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To classroom

Welcome, diners

By ETHEL SIMMONS

The menu at the Clipnard restau-
rant is atiached o an ardinacy clip-
board. Al the bottom It reads: ~Wel
come 1o our classroom We're glad
you're here " _ -

Part of the Southeast Oakland Voca.
tional Education Center in Royal Oak
the Clipboard m open weekdays to the
public for luncheon. Prices are esti-
mated to be 40 percent lower than
most olher restaurants

Ben Pearlman. bearded. twinkly.
eyed chel instructor. runs the food
service program with case bul firm
discipline.

The 100 students enrolied are there
because they want to fearn abaut cook
ng. serving. hostessing. Managing of
owning & food service operntion

THE MIDDLE class-sestim oper
stes the Clipboard restaurant. and
everybody Rets o um 1o be a waiter
of waitress as weil as <hare in meal
preparation

From 0 to 125 persors eat on Mon-
days through Thursdays at the (hip
board. which scats €0 customers at 2

ume. Fridays. between 125 to 173 cus-
tomers enjoy the buffet.

Customers come ‘“‘from Farm-
ington, Warren. Rochester. Detroit.”
according to Peariman. They hear
about it mostly by “word of mouth.”

Menus are mailed ot ance a month
1o a list of 400 customers The stand-
ard menu is a varied one. mith garden
fresh salads, offerings from the sand-
wich board and from the grill. Side
orders and beverages complete the
regular menu

- IN ADDITION, there’s 3 “'special of
he day

t

One recent momning. Breast of
Chicken Eugenie was taken off the
meny when a power blackout in a
five-mile area put the moming ses-

sion +which begins &t 3:30 am.) two -

and a half hours behind schedule.

Peatiman adapted. unruffled

‘We can sérve Chicken Eagenie to-
morrow " —along with the next day's
special. Lobster Newburg

Peariman descnibed Chicken  Eu-
gente ax. “Chicken breast dredged in
flour. sauteed in butter, placed on a
picee of ham. on toat, garnished with

Lin ignash, Royal Oak Dondero High junior. prepares Biack

Bottom Pie for serving

Michele Naud, Birmingham Seahoim High
junior, and Eleanor Egeland, dietitian, put

Maurice salsds on tray

a silver dollar mushroom cap. and fin-
ished with sauce supreme.

MORE TYPICAL [are is hamburger
deluxe—one. er pound ground
round served with shoestring po-
tatoes. onion rings. cde slaw, lettuce
and toinato. The potstoes and onion
rings are light. nat oily tasting

Clipboard customers inciude area
school superintendents, teachers and
counselors. but the majority of busi-
ness is from the general public.

Peariman sald many diners are em-

oyees of Ford Tractor. Corsumers

er and Saks at Somerset Mall.
The restaurant Is popular with senior
citisens, too

The Clipboard Restaurant isn't out
to make a profit

~Our goal is to break even.”” Pearl-
man said “"We make a few dollars a
month. and it goes into the school's op-
erating fund.”

THE ROYAL OAK School System
operates the certer, funded by Cak-
land County. It serves 12 school dis-
tricts, providing vocational traiming
for some 1.600 students in 29 pro
‘grams.

1f you want to wend your way to the
Qipboard. it's at 458 Delemere be-
tween Crooks and Coolidge. north of
H Mile Road Hours are 11:30am to
1:30 pm. Tuesday through Thursday
and from 11:30am to1pm Friday.

Another nice thing about the restay-
rant, from the custamer's point of
view, the memnu says. “no tipping
please.”

Chet instructor Ben Peariman supervises preparation of poultry for
Chicken Eugenie by Terry Beck, Bloomfield Hills Lahser senior (left) and Gary
Fariey, Madison Heights Madison High junior

By GAY RUEIN

Ever since the Boston Tea Party.
Americans have been drinking colfee
It was the patrictic thing to do then.
and now it has developed into a mat

Americans love the smell. taste.
sight. even the thought of coffee. and
are always searching for the perfe

oup.
In fact. a whole group of colfee ex-

ing) while others are still looking. ex.
perimenting. inventing

‘There is only one thing that is uni-
by cdfee expents

ALL AGREE THAT it is best to buy
the whole roasted beans and have
them ground (o suit your brewing
method (percotstar. drip) of even bet-
ter. grind them at home with a colfee
mill (not a grinder thet has knives
that cut the besns and therefore cut
favor and sroma. but a mill that has
lg!dlﬂ ring»

longér the ground coffee sits on
the shelf. the more flavor escapes.
but the whole roasted besn can laxt al-
most indefinitely.

“‘Anywhere from a year to 20
years.” one expert estimates

But which bean to buy? There are a

European coffees gre roasted longer

than American and are therefore.
© stronger Expresso coffee. for ex.

ample. is made from beans that have
been roasted longer than mast beans
found in Amenica

That is what makes it “cantinen-
tal.” And that is what gves it the
heavy. more biting flavor

The strongest coffee in America—
ie. coffee that has been masted the
longest —is French Roast [t s atmost
entirely black and & very strong and
atter. [t is used mostly as a biend for
standard roast colfees to add spice for
alterdinner drnks that appeal o
some palates.

BUT KNOWING your beans s not
all. Besides the bean. there is the
method of brewing Most popular with
coffee buffs seems to be the fier
method (Melita and Chemex make

iground-ree: cup of colfee.
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Americans just love
‘a good cup of coffee’

For the true expenmenter. the nrw.
el way to brew colfce 1s with the
Toddy Pot It has just been invented—
of rather borrvwed from ancient Per.
wian coffee makers.

TODAY'S VERSION cmusts of a
glass carafe with a white plastic bowl
that fits an tap There 1 also a flter
a rubber plug and a measure. The
dea 1« that if heat 1s the cnemy of
good coffee. then cold is the (nend.
Thus. al} brewing s done with cold
water.

The optimum temperature the cof
fee reaches ts room temperalure. so
certain undeyirable oix and fusclages
that are reieased & hgher temper-
aures never enter the colfee. « Accord:
Ing to some it t nnt the calfeine that
keeps people awake at night but the
fuselages

The procedure s simple Just dump
a pound of your favonte ground coffee
into the white bowl along with about
seven cups of cold water (no stir-
ring). The gloppy muxture sits over-
night. In the morning remove Lhe stop-
per and a thick. syrupy liquid drips
into the carafe

Thes is coffee concentrate and 1s
used Dike instant It yrelds about 20 to
3 cups of colfee and can be refrig
ersted indelinitely

IS IT WORTH IT" There are af
ready some comerts who say ves In
fact. there s one man. who takes his
congentrate with hm on trips. He
can't drink anything else now that he
hay found his cup of colfee

The Toddy Pot. along with the
French. the Expresso. the Chemex.
the grinder. and 30 varieties of colfee

troit. A resident coffee expert. Ed
Schnee. can give all sorts of colfee
Tore and legends alang with advice.

"Rt all depends on the ane who is
making the coffee. You've got 1 ex-
periment.” he expiairs as he demon-
srates esch utersil

The Gourmet Shop at the Cortinen-
tal Market in Birmingham. also has &
coffee expert. Jusnita Hickling. and
aght vaneties of coffee that come in
tuge buriap sacks. 30 you csn mix
and match as you plense

timate coffee taster.
Not many ceffee lovers have
reached thst degree of finesse. But
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