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CHe

Momma’s helper

teaches by example

his column has been in the making for

more than cight yeam. Although momma

geta mentioned the most in my column,
along with my sister Rose, Aunt Phyllis, and all
the other unrivaled Janes women cooks, nary a
period has been apared for my dad.

Ho has taught me well. Not being cne to bask
in the spotlight, oy dad hna been content to
stand quietly in the wings, kind of liko the kid in
school who caused no problems, raised no furor,
and when called upon, knew all the answers.

Silent helper

My dad never once made an omelet, but on
numerous occasions, he scrubbed and scasoned
the cast iron skillet so well that hardly a drop of
grease needed to be . He's the one who went
to the market - without complaining after work-
ing 16 hours straight - for eggs.

Dad keenly sharpened the kitchen knife on
the grinding wheel in the garnge. Dad was the
ane who reached into his wallet when momma
yelled for one of us kids to ride our biketo the
Party Pantry for margarine. He always smiled
and said “keep the change.”

Dad was the one who, whether he liked it or
not, when momma directed, would pullout the
stove twico a year so momma could clean the
Moor, somcething that hasn't been done nt my
house since the day we maved in.

My dad never made dinner, but hespent
many an hour cleaning freshly caught peech,
smelt and walleye that he and I fished from the
Inke. He taught me how to fillet so perfectly with
nothing mare than a pocket knife. He taught me
patiencr, but more important, he taught me how
1o nit in our boat, kick back, and if but for just a
few hours, forget about the crnzy world on shore.

My dad taught me that it was OK toslide
your bread around the dinner plate tosap up all
thesc juices and then eat it with your fingers. He
might never have made dinner, but he inatilled
in me a work cthic that always provided the
means to enjoy dinner.

Handyman

My dad never read a cookbook, but he could
help build a basketball hoop, a shelf for my tro-
phien and rewire the camper trailer without the
help of a book or manual. Last week. vix months
short of hin 80th birthday, he drove out and ex-
plaincd in detail what needed to be done, and
then proceeded to help mu reptace my kitchen
air conditioner and 220-volt line to the stove. He
could Jight o pilot light with his Zippoe lighter
and never singe the hair on his arm.

He could bo content with n boer and a baleney
sandwich yet appreciate a fine liqueur and filet
mignon. He alwaya gave thanks for what we ato
no matter how simple or fancy. Whon he came
with mo to a taping of Kelly and Company ot
Channe! 7 or was my guest while judging at the
Michigan State Fair, ho would ait on the sido-
lines with a proud grin on his face knowing that
1 just waan't his son but also his friend, My dad
never complained when he had to work on major
holidays. For that matter, he nover complained
about bumnt toast, under-cooked chicken or hav-
ing to change the fuse when momima blew the
circuit breakers because she had tho oven, stove
top, mixer and two Nosco roasters operating si-
multaneoualy.

My dad, being the great connoisacur that he
Is, taught me that when you're on vacation, ita
perfectly OK to dine at Zender'a in
Frankenmuth, Pete & Mickay's in Charlovoix,
the Bolt Street Bar in Grand Rapids and
Giovanni's in Melvindale in shorts and a T-shirt,
He would also hint that God waa happy you
came to church and that a jacket and tle wasn't
always needed.

My dad never told us to say thank you to the
peoplo who waited on us in restaurants, but we
knew it was the right thing to do simply bocause ha
did it. And 1 ean still remember the day when we
went out to dinner as a family and he aaked tho
waitress to refigure the bill beeause when ho to-
taled the check in his mind, she short-changed her-
scif and the restaurant by not “earrying tho cne.”

In his own special way, Dad has has taught
me about love and patience. youdad, I
love you, Happy Father'a Day,

See recipes for some of Dad's favorite foods in-

- side, To leave a message for Chef Larry, dial D63-

. number 1880.

2047 on a touch-tone telephone, then lm!llbm'i

LOOKING AHEAD

* What to watch for In Taste next waek:

{ EFind out where you can pick swoet, juicy
M- hi Hidd ringtimo troat.

# Bouth Africa boasts & wine history spsnning
more than three canturies. wines sre now
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Family chef: Julie Kreher and her daughters Kristy, 13 and Sarah, 8 set the table for
dinner on the deck, while Peter cooks one of his specialties on the grill.

Busy dad
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Super supper recipes
Dad’s favorite foods

Fathers instill
work ethic
In their sons

By LARRY JANES
BPECIAL WRITZR

1f the guya interviewed for this
story are any indication of the main.
stream, the minority will be sway-
ing on hammocks or hitting the
links whilo the majority will be el-
thor at work or working on a hobby.

Now that I think of it, my dad al-
ways went to work on Father’s Day,
and on the raro occasion when wo
had him to ourselves, he never got
breakfast in bed, soldom finished
reading the paper before bedtime
ond spent the dny putting {n the
rest of the garden or flower beds.

Johnny Wu, owner of Szechuan
Empire Restaurant in Livonia, will
be sweating over a rango of hot
wolks while son David, a third grad-
er ot Roosavelt Elementary in
Livonin, helpa with the dishes,

The Wu family haa owned and
operated the restaurant for four
yeara, Wu learned to run a restau-
rant from cousina at 96th and
Broadway in New York City at the
famed Szechuan Empire there.

Johnny Wu gat intercsted in food
and cooking from his father, who
was a respected baker in Taipei, the
capital nnd largest city of Taiwan.
Asked if he will be following in his
{ather'a footsteps, David, 10, says
he doesn't mind helping in '.hl} fami-

shops and cooks

for his family

Petor Kreher is every busy woman's dream,
When he comes home from work he drops hls
briefcase and reaches for an apron.

BY RENER BXOGLUND
BrECIAL WRITEZR

You can talk
alt you want
about mom's ap-
ple pio, but the

cher family of
Birmingham
raves about dad’s
baked  beana,
chicken fajitas, or
his infamous yel-
low rice. Did 1
fail to mention
his marinated leg
of lamb, which atarts out on the
grill and reaches perfection in the
aven?

“With my lamb I get marriage
proponals,” sald Peter Kreher, a
busy insurance agent and active

tarian who not anly does all the
cooking for his family, but the food
shopping ns woll. We're talking
“supor dad” hore, or at least “su-
per supper dad.”

Wife Julie, a full-time media

specinlist in the Birmingham
Schoo) District, is quite ploased
with the arrangement. In fact, she
says it's mutually beneficial, “It
gives ua both the opportunity to
wind down after work. I don't have
the pressure to get dinner ready,
and Peter has hia evenings free to
play volleyball, golf, teanis, or
squash.”

As n teacher, Julie enjoys the
after-dinner time to help their two
daughters, Kristy, 13, and Sarah,
8, with their homework. “Besides,”
Julic adds, *I don't enjoy cooking.”

Liko most families with young
children, the Krehera' lives revolve
around managing carcers, fnn‘ﬂly

man who knowa what's in his cup-
boards can say that.

It all startod when Kreher wos
a starving student at theo
University of Detroit. He constant-
ly called his mother back in
BufTalo asking, “Ma, how do you
cook thia?" Her reaponac was to
send him a thick book full of blank
pages, with the advico to fill in
those blanka, “She told me to
atand over the atove and cook,
keep adding things until I like it,
then stop,” Kroher saya. He con-
tinucs to follow her wise advice.

Grilling is his specialty, “I grill
out all year long,” he said. *I grill
more in the winter than in the

a , B y

ment. Kreher dropa his briclcaso
and graba an apron as acon os he
walks in the door at 4 p.m. He
cooks a full meal nlmost evory
night, complete with vegotables,
and nlways with an emphnais on
low fat. He claims to bo sponta-
noous, *I really novor plan any-
thing,” ho saya. Oh sure. Only o

T

" His chicken fajitas are 8
family favorite. He serves them
with white boans or yollow rice,
hia signature dish. And he uaually
accompanies all his grilled entrees
with a serving of fresh fruit, auch
as watormelon.

Kreher ia a mild-mannered man
with a great scnne of humor, ox-
cept when it comea to his yollow
rice. Then ho's all business. *1 go
down to Eastern Market and buy
Uncle Ben's (Converted) yollow
vice, It’s between a white and a
brown. There's no saffron in it,
snd it has it’s own apecial flavor,”
ho anys. Krehor buys the rice in
10-pound sacks,

So, what doos 8 man who can
aaute, roast, grill and grow his
own garlic, basil, and lecks aorve
for dessort?

Bananan Fostor or cherries ju-
biloe flamed to hoavenly heights
on his trusty gas grill?

Not! Krehor doesn't do desserts.
“You know what, wo run down to
the Dairy Doluxe on Woodward,
Woe're thore six nighta a woek,”
aaid Krcher without apology.
Thon, always consclous of main-
taining a low-fat diet, he adds,
“Alt.hm.:’gh 1 olways got tho no-fat

yogurt.

Look for Super Supper on the
second Monday of the month in
Taste. To nominate someone to be
featured in this column, send
recipes and afier work menu sug-
geations to Keely Wygonik, Taste
Bditor, Observer & Eccentric
Newspapers, 38251 Schoolcraft,
Livonia 48150. Readers featured in
this column receive an Observer &
Eccentric canvas tote bag that's
perfect for carrying frults and veg-
ctables home from the market.

See recipes inside.

lyr but hopes y to
practice medicine. For the record,
David's mom, Nancy Shen-Wu, and
David's sister, Jennifer, will also be
working in the dining room on
Father's Day nlong with nephews,
uncles, aunts and cousina.

Knowing that Father's Day is an
inherent work day for anyone in the
food business, chef Mike Messing,
sous chef at Sebastian's Grill at The
Somerset Collection in Troy, also
will be slaving over & hot stove this
Father's Day. Messing, o graduate
of the acclnimed culinary arts pro-
gram at Onkland Community
College in Farmington Hilla is the
cldest of 10 brothers.

“Dad instilled a steady work ethic
and always insisted that I reach for
my goals,” snid Mezsing, who claima
to get hin tnlent for cooking smelt
from his dad. Measing’s carcer
choice waa also inspired by his mom
and grandma, who made bread al-
most daily and loved to cook.

As soon as he punches out on
Father’s day at Sebastian's, Mcessing
will be out the door and headed over
to dad's to help him end the day’s
celebration in true style.

“But I guess if you have to work
an Father's Day, you might as well
have to work side by side with dear
old dad,” or so says Andrew
Mclntyre, 18, the head busbay and
son of Jim Mclntyre, general man-
sger of Merriweather’s in
Southfield.

For the elder Mclntyrs, who
hopea that his dd, Jim Sr., will
come in to the restaurant for
brunch or dinner, Sunday dinner
waa important to tho family.

Soe FATHERS, 2B

Cooking lesson: Johnny Wu,
owner of Szechuan Empire
in Livonia, is teaching his
son, David, 10, to appreciate
good food and the value of
hard work.




