Confetti’s new chef takes a fresh approach .
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Momma
spills her
secrets

Who can reslst the heariwarm-
ing aroma of a fresh baked ple?
Ask any family to name onc of
grandma’s favorlte desserts and
pic is sure to stand high on the
st

Like many other New World
foads, pic as we know it today is
an atl American [nvention. Pas-
tries from the Old World were
adapted by our Colonial ances-
tors to meet the sparse food sup-
plics. Fillings for the pics — shl-
ny tart apples, mellow, golden
pumpklns and tart rhubarb -
were gathered from the sur-
rounding countryside. Today's
ple, with vast Improvements in
flour, shortenlng and other
ingredients, has cvolved Into a
cullnary delight.

Many-a-time I have watched
from behind the dust-ladened
knlek-knack shell of momma’s
kitchen as she baked. To thls day,
T stlll don't think she owns a sct
of measurlng cups or spoons; in-
stead, she uses one of the most
cxpensive utensils around — her
arthrltic flngers and a rolling pln
that doubled as a “kid chaser”
way back In the 1950's.

With the kids shuffled off to
school, [ recently spent a crisp
fall aftcrnoon with momma in
her kitchen, just her, me and my
notepad, watching and helplng
her make ples for an upcoming
family baby shower. If the pages
seem smeared, it’s just the flour
and shoricning leeching lts way
out,of my fingertips. Here's a
primer on momma's secret
suggestions for a no-fall pie:

To quote her exactly:

& “A picis only as good as its _
crust. Use a light Hand with your
pastry. Too much handling
toughens the pastry.” So much
for the Culsinart, ¢h?

@ For a sparkling, extra flaky
top crust on fruit ples, brush ever
so lightly with milk or cream,
then sprinkle with just a tad of
cinnamon sugar before baking.

¢ Never overcook  fillings
with a cornstarch base. Over-
cooking thins out the base.

® Far belter bottom crusts,
brush the bottom with a teaspoal
of beaten egg and then chill while
preparing the filling. This will
help scal the pastry and should
prevent a soggy crust.

® After cuttlng the shortening
into the flour, sprinkle water
ever so gently into the erust and
use a tossing motlon to moistcn
the crust, Continue tessing untit
dough cleans the boltom of the
bowl. Never pack and squecze.

& Whenever possible, mahe
the crust ahead of schedule so
that the cruz' can have a chance
to chill, solldifying the shortening
or butter before rolling out.

Rose Levy Beranbaum, author
of the “Cake Hible" might bare
her cakes down pat, but 14 put
one of momma's tart cherry ples
up against her ganache any day.
Momma never classitied hersell
as a gourmet cook or baker, but
it would be nothlng to waich her
spend an enlire day preparing
crusis and arranging lattice so
perfect a close up shot could eas-
1ly be entered Into the Muscum of
Modern Art.
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Every little bit of Confettl's con-
tributes to a pleasant night out ~—
the long, narrow restavrant with Its
award-winnlng design, the stunning
large glass block windows, the atten-
tive service, the fresh bread offered
as soon as you arrive and, most of
all, the varled menu of pastas and
{ish dishes.

One of the carller trendy restau-
rants out West Bloomfield way, Con-
fettl’s looks Ilke a sllver of a place
from Its front on Orchard Lake Road
Just north of Maple.

But waik inside and the restaurant
stretches out before you like a two-
ticred haliway, Though It seats 146,
1t feels smaller because of its deslgn.

LARGE GLASS block windows on
three sldes of the restaurant let lght
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Joyce Weigel is the Tirst to win our recagnilion for her winner  bread sticks, chocolate covered cherry cake, crushed cranberry
dinner. Here, in her Farmington kitchen, she presents a quick
meal ol Cordon Bleu chicken breasts, mushroom sauce, soft

Panel favors a family favorite

FTER RECEIVING many
wonderful recipes, the time
finally came to sclect the
{irst  Winner Dinner

Winner,

It was not an easy decision be-
cause there were so many deliclous
dinners to choose from. However,
Joyee Weigel's Mock Chicken Cor-
don Bleu got the nod after passing
through the picky palates of a most
discriminatlng panct of judges - my
children and their assorted friends.

Weigel, mother of three grown
children, operates her own profes.
sional typing and secretaria) service
out of ker home in Farmington. The
chlcken recipe she submitied has
been a favorite of her children since
they were little.

Weigel likes to serve the chicken
with extra stuffing on the side and
top it all with a brown mushroom
sagee that is easy to make. A small
serving of cranberry sauce and a
tossed salad filled with lots of crun-
chy vegetables complete the meal.

ALTHOUGH WEIGEL and her
{amily are not big dessert eaters, she
offered a recipe for Chocolate Cher-
ry Cake Bars that are a delicious
{amily favorite and also very casy to
make.

I think I was just as excited and
happy as Weigel when [ called to let
her know that her menu had been se-
Iected to be the first Winner Dinner.
When 1 spoke to her a second time,
she told me how thrilled her frienus

sauce and a glass of cranapple Juice.

Betsy

family-tested winner dinner

iBrethen

and family were for her. Weigel took
the whole day off the day the Ob-
server & Eccentric photographer
came to take her pleture for this col-
umn.

Anyone who called to speak to
Weigel recelved the following mes-
sage on her answering machine:
“I'm sorry. | can’t come to the phone
10day. My chicken and I are prepar-
ing fur our photo session.”

1 hope this week's Winner Dinner
will provide you with a fresh idea for
sour family and inspire you to send
In your famlly's favorite dinncr
meny. Unti) next week, take care,
and happy cooklng!

Submit your recipes, to be consid-
ered for publication in thls eolumn
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filter In but screen out undesirable
vlews, The restaurant's theme s car-
ried out with colorful conlett! strewn
over white table cloths and pressed
beneath glass dverlays. Strips of
blue and pink neon add to its con-
temporary fecling.

Designer Aleksls Lahtl created a
stunning restaurant from a brown,
tunnel-like Maple House several
years ago, and ewner Bruce Camer-
on brought It to Hfe with quality
meals and excellent service.

Pastas and fish are the stars here.
Untll recently Cameron followed a
“zero-based menuing” approach,
creating a new menu cach day based
on the [reshest, in-season foods
available,

Fresh and In scason are still the
goals, but new chef Brian Gailagher

intends to put a few malnstays back
onto the menu each day. Like lobster
alfredo, one of his favorites, and
roasied pork loln-served with peach
chutney — a popular item, but one
that you won't find just anywhere,

WIEN WE visited, the chef was
serving up a delicious “spearcd”
shrimp that had been marinated in
garllc, ol), ginger, pepper and wor-

cesfershire sauce, and was then

grilled with corn and red peppers.
The shrimp tasted deliclous — and
slightly tangy. The wood spears,
however, were a nulsance.

From a selectlon of 3ix pastas, we
tricd the pesto pasta with clams and
lobster In # white wine cream sauce
— another excelliently flavored en-
tree whose only faults were in a bit

too much pasta and a slightly under-
cooked white sauce.

Olher cholces were equally tempt-
ing. Including a chevre (roasted red
peppers) fettucelne and a grilled
sweetbreads fettuccint.

IF YOU'RE looking for something
different from the pasta or red pota-
to side dishes, try the cous cous, a
Mediterrancan pasta served cold
and with a chutney,

Gallagher said many patrons send
it back and ask for it to be hezizd,
but some like the cold, grainy dish.
While we weren't thritizd with it ol-
ther (it remind~d we of cold oat.
meal), it w5 something difierent
and worth a try,

The Cuban black bean soup served
the night we visited was excellent —

prepared with fust the right mixture;
of splees. ks

Our dinner salad was fresh and-
crispy, though nothing extraordls
nary. The mustard vinalgrette dress--
ing was good, but — as is often the.
case — was poured on with a heavy!
hand. If you prefer a light dose of;
dressing, ask for it on the side. 7:

AS THE new chef settles In, you,
can look forward lo some new dishes:
and a2 dslicate treatment of old fa<i
vorltes. He's planning to add mashed
s—¢.+ zatatoes and grilled polenta as?

*4a diswe ad will be stuffing ra<;
violl 2 varlous ways. The fish will?
Sc only what is in season, no tired:
white flsh entrees.
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