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Seminar outshines last year’s

‘Continued from Paga 1

ON TIE OTHER slde of the kitch-
en was Tom Tonapanish and Chel
Chan Dech Su Wan of the Bangkok
Club in Soulhtield. Tonapanish Inter-
.preted for the non-English-speaking
‘chef. Watching Chef Chan swing a
Chinese cleaver was almost as good
.as the delectable, authentle Thai cui-
sine that was offered,

Bringing up the rear embatile-
ments was anather major arsenal of
culinary defenses led by the in-
comarahle Che! Ed Janos of Chez
aphacl in Novi. Meanwhlle, In the
demonstration lah, Chefs Tony Mar-
sili and Steve Schoepen, af the Whit-
in Detroit, presented new con-
ind trends In desserts for the
Mose In attendance at Chef
presentation observed crisp-

Sadly, the conference is over tlll
next year, but if you or someone you
know s o sophisticated cook looking
for a great way to spend a day with
the best our area has to offer, you
might want to gel on next year's
mailing list by calllng Schoolcraft
College Continuing Education Ser-
vices at 462-4448. Rumor has it that
next year wlll be even bigger and
better. Don’t put it off. Do it now.
You won't be disappolnted.

MUSSEL AND VEGETABLE
soup
{6 serviegy) |

18 mussels
3 cup while wine
few parsley stems
15 braised

ing and braising
incorporating salmon, whitefish and
pickerel. The guys from the Whitney
aptly closed the conference with a
presentation on “the Tex-Mex Red
Helt Dessert,” Mascapone Souffles
and a Cranberry Maple Walnut Alas-
ka that had the audience deliver a
slamling ovation.

1 sprig of thyme
1 shallots, chopped
1 clove gariic, crushed

Soak mussels in cold salted water
for 1 hour, draln and rinsc In {resh
water. In a stainless saucepan, bring
to a boil the wine, parsley, shallots,
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garlle and herbs, Add mussels, cover
tightly, and over high heat steam up
until ‘mussels open. Remove from
fire, drain juice and reserve. Re-
move beards from mussels and cul
mussels In halves, .

% cup unsalted butter

% cup sliced leeks, white

Y4 cup scalllony, sllced

% cup carraty, sliced

% cup asparagus, peeled, cut into
Y%-inch pleces

% cup mushrooms, sticed

1 quart clam julce

1 cup heavy cream

3 egg yolks

2 teaspoans cut chives

In a heavy saucepan melt butter,
add vegetables and mushrooms and
saute {ill transparcnt; dust with
floyr, stir for 2 minutes, add clam
and mussel julces, bring to simmer,
cook 5 minutes. Add peas. Mix yolks
wilh cream, add a little hot soup to
it, mlx ond pour back into soup,
Reheat a little without boiling, sprin-
kle with chives and serve immedl-

ately.
s 7 et |
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Sure and 'tis the place

to buy Irish foodstuffs

Conlinuad from Pega 1

Derrlg uses no sage, just mace and
nutmeg from a Vielnamese bean,
and park — tinely chopped the Euro-
pean way, not ground.

“I'm the flrst and only Irishman to
get a sausage product approved by
the.USDA and Oftawa,” sald Derrlg,
whose colorful packaglng Is the work
of Tralee artlst Mary McSweeney.

“We use no chemicats and no addi-
lives.” )

“It really is a big deal” sald
French. “IL lakes a blg corporation
five years to accomplish that. He did
itintwoor three,”

DERRIG'S BANGERS are begln-
ning to make Milwaukee famous, At
the city’s annual Irlsh summer festl-
val on the shores of Lake Mlchigan,
Derrlg sells his long links tn onion
rolls, smothered with sautecd onlons
and green pepper. “We sell 10,000
bangers in two-and-a-hal{ days, and
1,800 loaves of soda bread,” says the
father of six and grandfather of
elght.

Derrig's break{ast-sized bangers,
rolled and baked in puff pastry, are
In demand among area clubs and
pubs. For the recent Mald of Erin
pageant at the Gaelle League, he
sold 00 of them.

Bangers on the barbecue are dell-
clous, allows Derrig, an accom-
plished baker who studled cullnary
arts at Schoolerait College and
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Wayne County Communily College.

“Put them on the charbreiler in
the yard, They're superb.”

Bangers also taste good cocked In
a frylng pan, as lang as you use “just
enough margarine to coat the pan,
no walcr and no 1id,” he sald.

“Roll them by hand or with o
fork.” Unllke sausage with synthetic
casing thal has to be poked, “Our
casing I< natural. It has its own oils.”
For thal reason it's important that
the sausage not get too hot. If it does,
1he splees and oils will cook right out
of the meat, Derrig said,

DERRIG SPEAKS from experl-
ence. Nine months after arriving In
America at age 18, the Irlshman was
drafted. As an Army cook In Korea,
he {ried eggs for 300 soldiers every
morning — on outdoor grills without
benetit of a spatula,

If you're on an Irish dict, treat
yourself (o a siop at 13251 Michigan
Ave,, three blocks cast of Schaeffer
and three blocks west of .94,

As the aroma of fresh-baked, cur-
rant-and-raisia-laden soda bread
wafis through the tiny store, yout can
toad up on black pudding (Irish blood
sausage made from porky; McCann's
Instant frish Qatmeal; Irish sand-
wich biscuits; Irlsh Pure Seville
Orange or Original Irish whiskey
marmalade {great on scones); Butch

McGuire's Itlsh Whisky Loal; Lak-
eshore Whole Grain Mustard with
Gulnness Stout; a plethora of Irish
1eas, Including the renowned Bew-
ley's blend;, Mayhaw jelly; salad
dressings; George Killtan Irish Red
lager In longnecks, and cold Guin.
ness and Harp.

And don't forget the links. “They
don’t repeat on you,” so they're sale
for older people and children to eat,
said the banger maker,

This time of year is special at the
Irish Import store. Derrig and his
wife, Mary Ellen, company prest-
dent, take 20 percent off every sale
and cvery order the week preceding
S\, Patrlek's Day.

‘The Saturday before March 17, the
Derrlgs serve lunch and Irish coffce
during an open house.

MORE THAN 1,200 people have
been known to steam up the windows
and llne up outside Derrig's door
that day.

“His son accuses him of having a
public service, he's so gencrous,”
sald French,

For Derrig, it's Just plain enjoy-
ment, and a way 10 “pay something
back.”

“My customers are great people,
In 19 years, {'ve had no bad checks,
That I'brag about,” said the Irish en-
treprencur with a wink.
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