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New cake
is savory,
not gooey

Lately I've been on the prover-
binl bandwagon heralding the
“lighter” slde of food. Everyone
talks about getting In shape for
summer but I, for one, have no
doubt that clothing manufactur-
ers are designing waistbands dif-
ferent (his year because, for some
odd reason, mine seems lo be
somewhat lower than my navel.

Now I could continue with what
we should and, unfortunately,
shouldn’t eat but. . .

a) I've already mowed the lawn

three times,

b} I've tilled and planted the
garden.

¢) I've already planted the flo-
wers around my house.

d) I redid the bathroom (by
myself).

1 want some cheesceake.

Ah, but before you get all fired
up thinking that these pages will
be with gooey, creamy,
New York style varletles of
cheesecakes, look agaln.

Savory cheesecakes are a
whole new varlety of exclusive
cheesecakes that seem to be galn.
ing in popularity in the Detrolt
arca. Perfect for lunch, brunch,
casual suppers or buffets, these
do-ahead treats combine a
creamy taste with a smooth, vel-
vety texture. They take the same
form as thelr swecet counterparts,
but the flavorings are a real
| surprise.

[ FROM THE EXTERIOR, they
[ Yook Ilke cheesecakes. Instead of
a graham cracker or cookie crust,
these crusts are formed by com-
bining toasted breaderumbs,
grated cheese (which helps the
crust brown and crisp) and melt.
ed butter.

The cssential filling remains
the same — cheese, Soft and dell-
cale cream cheese is the common
denominator in these cases. Fresh
cream cheese, which bas a slight.
1y tangy flavor and contains no
preservatives, I8 preferred, but
the packaged bricks avallable at
the supermarket are acceptable,
(Fresh cream cheese can be pur-
chased at specialty food stores
and cheese shops.) Cottage cheese
and ricotta can be added to light-
en the taste and calories.

Other than a melange of fresh
herbs, filllng and great cheese,
the only other staple reaily ncces.
sary to prepare these delectable
goodles is a good quality spring-
form pan. If you have yet to in.
vest in one, it can be purchased at
all gourmet and kitchen shops,
wlth the Jesser-quallty pan com.
ing in at under $5, to non-stick
all-aléminum varicties at well
over $30,

1f you're thinkIng about laking
the cheesecake to a functlon, you
might also want to Invest in the

|

Sce related story, Family-Test-
ed Winner Dinner column, Page
3B.

By Janico Brunson
staft writer

NE SCHOOL DAY each
week, nine students in
Skaron Rivera's speclal

class at Berkshire Middle
School In Beverly Hills prepare
lunch and then share In the dining
experience,

The meal, however, provides
much more than mere noontime
sustenance.

It Is a journey Into self-sufficien-
cy, an odyssey of culsine by a hand-
tul of speclal students whose poten-
tial for independent living is coaxed
into fuller bloom through an experi-
cnce in cooklng.

Reading and math, health, sclence
and language are a part of the expe-
rience, Teamwork and cooperation,
ctlquette and sociatlzing are another,

Home economles and espectally
cooking, long Encluded in curriculum
for mentally Impalred and autlstle
students, s elevated In importance
by Rlvera because of the basle sur-
vival skills it provides,

By preparing a meal and then eat-
ing It, “We learn we can do things
{or curselves, take care of ourselves,
It's a tremendous fecling of Inde-
pendence, It's very exclting,” Rivera
3ald. Most of these students, she add-
ed, are qulte capable and many may
onc day live on thelr own.

KATHY, WITH HER mop of blond
curls, labors over an apple. She; Dar-
ren, an autistic youth; and Marc, who
favors the splcy food of his Mexican
heritage, are pecling a pot of apples,
preparing them for saucing. It Is to-
day’s desert. Darren and Marc have
cach peeled several but Cathy s hav.
Ing trouble. She has yet to master
the pecler,

Rivera glides by the table where
the trio works, stopplng long enough
to agaln demonstrate the peeler for
Kathy.

*“Docs it matter if we make a mls-
take?” Rivera asks no one in partie-
ular, The question, one in a steady
stream of querles meant to provoke
thought and motlvate actien, ellclts
brief comments,

Rivera then answers herself.
“Mistakes are how we learn."

Erln, in spite of a withered arm, is
crushing garlle for the salad dress.
ing, laborlously reading a recipe for
and amounts. After some

cardboard-bott In-
sert. These are about 10 cents
cach, and you will never have to
worry about leaving the bottom
of your springform pan in some-
one's kitchen again,

‘To my friends: I think I have
about elght different-sized bot-
toms In my cellar. Call me If you
want them. .

ALL THE RECIPES call for
pretoasting the breaderumbs, 1t
you have never toasted bread-
crumbs you can use [resh or pre-
packed varictles, Sprinkle them
on a cookic sheet and toasting
them in a moderate (350-degree)
oven for 5-10 minutes, stirring oc-
caslonally,

Ploase turn to Pago 2

How to be
.a winner

. Belsy Brethen, Family-Tested
: Winner Dinner columnist, Is look-
ving for tasty summer salad re-
;cipes, an well as recipes for bar.
beeuing meat or fish on the grill,
+If you have & favorite dinner that
Includes such recipes, why not
+scnd it In? Maybe you will be a
-Winner Dinner Winner. Seo
iBrethen's column, Page 3B, for
* |1details on how to submit your re-

iclpes.

confusion, she draws on former
dircetives: “Do we have everything
out? Are we doing thls step by step?”

Sarah, a small wisp of a girl, care-
fully measures green salad into a
dozen bowls. Her helpmate, a wil-
lowy beauty also named Sara, caps
each salad with garbanzo beans,
bacon bits and croutons.

Rivera's alde, Marilyn Price, cau-
tions the girls, “You need enough for
12 bowls, “Count them out.” Later,
Sara confides that Price is her “very
best friend.”

Aaron, who proudly announces he
is In clghth grade, and Gaurl, of East
Indian ancestry, measure water for
Kool-Ald. Gauri whispers “I lave
you" to Rivera, who assists Aaron in
basting a roast of pork smothered In
rosemary and thyme. Potatoes and
com, peeled and shucked earller,
simmer atop the stove. Two pans of
homemade rolls complete the meal.

THE PROJECT FLOWS smooth.
Iy, cach person completing individu.
ally assigned tasks under the experd-
enced tulelage of Rlvera and Price.
“Please™ and “thank you” accompa.
ny every request.

The menu, planned by the atu-
dents, is ambitlous, a complete meal
that meels daily health guidellnes,
Individual taste and dietary limita.
tlons. Prepared entirely by-tho stu-
dents, It s served slt-down styleat a
table adorned with bright spring flo-
wers.

Seventh grader Aaron Coventry returns pork roast to
oven alter basting, during preparation of lunch at
Berkshire Middle Schoo! in Beverly Hills, Supervising

Sixth grader Darren Eschbach cuts apples for
applesauce.

Impalred.

Eighth grader Sara Haeffner watches as Marilyn Price, teach-
or's aido, dishes out a portion for her.

Immedlately after recess, lunch is
served.

Sara Is bricfly overcome, tearful
at the excltement of & meal walting
to be Indulged. A word from Rivera
and the tears quickly dry, “This is
vlcrdy good,” Sara ultimately con-
cludes.

The only flrm rule: Everybody
must taste everything, at least one
bite. Adhering fo the rule, Rivera

once had to cat a bile of tuna, a food
she detests,

Karl, very qulet and little more
than an observer, jolns the group at
the table, speaking only once In an-
swer to a question. The day before,
his mother prepared pixza for the
class, fashioning Karl's favorite
treat, called elephant ears, with the
leftover dough.

Rlvera and Price rely on parents

for recipes and cooking ideas. They

SHARON LeMIEUX/statf photographor

is teacher Sharon Rivera, who helps the students im-
prove their skills, in class for the Educably Mentally

Rivera and students sit down for meal, where classmates tonst

with Kool-Aid,

also cull reclpe books and newspa-
pers for addltional varlations,

“WE'VE FIXED EVERYTHING
from hot doga to vegetable soup
{from scratch,” Rlvera said, adding
student preference Is recipes that
are more: complicated. In an effort
to meet all levels, she

‘We learn we can do
things for ourselves,
take care of ourselves.
it’s a tremendous
feeling of

also teaches how (o prepare Instant
foods, reading Instructions from a
box. After one parent raised the
question, low-calorie enlrces also
have been introduced,

Meal preparation takes place en-
Urely In Rivera's classroom, Two
years ago the room was outfltted
with a stove, kitchen sink, refrigera-
tor and cooking utensils, The room
also sports traditional desks, an as.
sortment of academle and learning
lo?‘ls and several computers.

'These kids are capable of so

much,” Rivera sald.

Dennis jolns the group late, re-
turning from a regular classroom
where he i3 malnstreamed part of
each school day. He digs Into the
mashed potatoes and apple sauce. “I
like them best.” Co

Then,

“These are the best teachers we've
ever had.”

P it's very
exciting.’ :
-— Sharon Rivera’
EMi class teacher

. rushing to empty his mouth,
ho tells whoever - Is inteested, "




