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By ETHEL SIMMONS

When Kingswood and Cranbrook
Schools got together to plan their first
joint fuhd-raiser. the result was the

upcoming *‘Forcign Commection.”

An International supper. from Sto 8

Teacher Francine Rode (center) and Kingswood School Cranbrook glirls heip in preparation of

llmlmlé Mondsy, A

brook in Bloomfieid Hills.

According to Sally Parsons, whose
daughter attends Kingswood, * We
were going to have the Cranbrook din-

baklava {Staf! photos by Barbara McClellan)

From society’s banquet table

By MARGARET MILLER

1t you had been one of those who at-
tended the society banquets of a few
years back, vou'd know all about
cocoa painlings  Also ice carvings and
tallow  fiures

These  waorks—cdible but never
ealen—graced many a delicacy-laden
table in the days of more lavish and
leisurely diming. says Laurn Kriss. a

" brand-new graduate of Schaolcralt Col.
Iege’'s culinary arts program
But they have become pretty much
__Jfst arts. according 1o Misy Kriss.
who s delighted that she had a
chance to leam them during her stud-
ies in the Livoma school,

Cocoa painttng invelves pictures cre-
ated 1nntricale delait on a hardencd
gum-paste base that resembles fine
china You don'L see it often. but Miss
Kaiss and her fellow student, Pam Mi-
chael of Garden City. intend lo do
simething about that with a small
business

Tee sculpture 18 better known. but
ot olten practiced because {acilities
and materials lo learn the. art aren’t

©overy available,

Tallow work involves molding the
tallow you render from animal fat
around a wire form to create a sculp-
tured Dgure. It's impressive, Miss
Kriss sayx. but she has to admit there
are drawbacks,

The tallow is greasy to work with,
she says. and pretty smelly when soft.
i1t arrives a the banquet table refrig-
erated and odorless. thought

cesgresne.

4,

f . .
v Laura Kriss (right) gives Pam Michael some advice
" cocoa painting creation (Staft photo)

MISS KRISS. a Northville resident.
showed siimples of cocon painting and
tallow (igures in the recent culinary
arts salor at Oakland Community Col-
lege. Orchard Ridge campus.

She nd{Mrs Michae! have concen-
trated on.the cocon works during the
Schoolcralt term just completed.

“The gum-paste base,” she said. “is
made of sugar. glucose. comstarch
and a little water. You roll it out ke
pic dough— it’s that consistency—and
then form it over the back of a dish
1t has to dry for a couple of days. and
when ready td paint it's more delicate
than fragile china.™

The pitture is outlined first and
then painted with a fine prush dipped
in a melted chacotate mixture:

~Or you can use cocoa mixed with
“cocga bulter.” Miss Kriss said “We
:(‘(’l:huu chocalate for the shading.
and sometimes white chocolate 1s tint-
od for pastel pictures

MISS KRISS docs her paintings free
hand | studied at Schoolcraft for
two semesters.” she said 1t helps of
you're an artist.’”

Mry Michacl isn't an artist. but
comes up wilh attractive paintings by
tracing lincs sketched in

Both have studicd the art with im
Van Buren, one of the chels in the
culinary arts program

They are following in the tradition
of many great chels of the st who
did decorations of this kind for their
clegant hanquets

Mest good pastry chels taday are

o

1978

Greek dessert, bargar
on foreign pastry cart

pm. in the baronial hall, ls part of
the day's activities Saturday at Cran-

L

ing room de the whole menu. but %0
many mothers wanted 10 do demserts,
the pastry carts will bring: with their
contributions.

Also wantiag te share in the dessert
making were stodents of Francine

learming the art. Miss Krise added.

PASTRY CHEF WORK is Miss
Kriss' ambition. with her culinary
arts training now complcied She said
she got into the program ‘‘because
my (sther wanted me to get some
U’Tllli" I could use 16 support my-
sell.” .

He recommended the culinary arts
program because his daughler had
“thought of restaurant and hotel work.
and she has found it a fine adtlet for

Rode from her Janusry enrichwnent
course in Greek culture and cooking.

.
w?! describes Greek food as *
traditional home-type dishes.
have unique spices and flavor.”

To make bsklava, you alternste
layers of Greek filo (“It's resfly stro-
del dough.” Ms. Rode said) brshed
with butter and a maxture of mats and
spices.

81 1

“GREEKTOWN tends to be expen-
sive to buy things.” she said. “so |

Nuts and spices go

fogeiner an
: ether and top
buttered sheets of Greek filo (strudel doughj

st buy the specialties.” She added.
“But ve fantastic prices oo

the baking dish. B BEFORE THEY get to pastries.  Depending on individual laste, the
1t feels like parchment.” she Cranbrook guests will enjoy English recipe for the syrup may be halved to
Other students chopped almonds roast of beef. French green beans - cut on sweetness a bit
mts. mandine, Swiss potatoes’ and Greek  Combine all ingredients for the
“It takes forever,” one girl del- salad. Tickets for the modestly priced syrup in a saucepan. bring to a boil,
3 spper can be by calling simmer for 10 mimses. strain and
Mrs. Rode said making beklava Cranbrook. porchesed allow to cool
tsnt difficalt. “It's jumt tedious.” Other events Saturday inchade a fair ~ Coarsely grind or chop the almonds
The baklava was to be baked that  with an assortment of booths from 3 and walnuts. Mix thoroughly with cin-
evening. then covered with the syrUP 1o 6 p.rm. in the Cranbrock Little Gym ramon. allspice and sugar. Brush an
before going into the freeser. It would  and an evening hose with live ®x8x2-inch pen with butter, law a
thawed ot a few days before the  dunce music. for students in the  sheet of filo in the bottom. brush with
supper and relrigerated witil the day  Cranbrook lower dining hall. butter. cover with another sheet of
of ““The Foreign Comnection™ ‘‘The Foreign Connection” proceeds filo. brush with butter. and regest
will be used to spommor foreign ex- process until about ¢ sheets are used.
change students, well as students spread one thin layer of the
an special scholarship programs. mt mixture on top of the filo. cover
with a sheet of filo. brush with butter,
BA! cover with another layer of nuts, and
% pound sweet butter. melied repeat process until all mas are used
. Y pomnd file I Then cover with remaining filo
her artistic talent as well a8 being 8 1, pommis Manched almonds. chopped brushing each sheet wilh but
practical skill. % pound walnmts, chepped ter. With a knife. cut the
M. Michael, who has won 25 rib % cup sugar top (ilo sheets into' rectangles. Insert
bons in cake-decorating shows, is em- | testpesn clamamen a clove in the center of each rec.
ployed by a Detroit bekery and makes % tensposn allspice tangle. and bake at 350 degrees foc
special occasion cakes. 1518 whele m’!f- Gl' h:‘d ':':'-’1" .M'ﬂl ; .
n e akiaya is even
The two women currently are work- 1 cup bomey mlmﬂ%mmﬂw;
ing on & supply of cocoa paintings 10 | cup water the cooled syrup evenly over i. so ~
offer for sale. 1 cop emgar that it penetrates the layers and
They figure the paintings will be 1 clumamen stick covers the baklava Allow to cool sev-
back soon as decor for the elegat ' leasposm grated oramge peel erai hours before serving. Makes 1518
banquet. ‘4 teaspesn vasilla pieces. B
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