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Insipe:
Holiday recipe
Chef’s favorite

Taste Bups

Easy gourmet goodies
make merry holiday gifts
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fnrho]xduybuuquets andsearchgoragesalesand
dyifts,

'l'hurc areall sortsofreclpvs forgift givingany
timeoftheyear. Unfortunately, the Janes Gang
does not havetime, energy or financinl resourcesto
beasimaginative asMarthn Stewart during the
busiesttimeoltheyear.

Notthatthere'sanythingwrong with Martha
Stewart. ButIcanassure youthat Marthn haanev.
erstood inline at Meijer's with twocranky kids,a
full grocery cart and realized, all ofa sudden, that
the checkbook wasinthe glove compnrtment ofthe
1985 Tayota parked in the parkinglot.

Some familiesare full of crafty relatives who
crochet tissue box covers, afghans and slippers.
Thecraltiest anyoneinourfamily evergot wasa
few yearsback when Aunt Vickie gave usatlnjarof
her“holidayjam.” Upon servingit Christmas
morning, everyonenoticed nremarkable resem-
blancetoa Smucker'sjor with thelabel sonked off,

Knowingthat Aunt Vickic had recently re-
turned from a senjor citizen's triptoAtlanticCity,
was plensed just tobe remembered.

Ifyour houseisasfrazzled asour houseis, you
will certainlyuppreciuwthusc hintsforsurviving
the holidays. It's"wny toolate totakeadvantage of
cuta]ugs this yeur,l:ut ifyouask, Yourco-wo! rkers,

relati theyre.
ceive,you cnnyzt the nddmsaesnndgeton mailing
listsfornextyear.

Evcrylhlng from Asinnavocados toholiday zuc-
chinibreadisavailablein uneform oranother from
acatalog, .

Foodgifts

Personal favoritesare the “Mo Hotta The Betta”
(far greatcondiments)and afcourse, Willinma
Sonoma for those wholiketodreamofa Martha
Stewart-typekitchen,

Forlnst-minuteshopping, holiday favorites are
Raphael SpiceandJ.R. Hirt’'sat the Enstern
Marketin Detroit. Ifyou've never beenthere, you
gottago, Itisatripinolfactory sensationalism,

Buyncnup]cefpmuarsnndngnllunufplmn
vinegarfrom Raphacl’s and stick fresh gar-
licclovesorasprigofdried herbs,and youhaven
gourmetgift Julia Child would nppreciate,

Hirt'shasbasketsthatyoucan fill with mus.
tards, oils, vinegars, coffees, candies, cheeses,
meats, specialty foodsand gadgets, Check out
Hlﬂ.nthlrdﬂonrfnrhnaketsandgllhtcms Service
iralwayawitha ﬁrm? d L
Mondny ...rc“ sh Su
hustl stle day morning:
ventureinpeople watching.

Nottryingtosteal thethunderfromdearty de-
parted Aunt Vickie, but if you haven favorita
recipeforpumpkinbrend, nutbread, fruitenkeor
hatever, youcanbakenbatchin slenhzed Masen
Jjarsforancasy gourmet giftortake-along.

Nutbreads
Ifyou usethe one-pint Masonjnrs, simply wash,
drynnd thenfil llﬂ)cmwuthonclcvclcupurbuucr
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Making dinner: George Dragisity and his children, Marie, 10, Louis, 13, and Annie, 5

work: together to make dinner. George watches as Louis slices a tomato,

CHEF MAKES COOKING
A FAMILY EVENT

Vallh
. S

Cookingisanavocation
and alove forexecutive
chef George Dragisity. At
home he makes cookinga
family event,andis
teaching his children to
cook.

BYSANDRA DALKA-PRYSBY
SPECIALWIUTER

Whoknows! 1f Gearge Dragisity's
fatherhadn'tbeenresponsibleforthe
cookingoperationsata U.S. Armyof-
ficer'clubin Germany. maybe
George wouldn'tbeanexecutive clief
today. And, maybeifhedidn't helphis
fatherintheclub’s kitchenon week-
endswhilehe wasateenager, he
wouldn'tbe Group Director of
Deli/Seafood Operations, Michignn

P

notonlyliked preparing food, but I
wasggood ntit!"said the Beverly Hilla
resident.,

When the Dragisity family re-
turnedtothestatesandsettledin

N.Hilton College of Hoteland

Restaurant Manogement program.

‘Vhilein’l:uxua, heearned amaster's
i i from

r

kidscanacquire s good palate. And we
teohenlthythi 1%

Henddedlhulhri'sfnmilyrnrz]y ’
ick and believesthat thisisdue

the University of St. Thomns, .
Althourh hi demini

Detroit, George began hil
climbinthe food preparation busi-
ness, startingasan apprentice chefat
the Golden Mushroom in Southfield,
andatthe Ponchatrain Hotelindown.
town Detroit.

In1974, Drnmsltygruduulxcd I'mm

! theA

-
tivetasks took himfromthekitchento
thefrontoffice, Dragisity continued

| hischefstudies,and carned his

Certified Exccutive Chefrnun;, from

Culinary F!
1991 bccnmcuCLml’edCulmary

the presti Culinaryl

Americain Hyde Park, New York. For H
. enjoy beingin charge of'a majorfood op-
i cmuonbemuse|Lgncsmulheoppnr-
. tunitytobeinvol of

thenext decade heassumed a number
of sous chefand chelpositionsat
restaurantsinmetro Detroitarea,
andatrestaurantsinetherpartsof
thecountry,

“Lhad theopportunity towork with
andlearn from good pcople nnd at lhe

“Althoughmy first loveis cooking, I

: tothehealthy foods they makeinthe
. home,*Wemake lots olourown soup,

fromseratch. Istay away from canned
goods.”

Hereare some ofhistips for
healthy family cooking:

in . BWeeatallkindsofment,butIal-

ways look for thelean pieces whether
it's park orbeef the medallion picces
that don'tcontaina highamountof
fut. Wealsocatalotofseafood,

i I Hn\v_you prepare your foad is nlmost

food preparation and distribution. In
this position Tknow firsthand what the
general publicwantsand needsand
wlmv.hl'cst)lechnngcs are papular,

best placesinlown,” D said,
“Although [ felt extremely luc!
preparing tvod wis net~nough
Iwanted tocontinue my educ
andatthesametime, share my enjoy.
mentolfood with ull\crﬂ."

e more healthcon-
sciousand, although deli mahll popu-

lar ourustumern e dem

portantaswhat the foad isifyou
wnnu.a servehealthy meals. Thatis
why I grillthe meat most ofthetime,
W Wecook with lots fresh vegetables,
They're not enly good, but preparing
vegetablesisa good task for thechit-

: dren.

rugisi Hnidhis“Chel‘sSucret."ia'

. morelow-fat produets,” he: smd.

Dragisity and his wife, Michelle

i havethreechildren. Heisalsohealth

buLh’_ of e lhescuunlu.}{cenrncd nbnclm- .

wheni hisfamily.
Helstenchmghwclnldrcn tocook

Grnup(l—‘nmurJnckundA& r cein
ions)Great Atlanticand Pacific atFloridn International
TeuCompnny. Um\crsnyml\hnmn and wasafoad
NterIstarted helpi instructor |

theofficer'sclub, ldmcovcredthuv.l

inthe University of Houston’s Conrad

t
t

“Weconsidercookinga family
event,and we try tomake amea! to-
getheratlensttwiceaweek,”hesaid.
“Wetrydifferent thingssothatthe

: helaoks foruncomplicated recipes,

andplansahead. “Iget uule\cr_vthmg
Inced, which usuallyisn'talot,"he
said. “Some people thmkyaum.-ed a !

i lotofgadgetstobe agood cook. That's *

nottrue, All youusunlly needisa
good, sharpknife, n cuttingboard, and
good potsand pans,”

Scerecipeinside.

eminth and
bake l'nr:!5-40minutug,dupcndmgnnyourmmpe
About1 bringa

saucepan of watertoa boil and putin thejarlids.
Coverand remove fromheatand keepinhot wa.
usrunulrcndylnuue. When mkcsnmdone,mmme
d, ifths 9 use
aclean mnmpapcrlowel Carefully putlidsand
ringsin plnce,thenscmwthuwpsshut.
Placejarsonawirerackand theywill seal usﬂ\cy
cool. Youcan figureon 5-7 jars perbasicrecipe. If
Aun\‘.VncIue wereherc.she dprnbnblyusc nlmx mix.
Forthose
therearehundredsof recipes that need no cooking
whatsoever. Bourban Balls are a personal favorite
and canbemode weeksin advance. They get better
withage,nslongasthey'restoredinanairtight
container,
Ifyoucanmelt a chocolate bar, youcandipinap-
plcshces cookles pmcapple :hunks.RmeKnsp_v

e sweet an

Dj at w.m‘..“ Glamour
and alherbnkmgnupplys!nme but youcanuse
yourting and p
from a wirerack until Frm. Nol‘nirhcking in he-
tweendippings.

ScelarryJanes’ family-tested reciperinside. To
leavea message for Chef Larry, dial 953-2047 ona
touch-tone phone, then mailbox number 1886.C

LOOKING AHEAD

What to watch for in Taste next week:

W Pamper your pets during the holidays with
homemade dog biscuits and ather goodies.

# Gift ideas for wine lovers,

By ELEANOR & Ray HEaLD
SPECIAL WRITERS

“Holiday parties should not add stresstoanal-
ready busy lifestyle,” said hairstylist Gordon
Doyon,whotakes greatpridein his professionand
simplified party preparations.

Dnynn is partners: \vulh his bruthcr Genein
Doyan B in Bir

“1 eruuy hair styling because it mnkes people
look good,™ he said. “When peaple look good, they
feclgood. A liu:ur sly]e nccdﬁ tomnlch thelifestyle

and

"l bclleve n.’s thesame \mh ente rlmmng Busy
and pert tnenzertmn,

but busi d dsrequire si fonof
party plans, The whole point of'a partyis getting
together with people you enjoy. It’s not pleasur-
ableifaperson spends six hours preparingand
only two hours with frienda, The timeline should

bereversed.”
D kedatl:

whenhew, vi

Simplify party plans to be with guests

store them in resealable bags to in fresh-
ness.Idothiswhether'mentertainingat homeor
I'mtaking a dish to someone's house. Even ilfthe
hostdoesn’t ask friendstobringadish,

“Iusunlly feel more comfortable when I take
one. linquireifabuffet tableis planned and pre-
pare asimple Tex Mex or something like kosher
salami with apricot sauce.”

Doyontakes thesalami with apricot snucefrom
theoven just before leaving for a party and saysit
stayssufficiently warnenroute,

Doyon nlso makes use of prepared fonds rather
than making everything from seratch. “Cherry
tomatoes stulled with tabouli are festive for the
Christmasholidays and appeal to vegetarians.”
Hebuysthetabouli from Anita’s KitcheninTroy.

“lusetheresealablebngs againil'mservinga
cheesesprend. Ifs youﬁluhebnmhl.hthesprcnd thcn

e & i
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Gordon Doyon puts

cutoffacorner at serving time, the pl dou-
blesagnpastrybagforecasy pnpmgofﬂmspm\d »

/' mshmg toucheson a p'!atrcr of stuffed

cherry with Ii and roast

L\VhileDuyon i izes a busy pr 1

U
His mom was n basic cook who served hnlnnccd
meals to her large family. “When mom made
goulash, it wasbasie,” hesaid, “She’d askme toget
itready when1 got home from scheol. That's when
T'dgotowork inthe spice cabinet and start doctor-
ing her recipe.” At age 16, Doyon gave his first sit.
downdinner for28 guests,
Fromopening punch preparntions through fin-
gcrfnodu snlndn and cold pnstns, Doyon kceps it
fTera the following,

ks, we consulted two profeaslnnnls who
purty plan for a living, Barbara Obert and
Marlenc Szezodrowski are partnersin The Icing
And Batter Shoppe, Catering Tootin Redford.

Although theirspecinltyisweddingcakes, they
eater alonglist of appetizers, complete lunches
and dinners. "We try to keep food preparations
simple,” Obert said,

“We frequently prep from scratch onsiteatn
client’shome, so simplicity is essential, anrers

beef roll-ups with mustard sauce.

Simple food displayed well is the key. “Paper
doilics add alot; Always use them,” said Obert,
“Fortheholidays, placeadecorativewreathonthe
tableand use a footed enke dish in the middle to
showcnsethedessert.

“ll'you dlm't havea file system started, bcgm
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