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their own, he sald. “And it's getting more so
as the years go by.”

However, 1t i3 not yet to the polnt that
European students regularly pursue cull-
nary arts training in the U.S,, he zald,

In cullnary competition, In fact, American
{ood 1s proving to be ‘haute stuff,’ according
to Zemke.

“The way it's been working now in the
medal competition, in Europe, the Ameri-
cans are winning,” he sald,

“In the culinary competition in Fraokfurt,

pe for a chef

erease in certlfied and trained chefs,

“We've been working hard at that — by
‘we’ I mean the American Cullnary Federa-
tion, the chefs associatlons. . . to get the im-
age of the professional cook where it should
bor

THE SCHOOLCRAFT cullnary arts pro-
gram was onc of the flrst in the metropoli-
tan Detroit area. It was opened by
Brelthaupt, who s retiring thls year, In
1966. There Is full enroliment, with a slx-
year walting st of students.

Like OCC, Schoolcraft offers a two-year,
program Jeading to an associ-

West G y, the won the
medals last year,” in two of three different
areas. “We've been slowly moving up.”
Breithaupt noted that the chefs profession
itself has upgraded Its image, with the In-

Cook runs healthy business

- $15 to $30 per weck, because of the
type of unprepared food she buys,
“People are much more aware of
:eallh and cx;erclse ;?dxlly and many
ave a more disposable income,” she
sald. “I'm satisfled at belng able to Contlnued from Pago 1
provide a valuable service for peo-

Continued from Page 1

HINDA AND Joseph Brody of
West Bloomfleld also use Rymal's
service.

“I Just tell her to go ahead and
plan the meals for me,” Hinda Brody
sald. “It takes ber a half hour to go
shopping and plan the menus. She
knows a lot better than I do.

“When you get somebody who
knows how to cook they can do a

ing.

Prosciutto gets USDA approval stamp

the U.S. market is 400 days.

AP — A certain type of uncooked
Itallan ham has been approved for
import into the Unlted States, the
Agrlculture Department said recent-
Iy,

The meat, Parma ham or pros-
clutto, was previously denied eatry
because of the possibHity of intro-
ducing forelgn anlmal dlseases, offi-
clals said. But an Italian consortium
of Parma ham producers has devel-
oped processing procedures strict

week’s worth in four hours. Kathy
can follow a reclpe In seconds. It
takes me all day.”

Brody sald she and her husband,
who are 51 and 55, respectively, are
following the Pritikin diet. For six
months she trled to cook the meals
herself but met with frustration and
a tendency to cheat on the diet
cause the meals were bland and bor-

enough to prevent the entry of such
diseases.

Karen Darling, deputy assistant
secretary for matketing and inspec-
tlon services, said the procedures .
were tested by USDA
it was found that “they ensure the
hams cannot intreduce any of the
diseases that concern us,”

Federal rules require that Individ-
ual processing plants first be in-
gpcc!cd and approved by the USDA
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It
ate degree of applied science, Schooleraft
also offers a certlficate of cullnary profi-
clency.

And last year, based on a needs study, the

and

“I watch Kathy but I haven't
learned a darn thing because I don't
want to,” she sald. “If I dldn't have
her I'd have to do the cooking
myself. I'd have no choice, but I
would never get the flavor she does.”

RYMAL, WHO is self-taught,
charges $20 per hour, plus food costs
1f she does the shopping. Food costs,
she said, are fairly low, averaglng

before beglnning to process un-
cooked ham for export to the United
States. The minimum processing and
curing time for prosciutto cntering diately, she said,

includes culinary school

school started a two-year assoclates degree
program in culinary management.

OCC started its cullnary arts program In
1978. It now has the larger program, accom-
modating more students, and employing ten
instructors to Schoolerait’s slx.

Programs are also offered in food service
mnni'lgcmcnt. and hotel/motel manage-
ment,

AT BOTH SCHOOLS, students spend a
large amount of time on “hands on" training
In all aspeets of food preparation, during
which time students supplement theory of
the hospltallty industry with practical work
experience.

At Schooleraft, students operate the
school’s ‘LaGastrojomique’ dining room,
and prepare the food for all of the food ser-

e

“I feel really good about providing
a whole, healthy meal for people,
having the chance (o be creative and
make aliving at it.”

The decislon was effective imme-

vice handled at the college. They handle all

Chef member.

the steps in the op preparing
the food to serving it to restaurant patrons,

Condltions in phe {ndustry are slmulated,
so the standard men in the Schoolcrait caf-
ctertn resembles that of a restaurant, with
dishes such as Tenderloln a la Malson, and
assorted pastry cart desserts.

At OCC, students also prepare and serve
the food for the college's dining room, the
Ridgewood Cale. However, a different menu
is featured every day of the month. Recent-
ly, a selection of five dally entrees Included
Flounder Printaniere and Pork Cordon Bleu.

At OCC, students are ahso required to en-
ter cullnary arts competition at Cobo Hall
every year; and students have the opportuni-
ty to be a chef’s apprentice, under the super-
vision of an Amerlcan Cullnary Federation

do not have to worry about
findlng a job, Both schools say there are
more Jobs than people to fill them.

“Just go up and down the street and count
how many restpurants there are,” sald
Zemke. He adds that “you have the range
from potwasher to manager - you don’t have
that in the trades.

“We put people out of school here and
some are brllllant, and some average. . .
but they all find jobs.”

Ken Grant, 27, is a Schoolcraft student
and aspiring pastry chef from Petoskey,

While he was earning “good money” after
worklng for many years at a restavrant up
north, he sald he believes the schooling wlil
provide him with more knowledge and op-
portunity.

Pasta is another item that fre-
quently rates & “homemade” sign
on the menu, Yep, “homemade” by
this noodle factory just outslde of
town that produces three tons per
week. I look for tell-tale signs of
“convenlence food" listings, Things
like Chicken Cordon Bleu, stuffed
flounder and “wing dings” are a
sure slgn of foods that are bought
packaged, processed and ready to
easily throw into a tub of old
grease and “cooked 1] golden.”

It's amazing what some people
will settle for. Last but not least, if

Judging eateries|
up to individual

the aperation has a liquor license, I
“check out” the wine list, Most
good restaurants have adequate
wine lists but it really frosts my
glasses when a wine list in a
*'good” restaurant offers nothing or
few cholces in a modest price
range. If I'm paying $300 for a din-
ner, I might opt to order a $60 bot-
tle of wine but a meal at $14 can be
enjoyed with a $10 bottle as well,
Getting back to a pet peeve
about alcohol pricing, if your res-
taurateur is charging more than
double the retail value for a wine,
1t's a sure rip-off. Remember folks,
these guys are buylng at wholesale.

25% OF

HEARTWORM TESTING
OR VACCINATIONS

WITH A PROFESSIONAL GROOMING BY CHERLY

Otfer good thru Aprll 30, 1987

WEST BLOOMFIELD

2870 Orchard Lake Road
Botwoen Middiobelt & Cass

Keego Harbor

%
J. Watking, D.V.M. ARG 4o\,
A.Byton, DM, S \G
H.D, Lisnor, D.V.M. 55'

VETERINARY HOSPITAL

681-6030 &

MID-WEEK SPECIAL - Save 30% on

* Families

* Children

* Mom 'n Baby
* Couples

* College Grads
* Communions
« Confirmations
* Glamour

 Pets

Savings apply when photographed on a
Tuesday, Wednesday or Thursday before 5:30 p.m.

h“%\g‘m! :

Call for a brochure
478-1113
Offer expices June 18, 1987
33317 Grand River » Downtown Farmington  Est. 1973

| ?asﬁes! Tues. & Wed.

Besf, Chicken or Pizza

This Week’s Specials
April 25, 1987

Chicken Pot Pies

4 for $325

Only *2.35 for 3 (Reg. '2.65)

" BIRMINGHAM -
£, %0 Hamilcon Row -

- - - s -
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RCHARD RIDGE
FARM MARKET

12 MILE AT FARMINGTON RD.
IN THE CROWLEY CENTER

553-3470

Cabifornia
HEAD
LETTUCE

Caldfornia
CARROTS
69¢

3 LB. BAG

7-UP

tred
POTATOES
28¢ LB.

Freok
GREEN CABBAGE
19¢ &

NORTHERN
BATHROOM TISSUE

HEINZ KETCHUP
Squeeze Bottle
MAYONNAISE
2% LOFAT MILK
Plastic Gallon

12 pk. cans, reg. or dlet

LENDER'S
FROZEN BAGELS

MINUTEMAID

FROZEN LEMONADE
({plnk or white}

CHAMBOARD JELLY
Imported from France

U.S.D.A. Prime
GROUND
ROUND 1,79 1.

4 roll pk.
1,69

28 02.

Market Square’s Own
STUFFED PORK CHOPS

$1.99 1b.

Markét Square's Own

#1.39
320z Jar
.49

$2.99

69°
6 pk.

69
12 0z.can

52,99

asst, flavors
130z,

HO
ITALIAN SAUSAGE

REMEMBER EVERY SATURDAY

Whole Prime
N.Y. STRIPS

MUENSTER CHEESE

Chunk or sliced 10 order

Market Square’s Own
FRESH

Wasked
SPINACH
69¢ 100z rka.

KELLOGG'S 34,39
CORN FLAKES 18 0z. box

Preak
ALFALFA SPROUTS
4-9¢ Pkg.

COLOMBO
YOGURT
asst. flavors

2/41.00
8oz,

PRICES SUBJECT TO CHANGE DUE TO AVAILABILITY

BALL PARK *1,39
HOT DOGS 1ib.pk.

CHEESE

CHUNK STYLE

Datny Presk
MOZZARELLA HA
s.g -79 LB,

Datng Freck

ROUND HILL CABERNET
SAUVIGNON, FUME BLANC, 33.99
5

CHICKEN SALAD

CHIQUITA
BANANAS

GREEN
ONIONS

CALIFORNIA

*1.79 1.

#3.391b.

OSCAR MAYER
COTTO SALAMI *2.991b.

¥1.991b.

3.991b.

*1.00
4lba,

5/*1.00
12/99¢

10t ea.

ar.

t

Bordon's Etete 31 . oa«ug Prede ¢ bt
ICE CREAM %GAL.  COTTAGE CHEESE 240z
: 644-464
Always the BEST for Less!!
WE HAVE THE RIGHT TO LIMIT QUANTITY
SALE ENDS APRIL 25th
P A AR RN

1984 SOUTHFIELD « CORNER OF 14 MILE & SOUTHFIELD

“Square




