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By MARGARET MILLER

What comes (o mind when someone
usey the term “‘haute culsine?”

The French chel’s ultimate in cook-
ing skill?

The best of ingredients. the most
complicated of recipes. the most
subtle of flavors?

Rich food and a lot of it. served in
many courses®

Hours and hours in Lhe Kkitchen®

Right on some counts, says Paris-
born Madeleine Kamman, who not
only cooks in the manner French
teaches how to do il and writes about
it

But not necessarily right on all of
them in these days of ing
and faster-paced living. she emphs-
sized in a recent vist to Rediord
Township.

TO PROVE HER POINT, she pre-
pared an elegant gourmet meal in an
hour and a hall before a crowd that
gathered in the Kitchen Glamor store
on Grand River.

But she brought a lot of her secret

with her—cooking stocks in covered

. bottles for the lamb and scallops
courses she prepared

“This is "la cuisine nouvelle. ™ said

' Mrs Kamman, “'You do the food that

is just as beautiful. gt you do not
spend s0 much time.

“All you need is stock. and all that

. you need to make fine stock is to boil
water But the quality of food is abso-
L\:ely not to be compared when you

MRS. KAMMAN, who heads Mod-
ern Gourmed. an elite cooking school
in Boston, and has authored several
books on French cooking. chose for

her demonstration three recipes {rom
her yet-to-be-published bock. *“When
Women Cook.”

She prepared Selte D'agneau
comme a dol de Bretagne tcrown
roast of lamb). along with Coquilles
St Jacques Normande a I'ancienne (3
dish of scallops) and Fraises Print.
emps, an elegant combination of
strawberries and cream.

With these, in a gourmet meal serv-
ed these days in France, would be a
salad course and a cheese tray. Mrs.
Kamman said. She did't include these
in her demonsiration in the interest of
simplification

Serving both meat and fish courses
in an elegant dinner—" that's the
French way,” this cook said “For-
tions are very small. and very rich.
and they go with two vegetables.” she
added

She also said the strawberry dessert
indicates the more modern trend 10
lighter meals.

“This is cream. very hghtly-fla-
vored with pistachio. with straw-
berries piled on top favored with a
raspberry puree. The French now are
eating more of the (ruts for dessert—
not so many of the rich cakes and ecl
airs

THE NEW BOOK on women's cook-
ing in France. Mrs- Kamman nad.
grows out of her behef that ‘“too
much is said about the great chefs of
France—not enough about their
mathers and grandmothers who have
been doing this simple cooking for
many generations.”

“The recipes | give in this bock.”
she added. “‘are from the women in
my own family Not that they have
written down these recipes. bt | have
tearned from them a great deal that |

Color coding’s out

. Consider new approach

By CRAIG
Almost all wines go with almost all

foods.
Now that the besic rule of reds with
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‘Haute cuisin€ cook
cuts calories, time

know about cooking. and | can remem-
ber how a dish tastes and then write
down the recipe ™

The recipes in her heritage, Mrs.
Kamman said, come from all over
France. Normandy. Brittany. Tou
raine, Alsace, Savole.

TWO EARLIER BOOKS. “The Mak-
ing of 5 Cook™ and “Dinner against
the clock." bear out this cook’s philos-
ophy about her art

**Some people are born cooks.” she
said. “They look at a refrigerator and
start to prepare a meal. They know
how to use what they have available

“For others, the art must be taught.
and it can be taught so they can pre.
pare the food as beautiful as the one
who is a born cook.

“In my school. | concentrate a
great deal on techniques. and then on
basic proportions. When you are thor-
oughly grounded in these. you can
cook well without recipes. Although |
would like people to buy my bodks. 1
really wamt my students to cook witl
out them ™

A BIRMINGHAM COOK who has
studied under Mrs. Kamman both in
Boston and in France secanded her de-
scription of her training -

“'She really concentrates on L
ruques and she has taught me an
amazing amount.” said MrSh. Geri
Rinschler, who helped make arrange
ments for Mrs. Kamman's visit to
Kitchen Glamor.

~And she cooks by [ar the best food
[ ever have eaten ™

trict's adult educalion program

“This kind of cooking really 18 an
art. and Madeleine is the finest artist
1 know
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‘Godspell’

TRYING TO SAVE the people is
Dennis Baliey In his role as Jesus
in the U. of D. - Marygrove pro-
duction of "Godspell.” Besides
playing the lead role, Biley also
served as assistant chroeogra-
pher for the production.
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grafted 10 American roots. ic labels which will sstisfy & specifi-
A quick snd chesp introduction to cally described taste ARer all. a good
general descriptions of wines is at to the custom-
hand in domestic bottles. er in order to get more business

Fast introductions to large selec.
ARMED WITR some vocabulary. tioms of wine can be made through
the consumer can siep into sny of this  tasting  perties. oceasionally  spon-

sared by large siores or by several

wversities
In any case. a notebook 13 in order
3 mer (o record resctions and

- This becomes a handy reference for
future shopping

READ THE LABEL

Mondzy, March 24, 1975

n selecting table wine

consumption and
knowledge incresse. one can ulti-
mately embark on new adventures
The building of & personal wineceilar
and perhaps the serving of & great din-

ner

Whatever direction is chosen. be it
Chatesu  Latour 1958 with chat-
eaubriand or Paisano 1975 with spa-
ghetti. only two things need be kept in
mind. your palate and your pock-
o

book
Bon appetit

AS ENJOYMENT.

AND YOU'LL BUY THE VODKA.

RELSKA.

Every bottle
of Relska Vodka
bears 18 medals
from 10 countries.
Taste why.
Relska. Since 7721

Teldat Wk WD and A0 Prie Drstilleed trom e Iy U RSy AL FLatee e € R




