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‘taste buds

" chef Larry
. ‘Janes

- Listen to !
-voice of
. expenenc_e

" When I graduated from Gabrié)
Richard High Schiool in. .

* Riverview back In 1969, boys - B
. never took home economles. T [N
_-don't think there was cver arule

against it, other than momma
.sa)tng "God forbld!” . -
. Of course, if mcmaryscrvcs N
me correctly, momma sald the
“ same thing when Tannounced I
was golng to pursuea cooklng S
.career.’ .

Back lh-.n “cnlln:ry arts” was

* nathing more than a glorified .

chocolate chip baking class Witha | |
wecek of Wilton cakc \Iocorallng
thrownin. .

Heme'ec has lanl; sineé been”
*feplaced by classes now called .
-“life management,” and L often .

wonder how my lif¢ would have -
have been changed learning about

- nutrilion, home management and * 1

budgeting had I not learned it
from life’s famous “schoo] of .
hard knocks” and momma's
famous "I 10ld you-so's”,

EXPERIENCE I[AS tauyght me -+ *
How to figure square yards alter
visiting numerous floor mvcrinK
‘shops and wallpaper stores and -

* asking for assistance while
coverlng an arca*about the shc :
of a full-sized Chievy." .-

.. Experlence has also |:|I|ghl mo.,

<" about EER's and quick recovery
heaters after wondering why 1 -
always ran out of hot water .
during my shower white the
dishwasher was runaing.

Sure, T now use coupons and. *
save almost encugh'money lo
make my car Insurance 2
payments; but true Kitchen .
economics goes way beyond
saving $2¢ a wecek for nccmlilcs
Rudgeting? Hardly., .

One of life's major :
disappolntments was reveated lo ‘

. me last summer, when I bought
my first “new" set of ma]or
kitchen appliances.

Never having owned an

- automatic loe maker, T was
‘shocked to learn that afier
instaliation, sny usable freezer
space was deereased by al mosl
40 percent, . -

Realize now lhal I'm no\ a

maljor meat eater, butafter © |
;- everything was installed, I was

. hard placed to find enough room |
in the freezer for anything more
than a-few packages of pulf *
pasicy dough, a few Zip Lock .

.bags of frozen fruitand .

. vegetables and the'ice p:lck trom

*. a partable becr cooler..

1can't imagine where a lnmlly

. of four could sGuceze in some loe
cream, orange Juice, a Joafof .
‘hread and a turkey knowing It *
uuuld neyer lll inmy freceer,

¥ UIlTIlFllMOIlE W lihllb
dm—sils:y In the book of life that
a white kitchen floor shows every
drop of pasia sauce and loose cat
food "crunchy" that it happens to
come fn contact with? Little did 1
know that my klichen counter
required a speelal cleaner, as'do
my kitchen cabinets,

-+ AsfarasI'm concerncd,:

- stalnléss steel sinks belong ina
restaurant where they can afford
to pay a dishwasher $4 an hour
keep them clean.

- . Iithern's anyone out there

! who's thinklng about writjng a
book on kltchen cconomics, In,
additlon la 'the above mentioned,

" herearea few questions that;If |
answered, would make me want
10 buy it. . .

What can you do with tive

+ extra servings of cooked rice?
Can you frecze leftaver pasta?

* How can you get those blisof * ~
paper labels out of the thingy that
wirls around bn the dishwaster?

Is [t really cheaper just to buy’
another set of mini blinds rather
1han clean the oncs you haye? -

And fInally, what can you make
‘with a bag of shrunken carrols -

. 1hat have been sittlng behind a six
p.u-k of beer for two months,

“1certainly don't have all the |
answers, but I can offer a few
recipe lips for that lcﬂuvcr rice
and pasta;

Sce recipes inside.

- schoal, ' Donna Morris knaws a lot

" couldn't have it; we used mnncd in:

. classroom. -Five students are as-
- signed to. each kltchen, They share
* cooking,.cleanlng up and scrving re- |

sponsibilitles, Each class perlod Is 55 °

'day‘ an three different levels. One
.. third of the students are boys, - *
‘Retently, Garvey gave cach kitch: | sanne Falzone {left) and Karan Whitmarah (right) tie and blanch carrot bundiea to serve with hrunch of chicken vugem_

«. . brunch

F(Hlur's ‘note:. Our
weathering the. - recession - cons
cudes with ¢ peek into a high
schuol cuoki ng class. ’

Izy Keely Wynonlk
staft weltor

Evrn (huugh she's” stilf (1‘1 high

about . planning mnls and huylng
Brocerics.

“The prices are ru\lly high, you
learn how to make sacrifices. ‘You.
camt alwiys have. what you want.
We ‘wanted {resh. pincapple,

sleml

. - BN
es on

\IOIUUG A senlor at
High Schoot: ‘In_ Livonia, learned
akout grocery.shupping and meal
“ planning by ‘doing-IL 1a Shella Gmh
vey's Foods 11 class, .

There are six kitchens In Garvey's

. minutes long: students useally cook
three of the flvc days they are in
class. ..

Garvey lcacnes flve food classes a

+cn In her Foods III class $10, and
told thiem to plan, shop for and cook
for _cight,  She - supplll.-d
sxaplcs tike rlour and milk.:,

“WE HAD- lD lind sumv.(hlng ey
vryane _usuably  likes,. and choose
foods irom.. the
groups,” said " Kdren Whitmarsh,

. snphomoru. v«hn wants ln be a pastry,

chef.
\H\I(manh and - her classtnates |
served chicken stir-fry with vegela: |
bles- over rice, -'md hmmmadt al‘
mond cookies. -
“We did better man we lhougm

said Angle Ciuffetelli, a sophomore.
i* “We had 53 cents. left over, Pea pods

were expensive, $2.99 a pound, 50 we
caunted thein out to get the amount
we needed. We took ‘our time shop-
ping and Jooked lnr bargalns.

We boight the' store brand rice,

- found red peppers marked duv.n, and
ess chicken breasts on spes -,

9.2 pound. We went to .

S two different slorcs to hd v.hnl we

" nceded.” C

DT, [h ing Just \ur
T Jvived' a  mov
: famity 1 itrom one house lo
tested * 7 *.another, . fect

vinner. bt ?'!lrofibflb_l
.. as begin @ this®

“dinner . Wek's columa. -
. Betsy‘ Aciually, it

" could
considered -a mi-
nor miracle "that
this column exists

atail, rnnsmrrlng the fact that a bit-

uf scarching had to.he done before.
all the parts to my ucrd processor

were found, .

Brethen

Th-mkrully dupllc lhe ity ’

* ous upheaval and ordeal that moving
entalls, life Is slowly returning to,
normal. Tt is as if each box unpacked
is i hew :mt_lmng put down, cnsur-
ing that our tragsplanted fainity wil
;hrm and floutish In its new loca-
ien. L . !

THE. OLD expression, “Horg' is [ %

where' the-heart is,” Is ever so trud,
and" as our’ possessions are .being
gradually refitied into place, home

is alsa becomlng, In the vernacular.

al our three sosis, “sweet” as well,

This week's: Winner Dinner, sub-
mitted by Kim Forster of Plymouth,
Is'a meal-that is guaranteed lu drnw
rave notices., .

Featuring crunr)g chicken nuggets,
homemade polate chips, & marinat
€d vegetahle salad and vanilla pud
_ding. this menu is quickly-and casily
“put together, It has' speclal appeal *
for young caters as most of it can bc
‘eaten with fingers,

Forster is marricd and the malher
of two young daughiers. Origlnally -
from Rockwood, Michigan, a small
town ncar Monsoe, Forster and her

* husband Mike, have lived In- Plym

outh lor five years.

A graduate of Eastern’ Michlx:m
University with a-degree in nuesing,
Forster has worked as an obstetrica
nurse at Garden Clly Hoapiul {or
{ive years.

SHE 1§ mmlng hcr tralning to -
good use at home_as she cares for
her own young famlly and awaits the

four main" food ",

ble slir-Iry ncrvcd over rice, rolls, nimond cookleu and ten,

IN'AN age of Inltmwmc dlaners;
* fast foods, ’
p]nnmru. meals and cooking is b¢~
coming a lost art.

“A lovol parents don’t knos how
1o make food," sald Garvey. “The
dinner conversation at home is often
“what did you tearn in foods class to-
duy 2" The parents are’learning 100.”

Garvey doésn't use any mixes or
prepared foods 'in her classes, Pols:

of oregano, rosemary, basil, chives

4 thyme line the front of her desk.

The basit was almast picked clean.”

.Lust; week the students made pasia

sauce and-used it. She also teaches .

s how Lo freeze and can !mlts
Lables.
live olf our cannirig all )c'\r

In the spring we'll make strawberry -

*jam..in the fall we'll make grape fel-
Yy and c:m _tomatoes, pears or -
peaches -

COORING CLASS fsn't 3 plece of -
\ ¢lu4lu\l5 ln l.:ir\cﬁ classmw

“words.

vey.
you love,-and that love you, and you
'ullluunlrcllt-rjoh" i

- JIM JAGOF CLD/s 18! phalograpts

"1 h:nc legh
and’ I expeet perfection,” she sald,
Students _bave homework -asslgh-
rhents. “They. have to make white
bread and a pie crust at home.”

- In'Foods' | students learn how to

make chocolate chip cookies, quick *

breads; casseroles and plzza. Foods

1 features cooking with herbs and

spices, canning.and a ficld trip 1o
Food Emporium on Six Mile in Live-
nia .wheee they learn about -meat.

-Foods 111 students learn about cook-.

ing with appliances and (oods from
{orelgn countries,

* Studenls: nlso learn from guest

clicfs like-Steve Smith who showed

. them how to use a pasta machlne.

* I siress home cooking,” sald Gar-,
I tell them to cook for peaple.

almost . be’

Kim Forsler and har

BiLt BRESLEMN N photographer

18 months, and Kait-

- lin, 3% onjoy their Winnor Dinner, . . i
t

birtt: of a third ehild in August.

Forsier cnjoys cooking and often -
plans meals that her' children can |

he)p her prepase. As well as belng a
good . learnlng cxperlence for her
daughters, Forsler has found that
they tend to eat a better dianer when
they have had a hand In preparing it

Thank you, KIm Forster, for shar-

ing your dellclous recipes with us,
and congratulations on being selects

cd - this® week's Winner Dinner
Winner. Your suppord of this column
is much appreciated. Best wishes are
extended 10 you and your expahding
family,

On a parting nolc thls column will |

be appearing every other week
throughout the summer thls year, If
you.have a super summer suppef
that you would like to share, please
send It to me as soon as possible.

- Karen |
Whitmarsh
{lel) heats -
waler to

. blanch

- carrot
bundtes
while Angic

“Cluftotelli

" slir-frics .,
chicken and
vegelables,

OBSEAVER

Recipés
FAVORITE
CHICI\LI\ .\Uﬂl‘l"ﬁ

R l1konnly minuiu to prcpan.- .

. cn:llng for 12. H nuggcu

"3 lnhlnpmm llllllerl-llE. melted *
-booed and cut lato chonks

cracker crumbs
< Vacup gulrd Parmesan chmr

hnnt) ar htlchup rnr -.||ppln¢

.rine and tess to coat.

In @ plastic bag,
cracker crumbs, Parmesan
chccsund fanthdrculnz

i'incv: a few chicken picces .1( a:
time Inlo the bag, close the bag

well.

single layer an a lightly gn-;m'd
bnking sheet. |

Bake in a 450 degr(‘L oven-for
- 7-9 mlnutes or unlil the cmrkcn is.
“no longer pink -

HO\“‘\MDI‘.POTATOCIHI’Q .
.7 -Scrub elean and thinly .slice
medium baking potatoes. -

In"a decp {rying pan or sauce
pan, heat 2 cups vegetable oll and

- Iry one sliced patato at a time for
- 5-6 milnutes or untll the'sllces nre

AN

- crisp and xoldcn brown,

ECLENT R

WINNER DINNER ~ © ©

’ ‘Easy lu mike, those crunchy
nuggets are full of flaver and

Because chlc)wn breasts” vary ‘e
ins size, this recipe makes, cnough

2 whole. chlcken breasts; akinned,

1'a, cupy coarsely crushed saltine

‘1 pnchxe dry nnch drenlng

" Dip chicken tn melted '“.‘“'R"‘ . five mindtes or steam them until
-they are.crunchy-tender.

combine

" 1eupsugar |
4 tablespoont flous

tightly and shake firmy to coat -
Place the chtcken pleces In'a

T Mix lugclhef flour, sugar. and
milk.

1] thickened and bubbly. Gradu-

. make the pudding on a stove,

Remove them with o slotted
spoon and place on piper towels
todrain Seasan Lightiy witlisalt,

\lr\lll\A‘I’LI) 3
'VEGETABLE ' - B
SALAD !
« 1 cup broeeoli, cut inta hile-slred
pleces
l cup caoliflower, cut into bite.
" sted pleces
cupcarrots; sliced © . .
hulllcd llnllnn salad ﬂ!{\ilhg

\!anmm the \.um:-mi« In
salay drmlng wo houn or mote,

llvlrﬂgtraw and svr\c chlllcd
For .vegetables that are slighily
softer .and a_little bit- casier, to
cat, either microwave them for

VANILLA PUDDING -

I'teaspnon vanilla
1 tablespoon margarine

" Microwave for 4-5 minutes un-

* ally add the cggs and stir” Cook 1-
2: mlautes more. Stir in marga-
fmeand\:nnh ;

Follnv« the same llcps if you

As a varlation, grind up some
orea cookles, sprinkle the crumba
on top of the pudding and rename |
1t "Dirt Pudding.”

,




