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Making
desserts
is easy

By Nechama Bakst
spocial wiltar

Get slim
eating
yogurt

With the tummy tuck-In sea-
son right around the cormer,
now Is the time to utilize the lit-
tle will power we all have.

No need to go on a strenuous
dletetlc regime. By simply cut-
ting out 150 calorles per day,
you can easily lose those extra
pounds you put on thls winter.
The best part of all, the swim-
sult or shorts you wore last
summer will look and flt even
better.

I'm a firm believer of “let
these without sin cast the flrst
stone,” so rather than preach
all the things you can do, I'll
just refer to everything else in
the article in flrst person singu-
lar (for those of you who missed
l;:r}gu;h 101, that slmply means
s,

Right oft the top, 1 already
know that eating more flsh will
help. I eat lots of fish, more
than I wlit ever care to a
In addition, I know that my
health club membership was
just renewed and, yes, I will re-
turn. (Where have they heard
that before?)

So what's my secret?

ROM SUNSET Thursday

(April 20) until the first

three stars light up the aky

Thursday, April 27, all

leavened bread will be strictly for-

bidden In the traditional Jewish
household.

With ordinary flour out of the pic-

ture come Passover, creating a fes-

tlve holiday menu s no plece of

cake,

So, you might say with good rea-
son, this is not the time to be worry-
ing about fancy desserts.

But surprisingly, desplte the re-
strictions, a wealth of Passover re-
clpes are avallable to the enterpris-
ing Jewlsh cook, and scores of Jew-
ish women utilize them,

JEWISH WOMEN are not afraid
of belng “slaves in the kitchen,” says
Rabbi Elimelech Goldberg of the
Young Israel of Southficld, even
though Passover Is a hollday that
celebrates frecdom.

According to Rabbl Goldberg,
“The only way to appreciate free-
dom is to work for It.”

“I look at it s a challenge to my
creatlvity,” says Leah Kohn, wife of

THIS SPRING, I'm going to Quality Kosher Catering's Paul
K g's Paul Kohn
slide milk, cream, ice cream and a gracious hostess in her elegant
and real cheese out of my daily Southffeld home,
dict and replace It with % per- “People know your Ingredlents are

cent milk, yogurt, frozen yogurt
and the new light cheese varie-
ties. If what the American

lmited. So when you bring out a
pretty dessert, they say, ‘Wow, that's

Dalry_Association, my milk- P e e somoed. woven
man, TCBY and Kralt are say- you ¢an do if you put your mind to
ing, if T keep up with these it she says,

healthy habit replacements,
you won't recognize me by the
Ume summer’s over,

Take yogurt for Instance, Yo-
gurt Is fast becoming Amerlca’s
favorite food. Statistics show
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KOHN, WHO STARTS preparing
carly [n a special pesachdig (Passo-
ver) kitchen set up In her basement,
bakes and [reszes cakes made with
potato starch instead of flour.

e e

ty, as a drink, In lowfat an “1 love 3pooning my homemade

noin!nt (‘or(x:;. h:u hul:lh"-""' applesauce mr plaln x{)onge cake,”

sb? %’mﬂh any unubeccm; Kohn zays, She makes by

; r:lts wi any number of cooking peeled, cut-up apples with 2 JERRY ZOLYNSKY/statf pholographer

little sugar and a cut-up lemen for

about 30 minutes. Then she puts the Loah Kohn of Southtield recommends using ferent ways, including fllling them with apricot,

Yours truly goes bonkers

over the Dannon low-fat vanil- apples through the blender. sponge cake recipes to make jelly rolis tor Pas- raspberry or chocolate mousse, or coaling
la-flavored _ yo, 50 much If you don't like the pureed effect, sover. The jelly rolis can bo prepared many dif-  them with chocolate.
t the Janes gang easlly she says, you can cook the apples

ys,
downs two of the large-quart- longer and then chop them with a po-
slzed contalners weekly, The tato masher.

kids love it stirred with grano- “PAUL'S MOTHER, wh
who was an

Ia, my wife and I crave it with
fresh frult and we frequently outstandlng cook, used to make a

use it in place of eream In our
soups and salad dressing. Any-
time a recipe calls for sour
cream, simply stir in an equal
amount of plain, unflavored yo-
gurt.

From a professional polnt of

wonderful Hungarian dessert called
borsato (bobr-shah-tow). This is a
heated wine sauce you prepare right
before you serve, and pour over

sponge cake,

“Borsato was always a {reat when
we celebrated the holidays togeth-
er,” Kohn says.

Sponge cake recipes make good
Jelly rolls, she says, adding that “'jel-
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Sze-Chuan’s spices Canton scene

A few years ago, this writer

downgrde," depending on thelr taste,  9:30 p.m., Fridays-Saturdays 11:30 = Reservations: Only for large

view, the sublle richness disap-
pears but you plek up a tangl-
ness that makes for an interest-
ing taste, especially where
most cream soups and salad

unearthed a gem of a restaurant in
Western Wayne County.

The food had a spley bite. The
check was eatirely ess.

The restaurant made no pretense
It was a

89
If cooking wlith yogurt
doesn't belp reduce your caloric
intake, try substituting some of
the new frozen yogurts that are
out and about, TCBY i1 by far
the most famous, but right on
its heels s the detlcate-tasting
Columbo. Even the [olks at 31
Flavors are getting into the act,
with soft-serve frozen yogurt
makers popping up in thelr
stores throughout the country.

THE MAIN dlfference here,
is not necessarily In taste and
richness but in calories. Grant-
©d, the Haagen Daz people are
gearlng their advertlsing now
to the folks who choosa to In-
dulge (peat concept), but when
you come a premlum Ico cream
comlng in at 349 calories per
serving compared to a serving
of an equally flavored frozen
yogurt coming In at just 225
calorles, I'd rather kill two
birds ‘with one stone and in-
dulge and lower my calorles.

Ploass tutn to Page 2

bote in the wall in a strip shopping
center just across Ford Road from a
Meljer’s. It was the essence of Can-
ton,

Today, Canton has become some-
what respectablo and, alas, 5o has
Sz0-Chuan's, There Is a pretense at
decoration. It’s not as cheap. The
food, though atill superior, is no long-
er the revelation it was when you
thought you had uncovered the best
dive In the area. So much for prog-
ress.

The restaurant has seating for 110
{up from 44 “close friends™) and has
beautifully paj
colored tablecloths with glars-like
covers, The af ere Is bright and
comfortable, and If you are there for
lunch or Lo carly evenlng, the veril-
cal blinds are likely to be open. The
view, admittedly, Is of tha parking
lot, but it's still refreshing to enjoy
Orlental food Ln daylight.

THE MENU 13 cxtensive, and ex-
clusively Chinese. If one person In
your party will only ent American,

. try somowbere elss, or feed them

pered walls and peachs

fortune cookies while you enjoy the
spicy Szechuan fare,

of axsoried vegeta-
bles) and General Tsou's Chicken
{the dark meat In a special sauce) to
dnluxo stew tofo and pan fry md!mcuk

and, of course,
(whlch must ba ordered two daya in
uxvmce) You can chooso {rom four
“spice” ratings: spicy but pot hot,
slightly bot, medium hot and full

atrength.

Most flrst-thmers go for “medi-
um,” says mer/chu Sonny Wang.
On their next visit, they “apgrade or

he says. Actually, he recommends
starting llght and asking for a
stronger sauce on the side.
‘We found the medium hot just the
righl blend of hot splcy. The Sze Wel
Shrimp, served with baby corn,
straw mushrooms and broceoll, is
out of this world. The chicken with
hol pcppcr and peanuts s equally

WhAu:ver your entree, start your
meal off with the hot and sour soup,
It's delicions and true to lts name.
Other Interestlng cholces arc a
seafood soup (for two) or cold noo-
dles with splcy sesamo sauce. And
now that Sze-Chuan’s has a liguor ll-
cense, customers can temper their
meals with something other than tca
~ preferably beer.

FORGET DESSERT. IT doesn't
really mix with this type of meal,
and Sze-Chuan's will likely be out of
It anyway. The service s good,
though a little overly enthustastic,
Qur meals arrived shortly after we
ordered, but our plates were taken
?;:{ the moment we finished our

Thls restaurant s more polished
than a fow yoars ago. It's no longer &
jowel in the rough, 'a progress.

Details: Sre-Chuan‘s, 45183 Ford
Road, west of Canton Center. Canton
Townshlp, phone ¢55-3980. Hours:
Mondays-Thursdays 11:30 am. to

am. to 11:30 p.m. and Sundays noon
1010 pm.

Prices: Most dinners are $7.25-
$9.50. Lunches are $4.25-$5.75. Visa
and Mastercard accepted.

groups.

Carryout: Yes, Extensive menu.
Call abead,

Value: Excellent Szechuan for a
reasonable price.

mum:mm»mw B

Walter Tom Lin carrios a tray of food at Sze-Chuan’s. Special.
ties Include 82e Wel 8hrimp and S8eanome Boef.




