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Visited gourmet cook Carol Worsley of Birmingham one recent
morning. to return a glass bowl that had held her Kahlua Chocolate
Mousse ton the food beat you get samples). and who should drop in
unexpeciedly but San Francisco chef Michae) James and his associate
William Croas

It was getting on toward lunchtime. and | prepared to leave. Carol
came up with the suggestion. why not stay for lunch?

Michael. who had been teaching a second series of French cooking
classes in Southfield. offered to make me an omelel.

He did. and made onc for himseif. one for Billy and one for Carol
ta share with her husband. Don. who dropped home from the office but
had already had lunch

“1 DIDN'T know an omelet was supposed to taste like this!™ | ex-
claimed, tasting my first really super omelet

Carol explained that in French cooking. the omelet is lefl soft in-
side. and sometimes people don't realize it's supposed to be that way
and think it isn't done.

Well, it tasted done. and delicious ton the food beat you get sam-

ples)
Carol had been baking bread that morning--she loves to bake bread
and usually bakes some every day.

THE CROCK the bread was baked in was quickly converted by Mi-
chael {0 a wine cooler for the California champagne served with our
omelets.

Earlier. Michael had lent a hand kneading dough for some of
Carol's ready-to-be-baked bread
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*1 haven't done this in a long time." he said. happy to be in the

At present. Michael is buck in San Francisco where he is getting
ready to host guest chef-teachers Jacques Pepin of House Beautiful
magazine and ltaly’s Marcella Hazan

PEPIN AND Hazen will conduct the new spring series of Michael
James' Cooks Wine Country Cooking Courses in the Napa Valley.

Carol Worsley attended the series inaugurated in the summer of
1974, with France's noted Simone “Simca™ Beck as teacher. Michael.
at 21, had been an apprentice to Simca and later toured the US. with
her. promoting the cookbook “Simca’s Cuisine.”

James' Cooks classes are taught in-residence at a secluded Victo-
rian chateau, surrounded by vineyards

Further information on the week-end. mid-week or full-week course
is available by writing: Michae! James' Cooks. 333 Cumberland St..
San Francisco. Classes are offered in April and May.

ST. PATRICK'S Day is coming up. as if you didnt know. The Holi-
day Inn in Troy is festuring Irish entertainment in its lounges, from
now until the 17th, and Irish food in its dining room.

Entrees are Irish lamb stew. with carrots. turnips. potatoes and
cabbage: fried prawns in stout batter. piquant sauce. served with col-
cannon and leaf spinach: corned beef and cabbage with boiled potatoes
and carrots: and Dublin coddle. a stew of Irish sausage. bacon. onions
and potatoes.

The rest of the all-lrish menu runs from soups and desserts to
drinks - Irish coffee, Irish Mist liquer. Guinness Stout. Harp beer and
green O'Stroh's. -

You can bet I'll be out to enjoy one of these ethnic meals. Dublin
coddle is new to me but not for long.

On St. Paddy's Day itself. the Holiday Inn is going to present De-
troit’s Banjo Priest. Father Joseph Dustin. with Elma Santa. playing
and singing Irish-American favorites.

Some months back I heard the famous Father Dustin perform
when members of the Banjos of Michigan gathered to strum at the
Strohaus [n Detroit. Now that's some phankin.®
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[ Norm LePage's )
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Squire’s Table

ST. PATRICK'S DAY SPECIAL
Monday, March 17
BROOKSIDE JAZZ ENSEMBLE
Fanrine URSULA WALKER o

DINNER FOR TWO $8 ©5

Cheice of:
Corned Beef ond cobboge
or Rib Eye Steok

Inchudes: Soup or Juice, owr soled
bor, Home-mode breod & roh, cof-
o0, t00 or milk

1403 $. COMMERCE ROAD

(vwor the intersection
of Mople & Pomsior Troll Roads)

) '
Barbra Streisand enacts a second chapter of the lite of
Fanny Brice in ‘Funny Lady.’
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And what a great

Eﬂg it'll be. Because
ichelle Dynan is in’

charge of throwing the

Your hartica, Planned  togethe
lour es. Plan:

exactly to please . girl, Michelle
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calli
21000 Northwestern Hwy. » 357-4700

meeting, luncheon or
dinner party. For a few
or 500. Any kind of
menu you want. Full
barservice, too.Justget
rwithour party

357-4
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. Something new at this old favorite. Menus that

feature even better eating for a whole
lot less than you would expect.
Sing along at the
Piano Bar and
enjoy the spirit.

00" 1 00008 LOSSTER 8OIL
ScCoTC h' EVERY THURSDAY
SRLON AND FRIDAY NIGHT
00000000000000° $8.95

° 20480 Jornes Couzens {(the Lodpe Expremway service drive) at
the corner of Greentield Roed. Calt 342-5880 for reserveti



