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Chefs move into new 21,000-square-foot facility

BY KEH ABRAMCIYK
STAFF WRITER

If Schooleraft College i
among the eréme de la créme
of culinnry schools in educat-
ing future chefs, then the new
Vis'TTech building could very
well make the college’s eulinary
arts program the tiramisu of
the cooking world.

Schooleraft'’s exlinary nrts
instructors and students
recently retumned from spring
break sautéing, bralsing and
broiling inside the new $26.7
million VisTaTech facility. The
culinary arts department will
take up 21,000 square feet of
the 85,740-square-foot facility,

Joe Decker, a certified mas-
ter pastry chef and instructor
at Schooleraft, sald the chef
Instructors “just wanted to
pinch” themselves once they
saw the new facility,

“I've traveled all aver
Europe, and it has (those
kitchens) beat,” Decker said. “It
will allow us to teach at a high
level. It allows us to be more
creative, and give us the ability
to transfer that knowledge to
students.”

A HUB OF LIFELONG LEARNING

Housed on the north side of
the Waterman Center on the
campus on Haggerty between
Six Mile and Seven Mile roads
in Livonia, the VisThTech facil-
ity was created as a “connec-
tor” between local businesses,
computer technalogy, business
development and culinary arts
to create new opportunitics for
students, recent graduates and
entrepreneurs, according to
Bruce Konowalow, director of
the culinary arts department.

“We want to be a hub for
lifelong lerrning,” Konowalow
said, “We don’t want (culinary
students) here for two years,
then they're gone, That's not
what's evolved at this school.
‘They're back. They're maybe
taking continuing cd classes or
waorking with our people in
small business development.”

"Tulk about high tech. These
students will step into n 21st
century kitchen.

Several of the six kitchens
include cameras that zoom in

on instructors with monitors
for the students at cach sta-
tion. The demonstration
kitchen includes a DVD player,
VCR and a personn] cumputer.
*If T want ta do n demonatra-
tlon, the camera and n small
monitor atlows you to sce all of
the action,” Konowalow aakd.
“There will be less huddling

on four islands which include
four burners for sauces, sauté
pans or pots and grills. “This is
a renl teaching lab,”
Konowalow said.

An oven, o Rationa)
ClimaPlus Control unit,
includes a rack to hold 100
plates of lood, The unft allows
chiefs to program the time and
to reheat food,

around the as ench
of these students will have hi
or hier own stations and setups.

Here's some ather highlights
from the culinary arts depant-
ment:

B The American Horvest
restaurant will move ta the
new facility, increasing the
seating capacity to 86 persons
- or 104 if the bar arca is used
- in a dining nrea of 2,800
square feet. The new restau-
rant will fenture a chef’s table,
or what might be described as
afood lover's box seat, to
observe the chefs and the stu-
dents working in a 1,600~
square-foot kitchen and serv-
ing their way through lunch,
and now, dinner. The restau-
rant has a tentative opening
date in enrly Apnl, Konowalow
said.

Restaurant patrons will be
able to walk through a
canopied cover dropoft site
before entering the facility. The
facility and walkway is adjn-
cent 10 the north parking lot of
the college, so patrons won't
have to walk as far as they used
to in entering the restaurant.

£ A new pantry; the Main
Strect Cafe, will feature the old
goodies, such as baked goods
and confectionery sweets and
delights, Located along the
main hall (in what college offi-
cials call Main Strect) that
cannects the business develop-
ment, the multipurpose room
and the restaurant, the former
Professor's Pantry will also add
carryout meals to its culinary
repertoire. Instructor Jeff
Gabricl, a certified master chef
and owner of The Farm In Port
Austin, will oversee that menu,
Konowalow said,

® The fucility features a
2,000-square-foot produeti

while retaining [ta molsture.

“The students will learn flex-
ibility in how onc chef can do o
banquet for 100 people,”
Konowalosw said, “We tried
that unit with fish, and it
worked beautifully”

‘The additional space nllows
for a brenkfast and pantry closs
to sct up a buffet in the same
kitchen.

a Polish salami. An adjacent
demonstration arca alsohasa
camera and 10 screens where
Poleyn will instrvet.

Unbelievably, the old kitchen
for the restaurant didn't have n
broller. The new restaurant
kitchen has ene naw. "All we
had before was o grill”
Konowalow saaid.

The facility will allow stu-
dentato fearn all the tech-
nigues with ncw culinary
equipment that cost about $2
million. Approximately
$150,000 in donated equip-
ment was given to the culinary
arts department by manufac-
turers,

Another oven uses combina-
tion steam-conventional heat.

Cullnary arts studen
part of her A fs Carta class just days b
ofd kitchen into the VisTaTech facility.

equipment, they can eall us
and ask if their customers can
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t Danlello Mallon presents 2 plate of pork tenderioln as
elore the department moved from the

*That was the thrust of the
president’s vision of the college

*"Say you wanted to cook &
duck for the first 10 minutes

sec how samething works,

we'll say, ‘Sure, come on over.”

is to be lenders in education,

P!
wre-controlled water meter in

*“We do artisan breads,”
Konowalow said, “We use dif-

M Then there's the 2,250- Decker wanted o
squarc-foot pastry kitchen with no moisture, then the
with stations for students. next 30 at 300 degrees with 20 the bakery.
Ench statlon has a steam-jack-  percent moisture, then the
eted kettle and granite coun- final 20 minutes at 370 with
ters to allow for stud to no moi you can p

create heated sugar or choco-
late that needs to retain a uni-
form temperature,

“When you roll out sugar
that's been heated to 200
degrees, you need to putiton a
surface that absorbs the heat,”
Konowalow said. “When
chocolate nceds to be tem-
pered, they need to know how
to do it. You throw it out there
on the shab, and work with itat
the right temperature, so it
retains its shape.”

A smaller room adjreent to
the pastry kitchen will main-
tain a 689 temperature to
assist the students in working
with chilled ingredients, such
ns buttermilk, or chocolate
dishes during hot summer
days. Breads will be created in
2 1,350- square-foot bakery.

CURING AND STEAMING

Students will work in a “dry-
ing room,” which retains a 60°
temperature, for making cured
meats, such as sausage and
prosciutto. The day
Kanowalow gave his tourtoa
reporter and photographer,

dents instructed by chef

kitchen and a 1,700- squarc-
foot demonstration kitchen for
a food tech class. Students will
work at 16 individual stations

Brian Poleyn, owner of Five
Lakes Grill in Milford, created
landjnger, a Swiss dricd fer-
mented snusage, and Krakow,
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it in there,” Konowalow said,
“Or a chef can monitor the
progress of it from a remote
Jocation, like checking the
temperature. This unit con-

tains a modem, so you can do

that. We intend to get the stu
dents exposed to all the tech-
nolngy.” Many of the coolers

present printouts of tempera-

tures,

‘Then there's a steam-inject-

ed oven and a rotating oven.
“We did get substantial
donations {of cquipment),”

Konowalow said. "We get them
to help us out and there's some

reduction in costs. They nlso
know this is a unique show-

case, If they sold us or donated

ferent yeast strains for differ-

ent breads, and it might take
two days or more for the final

product. The

the water is very

f

nat fallowers and to crc?tc new
itics” K

said.

*There was much interaction
with the chefs and instructars,
many of whom designed many
kitchens of their own. The
blucprint chanyged dramatical-
ly. The kitchen ar inbs were

important in

the development of the yeast,
1t gives you the right amount
- of water you need at the right

temperature.”

College officials hope this

Main Street will burst onto the

national culinary scene s &

home of hard work, ingenuity

and new technology to help the
master chefs of today inspire
young chefs of tomorrow.

The VisTaTech facility was
created to keep Schoolcraft at

the forefront of new technolo-

& in business d
and culinary arts.

really developed with the stu-
dents in mind and the technol-
ogy that's available.”

Decker called the facility a
wonderful place.

“We've got unbclicvable
support from the college
and the community,” Decker
said. -

“They allowed me to design
a pastry kitchen campletely.
Completely. They realized my
vision to create the perfect pas-
try shap and instruct the stu-
dentsinit”
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