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! ;“Bananas won't go soft in a salad if

they are thick-sliced.”

“Even if you are using teflon pans,
butter ihem for extra flavor when bak-
ing bread and muffins.”

~“Garlic snaps when it is fresh. If it
bends it's too old to use.”

“Try using your premut tray io-
stead of a bowl: when serving salads
Spread out your bed of greens, then de—
corate artistically with your mmawee
rings of onions and green pepper.”

.- ‘The tips are from Judy Antishin and
Barb Dermody, masters of the culinary
‘arts who are luring cooks and would-be
:ooh into Farmington Community
leer in increasing numbers for tast-
iog sessions, demonstrations, classes
agd workshops.

. When the two teamed up for their
fourth annual Easter brunch, the gour-
mets followed their tried and true for-
mat of showing how it's done with run-
ning commentary. They followed this
. up by directing the serving for the
: guests, then passing out take-home re-

- cipes.

. “That they chose to serve an interna-
tional brunch this time around was.in
keeping with their travels and their
studies.

In Antishin's words, “I don’t think
there's a spot on earth that one or the
other of us hasn't picked up a recipe
from.”

‘NEITHER OF the cooks have
sécrets, nor secret recipes. And they
both say, as if in ane voice, they are
‘eager to share what they know.

"I pass out recipes freely,” Ms. An-

" ‘i1 give a special
" recipe, a shopping
;. hint, cooking hint or
-shoricut, Pve shared
- my joy of cooking.”
~— Judy Antishin

(Me

of the culinary arts find ]oy in sharmg

tishin said, “because I seldom use a re-
cipe twice and never in a class or work-
shop or demonstraticon. I'm always
looking for that something new.” -

“Most of my recipes are basics so
students can experiment on their own,”
Dermody said. “My goal is creating the
incentive to cook. Passing out recipes
is secondary: It's the get-up-and-go
that’s important.”

Dermody gives classes for men only,
classes for children and one called

‘What’s New in Cooking.” * .

Her offerings in the demonstration
-department this spring are “Party En-
tertaining,” which emphasizes creative
display of food, and "It Hasta be Pas-
ta” which tells how to make pasta at
home without a machine.

Antishin will stick to her domonstra-
tions this season, with a gourmet din-
ner, a lunch of “super salads” and a
gourmet luncheon.

Antishin's “Easy and Elegant™ ap-
petizers is a standing favorite that has
had to be repeated several times dur-
ing a season to accommodate the over-
flow of those who wanted reservations.

And in June she adds a newcomer to
the center’s roster, “Buffet Entertzin—
ing,” that empbasm, she says, “exqui-
site en'.eﬂammg meals for parties of
all sizes.”

WHEN Dermody was growing up,
the responsibility of cooking the family
meals felj to her, but she never thought
of it as a chore.

She lists that early experience with
her work as a secondary school teacher
and extensive travel with her husband
and children. Then she says, “Put them
all together and voila, a cooking teach-
er”

Because she thinks of herself prima-
rily as a teacher, she says, “The idea is
to share with the people who come to
my class. I pick up great ideas and
suggestions from them the same as I
pick up recipes and cook books in the
travels. How can a teacher have
secrets?” -

Her travels have been througbout the:
U.S., Canada, Europe and North Africa,
where the interest and love for thie eth-
nic and gourmet cooking grew and con-
tinues to grow.

‘Whenever poss:ble. students in her

Judy Antishin gets help in the

classes will get the historical and re-
gional explanations for the cooking
methods she teaches but making the
class a fun experience is foremost.

“There are just not that many origi-
nal recipes in the world,”" she says.
“Just one tablespoon of something else;
just one layer of cheese on top; just one
new ingredient in a meatloaf and it's
your very own.

“Take a pie crust and see how many
combinations you can put into it,” she
suggests.

“A recipe is only a beginning. Be cre-
ative. Go home and do.”

ANTISHIN thinks she was destined
to be a gourmet cook.

She was born into an Irish family and
remembers visits to a family farm as

F rom Barb Dermody’s kitchen

* Barb Dermody calls frittata “the
Ttalians’ answer to getting rid of the
leftovers.”

“’As most of her recipes, it is a basic
tme, or one that is to be used as a guide

with the cook using his or her imagina-

tion, or in this case, the leftovers.

FRITTATA
shmld:d ham slices (or sansage)

2 Thap. butter or margarine

3 cup vegetables (of your cholce)

% ctp cooked rlce (or noodles, macaro-
ni or spaghetti)

¥4 Ib. aliced mushrooms (if desired)

1 medlum onion, chopped

Gegas

Bard
he

% cop Parmesan

1 clove garlic, minced (ll desired)
% tap. dried basil

Y tsp. drled marjoram

salt and pepper to taste

% cup grated mozzarella cheese

Melt butter or margarine in a skillet.
Add vegetables, mushrooms and
onions. Saute until onion is transparent.
Remove from heat. Add rice (leftovers
from the Chinese take-out resturant
will do fine).

Preheat oven to 350 degrees. Butter
a 9-inch pie plate.

Combine eggs, cheese and_season-
ings. Stir in vegetable mixture. Turn

vthlp- up batch after batch of frittata, tion of mwm are the halimark of her cooking phi-
Italian main course served for the Easter losophy.

Brunch. The creative ways offered in the prepara-

into pie plate. Sprinkle with addman:d

tchen from many ol the statf i Farm-
ington. Community Center but prefers to do much of the garnishing
herself. Spring salad, served Mediterranean style for the center's

one of her favorite childhood memo-

She also remembers “following my
sense of smell into all the Italian an
Polish kitchens in our nei

Easter Brunch, was one of |hree recipes s‘ne served and demonstrated

for the meal with an international theme.

Staff photos by Randy Borst

From this, even at age 10 she was qulte
versed and sophisticated in discussing
fish, fow], meats and wines.

Marrying a Slovak added another di-
mension to her ethnic lore which kept
growing as she and her husband tra-
veled throughout the USS., parts of Cen-
tral and South America and most of the
island nations.

Her formal study has come mostly
from private or semiprivate sessions
with renown chefs and gourmets who
were specialists in Chinese, French,
Ttalian cooking and Novelle Cuisine.

She began teaching in 1968 “just to
belp raise funds for the center,” she
said, when her appetizers class became
an instant success.

The format she used of demonstrat-
ing, giving tasting samples and passing
out recipes has since made her a
sought-out lecturer-demonstrator

th itan area. It

mozzarella and/or

sired.

Bake until set, about 25 minutes.
During last 5-10 minutes of baking,
sprinkle with shredded ham or sausage.

This is best when served fresh from
the oven.

'WHIPPED BUTTER

Bring one pound butter or marga-
rine, or half of each to room tempera-
ture. Whip with ¥ cup evaporated milk
for 10-15 minutes in a blender, with
parsley, honey or grated cheese, or
herbs or seasonings of your chotce.

Pack and store in plastic containers.

e )
was also the starting point for invita-
tions that have come which has made
her a contributer to several widely dis-
tributed cookbooks.

BOTH WOMEN feel that if they
transmit but one good idea to a student
they feel a sense of success.

“If 1 give a special recipe, a shopping
hint, con)ung hint or shortcut, I've
shared my joy of cooking,” Antishin

Dermody adds that “beauty, ele-
gance, balance and color are all as im-
portant as taste.”

Inquiries and reservations for Der-
mody’s and Antishin's sessions on
Farmington Community Center’s
spring roster will be taken by calling
the center, 477-8404.

‘Take a pie crust and
see how many
combinations you can
put into it. A recipe is
only a beginning. Bé
creative. Go home and
do.’

— Barb Dermody

From Judy

Many of Judy Antishin’s recipes con-
tain wine or liqueurs.

She suggests that the cook use the
type of wine or liqueur that is made in
the same region as from where the re-
cipe stems if at all possible.

She never uses cooking wine. “For
the few cents more that a good light
wine costs, it is worth it,” she says.
“But be sure the wine is a light one for
cooking.”

The recipe she gave out for sangria
during the International Easter Brunch
came from England. The recipe for
baked apples came from Asturias, a
province of northern Spain that is noted
for its eating and cooking apples. Anise
also comes from this province.

Baked apples get their sprinkling of white wine from Ruby Raymond,
who assisted in the kitchen for the international brunch. At her left is
Judy Antishin's English-style sangria, and at her right, Barb Dermo-
dg's miniature Joaves of baked bread filled with parsley, chives and
thyme.

Antishin’s kitchen

SANGRIA
1 battle red wine
3 Thap. sugar
1 glass brandy
Juice of two lemons
1 10-o0z. bottle of lemon-lime carbonat-
soda.
Bananas, apples, oranges

Slice bananas, apples and oranges
into chunky pieces. Blend wine, suggar,
brandy and lemon juice and pour over
the fruit.

Mix at least two hours before serv-
ing. Add carbonated drink last. Serve
very cold.

MANZANAS ASADAS
(baked apples)

4 large cooklug apples of uniform size

% cop sugar
% cup butter
% cup sweet white wine

2 egg whites

few drops anisc .
2 Thsp. apricot jam

Wash and core apples. Place in
buttered shallow baking dish. Sprinkle
with sugar and add a pat of butter to
eacb center of the apple. Pour wine
over the apples and bake 350 degrees
for 10 minutes.

Beat egg white and sugar. Add anise
drop by drop until stiff peaks form.
Take apples from oven and.spread on
jam. Top each apple with egg white.
Sprinkle with more sugar and put back
in oven for 10 minutes until the apples
are tender and meringue is golden.



