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taste buds

chef Larry
Janes

Kids learn
by helping
in kitchen

T've hnd the honor of learning . -

about food and cocklng from
some of the best cooks in the
world. Pasta from Gutlano .
_Bugialll, technigue from Julia
Chiids, wlld game from Chef
. Mllos Chlelka, sausage-making:
from Bruce Aldells; a very
Impressive llst of Mcntors,
Indeed. But swhen people ask mo
who taught me the most, the
honds down award belongs solely
o momma.
Tt was my momma who nlways
. allowed me Lo fecl the ple crust
with my fingers tit Just the right
conslstency was achieved, It was
* momma who always slathered a
* roast or Jeg of lamb with fresh
gartic, or thickened turkey

- dripplngs wlth just the proper

balance of milk and flour,

When momma shared her
knowledge of food and cooking, It
was never tutelage, but instead .

an opportunity to learn, Momma -

neyer knew why yeast made
bread rlse, but her abillty to
Incorporate it in petfect amounts
never ceased fo amaze. .
AsIstand in my own kitchen
today and remintsce the days of
dumpling making and plcture
perfect German Chocolate cakes,
I reallze now that she was
- teachlng far more than slmplc .
cooking. .

“TO THIS day. she wll! never
fully reallze that by making me.
add ¥ of this and ¥ of those my
muth abilltles were belng fine”
honed. Momma never knew that
her maklng a monstrous pan of
lasagne would prelade an

Introduction to forelgn languages. '

1 can remember the day I lirst
sampled her beet soup, never
{ully appreciating the fact that It
was Indecd a geographical :
Russian borscht.

1 never reallzed then that as tar |

s 1'm concerned, the term
“momma" and “teacher” should
be synonymous, But then agaln,
cooklng In Wyandoite was never
Intended to be a Jesson, but
Instead an expression of
creativity that was meant simply
to fortlly and strengthen.. -

1 knaw now that the foods . .
chlldren cat affect thelr growth,
deveélopment, behavior and thelr
ablllty to learn, How children cat
is equally.as important.

‘The presentation of food Ina
comlariable and relaxed
atmosphere together with love,
care and cye appeal can greatly
affect the way childeen fee] about
themsclves and those around
them, Early expericences with
food may lay the foundatlon for
Aifclong eating habits.

KIDS LEARN most by being
actively involved. It only makes
sense that children at home and
at school be encouraged to be
Interesied In, and Involved in the
preparation of thelr food.
Creating something beautiful and
tasty with food is indeed
rewarding expericnce for anyone.

Big deal, you say? Other than
making a royal mess of the
kitchen and chowlng down on
over-kneaded bread, what can a
chlld learn through working with

o0d?

Food comforts, food nourlshes.
Food has always been an
excellent vehlele for human
communicatlon. Learning the
skills necessary for cooklng helps
one to develop a sensc of
independence. There are many
opportunliies for chlldren to
learn new concepls and language
skllts while uu:y prepare and eat

food,

Plannlng. bnylng preparing
and serving food calls for the
development of a sense of
quantity and measurement.
Money, recipe measurements and
timing, the dividing of portions
and even the setung of the table
{nvolve mathematics. Food can
awaken the artist or the creative

- genlus by enabling us lo notice
colors, shapes and textures.

You can make creative food
experiences slmple cnough for a

* teddler and stimulating enough
. forateen, Allit takesisalitde .
-patience and a ot of love.

See rtc:ipc: inside.

Rachel Jachym, 3 (lof?),
‘Chclses Milter, 4 and Lar-
‘ry Paterson, 4 show off
their culinary creations
— Night Owf Snack,
peanut butter sproad on
a cracker, decorated with

- banana silces and ralsins -
1o look Iike an owl. :

7 Atleno Funks
spocial writer i

my Rust s wearlng an apron,
ready to makc a Night Owl
Snack.

I'r 1510 A.M., Monday, and Jere:

Jeremy, o 4-year-old Garden Cily N
: resident;.

“Pooh's Pantry,” through the Gar-

“den City Public Schools cnrichmenl .

program,

“Children at this age learn by jmi. .,

tation,” sald Mlchclc Kramarz, who
teaches the class. “We talk about
healthy eating habits.” "

What's a Night Owl.Snack? IU's’

peanut butter on a eracker, decorat-

- “ed'to look like an owl. . \
THE 'ONCE-WEEKLY clm is

geared to children aged 3'(o § years.
Dutltig.‘the 8-weck session,  they’

‘learnhow to make’ simple, tasty

snacks,

‘This class, huld at the Cambridge
Center In Garden Clty, s one of sev-
cral simllzr local kiddlc classes.

At Temple Beth El Nursery School
in West Dloomliedd, preschoalers:
have learned to make pancakes,
cookies and individual pizzas, using
bagels or English muifins,

- “It’s deflnitely hands-on,” said Joy
Kaplan, dircctor . of tnn nursery,
school,

Prcsehoo]ers need clm supervl-

attends o class called (|

bits,

slet and Jots of hnlp Classes are’
small; usually around 10 students.
Chlidren  from Birmingham,

Bloomileld, Farmington and.South- .

fiedd atlend the Temple Beth' El

classes. The Garden Clly program *

draws from Westland, Belleville and
Dearborn Heights, as well as Garden
ity. " A

A treat called “Ants on a Log"
might sound pretty creepy. But the
small fry like to make (his concoc-
tlon, — ‘cclery sticks spread- with
peanut butter, and dotted with ra-

isins. The cclcry is the “log,” nnd Lhe K

raisins are “ants.”
Today, the Pooh's Pantry mm:y
witl bulld an claborate snack, using’

. crackers, peanut: butter or’ cream -
cheese and a variety of topplngs. -
1" “We're golng to sick-things on a

cracker and- make it look. llke o
owl,” Kramarz said,. ° .
JOINING - JEREMY - around a.
table-are Chelsea Miller, 4, Garden
Clty; Nora Tykoski, 3, of Weatland;
and Rachel Jachym, 3, Belleville.
The supplics include graham
crackers, bowls of sweetened cereal
peanut butier - and cream
cheese, grapes and banana stlces.
Larry Peterson, 4, of Inkster,
didn't fike the banana bread- the
class . made: recently. ‘This snack
holds promise,
The children got down to Buslness,

Little {lngers laborlously spread

cream cheese onto crackers, Ralsins - |
dribble onto the floor. Slowly, ba-
panas arce chopped into small pieces, -

Whlle having fun, the kids are de-
veloplng prereading and premath
skills, Kramarz sald.

Cracking eggy, sllrrlng ‘batwr .nd
-spreading cream cheese hclp devel-
op manua) dexterity.

. "Chitdren enjoy lood better if they

. prepare [t themselves,” Kramarz

sald.
foods. . -
Confldence blossoms, according to

“They. may cven try new

_Kaplan, L
- "It makes the klds feel good about

themselves,” Kaplan uld “IUs the ‘I

candu lt’wnccpl”

I-’I'EN. THE n-clpa selected are

ucd Inio an art project, or the lhcmc .

froma

For. examp]n the Garden City
group prepared’ scrambled eggs,
{lnted with green food coloring, after

_reading the Dr. Seuss book, “Green

Eggs and Ham.”

Cooklng or baking is done in a ml-
crowave or toaster oven. Kramarz
preparés a mimeographed mlpe

* book for cach student.
Apparently, many of these kids .

have had a head start before landlng
-In the elass,

Lisa Yount, 3% of Garden City, :

STEPHEN CANTREI.U!!!H photographer

Beth Yocca (Inil) and Carol Joliat put thelr hoads together to :roato 2 healthy Wlnnor Dinner’
of tow-fat vegelarian Inlngnu. crunchy tosecd ulad. Pnulln sesame broad and fruit salad.

Friends exercise healthy habits

Flt for Ufe or-fat

——— lor. life? The
family choice -1s, of
tested course, one's own,
y with genes and
winner lifcstyle belng the
dinner nlx‘osl pewerful
shapers - of lhe

. Betsy ' hunabody.-
Brethen There lan't n

whole lot ‘wa can-

but the ways In which we cook; eat, .
exerclse and grocery shop play a.

major role in whether we aro tight ~
_and loned or ul( and !hbby

do about our genes- .,

Llke It gr not, we look like we live,
‘and the only permaneat way to get
rid of excess body fat is'te get rid of
the habits that caused the problem ln
the first place. '

ONE GLANCE at this . wéek's
Wlaner Dinner Winners, Carol Joliat

- and -Deth Yocca,-reveals instantly

that they have opted La be fit for u:c.

Friends for over four years, they
met at the Workout Company in Bir-
mingham, where both are aemblu

- Instruetors.

Belleving that regular excrcise
angd o henlmy diet go hand In hand,

they recently put I.nclr heads logeth-
er and submitted one of thelr favor-

“ite low-fat, high fiber menus. It lo-

cludes a deliclous recipe for vegetar-
lan lasagna.

Married and the mother of three
boys, Joliat knowa what aho ls Lalk-
ing about when It comes to personal
fitness,.She teaches aerobics classes
five or six tlmes a week and jogs
regularly.

Al home, she works bard at plan-
ning healthy, low-fat meals for her
family and trles to maka her chil

Ploase turn to Page 2

likes to help her mom. .

“She likes to break the egg.” sald
Roxanne Yount, 34, of her daughter.
“She 'uses the hand mixer to mlx
pancakes.”

Larry Peterson has a p[ny stove nl.
home. But he also helps hls mom,
Carol Petersen, 32, whip vp batches
of macaroni and chrese ‘and box

TIM JAGOF ELD/3Ta phoTOgIBpher

" perimient,” Kramarz said.

310 JAGDFELD/atal

.Preschoolers practlce art of cooki ng

- | Rachel Jachym
-| caretully cuts 2’
banana 1o
make ayes for
her Night Owl

cakes.

Kramarz likes to talk about choic-
s with her young pupils.

“The fun thing about food is, we
like to try diiferent things — to ex-
“That's
why It's nice Ih.ﬂ there an.- 0 many
things to cat.”

. See recipes msxd('_.

o

OBSERVER. S

" Recipes

HEALTHY LOW-FAT
VEGETARIAN LASAGNA

Chock-{ull of 1ots df healthy
vegetables, this lasagna makes a
great family dinner. It can be
made in advance and frozen and
serves six to eight.

1 box whale wheat lnsagna
noodles, bolled

1 contalner low-fat or non-fat
cottage cheese, B ounce size

1 contalaer low-fat or non-fat
ricotta cheese, 6 onnce size

1 medivm onlon, flaely chopped

114 teaspoans fresh parsiey,
{lnely chopped

1 teaspoon oregano

1 teaspoon basil

1 can tomato puree, 6 ounce stze

1 jur Classico pasta savce, elther
tomato baall or ollve
mushroom, 26 ounce slze

3% cup broccoflawer, cut up

3% cup mashrooms, sliced

% cop carrots, finely chopped

1 medlom summer sqoash, diced

1 medlum 1pcchinl, diced

1 ctave garlic, finely chopped

1 sablespoon ollve ofl

Parmesan cheese

Low-fat mozzarelin cheese

Cook lasagna untll just tender.
Drain, rinse and let atand In cold
walter, After combining the (wo
cheeses, refrigerate. Chop up all
the vegetables and 1lghtly saute
them n 1 tablespoon of olive olt
until they are crisp tender,.
Combine the can of tomato purce
with the jar of tomato sauce,

Layer the lasagna noodles in
the bottem of a 9 x 13 Inch baking
dish. Add a layer of cheese, then
vegetables, and the sauce. Place

‘WINNER DINNER

- fat mozzarclla cheese or Alpine

eccEnTAIC

Add the reaminlng sauce around
the perimeter of the noodles.
‘Top with 2 or 3 tablespoons of
Parmesan cheesc. Other |
suggestions for toppings are low

Lace cheese. Bake at 400 degrees
far 30-35 minutes.

" CRUNCHY TOSSED SALAD
1 bottle Kraft Free Italian salad
dressing
1 head Radicchlo lettuce
1 head Bibb lettuce
1 head Romaine letwuce
W cup Michigan drled cherries
 cup pine nuts
Wash, dry and tear the tettuces
into bite-sized pleces. Add the
cherries and nuts and stlr gently
to mix well. Add deslred amaunt
of dressing, toss well and serve.

PERSIAN SESAME BREAD

This tasty bread (s deliclous
when sprinkled with a little blt of
Parmesan cheese and broiled In
1he oven just before serving. It
can be found at Strawberry Hill
In West Bloomfield.

HEALTHY FRUIT

Combine your cholee of
different {ruits ke melon,:
blueberrles, raspberrles,
strawberrles and bananas, and
sprinkle with a ll1tle bit of fat- -
{ree geanola made by Healthy

another layer of noodles and Valley, available tn most health
repeat the process untll all the food stores or In the health food
noodles and vegetables are used. section of your grocery store,

o -/




