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Flowers
to smell
and eat

Ah, spring!

With spring comes flowers, a
delight to the senses. Not only do
Mowers offer us a lovely Ira-
grance to behold, they also lo-
clude a sight that will cheer and
2 touch that can soothe,

But most of us never get the
opportunity to reallze that flo-
wers are also Intriguing to the

. sense of taste. Many flowers are
edible and what was originally
touted as another flaky
nia trend continues to blossom
for the adventuresome cook.

In ‘total honesty, Californlans
never really started the trend of
cooking wlth flowers. Rose wa-
ter dates back to the flrst centu-
ry BC. In Persian literature.
The Romans enjoyed honey with
lavender and frequently cooked
with roscs and violets to add
zest to their dishes. Gladiolus
buls were onee baked with
wine, as many of us do today
wlith garlic bulbs,

Hawever, since the 19th cen-
tury, cooking with flowers has
been looked down upon, malnly
because flawers then were 80 of-
ten associated with peasants,
who regularly cooked with
them.

EATING FLOWERS Is as
easy as pleking them from your
garden, especlally the blossoms
from herbs, as long as they have
not been sprayed with pesti-
cldes.

Flowers add a new dimenslon
of color and taste, reviving an
outdated trend, a resurgence of
aroma to various salads, dress-
Ings, vinegars, sauces and ice
creams, Chopped flowers such
has pansies and borage can be
wed In flavoring homemade
pastas, Steeping rose petals or
geranlum leaves in milk for lce
crcam will give the ice cream a
more unusual taste and a defi-
nite sweeter aroma.

My tlger lilles are just begin-
ning to sprout but I can't walt to
get my hands on the buds and
combine them with game dlshes,
cspeclally duck. They can be in-
serted in the cavities while cook-
ing or can be - strategically
placed around the wild game.

Tm really excited about the
fact of using squash blossoms
with cooking. Anyone who has
planted a few zucchini plants
can appreclate the fact that
there (s only 50 much you can do
with club-sized zucchinis, Now,
an carly-mornlng faunt to the
garden will have me reaping all
the new blogsoms which can be
stuffed with cheese, chopped,
fried and sprinkled over pasta
or just plainly sauteed with
other vegetables.

‘The range of edible flowers {s
wlde, but be warned that only
certaln varieties are edible. For
cxample, you can cook with the
pot marigold (calendula), but the
African marigold is a poor
cholce for cooking. The marsh
marigold (American cowslip) is
polsonous.

I you are looking for a good
source, check out “Cooking With
Flowers” by Jenny Leggatt
(Fawcett Columblne, 1987). An-
other good cholce would be
“Cooking from the Garden” by
Rosallng Creasy (Slerra Club
Books, 1988).

+ Here are somo reclpes you
might like to try.

BEER BATTER
SQUASH BLOSSOMS
2 large eggs, separated
1 tablespoon white vinegar
1 tablespoon water
1% cupa flat beer
1% tablespoons oll
1% cups flour
1 teaspoon salt

ploch sugar
15-20 squash blossoms

Place cgg whites in a food
processor bow] or mix by hand,
using a wiro whip. Stir in vine-
gar and mix (I the whites hold
thelr shape, Beat egg yolks, beer
and oll in processor or by hand
unti] well mixed, Add flour, salt
and sugar and beat well. Stir'ln
beaten egg whites. Cover and
store lo refrigerator for 2 hours.
Before dlgplnu squash blossoms,
mix well by hand.
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The 10 cookbooks printed for Le Gala de Cuisino aro photo-
graphed at the Cranbrook Schools’ Quadrangle, where the an-
nual culinary event is hald. The benelit, always the first Sunday

The 11th annual Le Gala de Cu-
isine will be held from 37 pm.
Sunday at Cranbrook Schools’ El-
iel Saarinen-designed Quadran-
gle. Tickets are $125, or $175 pa-
tron, $200 bemefactor. Procecds
benefit Cranbrook Schools® schol-
arship funds, For more informa-
tion call 645-3134.

By Ethe! Simmons
staff wrllor

. A LONG WITH ALL the glorious
food and drink at Cran-

brook Schools' Le Gala de
~.Culsine, aftermoon par-
tygoers receive a speclally created
cookbook and a poster eacl yoar,
Chalrman of the 1989 Le Gala is
Mary Ann Lutoms¥i of Bloomfield
Hllls, who zus been attending the an-
nual event since its first year In
1979. She sald that, as far as she
knows, she is the only person who
has collected a copy of each Le Gala
cookbook — all 10 of them.,  °
Unpretentious and practical, Lu-
tomski is planning this year’s ovent

with an easy manner that belles her

busy schedule. She squeezed In an in-
terview, leaving her house just as an
Inspectlon for its uproming sale was
getting under way, [Adter a stop at
the Cranbrook Scheol Quadrangle,
where photographs for this article
were taken, she chatted about the
cookbook in Cranbrpok’s publle rela-
tlons office before going on to a diet
program she has just earolled in.
Each of the chefs who participates
in Le Galz is asked to contribute a

Each
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in May, wlll celebrate ita 11th year. Recipes from participating
chets are featured in the cookbooks.

gala

brings new
cookbook

recipe to the year's cookbook, al-
though not necessarily the same re-
clpe they will be serving, Lutomski

said, “Normally, the chef is attempt-
Ing to serve you something new and
exciting at Le Gala. For the cook-

. book recipe, they can submit 2n old

faverite”

THIS YEAR'S cookbook is still at
the printers. Students In the mlddle
or upper school of Cranbrook Kings-
wood compete to create the award-
winning design that is translated to
the Le Gala poster. The runner-up’s
deslgn 1s always used for the cook-
hook cover.

First prize in the 1989 poster con-
test went to Rina Salgal, a ninth
grader at Cranbrook Klngswood
School. She learned the steps of allk-
screening when her design, of lob-
m:nanaplate wuuu'ned into a

sign,” Lutomskl sald, Jones’ design,
showing the fountain of the Quad,
will grace the cookbook cover.

Lutomski sald this year Le Gala
planners are updating the look of the
cookbook. There is a redesign, with
more emphasis on the recipe, and
the chef's photograph moved from
the top of the page. “I don't llke to
put my fingers on people’s faces,”
sald Lutomskl, opening ote of the old
cookbooks to show how that was a

roblem.

“We are also going to be oumber-
Ing the pages and hava an index and
table of contents,” she sald. “Our

are easlly referred {0 and osed.”

Lutomsk! said, “T love to cook.”
She admlited, however, the previous
Le Gala cookbooks were more for

perusing than using. “T read them
an-J oot ld-‘_,"' * cho =aid of the 10 che
by, “1 feel come of the peclpes are
very vital.” |

KINGSWOOD GRADUATE Tobye
Wictzke of Bloomfleld Hills, cook-
book chairman (his year, is working
on the cookbook redesign. She and
ber business partoer, Judy L\a’d.
are creative advertising consul
In the Detroit area.

Lutomski is a gradoate of Kings-
wood School and ber husband Karl Is
a graduate of Cranbrock School. She
has attended every Le Gala sinco the
event hegan, cookbookes
from each year, and Inl warked on

poster by §
Ghita™ Jones, thc sccond place

winner, Is a senior at Cranbrook
Kingswood, "“She has been accepted
, at Parsons in the field of fashion de-

Gn!a the past flve
One of the changes she noticed
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The Laxa lnmlly has had a battle
on its han

meal worth remembering. The
Whileflsh ($11.95), served

in West Blwml[eld'l Cros:wlnd!
Mall. Antenlo and Avelina Laxn
fought for business under the banner
ol the Aristocrat and Oliverio’s be-
fore winning their way Into dlncrs’
hearts under the latter name.

Then, n 1987, an ice storm forced
them to close for several months of
repalrs and remodeling. The new op-
cration had a new look and, unfor-
tunntely. h-wn!llsold customers,

behind them oow. The
hxnl .m conqlluing new worlds
under thelr new pame, Medalllon,
and with thelr sons, Plerre and Tony,
at their aldes. Thoy deserve the res-
taurateur’s Red Badge of Courage,

Taklng ita same from the Laxas'
quest for excellence, and using the

edalllon rose as its motif, the res-
taurant offers comfort, stylo — and
great food.

WHATEVER YOU CHOOSE from
the varled menu, your mezl will be
served on an extra-largo whito china
plate, looking qulte clegant sgainst
the black tablecloth, The freah vege-
tables: polatoes, pasta or rice, and
entree will bo arranged with care
and an eye for color (a8 when they
add a splash of purple nlbblga)
Here, the presentation counu.
for a completa dlning

Medallion's “creative Amerlun
culalne”‘is just what It

with a sauce of tomatocs, oyster
muzhroom: r.nd {resh dll, is another
example king something that
could be bm&d and turning It into &
winner with careful preparation and
presentation.

Not surprisingly, the . word
“medallion” sets off some of tho res-
taurant’s specialities. Like medal-
llons of monk fish. Or medalifons of
beef. The bee! medailions ($16.95)
were tender and juley, complement-
¢d by an almost tangy, bernaise
sauce.

Enlrees give custorers quite a
cholce, from’ white Peking duck
($13.95) — served with a dulemnt
sauce ench night — and green
mussels and Il.nxulne ($10.50) to Prv-
viml calves Liver ($10.95) — aauteed
and served with o sauce of caramel-

dried che
($9.95), wued with boursin ‘cheese,
bacon, fresh sage, caramellzed
onions, mashrooms and tomatoes.

Among the array of dessorts was
an OK chocolate mousse, which be-
came exquisile when garnlshed with
Irozen strawberries,

YOU CAN NOW chooss a cappuc:
clno or espresso to complete ‘your
meal, but wa enjoyed the “regular”
coffce accorapanied with grated

Tako the grilled chicken breast
($10.95), which sounds a bit ordinary,
and add Chef Eddle Matteson's mix-

ture of fresh berbs and you bave a’

C apnd fresh
whipped cream. Nice touch, |

The restaurnot has an alr of clo-
gance, with Ils etched-glazs win-

dows, green and black lnleﬂor\nnd \

clusters of booths and tobles. We
liked belng tucked Into a comfort-
able booth In a qulet corner, where
we received excellent service. Sorne-
how you fecl welcome to linger —
and we did. It wasn't untll a week
iater that wo learned the restaurant
pormally closes a half hour before
we {inally tore ourselves away.

When friends get together for an
overdue vialt, It'a great to find & spot
where the food Is premium, the ser-
vice is excellent — and the setting
offers prlvlcy, comfort and zn
unhurried atmos]

We found al} mnl at the Medallion.

Details: MedaRion, 43?! Ore-

private parties, Carryout. Cater-
ing.

Hours: Lunch: Mondays-Fri-
days 11 am to 2:30 p.m., Dinner:
Tuesdays-Thursdays, 510 pm.
and Fridays-Saturdays, 5-11 p.m.

Prices: Lunches: 3$4.30-36.95.
Dinners: $7.95-$16.95. Viso, Mast-
erCard, Diner'’s Club, American
Express, Carte Blanche, honars
Michigan Trade Exchange.

Value: Great food, comfortabl
elegant setting, style. You cant
lose.

Eddle Malte:
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