T
MARY RODIUQUE, EDITOR
477-5400

.. COMMUNITY LIFE

Americans are too
complacent with
mediocre education

espite the mounting evidence of an edu-

catignal erisis, most pcople in Farming-

ton do not think there is anything seri-
ously wrong with their own children's schools or
the education they aro getting. Like most Amer-
icans tedny, Farmington parents tend to believe
tho problems are in someene else’s schoola. Cer-
tainly tho dumbing down of America does nat
include their own children.

Even though the U.S. Department of Educa-
tion in 1993 found that 90 million Americans,
about 47 percent of the adult population, had a
low level of literacy. The vast majority of Ameri-
cnns describe themselves as being able to read
and write English well or very well. This gap
between renlity and perception “paints a picture
of a socicty in which the vast majority of Ameri-
cans do not know that they do nat have the skills
they need to enrn a living in increasingly techno-
logical socicty and international marketplace,”
aceording to Secrotary of Education Richard
Riloy.

In his internationnl comparisons studies, Dr.
Harold S of the Uni ity of Michi
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Gourmet cuisine can be healthy, too:

X The Weight Watchers
healthy cooking series
continues tonight at 6:30
.m. in the organization's
endquarters in
Farmington Hills.

BY MARY BODRIQUE
BTAFY WRITIR

W+ Gourmat cuisine
f9 docsn’t have to be
fattening to tasto
delicious,

Cortificd mastor
chef Ed Janos proved that last
Thursdai evening during the fifth
annual héalthy cocking series spaa-
sored by Weight Watchera in its
Farmington Hills test kitchen.

About 60 women, each bringing o
bag of non perishable food to benefit
Glenncrs Community Food Bank as
the price of admission, watched
Janos prepare several dishes, Glean-

+ora provides food to loca! pantries
which help feed thousanda of metro
Detroit residenta, .

“I'm not completely familiar with
the Weight.Watchers program,”
Janos admitted. “But my aister lost
50 or 60 pounda on it. So I know it
works.”

A tangy roduced calorie vinai-
grette was his first offering, sorved
over a salad of mixed greens.

“I uso it at tho Ritz Carlton,” snid
Janos, who oversees The Grill at
tho swank Dearborn hotel.

Janos has worked in some of the
areas fineat kitchens, including the
London Chop Houso and Tho Maoney
Tree in downtown Detroit and Chez
Raphacl in Novi.

A grad

waa struck by the degree of complacency among
Americans, While 91 percent of Americana said
their children’s schools were doing a good or
excellent job, only around 40 porcent of Asian
parents rated their children’s schools favorably.
Given the lovel of media coverage of the nation’s
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of the Culinary Insti-
tute of Ameriea in Hyde Park, Now
York, he became one of only 67 mas-
ter chefs in the United States in
1993. Janos was named one of the
best chefs in the midwest by the

* Confrerie do In Rotisseurs.

The dishes he prepared for the

cooking demonstratien have all bo
on his restaurant menus at various
times, he said. Besides the low calo-
rie salad dreasing, Janos mado herb
crusted chicken with a creamy mus-
tard gravy, Florida red snapper in
tomato, fennel and saffron sauce,
and country corn bread.

Some of Janoa® kitchen tips: use
kosher salt, it's one third less salty
thon regular salt; herba keop longer
in a cool dark place (Janos keops his
in the froozer); low-fat buttermilk
makes a good chicken marinade, and
erumba adhere to it without an cgg
coating.

Janos says he always has four
reduced fat entrees on the menu at
the Ritz Carlton Grill. Fresh herbs

.are a good flaver cnhancer when less

fat is uscd in a recipe, he noted.

Weight Watchors offered sevoral
tipa for beautiful food presentations,
‘They include using brightly colored
sorving platters and bawls, present-
ing a dip or epread in a green, yel-
low or sweet red peppor, and creat-
ing an autumn centerpicce for the
tablo by using gourds, Indian corn,
winter squush and pumpkins,

OQther idens: a carved out pumpkin
can serve as a tureen for an autumn
soup., To keop tho soup hot, fill the
pumpkin with boiling water for a
fow minutes, drain, then pour in the
soup. For a cold soup, chill the
pumpkin before aflding the soup.

Rice and somo vegetablea can be
packed into a decorative mold, then
turned upside down and placed onto
a serving plate for an elegant pre-
sentation. A tomato rose can add a
splash of color to a serving plate. To
make one, use a sharp paring knifo
to removoe the skin from o plum
tomato, remove the skin in one long
continuous strip. With the flesh side

up, roll the strip ta form tho shape of

arose.

Part two of the Weight Watchera

healthy cooking scries takes place
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PROTO MY RO PoNKE
Cooking Class: Kristin Stroud assists chef Ed Janos as he
{{:eparee healthy gourmet fare during a cooking series at the
eight Watchers test kitchen in Farmington Hills recently.
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