the Great found the banana growing in
Indla in 327 BC. Arabian traders Introduced the banana Iato Africa
at a very early date. Soon after the discovery of the New World,
explorers took bananas from Africa to troplcal America where
“taday about two-thirds of the world’s bananas are produced..—

chef Larry
“Janes

IT WAS NOT untll the later part of the 19th century that ba-
nanas were brought to' North America In quantities for sale in
stores. Even then, only people who lived near scacoast citles where
banana schonm:n docked uuted or saw bananas, Bananas are

lized, rapid trans-
port needed to be ﬂeveloped before u:e use of bananas became
widespread.

Bananas grow best where the soil is deep and rich and where the
climate !s warm and molst, They are raised In the tropics of both
the East and West The most

“banana-producing reglon is Latin America.

Bananas are harvested green, & whole bunch at a time, by a

manual operation. One worker with a machete on a long pole lops

the stem of the banana bunch, setting the bunch onto the shoulder
of a sccond person who carries it for transportation to a central
gathering point.

Nowadays, most bananas are boxed Immediately for, transport
and held at 57 degrees (14C) in a ship's hold to prevent premature
ripening. Just before delivery to retall stores, the bananas are
warmed to 70F (21C), and the use of cthelene gas in special cham-
bers {s needed to Induce ripeness.

Ripened bananas turn from green to the familiar yellow as the
starch in the fruit hydrolizes into sugars, causing the banana to
become sweet. Within a period of 12-18 days, bananas must be
harvested, shipped several thousand miles, ripened and sent to
retail stores.

BANANAS ARE best when the peel is solld yellow and speckl:d
with brown and still quite flrm. They continue to ripen at roo
temperature and they can be refrigerated for three to five dlyl.
though refrigeration uusu the pcel to darken. To hasten the rip- .
ening of green bananas, g bowls can be used, or, If
you choose to save the $9. 95 a hnwn paper bag will suffice nicely.

Loaded with nutritional value, bananas are a great source of

potasslum and Vitamin A.




