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cheeses and wine tasting. Additlonal
courses - include table settlng and
flower arranging.

Owned by the Colntreau family {of
the renowned liqueur), the academy
is considered the finest in the world.
Each course accommodales some
100 students, of which 30 to 40 per-
cent are American. Many students
also hail from Japan and South
American, according to Tasso.

Cooking, he said, is a very person-
alized expression requiring clear,
concise. thinklng.. “Fortunately, 1
have an analytica) mind.”

Indlviduality at the academy was

. .striking. If 12 students prepared an
identical reclpe, the result was 12
dishes of varying taste.and appear-
ance.

“It was remarkable. The same re-
cipe. Different taste and diffcrent
look.”

Tasso rarely follows recipe direc-
tions exactly as written, preferring
{o personalize amounts by Increas-
ing, decreasing or even omitting
Ingredients, “I alwnys put my own
fecling into it.”

CUISINE 1S NO STRANGER .to
the Bozadzis houschold. The couple’s

courtship during the early 19608 cen- .

" tered around parties catered by Tas-
so for extra spending money while
both he and Carol attended Wayne
State,

Tasso was bora and reared in’

Greece, and his spectaltles then were
rich Greek moussaka, leg of lamb
and -a mouth-watering batitsio of
creamed macaronl and minced beef.

Once married, the couple enjoyed
thelr favorite form of entertalning
— having guests for dinner, at elabo-
ratd affairs * Involving multiple
coutses beautlfully presented on a

Memorable
speCIaltles
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cw;cd per{eclly. and the excellent
rollg and garlic bread -Franco makes
daily, At $4.95, this was a bargain.”

As’m one-time pastry chef, Franco
also turns out some great desserts,
from tortes to cheesecakes.

AS WITH ANY new venture, there
are glitches here and there. Specials
of the day are listed at the restau-
rant entrance, and the wait staff
seems to assume guests have seen
them. The restaurant’s dinner menu
is presented at lunchtime too, pre-
sumably to nate all the salads, soups
and desserts. But most customers or-
der lunches from a card at the table
listing -zbout-a dozén entrecs all
priced between $3.50 and $7.50.
Dinners range between $6.50 and
$14.95 and Include soup or salad and
the fabulous bread basket.

Overall, the restaurant is genulne.
It's frlendly, priced competitively
and definitely committed to offering
fine food 8

Details: Franco’s Cafe, 3614 Ro-
chester Road, north of Big Beaver
Road, Troy. 528-0153.

Hours: 11 a.m. 1o 10 p.m. Mon-
day-Thursday, 11 a.m. to 11 pm,
Friday-Saturday, noon to 9 p.m.
Sunday. Carryout available.

Prices: Lunch $3.50-8$14.95;
Dinners  $6.50-$14.95, including

" soup or salad and bread basket.
MC, Visa, American Express.

Value: Good food and @ friendly
place too,

Rating: %k k%

RATING GUIDE
* Average (lots of places with simi.
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* % Good
* % % Very good
d 4k & Excellent
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Evcn during the carly. years uf
marrlagc, Tom was poring over
English language cditlons of the
French publication *'Larouse Gastro-
nomique” and experimentlng with
recipes and Ingredients in a continu-
al search for excellence. .

“Food s another Lype of art. Art is
coneelved by the -[ndividual . touch
and you put part of yoursell into a
dish,” he said,

Carol, who also adores cookery
and attended classes at the acade-
my, works alongside her hushand In
the kitchen. “We work together,” she
sald simply.

Their plan o spend a year In Paris
studylng at the academy look roat
during (he nearly nine yeaes they
spent in Rastanura, a8 small commu-
nity In the casiern desert of Saudi
Arabia, onc hour from the larger
American - settlement In Daharan,
Tom was employed as ‘a chcml:al
engineer for ARAMCO.

WITH FEW FAMILIAR SOCIAL
to

living in Saudi Arabla, entertain.
ment Is ceatered en home activity,
with nelghbars looking to one anoth-
er for social interaction,

“Anyone who has
knows how it Is,” Carol sald. “Every-

one is always looking lur something -

to do.”

The Bozadzises, noted for fine
home dining, quickly were pressed
into actlon by the others and thus
was born lessons In gourmet cook-
ery.

“They weren't tryouts. They were
actual meals,” Tasso sald of the
evenings in which 15 to 45 students
prepared an appetlzer, entree and
dessert. Then, everyone sat down
and enjoyed the meal.

“People liked what I was dolng. I
thought it was something I would
llke to do the rest of my years.” Tas-
so dreams of enc day teaching gour-
met cuisine at the junior l:o!lvgc
level.

While living in Rastanura, the Bo-
zadzises had the opportunity to buy
unusual cookery utensils and lovely
serving pleces from around the
world, tn Arabla and on vacatlons to
the Orient, India and Europe.

Until Cuisine Nouvelle - is
launched, Tasso and Carol ply
their trade catering special
events, cocktail parties and site
down dinuers prepared in your
home. For mor¢ information, call
471-4369.

VELOUTE OF FENNEL SOUP
4 toblespoons or % stick unsalted
butter
6 large heads trimmied, sliced fenoel
6 tablespoons or 3 ‘stick unsalted
butter
6 tablespoons all-purposc flour
8 cups chicken stock
4 cgg yolks
3 cup whipping crenm
Salt

Fresh graui:d pepper
Fresh chopped chives

Melt 4 tablespoons hutter in large,
skillet over medium heat. Add fen-
nel, cover and slowly braise untit
completely softened and llghlly
browned, stirring

lived there -

ture, beating constantly. Bring to a
boil. Reduce heat to low and simmer
gently for 30 mlnutes. Stir in fennel.
{This can be prepared ahead.)

Just before serving, bring soup to
a simmer. Combine egg yolks and
cream In small bowl and beat well,
Gradually add about 1 cup stock to
yolk mixtore, beating constantly.
Slowly blend yolk mixture back into
remalnlng stock, Be careful not to
Iet soup botl or eggs will curdle. Sca-
son to taste with salt and pepper,

If fennel Is unavallable, substitute
with 1 pound celery and 1 tablespoon
fennel seed.

VEAL

WITH ONIONS MARMALADE
2 or 3 large onlons, cut into 16ths
Y teaspoon salt
Freshly ground pepper
2 cups chicken stock
1 tablespoon sherry wliie vinegar
1 cup whippiog eream
1-% pounds boned and trimmed veal
loln, cut In eight 3-ounce medalllons
-to-%-lnch thick
% teaspoon salt
Freshly ground pepper
All-purpose flour
¥ teaspoan vasalied butter
1+t tenspoon o)
¥ cup port .
1-% tablespoons unsalted huncr. cut
{nto small pleces

Place onion in medium saucepan
and scason with salt and pepper. Add
1% cups stock with vinegar. Partial-
ly cover and cook over medlum heat,
stirring lrequcmly until liquid has
about 15

about 30 minutes. Transfer to pnr

cessor and puree,

Melt .remalning butter ln lnrgc
over

minutes.

Cook cream in .small saucepan
over medlum-high heat unti] reduced
to2aor3 Add to onion

heavy
heat. Add {lour and stir with wooden
spoon until flour is cooked but still
light In colar, approximately 15 min-
utes. Slawly add stock to flour mix-

and return to boil. Transfer to serv-
Ing platter and keep warm.

Season veal with sall and pepper
and dust with-flour, shaking off ex-

cess. Place large heavy skillet over
high heat and add % tablespoon but-
- ter with oil. Add veal and saute until
golden brown but still pink in the
middle, about 3 to 4 minutes on cach
slde. Set atop onlon.

Pour off grease from skillet and
deglaze pan with port. Add remain-
ing % cup chicken stock and boll un-
til reduced to 3 tablespoons, Gradu-
ally whisk In remalning 1-% table.
spoans buiter. Spoon over veal and
serve immediately.

FILET DE BOEUFEN JELEE

{Beef Tenderloin In Aspic)
¥ beef tenderloin about 4 to § pounds
B cups aspic; consistlng of 2 liters
chlcken stock, a coinblned total of 10
aunces of carrols, onlons, celery and

--~dlced leek, % pound ground beef, 2

tomatoes conense (peeled, seeded
and chopped}, 3 cgg whites and 2.5
ounces gelatin, .

Remove extra fat and tendons
from tenderloin, tic with string and
season with salt and fresh ground
pepper. Saute tenderloin evenly in
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Couple prepares cuisine a la Cordon Bleu

{butter. Roast in 475 degrce oven for.

20 minutes. Cool and cut in %-inch
slices. Place In refrigerator to cool
off for glazing.

To. prepare aspic, bring chicken
stock to a boll,
slmmer. Combine vegetables,
ground beef and cgg whites in bow|
‘Add to stock and slmmer for 20 ta 25
minutes. Remove froth from top and
sirain stock through cheesecloth. 1(

must be crystal clear, Dissolve gela- -7

tin in small amount of hot stock and
blend into remalning stock. Cool
stock over lee cubes to syrupy con.
sistency.

Arrange sliced beef on rack and

réduce heat and .

spoon asple over each piece, fully v
P P

coating cach picece, Put n refrigera-
tor to set for 1 10 2 minutes. Repeat

procedure and place a lvaf of pars- ’
loy, dill or chervil in center of each |

slice of beef. Cover with another,

coat of asple and relrigerate to se
Arrange beef slices on tray. Set re
malning, aspic, dice and garnish th
arrangement on tray,
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- Celebrating 31 Years
Service
COUSIN JACK PASTIES g

'ORCHARD-10 IGA

24065 ORCHARD LAKE RD.

Mon. thru Sat. 8-9; Sun. 9-5
We Feature Western Beef

QUANTITY RIGHTS LIMITED + NOT RESPONSIBLE FOR ERARORS IN PRINTING

AT IGA I GET ATTENTION!
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CLIP THIS COUPON

TRIPLE COUPON

THIS WEEK ON FIVE MANUFACTURER'S
COUPONS OF YOUR CHOICE
~UP TO 35¢ FACE VALUE

4. 5.

UARY 27, 1991.

LIMIT ONE TRIPLE COUPON PER FAMILY WITH S20 ADDITIONAL
PURCHASE. GOOD MONDAY, JANUARY 21 THRU SUNDAY, JAN-
ONLY S MANUFACTURER'S COUPONS MAY BE
REDEEMED. ANYTHING QVER 5 MAY BE REDEEMED ACCORDING
TO OUR DOUBLE COUPON POLICY.

~ Whole

New York Strips~ - [

$2.9w_
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IGA Tablerlte :
Hamburger from

Ground Chuck

5 lbs. or-niore)

1G

Save 30¢

49.

' Round Steaks\

2,59

{Sold As Steak Only}

BONELESS

Chuck Steak

Save 30° Ib.

A Tablente
Full' Cut

lb.

ADch Ryc Bread

BAKEP

Ovoe FreshKing Sre ~ ;

Lumberjack
rea.

89..
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Lumberjack
Busns

79¢
99¢
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HOMETOWN BONUS CYUPON

Packed tn Qil or Water
Chund Light

Slnr-Klsl
Tuna

Limit 1. 6.50c Can

MR 1601

49¢

L

HOMFTO\EN BONUS CYUPON

0]

99¢’

Pillbury
Brownie
Mix

Lt 1+ 2) Sor BBox

Whole or Halfl
.
Save 30 b,

Denver
Steaks
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IGA Tablerite
BONELESS

1 99“!

Save 30 tb.

s
asieties - Jeno's .

Pizza or

Pizza Rolls
89¢

R E— 5179

5249

Exirn Hl‘lpln[,
Dinners

Premium
Ice Cream

HOMETOWN BONLS CYUPON

19°¢

HOMETOWN CwUPO®
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Margarine
Lamit 111
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Kraft b4
Dressing
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All Fame

Save 20 th.

Lunchmeat *1.89 ...

Eckrich « Regular or Beel

Smokies

Save 20 b,

S 1 89 PKG.
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°1.

Suve 30°.1b,

IGA Tablerite « BONELESS

IGA le)]t_r

LO&f Su

99[!!
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Florida « Sweet

Florida Vine Ripe

Tomatoes

997,

DAIRY

g o L. Krair
Fhuladelphia
Crcam

heese- -

85¢
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