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Blrmlngham grad finds dream job at Stars -

Py Keely Wygonik
stalf wilter

When she was little, ‘Hollyce
Snyder was the “child you could ney-
cr keep out of the klichen,” sald her
mother Jo. And while she didn't plan
it, this Birmingham Scaholm High
School graduate who studicd televi-

- slon and radlo at Michigan State

. producing documentarics, has found*

Universlty with the dea of someday

her dream job — assistant pasiry
chel, at Stars, one of the most ac-
claimed restaurants in America.
“Sometimes 1'd be In the middle of
making something and reach for an
Ingredient, and it would be gone,”
-$aid Jo, who enjoys cooking, cnter-
taining and collecting cookbooks. -
“Holly always found ways to make
a feclpe unlquely her own, She decld-
cdly had. an aptitude for food, and
spilled goo on alot of cookbooks.”

When Hollyce, 32, came tovislt re- *

cently, Jo dldn't mlm‘l letilag her
daughter take over the kitchen,

Lawyer ¢

Success hasn't spoiled Robert M.
Parker, Jr. He is the most read wine
wrlter In Amerlca. Even with the ri-
gors of Eurepean travel, dally ‘tast~

Ings and publishlng a wine |

newsletter (hat started 11 2ll, he re-
mains enthuslastic, upbeat and ox-
cited about wine. )

We spoke with Parker while he au-

tographed 600 books for people at- .

tending a tasting of 1989 Bordeaux
sponsored by the Cloverleaf Market
of Southfleld at' Detroit's
Ratilesnake Club.

“I am a prvdur:1 of the Ralph
Nader genenunn and I never tire of
the chase,” Parker sald, le states
emphatically that wine Is pleasure
and meant to be enjoyed. “If it fsn't,
you're drinking llu- wrong wine." -~

SIE USED to be messy, sald her
mother. Not anymore, you can’t be
when you're working lo a pasiry
Kltchen that serves ninc different
desserts a night to an nvnrzge of 300
customers.

One of the things Hollyce hmug}u
home was a copy of the newly pub-
lished “Stars Desserts''- cookbook,
Wrilten by pastry chel.Emlly Lu-
chett], the hardcover book published
by Harper’ Collins, $27.50, {eatures
full-color photographs of the 54 re-
cipes In the book. It Is avallable at
area bookstores.

A lot of the desserts photographed

In the book weee made by, Luchetti's
_assistant — Hollyce. Some of her re-

cipes llke Hollyce’s oatmeal sconces, |
Holiyce's sln pot, ‘sour cherry mul-+

fins, and glnger cooklu nre ln lh'.‘
book.

“{ vlslted San Francisco and fell ln .

Jove wlth the city,” said Snyder, who
moved to Los Angelm after grndunb

Ing fmm college, “I went back with
$75 In my pocket, and a.place to
hang my hat. I worked for a political
rescarch firm untll a rcommate who
worked at Stars told me the pastry
chel was looking for an assistant. I
applied, got the Job, and was scared
to deat

At Stars, speclal atiention is pald
10 how a dessert |3 “plated” for the
customer. The {irst 10 months of
Hollyce's pastry career were spent
plating desserts to serve customers.

. Slnce - the restavrant: also makes .

souffles to order, extra care Is taken
on dessert presentatlon,

'SNYDER ALSO worked In the

‘klichen a few days a week baking

and decorating cakes.

.Four years ago Luchettd folned the -

stalt, “Emlly bas always wanted to
write a cookbook,” sald Snyder; "She
spent two years compiling and test-

Ing reclpes. While she worked on the -

book, I made sure the pastry dcyan-
ment stayed together.”

The book Is written to appeal 16 a
wide range of cooks, from people
who like 1o bake o those who have
never baked.before. Instructions are
clear and concise. “Photographs em-
phasize the food and give people an

idea of what the dessert should look -
. like," sald Snyder.

One of the recipes, a “somewhat
unattractive, but deliclous frult com-
pote,” called “Hollyces ain pot,” Is a

. varlatlon “of her mother's reci

"We always had a Jar of It sitting on
the klichen counter,” she said.

.Her advice to new cooks — “Al-
ways read the recipe through once or
twice. Pay attention to what the re-
cipe says. Measure accurately —
Inaccurate mcasnrcmcnm can cause
disaster,

“Stars Is quite a plnce 1 can’t be-

lleve T get pald to bake cookics and

decorate cakes, It's a dream Job."
Here's a reclpe from the boak.

$OUR CHEHRY MUFFINS
Yicld 12 mulfins

1% cups drled sour cherries
G ounces (1% sticks) sweet butter

1 eup ficmly packed Jight brawn sug-~

ar

3 large egRs

2'3 tablespoons milk

1%4 tcaspoons vanllln cxtract
2 cups flour

1%4 teaspoons baklag powder
3 teaspoonsall .

% teaspoon haking soda

Preheat the aven to 350 degrees,
Paperline the muliln tins or, butter
them. Cover the sour cherrles with
hot waler and soak them for 15 min-
utes. Drain the cherries and sel them
aslde.

Put the butter and brown sugar in
the bow) of an clectric mixer. Using
the paddle attachment, beat on me-
dium speed untll light and ‘flufly.

Continue mixing and add the cggs, -

mitk, and vanila extract. Fold in the
dey “ingredlents and the reserved
cherries, Spoon the hal}cr into me

sets precedent W|th books on

UM‘lL IBIN Pnrker p

“corporate law in Monkion, Mary-

tand. He followed the love of his life -

to Europe, marrled her and feil in

love with French wine, By 1978, his -

love of wino had blessomed Into a
wine newsletter that he called “The
Wine Advocate.”

“Actually, .1 wanted to use the
“French word, avocat,” Parker sald,
“which translates as lawyer or bar-
rister.. At flrst, I sent my newsletter

“free to my fricnds and anyone who

was interested. When 1 retired {from
law, [ made wine my full-tme occu-
pation, I am proud that 1 remain an

independent critic, paylng my own.

way on all European (rips and pay-
ing out of my own pocket for 75 per-
cent of the wine I criliquu

focus on wine .
Eleanor and

“The Wine Advocate,” with a clr-
culatlon over 28,000 (including 4,700
foreign subscribers), s completely
subscriber-driven. It is remarkable
that Parker has been able to survive
publishing ‘an  independent
newslelter without one shred of ad-
vertlslng revenue.

It Is evident by the twinkle In hls .

Ray Heald

eyc and the pelde In his voice that
Parker 1s pleased that he is not-a
part of the wine trade, as are the
Brltlsh. Masters .of Wine, who have
set wine ‘opinion for the last 100
years. He Is also happy that he, as an
Ameeican (not British) has become
one of the world’s. foremost wlnc
critics. .

.Cooklng classes help cure wmter b!ues

1t you're feellng ilred. and bluc.
pick yourself up and encoll In a com-
munity educatlon cooking class, Calt
the board of educatlon office to find
out what's belng offered In your
ared.

Learn about Callfernia, French,
German, italian and sparkling wines
at the Communlly House, 380 South
Dates Strect Blrmingham. There's
also a one session beer tasting of 12
different styles from around the
world. For Informatlon about'these
and other classes, call 644-5832. )

IN FARMINGTON Hills at The
Community Center, 247¢5 Farming-
ton Mills, ward off ‘winter with
simmering soups or [earn how to
make gourmet and ethnle dishes like
shrimp - dejonghe and vegelarlan
lasagna. Call 477-8404™{or - informa-
tion.

Troy Public Schoots offers wiater
classes In bread making, the foods of
Ttaly. and candy making. Call 879-
7582 for more information, .

GARDEN CITY Public Schools Is
offering classes in cake decorating,
Chinese, Palish coocklng and vegetar-
fan cooking. Call 422-7198 for Infor-
mation. .

ENTER YOUR favorite beef re-
‘cipe in the 1992 Michigan Beef Cook-
\Oft. There are three areas In which
to enter — indoor, outdoor barbecue
and mlcrowave, The cook-off will be
Saturday, April 25, at the Meridian
Mall ln Okemos. First-place winner
recelves $500 and expense-paid trip
‘for twa to compete In the National
Beel Cook-Off In'Sacramento, Calil.
Sept. 17-19. Other prizes Inciude

..$200 for. second place and $100 for

: “Rochester placed second. licres hcr .

=

;third place.

For a complete sot of rules wrllc
:10 Michigan Beel Industry Commls-
:slon, 2145 University Park Drive,
“Sulte 300, Okemnos 48364.

. Last year, .Eleanor Froehlich of

-reci pe:
| DEVILEDSTEAK STRIPS

*3 pounds sirloln steak, cut 3 inch

«Lhick
-Devil’s Szuce

Keely

tidbits-

Wngmi(

1-inch strips, 3 inches Jong. ‘Comblne
Devil's Sauce Ingredients, Line bak-
ing dish (10'by 15 by 1) with foil;
brush well with.sauce. Lay’ steak

..strips on' top; brush sauce over ex-

sed surfaces. Roast In kot oven
{425 .degrees) 3¢ minules, brushing
wlth sauce every 5 minutes. Arrange
on serving platier. Garnish with fo-
matoes, parsicy and sauteed peppers
and mushreoms.

DEVIL'S SAUCE
1 cop (nmnlu catsup

% cup each chll) lnlltc and Dljon-
style mustard

Y% cup {lnely minced green onlon

% cup prepared horserndish,
dralged

2 cloves garlle, finely mlnced .

1 tablespoon Worcestershire sauce

1 teaspoon hot pepper sauce

1f .you've lost a !avaﬂke recipe
thit appeared In thé Taste sectlon,

or would like to comment on some- -

thlng you read Jn Taste: call or

LOSE WEIGHT WITH MEDIEINE
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:Garnlsh — cherry

parsley,
peppen and moshrooms *

Remove bane; trim steak. Cut into -

: Freo Federol .
‘{Consumer Information Catalog.
Dept 3D, Pucbio. Colorado 81009

Super Bowl Parties
- -Super Subs
1-3ft.+5ft. &6 ft. -
Party Trays
Hors d’oeuvres,
and buffets

A0 Catering
131-2929

28336 Franklin Rd,
Southfield, Ml
746-0844

On

roud to resolving
You probably h
quickly, Thi
tiomal necads »
For example, people whe are or
relationships use food 1o, pro
~who o dificulty recog

pens becruse

Permanent
Weight Loss
Dr. Ralph P, Keith, PH.D.

ce you tave urm,nl/ml that being
dicting and muug nredications and d
your weight problén.
‘¢ been able tolose mv;,lu but have re
food.and eating \.vln(y m
re.seldont awie of:

zing thilr emotions and asserting thelr

rivelght involves more than
upplétents, you areon the

ined it
13t emo-

ave been in .1lumu' or lmlulﬁlhnp:
e contfort and protection. People

nveds tend to stff food as quickly as they swallow their anger.
If you sincerely wai 10 gain comtrot of your problem el snd find
aut how to qualify for the program and insurance coverage.

CALL 746-0844

rite:- Keely Wygonik, Obscrver &
Eccentric Newspapers, Inc.. 36251
Schoolcraft, Livonla 48150, 953-2105.

Delty Crocker tip of the weck: The

megranate is an unusual fruit

al's aclually hundreds of pea-sized,
julcy pods. Jt'looks beautifub stirred |
Into fruit compote with apples, dates
and oranges, Garnish roast beef or
pork with the bright red sceds, -

PARKER, A prolitic nullmr of.
wine books, has written slx books In -

a8 many years. His first book on Bor-
deaux, - piblished by Simon and
Schuster in 1985, was recently.up-

dated to’include 2,700 tasting notes .

on thé wines of 677 chateaux from
the 1961 through 1990 viniages.
"1 learncd about the wincs of Bur-

gundy and the Rhone. Valley first,
but. 1 established my credentlals

more caslly by wrlilng about Bnr- :

deaux,” he said,
* Parker has also puhl!shcd books
an the wines of Burgundy, the Rhone

and Provence, and a consumer buy-,
ing guide that s lhc most popular of

the lot:

- “Dordeaux vlnlzgc: can be dlvld-
cd into h

* GTEVE CAN"\ELI.IIIIH pholoql-ph«

Hullycc Snydur. a graduate of
Birmingham * Seaholm High
School.

pn:parcd mulfln llns Bake the muf-
fins for 30 minulcs, until a skewer
inserted dn the middle comes out
clean. Let-the mutfins sit for § min-

utes.and then turn them out.

wine

‘WINE SELECTIONS
" OF THE WEEK

Although 'Parker -ranks the, |,
1989 Haut-Brlon ($79) as che of
the best of the vintage, at half the
price ‘we'll take - the 1989 Cos.
d’Estaurncl (338). Not all Bor.,.
deaux wines arc this expensive, A.

, visit 1o your wine shop will attest
to -that. Several values taken
{ram the Parker. tasting include:
1989 Boujeaux- ($16), 1989 - La.
Daminlque ($22.8¢} and ' Phelan-

Segur. ($15.40). The best buy has
to be the. 1989 "Grand-Mayue
{$14.80), a rising star whose price”
has not caught up with lts quality. =

(Prices quoled, by the Clo-
verfeaf Market, Southficld).

wings with richness and carly drln~
kability (1961, °82, and '87) and years
producing kard, concentrated wines
(1986) that require patience,” sajd
“Parker. L

Of the 1989 Drodeaux wines tast-

cd, Parker prefers the Chateau,

1taut-Brion _ and Chateau  Lafite-
Rothschlld, However, since he knaws
that not masny people can afférd
these classic renditions, he Is qulck
to point out good values. For more
aljordable Bordcaux he likes the
1989 La Dom!nique -and' Grand.
Mayne.

_ Parker is well Xnown for his opln-’
lon that there are “too many disap- *
pointing California wines,” Howev-
er, -he does find many distinctive
California zinfandels. I’erhaps this is
because there is no French cnunlcr-
part for comparisod!

“French wines are more n:mrall
made," he said. This concludlng re-
mark certainly 4ndicates that Parker.
needs to Jearn much more about Cal:

- ifornta.wines. Perhaps then he will

write his {lrst book on Amcrlcau
wines.
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STAMPS 19330 Middlebelt « Livonia
Sals Ende e Belween 7 & 8 Mile Next to Kids R US

Across From Scars Livenla Mall

HO'URS.

477-3100 .

Ao Mt it
AR sabe WEmo 4radesin whne sappaes oot

Lean, 'Ten der

PORK LOINS
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GROUND ROUND

Fresh

1 59lb 5-6 Ih. Pack

Extra Lean
GROUND SIRLOIN

51,79, *1.88,
Fresh Fresh
CHICKEN 39‘ ' CORNED BEEF 99
LEGS BRISKETS b,

sk TURKEY WINGS

or TURKEY DRUMSTICKS.

HARD

39;

Old Fashioned

SALAMI

*1.99. |

Large Shell On

gll-l%}-;‘lr\{dl’ 26- 3.0 ct. 5 99":

LITE

Melody Farms: Aqsoned Flavors

YOGURT szoz Cup

lll[l

BROCCOLI
or

CAULIFLOWER

Fresh Squeezed H,

APPLE CII

All Natural

51.99..

Cherry
TOMATOES

69 Pt. Carton

69

ROMAINE

LETTUCE

Yellow Dry

ONIONS

5../51.00
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