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chef Larry
- Janes

In spring -~
work hard,
cook easy

What magical potion docs
spring produce?

In the last three wecks, 1
painted the bedroom, cleaned the
basement, planned a major
klichen remodeling job and
cleaned the oven. I'm not
pregnant. I'm not even expecting
company. Jt never ceases to
amaze me what I can accomplish

. during the annual Janes Gang

- - spring housceleaning forage.

‘Then agaln, sometimes it
- frighiens me when I move the

<+ stove only to {ind food-encrusted

pennies, wooden spoons Lhat grew
fur and about % pound of raw
spaghettl. I'm not that messy.

I could get 50 much more
accomplished if I didn’t have to
cook. It's harder than you think
trying to dig the Lean Culsines
out of the bottom of the cooler
while you're trying to defrost the
freezer,

But never {ear, Here's the
Janes Gang cooklng survival
guide for spring housecleaning
1991,

First off, never underestimate -
what you can do with a box of
Kraft Macaroni and Cheese. [
think of it as “Hot Dog Helper.”
1'm way too busy to cook
hamburger, so by cooking up a
box of macaront, tossing In a few
handfuls of nuked hot dogs and
then stirring in real grated cheese
and about % cup of barbecue
sauce, Lcan call lt, "Camulcl
Cheid Chicn.”

FOR ADDED nuiritional value,
I'stir in some frost-encrusted
shriveled broceoll fram a
partially opened bag left too long
In the freezer. 1f you happen to be
on one of those nutritional kicks
and are adverse to cating hat
dogs, you can substitute chicken
nuggels, smoked sausage, ham or

*. yesterday's meatloaf, True

gourmands add some sllced
shiltake mushrooms and a splash
of decent chardonnay for added
flavor and arema.

Another favorlte that the
family goes bonkers over Is my
famous Chicken Tarragon. People
ask me all the time where I get
the time and encrgy to create the
great recipes you see here. I don't

. have time. What little time I do

have, § clean and cook.

The Chicken Tarragon recipe
was stelen from “Joy of -
Cooking.” That recipe used
butter. [ use margarine or
whatever I have a coupon for.
That recipe used fresh tarragen. |
used dried, and ditto for the
bottled lemon julee aver fresh.
The results, however, are
strikingly similar. I serve this
right fram the non-stlck skillet
silting next to Success boll-ln-bag
rice and some [rost-cncrusted
green beans that were hidden
next to the above-mentioned
broceati.

There Is absolutely no time for
glitzy kitchen gadgels while
spring housecleaning. Forget the
Cuislnart, the KitchenAld mixer,
the pressure cooker and,
unfortunately, the

The average
wedding will
require about 20
torte "cakes.” Our
largest weddin g
took 30.

- Mike Hagarty

By Arlane Funke
special writer

Pastrami sandwiches struck out at
the Pavilion Cafe in Livonia.

But an inleresting array of salads
and {lavor-of-the-day frozen yogurts
have been hits. After eight months in

maker, Instead, dust off the
crockpot, clectric wok and
walfler. Yesterday, the crockpot
was home for three packages of

-frozen mixed vegetables, four

bouillon cubes and four cups of
water, Fer heartler one-dlsh
crcations, beans, rice and/or
cubed potatoes can be added. By
this time, the cheap chardonnay

- - Is gone as a thirst quencher, and

yoi find yourself relcgated to
using a few splashes of dry
vermouth instead.

Lastly, never forget the
difference between a good cook
and a greal cook is bls or her chlll
recipe. Chili is a wonderful
kltchen-cleaner-outer. If all else
fails and you are planning same
housecleaning the fIrst weekend
Ln May, you can check out the
Great Amcerlcan Chili Cook-off
out at the Saline Falrgrounds,
benefitlng the Natlonal Kldney *
Foundation. Bring the famlly for
dinner.

th is still de-
veloping new ldms 1o tempt its cus-
tomers.

The Pavilion Cafe is in the Marian
P’rofessional Bullding, adjacent lo
St. Mary Hospital.on Levan mear
Five Mile Road, The restaurant is
open to the public as well as emplay-
ces of the hospital and professional
building,

_ While customers turned up their

"noses at pastraml, -they-took (o the

Thursday salad spectals in a big
way.

“WE PREPARE four different
salads,” said chief cook Wayne Stolt
of Garden City: "We try to Incorpo-
rate a new salad every time.” Chole-
©s might [nclude a hefty maurlce
salad, with meats and cheese, o a
fresh pasta with baby shrimp, mock
crab, grated mozzarella cheese and
vinaigretie dressing.

“Llike the Greek salad with extra
feta cheese,” sald Julie Sproul, dl-
rectar of community relatlons at St
Mary. Sproul, a Redford native now
living in Livonia, is ene of many hos-

/Q

pital employces who rcgulnrly pa-
tronize the cate.

Other regulars are Pat Durham
and Mavianne Kruse, both of Red-
ford. and Valerle Chapman of Farm.
ington Hills, All three work in the
data processing department at St
Mary,

Kruse, enjoying a lunch of biked
cod, rice pilaf and mixed vegetables
with cheese sauce, praised the fast
service and prices. Chapman likes
the quiche.

The restaurant, which scats 100, is
open from 7 am. to 4:30 p.m., week-
days. The cafe, operated by Cantal-
ice Corp., a subsidiary of St. Mary
Hospital, opened last August, The ca-
sual,” contemporary . cafe. hag re-
placed’ smail hospita) coffee shop:

“WE RNEVAMPED thc menu,”
said Pavilion Cafe manager Mike
Blazewski of Redford. Blazewskl has
15 years' service in food service. He
managed the St. Mary coffee shop
and previously worked at Crittenton
tlospital. in Rochester and Garden
City Hospltal,

A full breakfast Is available all
day, Blazewskl sald, Weekly break-
{ast speclals may Include omelets
and erepeg, Fresh muffins and other
standard breakfast farc are served.
Lunch includes several freshly made
sandwich cholees, soups, a quiche
{typlcally chicken and spinach, or

White Alaskan
‘mousse torte
wedding cake
(above) and
Mike Hagarty
in kitchen at
Monchelle
Lamoure in
Bloomtield
Hills.

DAN DEAN
st protgrapner

crabmeat and vegetables), salads
and a hot entree.

Signature sandwiches include a
club sandwich un a natural-grain bun
with dressing, and the Widetrack,
which combines turkey breast,
corned beef, cole slaw, swiss cheese,
tomato and luttuce, on pumpernickel
with Russian dressing. Full or half-
portions are available. The St. Mary
Healthy b marinated chick-
en breast, spinach leaves and low-cal
dressing on a natural-grain bun.

Customers get into line and place
orders. Anything that requites prep-
aration, such as sandwiches, is

. brought to the tables. Fond Is served
© on recyclable polystyrene plates.

The cafe serves around 1,500 cus-

tomers-per week,” including hospltat-

people and outpatients whe come to
the facility. Blazewski hopes to at-
tract pearby business people and
residents

The PPavslion Cafe is i the Ma.
rian  Professional Budding  ad.
juining St Mary Hospital, on
Levan south of Five Mie Roud,
Livenia. Park in Levan lot. Go to
Paviltion/Marian entrance. Cafe
is off the lobby, acress from the
@ft shop and pharmacy. For
more information, call 4644500,
©x1. 3018,

See R;clpel, Page 28.

edding
cake is
dreamy . . .

By Joan Boram
spaclal writer

FOR RUN-OF-THE-MILL special
'sa

sclcctlun of tortes avallable from
le Lamoure on 24-hour

the rmpuon hnll and Lhe

MNorist schedule their
activitles around Jt; 2 wedding cake
so matchless that the bride and
groom arrange their receptlon to
accomodate it; a wedding cake so
scrumptous that, on Monday
morning, wedding guests are at the
doar of the bakery, walting to order
ane for themselves. (And they're not
even getting married!)

You've just imagined the white
Alaskan moussc torte created at
Monchelle Lamoure, an elegant
French bakery, along with a
restaurant in the atrium of a bank
bullding at the corner of Long Lake
Road and Woodward Avenue in
Bloomf{icld Hills. The bakery and
restaurant s owned and opcrated by
Mike and Kathy Hagarty. Their 19-
year-old san, Eric, Is the pastry chef.

“We supply at least 500 white
Alaskan mousse tortes a year as
wedding ‘cakes,’ " says the affable
Mike Hagarty, “and I don't know
how many raspberry tortes. So far
this year, it’s running 60/40 in favor
of white,

“The Alaskan tortes are flavored
with white chocolate from
Swltzerland. It's a Swiss recipe, very
light, perfect after a heavy meal.”

THE CAKES THEMSELVES look
tike cmbroidered clouds. Edges of
the three layers are embelilshed
with white flowers and florets, and
the smaller top layer Is adorned with
real {resh flowers,

“The average weddlng will
require about 20 torte ‘cakes’ " says

I MAGINE A WEDDI’NG CAKE
X

Hagarty, “Our largest weddlng took - pri

36."

He makes it sound so simple. But a
torte is a fragile concoction. You
don’t just take it out of the
refrigeratar, detlver it, and drive
away, or at least you don't if you are
Kathy and Mike Hagarty.

"We begin by makling sure the
bridal couple understand that tortes
need pampering,” says Kathy. “H
they want their picture taken cutting
the cake, we have to coordinate
delivery with the ceremony, and
with the photographer. The cake has
10 be kept cool. We have ice in our
car {or cars: for a large wedding, It
amounts to a convoy), and we whisk
them to the refrigerator the moment
we get there, Then, at the right time,
we put them on the tables.”

‘The Hagartys also make sure the
hallis cool and that the {lorist
provides the right flowers ta show
off the cake.

notice: Lemon Hazelnut, Black
Farest, Itallan Rum, Raspberry
Chocolate, and Cappuchino.

“The Linzer torte is extra
special,” says Mike Hagarty. “The
base is hazelnut genols {cake), and
it's made wlth fresh raspberries.
Often, it has a lattice top. To assure
that you get the full raspberry
flavor, we cook it 90 percent, and
glve tnstructions for cooklng the
other 10 percent at home.

“All of these tortes are made with
a minimum amount of sugar. At
least one Is on the restaurant menu
every day."

But man does not live by torte
alone. Breakfast is served at
Monchelle Lamoure starting at 7:30
a.m. The Hagartys provide
traditlonal French chocolate
crotssants, “Danish,” and several
varjeties of mulfins, including
blueberry for the dic-hard American
palate.

“There’s a regular crowd from the
nelghborhood that shows up on
Thursday momings for the carrot.
zucchinl muffins,” says Kathy, “And
people from the offices in the
bullding come down just ta smell the
Macinac island Fudgc de-caf
coffee.”

CURRENT SCONES are .
everyone’s favorite. Mlke calls them
“Portsmouth scones,” because
Portsmouth (England) is where he
got the recipe.

Lunches at Monchelle Lamoure
are slmple, delielous and reasonably
jced. Desserts are placed first in
the cafeteria-style line, followed by
entrees, which might Include a low-
cal Waldor{ salad, a complete lunch
based on a stuffed chicken breast

and, of course, sandwiches.

English teas are a speclalty of the
house. The Hagartys cater them for
groups as large as 100. The menu
Ineludes delicate finger sandwiches:
cgg and chive, cucumber and cream
cheese, minced crab meat, and
pincapple cream cheese. There are
Portsmouth scones, frult and cream.
finger cookics, a selection of
traditional English teas, and the
richest truffies imaginable.

Monchelle Lamoure is in the
atrivm of the Bloomficld Center,
1533 N. Woodward, Bioomfield
Hills. Hours are 7:30 a.m. to 3 p.m.
Monday-Friday, 647-4140.

See Reclpes, Page 2B,

Manager Mike
Blazewskl
with Spartan
Saute at
Pavllion Cale.
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