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Doctor canned broth

to make homey soup
T hishasbeenaweek tobentall weeks.

BetwwngeLtinblhoJunnanngandyl‘nr
conkmg
classesand orthodonticvisits, [ atill found time to
clean gutters, rake leaves, winterize the trailer
and figure out the nutritionnl programon my com-
puter,

Mybrain waszapped, my body wenk, and the
cuphonrds bare. Weate boiled hot dogs, instant
riccand éanned corn for dinner.

Thismorningwe rnnou!ul‘cnn'ee Seldomhavel
everthr wri;
andheaded for the store, but Inceded'enfleine to
completealistofthingsthat had tobedone.

1don't know what came overme, Maybeit was
thelackofcalfeine, mnybe it wasmy sore back from
rakingleaves, butfuteled metothe soup aisle.
Pausing foramoment, I thaught soup wouldben
nurturingadditiontedinner.

Closingmy eyes foramoment, I took a deep
breath and reminisced about smellsthat permeate
the housewhen Imakesoup,

Therecould be nohomemadesoup taday be-
causcoleverythingthathndtoget uccnmplmhud
While pushing theshoppingcart, Inimost raninto
oneofthosennnoying stacksofcans protrudingin
theaisle,

My local grocer was runninga promotionon
canned chicken stock,and I eame pretty closeto
knockmg dlewhuluthmgdown.

gecond, my:
tmnsl‘ ormed mebn:kto\Vynndum- cn-cn 1962.1t

3

Birthday cake: Catherine .
Nordloh and her mother Ann
put the finishing touches on
Catherine’s birthday ccke.
The angel food cake with
low-fat frozen chocolate
yogurt, topped with Dream
Whip, is the family’s tradi-
tional birthday cake, Ann
acquired the recipe after
learning her daughter had
diabetes. It has become a
family favorite.
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DIABETIC REACTIO

amilies make diet c/wmges ﬁ)’z health of it

waslikeIwas ding thereint likea |
ghost, ot

mmd]naoup. Butweremy eycsdcccmngmu?

Herewasthedoyenne ofhomemndefood, the
Mra, Smithof Pies, and June Cleaverof mnshed
potatoes, holding o jumbo can ofchicken broth.

With herhair stilltightly rolled in spoolicsto
look good for tonight's novenaat church, Iwatched
asshe poured twojumbocans ofbroth intoher
Farberwnre Dutchoven,

Shetook awoeoden match from herapron packet
andlit lhebumcr,lummg theknob sothat{ire was
almost idesofthe pot. Sh d

There's no such thing as a dinbetic diet. Cooking for
. a person with diabetes just means preparing nutri-
: tious foods - the type of meals everyone should be

“Many oftherecipesI acquired
specificatly for Catherinchave be-
come favoritesofthe whole family.

weigh, measure and weigh. Now Ican
e)ebu]l propamnmso cookm;;l'or my
inl needsi

BY SANDRA DALKA-PRYSBY
SPECIAL WRITER

When Ann Nordloh ol’anerlyH:l!s

eating, Mcet some families who have made some
healthy adjustments to keep diabetes under control.

sontoCatherine'ssystem, andthat I
would have tochange my way of cook-
ing.Ilearned that Icould nolonger
turn tocunncd boxed and fast fuods -

Oneinparticular, anangel food cake
withlow.fat frozen yogurt,isourtra-
ditional birthday cake. I would have
neverimngined that I would have

hildren who 1d chi low-fat yo-
gurtoverchocolate.”

Kathy Koval of Southficld snid her

fnmxlyofmx:u alsoeating healthy,in
rherhusband Mike's

lenmed hcrs -yonr- 1d
d

upthespxcembmecl hadmadeherinshopecl
and plucked threetincansfrom the shelf,

Thefirst was pepper, pureand ground, In 19621
don’tthink anyoncused a pepper mill did they?
Thesecond wasa halfhandfulof dried parsley and
the third held astrange scented, muted greendried
lealthnt would later beidentified nsjust “bay.”

Inthey went, witha quick stir from a wooden
spoon,nnd then covered witha lid that wasfartoo
big.Ilooked attheold cuckooclock abovethearch-

nsmh:du Shenotonly wnmud about
huwthnsdxsensowou]dchnngeher
“slife, but shewas ned
how therestofthe family - herhus-
band and threesons-wouldadjust to
uneww\ynl‘mtmg
lyafterthe di
whilemy daughter wosstillinthe
hnsp\ml Iattended the required
lenrn howtobalance food

wayseparating thekitchen from thediningaren
and noticed that dad would behome from theday
shiftat McLouth Steelina mnuernfmmulcs.

andinsulintokeepthedinbetes under
control,” smdNord]nh “Idiscovered

fabusy}
Accordmgmmm horl‘munpm
the grocery storeaftercompletingthe
classeswasanightmare. “Ihad toread
everythingtosce lfthcllemmnu\mud

part,
diabotes, “When we irst learned
aboutmyh years

bigdeal.”

According to Koval,another
change was thnt her food bill went up
$70to$80a week. “Ihavetobuythe
bettercutsofment tonssurethat they
arelowerin fat,”she said.

Tracy Kellerof Farmington Hills
agrees that cooking fora person with
dinbetesjust means preparing
henll.hymvn]s thmypr.ol‘mcnls
ever ing.“Andit

ago, Ithoughtallofus wouldhaveto
eatabland, boringdiet since Ididn't

mennseatingona rc[,'ulnr schedulent
settimestokeepaugarlevelsincheck.

sugar,saltand/orahigh
fat,”shesaid. “It took three hoursto

want tocook mealsa
nighl shcsmr!.“l\mnzmgly,thcchil-

shopfor| foraweek,

tomy normal 45 minutes. [taught my

&-year-old son Michael howtoread the

words‘pnlmoil’sohe could helpme.”
Thotwassix years ago, and now

everyoneinthe Nordloh h h

adifferencebe-

i enusethe faod choices my husbund

here's h nhmgnsudmbcuc
diet withspecial diabetic food. It'sjust
the proper selection of healthy foods,”
shesaid, 'l'mcyshould know! Bnthxhc

wasallowed towhatwe
hadbeen cating. Aboutthe only differ-
encewns thnt webegantoeat moreof
thi

hasadjusted toCatherine’srequired

fouds,
“Algo,in lhebegmmngl feltthatl

and her hust Bill, wer
withdiabetesattheageof9, Thecou-
ple met atthe American Diabetes
Associntion, Michigan AfTiliate sum-
mercampwhenbothwere 16,

Itwas thcn 1 noticedmommaon her
nees I t boards for
whatwasa Inrgc bagofeggnoodles, These were the
basicpseudo-cggnoodles and certainly notthe
oncesthathailed from the fancy-schmansy Italian
gracerfrcm Onk street.

emoved, notwithapot
holderbut withthebottomofher flowerimprinted
npmnnndlhel' mwnslowcmdlnnnrynmmmcr. In
wentth incame
mydad-“Washuph di willk dyinb
minutes”wasallIremember, bulhowcnuld shedolt?

Iobserved hcryunkmgnhcnd of plainiceberg
lettuce from therefrigeratorcrisper and she
whacked intosixeswithher favorite machete-look-
ingknife. Acridp wedge was plopped on oncof
thoseblue painted plates that A&Puscd togive
away. The nnked lettuce was topped withabigdol-
lopofMiracle Whipand wisked tothetable,

Withthesoup simmering away, thelonfof
Wonder bread was plucked fromthe linbread
kecperknifed with some oleo margarinethat was
forevera partofthekitchen table, sprinkled with
some Lawry’s garlic powderand popped on the
broilerrack foraquick toasting.

Infive minutes, the kids were beekoned, dnd
waswaitingand dinnerwas ready. It tasted like
momma had slaved overahotatove nilday long.

‘Thereisadifferencebetween homemadeand
canned stock, Inatitutional soupbasges areeven
moreconvenient, butwhentimeisnsshortnsthe
listisaslong, nothing nurtures, nothing warms,
nothingsatisfiesand nathingtastesasgood nsn
potofgood soup, Makes some today!

SeeLarryJanes’family-tested recipes inside. To
leavea message for ChefLarry, dial 953.2047ona
touch-tonephone, then mailboxnumber 1886,

LOOKING AHEAD

What to watch for in Tasto next week:

B After-school activities are in full awing, and
the holidnys ara just around the corner, tnke
comfort in foods that will warm your soul,

B Organized cooks are already baking for the
holidays, Start your ovens, and find out how to
freeze cookics and baked gooda,

that intly these con.
taininghigh fats and sugars, were poi-

food plan. “Wenllare eating healthy
andwell,” Nordloh said.

needed to wenr measur

! belt, AIlIcVertdwn»mcaau;ennd
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STAFF WRITERY

Working hard, listening to custumerﬁ, and pro-
viding n quality product at a fair price, are rea-
sons 2 Unique catering and event planning,
owned and operated by chefs Vera Ambrose and
Kelli Lewton is successful.

Call it coincidence or just luck, but this is a
partnership made in heaven, They even share the
same birthday, ene year apart.

Graduates of Schooleraft College's culinary
arts program in Livenin, Ambrose and Lewton
believe it’s important to give something back to
your community,

They participate in numerous charity events,
and recently worked on a cookbeok “Women Cook
For A Cnuse,” to beneft the Schaolcraft College
Women's Resource Center Scholarship Fund, The
cookboak was published in conjunction with a
benefit dinner held on Oct. 24, but copies arc stiil
available.

Twao of the 80 distinctive recipes in the cook-
book are theirs, and Lewton helped test them with
chefs Mary Brady and Denise Caudry. Lewton
and Brady also styled the photos in the book,

“Women Cook For A Cnuse,” is available for
$19.95, plus $3 shipping from: Women'a Resource
Center, Schoolcraft College, 18600 Haggerty
Road, Livonia, MI 48152-2696. For information,
call 462-4443.

Ambrose nnd Lewton formed 2 Unique in
Bloomfield Hills three years ngo. For two months
they didn't have a name, then someone suggeated
2 Unique,

“Our name says a lot, we're unique, we go the

extra mile for the customer,” said Ambrose. *We *

take care of everything - food, d i linen,

Partners cater to customer requests

plate, and chair rentals, so that you can be a
guest at your party. Each day we try to be better,
We dea! with people one-on-nne, we're hands-on
owners, we're committed to what we do.”

They)ve catered parties for 10 to 5,000 people.
One of them is always on site to make sure things
go a8 planned. They can ba reached anytime at
642-5240,

The women were introduced to ench other by
Chof Richard Benson who retived from
'a culinary arts program last year, and

Partners:
Chefs Vera
Ambrose i
(left) and ,,
Kelli Lewton };
of 2 Unique §~
present Tuna:!
Salad
Nicoise fea-
tured in
“Women
Cool For A

Cookbook
proceeds wi
fund schola
ships, Cris
Hader and
Ausra Tosku,
slice cheese.

DAN DEAN/STAFF PIIOTOORARIER

something clicked. Ambrose and
Lewton said they always knew they wanted to
work in the culinary nrta field, dreamed of owns;
ing a business, but the paths they took to get tq .
where they are today are qunto different.
Ambrose, 30; grew up in Bloomfield Hills nnd .
enrned a degree in hotel veataurant and institud!
tional management from Michigan Smte~
University, ) B

.
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