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taste buds

chef Larry
Janes

 Master
makes it
look easy

How could I pass up an in-
vite like this?

An opportunity to sit inon a
private cooklng class with the
Italian master, Giuliano Bugl-
alli, and afterwards, to share
some Azlenda Agricole Ascevl
{a modest, dry Itallan Char-
donnay) and talk food.

And talk we did.

Anyone who has ever taken
a “gourmet” cooking class, cs-
pecially from masters like Bu-
glatll, Pepln, Hazan and the
llke, usually flnds himself or
hersclf walking into a pseudo-
demonstration that has the
master sipplng wine fram a
barstoo] while he/she snaps
their fingers and frantic as-
sistants do the actual prepara-
tlon.

Not in Gluliano's class.

As 1 entered the voom, a
flurry of assistanls were
whisking, chopping (by hand),
steaming, parboiling and set-
ting the stage as Slgnor Bugl-
alli himself cleaned the swiss
chard and prepared the broc-
coll.

There was a certain ambl-
ance that fllled the arca as
other class members cntered
and were warmly greeted with
hugs from the master, and
upon notleing the camarader-
ie, 1 overheard that these
seemingly ordlnary folk like
you and me were Gluliano
grouples, some of whom had
followed him to his renowned
school in Florence, Italy, and
has taken hls classes in this
area yearly for the Izat nine
seasons,

CHEF BUGIALLI'S pres-
eace and superb communica-
tlon skllts made It seem you
were the only person In the
room, Chunks of dough were
passed about 5o the class could
experlence the proper texture
of the dough.

Would you feel a little in-
secure sitting in a demo with
someone of such internatlonal
character, who himself has au-
thored three cookbooks that
have made the New York
‘Times Best Seller List?

Not in Guiltano's class.

The class began pmmpﬂd

Class

By Geri Rinschler
speclal writer

JUST ABOUT THIS TIME every

year, fricnds and neighbors

pack their bags and look for

fun in the sun, Heaven only
knows, we could a)l use a break from
the winter blahs.

This year, I found a wonderful es-
cape from (hose winter blues, right
in my own backyard. Well, maybe
not quite my own backyard but to a
tres chic fownhouse at Van Dyke and
Jeffers n In Detroit,

Not long ago a brochure came In
the matl boasting of elegant cooking
classes featurlng “Cooking along the
Danube” and “Christmas [n Sevlite.”

For the last seven years, the staff
of Van Dyke Place restaurant has
prescnted unusual and Informative
cooking classes, on the second Satur-
day of each month {rom September
through Apri). The February class,
“A Plque-Nique wlith Marie An-
toinette,” sounded so intrigulng.

THE MENU began with a Chllled
Lobster Timbale “de la Jardin du
Telanon,” served with an aray of
minlature vegetables in a _pool of
{ish vcoute, followed by a Brace of
Young Quail "La Cage aux Folles"
served with a satin blanket of truffle
cognac sauce, and for dessert Colin-
treau-scented ouefs a la nelge garn-
ished with white chocolate curls and
almonds. Who could resist? So I en-
rolled.

Attending a cooking class may not
sound appealing at first, but consider
this. At 1€ a.m. class began with a

inl-lectu: e p by
Ron Fox, about the latest in restau-
rant news and the food world.

The cooking demonsiration start-
ed with the executive chef of the res-

Please turn to Page 3

Students
can learn
artistry
of chefs

By Gorl Rinschler
speclal writer

For those of you who are interest-
ed in becoming a professlonal cook
or chef, there are two schools In the
area where you can study and
recelve a bachelor’s degree in cull-
nary arts.

College on Haggerty

with a short as
the evening's fantasies, We
would begin with a Pasta de
Ceci al Resmarino (Chick Pea
Pasta) from Slclly. I observed
the master begin complilng
the ingredients on a wooden
board. Where was the Culsl
nart? 1 thought everybody
made pasta dough in a Cuisi-
nart.

Not in Gulliano's class.

Now I had read this guy's
books. I had even seen him on
televislon. 1 lcamned more
about tcchnique during the
crcation of the appetizer than
I had learned in a two-day pas-
ta workshop In Kansas City.
All the while, the class was sit-
ting in awe, walting for the
cutting and rolling of the pas-

ta,

A rcal neat lady sat next to
me who has seen Guiliano for
the last slx years. “Get your
camera ready,” she whispered.
“He's just about ready to roll
the dough.” I flicked on the
flash (and just in time) because
even before 1 could get up
from my seat, this guy twirled
& pasta machine better than
the lead cheerleader of the
Denver Bronces.

BEFORE YOU knew It, &
paper-thin  strand of ta
more than 25 fect long encir-
cled the room with class mem-
bers acting as trestles for the

ough.

1 looked around trying to
find the likes of. Janc Fonda
and had my cars ready to re-
port on the flrst scream of,
“What are you dolng to our di-
ets?”

Not In Guiliano’s class.

Most cookirg classes offer
you a pint-sized paper plate, a
plastic fork and a samplo of
the cuisine that would barely
fit into a thimble.

Not In Guiliano's class.

That's my kind of class.

Please turn lo Page 4

Road In Livonia has been graduating
chefs slnce the early 1960s. Master
Chel Jelfrey Gabriel is on staff, To
apply for admisslons into School-
craft’s two-year program contact
Sandra Florek at 462-4417.

There also are a few classes avail-
able through Schooleraft's Contlnu-
ing Education Services: Mlcroware
Oven Workshap, Introduction to Aus-
trallan Cake Decorating and Wines
of the World. For more details call
462-4400.

y cooking experience

T o

Sous Chel Patrick Dunn works on preparation of Brace of
Young Quall “La Cage aux Folles” — a stulfed quail served with

Oakland C College’s
Orchard Ridge Camipus in Farming-
ton Hills also offers a 2-year pro-
gram in culinary arts which Is the
largest in the state, For information
call 471-7500. Durlng the summer
weck-long acerediled courses arc of-
Iered in baklng, and eake decoraling.

Other workshop classes to look for
this spring:

Kltchen Glamour:

Favorlte Itallan Dishes — Donna
Reynolds — 1 and 7 p.m. Wednes-
day, March 8, Redford Store; 1 and 7
.m. Yhursday, March 9, West Bloom-
fle1d, and 1 and 7 p.m. Friday, March
10, Rochester.

Lessons in Caramel ~ Marsha Sl-
karskl — ! and 7 p.m. Wednesday,
March 15, Redford; 1 and 7 pm.
Thursday, March 16, West Bloom-
fletd, and 1 and 7 p.m. Friday, March
17, Rochester

Call the Redford store, $37-1300;
Rochester, 652-0402, or West Bloom-
tield, 855-4488.

The Commaunity Center — Farm-
Ington-Farmington Hills: Cooking
with Judy Antishin, 7-9 p.m. Wednes.
dalyl';ltprli 12. Call 477-8404 for de-
tal .

The Commonity House, 380 S.
Bates, Blrmingham: Natural Foods
Cooklng with chef from Pure 'n’ Sim-
ple iestaurant, 7:0 p.m. Tucsdays,
May 3 and 28

Nell Benedict: Wok Cookery, 7:30
p.m, Tuesday, April 11

Mlzrowave Cooking with Vince
McCallum: Four sessions beginni

at 7:30 p.m. Tuesday, May 15. For
more information cail $44-5832.

JOHN BTORMZAND

Truffle-Cognac Sauce, during cooking class in carriage house

of the Van Dyke Place restaurant in Datroit. R

Walter Michae! Fitzsimmons serves Mr. and Mrs.
Joe Bloisel of Warren, along with Karyn Dege (right)

of Indian Village, at the Van Dyke Place, where stu-
dents dined on the meal made In class.

Executive Chef Eiwin
Greenwald creates Chilled
Lobster Timbale with Fish
Veloute.
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