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Il‘ yau cat out regularly at metro
Detroit restaurants, you know
the area has more than n few very
talented chefs. When thoy gain
nationnl recognition, it’s worth
crowing about.

How's this from the November
2001 Chocolatier magazinoe?
“Although loeated inside the Mar-
riott Hotel in Pontine, Michigan,
no one would mistake the Park-
way Grille for a run-of-the-mill
hotal dining reom. The atmo-
sphere is of an clegant and com-
fortable living room completo with
fireplace and framed black-and
white photographs of the state's
‘best-known export, automebiles.

“(Pastry chef) Patricia Ivery's
White Chocolate Cherry Bread
Pudding ia the ultimate comfort
food for such a sotting: a rich,
moist pudding mada from white
bread and chocolate, enlivened
with local Michigan dried cher-
Ties."

Shifting gears

Ivery earned a Bachelor of Sci-
ence degreo in Nursing from Oak-
land University and went on to
earn a Nursing Maaters from
Indiana University. While prac-
ticing nursing for 20 years, she
continued to hone the skills for
her firat passion—baking, run-
ning a home-baking business on
the side.

. Once passion ruled, Ivery loft
her nursing career and enrolled at
Grand Rapida Community College
to study Baking & Pastry Arts
and Culinary M t

she completes a presentation per-
fectly.”

Developing a passion
Ivery, who livea in Troy, is the
seventh of cight children who
grew up on a farm in New Haven.
Her mother cooked all the family
moals from scratch, For Chriat-
mas, when she was seven yoars
old, her parents gave her an Easy

en.
The next day, sha baked her
first cake. She also says she was
inspired by Julia Child whom she
watched on television, By age 12,
she was taking notes as she
watched Child’s cooking shows.
“My poronts,” she oxplained

he cake at Parkway Grille

Ivery Jikea the French classic

LeMarigny Torte for its diffcrent

toxtures and tastes, Twe different

chocolate m':(e layers anheld
her with chocol

mousse,

You can find the original recipe
for Whita Chocolate Cherry Brend
Pudding in the November 2001
issue of Chocolaticr.

Specialty desserts .

Beginning near the end of
Novembor, Parkway Grille will
offer dessert specinla created by
Pastry Chef Patricia Ivery.
Although each will not be offered
daily, they will include Pumpkin
and Milk Chocolate Mousse Cake

“wanted me to go to college to
acquire skilla for a profession.
Back then, I didn't know that
boing a chef was a. profession.
Besides Julin Child, I dida't know
any other womnn who was a chef.”
- Poday, Ivery owns more than
350 baking and cooking books. In
addition to Chocolatier mogazine,
aho regularly reads Food ‘Arts,
Pastry Art and Dexsign, and Gas-
tronomica: The Journal of Food
and Culture,

Vibrant desserts

Believing that flavor is first in
any dessert, for the Michigan
Chaerry and Tart Apple Cobbler on
Parkway Grille's dessert menu,
she first sautes apj)lcs, sugar, and
vanilla bean seeds in butter to
create light caramel flavors.
Buaked in a ramekin, the crust top-
ping remains crumbly.

Even though its all chocolate,

_enhanced

with Apple Cider Sauce and
Scharffen Berger Dark Chocolate
Molten Lava Cake, served warm
with Espresso Ice Cream. Scharf-
fen Berger chocolate, created by
Californin’s John Scharflenberger,

is considered world-class by
renowned pastry chefs around the

glabe.

To be served in a Martini glass
and garnished with candied cran-
berries and orange peel, Vanilla
Risotto with Sweot Ginger Spica
Crackers takes rice pudding to
now heights for the holidays.
Additionnlly, individual-size
Pineapple Upside Down Cake is
by & rum-raisin caramel
sauce.

Eleanor Heald is a Troy resident
who writes about dining, food,
wine and spirits for the Observer
& Eccentric Newspapers, Leave
her a message at (734) 953-2047.

There, she was instructed by a
French Master Pastry Chef on the
faculty.

“Nursing was an intellectually
stimulating profession for me,”
gnid Ivery. It gave mo a strong
foundation in work ethics that I've
carried over to my new career,
such as discipline, setting priori-
ties, organization, and planning.”

Parkway Grille's, Exccutive
Chef Jerry Nottage recognized

. Iverys skills.

- *Patricin had recently received
her pastry certification,” he nated,
“and we were closge to opening in
November 2000 when I inter-
viewed her. I immedintely saw
that she had the vision to create
the desserts I had in mind for the
menu. Not only can she bake, but

Del Gallery proudly presents
n Marriage of the Arts featuring
Dorothy Jett Carter, jewelry
artist and Rod Carter, fine arc
photographer and writer.
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December 31st
4 pm to Midnight

_ Dancing
Songs
Stories
Magic
Comedy
Bagpipes
Classical
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Children 10 and under FREE
BUTTON PRICE $10 per person

FIRST NIGHT 2002
PERFORMANCES
AT THESE LOCATIONS:

Baldwin Library

Birmingham Historical Museum
Birmingham Ice Arena

The Community House

Artists reception
Sunday, December 9tb
from 2-6 pm

located at:

28001 Southfield Road
Beeween 11 and 12 Mile Roads » Lachrup Village

ADMISSION BUTTONS

(10 & UNDER ARE FREE)

CHECK TODAYS CLASSIFIED SECTION
" TO SEE HOW YOU CAN ENTER TO WIN!
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Michigan National Trust and Investment Services is now Standard Federal Wealth Management.

Hours: Tuesdays thru Thursdays 11-7 and Saturdays 10-7
E ’ For more information call (248) 423-7270

With Michigan National now part of the team, Standard Federal has expanded its assets to help

you exp.ﬁd yours, From Private Banking and Investment Management to Estate and Financial

Planning, the Wealth Management group offers you an even greater level of capability. With
thelr expertise in managing the needs of high-net-worth clients, theyl help you protect and

enhance your wealth for generations to come. For a private consultation,

give us a call at 1-800/662-1133 or visit our convenient location at

2600 West Big Beaver in Troy, right next to the Somerset Collection Notth.
Slan(!udl*eder&l“kahhManageﬂlﬂ.Anewwaymgeuhem!“
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