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'Sat seeps
intd diet
many ways

IN'T procrastinate when

the doctor glves the ul-

timatum “Cut out the

salt.” Just stop using it.

Souns easier sald than done,
eh?

Fine music,
cuisine on
DSO menu

By Janlco Brunson
staff wrlter

Redeing or even
salt [van our dally routine can be
as tranatle for some as quitting
smoklg Is for others. We've all
heard sany times that the desire
for salfs a learned one and lucki-
1y, came unlearned, but not with-
out a najor change in culinary
hablts.

Whii flying to Chicago last
monthto visit the National Res-
tauran Show, I sat next to a nu-
tritlonlt who was commentlng on
the tbee-packets of salt she
recelvd with her luncheon tray
conslstng of a miniscule sand-
wich ad about two tablespoons
of potto salad, She commented
on thethree packets, served in
additia to the saited peanuts and
the higlsodium tomato juice that
accompnled her Bloody Mary.

1 conmented that she was be-
ginningto sound like Euell Gib-
bons' dughter when she asked
“How ruch salt do you use In one
day?" Islid under the scat, some-
where ketween my briefcase and
dufflc big, trying to pretend that
1 didn’t ear the question. She re-
peated it I sanka little further.

Whilethe trays were belng col-
lected ard I feols the landing gear
being lowered, she suggested that
the next time Ispend a day In the
kitchen, T cowr everything first
with a small iheet of waxed pa-
per, then saltthe dish as I would
if It containedfood. OK, we shook
on It, I forgd about It (as usunl)
and went on yith my life.

Until yestrday.

Now you have to understand
that I setdm Indulge in a blg
breakfast, nainly because in the
past 1 haveindulged too much en
other thing. It was a cool morn-
fng and I cbelded to make a small
omelette. As I added the butter
{salted) tathe frypan and beat the
eggs, my consclence resurfaced
with the remembrance of that
handshak and promise, It just so
happene! that I would be spend-
ing 2 gréat part of the day In the
kitchen jso, “let's experiment”
was mj response to my con-
sclence.

Out aame the waxed paper and
an empty small yogurt container
to hold:ie forbidden substance.

he time breakfast was
over, Itallicd not only the table
salt tht was shook on but decided
to go oe step further and include
the Inllvidual serving amounts
from te food I ate during the
courseof the doy.

Add another 45 milligrams of
sodiure from the butter,

Afte doing the breakfast dish-
es, I nade a batch of muffins
from he blueberries that were
beginnng to soften in the fridge.
And wiilo the mutfins were bak-
ing, I started a batch of taboull.
Oh, oh, better get aut the old cal-
culator Heck, It wasn't cven
lunch get and I had accumulated
% teagoon, not to mentlon the
additiozal 125 milligrams io the
proc 0od 1 use, already to-
talling more than 250 milligrams,
more than what the USDA recom-
mends that most adults need !n
ONE DAY!

What really surprised this writ-
er was the smount of salt that 1
used to use while cooking pasta,
{for my tuns noodle lunch galad)
and the salt contalned in the tor-
tilla chips, eheese, salsa and cone
diments wed for my dinner
“Grande Nachos.” Then I made
some honemade npoodles and
sauce for (his weekend's lasagne
and by the time I had my usual
bow] of insweetened cereal be-
fore bed, tallled a whopplog 4,300
miiligranis of salt that I alona
had consumed In just ONE DAY!

This tofal Is from someone who
also uses fresh (and dried) berhs
and spices and thought be used
less salt, including the salt-free
substitutes available on the mar-
ket. By (hojway, the Jenes Gaag
does not hayp & salt shaker onfho

table. PO

So what én ke avirage lo%la,
do to hdp dégreaso salt consuship-
tion at bomeP ;- "
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. probably why Mary
i goun't need a slgn out front to keep

A Mldsummmer Night's Feast s
amid a setting of bountlful woods in
an architecturnl wonder, complete
with a royal throne from Africa and
other works of art, all maintalned
under the benevolent gaze of a fero-
clous Ball mask meant to ward off
evii splrits,

The event, billed as an evening of
“un diner memorable” by the De-
troit Symphony Orchestra’s League,
promiscs a tasteful blend of fine mu-
sle and flne culslne hosted by Mary
Jane and Willlam “Bill" Bostick of
Bingham Farms.

The evenlng 1s one In a series of
Musical Feasts II, the League's an-
nual fund-raising festival of dlning
and musical entertalnment from
early spring to late summer in which
area-League members host sclect
guests who have paid $35 to $200
each for the memorable experience.
The events for the current season
are sold out.

The Bosticks will host 28 guests in
thelr house which, according to a
League teaser, is “a one-of-a-kind
archltectural gem,” complete with
collections of art, heirlooms and ex-
otic souvenlrs.

‘The brochure also deseribes Mary
Jane as a lifelong gourmand.

*1 WOULD RATHER say I.have
always enjoyed good cooking. The
word gourmet is 30 broad,” she said.

Husband BIll sald he also “cnjoys
good cooking,” the result of “being
married to her."

To plan the sumptuous meal, the
couple Is drawing on professional ex-
perience and world travels. Mary
Jane 15 a retired professor of food
science from Wayne State Universi-
ty. Bll), also retlred, served 30 years
as administrator and sceretary to
the Detroit Institute of Arts, a posi-
tion that required extensive travel.

They are also members of long-
standlng in the Michigan chapter of
Le Chaine des Rotlsseurs, a wine and
food soclety first founded in France
In 1248 and revived anew following
World War 1L,

MIDSUMMER'S MENU s decid-
edly French, revealing the Bosticks®
{ondness for the country and its lan.

guage. Quenelles de Frults de Meror -

seafood dumpling, Gigot d'Agnean
Roulade aux Eplnards or boned leg

Mary .hlno Bostick displays some of the dishes

il

or an up I']
ofit the Detrolt Symphony Orchestra. Guests

of lamb, stuffed with splnach, wild
rice and mushrooms, and Ees Des-
serts Assorti are amorg the offer-

ings.

The meal has been planned In de-
tail well ahead of time, It {ncludes
hors d’ocuvres served outdoors, the
quenelle served buffet style, the co-
tree served tableside with vegeta-
bles of the season and salad, topped
with a medley of desserts following
a performance by the Detroit Sym-
phony's brass trfo,

The key to success, Mary Jane

Feast to ben-

Bostwlck said, “is early planning
and organlzation, lots of organiza-
ton."

FAVORED BOSTICK recipes hail
from varlous sources, )

,‘ = ‘;

B

TR
T

it EErehs

BTEPHEN CANTRELL/stalf photographer

will dine on seatood dumpling, teg of famb and
an assortment of desserts.

variety of hot and cold hbors
d’ocuvres, bas been adjusted from
the expected rold to a fish mold. The
rolled leg of lamb, traditionally sca-
soned according to Greek tastes, haa
been into a roulade of

Mary Jane
“adjusts” existing recipes “because
most are derivatives anyway. A stew
In each country s simply a stew by
another name,” she sald, fustrating
the polnt: beef burgundy from
France, Hungarian goulash and beef
stroganoff from Russta.

The smoked salmon roll, one of a

garlle, rosemary, thyme and, onlon,

the result “of my own idea because I

like Greek seasoning."” ’
Recipes also Include old favorites

that are tried and true, The Coffee’

Mousse Caronet, one of four dessarts
for the evening (the olhera are choc-
olate tortc, lemon yogurt cheesccake

and strawberry cake) Is 2 Feclpe
from Maximes in Paris, acquired ap-
proximately 20 years ago.

RECIPES ALSOQ call for last-min-
ute improvisation. The Jamb catree
includes a pair of vegetables, a car-

Mary Jane Bostick
offers some recipes
on Page 2B

rot flan and green vegetables as yet
undect

“It depends on what I {ind in sea-
son.”

Fresh greens for the salad, with a
dressing of chevre goat cheese aod
yogurd, wlll also be bought the day of
ihe meal, unless Bill Bostwick s
able to sow and harvest 8 new crop
between now and then.  ~

“It's a gad thing, our (present) gar-
den greens will be gone” by the
scheduled date of Aug. 5.

“Tarte do Chocolat, a rich, creamy
recipe culled from the New York
Times some years back, has been re-
dubbed for the affair to Torte de
Chocolat Debussy, in honor of the
19th century Impressionlst corpos-
er,

THE EVENING'S fare Is formally
announced In menus designed by Bill
Bostwick, deplcting festlve scenes
from woodblock prints of dining
from antiquity to the early 20th cen-
tury. A quote from Escoffier, “Good
culsine Is the basis of true happl-
ness,” adorns each ment. .

‘The musical theme is also carried
out In floral arrangements, contrib-
uted by Parmenter Florist in Blr-
mingham, and table decor, each
named after 8 musical term or a
great musiclan or composer,

Guests will be seated in the living-
dining room and studio of the archi-

- teoturally unusual home. The two

nmsm h;law nneiﬂlnlhﬂgther. mbﬂr"
only by an open, second-story -
that overlooks both the living and
studlo areas.

THE SYMPHONY’S brass trio
will be positioned here while per-
forming after dinner and before des-
sort Is served,

The home, a wonder of woods,
glass, textures and objets d'art, was
designed and bullt by son Christo-
pher Bostick.

To complement ibe meal, a cham-
pagne from Domaine Chandos, a
white Burgundy called La Foret, a
muscadet from Sevre-Et-Maine, a
red Burgundy from Chateau Loud-

chardonnay from

splrits are compliments of Viviano
Wine Importers in Royal Oak.

Home cookin’ amid steel and glass

You won't find Mary Ann's Kitch-
en in Troy by the algn out front
There Isn't one.

But If you're partial to fresh and
“dliferent” salads, homemade soups,
and  baked-from-scratch  desserts,
you'll find it. Especially if you're
:lredh of the same old sandwiches for

unch.

‘The Troy breakfast-and-lunch res-
taurant is tucked quletly Into the im-
posing Liberty Center (“glass wall of
Troy”) building at Big Beaver and
Livernois. A nice little cafeteria-
stylo restavrant reminiscent of the
1iftle cafes once familiar in down-
town Detroit office buildings, .

It's actually the second of Mary
Ann Pereny's ventures. Her first
_Kitchen Is two years old on Wood-
ward south of Square Lake Road in
Bloomfield Hiils. The Bloomfield
menn extends through dinpertime
with a limited but Insovativé selec-
tion of meals. Both sites offer carry-
out and catering.

And both offer a sparkling clean,
airy environment with an art-deco-
ish black, grey and pink interiors de-
signed by Pereny hersell, Great
lp::laj for quick, refreshingly good
i

“The lunch menu lg diverse enough
to keep you comlng back — which fa
Ana Pereny

her Troy operation bustling.

* ‘The chicken tarragon salad i3 our
favorite. It's not your avernge bland
mayo-and-chicken dish. This one has
grapes for sweetness, celery and
walnuts for crunch and tarragon for
flavor. Yout can chooso tho salad

sy
sandwich ~— or buy it by the pound

Other refreshingly different sal-
ads include the potato szlad nicolse,
made with marinaded redskins,
tuna, tomatoes, green beans, olives
and cggs; the ahrimp scashell salad,
with artichoke hearts and a wonder-
ful di}l dressing; and the pasta pri-
mavera, with fresh vegles and an
herb vinaigrette, .

If you tire of salads, there's al-
ways a selection of specials, Includ-
ing a quiche. A recent special of
shrimp fettuclne was a bargaln at
$4.25, lots of little shrimp, fresh noo-
dles and a nice white sauce,

For those who prefer sandwliches,
there Is the popular “cltrus honey.

ted” grilled chicken breast -

marinaf
($4.50) which is served on a toasted
sesama bun and i3 accompanied by a
dijon mustard
sauce, This sandwich is terrific, and
we found the chicken to be fresh,
{ender and minus any umpleasant
honey surprises, if you know what
we mean. .
Mary Ann's’ homemado muffins,

+ cookles, and carrot cake are reason’

-;:m dinner served Tuesday-Sa

enough to stop in. The carrat cake Is
wonderfully molst and topped with a
creamler-than-thou eream cheese le-
Ing, and can be purchased by the
slice ($2) or the cake ($22.50). As
with everythlng else, the desserts
are free of preservatives — though
not of calories. - .

The breakfast menu Is spare, but
has basic egg dishes, including “big
bad wolf” omelettes in which you
can choose to have cgg whites only.
The real breakfast treats are the
baked goods, like the sinfully dell-
cious caramel pecan rolls or the
frult muffins,

The Bloomficld restaurant switch-
cs from cafeteria to & scrvice for-
mat at § p.m. The evening menu
seven entres, including a fresh flsh
or seafood of tho day. A popular item
is Mary Ann's fried chicken (§5.95),
served with macaronl and cheese
and bralsed cabbage.

Whatever you do, don't miss out.
Thls Is one place you can return to
time and agaln for a good, loexpen-
sive meal ~- completa with fricndly
service and light, cheery atmos-
phere,

Details: Mary Ann’s Kitchen, 100
West Blg Beaver, Troy, 680-1886;
2711 North Woodward Avenue,
Bloomfleld Hills, $32-0088, Dining,
carry-out, catericg.

Hours: Troy, Monday-Friday, 7:30°
am. to 5 p.m; Bloomfield Hils,
Monday-Saturday 7 am. to 9 p.m.

red tur-

Y.
Pricess Breakfast $1.25 to $3.50.
Lunch, $3.25 to $4.73. Dinner
(Bnldmpu'wnul fleld only} $8 to $7.73. Cash
a ¢ only.
Value: Terriflc and dlverse menu,
reasonably priced. .

'_Unuwnl aalads are ono of tho drnwlnd cards of Mary Ann's
Kltchar, a homoy cafe amlidst tho hustie and bustlo of Troy's
businoss district. - -

(-
($3.25), a whole (§3.05) or half (§2.75)
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