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See related stary on Taste front.

The Michigan Chefa de Cuisine
Junior Hot Foods Team, coached
by:Oakland Community College
faculty member Chef Dan Rowl.
sont, and Chef David lselli (an
OCC gred), won first place at the
1935 National Coavention of the
American Culinary Federation in
New York on July 19.

The seven-member judging
team was headead by Chef Roland
Shaffet, U.S.A. Culinary Olympic
Apprentice Tearm coach.

Here are some of the winning
recipes.

iAvpre Orance CHuTnEey.
3 Granny Smath Apgies, peeled
* and smafldced

2 oranges

Using  zeater temave orange zest
in thin stips. Remove orange peet
and segment the arunges. In W cup
of watet blanch the orange zest for

about 5 minutes or until tendar. Re-

move and set aside.

Combine the apples, vinzgns,
brandy, augar, cinnamon and tous-
tard and cook until spples are ten-
der. Fold in orage segments and
Tost.

Puree POTATO AND LEEXS

2 cups lecks, dark green e
maved, washed well behind
leaves

1 cup green onions, minced
¥ cup butter
¥z cup heavy cream
8 Idaho potztoes, peeled,
large dico
¥5 galion watet
1 takiespoon enion salt
1 t6a3POVN LIAUC powdier
3 tablespoons Kesher sait
Sautee leeks in butter until ten.
der. Add the crvam and onions and
simmer until thick, 8-10 minutes.
ree leek mizture in a food proces.
nor.
Hring the water und seasonings to
a boil. Add potatoes and simmmer
until tender in the center when pi-
etced with a fork. Remove, drain
well, and mash with an clectric
mixee for about 2 minutes or until
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smooth. Fuld in the pureed leak
mixture and season to taste with
aalt and white pepper. Serves 10,

Gagnen VeorTante Sour
12 foma Tomatoes
2 onlons, sin &0 onds fo-

moved
2 carrots, poaled
1 zucchind

1 yellow squash
¥: Fennal butb, stems 1e-
moved *

4 cloves padic, minced
W cup olivo ot
.2 teaspoons Kosher soit
2 quarts chicken stock
% cup margarine
1 cup flour
2 toblespoons frezh basll,
minced
2 teaspoons fresh chives,
minced

2 bmas, jued
Sak and pepper 10 taste
Roughly chop all vegctables,
place on a tnrge baking tray, tose
with garlic and oil, sprinkle with
Kosher aalt and roast in 375 degree
F. oven for 30-45 minutes until veg.
etablen are tender, but not bumt.
While vegetahles are roasting,
Uring chicken stock toabollina
thick bottom pot. In & separsts
sauce pan melt the margazine, add
the flour and stirring constantly

with & wire whiak, cock (or 2 mln-
utes. Add the Naur.margutine mix-
ture to the hut stock whipping untll
amooth and cook 1 minute untll the
stock returna to a boll and thickens
alightly.

Add rossted vegutables to the
atock mizture and aimmer for 45
minutes.

Process the soup through a food
ol and then through e medlum
atrainer.

Add the basil, chives and llme
julce and adjust the final season-
ings. Serves 10,

_Tomaro.aasi FOCACCA.

© ounces (% cup) warm water
obout 80-100 degrees F.

| tablespoon fresh yeast

1 tablespoon sugas

t teaspoon sait

1 tsblespoon olive ol

14 cups bread flour

1 tabigapoon fresh basil,
minced

V4 teaspoon gartic powder

¥ teaspoon onlon salt

Topping:

1 ounca {2 tadlespoons) olive
ol

1 teaspoon commaal

2 tomatoes cut In holf, seeds
removed, and cut Into 2
medium dice

14 teaspoon 3ot

Cuhnary arts students share prize-winning recipes

1 tnaspoon dried basll

In the mizing bowl of & heavy
duty eloctric mixer, cotnbine the
yoaat and water. Cover tha bowl
with a kltchen towel and let ait for
10 ralnutes. Bubbles will form and
it will amell of yeast.

Add the remalning ingredionta
and with the déugh hook mixen
medlum apeed for exactly 8 min-
utes. Again cover with the towel, set
the bowl in a warm (ot hot) area of
the kltchen and Jet the dough riss
until doubls sbout 43 minutea.
Punch down the dough, form into &
round ball and let the dough relax
about 10 minutes.

Plece 1 tablespoon uf otive oil in
the bottom of a 0-Inch cake pan,
Sprinkle the pan bottom with com-
mea), Press or roll the dough into
9.Inch circle, Place Into the pan,
bruah the dough with ollve oll and
top evenly with tomatoss, % tea.
spioon salt and dry basil.

Let the dough bench proof for
about 10-18 minutes, Placeina
pre-heated 425 degreo P. oven for
shout 16 minutes. The dough will
be golden on top and bottem. Check
the bottom for an svea goiden by
lifting up the edgu of the focaccia
Heturn to the oven If not completely

cooked.

Lel the dough ool [n the pan for
about 16 minutes, remove and cut
into 10 even plo shaped wedges.
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Send items to be considered for
publication to: Keely Wygonik,
Observer & Eccentric Newspapers,
36251 Schoolcruft, Livonia 48150,
or by fax (313)591-7279.

Support group
FOOD ALLERQIR! .
Network meots

gan
1mpwpmn Oct. 20 ot St. Joseph
990 Ao

anh Guadng, Ann
Tead, mnmnam\soen«hnv it
nrn.enm a board-cortfied alerpst. Col

for information.
{313) 420-2805
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SUPTRION FISH

Executne Chet Don Bauman of SCatop

Restaurant, 10 Lm to noon, Saturday,
ish, 309 €. 1} Mie

Road. Rwuo.u.»omrv

(810) 5414632
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LENORE'C RATURIAL CUIBINT
Beomnlmmlsﬁom.w-m,wl.
9 and Wednesday, Oct. 11, Dnmtwv.u
Oct. xo.bem:m:.oa 18.

Sauings Headguarlers
¥ I'T°S BEEF
AT IGA

Beof Chuck

Bonoless

Ground Beef
From

idaho
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