Eating ‘mistakes helps

Too many cooks

make better batter

It you make a bad cake i Archie

Carr's baking class. chances are

you're dmng the right thing

“We want 1o make a bad cake 1ty
not our intent to make a perfect prod
uet.” Care smd “This v nat o home
e class We're not showing these
people how to. but how not to

Carr. n general foreman at Sanders
and a Southficld resident. 1s also anan
structor in the hospitality industry cur
ncula at Oakland Community Colleye
Orchard Ridge campus

Ninety per cent af his 44 studnets
have already launched carecrsn the
industry™ as they refer to the houpy
tality business More than B0 per cent
are supervisors In varing. hikeries
and restaurants. which means they
must be concerned wath quality con
trol, Carr said

“These people are going to have to
know why the cakes have risen too
high, before they get all the way down
the production Tine to the icer 1f not
the cakes arc going to keep coming
out that way The mustake will cost the
company a Int of time and time -
money

But it wasnt of the escence an the
classronm  where students e
“whites™ ¢ the haker's umfoerms
worked 1 pairs as they mixed n
gredients poured the batter and shd
the pans onto steel planks 1n a rotary
oven

WITH PLANKS about six feet lonyg
and more than a foal wide, the oven
could casly have accomodated filty
cakes more than the two haking

Not only the oven: but the rest of

the kitchen facilities are a source of
pride to Carr. who pointed out their
<upenionty to most hakery and restau
rant kilchens

" Look at this. t's all stainless steel
and” bigger than any retald bakery
soure Tikely to find around here T'd
wiv 1t could supply a whole commu-
ity with food

He rased lus arm in an expansive
festure which encompassed  ovens,
gant mixers with bowls. countertops
and cupboards and sanutation” equip-
m

Thes (OCCs didnt skimp on any of
thi " b ad prodly

flut tes cmdents did Ore of them
carcfully  measured out hall “the
amaunt of shortenung required 1o the
hasie yellaw cake recipe

nother cut the baking powder n
halt. but added whole measures of the
other ingredients The intent. he ex
planed. was to see what happened
when ingredients were inadequate or
omitted

Others across the room  dumped
dwubic porhons of ingredients into
thesr miong; bowls and watched care-
fully W eontrol the splatter

Some of the cakes which emerged
frum the oven looked hike the humps
on a camel’s back Others sagged 1
the middle and crumbled between the
fingers of bakers trying to shake them
out of tins

After scrutimzing his attempt at fail-
ure. ona stuent pulled a pocket calew
lntor out of his pocket and jabbed at
the buttons

“Mathematics 15 essential In this
course” Carr explained “you have to

have reached a certain level of math.
before you can take it "

THE MATTER 1s one of simple al-
gebra. because in altering a recipe of

. converting 1t from per cents to

pounds. an unknown quantily is
sought. he said

Carr teaches six hours of slide rule
instruction, and maintains that the
rule is even faster than a calculator.
It has the added advantage of aliow-
g a student to check his original fig-
ures. he said. because a caloulator
allows work with only one figure at a
ume

“The only ones who can beat me on
a shde rule arc the onental students
They pick up that abascus. and
moved those beads so fast. 1 just
couldn't keep up.” Carr said

Baking s a science, he said. which
1 why they also make “control” or
normal cakes with every batch of de-
liberate failures

The students will test the cakes on
texture, odor. color. general appear-
ance and finally taste. When they
dont know the deliberate additions or
amissions. they are expected to make
a judgment  Oftentimes they don't
know what went wrong

“Once | put the ingredients out on
the tables without telling them what
they were 1t happened that some mis-
took the salt for sugar. and added it
to the mix without tasting it ** Carr

d

KAl

It was obvious that something was
wrong after the cake was baked. but
the students didnl discover their mis-
take until he let them sample it

You have to weigh the matter carefully.
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