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finals in mid-July in Chicago.
The 2-1/2 hour contest tests
the student’s skills in a vaviety
of arens. The first hour tosts
basics such as how to dice an
onfon, mince garlic and chop
parsley. For tho sccond part,
each four-person team must pro-
pare an appetizer or snlad, soup,
entree and dessert for four peo-
plo. They will bo judged on their
_'sKkill, technique, creativity and
sanitation/cleanliness. Flavor,
composition and nutritional bal-
ance are some of the elements
judges will consider.

Competition

Students competing ore
enrolled in the Salon Competi-
tion Class this term. Aside from
the thrill of competing, and
chance to win a medal, the com-
petition is an opportunity for
learning. . .

“The students can take the
akills they'ro learning in the
clasaroom and using everyday,”
said Gawronski. “Most of our
students work in restaurants.
They can refine a dish for compe-

tition. There's a lot of teamwork
involved.” :

Scott Swamba will bo compet-
ing. "It's & lot of hard work and
repetition,” ho said.“You're
alwaya working on the plate to
bring it to your atandard of per-
fection.”

Swamba and Raukar say com-
petitions aleo help them keep up
with culipary trends and arc
source of ideas. .

“1 go to competition to soe
what other people are doing and

du yor

It's hard to define who is & typ-
ical culinary arta student at
Schooleraft Colloge, Thero are
currontly 140 students enrolled

in the full-time program thot .

takes two-and-a-half years to
complete. Gawronaki aaid the
averago student is 29 years old.
Some have just.graduated from
high school of.vocational achool.
Many students. have. beon out in
the world working and want to
train for a now carcer or fine
tune their skills, Some students
aro retirces who just want to

i u of ing that
you can do for yourself,” said
Raukar, .

Swamba, like Raukar, is
happy with the quality of tho
teaching otaff at Schoolcraft. “In
the business, people skill skills
aro important,” he said, “School-
craft has & very caring staff, they
oncourago you to strive for excel-
lonce. I want to be crentive and
do food the way I've been taught
to do it, The people who graifu-
ate, one way or anether, cimo
back to thank the chefs.” . |

Typical student
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bottor cooks or start
catering businesscs,

The hours are long, and often
you have to work weekends and
holidays, but a career in culinary
arts has ita rewards.

“There are people who say
their passion has always been
food, but they focused on busi-
neas and realized they hated
their job,” said Gawronski, “We
get a lot of people who wore in
the medical field. They're coming
from a streasful job into a stress-
ful job, but they're doing what
they enjoy. No two daya aro ever
the same. It stirs excitement,

you're creating ‘and working with

your hands

Afler graduating from the pro-
gram, Schooleraft culinary arts
graduates aften get jobs in sume
of motro Detroit’s most popular

restaurants such as Fiva Lakes-

Grill, the Ritz Carlton and
Rocky’s,

Gawronski is. working on
building o X bf Sehooleraft

anid Gawronski. “We don't nced
to manipulate or accentuante
them. Carrota nre.naturally
sweet, you don't have to add
sugar. We aro becoming more
nutritious conscious. We're try-
ing to stay away from infusion
confusion, you confusa the taste
buds” N

Looking forward, Gawronski is
working to maintain tho quality

culinary arts program graduntes
to help students find jobs in
‘other parts of the country

For him, everything he does
comes down to basics.

“Nothing we do haen't beon
done before, it’s the way we do it
that's different,” he said, “We're
limitless with what we can do to
food.”

Learning the basics

At Schoolcraft, students learn
tho bagics — why foods have to bo
cooked a certaln way and how to
peir them. Pork loin can be
sorved with roasted beets, but
imu have to'cook them scparate-
y..

“Foods are naturally simple,”

level of his ataff and the level of
understanding of market necds,

“Wo do a lot of traveling,” he
said, “We're taking students to
Switzerland May 9-20. Chef
Leopold Schacli, will bo our teur
guide. He's from Switzerland
and fluent in the language. We'll
be visiting threo different culi-
nary schools.” . ,

Eurlior this year, Gawronski
visited culinary arts schools in
Florida and California, He's
going to Las Vegas this week to
attend a food educator’s confer-
ence, ond visit Las Vegas Com-
munity College, which has a culi-
nary arta program.

*We're avidly secking what
people are doing,” snid Gawrens-

ki, “Why reinvent the wheel?”
* Keoping current alse means
making equipment purchases
that will help students obtain n
market edge. The school recently
purchaged a new gmoker, and is
considering a now baking oven.
Moetro Detroit is an intereating
place to be. Among the trends
Gawronski sces is more emphn.
sia on vegetables and nutrition.
He's also intorested in kosher
cocking.
Certified Master Chef Dan
Hugelicr, a culinary arts instruc:
. tar at Schooleraft, was » consul-
tant for the newly opened La Dife
ferenco in West Bloomfield.
Observer & Eccentric Newspa-
per wine columnist Eloanor
Henld describes the menu at La
Differenco as “rooted in classic
French cooking, displayed with
American flare, and adhering to
all kosher dictary requirements.”
“Qur diversity warrants us to
view these things (such aa
kosher cooking) more closely,”
said Gawronski. “Learning about
different ethic groups is part of
our knowledge base.”
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ate.”
The magazine editors liked
her idea, and told her to find a
nutritioniat near her Boverly
Hills, Mich., home. She was also
told to atart a journal of her
progress, struggles and feelings.
This brutally honest journal is
tho foundation of her book.
After one failed try to find
someconr to help, sho found
Murie' &. Wagner, a Southfield-
based registered dietitian who
later becamo an Obsorver &
Eccentrie Taste columnist. Her
Main Dish Miracle column
appears in Taste on the second
Sunday of every month,
Wagner helped Prysby stop

F
ND.D

smoking and devoloped a
weight-losa program for her.
‘When Prysby reached a plateau
in 1996 and her weight loss
stalled for six months, Richard
Simmons atepped in to holp
Prysby across the finish line to
her goal.

Along the way there have
been lots of friends and angels
who helped. The Beverly Hills
Racquet and Health Club,
which is near her home, offored
Prysby and her family a froe
membership. They also intro-
duced Prysby to a trainer who
helped set-up and overses a fit-
ness. program. Prysby would
later repay the.favor by starting
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Conslider this.

Ask us for detaits.

If you operate a small business, smart meney management s a top
priority. Llke checking. Where we offer 2 huge advantage. No
monthly fee when you maintaln a §2.500 minimum average
monthly balance and the first 100 monthly transactions® are free.
Or choose up to 400 monthly transactions free ‘with a $10,000
minimum average monthly balance.

Plus, you can take advantage of our business loans, merchant ser-
vices, payroll processing and the convenlence of paying your busk
ness bills by telephane or by PC. Now, thats really SmanBusiness.

Features: Handsome ring-binder, 300 chetks, 200 deposit slips
and a personalized endorsement stamp... Free... a $100 value.

== FIRST FEDERAL

Ask Us, Wo Can Do 1.5

Branch offices thronghout metrapolian Detroit,
Otsego, Kalamazoo, Owoso, Durand, Chesanlug and Okermos.
Extended
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a fitnoss class at tho club
WOWS — Work Out With
Sandy — for overweight women
liko herself.

Not everyono was supportive,
and some people credited others
with her success. “Give mo o
dietitian and a health club
mombership and I'll lose weight
too,” some said. But Pryasby
knows it's not that casy. She did
the work, “Family Circle” just
gavo her tho tools,

“Slow But Sure”is & book
about Prysby’s atruggles and
triumphs. She explains how she
got so heavy.ond how she got
thin, Prysby is a gutsy lady who
shares intimate details about
her life including how being so
overweight affected‘her rela-

tionship with her husband und -

other family mombera and
friends.
Somo people were uncomfort-

“‘able with tho new trim Sandy,

and she lost friends. because of
it. “I've heard that aomo believe
I'm not aa ‘nice’ as I used to be,
What they are really saying is
that I am not available to do the
things they want,” she writes.

Each chapter is filled with
motivating and inspiring tips to
help you successfully reach your
weight-loss goals. “Slow But
Sure” will also holp you say
“no” and trim somo of the fat
from your life — the unneces-
sary tasks that add up to aggra-
vation, and prevent you from
reaching your goals,

serving you.

RADIO SHACK
AD UPDATE

The Samsung cellular phone (#17-1405)
featured in our ad insert today is not
available. We regret any inconvenience this
may have caused. Stop in and check out
our varlety of wireless phones to suit your
needs. We appreciate your business and
your understanding and lock forward o

ATTENTION
25> LOVERS <%

Let the world know how much you adore the very
special angel in yourlife by placing a

“Valentine’s Day
Line”

in the bscrvcr & Eccentric Newspapers.

6x .
DATE: Sunday, February 14, 1999
DEADLINE: 6:00pm, Tuesday, February 9, 1099,
(Photos-Noon, Tuesday, February 9, 1992.)
T $2.00 por lino, minimum of 3 lines.
(picturo counts as 12 linzg)
+All ads must be pre-paide
OVISA,thterClrd,Dimvg"nndAmeﬁm Expressaccepted®

Call ono of our saley ropresentatives to
place your “Love Lino” today!

@hserver & Eccentric

CLAISIFIED_ADVERFISING
T84-551-0900 WAYNE COUNTY
243-844-1070 OAKLAND CQUNTY
248-852-3222 ROCHESTER-ROCHESTER HILLS
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from being dry and flaky. Drink
cight glasses of liquid a day. It
can ba juice, soft drinks, milk,
coffee or ten, but the beat is just
plain water. * :

The caffoine in coffce, tea and
_soft drinks may be counterpro-
ductive as it can act a8 a diuret-
ic. If you drink a lot of coffee,
tea and soft drinks you may be
losing more liouid than you're
gaining, Water also helps your
body tnke advantage of all the
nutrients it gets from food.

I hope you see a pattern here.
Your healthy glow, and looking
good, is accomplished by eating
a varioty of nutrieat dense foods
such a8 grains, legumes, fruits
and vegetables. Malnutrition
has a devastating effect on your
skin and impairs any healing
your body nceds to do, No onc
wants dry, flaky skin, hair loss
and brittle nails, or to look older
than you really are.

Beauty cream and supple-
ments may help, but good food
is the best answer. if you are

one of those chronic dicters, a .

junk food lover, or someone who

B Don't forget exer-
cise. People who oxer-
cise regularly usually
have a healthy glow,
they look and feel bet-"
ter. 4

skips meals, you muy want to
conaider taking a vitamin sup-
plement. Talk to your health
care provider before prescribing
mega-doses of vitamin supple-
ments for yourself.

Don't forget exercise. Peopla
who exercise regularly usually
have a healthy glow, they look
and feel better. A variety of
good food and regular exercise
will help you loak good.

Lois M. Thiclcke of Birming-
ham is an.Extenaion Home
Economist for the Michigan
State University Extension —
Oakland County. For answers to
food questions, call the hot-line
(248) 858-0904.
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_The best hoiler you can buy,
is now the best buy in boilers.

ROYAL OAK:
HEATING & COOLING, INC.

728 E. 11 Mile Road * Royal Oak
248-542-9353

Weil-McLain-American’s #1
name in high-efficiency
boilers—is also America's
best value, Ifit's time to
replace your old worn out
fuel-waster, we have a Weil-
*McLain boiler to meet your
home heating needs.

That’s peace-of mind. The
best boiler you can buy,
backed by the best
protection plan.

Call us for details.
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hen Your Qld Fur ™,
Looks Tired s

Winter Is Especially
Hard To Endure!

Doubte Trade-In
Dittrich “Quality” Fur

Through Saturday Only!

105 Years & Five Generations

DETROIT: 7373 Third Avenue. @ {313) 873-8300 S
BLOOMFIELD HILLS: 1515 N. Woodward Avanle @ (248) 642-3000 “-15'
L wwwdithichturs.com

Allowance
On Any

Choires 1898
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