The Observer & Eccentric/ SUNDAY, FEBRUARY 24, 2002

(B3

sou p from page B1

Scaling:
Brother
Vincqnt until it's all bubbly, about 30- to
Reyes quips 46-minutes, adds more flour to
that make a dough, enough to make
scaling is it silky and pull away from the
what an.”
“For sixteen loaves I use 16
snakes and ounces of oil,” he enid. “It adds to
bakers d.
akrers ao, the texturo of the bread. It
Here he makes it a little more moist.
uses a scale Honey adds moisturce beeause it
to weigh g'bso;l;s xgox:tluﬁc _i{l;(om l:iuzl air.
. ou knead it till silky and let it
tw%?g:::dz roise until double in bulk and
b £ punch down.”
. _eforp Reyes then uses a dough cut-
ahap.mg it ter and seale to separate the
intoa dough into 2-pound pedsant
easant loaves.
P loaf “This is called scaling. It's
* what snakes and bokers do,” he
quips.
mﬂm Reyes never loscs his sense of

humeor. Baking bread helps him
remain upbeat while helping the
people who come to the soup
kitchen for assistance. Reyes
began baking out of necessity
while working as a chaplain at a
Chicago hospital's trauma cen-

Bread, soup heat up kitchen

Sec related story on Pastimes  needed to make dough. Knead 2 ham banes

ter. Reyes would bake up bread
stuffed with marinated vegeta-
bles, mozzarella and drizzled
with a little oil as a way of deal-
ing with tho stress,

*It was Level One trauma and
I was starting to dream about
things,” snid Reyes. “I began
making bread as a stress release
but it ended up being & way of
taking care of the atafl, to feed
them asnd provide something
pleasant to take a break from
gunshots, stabbings and beat-
ings. There’s something about
taking a break and talking
between crisis, They're not used
to being taking care of so I had
to kind of come in the back door
80 | could care for them.”

Caring for people is what the
soup kitchen is all about, The
Capuchin Soup Kitchen opened
Nov. 29, 1929 in a hall on the
north side of the monastery on
Mt. Elliott. Friars Herman Buss
and Frances Spruck were
inspired by the work of friar
Solanus Casey who was the

doorkeeper at the time. He fed
people because they were hun-
gry, sometimes 200-300 people
every day. -

“They served soup, bread and
coffee,” said Reyes. “From the
beginning we always had volun:
tecrs. In the history of this place
we never ran out of food.” .

That includes hot and steamy,;
whole wheat bread fresh from
the oven, :

“Bread is always a surprisc,”
said Reyes. “For some it's the
first time they've had bread
come out of the oven that hnsn't
been processed. Bread feeds the
whole person. Bakers are very
fortunate because baking brend
is very tactile, I find mysell
wanting to share something very
sacred and beautiful. There's
something nbout breaking bread
with people. You don't have
meals with people you don't like.
There's something sacred about
getting together and baking and
brenking bread.”

front. dough until it begins to pull away 5 gallons ham stock
HONEY WHOLE WHEAT from bowl. Dough should be 5 pounds ham scrap
BREAD kneaded until it has a rubbery and 12 tablespoons of black pep-
Capuchin Soup Kitchen Recipe silky texture. per
i Alter dough gets to silky texture 3.5 pinches of nutmeg
1 quart warm water stage continuo to knead 10-13 5.6 tablespoans thyme

2 tablespoons dry yeast
2 tablespoon salt
4 cups wholo wheat flour (for

minutes longer. Let dough remain
in mixing bowl and let rise until
double in bulk. Punch dough

3 cups butter and 3 cups

flour-to make roux

Our Beverly Hills
store has moved

Now in Troy

sponge...additlonst flour 8s
needed.)
1/2 cup honey
1/2 cup powdered milk
1/2 cup uncooked oatmeal
2/3 cup pre-soaked ralsing

for 16 minutes, dropping tempera-
(oplionél) m:ﬁ 10925 F and egr':lir;‘uo b,,‘;:;n! mering ham atock. Cook until peas
In mixer bowl add warm water, for another 20 minutes, Bread aro split and tender, Remove Florol Stems
powdered milk, yeast, salt and should have nico dark brown bones from ham. Using wire * Special
honey. Mix well. crust. Remove from ovenand put  Whisk, add roux slowly, small Purchase

Add wholo wheat flour to make
batter for initial “sponge.” Mix
wetl using wooden spoon or wire
whip for about 10 minutes. Cover
and place in Warm area and let
rest. .

down, knead the dough for another
2 minutes, Transfer dough to table
and cut into four equal sections.
Form loaves and lot riso to
slightly less then double in size.
Bako in pre-heated oven at 376 F

on coaling racks. Do not put in
bags until cool otherwise crust will
got soggy. This bread will freeze
well, Makes four loaves.

THICK PEA Soup

In large stock pot heat up 5 gal-
lons of ham stock to simmer.
Braise vegetables in butter.

To braised vegetable add dried
pons, bay Jeaves and other season-
ing. Add mix to 5 gallons of sim-

amount at time. Stir until smoath
and cantinue to simmer for hall
hour,

‘This soup is best made a doy or
two before, The flavor will improve
if given time to “Ggc” for a couple

reg. 1.49

HNoture's
Reflection

Permanessente %1

After sponge has risen and bub- “ALISON'S SPECIAL” of days. Open Stock % :
bled (about 45 minutes) add oil 1/3 pound butter The roux will enhance the flavor LoewCornelt™ 50 OFF

and oatmeal and raisins (if mak. 2 pounds diced celery and thicken the soup. Excellent Garden Shop Artist Paint "
ing ralsin atylo...thoy should be 2 pounds diced onlon served with o crusty bread ina Greenery Brushes 1
plumped in hot water for at least 2 pounds diced carrots large bowl on a cold day. Makes & 4
1/4 hour bofore boing added.) 2 bay feaves gallons of soup or enough to serve q

. 'Add moro;wholo whoat flour as . 8 pounds dried split peas 40.
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SUNDAY., JANUARY 27, 2002
11am-4pm
BIGGEST SHOW OF THE YEAR!
HYATY REGENCY, Dearlwm

SUNDAY, FEBRUARY 3, 2002
12:00pm
NOVIHILTON, Nori

N [ ]
~Michae
THE ARTS AND CRAFTS STORE
10!

CE

SUNDAY, FEBRUARY 10, 2002
12:00pm
WEBER'S INN. Ann Arlor

SUNDAY, FEBRUARY 24, 2002
12:00pm
ANDIAMO ITALIA
7096 Eust Fourteen Mile Road, Wirrent

SUNDAY, MARCH 3, 2002
12:00pm
FARMINGTON HILLS
AMANOR BANQUETS
23666 Orclanl Lake Road,
Furmington Hills

WIN A $10,000%
DREAM WEDDING

A Honcymoon Suite Romarice Package by Hilton Suites
@ Detroit Metro Airport
@ A Quintessential 3 Night /4 Day Jamaican Honeymoon at Catples
« Bridal Jewelry by Brides Brida! Salon
& Therapeutic massage for the Dride & Groom by N.EAR. Perfect
@ Free Arch Rental or Candelabra by Norma's Enchanted Garden
& Ilsirstyle, Nails & Tonning by Studio 5B Hair & Nail Salon
A $150 Wedding Cake hy Cakes by Phyllis
@ Free Tuxados for your Wedding Party by President Tuxedo

SUNDAY, MARCH 10, 2002

:00pm
DETROIT MARRIOTT AT CENTERPOINT
3600 Centerpoint Parknuy
{At Square Lake & Opdrke Revidds)

g, Feb, 4 Theough by, Mae 2. 2002,
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Your
Custom

{878 valuc)
@ 5300 in Bridal Accessories from the Machattan Callection
& Flawer gitl Dresses by Always & Forever Beidal Salon
@ $150 ko Invilations by AfTordable Invitations
m A 3 hour DJ Package by Elite Entertaiament

TICKETS: $7.00 WITH ADVANCE RESERVATIONS $8.00 AT THE DOOR

CALL BRIDES-TO-BE,INC. @ (586) 228-2700
Email: jafod) beshowsnet Website: hawanet

Harrbon Township
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@ Complete niake-Overs fof the entice Wedding Party & 2 $40 SUNDAY, MARCH 24, 2002 | Were The WORLD'S LARGEST Custom Fremer

Cettificate for the Bride by Mary Kay - Sheri Strang 12:00pm I— Pyt s ey e ey

@ $500 Gift Package by Christian Dior Fragrance . oot R — e S e G vwm M - —

@ Free Bridal Veil from Bridal Veits & Shocs Unlimited (5200 valuc) MAC & RAY'S BANQUET CENTER Percent OFf Discounts Are Off Original Ticke!
@ Free Brida) Shoes & Purse by Bridal Veils & Shoes Unlimited 30675 North River Road,

{72 Prices Good Feb, 24-March 2. 20024zzy [ |
wwwinichaels.com
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Lara's Crafts®
Ready-to-Finith
Wood Tornings

o e

Price.

For nearest location

call TOLL FREE H
1-800-MICHAELS|:
(1-800-642-4235)
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