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tng. Serves 6-3. (Note: Ple may bo
baked day before ‘and reheated i
conventional or, m.lcnnmvo uven.)

BA(X)N menms

12 slices’ wh.lus bmd, erate
removed .
6 ox. cream cheeso wﬂh cblvu
% Ib. bacen

\

maw‘y salon

Mlehlgnn Chefs de Cuisine Assocla-

tion, the Hospltality Industry Cull-
nary Art Selon i3 the largest and
most prestigious competl-

peuuan 1s comparahle to visiting an
art gallery, caly the medium s food
instead of paint and canvas, As a
pmﬁnl;lve, a clear asple gclt:lln N
lpp layers to many of the ex-
hibits, scaling them !mm the air and

s*&ar&s Sunday

pmvcnﬂng discoloration,
«

expected during the twolay, exhibl-
tion. Carved ice and tallow center-
pleces, decorated cakes, lmns flsh

and other food ilems were populu
attractions for the poblle Iast year, * m
. tho student salon will

Entries In
compcu: for prestiglova Augle
awarda, the “Oscans” of the event.
The salon also provides a opportu-
alty for atudeats of the
to display : thelr *tolents ‘to mnny
members of the Michigan food-ser-

i ;}gc Indus!ry. who will view the ex-
MORE THAN 10,000 people are =

Pmaslannl chefs wmpem inan
American Foderatlon )
proved salon, judged separal
from the studenta. In addition to vy-
lug for gold, ailver and bronwe

, they recelve polnts that go
toward recognized chef certification.

The culloary salon will be beld in
Cobo Conference Center B and ‘is
open to the public. Winners of the
Augio awards and the Cullnnry Fed-
cration medals will, be announced
Sunday.

recupes that are easy and fast

Prcheat aven tn 350°, Spread

bread slices - with cream cheese,”

thinning with a llitle milk if neces-
szry, Roll bread silces into rolls,

wrapplag each with a slice of bacon. -

Skewer with toothpick and cut Into
blte-size pleces. Baka 18 mlnum or

until bacon is crisp, turniog of!
Yields 24 pleces (May be pupmd in
advance for

*Recipe cvurtay of “The Bock 01

Great Bmunsu and anchq" by
Terence Janericeo, 1983, CBI Pub-
lishing Company, Inc.

MOCK BGGS BENEDICT
4 posched eggs '
2ecnglishmuffing  *
1 can(2% oz.) deviled hun

MUSHROOM S.AUCE

" deviled ham. Broll $+4

1 can (10 o:.) condensed ‘cream of
m
lcan(3 n'x.) dnlned muskream
pletes
1 thap. sherry

Spread cut sides of mufblns with
minutes. Ro-
move from broller and top with
cggs. Cover with hot mushroom
sauce. Seryo immedlately, Makes 4
scrvings.

“m@ ‘art’ of ceakmg :

Area students prepare for upcoming food show

For thoso n! us Involved ln the cu-
linary arts world, both professlonals
and students Aﬂke, ke beginning of
epring in the Detroit area mears
thinking about food dny and
conjunction with the 14th annual Cu-

ug to their elbows in food every day,
while students gm para food by day
u(d study food n!shL lood showa

ya cv:ryonc a chance to show off

dough figurine of & bride and groom
on a platter with varlous canapes
und tea sandwiches, while another
will do a Jopancse presentation of
sushl and seafood. A baked seafood
pate and a chicken galantino platter
highlighted with a vegetabls flower
dirplay are planned by other stu-

den

* These and all other student cate-
gorles, as well as professional cate-
gories, bavo been sct up by the

'I‘I! boau-
tlml, pﬂmklnl displays are an od-
uchtion foreveryone,

Althoagh our - altention will be
hxustxiwtheaahmh!.mn 8
ptn. deadline for
trles, plooning for mo thow bczlns
muy months in advance,

the /instructer for the
qdrdc ‘mange class {or cold hutfct
wqrk) ot Washtenaw Community
Coucgo ln'Ann Arbor, T began show-
ing plctu:bv;l of mp:ut food lml and

oL’
d.maludsu whica the remos!

. By February, 1y wubmlb -

fvur sirdants into, King lg;
tmd.::bl {rom Clnklm:d

the
pational assoclation of cooks and
chefs in the United States. The Culi-
pary Art Salon at Cobo Hall 1 an np.
pmved ACPF show and l].l Judglng i
ﬁ:nn in aceordance with ACF guide-
s,

As in the preparation for any com- .

tition, a lot of time s spent think-
g about which category

thinklnx about whether a
'pedﬂc dl.vplay wi!l m the chosen
category,

thinking about garnishes,
“" Ahinking ‘about mwplaca. ele. My

students are no different and every

“¢lass day they will continue Lo think

about different deslgns, different

Call;cnu ol wnz pn:udpata -t the

Stadeats will: ashibl b o noveral
digforent cabegues, Ineclndleg hara
d'guuvres w6l ths elimalea) estegory
obza}m‘.ﬁno. mousse o pate. Omo
mx.dml plnm to show off a salt

dline.
To help themr narrow down thelr
cholces and visuallza their display
irrors, I had them measure their

mirrors and uw.r”e tranafer their mea-
surcments {0 a large plece of T,
Next, they were: asked to csrp:nt
pleces of cautrucuon paper that

Benita Wong Is a certified
worklag chef and the catering
chet/manager at Qakiand Com-
munity College In Farmington
Hilis. She Is a graduate of the
Cullnary Institute of America,
hes a master’s degrese In Aslan

studles and a bachelor’s degree

In’ journallsm. She also teaches
culinary arts classes at Wash-
tenaw Community College.

would nppmﬂmna the ize and

-shape of the ltems they wmxld be'

making and to

m&:l:mantbclwﬁew W"i! .

uyuﬂng they plan to exhibit, so

and I will agreo on color, texture,
slze and compatihility with other
items on the/tray. The week of tha
food show, many hours will be spent

‘after school” making many of thelr

food ltems ‘0 they can choose the
best-looking ones for display. Of

1 tell umm, they are not
?reennmeverythlnghum
v!vadlhetrlprobolh!lundhu

‘then heenmupJMAmvnpa!mdu-u :
has been crushed or smashed

muu\ toa food :how

On Suhday, March 29, I hope that
the students, along with thelr class-
mates will want to return to Cobo
Hall for the awards cerethony and
talk with the judges 5o they may un-
dcrshnd why they tecelved a cen

re. This {s one grade I won't 7§

be rsponnlhle for glving.

i
LS

Relax yourself with’
a soothing tea break

Continuad from Page 1

cupwhervlthu:bccuknownw
predict the future,

God forbid, hut if you MUST use
tea bags, please do NOT squee.m
the hag aner tleeplnz tan~

are relcascd by
nec:lng And can adversely affect
ﬂw quallty of tea.

S0 if your day ia harried and you
‘| have been on the go, block off
about 20 minutes for “high tea,”
preferably around 2 p.m. for a re-

tude and enjoymenL
Bon Appetite!

MDSHIP'IEA

l cop Tang (or nmxo lllvnred
powdered breakfast
% eavelope preﬂltelened lemon-
ade mix (Koolald)

1tsp, cloves
% up. ;rmd allspice
15p, clooam:

Mix wcll and store In alrtight
wnt:nrlner. Use 2 tap, per cup of hot
wal

° MOROCCAN TEA

2 thsp, black tea.
* % cup sugar
1 cup fresh spearmint leaves

Place all ingredien
preheated teapat. Fill wmn hol wa-
ter and allow to steep for 8 min-
utes. Stir gently but not too much,

freshing few minutes of pure soli-.

- dent. A f

S dedn__saee:

o

RICE TEA

Wash and dry 1 cup of rice, In a |
beavy skillet over low heat, toast | .
the rice grains thi golden, stirring
occastonally, Bemeve from heat, K
coal and store In an airtight con- |
talner. To make a pot of tea, add 1 |-
thsp, of tho rice to 3 cups of boillng [
water and allow to steep for 18 [
minutes, Refreshing! 4

TEAHOUSE ORANGE TEA SOUP

P13 SUN0 SN

2 quarts lmh orange julce
2tp.tea .
% tap. d cloves
Dash ginger, notmeg and mace
1 whole efnsamoa stick
2 thsp. unflavored gelatin
% cup cold water
2 cups plaeapple fulce
ZNP!

2 cups mandarine orange segments "]

Bring {o-a bkil 1 pint of orange
juice; add tea ‘and spices and
simmer 15’ minutes, Strain to re-
move tes Jeaves and allow to stand
for 45 minutes before removing
clnnamon stick. Soak gelatin in
cold water; add 6 hot ovange julce,
Combine remalnlng ' Ingredients
and place In a glass or stalnless
steel container, Cover and refri-
gerate overnight. ,

Chef Larry Janes {5 a Michi-
gan native and Livonia rest-'|n
‘ood enthusiast, he has)
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worked at several area restau-
rants and is a graduate of the
culinary arts program at
Schooleraft College.
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This Weeks Special
thru March 28, 1987 ¥:

Bridies ..... 8 ©r $2%|:

{ground beef & onlon turnover) Save 30 §,

Bakers use enriched flour

m t ment of bréad, many bakers and
-the atate have s volmﬂly started to  bakery suppliers have absorbed the
uzh mﬁdﬂfoﬂr to produce thelr added cost of enriching the flour.

: i "
a8 Migin 1 coe of the o prodhet o ead it ooty Tk 8 rln SHainp s aclal & Homqmade Bread...89
mv atntgs not the STOFFA Sp:‘::,d Q{s] ;‘n],m Selected Y pound lcal. i
ell-on Shrimp ?
- ashzs Tues, & Wed.

i 7 COUNT $Q99
Al PERLB. AVG.
(REC, l.BB)

Your Child Can 3" Oy 238 tor'
eiter C

* Students in all grades have difficulty in school from time (0 time. Often lack of
basic reading and math skis ki Tudent & and

ic
working 1o potential. .
WE CAN HELP

Give your nudcr.l Ihrlno!smdcd 1o luccnd. ‘basic r cading and math skills,
. is of he 10 achieve in school. Just

Safew Muu a wnk ws|h our (mn!ntd Iuchuth 2l it takes to give your child |

}the Educational Edge.
is availnble in:

Writing o Spemng * SAT Prcp

 626-8825

FARMINGTON HILLS
WI MDDLEBEL'I'RD SUITE 214

Ib. '
WITNWUNN

Oﬂerawd !hru 3/28/87 FREE Recipes Available

SUPERIOR FISH CO. |
}k—‘l%

House of Quatity
309 E. Eleven Mile fid, « Ray;l Onk + 54124832  M-W 5-5; TH. A FR. 8-5; GAT. 81

Serving Metro Detroit for over 40 years
iscipes

leiaax

The Original Owners
0 ' are Back!
" Come In & See Joe & Hazel

Farmington Bakery
. 33250 Grand River

/ . 474" 1 6 8 1 B
~—— Full Service Bakery g

Wedding Cakes - Breads-
Cookies - Pies - Pastries- Danish -

fl

s

Lo ® Twice a week is better ® Twice a week is better ®
THE HUNTINGTON LEARNING CENTER® o . .

Indulge Yourself...With Our
Simply Delicious Pastries!

anEa

Tevisw

PPN 11 ELTLTLLLYY ¥ oyl

® Families
* Children
. Mem ‘n Baby
*» Couples

* College Grads Donuts - 411 Homemade
*Communions ———- COUPON-————~ e
% OFF ALL’ DECORATEQ
‘ ; CAKES
w "uémmw:r".ﬁfm'ﬁ mf’vﬁ‘n; s~ Anmversary * Birthday!

TG

of our hot filled crolssants,
(available bymﬂlee)nndmh,hnt‘
cotfec...to eat In or carry ol
-1.11_:.--;—

A3 All Occasions » Showers 1
Y * Retirement ® SportS|
Childrens Character Cake5|
Explread-ﬁ 87 . .

Hours: Tues.-Fri. 6: 30 am.5: 30 p.m. » Sat. 6: 30 am-; 30 p.m.

.‘@t,:t‘

478-1 115
O{Ter er.n!tujm 18, 1987
33317 Grmd Rlver . Dcwmowq l’annington = Bst. 1973
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