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By ETHEL SIMMONS and show the proper way %o julicnne
and to dice.”
. Mrs_ Rinchler [finds strainers are
versatite and will demonstrate their
wse for sifling. sauces. draining and
purecing

Aspiring prolessional cooks have [a-
vorite coaking teachers, it scems. and
with Mrs Rinchler it's Madeleine

Calling all bachclors, bacheloreties
and newlyweds. If ‘you dont know
how to cook, much less what oquip-
ment 10 use. Gerd Rinchler has some
answers for you.

Mrs. Rinchler, a Birmingham resic
dent who teaches cooking, points out,
“The success of a dish relies on the
qQuality of the ingredients. If you look
at the mileage on my car. you'll see T
traipse all over. The same holds true
for cquipment. Get good equipment.””

She recommends and uses cast iron
pots lined in enamel. These have ex-
cellent heat distribution. according 1o
Mrs. Rinchler. Pots should be heated
up slowly. she says, and you will have
less of o disaster than with fast-heat-
ing stainless steel.

““Anyone can get along with a heavy
sct of pots and two knives— a paring
knifc and a French cook’s knife.” she
says. ““You can do anything with two
knives.”

Kamman

*I TALK about Madeleine all the
time. 1 think she's a super cook. We'll
do one of her recipes for a Ricotta
Houlade, which is a roiled flat souffle
of spinach and ricotla cheese with to-
mato sauce on top '

She continues. *You can do o roul-
ade so many ways. such as with
herbs. And we'll do omelets. too.”

Mrs. Rinchler is a graduate of the
Madeleine Kamman Cooking Schoof in
Boston, where she studied classic
Fronch cuisine. She is also a graduate
of the Luberon College in Avignon.
France. where she Jeamed provencial
cooking.

Mrs. Kamman. who 1s from Paris,
was an instructor at Luberon when
Mrs Rinchler atiended classes there;

The Birmingham cook 18 now studj-
ing for her professonal diploma trom
Mrs. Kamman's Modern Gourmet
Cooking School 1n Boston

“EVENTUALLY [ would like o
have my own cooking school or
continue with what I'm dmng.”
SAys.

MRS. RINCHLER has been invited
by Birmingham's Community House
to teach a new course. o three-session
seminar or Introduction to Classic
French Cuisine, from 8 to 10 pm
Tuesdays beginning Aug 5. and from
18 n.m. 1o noon Wednesdays beginning
Aug: 6

Beginning cooks should leam the
basics. she says. For example. she is
going lo stress nutrition, vitamins and
planning o menu for a family

“I'm gaing to stress specific tech-
nique. like how to treat eggs— they're
so liqud And Ull show the proper
technique for folding. which is some-
thing a lot of people don't teach. 11
show the lechnique of using n French
knife. you keep Lhe tip on the board.

Tuecsday nights, and Continental
French and ltalian in an adult educa-
uon course al Birmingham's Pem-
broke School. Wednesday nights

**[ prefer to da both French and Ital-
1an cooking.” she says. “They e close-
1y related. When | was little my grand:

nllgmdess;u( g pound cake

Mrs.Rinchler chats in her kiichen.

i 1 : I

mother used to teach me how to ook,
and on Sunday afternoons we'd make
pasta recipes.”

Because of her ltalian heritage.
Mrs. Rinchler does a lot of Italian x
cooking. but she says she uses French .
methods v

FOR AN EASY dessert, she whips™ e
up Madelines, small French butter
cakes }

“The process and method is very
similar to pound cake.” she says.
“It's very popular in Frante., where
they don’t prefer big. gooey cakes.”

Two of her favorite cookbooks are
IMadeleine Kamman's “‘Dinner
'Against the Clock™ and “The Making
of & Cook. The back cover photo on
onc of the books shows Madelcine
making Madelines. .

Actually. Madelines have nothing to S
do with Mrs. Kamman. she explains. FA
It's an old recipe.

To make Madelines. you need a
Madeline pan. available in cooking b -
chops. One tin makes 12 .

"MADELINES
tSmall French butter cakes)
s cups sweet butter

1 cup sugar
'3 teaspoon salt
4 eggs. ed

Separst
2 cups, sifted flour

Cream the butter oatil very white.
Add sugar asd salt and beat again.
Add the egg yolks, ote al a time, beat-
ing well after each addition. Blend in
the flour. Beat egg whites. Mix ooe
quarter of their volume imlo batter
and fold in the remainder. Twrn into
well-buitered Madeline pass. Bake in
a pre-healed oven at 35 ot
golden brown (18-20 minutes). Makes
u mrdlnn\ size
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‘Geri Rinchler uses spatula to put mixture into Madeline pans. 1S$a!1):holcs by Barbara McCleilan}
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TARS of the Summér!
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FREDDIE PRINZE

Tues. Aug. 26 OSMONDS
Wed. Aug. 27 OSMONDS
Thur. Aug. 28 AL GREEN
fri. Aug.29 CHICOand

THE MAN
Sat. Auvg. 30 80BBY"
VINTON

Admission to
Michigan State Fair extra
(Asgust 22 thru Sept. 1)

Mail Order Reservations Oaly
(Soecify date and ime)
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