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Salads
are all
in one

Having just returned from a
three-day trek to the
National Restaurant Show in
Chicago, one of the summer
treads that was evident 1y chow-
Ing down on the “self-contained
salad.”

‘With summer on our doorstep,
one of the last places I want to
be is at the sink washing, 8
and chilling salad bowls. Every
isle at the NRA show featured
salads stuffed Into pita breads,
crolssants, tortillas, frult and as-
sorted vegetables.

Nature has supplied the cool
cook with an assortment of edi.
ble contalners that make the
salzd {lllings beam with pride.
Avocados on the half shell are
dellclous edible bowls — the
perfect shape and color combl-
nations (o set off a varlely of
filllngs. Underneath it all is the
velyety smooth edlble container
that can be carried i the hand
or neatly placed on any kind of

The n(lchuke. however,

would appear at lirst glance, if
not downright lnhospluble. cer-
tainly less than @racious for use
a3 & self-contalned salnd, Don't
be put off by those prickly tips
on the outer leaves — just snip
them off with scissors,

The uncooked artichoke pre-
sents a def(nits problem, but af-
ter a gentle steaming or baking,
s plled? spand U

e the “choke,” and
an uw-tment of salad goodies
can easlly be stuffed with mint-
mal fuss and muss.

NOT TO BE outdone in the
salad contalner wars are the
crunchy bowis that can be mado
easlly in your own kitchen.
Large corn or flour tortillas,
brushed flrst with any kind of
butter, oll or margarine, then
draped over a small ovenproof
crock, can be baked into the per-
fect shape for stuffing In about
seven minutes in a medlum-
range oven.

Even the pew walfle cones
are gettlng Into the swing of
things by omitting the sugar or
sweetener in the batter, Imme-
diately after being pulled from a
steaming waffle iron, the cones
m be twisted Into conlcal

pes or, again, can be left to
"dry’ over small bowls that will
maoke great edlble containers.
Ditto for crepe shells.
1f you are looking for a more

grog tings to enjoy
Mamma's delectabla potato

scooped out day-old
baked potatoes and crisped the
skins In the oves by brushing
with a little melted butter.

Crepes or watfies are palred with yogurt and a varlety
of toppings for spocialties at TCBY. Shally Drumhall-
er of Troy, managor of the TCBY at Wattles and Ro-

choster roads In Troy, makes a Detuxe Beigian Wat-
fle. The watfles are mado frosh; crepes are frozen.

There’s ‘gold’ in those soybean fields

A French
import is
translated

By Mary Rodrique
staff writer

While a cooking student at LaVareane in Paris, Tom
Foydel remembers crepes as simple {00d, as l-‘rendl
as doughnuts are American.

“It's funny what happens to food when it crosses I.be
Atlantic,” sa1d Foydel, chief at the Mmcy ’l‘me npopn—

ar Freoch restaurant Lo downtown Detro!

“In France, crepes are cheap nndqulrk, acrved I'Mh
just a slice of bam or an egg. They're bigger — about
14 Inches in diameter — and take up the whole dinner

plate.
“Here in the U.S, we fold them into little tubes 89
the sauce doesn't leak out. We fill them with sauce'sd
the meat doesa't dry out. We do large numbers at'a
time bere.”

Foydel is a crepe purist. He believes the dider
should taste the crepe and savor it, instead of consid:
ering it 2 mere wrapping for a rich, calorie-laden coo-
coction.

One of his favorite dessert memories from France Is
asimple buc.kwhut crepe spread with chestout puree.s

“The crepe s lght in flavor (and) should be eaten
for the crepe and ot the stuffing. The elmpler the
better. To put a heavy filling turns it into a heaty
package. 1t loses integrity.”

THE MONEY TREE has a few main-course crepe
dishes, fllled with chicken, turkey or shrimp. They're
made right In the kitchen, not bought wholesale. .,

Although the Money Tree has no dessert crepes on
Ita menu, Foydel enjoys whipping up a batch at home.
He serves them modestly, perhaps sprinkled with &
Ltte powdered sugar.

"You can buy a dessert crepe on the streets of Paris
for the equivalent of 31, usually spread with jam or
Grand Marnier”

Foydel s21d crepes area't bard to make at home, bnn
a k:«ytowccculslelungthehnlmmuanlluxtm
hour 30 that molsture can expand the flour.

“You must bave the proper consisiency,” he sald.
"rhobauerhannbcmnmanghm!pmdlnmapﬂ
H it's too thick, add a few drops of milk.

'“You need a good pan, one of those with Teflon eoav
ing or a seasoned pan. If the first couple don't work,
jut give them to the dog and try again. They're grta!
to do with klds. It's almost like making pancakes.”

JOHN CHURCH, executlvc chef of M!ue.l-Syﬁo,
Canton food distributor, agrees crepes are easy
make at home bat, “A vollrmc lﬂnnuon isa plln in un
tailside.

‘nuuwhy dozens of food-serving businesses, 3
restaurants to hosplu!.! to country r_ln:],;duy_sﬂ'!pd
are considered mare upwale." Charch n!d;

— they're
The average homemaker doun! make them. Yod
could take (he same creamed chicken over a biscuit
and put It in a crepe and get an extra $1.95 for it”

Miescl-Sysko sells other crepe-family foods, llke
Belgian walfles and blintzes.

“They’re definltely popular brunch foods,” C.hnn:h
sald, You don't have to serve Belglan waifles with
strawberties and whipped cream. I serve an opea-faco
Reuben sandwich on & Belglan waffle. Just put your,
imagination to work.”

BELGIAN WAFFLES and crepes are popular menu
jtems at TCBY, a fast-growing muanu retal} chain

specializing In frozen yogurt. N
Ploase tum to Page 2.
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