 @bgerver & Eecentric

tnsido:

.o Strawberry-rhubarb fruit crumble reclpé
i

'Final touches
make lasting
impression

€6 QY socnioh ot

yours” or “it always
tastes good but doesn’t look nice.”
- These comments, and rany more
like them, are consistently being
brought to my attention by students
and clients alike, In a professional
kitchen, thero are many stations
including: broiler, soup and sauces,
and pastries to namo a few, But the
one station where presentation akills
arc put to the test is my porsonal
favorite Gardo-Managor “Gar mu
‘jay.”

Playground for ¢reativity
Early in my career, I found this
station to be a virtual playground for

culinary creativity. My firat (what I
cansidered) real position of substance
in the restaurant world was at Opus
One in Detroit with then Executive
Chef Peter Loren.

I ran the doy shift Garde-Manager
department. My days were filled with
fabulous tasks such as making mosaic
terrines, pates, designing flow, layout
and garnish for extravagant buffet
platters, and my most favorite of all,
making ice cream. I atill hold my
ground that I was the firat person to
make Qreo cookio ico cream.

At Opus One I acquired one of my
present day "och and ash" skills —
making butter roses. Although, T
swore at the beginning I'd never be
“ able to meot production domands of
this difficult task, Chef Loren would
just grin and say, "just practice you'll
get there,” and I did.

A Garde-Manager's dutics could
vary from A to 2, depending on the
house whero he or she worked. This
department normally produces all
cold sauces, dressings, pates, terrines,
salads and cold hors d'ocurves.

Ingredient for success

The key ingredient for successful
p ion of n digh is ion to
detail and proper garnish,

Tho new professional chef defines
garnish as: “An edible decoration or
accompaniment to a dish.”

For example, let's take a commonly
prepared dish such as beef tenderloin,
always a nice addition to a cocktail
buffet. It presents nicely as a main
center item, and is a substantial and
elegant food for entertaining. When

hing the task of ishing a
platter, some i
you might want to ask yourself are,
“What do I like to eat with beef?*
*What goes with beef tenderloin?"
After thinking, you might come up
with a design such as; Herb & Pepper
Crusted Tenderloin of Beef presented
with earamelized balsamic onions,
roasted peppers, a sprig of thymo end
o roasted bulb of sweet and sticky
garlic all arranged on a large white
platter with petite rolls for sandwich
making.

These items combined will make a
fabulous presentation, and tasto good
too, It is what you want your presen-
tation to bo — functional, good tast-
ing, and pleasing to the cye.

Have you ever been to n restaurant
with a few frienda, where everyone
ordered something completely diffor-
ent, but each plato came garnished
with a big hunk of purple kale? You
quickly move it to the gide, or off the
plate completely, to better manecuver
your food without "purple forest inter-
ruption.”

Theso are the principles Garde-
Manngor work rgainst, The whole
concept, in a nut shell, is that garnish
should be related to and in good taste
with the main item.

Corn relish would be a fabulous
addition to a turkey platter, porhaps
garnighed with a bouquet of Bage.

Shrimp cocktail with lemon wedges
is another example of gnfrn!shlng. The
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LOOKING AHEAD

What to watch for in Taste noxt week:

PP!
derlal

Focus on Wine
8 Passover desserts
-

BY PEGGY MARTINELLI-EVERTS
SPECIAL WRITER .

. Nutrition Month celebration.
begin to think about gardeni:

“ ake a Fresh Look at
Nutrition” is the theme of -
this year's National

Since this is the time when »lv‘s

a
P[anting sceds
of 3003 nutrition

Frozen flavor

Sowing seeds
T

Here's a trick from Lisa locobelll, 8

wonderful Itallan cook:

‘Whathet you grow your own herbs or®
. purchase them frash trom the super-

marke?, here's a good way to preserve
them. . .
First, wash and dry your

frost has passed.

herbs, vegetables and fruits.

about planting for variety.
Turn over a new leaf

source of potassium and fiber,

seasoned with salt dnd pepper.

like to plant seeds of good nutrition
in your mind. You can plant them

in your garden once the threat of

A garden doesn't have to be clab-
orate to be enjoyable. In fact, you
don't even need a yard. A few pots
placed on a sunny dock or porch
can provide a summer and
autumn's worth of wonderful

When planning your garden
there aro a few factors to consider:
the herbs, vegetables and fruits
that you enjoy eating, the adapt-
ability of those plants to Michi.
gan’s growing conditions, tho
amount of space you have, and how
much time, energy and money you
want to invest. T urge you to think

Green leafy vegetables such as
spinach and kale are ready to plant
and harvest early. They are a groat

Swias chard is easy to grow. Itia*
a source of beta carotene, and deli- -
clous when quickly blanched and

Arugula, another leafy vegetable,
will add zip to your salad bowl.
Most anlad greens ore casy to

fiorbs. Remove foovas from stems, par:
cticutany If thestems are tough: {Lisa’
‘only removes the large stems from
basll. The smalter, tender stems she
loaves Intact.)
Put the cleaned, drled herbs In a freex-
¢ bog, seal, label and freeze.
When thoroughty frozen, crumbla tho
herbs and removo alf alr from bog.
T uso, just 0dd some of the frozen,
crumbled herbs right Into s0ups, stews
and pasta sauces.
My friend spiinkles frozen basit and
oregano right on top of her homemade
plzzas. You can renlly taste the fresh
difference.

grow, and nlong with pens and
anions, can be planted outdoors in
mid- to late March,

Greon beans, green onions,
cucumbers and zucchini are also
quite hardy and will add variety to
your diet. Carrots are r great
source of beta carotenc, Starches
such as potatoes or corn give us
carbohydrates,

Herbs you satart from sced now
can flavor dishes year-round.
Easy-to-grow herbs include pars-
ley, cilantro, oregano, sage, mint,
marjoram, rosomary and thyma,

and peppers are good
vegotables that must bo started
indoors in mid-March or purchnsed
at a nursery for late May or carly
June planting. Watermelon and

* cantaloupe can be started indoora

s well.. Sowing seadsat home can.
be rewarding end educational.
Children love to see the seed they
plant grow into food. It's a good
way to teach them about cating a
variety of vegetables. Many times
children are more willing to try a
new vegatable if they watched it
grow from a sced.

Grocery store fresh

We are very fortunate since we
can enjoy fresh fruits and vegota-
bles all year long. Produce from
around the world arrives fres!
daily. :

In March strawberries, rhubarb, *
nsparagus and artichokes arg in
peak season.

April brings tomatoes, oranges

“and snap beans into our markets

in greater supply ond quality.

Look for cucumbers, bell peppers
and sweet corn In May. )

Be adventurous. Try a fruit or
vegetable that you haven't tasted
before.

Peggy Martinelli-Everts, R.D., of
Clark is a regi s Jietits
and director of clinical operations
for HDS Scrvices, o Farmington-
Hills based food service and hz;u.pi-

All of these are per ials,.and
will come up year after year,

tality and
company.

) |
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Roll out the
red carpet on -
Oscar Night .

STAFF WRITER
kwygonik@oo.homecomm.net

Oscar Night is specinl for movie
lovers and a good excuse to have
party. After all, you'll be up half the
night watching the show on TV, s0
why not have some company?

; "We're rolling out tho red carpet,
and people arc getting dressed up,?
aaid Harriet Jacobson of West
‘Bloomfield, one of the producers
{committee chairwomen) for the
“Reach for the Stars Academy
Awards Night Celebration,” at the
Hollywood style home of Rose Ann
and Bernard Rosenthal in Water-
ford. The event will benefit the
Organization for Educational
Resources and Technological Train:
ing, which raises money for ORT
students in the U.S., Russia, Isracl
and around the world. o

“Reach for the Stars Academy
Awards Night Celebration” is open
to all ORT supporters who are first
time danora of $100 or who upgradé
1nst year’s contribution by at leaat

5. For more information about
ORT or the Reach for the Stars
event, call (248) 855-9820. Guests
will be entered in a notional draw-
ing for two round-trip tickets to Los
Angeles and n weekend visit for twp
at the Summit Hotel Bel Air. -
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_Party preparatlons: Michael:

“Jacobson (left), Cindy
Franklin (center) and Harr.
et Jacobson are getting ready
for a “Reach for the Stars =
Academy Awards Night Cele-
braticn.” Chocolate roses are
one of the many surprises
awaiting guests..

Cscar P: Tip Sheat

M Think Hollywood - Drass up as your
favorite celebxity ond encourage guests
1o 6o tho same. Add styla sad flalrto .
your room with a few inaxponsive party
favors like gold-calored napkins, paper
“pintes and balloons. :
B Keop YOUr Zuests on the edge of thate]
seats - Hold an Oscar pool, Ask Ruests
to select their “picks® from a printed
-gheot of nominees for major categorles, ™
inctuding “Best Movie® and “Best Direc-. 7
tor.” Add a faw categories of your own
.lixe "Firat Oscar Winner Whose Speech ©
Is Cut Off by the Band,* ot “Flrst Oscor
Winner 1o Thank the Academy.” Create o+
dramatic finale by awarding the winner of .|
tha pool with a bouguet of flowers.

W Spotlight on food ~ Serve a varioty of
hot and cold dishes that ar6 easy yot elo-
gont. Amanga the ststions at coavenient 7|
locations acound tha Oscarviswing aren |
to ensure easy access to the food snd |
clear view of the TV, This also helps keep
people out of the kitchan whilo you work. H

American Dy Associion .

iptcredeiieiieg

ieer

i

LENTIL SAUCED ROTINI

1 teaspoon ollve oll

1 medlum onlon, chopped

1 medium carrot, chopped

2 taaspoons gavlic, minced

2 cups reduced-sodium vegetable
broth {1 llke Pritlken)

1/2 cup green lentlis, rinsed

1 boy leaf

1 teaspoon fresh thyme or 1/4
tenspoon dried

8 Itelian plum tomatoes, chopped
(2cups) . - - .

4 cups spinach lesves; washed
and torn .

Freshly ground black pepper to
tasto

12 ouncas Rotinl, cocked accord-
Ing to packeage directions

4 tablespoons Parmesan cheese,
groted

Cook Rotinl according to package
directiona.

In n nonstick skillet, heat olive oil
over medium heat. Add onlons, carrota
and garlic. Sauté for 3 minutes, or
unti] the vegetablea aro softened.

Add broth, lentils, bay leaf and
thyme. Bring to a boil. Reduce heat to
low. Cover and simmer 16 minutes.
Romove bay lcaf. Add tomatoea. Cover
and cook for 16 to 20 minutes, or until
the lentils are tondor.

Stir in apinach. Cover and cook for
about 6 minutes, or until spinach ia
wilted. Senson with pepper. Add to

. wnrm, coaked rotini, Sprinkle with

Parmesan cheese.
Sorves 6.

" Food values per servin,

13
Calorics, 364; fat, 1.2g; saturated fat,
trace; sodium, 108mg; cholesterol,
23mg. :
Food exchanges:

4 starches, 4 vegetable

Look for Main Dish Miracle on the
second Sunday of the month in Taste,
Muricel G. Wagner is a registered
dietitian and nutrition therapist with
an office in Southfield. She publishes |
“Eating Younger,” a quarterly
newsletter with recipes and nutrition
tips. To subscribe, send a check for
$13.50 to "Eating Younger,” P.O. Box
69021, Plcasant Ridge, MI 48069.

I trust that you

MAINDISH 4400 trade your bran
MIRACLE g,y 0 for n doughnut

' after you heard the
news that fiber might

not prevent colon can-
cer. Hold on to that
can of beans, too, it
may come in handy
after this brief discus-
sion. :
Cancor is o complex
disease, It's not likely
that a singla nutrient
will turn out to be the
role protector, But, there's no argu-
ment that a high filwr diet lowers your
chancos for other discasea like high
blood pressuro, divsrﬁltu!o is, non-

Add Lentil Sauced Rotini to your cancer fighting arsenal

Rotini is low in fat and Joaded with
fibor and vegetables, It also has lots of *
thoso cancer fighting antioxidants like .
lutein in the spinach and lycopene in
tho tomatoes. All these nutrients, and
a wonderful flavor, combine to make
thia recipe one of my favorites.

Ratini is macaroni in a corkscrew
shape. I make it my pasta choice often;
Those little squiggles trap the delec-
table sauce better than plain spaghetti,
‘The small amount of freshly grated
Parmesan cheese in the recipe adds
1css than 2 grams of fat per serving: it's
really a flavor bargain. o

Lentils are the short order cook’s  ©
friend. Unlike other dried beans, they ©
aro thin-skinned, need no soaking, and.

insulin d d
. and lung cancer.

My shortest and beat dictary advice
is to increase your intako of fruits and
vegetables, whole grains and Jow-fat
dairy, while reducing your intake of
meat, sugar and alcohol, Besides, it
may turn out that the fiber lovel in the
study under discussion (at the bottom
of the 25-36 grams recommendation)
was too low to be effective.

This was the thinking that led to this
month's recipe selection. Lentil Sauced

ook more quickly than their dried " 3
bean cousina. Green lentils are nctually
green to brown and cook to a soft tex- J
ture and taste. ’l
The sauce takes well to cooked ment,
poultry, canned fish, or shellfish for an’
additional flavor accent. But you don't
need it for protein, B complex vitaming
or iron. You may find this recipe 0
tasteful reason to try more vegetarian .
main dishes. 1




