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taste buds

chef Larry
Janes |3l

Seminar
a chance
to learn

How could I resist?

The brochure that heraided
the “First Annuat Chel's Semi-
nar” at Schooleraft College In
Livenla brimmed wlith typleal
medla hype touting it as “the
semlnar for sertous, sophisti-
cated cooks as well as young
chefs who appreciate Lhe value
of techniques and tips. . .
shared by the finest in the
buslness.”

The demonstration and
classroom sessions ran simul-
tancously and the organizers
did their best at placing the
more than 80 registrants to
thelr requests, It always didn't
work out, as was the case after
lunch at the Willlams-Sonoma
lecture when Susan Rousseau,
manager of the new Williams-
Sonoma showplace in Troy's
Somerset Mall, queried her
classroom particlpants as to
reasons lhey were In atten-
dance.

One honest student went
right for her jugular with a re-
sponse that included “I'm here
because they wouldn't let me
in to observe Ed Janos and
Bryan Gawlas” (thelr session
was fllled). So much for hones-
t;

y.

The $150 day began with
back-to-back sesslons in the
squeaky clean Schoolcraft Col-
lege culinary arts kitchen
featuring chef Douglas Grech
while certified master chel
Michael Russcll took over the

demo lab with a program cntl-
tled "“Cookbooks — Using
Them as your Mentor."”

CHEF RUSSELL of ‘the
Kingsley Inn In Bloomfield
Hlits discussed the proper use
of cookbooks and how to uti-
Uze them to advance your
skills, The fecdback I received
from other members of the
class was posltive.

And then there was Duglass

Life has not been kind lately
to the flamboyant chef/owner
of Brasserle Duglass in South-
fleld. His presentation “Go to
Health” seemed scattered and
the audience frequently found
itself waiting and wondering
while he searched for Ingred-
fents. Printed recipes were not
supplied at hls

Fast lane
or slow,
go easy
with stew

By Larry Janes
speclal wrlter

FAI’I‘H AND BEGORRAH! What's this world

comlng to? Who ever heard of a classic Irish

stew cooked any other way than fn a cast-iron

Dutch oven? St. Patrick would roll over in his
grave watching Irish stew prepared using crockpots,
claypots and pressure cookers!

Same cooks go through life clinglng to their Culsl-
narts and microwaves, constantly looking for more
ways to make cooking faster. Then agaln, there are
folks who rclish the hand chopplng, the genteel
simmering, the subtle bratslng . . , cooking to them Is
a joy that should be savored llke a fine wine, not chug-
a-lugged like a six-pack.

Honestly, I can attest to falllng somewhere in the
middle of the road. I'd never trade my Culslnart but
still enjoy chopping fresh herbs and vegetables. Yep, 1
own a crockpot, and 362 days a year it slts gathering
dust in the frult cellar. I also have acquired the elasslc,
old, rattling pressure cooker that Momma used to
transform cheaper English blade cuts of beef into
shreds of beef that would literally sllp off the fork
because they were 5o tender., -

Lo and behold, here we are with St. Paddy’s Day
upan us Those of us llving in the fast lane are wonder-
ing how to make a fast and tasty pot of good old Irish
stew, The remainder of us are content to slt and drink
grecn beer and dance a jig while the pot of lamb, pota-
Loes, onlons and herbs simmer themselves into a dell-

cacy.

AS THE LUCK of the Irish would have it, two lovely
lassies, both heralding different staries on Irish culsine
and cooking techniques, crossed my path during the
last week.

Joan Rector, manager of the gourmet shop at
Jacabson's In Llvonia, passed along some great infor-
mation on crocks and pressure cookers. “The younger
‘yuppie’ shopper purchases the slow cookers and clay
pots white the 'middle-age” suburban shopper seems
to go for the new pressure-cooker models,” Rector

says. .

She adds, “The person more apt to purchase the
pressure cooker is the person who was raised with
one.” (That pretty much categorizes mef) Rector was
nlee enough to pass along some information on the
sleek, trendy and deflnitely high-tech version the folks
from Cuistnart have introduced.

ms that the pressure cooker my memma used to
utllize was virtually removed from the marketptace. I
can remember the jlggling safety valve on the top that
would rattle for hours. Occasionally, Momma would
get a steamn burn from releasing the pressure too fast.

Nowadays, pressure cookers have dual safety devie-
es, which wlll allow for the safe escape of steam auto-
matleally. Pressure cookers wliil cook meats In bhalf
the time of conventional cooking and do wonders to
soups and stews, most of which can be made in 20
minutes or less once optlmum steam pressure has
been reached.
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Irish stew
is a classic

The following recipes can be made either
in the slow cooker or by pressure cooker. Sce
directions for technlques and times.

CLASSIC IRISH STEW .
2 pounds Jumb, trimmed and eut into I-inch
cubes . .

2 pounds xroall Irish potatoes .
3 medium onlons, finely sliced *
4 small turnips, sliced

Ys cup fresh chopped paraley
1 teaspoon thyme

% cup fresh celery leaves
zalt 2nd pepper to taste

Place a layer of lamb in the cooking vessel.
Top with a layer of potatoes, onlons, then tur-
nips. Repeat untit all lamb, potatoes, onions
and turnips are used. Divide parsley, thyme,
celery leaves, salt and pepper and use after
every layer of lamb. Add just enough water
to cover. To cook in a pressure cooker: Bring
to medium pressure and cook for 1 hour, To-
cook in a crockpot, cover and cook on medl-,
um for 7-8 hours. H

Please tum to Page 2.

Those In attendance scribbled
Irultlessly.

Many requested ingredlent
amounts and finally —~ after
tasting what resembled sugar-
free Jell-O-chocolate pudding
and not mousse, sank dlsap-
pointedly in their chairs.
Granted, T wouldn't want (o
dle from arteriosclerosis, but
alter eating this stuff, I can
only hope the recipe hasn't
made it to Sinal Hospital's
kitchen (Che! Duglass 1s coop-
eratlng with Slnai on a heart-
healthy menu).

After a short colfec break,
session pumber two had the
partlcipants choosing between
certlfled chef Milos Clhelka of
the Golden Mushroom In
Southfield cooking wild game
and Frank Stulock, sales man-
ager of Don Lee Distributors,
Dearborn, purveyors of wines.

It was a tough cholce,

HOW COULD YOU not
learn from the mild demeanor
of che! Mllos? The quintessen-
tlal chef, confident, steady. A
Detrolt classic. With this guy

ding the Michigan Cullnary
Team, honorable mentions are
not enough. He goes for the
gold, and frequently achleves

For his demonstration, chef
Milos did a complete turna-

backfat to lard every inch of
venlson flllet and wild boar
leg. The clazs sat In awe, lis-
tening to his tales from a hunt,
all the while his nimbla fingers
lanced the larding needle
through the wild game. I didn't
think anybody still larded.
Ah, but the truth Is in the
tasting, .and the lucky mem-
bers of this class sank thelr
astic forks into the bite-stzed
Its between continulng
choruses of oohs and ahhs.

Pleass tum to Page 3

The 53%-year-old Livonla woman
learned her cullnary sklils back
home in County Clare, Ireland.

“We baked every day,” Hasson
sald. “We had to, with 10 children
in the family. It was a treat to get
samething from the store.”

Although she doesn't bake near-
ly as often now, Hassson stlll en-
joys turning out batches of Irish
bran bread, fam tarts or rock buns
— a biscult-like desscrt sweetened
with sugar and golden raisins.

‘The rock bun gets its name from
Its pebble appearance.

“If someone is golng to come
over, you can make a batch of rock
buns,” Hasson satd. “By the time
they get here, it's done. They are
very good, served warm,"”

‘The former Theresa Malone left
Ircland In 1856 and came to the
United States. She scttled in De-
troit and took a job as waitress at
the old Stouffer's restaurant down-
town,

She met her late husband, Jim, &
communications hnician  for
Western Union, at the Friendly
Sons of Saint Patrick, an Irish so-
cial club. Jitm Hasson, who also
was born Ireland, moved bls
famlly to Livonia‘around 1971,

onto a cookle

tarts,

By Ariene Funke tasty breads, pies and olher des
spoclal wrlter serts,
“People would ask me for my
Friends of Theresa Hasson know ~ baked goods,” Hasson said. “None
she's always good for some fresh-  of them are overly sweet.”
baked Irish bread or buns. Hasson also enjoyed the ritual of

serving something fresh from the
oven, preferably with a cup of tea.

“In Ireland they drink tea ail the
time — good and strong,” she sald,

Her husband, who died last year,
relished the Irish specialties. The
four Hasson chlldren — now rang-
Ing In age from 18 to 24 — espe-
clally enjoyed thelr mom’s bran
bread, a variation of the famous
Irish soda bread.

The bread coatalns no yeast,
Hasson comblines natural raw bran
(purchased in a health food store)
with flour, baking powder, soda
salt, margarine and buttermilk. A
deep cross Is cut on top of the
bread. The bran bread bakes up
crunchy on the outside and has a
hearty consisteney. ** It's very
healthy,” sald Hasson, The bread is
rich with fiber from the bran. “It’s
excellent {or toast.”

A zimilar recipe 1s used for rock
buns, The batter, enriched with
©gg, sugar and raisins, is dropped
sheet and forms a
bumpy look after baking.

HASSON USES a pastry crust
for her light and buttery Irish jam
She emphasizes
ing be Jam, not Jelly.

that the flll

Bread-baking skills come from Ireland

Jam tarts, rock buns
made for teatime, too

MEANWHILE, Theresa Hasson
was bullding a following for her
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‘Theresa Hasaon of Livonia
camae from County Clare.

JIM JAGDFELD/staft photographer

Recipes popular with friends

BRAN BREAD 3poon of buttermilk, spread evenly
4 cups white floar over top of bread. Sprinkle top of
1 cop oatural raw bran (available  bread lightly with bran. Cut a deep
In bealth food stores) cross on bread and bake at 350 de-
1 teaspoon baking powder greea {or § hoar.
1 teaspoon baking
% teaspoon salt ROCK BUNS
% stick margaripe  — . 4 cupa flowr
2 cups buttermilk N 1 stick margarine or butter
Mix flour and bran together and 3, vep sugar
rub in margarine, Add baking pow- 1% cups raistas
soda and salt Mix % teaspooa salt
well. Add buttermilk until mixture 1 teaspoom baking powder

¢y. Knead on a floured board and
ol to Y-inch thickness. Place in
floured pie pan or cookie sheet.
Cover top of bread with a table-

Tea table Is set
with some of
Theresa
Hasson's
homemade
speciaities.

b
1 cup buttermilk
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