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Too much
pizza is
ararity

Yours truly was a last-minute fill-in
Judge for the “Pixza Pirzarx” contest re-
cently at Detrolt's Cobo Hall.

More than 55 of the state's best pleza par-
lors heated up their ovens, vying for the
title at the Great Lakes Food Service Show,

As-

P by the

sociatlon,

« After sampling more than 40 different
pizza creatlons, I can now appreclate and
understand the true meaning of “stuffed.”
I've bad my fill of plzza for a long, long
time (at least till after next week’s bowling
game]

So how docs one get to be a judge at a
pizza contest? Talk about being at the
wrong place at the wrong time, I started out
to check the food show and to do a feature
mentloning my editor, Ethel Slmmons, one
of the judges of this year's contest.

I HAD JUST had a late breakfast and
downed a Big Gulp in the car on the way
down to Cobo, Upon entering the show, 1
was grabbed by Michele MacWilllams, who
handles public relaltions for the Michigan
Restaurant Assoclation, and offered the
chance to judge along with Ethel, Reld Ash.
ton and son Chris {from the Golden Mush-
room), along with Al Allen from WJBK-TV,
Kathy Jackson from Crain’s Detroit Busi.
ness magazine, Lisa Bmuuu&;;uru WNIC
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By Gerl Rinschler
spocial writer

HEN LEE CACCIAGLIA was grow-
ing up in Michigan he was sur-
. rounded by women who loved to
cook — his mom and his four sis-
ters. N
As the youngest of seven children, there was
very litle room left in his mother's kitchen for
iim to experiment. But today, he is a master In
his Lathrup Viflage kitchen.

After retiring from the Ford Motor Credit Co,
8ix years ago, his Intcrest in cooking was re-
newed and became one of his favorite pastimes.

“Idon't like cating out at fast food places,” he
sald, “Too many restaurants serve burgers and
fries or foods high in cholesterol.”

Cacclaglia attributes his taste for fine,
healthy eating not only to his mother’s Italian
specialties but also to thelr family garden filled
with fresh vegetables, But cooking for one can
be challenging, cspeclally after watching his
mather prepare dinners for a family of nine,

ing minestrone, pasta al pesto and other North-
ern Itallan dishes,” he said. “My mother and my
older slster taught me to make many of these
dishes, and at first there were a few disasters,

“Then I had the opportunity to meet cooking
teacher Nell Benedlet and became one of ber
students at the Birmingham Communlity House,
:'lhel techniques she taught me have been Incred!-

o

Most of her classes feature French, Italian
and Chiness dishes, and Cacclaglia loves cooking
all of them. “Nell Is a fabulous cook. She's my
cooking idol," he said.

Too often singles, widows and widowers don't
take enough time to prepare a bealthy meal, It's
50 much easler to grab a snack that needs little

it

and John
gist.

Just imagine tasting pizza with bacon,
lettuce and tomato; pizza with pesto and Al-
{redo sauce; pizza with apples, maraschino
cherries and whipped cream; plzza with
grabam cracker crusts, with wheat crusts,
with seseme crusts — the comblnations
were endless, and some outrageous.

But thanks to a never-ending npﬂ{.ol
cold beer (who eats plzza without a )
and an occasional well-hidden beleh, the
task of choosing a winner really wasa't that
difficult,

It was evident most of the entrants had
not read the contest rules. All entries were
1o be judged “pizza as art,” showcasing the
talent of creating not just the best-tasting
pizza in the state but also the most beauti-
fu). The judges first strolled the fioor, look-
Ing for the “best-dressed
cooking process. Ingredients were checked
and the participants asked questions such as
“What cheese blend do you use?” or “Were
the ingredients natural or canned?” Was the
sauce spread to the edges unlformly? Were
the topping applied with care or were they
Just heaped on, trying to Impress more with
welght than artistic creation? :

And the resyita?

AFTER THE FINAL samplings were fln.
ished (and the judges opted for popplng Ro-
lalds from complimentary roils), the results
were tabulated: winner of a weckend at
Shuss or Shanty Creek was Shleld's plzza on
Telegraph Road just north of Ten Mile
Road in Southfleld,

yone who remembers (he origlnal
Shield's on Davison in Detroit can sppreci-
ate why the judges ruled Shlelds the best

plzza in Michigan, A deep, thick crust and
Just the right amount of cheese, topped with
Plaase turn to Page 3
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Chinese cuisine
comes naturally
from garden plot

or no p af . But, In order to
plan for a healthy meal that needs little prepa-
ration, more thought must be put Into grocery
shopping. .

A little planning before going to the store can
help. As a single, Cacelaglia bas found changing
the typlcal style of grocery shopplng makes a
difference and eases the paln of eating healthy.

SHOPPING AT fresh meat and fish markets
not only provides him with fresh ingredients but
allows him the opportunity to purchase one veal
chop or one fillet of flsh. The other important
part of this concept Is to plan a specific day just
for food shopping, making sure you're stocking
up on all the best of the four food groups: grains,
dairy, frults and vegetables, and meat and fish,
Also, scheduling an extra 15 to 30 minutes a
weck into your food shopping allows you to
spend more time carefully reading the labels
and list of Ingredients.

‘When It comes to food preparation, Cacelaglia
doesn’t have a Jot of gadgets.

“It's a waste of moncy to Invest in a lot of
kitchen gadgets when all you need is a good set
of knives for dicing and chopping.”

cciaglla does own a microwave but uses It
basteally for some Initial food preparation, such
as melting butter, steamlng, and as an extra
warming oven for party entertalning.

Much of his baking and broiling is done In a
toaster oven. Obviously, a toaster oven uses less
energy but consider its other assets: It prebeats
faster and Is casler to clean, Cacclaglia likes to
spray the broller rack with a non-stick spray.
His other advice for efficlent meal planning and
cxecutlon Is to prepare in advance as much of
the meal as you can in the morning.

“Lots of the peeling and chopplng can be dobe
hours befare you're ready to serve as long as the

“I WATCHED my mom do all this stuff, mak.

Singular meal
Bachelor cooks tasty dinners for one

Lee Cacclaglia of Lathrup Village sits down to a MHerb-Baked Chicken Breast with Oven-Browned Po-:
home-cooked meal he has prepared for himsell. tatoes is just one of hia fast and easy specialtiss

JERRY ZOLYNSKY

‘My mother and my older sister
taught me to make many of
these dishes, and at first there
were a few disasters.’

food is covered and refrigerated.”

HIS FAVORITE dishes for entertaining are
those that can be made totally In advance.
Among them are canneloni, gnocchi, and corned
beef and cabbage. He uses crepes as the base for
bhis canneloni and often makes them a day in
advance, preparing the fllling the morning of the

party.

Cacclaglia also loves eatertaining, Among fa-
vorite theme parties he had recently were a
soup tasting and an evenlng wilh oysters and
champagne. His style of entertalning is focused
around “keeping the party simple, unstuffy, so
my guests feel comfortable and relaxed.”

Parties such 23 the soup tasting allows his
guests to serve themselves. Cacclaglia generally
selects three different zoups served as the maln
course, accompanled by good crusty French or
Itallan bread, salad, and dessert such as Lemon
Creme Crepes.

Here are a few of Caccinglia’s reclpes he pre-
pares for himself as well as when he entertalns,

Herbed crumbs
make flavorful
chicken breast

HERB-BAKED CHICKEN
WITH OVEN-BROWNED
POTATOES
1split chicken breast with or withoat skin
2 tablespoons herbed bread crumbs
1large potato, peeled and quartered
papriks

Marioade: B
2 tablespoons olive oi} .
1teaspoon lemon fulce
V% teaspoon dried thyme )
% teaspoon dried marjoram ’
1 garllc clove, crushed
salt and pepper to taste ‘4

Preheat toaster oven or conventional over to 425 degrees,
chichen breasts In marinade and set aside 15 mirutes,
rush some of the marinade on the potato, Flace potato ln a
baking dish large enough to hold potato and chicken and
bake for 15 minutes, Remove dish and add chicken, bone side

Pleasa turn to Page 3

By Janice Brunson
statf writer

After pearly 40 years of labor,
Shee Fon Ong and wife, Sim, sold
thelr laundry and dry cleaning busl.
ness In Detroit last year and retired
Into a new borr'e In West Bloomfleld.

has a postage-stamp-sized yard that
is dominated by an enormons pump-
kin vine loaded with young fruit rip-
ening for a Halloween barvest.
‘The pumpkins are for Jonathan, 3,
and Jennifer, 5, the Ongs' b
fo-glzed

rious nature.
‘Their garden in the West Bloom-

fleld Community Garden on Maple
Road supplies the family year-round
wilh staple frults and vegetables
that enable the Ongs and daughter-
in-law Betty Ong to prepare tradi-
tlonal family cuisine.

Without the garden, essential
items like winter and bitter melons,
Chinese long beans and unusual vari-
eties of mustard and spinach
would aimply not be available, ac-
cording to the Ongt, who say even
specialty grocers ever Carry
the produce.

8hes Fon Ong, his wite 8im, and granddaugh-
ter Jenniter, 5, are surrounded by vines of bit-

Community garden. Frulls and
they grow are used in the family’s ysar-round

Dishes are
Cantonese

By Janice Brunson
staff writer

China, a vast country with wide
variations In climate and agricultur-
al tradition, also distinct

“ALL CHINESE, every people ter melons in the couple's West Bloomfiekd  cooking of traditional Chinese food. served a3 a light Junch or afternodn
h k it, know,” sald Sim Ong, from a rural village near Canton Today, Chinatown I3 near Third years, determined to make his way .
:s.ooma ull:'sqne vegetables that re-  (now Guangzhou) lnf:ntbeucalm. and Michigan avenues, in the Unlted States. He returned to pes of x&u fam-
main & mystery to most Western at Casz and i} by people from China briefly in 1948 to marry Sim. fly are difficalt to put measre-
S Targer toorpevhape vico matarges oW skl Befoe,Jots bgger” 1o ibe ol comemunly, sl pews  beore tongt £ o . The eires

learned of their scareity In er th rhaps twice a3 a ow ore, " old comm o pro~
ms‘g'smuw.umm'm %mg‘ﬁm” ted 15,000 staarauuld.indnu-mumd;a dmuponwh'lchalnaubmﬂm are prepared by touch lndhth,
modern ¢ity of Detrolt in 1949. She are pow scaitered of Detroit's Ch ‘when he ar- :
was a young bride, recently artived - throughout the metropolitan area. rived bere In 1938 a3 a youth of 19 Please tumto Page 3 Pleass turn to Page 3
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