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chef Larry .
~ Janes

‘Toall the
- moms:-— .

" thank-you

- 1'would certalnly be remiss In

.my duties as a food writer if 1 |
failed to glve thanks to all those -
mothers who have lovingly taught
me the wondcﬁ nl me rullnary
arts: .

ifwéare, as many

* phitosophers have satd, a product

. of our covironment, then T am
indeed a person wha can
appreciate food and, the' mmlon
it brings us all,

You've licard me talk about my. ‘

momma, who to this day st}
enjoys her time In the markets

- and kitchen. Although more than
77 years young, thls culinary
maven continues (o amaze me

with her knowledge and ability to

transform simpte meat and
potatoes Into a hearty, satlsfying
platter of wholesomeness. For . ..

her'willlngness toshareand | |

answer my never ending .
“questlons, | will :xl\mys give
- thanks. © *
BUT LO?\G bc(nm my mom
* ever brandished a cleaver In the
itchen, there were countless
- Janes women who, without a .
doubt, passed down their favorite
1ips and recipes that are silll
being enjayed, not just by the
Janes Gang, but you, my

-appreclative and faithful reiders.

‘The Janes Gang men might .
excell In the more “manly"” .
" trades, but withott the women
. otfering substanance, we neyer
would have had the strength and
good 1aste 10 carTy on.
Momima was never a co!lccmr

. of cookbooks, relying instead on -
* the sharing of recipesand secrets’

aver lables at many a family
baby shower, wedding or funcral..
Dut ideas and reeipes are born
somewhere, many of which
“flowed from the pages of tomes
: that are essentfal to every -
modern-day klichen,

For this reason, I would also
Jike to thank the too:numerous-to-
menticn women who have offered

- us their talents by putting down
the essentlals in book form.

THANKS TO the Betty

. .Crockers, the Fanny Farmers and*

al} the Julla Child clories who *
have assisted me whena
questioning reader netded a
reeipe for cabbage soup,
blieberry muffins ar lasagng.

. Twould be sent to bed without
dinner shoutd 1 3lso fait to -
mention the many professlonal -
women and moms whose

-avocatlon it is to share knoi&‘ledgc :

- and ‘experience. Moms like Taula -
Patsalls at Kitchen Glamor, Jeéne
. Camuron of the Michigan Dalry
Counctl, Lols Thiclke {rom the
Cooperative Extension Serviee,

- and all those momis who are home.

cconomists, reltatlers,
dunnnslmtnrs. Kitchen Ald-

. mixer representatives and every
other mom who makes food their

husiness, They are a font of never”

ending Infermallon, especfally, to
‘one who processes informatlon -
and relays (1 1o readers like you.

Then there are the moms in the
food service Industry who make
their daily living satisfying food
shoppers. T the check out .
cashiers, the deli workers who -
slice more baloney than what
flows through these pages, the . .
tnoms who bag the French fries
and those who wrap the fish, a big
thanks for smiling when you
didn't feed like it, even when folks

" like me asked for Just two slices
of cheese or unknowingly offer
expired coupons when the line is
six customers deep, © -

A SPECIAL thanks t6 the
moms who feed the sick and aged,
knowIng that they too might be in

' the same position as whom they.
serve, and stlll do it wlth dignity
and good tasie.

Take il from someone who has,
at thmes, been dubbed "Mr. .
Mom,™ the thanks for morms who
take good care of their kids. I'm -
referring to the moms who
perform tunch duty and for those
who are room mothers wiiting to
teach a kindergartencr how to *
break an egg 10 go along with the

‘reading of “Green Eggs and .
Ham.” You ate the fulure moms
who will be Jong T remembered,
much as how [ feet about my
mom right now, To all the moms
whose llves touch food and vice-
versa ~ Itappy Mothers Day.

See recipes inside, |

Ticking the spoon.

1. By .[uan Boum

spoclal wrilof -

.. men and women'suffering from cull-
. :pary dysfunctionalism. Fast food,

prepared (ood, worklng mothers {(as-opposed to
blamed

. still cookIng, and chitdren are stiltin lhc kitch
.¢n helping and learnlng,

she hclpcd with the dishes.

“NOW, SI{E.1 so invnl\cd that ‘wh

good cven if I don't help.’ She can even _cr‘nck
.an cgg without getting shelkin the bowl. |
“Famities that cook togelher, have an appre—-
ciatlon for food. Lauren loves 10 try new foods,
and Is curlous about thelr ingredients, Her fa-
- ther, Gn-g is A;hm American and an ucnllnm

By Kooly Wyconik
staif writor:

Sharfon Massel-

OT LONG ago, The New York Titmes
ran a feature describing the plight of .

lnafing mothers?) and ]usl plaln incrlh were |

Relax, Here in the Mldwtst. mothers are "

Take Michelle: Krebs Mlgnkb -and dnughu.-r.
_Lauren, 4. “As soon as-Lauren coutd sl up; 1.
put her In her high chair and gave her'a bowl -
- { . offlour to play with while I baked," said Mi- -
- gaki. "And when she coutd stand on a chair,

: n: shc‘
doesn’t feel llke helping me, shelll say, Il be -

Mom, daughter
_'cooklng healthy

‘!llrmlnghwm That success Ied 1o her. "
" opéning the cafe with Denisc.
They': effer -

" cook, 50 shv.- has lcarncd to tul mushmoms for

stir -ry, t00,"

Migaki, o free-lance wrlter, has crrnulhnrcd
a-book of recipes. with, testaranteur, Chuck

Muer and is.currently working on a'cookbook
< that, protides menus and geelpes for gnumul

clubs.
- "I'was the oldest of slx childrcn, and Christ-

_'mas cookies were always a blg thisig at our
house. I've always made tons of cookics for the. .

holldays. Last year 1 dldn't because. our son,
Tommy, was born Dec. 7, but all my friends
made cookies for’ me, so I'was twice! ‘blessed.

Tumrny Is alrcady sltting - there walchmg
Lauren and Greg or.me cook together. He isn't
quite o enough fora bowl of flour yet, but as
s0on as he.can hold'a-cup, he'll be ready. And
‘when ke can sl:md ona clmu'. he'll hcln with
the dishes.” .

. LAUREN nm\rs hnmn rcclm J‘rvm the
\\hlwc) Bloormnficld -~ Nursery and Daycare

through mz-::surlng and ;cicnce conccpls. such

as the change in Jello from a liquid to a sald -

Mlchcllc Krebs Mlguki and her daughter, Lnun.-n, 4, mnko cupcukca for Luuvcn s cluam Lﬂurcn 0nley- one n| lhc benelltl of helping her molher cogk —

because of cold,” said Whllmy Bloomficld’s -

principal, Faye Dow. .
“The experience with texmrm and colors
" helps bulid knowledge about taste and smel),
and for pre- reading groups it helps bulld vo.
cabulary. Most parents love the idea of thelr
children. cooking. We send home' reclpes of
anything (hn children ‘cook. In the. hopc of en:

chlls ;nrenl

... When there are-11 chi!drun ina lamﬂy. oy
erybody ‘docs ‘KI. That's the philosophy. of
.Llvonia resldeal Mary Ellen Erickson, who
just happens to, be the mother of 11 children, -

"..“The four cldest;are boys; Leif, 19; Kirk, 18; -
Dean, 16; and Aaron, 14," said Erickson. “The -

oldest girl; Leah, 12, would rather cate for the

-younger children than help in the kitchen. The -

. boys stagt-helping in the kitchen when they're .

learning slmplc {ractioss, and they know what
a half ‘cup’ mezns, About-that age, 12, or so,
" they're old enough to be trusted Inthek

DAN DEAN 31 pholograprer

1@33 learn @y h@lpmg in kitchen

brlmnu:s. and- then uu-y graduate ta- cakes,
One of their favorites is Inr Black-bottom cup-

cakes, a recipe they found in Bon Appetit,”™ :

-SIX YEARS ago, Erickson broke her arm,
‘and the boys had to do all the cocking. for a
while. "Dut I supervised. On the whole, they
enjoyed cooking, but cleaning up is 2 part of
cooking, 100, and lhc) re not as ﬁcrvugh at

" thatas I'd like.™

If'there is a radical change In attitude; it's
. that cooking isn’t as gender-specific as it once
. was. At Kitchen Glamor, for example, they're
about 1o launch a whole new series of “men.

" only™ cooking classes, conducted by Observer -

& Eccentric food columnist/Chef Lazry Janes. ©

" “We've had so many requests from tnen that
we just had 10 offer these classes,” said Kitch- -
en’ Glamor cddeatlon director. Tula Petsalis,

“Chef L:m') will start out In September with
. basic procedures like mcasuring. braising and
bolhng and snbscqucnl classes wnl bulid.on

School..as well. One_of-her-{and-her- father's)—

hwrllcs Is monkey hrmd uhlch ﬂw chlldrkn
bake for."Circus ch

Cookmg he]ps dcn:lnp malh concepu

“They help, stir things, cut meat, peel vege- -

ibles and mash potatoes. We.make almosi evs -

erything from scratch; except for a couple,of

cakL mllcs The first rccipe lhcy make u for -

popular »
s
*8ee recipes inside,

fresh-from-the-aven .,

. ink and her daugh-
ter, " Deniso Keer
gan,
proving
foods can
good” .-

Business is bus-

1ling at theit néw-

healthy
laste

. R cay

Darsay) at 225 E. Maple in down-
town Birmingham, open 7 a.m. 10
5:30 p.m. Monday through Wednes-

and Frlday; 8 aim..10 5:30 p.m, Sat~
urday; and 8 a.m:10 4 p.nt Sundays |
“Dawsan was my. grandmother's
name, and D'arcay ‘is my
daughter’s middie pame,” sald Mas-
selink who used to work at Lafayette
Clinlc 1o Detroit as a psychologist.
- T listen to people all the time. 1
‘was In a health food store and heard

lowers cholesicrol. | started playing
with an oat bran muflin recipe and
learned there was a marked for it.
had rio intentlon of dnlnx this, I liked
. being a psychologlst.”
* She took a year's leave of absence
from her Job and never went back.
our years aga she opened Mufilns

| -ana More, Inc. on Eaton Street ln

are. quickly

ly opened . cafe,
Dawson and D'ar-’
- (pronounced .

-day: 7 aan, lo §:30 p.m. Thursday .

first

people talking about how' eat.bran

- muffins, cookics; bread, homemade:

sandwiches “like chlcken .and tuna

‘salad, two or- three dally speclals,”

humem'ule soup, . freshly squeezcd
urange, apple, carrot, and - celery

- Juice nml 24 flavors of Bourmet co(-

fec.
. They roast’ theit” own lurkny nnd

chickens” for sandwiches, .and use

fresh, In-scason frufts and vegeta-
bles, While bean chili, vegetarian

chili and mishroom barley soup arc

popular items. Customers can eat In

at onc of the white wmught Iron ta."

bles or carryout.

“We oficr a hullhy alternatlve
for Junch,” sald Keegan who painted
the bright . yellow Interlor, | “We

‘would like to do dinners-and. ﬁundny

brunches some day."
How-dld you teach your children
how 1o cook? -

1 cacouraged all three chlldrv:n @
help in the klichen..Denlse was very
creative. I put her in ‘charge of sal-
ads, and said ‘sée hhal ynu can
create.'

Wkho does the cooking at }nur house?

Now that her chitdren are grawn,
Masselink eats ‘out a-lat. “T've, al-
ways loved 10 cook,” sald Keegan
who has l\w children, Melanle, 2%
and Haley,- 1

ative.”

“My husband and I .
cook. He's :mrllng |o be more cm«‘

Mother and dalghier Denise Keegan (loft) and
Sharron 'Maoaselink ofier lasly and nulrllloul

What's a nnrmnl dlnnu at )uur.
' howse?

* Keegan and her l:lmll)' are vege:
tarlans. Dinner at their house might

" conslst of a quick stiefey af {resh

vegelables, served over brown rice
or pasta, with Iresh [ruit. .

Favarite berb or spice, ’

hu-gnn likes garlic, her molhcr‘

likes thyme and rosernary. -

What ix the secret to )our Barmonl-

ous relationship?
“Denise and ‘I "are

alike,” said Masserlink. “We have a

good understanding, and are very

open to what the other (s doing, and

" to criticism, A good hug helps, too.”

Denlse agrees that cormmunlcation

ry much.

N BTEVE CANTAELL/stalt DhOtOgrapher -
mu"nm. cookies and funcheon-items’at |nulr
new cnfo Dawson nnd D’ nn:uy. . :

she. and hcr mother work s0 well to- |
gether, R

Iealthy tip. .

"Reduce fat intake,” xaid Masser.'*
link. “Meat can’t continte to be the -
maln focus of the meal,” said Kee- |
gan. “Use more grains like brown *
rice, vnhnlc wheat pasta, more veges :

" tables.
and affection are the two reasons

S‘fr recipe inside




