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Students enjoy a classy cooking experience

Continued trom Page 1

taurant, Elwln Greenwald, prepar-

ing the lobster timbale — a dellcntc

yet rich first-course scafood m:

The mousse was made in lndlvldunl
ring molds and, when unmolded, was

salmon colored and created 8 beautl-

ful beglnnlng for the qualls.

Greenwzld cxplalned that al-
though the dish was time consuming
to prepare, It could be made the
nlght before.

Teaching a cooking class is not as
easy as It seems. There’s lots of or-
ganlzation and preparation work.
Greenwald is as good a teacher as he

Kamman's Cooklng School in Anne-
ey, France,

DURING THE BREAK, General
Manager Kathy Dozler served [resh-
Iy baked raspberry and blueberry
mulfins. While chatting with some of
the 15 or so students, I found out
they traveled from as far as Piym-
outh and even Ortonville. Others
came from nearby, Indlan Village,

Jean and Frederlek Carr of Plym-
outh Township have been attending
these classes on a regular basis fora
few years. Mrs, Carr, a lovely, slen-
der woman, comes to the classes
mainly because, “I love to ecat ang

s a chef. Besides
Van Dyke Place, he a1so studied wlth
and graduated from Madeleine

enjoy g the
She admits, however, “I do not ke
10 cook.”

At about 11 a.m., Sous Chel Pa-
trick Dunn began the quail prepara-
tion, These small birds, he sald, are
partially boned, and come from El-
bow Farms in Ortonville. The rlb
cage was removed by the Elbow
r?rm staff and the tiny drumsticks
cfton.

. “This makes it casier lo stuff as
well as eat,” Dunn said. He then pre-
pared the Pate a Choux pastry,
which is simllar to cream puff pas-
try and uses a classle French cook-
ing technlque. Onee the batter is pre-
pared, the little cages can be made
in advance and slightly warmed in
an oven at serving time.

Pastry Chef Jeff Murray has

worked at Van Dyke for three ycars.
He began his carcer at Oakland
Communlty College as a culinary
arts graduate and then worked for
Machus Pastry shaps.

THIRD DISH to be demanstrated
in class was Quefs a la Nelge, small
merlngues which have been poached
and are served on a layer of English
custard, After skillfully xhnplng the
meringue cggs, Murray garnlshed
:h:: dish with curls of white choco-
atc.

He ‘explalned that the easlest way
to make a chocolate curl Is to pur-
chase a 10-pound slab of chocolate,
Slightly warm the chocolate If it has
been kept below room temperature.

Angle a chefs knlfe, applylng

slight pressure while pushing along
the length of the slab. Callebaut
white and bittersweet from France
is the brand of chocalate the stalf at
Van Dyke Place prefers to cook and
bake with.

At serving time, Murray poured
the custard {nto an antique French

porcelatn pedestal bowl and garn-
ishud the platter below with
strawberries, red apples and kiwi
{ruit. Durkng lunch, each of us was
served an lndlvldnnl portion of ocufs
a la neige in an oval-shaped dish sur-
rounded by slices of kiwl and fresh
raspberries.

When the demonstrations were
over, we were all escorted into the
main dinnlng reom, a small, intl-

mate room fllled with accessories-:
and hand-palnted murals deplcting
the era of Louls
waltpersons meliculously served
each course, all courses accompa:
nled by approprlate wines selected
for the occasion by Paul Mann, T

atmesphere, exqulslte culslne — to-<
tal relaxatlon. I may have to go back .
agaln. e

of the Carriage House Cooking ~
Classes,
Place, 619 Van Dyke, Detroit

48214, or call 821-2620 Mondays.
Fridays from 9 a.m.to§ p.m. Cost -+
is $60 per class, or four classes in
a series, for $225 (spring 1989). .

the 15th, The

What a combintion — wonderful |

For information and schedules'

write the Van Dyke ~

Fish Velonte

4 teaspoon unsalted butter
4 teaspoon all-purpose flour
4 cups fish stock

Over low heat, melt the butter Ina
suacepan, Stir in the flour to make a
roux. Cook, stirring constantly for 2-
3 minvtes. Place the stock in a soup
pot and bring to a boll, Add the boil-
ing stock to the roux. Remove from
heat and whisk together. Place back
on medlum high heat and bring to a
gentle boil. Simmer for 45 minutes.
Remove from heat and let veloute

reach room temperature. Use % for -

the Lobster Mousse. Reserve re-
mainder for timbale sauce.

Fisk Asplc

3 teaspooos unfiavored gelatin
% cup cold water

4 cups fish stock

2 egg whites plus shells

% cop white wine

In a small bow], solten the gelatin
in the water. Add a little of the flsh
stock. Place in saucepan and add re-
maining stock and the wine. Heat
over low heat, Stir until the gelatin
is dlssolved. Remove pan from heat,
Beat the egg whites with a wire
whisk. Add the shells.

Add te the gelatln mixture and
whisk over high beat to Incorporate
thoroughly. Simmer unti] the whites
form a “raft” and rise to the top.
Gently straln through a cheesacloth-
lined stratner. Let set until it is room
temperature, and use for the Lobster
‘Timbale.

Timbale
1 small leek; white part only finely
diced -t

1 carrot finely diced

1 rib cclery finely diced
% cup dry white wine
¥ cup brandy

salt and pepper to taste

freshly grated nutmeg to taste

fresh thyme, minced to taste

2 pounds cocked lcbster meat or
combinatlon of shrimp, scallops and
lobster

1 cup fish veloute

1% cups heavy cream, softly
whipped

1 cop flsh aspic

In a saute pan over medium heat,
cook the diced leck, carrot and cel-
ery about 10 minutes untll vegeta-
bles are soft but not browned. Add
the wine and brandy and reduce untll
aleoho) has cooked off, about 5 min-
utes. Add the seasanings and the lob-
ster meat.

Puree the fish mixture in small
batches, in a food processor. Pass
the puree through a mesh strainer
wlth a spoon and set in small ceram-
ic bowl. Sct the bowl Into a larger
one which has been filled with ice.
Gently stlr in the fish veloute. Fold
in the whlpped cream followed by
the asple.

Wilh a ladle fill Individual 1-cup
ring molds or other metal molds al-
most to the top with mousse, Cover
wlth plastle wrap and refrigerate
overnight or untll very flrm. Place
the molds in hot water briefly to
ease the unmolding.

Scrve on a chillcd plate and garn-
ish with sauteed minlature vegeta-
bles such as minfature patty pan
squash, minlature zucchinl, minia-
ture carrots. Reheal the rcma!nlng
veloute and spoon over each serving.

BRACE OF YOUNG QUAIL
“LA CAGE AUX FOLLES"
SERVED WITH A SATIN BLANR-

OF TRUFFLE-COGNAC SAUCE

Piate a Choux Cages

1cop milk plus % cup water
% cap unsalted butter

1% cops all-purpose flour

14 teaspoon cayenne pepper
14 teaspoon nutmeg

Got a recipe to contribute?

Readers’ recipes will be featured
In a cookbook to be pubilished by the
Observer & Eccentric, If you've got
a recipe to contribute, send Jt to:
Taste Cookbook, the Observer & Ec-
centrie, 36251 Schooleralt, Livonta

" Be sure o include your name, ad-
dress and phone number.

Reclpes will be In such categories
2s appetizers and hors d'ocuvres,
soups, salads, main dishes, vegeta-

salt and pepper to taste

6 cggs

Y% cup freshly grated parmesan

cheese (very fine)

g- cup jarlsberg or swiss grated very
ne

Bring water, milk to a boll in
saucepan, Add the butter, All at once
add the flour, cayenne, nutmeg and
salt and pepper. Using the wooden

n mix over medlum bhigh heat
until mixture forms a solid mass.

Push the dough back and forth In
the pan until butter begins to ooze on
the surface. Transfer to a mixer
bowl and add ¢, one at a tlme,
mixing well after each addition,
Add the checses and beat until
smooth. Cool.

When coal, put dough in a pas
bag filled with an %-inch round tip.
Brush a small 4-nch metal bowl
with vegetable ofl and plpe pastry on
the back of the bow! In forming a
lattice.

Bake the cage or bowls [n a
preheated 425-degree oven one at a
time or using four bowls untll golden
about 5-8 minutes. Allow to coal 5
minutes, then gently remove and
place on a rack to cool further. Re-
serve until serving time,

Quail wltb Teuffle-Cognac Sance
Serves

8 fmh boned quall {leave drum-
sticks in

1 cup wlld rlec cooked in 3 cups wa-
ter

1 teaspoon chopped parsley

With Bugialli pasta- making looks easy .

Conlinuad from Page 1

‘When the students had left and the
flurry of assistants found themselves
wlth thelr overt share of dirty dish-
s, pots and pans, I snookered Gulll-
ano Into a corner.

“So where was the Culsinart, the
Kitchen Ald and the Mini-Chop?" I
ask

“Why?“ was the only reply. Si-
lence is deafening. Touche, “How
can you even compare a pasta made
by hand to one from the Culslnart?"
was the master’s reply.

% cup toasted, crushed walnuts
8 strlps bacon, uncooked

1 tablespoon olive oil

1 tablespoon butter

Y2 cup rich veal stock

Quail can be purchased from
Elbew Farms in Ortonville, or call
Van Dyke Place, 821-2620.

With a chef’s knlle, remove the
wings from the quaj) and reserve. In
a small bowl mix wild rice with the
parsley and walnuts. FIl} each quail
with the rlee mixture. Carefuily
wrap cach quail around the breast
with & bacon strip and a second
across the backbone. Secure with
toothpleks.

In a saute pan, heat the oll and the
butter. Brown the quail on all sldes.
Add the veal stock and bring to a
boil. Cover and place In a 350-degree
oven for 15 minutes or until each
quail Is cooked through. Meanwhile
prepare the Truffle-Cognae Sauce,

Truffle-Cognae Satee

% cup cognac

1 tablespoon finely chopped shallots
1 tablespoon finely diced carrot

1 tablespoon flnely dleed celery

1 teaspoon minced garlic

reserved quatl wings

one 4-gunce Jar fresh truffles, peeled
and sliced or a 4-ounce jar of fresh
trufile peelings — available at Mer
chant of Vino In Birmingham, South-
field and Troy

3 cups rich veal demi-glace (concen-
trated veal stock}

IT WAS EVIDENT that thls man
doesn't just cook. He loves to cook.
To fee) the food. To smell the food.
Using machines to speed the process
removes the enjoyment from the ac-
tual contact.

“It's about time people started to
love the process of cooking,” he re-
sponded. “It shouldn’t be a chore. It
should be a tove affair”

Guillano Bugialli taught 21 stu-
dents that evening how (o have -a
tove affair,

And It all this wasn't enough, I've

1 tablespoon cold butter

Put all Ingredlents in a saucepan
except truffles, deml-glace and but-
ter; cook over high heat untll cognac
is reduced by %, belng carcful that
it doesn't burn or caleh on fire. Add
dcml -glace and simmer for 15 min-

thn the quails are finished cook-
ing, pour any liquld left In the sauce-
pan into another saucepan. Add the
trufftes and butter, Bring to a boil,
whisking constantly, Quickly pour
over all the quail and cover with the
Pate a Choux Cages.

To prepare deml-glace: Mix %
cup cold veal stock plus 1 tablespoon
stock with 4 teaspoons potato starch
(or comstarch) until well blended.
Place 3 cups stock in a saucepan and
add stock-starch mixture. Heat. Re-
move from heat when simmering.

OEUFS A LA NEIGE
Servesd

3 egg whites

Y4 cup sagar

2% caps milk

%4 cup sugar

4 egg yotks

2 tablespoons Cotntreau
¥ teaspoon lemon zest
pinch nutmeg

¥ teaspoon vanilla

Garnlsh

¥ cup toasted sliced almnnds

% cup white chocolate shavings or
curls

simmering milk. Poach for 2 min

In the bowl of a mixer, beat the' p
egg whites with the first % cup of ..
sugar unt} stiff but not dry peaks
form. Heat the mllk in a heavy
saucepan to a high simmer. Tnm~
down heat, low. Shape ocufs or mer- 3
tngue dumplings by scooping the egg™
whites onto a soupspoon and shaping
it with another seupspoon. Repeat
(ks five times so that the meringue
is shaped [nto neat egg shapes. (This |
can be done a day In advance but
each wlil shrink about 25 percent.)

Drop the dumplings into the

utes on cach slde. Using a skimmer,
remove the meringues to a tray »
lined with paper toweling. Repeat
process untll all merlngue is used.
Reserve the milk for the custard, s
Makes 12 dumplings.

In a mixing bowl, comblne ¥ cup’
sugar, ¢gg yolks, Colntreau, nutmeg
and vanllla. Whisk to blend. Gradual- ,
1y pour the hot mllk in a slow steady”,
stream into the egg mixture, whisk-
Ing constantly. Pour back the sauce
into the pan and cook over medivm
heat until the custard coats the back |
ol a spoan or is a thick pourable con-
sistency. Cool completely.

You may scrve by pouring custard
Into a large serving bowt and placlag .
all the meringues on top, or by plac-
Ing into Individual bowls, dividing 3 -
Into each. Garnlsh with grated white |
chocolate and teasted almond slices,
For color add sliced kiwli, fresh,
sliced strawberries, or fresh rasp- |
berrles around the edges of the bow!
or on 2 llning plate under the bowls. *

t's about time people started to love .
the process of cooking.’ .

~— Giuliano Buglialli

been invited to Chicago by Lhe Hal-
fan Trade Commisslon {o have lunch
with Guiltano at Splaggla's where he
wlll be representing Bertoll Olive
Olls on an East Coast tour. (Thls job
docs have Its rewards.)

So if you have a few bucks sitting
around and you demand the finest in

assorted reglonal Itallan cuisine, you
wlil not be disappointed with Guili-
ano Buglalll's presentatlon. Gulliano -
himself has a world-renowned cook-
ing school In Fiorence and New York
Cily. Summer sessions are still
available. For information call 212-
966-5325.
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