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WHAT'S COOKING

Send Items for Taste calendar
at least two weeks In advance

of event to Ken Abramczyk,”

Taste Editor, onselvar Newspa-
pers, 36251 S ivo-

of The Farm reataurant in Port
Austin; Certified Master Chel’
Danicl Hugelier, Schoolcraft
hutruct.or. coach of the U.8.

nla, Ml 48150.

INTERNATIONAL, DINNERS
Enjoy a gourmet five-course
meal prepared by second-year
culinary students in the Interna.
tiona] Culsine claas in the Amer.
lmn Harvest Restaurant in the
Center at School
Cnl]egs on Haggerty Road
between Six and Seven Mile
roads in Livonia. Courses are
prepared from five different
regions under the instruction of
award-winning chefs, Wine will
be served with each meal. Din-
ner is sorved at 6:46 p.m. and
costs $28,95 plus tax, per per-
son, except for French, which is
$31.95 per person.
Dinners are scheduled as fol-
lows: regional American, Jan.
.11; Mediterranean, Jan. 18;
authentic Mexican, Jan. 25; Ital.
ian, Feb. 1; French, Feb. 8; Ger-
man, Feb. 15; South American,
Feb. 22; Viotnamese, March 1;
Russian, March 15; French,
March 22; Italian, March 29;
Polnnd Apnl 5, m]g“rfa‘:ml Ameri-
pril
26. Cnll (734) 4624488 for infor-
matfon or reservations. Seating
is redit cards accepted.
MASTER CHEFS DINNER
Diners can enjoy an a truly
memorable dinner Friday, Feb, |
2, prepared by chefs at the top of
their profession.
Schooleraft College’s Culinary
Arts Department will present &
nine-course meal prepared by
the achool'a master chefs and
invited chofa,
The dinner, to raiss funds fora
culinary student resource center,
wll.lbegmateﬁpm inthn

Culinary Olympica
2000 tham and member of three
U.S. International Culinary
Olympic teams; Certified Master
Chef Joseph Decker, Schooleraft
instructor, one of three Certified
Master Pastry Chefs in the U.S.
and a member of World Cup
Pastry tenms.

Also, Brian Polcyn, Schooleraft
instructor, owner of Five Lakes
Grill in Milford and culinary
consultant to Northwest Air-
lines; Certified Master Pastry
Chef Chris Northmorg, executive
pastry chef at the Cherokee
Country Club in Atlanta; and
Ceortified Master Chef Edward
Janos, owner of Cook's Fresh
Market in Denver.

Madeline Triffon, master som-
elier and wine director of Matt
Prentice’s Unique Restaurant
Corporation, will serve as the
evening’s sommelier, and Eoen
Connors, maitre d'hotel at The
Lark restaurant, will fill that
role for the dinner.

‘The menu will include hot and
cold appetizers, soup, fish, sor-
bet, o roast or b , R
light snlad with cheese, dessert
and sweeta, petit fours and

chocolates.
The $226 price includes tax and
gratuities, Ticketa must be pur-
chased in advance, by credit
card, are nonirefundable, and
will be available from the Culi-
nary Arts Department.
Schoolcraft College ia located at
18600 Haggerty Road, between
Six and Seven Mile murln, Just
wost of I-276.
LEARN ABOUT COOKING
Here is the schedule for Contin-
uing Education classes at
hooleraft College in Livonia,

newly Har-
vest Restaurant in the Water-
man Center on the Livonia cam-

pua,

Individual tickets to this

gourmet feast are $225, with

approximately half of that sum

tax deductible.

The chefs are donating their

time to prepare the dinner,

‘They are: Cortified Muter Chef

Leopold Schaeli, chef inatructor

alumnus at Schoolcraft; Certi-

fied Master Chef Kevin Gawron.

lk.| Schoolcratt instructor and,

ional Culinary Ol

gold medal winner; Cert(f'ed

Mauster Chef Je! ﬂ'rey Gabriel,
oolcraft instructor and owner

for the winter somester:
W Wintor Soups & Stews, 8-10
p.m., Monday, Jan, 16;
W Cooking Light, 6-6 p.m., Tues-
day, Jan, 23;
@ Quick Easy Meals, 8-10 p.m.,
Thursday, Jan. 25;
8 Thai & Vietnamese Cuisine, 8-
10 p.m., Monday, Jan. 29;
W Heart Smart® Moke & Tnke,
6-10 p.m., Monday, Feb. 6;
W Cakes, 'l'orwa, and I-'Inns, 6-9
p.m., Tuesday, Feb. 13;
B Making the Cut-Learning
Cuts of Meat, 6-10 p.m., Mon-
duy, March 12;

& Herb-a-mania, 6- 9 p.m.,
Thursday, March 2
n The Incredible Ed:blu Mush-

room, 8-9 p.m., Tuesday, April 3;
M European Bread Making (two
weeks), 5-10 p.m., Thursday,
April 5 and 12;

W Qutdoor Grilling & Entertain-
ing, 5-10 p.m., Thursday and
Friday, April 26 and 27;

@ Four Course Meals to Go (one
day only but offered three differ-
ent dates), 6-10 p.m., Monday,
Feb. 19, March 18 and March
28.

ServSafe Sanitation classes also
are offercd to preparo ¢ students
for the ﬁnnl

Finish the roast dinner with this dessert

Valerie Boguslawski of Farmington Hills offers 4 tablespoons comstarch pY
this recipe for banana cream pudding as a nice 2 large eggs
“comfort food” for winter or to end your pot roast 2 cups warm milk *
dinner with a great dessert. 6 tablespoons butter
BANANA CREAM PUDDING 1 tablespoon pure vanilla extract o=
Sauce: In a large mixing bowl, whip together sugar,

1/4 cup light Karo syrup

1/2 cup packed tight brown sugar
1 tablespoon butter

1/4 cup heavy cream

1 tablespoon pure vanilia extract
4 bananas, peeled and diced

cornstarch, and egga until amooth and fluffy, nbout 3
minutea. Slowly pour in warm milk. Then pour the
pudding mixture into a large saucepan and whisk
constantly over medium heat until it comes to a boll.
Immediately remove from the heat and whisk in the
butter and vanilla,

4 almond slices, toasted ‘To assemble, spoon half the pudding into a serving

e
Foundation of the National
Restaurant Association.
‘The exam is given in the class,
These classes will bo held 8 a.m.-
5 p.m. Tuesdays, Feb. 6 and
April 3.
Also, Understanding California
Wines will be 5-7 p.m. Monday,
beginning Feb, & for five weeks,
An Italian wine closs is sched-
uled for 6-7 p.m, for five weeks
beginning Monday, April 2,
Anyone interested In more infor-
mation regnrd.lng t.heoe clnsu,

brown sugar, butter and cream over medium heat.
Bring to a boll, stirring constantly. Remove from
hoat. Cool 5 minutes, then atir in vanilla, bananas

‘bowl. Spoon the banana caramel aauce on top. Finish -
with the remaining custard. Chill.

To garnish just before serving, whip loxp heavy
cream until 80 percent whipped. Then

In a amall saucepan, stir together Karo syrup,

and almonds. Reservoe for use lator. spoons sifted confectioners sugar and eanunna whip-
Pudding: ping until cream forms into soft peaks. Smooth the
1/2 cup sugar whipped cream over the top of the pudding. Serves
2 tablespoons all-purpose flour six.

it

Enjoy these sides with your dinner :.

E:\!ny side dxnhu l';ke guhc salt; add enough water to cover. escarole, spinach of

they can call S Bring to a boil; cover and cook 10- arugula )
Continuing Education at (734’ greens with honey musuud with 12 minutes or until gender, Druin. 1/3 cup chicken of veg- .

W . your Sour favorito roast, courtesy of  Mayh potatoes and garlic until etable broth .

the National Cattlomen’a Boef [ oan Add milk and butter, 1/3 cup honey mustard

Don't. lat the cold, harsh days of ociation. beating unti ight and fluf¥y. (If "
winter drag you down, The M- et becomes too thick. add In an 8-quart heavy pot, cook  ©::
Fit Culinary team of the M-Fit  __GARUC MASHED POTATOES Tixtro bocomes too ek add - onions in ofl over medium heat for
Community Health Promotion 2.2 1/2 pounds all purpose 2 to 8 minutes or until tender. Stir ,
Divisi time), Stir in green onions. Serve  oceasjonally. Btir in garlic and

ivision has released the winter potatoes, unpesled, quar- with beefand .
class schedule for its nutrition tered s, Amg?;ﬂm crushed red pepper; cook 1 =
education program. Tho first 16 cloves gariic, haivad minute. @
class scheduled is Comfort Cui- AND HONEY MUSTARD Add greens; cover and cook 2t0 £+
sine, featuring meat loaf, av/:‘ ﬂt:aupcnn sait . 1 cup chopped onions 3 minutes or until wilted, stirring -~
mashed potatoes and ‘mushroom 2 tablespoons ofive oll once, Combine broth and mustard; :..
gravy; chicken pot ple; porfect 1/2 cup milk add {0 greens. Cover and simmer -
ronst chicken with lermon and 1/4 cup butter, softaned 2 B e o aver low heat 1 to 2 minutes to
‘horbs, crenm).; t:ttuslnl with 1/3 cup finely chopped green 1/ ;:;::‘:‘”" crushed blend flavors. ¢

iutto ing. lon: chives N .

e Clase cna from sp;dg”-l;fn' onlons or chive 12 cups or 16 ounces mixed Serve with beef and potatoes.
Wednesday, J. In o largo saucegfan or Dutch bitter graens such as
i B bk g e e

Demonstration Kitchen, 4260
Plymouth Road, Ann Arbor.
Individual class fees are $30,
$50 for a two-person fec, and $80
for a series of three classes.
Nutrition education claza fees
are $20. Pre-registration is
required, Register online at
www, mfitnutrition. com or by -
mnil at community. nutrition@
umich.edu. Call Nicole Goyarts
at (7134) 8764387, Ext. 236 to
register by phone.

Other classes include: Building
Better Sandwiches, 6-8 p.m.,

_ Wednesday, Jan. 17, and Winter

Soups to Warm Your Heart and
Soul, 6-8 p.m. Wednesday, Jan.

CLASSIFIED ALERT!

Elmar aftar he's sold his
car and eaten his pizza

Throckmorton

gives our pizza/ad
combo a big
thumbs up.

Join Elmer and get your free Buddy's cheese

®bserver &
CLASSIFIED ADVERTIS

Part of HomeTown Communications Network™

Eimer calling us to place his ad

pizza when you place a classified ad to sell your
car, truck, van, or whnlevef vehicle you don't
want or need anymore. Just call us and we'll put
your ad in your hometown newspaper and send

you a coupon for a free small cheese plzzal
Sorry, this offer does not apply to commercial accounts.

online.com

Eccentric
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Oakland County: 248-644-1070 Wayne County: 734-591-0900
Rochester 248: 248-852-3222 Clarkston, Lake Orlon, Waterford: 248-475-4596

RESTAURANT
FIZZERIA

The home of Detrolt's
original Squars Deep Dish
Plzza Since 1946
Consistently Voted #1
Aubum Hiils. 124,
Hills....{24

Detrolt on Conant (31

[ 31011
Royat OaK ...ocmweed
Warrsn
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WE HONOR

GNC GOLD M

CARD EVERY !
TUESDAY

W Atkins Dieters! ] Thinking Viags

Get the FULL LINE of "T,WIGOR 200
Atkins products here! rbal Alternative

1
FREE .o/iXiiceen H
ENTIRE PURCHASE! Greatsnackor meat || 5500 51 699 vm
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SAVINGS ON YOUR

10 Lu(.‘lllnns {to Scerve You

248-VITAMIN .
ton .

Call for your ncarest loc
www.ThevVitaminoutiet.net

JOE S PROD[ CE

s &veget .lhlv
33152 W. Seven Mile

Livonia, Michigan 48152
248) 4 4333
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