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Muscles
can get
workout

Nothin' says lovin’ like
somcthln’ from the oven — and
when we find oursclves right
smack dab in the throes of winter,
spending an afternoon making
homemade bread not only pleases
the palate, It also fllls the house
wlth an aroma that signals
warmth.

The manual tabor Involved
_strengthens the muscles as well
'as the mind.

Frustrations over credit card
biils, the recesslon and the Middle
East take a back seat, if only for
a short time, while the hands fecl
the softness and pliability of the
dough.

‘The hour or 50 intended for
rising can be apent making a
homemade soup or just curling up
with a good book.

Better yet, take the opportunity -

to stretch out on the sofa, envelop
yourself 1 the cuddly afghan
Aunt Reggle sent last Christmas
and Just close your eyes for an
hour's worth of personal
reflection and relaxation.

All the whlle, the bread -
becomes more aromatic and full.

BREADMAKING IS being
lifted to new heights.

A trlp to virtually any grocery
store unfolds a breadbasket full
of wheats, ryes, sourdoughs,
seven grains, oatmeal, bran‘and
Interestingly shaped baguettes.

Even the baking section has
reduced the amount of plain all-
purpose flour and has expanded
to Include whole gralns, regular
and quick-rise yeasts and even an
occasional jar of sourdough

starter..

KITCHEN AID MIXERS are
considered the Cuisinarts of the
Dbroadmaking group, but on thix
cold wintery day, the electrica)
wizard will remaln In the celar,
leaving the hands and muscles to
_do the work.

All-purpose flaur is the most
wldely used flour. It contains a
special proteln called gluten, the
structure builder of bread.

* When mixed with liquid and
then kneaded, the gluten will
stretch and glve elasticity to the
dough by trapping bubbles of gas
formed by the yeast.

Some flours, such as rye and
whole wheat, lack sulflcient
gluten and should be used in
combinatlon with ail-purpose
flour, Self-rising Nour, which
already contalns leavening and
salt, is not recommended for
yeast breads.

* BUT WITH all duc respect to
the ftour, it is the yeast that will
transform a bowl of dough into a
pllilar of subtlety, lightness and
great taste,

Yeast is a llve plant that
releases a gas that makes the
dough rise. Unfortunately, for the
incxperienced breadmaker, it is
also very flnicky. Too much heat
likes the yeast. Too much cold
wlH stunt its growth.

Unless you have a temperate
index finger llke Momma, who
can dlscern the temperature of
water with simply a feel, an
instant-read thermometer is a
safe bet.

A FEW slmple tipsto
remember for eptimum results
include the use of glass or
darkened metal breadpans for
well-browned crusts. Those shiny

stalnless pans will syffice. but the At a time when
“Terust will be ngmﬂmﬁﬁfém@‘im t g P RRCANR BT S0t 7

tender.
Also, the top of cach pan should
~ belevel with or slightly above the
middle of the oven for best
baking results. Stagger the pans
s0 they do not touch the sides of
the oven or other pans,

Probably the most important
suggestion of all Ls te remember
to remove the bread {rom the
pans Immedlately and plnce on
wire racks away from a draft to
cool. ;

Of caurse, when the Janes
Gang gets together to make
bread, it seldom has an
oppartunity to cool.

As Momma dlId and still does,
the loaf is marked wlith a sign of
the cross before skieing and then
broken by hand and dipped Into a
stlck of butter that has been left
out of the fridge to solten Just for
that occaston.

By Janice Brunson
speclal writer

reallze a second and equally impressive

world.

N 1990, ANASTASIOS "Tasso" Bo-
2adzis of Farmingion Hllls reatlzed a
dream come true when, after thou-
sands of hours of effort and some

$24,000 in cost, he was awarded a coveted
Grand Dlplome from Le Cordon Bleu Ecole
de Cuisine et de Patlsseric In Parls, perhaps
the most notable academy of cuisine In the

1991, Bozadzls, a chemical engincer
tralned at Wayne State University, hopes 1o

culslne-to-go,
. Nouvelle.

change,” Tasso said.

goal.

With wlfe Carol, he plans to make cuisine
a {ull-tlme endeavor, launching an unusual
business concept — an outlet for gourmet
named Tasso's

The bus!ncsa. Carol sald, will not be yaur

DOUGLAS 5USALLA

Tom and Carol Bozadzis of Farmington Hills, who both studied at the Cordon Bleu in Paris,
prepare Beef Tenderloin in Aspic. .

Cuisine a la Cordon Bleu

halves amounts to appeal to the American

Cuisine
.. fingers.

"I loved cooking and baking (rum a very
young age. I ean remember helping my
mother fry potatoes when I was 6. I've
spent 27 years as an englneer. I'm taking a
different directlon cnllrely. It's a very good

Handmade
marzipan in the
shape of fruit.

Gateau de Fci\.~
Blonds {chicken-

liver pate).

typical run-of-the-mill culsine outlet. "It
will be authentic gourmet,"”
slonlng Tom’s roasted stuifed duck artfully
reconstructed, lfe-slzed rosettes of tomato
or beet, and charlofte russe or cream gela-
tin molded with decorative fruits and mdy

she said, envi-

Each creation will be *decorated and
presented, authentle displays “of artistic
food," Tasso said. Food also will be pre.
pared with an eye toward health, in keeping

with Amerlcan preference. In rectpes call-

ing for cream or eggs,

Tom uormally

beans and
homemade

start time is on
clock face,

palate.

“I ACTUALLY THOUGHT I knew every-
thing. Midway through, I realized there is
still more to learn,” Tasso said of the five
three-month courses he completed at the

Cordon Bleu academy.

Studying 12 houts a day. six days a week,
he mastered baslc, Intermediate and supe-
cior cuisine and basic and advanced patis-
He also studied

serie . In record time,

Salado Ruese with
potatoes, green
peas, turnips, green

mayonnajse. Party
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A cheer forFranco’s Cafe:

ltalian food to remember

guest Inig his tidy kitchen where he

[talian
could

another
restaurant
clicit a  yawn,
Giolando Franco
has apened a place
in- Troy worth
cheering about.

Franco's Cafe
features  wonder-
ful spaghetti with meat sauce, terril-
Ie Sicilian treatments of such things
as scrod or steak, excellent veal
dishes and pizza that will spoil your
taste for any other, It's good enough
to make Franco's a regutar haunt,

In fact, the cate would quality as a
great nelghborhood gathering place
I it weren't so difficult to establish a

. “neighborhood” along busy Roches-

ter’ Road, In the corner of-a strip
center, the restaurant Is small, taste-
tully decorated, {riendly; and accom-
modatlng beyond a doubt, It's not un-
usual to see the chef whisk a curious

| talk-<¢ndicssty abouil the proper
wiy to take veal off the bone or how
to make his favorite dessert -- can-
noli

JUST TASTING his food con-
vinces you his enthuslasm is real.

. Franco's sauces have the body and

fluver that suggest the freshest of
Ingredients and the exteaordinary
patience of a chef who Is unwilling to
hasten the cooking. Because the
meat sauce isn't highly scasonud the
taste of fresh, ripe tomat hines
through. The alfredo sauce tastes of

butter, cream and cheese — not of

flour. .

Likewise far soups. It scems that
wherever we have had really superb
soups, a memorable meal followed.
That's truc here. We've been at
Franco's ofien ecnough to try two
soups from the regular menu — the
minestrone and the tortellinl in
broth, and two specialy — a lobster

woré excelienl; dspeciall
which jncluded small wedges of. po:
tatoes and scallions,

The entrees were equally satisfy-
ing. Not enough can be said about
the pastas because the sauces are so
Rood. The veal parmiglana is very
£ood, again because of the freshness
of the -ingredients, in this case the
veal. The dinner menu offers a wide
variety of pastas, plus vegetarian
dishes, s , seafood and chicken
entre: Inclmh.'«l is a reasonable
children's menu of hot dogs, chicken
tenders, ‘spaghetti and hamburgers
for $2,5010 $3.95.

-On the lunch menu is an especially
geod Sictlian serod entree in which
the fish is rolled in seasoned breag
crumbs and geatly cooked. Accom-
Ppanying that entree was a medley of
sauleed vegetables, including green
ns, cauliflower and carrots -- alt
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Chet Franco

assortment of

traditional

Italian

appetizers,
plus new ilem
cnlled arancini

with Italinn

risotto.
JINCDE It statt pholograghes




