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National competition
showcases beefy recipes

ho Nationa) Beel Cook-Off showcases beef

in contemporary meals developed by ama-

teur cooka from acrosa the country, Contea-
tants are challenged to create innovative, quick
coaking recipes with beef.

The rules aro simple: recipes must be exclu-
sively beef, preparntion and cooking time must
be less than 60 minutes, the recipe can contain
no more than cight ingredicnts.

=Sounds simple” you say? According to Cynthin
Hodges of Ann Arbor who was une of this year's
16 national finalists (and who has entered the
contest hefore), “winning the Michigan Beef
Cook-off first helped me gain the confidence
n;rcdcd to pull ofT an entry in tho National Cook-
ofll>

Hodges, who has a baby due sometime in
December, admitted that she *must hove fine
tuncd her entry recipe at teast a hundred times”
and tried it out on her husband Andy, relatives,
neighbors, friends nnd co-workers at Ford Motor
Company in Dearborn whero she is an engineer.

*It was an honor just having a cock-off cantes-
tant representing the great state of Michigan”
piped in Maggie Nelson of the Mi hi Beel

Farmington Dbserver
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ho Michigan Chefs do

Cuinine Junior Hot

Foods Team, coached

by Oakland Communi-

ty College faculty

member Daniel Rowlson
and Chef David Isclli (an OCC grad-
unto) was really cooking up a storm
at the 1995 National Convention of
the Amorican Culinary Federation
in Now York City.

The team comprised of atudenta
from Oakland Community College in
Farmington Hills, and Schoolcraft
Community College in Livenin even
ovorcame an unbeliovable obstacle.
Duc to an oversight on the part of
tha competition organlzers, the fish
Rowlson's tenm reccived in a “mys-

m
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tery basket™ of {ngredienta was rot-

ten.

Rowlson eaid ho was extromely
proud of how his team handled the
situntion and compennated for tho
toss of an important part of their
menu while under such preesuro
and scrutiny.

Thelr compoaure, quick thinking,
cooking expertiae, and akill in prepa.
ration and presontation cuptured a
first placo award, gold medal, and
trophies for the team at the conven-
tion.

*This is really quita a feat because
it's very raro for students from dif-
fercr‘l‘t c:l!in?rby njcl't‘nnl.n to work

Council in Okemos.

Nelson said she waa impressed with Cynthia's
trendy recipe. It included stir-fried beef airloin,
dried Michigan cherrics and pine nuts, an idea
that eams from one of Hodge's favority restau-
rants, Craig Common's The Common Grill in
Chelsea.

Although Hodges did not finish in the top five,
an nll expenss paid trip to the cook-off in Little
Rock, Ark., with her husband was everythirg
she had hoped for.”

But just what is it that makes a winning
recipe, cspecially a national winner? -

Hodges, nlong with many of the othor eock-off
entranta, subacribe to “The Cooking Contest
Chironicle,” a monthly newsletter that explains
who'a having conteata, and offces tips on what it
takes to enter a winning recipo.

Creating n winning recipe

Every single contestant that I queried at the
cook-off ngreed the most important part of enter-
ing n contest ia to follow the two *R's® - Read
and follow the Rules exactly.

And just where do you think winning idexs
come from? Tho National Cattlewomen'’s Associ-
ation polied past winnera and found that most
winning ideas come from ideas in cookbooks and
mogazines followed closely by a favorite dish
enjoyed at a restaurant.

Regardless of the source of insplration, the end
result must be an original recipe - not semeono
clsc's. Changing a titls, subatituting black beans
far pinto and/or changing A seasoning or two
docs nat turn o “barrowed” recipe into an “origi-
nal” .

The Cattlowomen's Association also pollod
past judges who sald they look for o taste that ia
current for today’s lifestyles; healthy, ensy to
prepase, readily evailablo ingredients; and fla-
vora that work well together.

‘Winning beef recipos all claimed to offer just
what the judges were Jooking for — good, tasty
recipes with a healthy slant that anyone can pre-

paro.

8o ycu think you have a winning recipe? The
folks nt the 21at National Boef Cook-Off offered
15 contestants a chance ot ovar 845,000 in caah
prizes, not to mention designer Tuppan ranges,
microwave ovens and Stouben crystal vases. All
of this i in addition to tho all expenss paid trip
to wherever the cook-offs are.”

The next contest will be in Tampa, Fla,
National Cook-off contestants aro troated like
royaliy. In addition to having all of the finaliat'a
recipes appear in national tolevision ong
foaturing the woll-known “Bael - IU's What's Por
Dinner” slogan. R

And if you think tha beef industry is ehelling -
out big bucks for their contest, tho folke at Pllle-

bury have upped this yoar's ante In their nation.

a] buke-ff to over one miltion doliaral

If you would like additional informationon | |
how o enter the boef cook-off, or would like to -
requent & colarad brochure highlighting all 16 of
this year’s conteatants, ond theis recipe, i the*
31st Nations} Bsel Cock-off, sond a sall-

to: The ]
Beef Cook-Off, 44 North Michigao Avi.; Chica-
go, Illinoia 6O6LL. - [ T
" Bee winning recipen inside, Chef Larry is 6 *

wsriter for the Observer & Bocentrio

To lsave o voios masl mikszage for
ial (313) 8532047 on & touckstons phons,
niallbers number 1886, -+, % 1

N
. him
then

" exp a chef
instructor in the Culinary Arta pro-
gram at OCC for tho past 18 years.
*It was o great thing.”

This was iho thira annual cook-off’

P reihar, Inc,; o
major food supplier. The competition
was bel four regional winning
teams, the culmination of hours of
practice.

Tha practice started in November
with tryouts for 22 atudents from
Ookland Community Colloge,
Macomb Community College, and
Schooleraft Community Coliege.
Compotitors had-to be n student in
tho culinary arts program, or an
apprentice, and a_member of the
American Culinory Federation.

Two Michigan Chefa de¢ Cuisino
Junior Hot Food Teama of four ntu-
denta cach from tho aren achools
were formed with one alternate.
They immediately began weekly six-
hour practice seesions whero thoy
would be given what is known as a
“mystery basket” of food similar to
what would be used in competition.

Tho basket contained main ingre-
dionts liko fish, meat, greens, veg-
otables and fruita. The studonts
would havo a limited amount of tima
to prepuro a menu, cook a four-
course meal, and present the food on
plates ready to serve.

Both teams participated in the
Amsrican Culinary Federation 1885
Cantral Region Conforence Junior
Hot Food Compotition in New
Orloan'n on March ,‘,“’ qualify for

What’s cooking
_atlocal collegas

Cokinad Commualty Colloge

Restaurant: Ridgewood Cafa & Bak-
o1y, -305 of Tirroll Hall, Orchard Ridge
Camous, 27055 Crehord Loka Road,
Farmington Hits. Open fof lunch, 11
a.m. 0 1 p.m. Monday-Thurcday. No
rosorvations noodnd, Call (810} 471-
7780 los information, and to maka resof-
valions for special dinnofe.

o European Dinnes Exprass Train - 6:30
p.m. (cash bar} 7 p.m. (dinnor seat-
ing) Thursday, Oct. 26 - Each course
will roprosant coe of tho countrios
travelod theough by the Orient
Express Tickats $25 pet percon. Call
fox seservations.

» Wausail Feast - 6:30 pm. (cash bas) 7
p.m. (dwsner ceating) Thursday, Nov.
30 - Visit Morry Olde England for this
traditional holiday foast with oniertain-
ment. Tickuts $35 per potson, shou!d
bo reserved well in advanco.

Schoaleraft Community Collega
RAostauranis American Harvest, in the
Watarman Campua Center, 16600 Hag-
gorly Road, Opon for kunch noon 10 1
p.m. Tuesday-Fiiday.

« Inlernational bulfol dinners oftered
Wednesdays with soatings at 6 & 7.45
p.m. A gliprent international cuising is
featured cach weok, Roservations
requited for lunch and dnner, call
{313} 462-4488.

« Gourmet Breakfast Butfot offored
7-30-9 a m. Thirsday momin@s
finvuylr Gov. 4 i i n
Carnpus Center Coleteria. Cost $3.75
por porson; reservalions nel neces-
sary. -

» Professor's Panlry in the Walerman
Campus Coator offers bakery and
other itoms mado by culinary clasces.
Tho pantry is open noon to 3 p.mm.
Tuesday-Friday. Call (313) 462-4491
fov infoeation.

» Madngal dinncrg - 7.30 p.m. Thurs
day, Ftiday, and Saturday, Doc. 7-9 -
roluen to ine 16th contury and dina o0
Enzatwihan faza. Guosts wil be treol-
od to “period” entertainenent. Tickels
$35 por person. Tablas seat eight.
Cali(313) 4624417 los reservations.

Winning team: Top photo: Karen Williams (1’%? to right),
Gerneil Franklin, Maurice Hodson, Sean O'Itourke (tcam
captain), Donna Pylar and coach Dan Rowlson. The winning
menu consisted of Summer Garden Vegetable Soup with
Onion Custard and Tomato Focaccia, prepared by Donna
gylar; Shrimp, Artichoke and Scallop Bagil Salad with fresh

ijon Pasta and Spring Greens prepared by Maurice Hod-
son; Herb-crusted Pork loin, Mushroom Rz(zlqout. Orangc—
Apple Chutney, Potato-Leck Puree, Sautec Savoy Cabbage,

aricot Vert and Carrot Ribbon é»mfared by team captain,
Sean O'Rourke; and Raspberry Buckle with Cinnamon Pra-
line Ice Cream prepared by Karen Williania.

Williams, (Bloomfield Townahip).
Tho winning team began cooking
again in April with weekly proctics

Macomb Community Collego stu.
dent, Seott Fuarnstein, (Fraser); snd
Schooleraft Community Collegu stu-

0 v

Tho two Mlichigan Chofs do Cul.
aine teams placed fourth with o sil-
ver medal and firat with a gold

edal.

The fourth place, ailver medol
team was comprisod of OCC stu-
donts Asren Carmichaol, (Oxferd),
and Norma Parker, (Watarford);

YRS ARNPIeTITTIIOTIRABOSASIARSCITOSRES

dent, Mark Talorico, (Dotroit).

The gold medal taam capturing
firat place, snd a ghot at the nation-
al title, were OCC stud Mauri
Hodson, (Farmington Hills); 8can
O'Rourko, (Warren); and Donna
Pylor, (Utica); and Schooleraft Com-
munity Collego student Karen

Y

sosaions At nrea restaursnis vsing
different equipmont and “mystory
baskets” eupplied by various chofs
who eval d tho student’s porfor-
manes.

Practice continued through May
and June until the woll-oiled cook-
I:} teom, including nlternate-advis-

.

er-manager, Gerneil Franklin of the .

Bloomfield Hills Country Club, trav-
oled to Now York City for the
national competition.

They competed against winning
teamna from tho other three regions —
Northcast (Balsalms Resort, N, H.);
Southeast (Puerto Rico); and Wost
reprosented by Grange County,
Calif,

Teams recoived identical "mys-
tory baskets,” They had 30 minutes
to plan a menu for a four-course
meal to serve ten people. They had
four hours to prepare thoe mea! and
20 minutes to scrvo it. .

Seven judges critiqued the cffort,
and 66 porcent of the score wan
based on taste,

Meals wero ovaluated on creativi-
ty, culinary skills, sanitation, team-
work, ond final product appeal.

“It was really something,” said an
clated Rowlson upon capturing first
place.

See rpci pes inside,
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fust = couple uf baker's secrets,
First,
ocookio liks a classic oatmea) cookie

_ing time, For.very Targs cookios,

e OORING AWEAD

“monstera” (12 inches), .

wilt hslp snsure
avary batch will be parfect.
ot the “ln-the-middle,

Make cookies in
Cooldes come in lots ofdiﬁ'ar;nt sizca theso
days. They can be itty hitty, as big as a plsza, . :

and nearly svery siro in-between. And, they all
can be mads from the same dough = if you know -

z:u‘nmed & recipe for & good basic drop

therd's the sixe (o consider ~ how big (or small)
you'd lika tha flnished cookies to be. Thin will
Zatermine the haking time and posaihly the
aven tomperature ou woll. As a general ruls of
thumb, the larger tho cookis, the longer the bak-
tioa, iU's nocokary to
yedude the oven temperature 25 degroes to pro--

oot the cookie from evor baking around the . @ To pravent dough from sticking to fingers
odﬁbom,u 1a beked in tho conter,’, *. . - - . whon shaping the “monster” try dipping fingers  «
Mmhunmuu,mmuww - “{uta geanulatod sugar,: " . :
parfoct oxtmaen) cookie for the job, B Prohzat oven according to the cookle size
neludad with tha baslc recipe are dl yors've satectad, and taet cookios alter the mini-
- for sheping nod baking *minis® (1-inch), *in-the. “mum v, For chewy cookios, your fin-
idles” (3-1/3 inches), ‘mogas® (4 inchas) and ' gor ahould losve o xmalt impresaler ju1 tho eans

mfunwmmmmdummmhm o th
lurge, small or.iM_un.

teaspoon. Round the dough just over the top of Cap

the toagpoon and use your littlo finger to push

dough from teaxpoon onto cookle sheot.

W When making the “minis,” uso miniature

chocolato pieccs. . .

) B For tho *n-the-middles,” use a
tablespoon and a small rubber spatula to push
dough from tabluspoon onto cookis shoet. To
allow for aprending, epace deugh 2 inchos apurt. -
8 For tho “meges,” moasure dough with a 1/4
cup measure {dough should bo lovel writh the top
of tho measuriog cup) and use o rubber spatutn
to tranafor dough onto cookis shaet. Loava at
Joast 4 inchos batwoen oaclh cookle.

+

. Noxt, -

tem, gor d:l:'(-p covkies, contors should feet firm to
@ tou

"1 Lot “neges® and *menatera® cool a fow min-

o3 on the cookie shoots to firin up before

mrerrlm wn cooling rack. Whon transfer-

four sizes from one recipe

Customlzed cookles: By adjusting the
oven temperature and
'mini, in-the-middle, mega and mon-
_ster” cookics can all be made from the

aking time,

" same basic recipe.

ring the “nionator,” usc two large wide spatulas
or pancako turners, :
™ To sarve tho “monator,” placo cookio on cut-
ting board and use a sharp knifo to cut into
wodgos, pizza-atyle.

Ses recips inside. .

=2




