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Seminar
outshines
last year's

I tnere s ore tang whoolesatt
 Arts and Con
thulog Datucation departments
drarw Kow to do, 5ts how 1o pulf
wut all the big guns for it second

«nnual Chefs Senunar  These
weren't Just the big guns, they
were Ihe heavy artillery

{ you remember my column

Last year ot this tme, my com-
ments on the setunar were ust
30 Not this year

Unfortunately for Livoma's

Schoolcraft College, one of the
brightest names op the culinary
horizon 1n the Midwest. enrolf-
ment was down at this year's con-
terence. Fortunately, for those
who &1d sign up, this meant ample
seating, periect acoustics, incred-
ible-sized samples and an oppor-
unity to ask many of the Detroit.
7e2's finest chefs anything your
ittle heart desired.

The morning began with two of
our area’s most respected names
2:in chefdom, Milos Chihelka of the
Gelden Mushroom in Southficld
1.and Leopold Schaeli of Machus
**Red Fox in Bloomficld Township,
._Both Certitled Master Chels,
:lthese guys trotted around the

Immering stainless steel kltch.
tns of Schoolcraft's fabled Cull-

ry Arts Department like ducks
In water.

+ CHEF MILOS, in his usual low-
ey demeanor, stuffed a loin of
=Jeal with sweetbreads and a veat
Z{orcemeat stuffing, deglazed the
roasting pan to whip up an ac-
companylng sauce and then

'+ Jood magazine. His cullnary tld-
23its and tips were being jotted
s down by everyone In aftendance,
s2ven the back-up chef-students
tom the schoal.

Che! Leopald assembled a fab-
ulous Spanish Paella recipe laced
“with salfron, shrimps the size of 2

butterknlfe, chorizo sausage fresh
2 from the Eastern Market, mus-
> sels and Little Neck clams. The
 audience, consisting of an equal
& number of culinary students and
~: sophisticated cooks from all
~ walks of life, raved at the fra-
"2 grance, the comblnation of fla-
7. vors and the case that thls noted
s+ chel Incarporated, With only 20
. or 50 students in the class, plates
-were heaped with the delectable
:+pacha and oohs and ahs emanat-
-2 ed from the room upon exiting,
< Sesslon number two brought in
v the younger professionals, know-
ng that following the masters
vould be difflcult but not neces-
rily Impossible, Che! Brian Pol-
'yn, chef and partner at the Plke
trect Statlon in Pontlac, created
melt-In-your-mouth  shrimp
oussellne with a chlve buerre

rom the not-so-hungry but ready-
o-learn audience. The chef’s nim.
+ ble hands filleted a whole salmon
as (o remove every bone with
bout as much effort as you and I
xert when we make toast.

Not to be outdone, Che! Marcus
< Haight of the Lark Restaurant fn
+2West Bloomfleld whipped togeth.
wer @ Chocolale Meringue Cake
iZcomplete with chocolate leaves,
= This young chef’s talent was emi-
#nent as he mastercd a pastry bag
- to create perfectly round swirls
'sof chocolate meringue. Jn addi-
2dion to the sampling, one of the
f:{‘lxhllghu was an opportunily for
. the students In the scsslon to try
cIhelr hand ot maklng the choco-
< fate leaves.
=< Lunch was held In the beautl.
Jolly deocrated American Har-
«yest Restaurant in the Waterman
« Campus Center (yes, It's open to
2 folks lke you and me), Then, back
«to the demo lab for afternoon
< prescntallons by Carol Haskins
<and Michael McFarlen of the
«Townsend Hotel in Blrmingham,
2One might think that chefdom Is
‘sduminated by the talents of men
but rest assured Haskins can
'.md her ground with no prob.
wiem. Chefs Haskins and McFarlen
Ahounced back and forth with
wirade secrets while they prepared
'\dn clegant lamb Florentine en
\wéroute and gourmet green salad
'lelhn dljon vinaigrette.

A mea

By Larry Janos
spoclel writor

T. PATRICK'S WORK In Ire-
tand is credited with bringing

Christlanlty to the Emerald

Isle beginning in the year
432. This famous salnt used a green
shamrock to explain the Holy Trinl.
ty, That's why the color green and
h are 30 closely
with the St. Patrick’s Day celebra-
tlons we know of today,

The corned beef and cabbage din-
ner has become yet another symbol
of this hollday.” Even though the
Janieses celobrate St, Patrick’s Day
with tours of the local watering
holes, wearing plastic shamrocks
emblazoned with “Kiss me — I'm
Irish,” we always return home to a
large, upright two-gallon Everhot
roaster that has been plugged in all
day with a humongous piece of
cormed beef, shards of cabbage and
an oceasional onlon and carrot.

It memory serves me correctly,
the mind-boggling effects of the
green beer hold relgn to the delictous
tastes of the fork-tender brisket.

To this day, I can sthl remember
the day alter St. Patrick’s Day when
Dad would scour the alumlnum
bread box looklng for erusts of bread
to “soak up” the warm, jellled juloes
of what was left n the bottom of the
roaster from the previous day, Even

though Momma never had a drop of
Irlsh blood in her body, her corned
bee!, cabbage and broth surely to
this day could bring smites of joy to
anyone with a last name like O'Mal-
ley.

THE CORNED BEEF brisket —
needless to say, the most Integral
part of the corned beef and cabbage
dinner — hails from the front part of
the beef breast, which Includes the
sternum bone and part of the first
five ribs,

A whole boneless brisket welghs in
at more than 12 pounds, It can then
be cut numerous ways, with the cen-
ter cul being the most cherished,
evenly sized and well marbled.

Before refrigeratlon, beef was ple-
kled for preservation by [mmerslon
In kegs of brine {salted water). In
those days, sait contained saltpeter
as a preservative, so that the meat
kept well and when cut stil) had a
nice rosy color, Today, however, bev
cause of health standards and the
oath that time is money, modemn
pickling processes Inject brine into
the meat by machlne, lessening the
curing perlod from several woeks to
a few days. Unfortunately for the
health conscious, nltrite” has re-
placed saitpeter as the preserving
agent.

Some pre-packaged supermarket
types of corned beel need to be
soaked in cold water overnight to rid

There are a lot of ways
to prepare corned beef .

CORNED BEEF BRISKET
WITH MUSTARD-GLAZED
VEGETABLES

3 pound corned beef brisket

8 cups uliced cabbage

1 eup julienned carrots strips

3 tablespoons butter, melted

1 tablespoon difon-styled mustard

1 tablespoon chopped parsley

3 tablespoons red curraot Jelly,
melted

Place corned beef brisket in a
large dutch oven; add water to cov-
er. Cover tightly and stmmer for 3
hours or until meat Is fork-tender.

them of excess salt. Read the labe)
and if salt is mentioned more than
once, a good soaking coulda't hurt.
But be aware that salt comes In
many disgulses, from sodlum to
MSG,

When it comes to cooking tech.
nigues for corned beef, cooking
times can vary, depending on the
thickness and weight of the brisket.
1f you purchese corned beef from a
grocer, In packages seasoned with
brine, you can use that liquid as the
base for cooking. If you have pur-
chased the brisket from a butcher,
simply toss the brisket Into a large
stockpot, cover with water and bring
toa boil.

AS CORNED BEEF cocks, don't
be surprised to notice two-Inch-thick
layers of scum or foam rising to the
(op of the.pot. The scum is the fat
marbling that has broken down from
the pickling in addition to the corn.
ing solution. Keep a long-handled
slotted spoon nearby for the first $0
minules or so of cooklng, to remove

this.

Don’t forget alternative cooking
methods such as microwaving and
crock pol cooking for the fabled
corned beefl brisket. You can, with
limited success, microwave a brisket
on medium high power, just be sure
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Sure and °tis the place

By M.B, Dillon
staff writor

1f you would llke to prepare a
genuinely Irish meal and den't
have timo for an overseas shop-
plng spree, visit Irish Imports Inc.,
g:: Michigan Avenue In east Dear-

.

Not only will you tind a grocery
Iat of Irish ilems carrled nowhere
else in southeaatern Michigan or
southern Ontarlo, but you will
have a wonderful time.

“It's a quaint little businesy —
European style — where family
and frlends como In to help out,*
snid Charlle French, in his long
yellow apron dusted with flour.
French, a friend of the owner,
County Mayo-born Jack Derrig,

ing — baking and walting on cus-
tomers,

One of the customers was Livo-

we Ploase turn to Pago 8 .

was helping out one recent morn- -

to buy irish foodstuffs

nia’s Paul Molony, who used his
lunch hour to pick up a tape and a
book on Irish names, “I'm having a
party and I want to use Gaclle
Spelllngs on my guests’ nametags,”
he sald.

Compliments of Derrig and
French, Molony headed back to hls
olflce at Ford Motor with & sack of
light, sweet-smelling acones, min-
utes out of Derrig's Blodgett oven,

“It's cholesterol heaven. Thoy
must have terrible cardiac prob-
lems n Ircland,” sald Molony,
smiling as he headed out the door.

. Pat Ronayne of Bloomleld Hills

shops at least twice a year at the
Irish Im, tore — at’ Christ.
mastime, and again Just betore St.
Patrick's Day, He buys soda bread,
Irish bacon from Limerick and 30
pounds of bangers — Dertig's
homemade pork sausage and easl-
Iy his biggest seller.

RONAYNE AND A GROUP of
frlends, appropriately outfitted In
Irish kitchen attire, kick off every
St. Patrick’s Day at 7 a.m., serving
up Irish cofies, bangers and
scrambled eggs made with “cream
cheese, green pepper, onlon and o
little pepper” for a happy houseful
of family and fricnds, How to best
cook bangers I8 something only
chef “Ted the Wizard" knows for
sure, says Ronayne, “Thal's sc-
cret.” ..
Derrig's all-natural sausags re«
cipe is 150 ycars old. “Is from
Dublin, We make it like they make
it, but much better, We uso more
lean meat," sald Derrig, whose pa-
trons hail from as far away as To-
ledo, Lansing and n.
“The government requires 6.5 per-
cent proteln, We use 13 percent.”

‘To achieve the flavor he is atter,
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