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retty enough to be n picture were
?lnr':yoe and Abbott of
Farmington Hllll.

“We come here about three
times a month,” sald Horace.
“We just discovered it last year.
The food is great, the service is
very nice, and people are friendly.
There'a an {nteresting menu, and
reasonable prices. The idea is
they’re lnruln;, and you like to
think you're a small part of it.”

Tucked in J-305 of Tirrel! Hall,
also called the “J” building,
Ridgewood Cafe isn't casy to find
if you've never visited Oakland
Community Cellega 's Orchard

Ridge Campus’ in Farmington
Hills. Ask a lmdant to polnt you
in the right on.

Like programs at other commu-
nity colleges, the Ridgewood Cafe

menu is planned around a lesson,
“Everything is prepared fresh dai-
1y,” said dining room instructor

- Darlene Lovinson.

Getting ready for lunch is a
team effort that {nvolves students
in many classes, They deserve ex-
tra credit for overcoming an awk-
ward set-up — 80 percent of the
cooking is dons in the kitchen lo-
cated in the basement, and food Is
brought up to the restaurant inan
elevator for final prepping.

Bo sure to visit the bake shop
after lunch. You'll find a variety
of fresh baked products for sale at
reasonable prices.

Schooleraft College

The American Harvest Restau-
rant at Schoolcraft College in
Livonia won't open for two hours,
but the clock is ticking fast. Jack-

fe Jett is making small balls cut
of beets with a melon baller, She's
got half an hour to finish the
bunch and blanch them in water

too.

“The menu dictates what stu-
dents will learn,” sald Jeffrey Ga-
briel, certified manster chef and
department manager. “Atten-
dance is cruclal. Every class is in-
volved, We give them & broad
overall knowledge of cooking.”

Sous chef Brian Henmn who
graduated from the culimry arts
program last semester, helpa Jere-
my Hubdn make the dreeaing —

ipped cream an

and makes you want to take an-
other bite.”

The heat is on, but mryuna {s
having fup, and leamning st the
same time: Thelr taaks must be
completed by 11 am. when the

next class takes over to serve the
lunch crowd. Dutles are divided,

student chefs are assigned sta- .

tions to prepare entrees that will
be served In the restaurant. Wait
staff become familiar with the

menu to answer customer ques-

tions.
“Customers test me,” said sec-
nnd -year cullpary arts student

Chef Kevin Gawroneki looks
over Hobda’s shoulder, picks up
the whisk and gives him a couple-
ol‘ palnun. “Add some cayenne

per,” suggests Henson, “It
hlu you in'the back of the neck

Healip. “They want me
to tell them lbout the menu.
They ask how are pre-

Chef Leopold Schaeli, one of
five certified master chefs who
teachea at the school, greets cua-

College restaurant menus full of surprise

You never know what will be on

the menu when you wviait the °

American Harvest Restaurant,
Ridgewood Cafe or Gatercom,
Here's a sampling of menu
offerings on days we visited.
American Harvest — Thurs-
day, March 4, 1993

Soup of the day was Smoked
Chicken Bean Soup, $1.75 a bow]
- served with Stromboli sand.
wich and pasta salad, $5.95.

Entrees served with soup,
salad, bread or rolls jncluding
Frog Legs, $7.60; and Roast
Duckling with Kiln Dred Cherry
Sauce and Bread Dumplings,
Bralsed Savory Cabbage and
Roasted Mirepoix, $8.25.

Desserts made with Mario Bri-
zard Liquors included Lomon
Curd Tart and Fresh Fruit with
Puff Pastry. Costs varied.

Master Chef Leopald Schaell
teaches students at Schoolcraft
College how to ba good chefs and
hosts. Here are hln “Ten Basic
Steps” of goed se:

M The right Atmude. Take pride
in your work.

W Grooming gulde. Your appear-
ance is crucial. You are con.
stantly “‘on stage.”

N An immaculate station —
clean linens, table -set, water
goblets sparkling, ete.

B Friendly greeting will set the
mood for tho entire dining expo-
rience.

Chef shares good service tips

# Take order carefully,

8 Salad service — recommend
house salad, explain other cholc.
es of dressing, offer freshly
ground pepper as an extra touch.
W Order properly assembled. Be
sure to have ell the proper ace
companiments to your order,
serve hot foods hot, cold foods
cc;ld. check to see if order is com-
plete.

M Recheck food and guest needs.
W Remove dishea and crumbs
from table,

B Present check promptly,

Of note is the gourmet buffet
served on Fridays, for $8.26 per
person, and a special Enster offer-
ing by the Profeasor's Pantry.
Oven-ready, traditional Easter

Shepherd’s pizza
spinoff of classic dish

AP — Keep your meat-and-po-
tato lovers happy and bealthy
with this light plzza spinoff of the
Britieh classic, shophord’a ple.
The convenlent cruat starts with
hot roll mix, based on potatoea
and yogurt. To keep the fat low in®
the topping, use the leancst
ground meat and low-fat cheese.

SHEPHERD'S P1ZZA
16-ounca packoge hot roll mix
% cup Instant mashed potato

flakes

8-ounce carton plaln yogurt

%2 cup water

1cgg

1 pound lean ground lamb or
beot

1 cup frozen peas and canots
8-ounco package shredded
part-skim mozzorella
cheoso {2 cups)
1 medium tomato, seeded and
coarsely chopped
% cup sliced green onlon
1% teaspoons dred Itallan
seasoning, crushed
% tenspaon pepper
Milk
1n a large mixing bowl combine
roll mix and potato flakes. Ina
saucopan heat yogurt and the water
unttl warm {120 degrees F to 130 de-
grees F). (Tha mixture may appear
curdled ) 8tir yogurt mixture and

egg into hot roll mix-potato flakes
mixture. Turn onto a lightly floured
surface. Knead for five minutes or
until smooth and elastic. Shape
into a ball, Cover and let reat for
fivo minutes.

For filling, in a large skillet cook
meat untl! brown; drain off fat. Stir
in peas and carrots, 1% cups of the
cheeso, tomato, green onfon, Itallan
scasoning and pepper. On o lightly
floured surface, roll two-thirds of
tho dough into a 13-inch circle;
place in a greased 12-inch pizza
pan. Top with meat mixture and re-
malning cheese,

Roll out remaining dough to a 12.
inch circle; cut into tA-inch-wide
ptripa. Weave atrips across filllng to
mako a lattice-top crust. Trim ends
of strips even with edge of pan,
Pinch ends of strips to bottem
dough to acal, Brush dough with
milk, Bake in a 400-degrea F oven
for 30 to 35 minutes or until hot,
covering with foll after 20 minutes,
if neceasary to provent overbrown-
ing. Makea 6 servings.

Nutrition information per serving:
413 cal,, 27 g pro., 63 g carbo., 108
fat, 79 mg chol., 601 mg -odmm, 23
fiber. RDA: 32 pereent vit. A, 11 per-
cent vit. C, 80 percent :}namma, 85
percent riboflavin, 46 percent niocin,
32 percent calcium.

Food questions answered

For answora to questions about
food saftoy, nutrition and preser-
vation, call the Food and Nutri-
tion Hot line, 8:30 a.m. to 5 p.m.

Monday through Friday, 868-0904
in Qakland County, 494-3013 in
Wayne County.
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CHINESE AND AMERICAN

The Finest in Oriental Dining

TAKE OUR AVAILABLE
Lunch Buffet Hours
Monday thits Fridsy...... 11AM 10 2PM  Mondsy thas Thursday.... {IAM 1o 10PM
Sunday Buffet.... AM to 11PM

East Mcets West for the Best of Both Worlds

CUISINE

Sarurday 12 Noon to 11PM
Sundzy and Holidays... 12 Noon to 10PM

553-8280

FAX: 553-8436

dinners for two with Rack of

Spring Lamb with Dijonaise,

Rosemary Jus Lie, Ratatoulli

Casserolo with Cheese Gratin,

Anna Potatoes, Creme Brulea for

tswo, and Petite Baquette, all for
25,

You can also select a 4-6 pound
Boneless Pork Loin Roast wtih
Savory Herbs $2.99 a pound, Rich
Wine Merchant Sauce $2 a quart,
Sage Bread Dressing $2 a pound
and Early Season Vegetable Pot-

pourri $3.50 per pound. Call 462-
451210 place your order.

On Sunday, April 4, from noon
to 3 p.m., tho culinary arts depart-
ment is hesting a Jazz Brunch
with cntertainment. Tickets are
$26. Call 462-4417 for Informa-
linn

owood Cafe — Thurs-
dlxy. Fcb 25, 1993

Wo picked an cxcellent day to
vieit the Ridgowood Cafe. e
students were hosting a speclal

Mardi Gras lunch. Many of the

walt staff were in Mardl Gras cos-
tume., The restaurant. was deco-
rated with balloona and
streamers, there was cven: enter-
talnment,

Soup Du Jour -- Chicken
Gumbo $1, Chilj, $1,35. Vegetable
Du Jour, Corn Timbale 75 cents,
Orzo Pilaf 76 cents,

The featured salad of the day
was a New Orleans Shrimp Salad
for $3.50,

On tho Sandwich Board were
cold sandwiches at $2.76 each. A
hamburger was $1.80 and a ham-
burger deluxe $2.45.

Entres cholcea lncluded Cnt
Fish L tts

tomers at the door with a big wel-

coming e,

“Everytime I've been here it’s
excellent, unusual, a little differ.
ent,” eaid Pat Smith of Livonia
z}:o was having lunch with her

en

Richard Mack, executive chef
at the Palace, [s enjoying his
lunch too. “I've come here a cou-
ple of times,” he said. “It's great.
They do a fine job. They are sur-

rounded by top chefa here.”

* The American Harvest Ruuu-
rant jan't too hard to find. It's
the Waterman Campua Center an
campus, Diners relax in comfort-
able aumund.lngl deeomud with

works by local artls

Den't forget to ltup by the Pro-
fessor's PAntry which offers fresh- -

Henry Ford

When I was attending Hlmzy
Ford Ccmmunlty College in
bomn in the 18708, students n’_q_
dom ate at the Gate Room unl
they were Invited by a pmfeuor.
Who had an extra $5 then to
splurge on lunch? Located .j,"
ba::k of the Student Center n
to the honpllallty kitchens

ecuﬁve Chef Richard Teeples o
Plymouth. Reservations are:
eapmd by calling 846-9642.

$3.80 and Crecle Beuf’l‘{pu. 38 0.

For dessert — Bananas Foster
$1.75 or New Orcleana Bread
Pudding $1.25.

Special buffet lunchos are
acheduled Tuesday, April 6, and
‘Wednesdsy, April 21, the cost is
$6.25 per person. For information,
call 471-7780. Bo suro to call Oak-
land Community College in Sep-
tember for the schedule of special
gourmet dinners. Tho Wasaall
dinner in December is very popu-
lar. Call 471-7786 for information,

Gate Room — Wedno! Y
March 8, 1988

Entree apeclals are served with
cup of soup, salad bar, choice of
potato or vegetable and assorted
baked breads. Soup offeringa wore
Mushroom Barley and Baked
French Onlon.

Diners had a choice of Honay
Chicken with vegetables, $4.50,
Brotled Lake Pickercl, $5.50 or
Veal Cutlet Cordon Blou stuffed
with ham and Swiss checse, $5.50.
‘There was also a Maurice Salad
for $4.50

ly baked bread, pastries, nmoked See sampling of menus and Chéy
meats and ealads. Leopold's service tips inside.
n
COOKING CALENDAR
To get your ciasses listed in Points awarded. Course fee !
this column, send items to be | $100, For information, call 471- '
considered for publication to: 7770, :
!;o:gbus'zgonllz Easte 5;1!!0!. .
4 ver & Ecoantric, B KITCHEN GLAMOR
36201 Schoolerat Road, LVo- | piai Greenwald of Elwin' s Tu-.
" Go givea step-by-atep instruc-

tions for an old fnhloneg Sun- 4
N KIDSPORTS day chicken dinner, 1 and 7 p.m.
Michigan Distetic Association | Tuesday, April 13 at Novi store;
and McDonald's have jolned 1 and 7 p.m. Wednesday, April
forces durlng National Nutrition 14 at Redford store, 1 and 7 p.m..
Month to help make nutrition | Thursday, April 16 at West B
fun for children, A nutrition Bloomfield store, and 1and 7 a0
seminar will bo offered 6.7 p.m. | Friday, April 16 at Rochester 4
Monday, March 29 at Kidsports, | store. Thereisa $3 fee forthis i

klin Road in South- | class. Call 637-1300 to register,

field, Debra Finkelstein, o regis- | of for more information.
tered dietitian and member of

the Distetic Association will
lead the sominar. Youngsters
will participats In hand-on ac-
tivitiea anv:lbotmnu:d to hoalthy
snacks. For i call

I8 TUPPERWARE

Venture Sales, an nuthoﬂud
distributor of Tupperware
and Products, {8 offering a

352-KIDS, The cost is $6 per
child, no charge for parents.

& SCHOOLCRAFT COLLEQE
No Guilt Cafe, a course for peo-
ple with specinl dietary needs
who atill want to enjoy delicious
meals will be offered for three
wecks 6:30-9:16 p.m. beginning
Tuesday, March 30. The fee is
$100. To register call, 462-4448,

H SUQAR WORK

Sugar Work Demonatration 9
a.m. to 5 p.m. Sunday, April 4 in
Room J-293 at Oakland Com-
munity College in Farmington
Hills. Leam about sugar blow-
ing, pulling, pourcd sugar, bub-
ble sugar, rock sugar and straw
sugar, American Culinary Feder-
ation Continuing Education

Coaking Class7-8 '
pan. Monday, April 6 at 32783
Manor Park Drive in Garden
City. These classes aro free, For
more information, eall 522-9260.

W WEIGHT WATCHERS

‘Welght Watchers Food Advisor |
Debby Rowe will conduct free
cooking demonstrations, open to
the public, 11:30 am. to 1 p.m.
Tuesday, April 6 at Crowley's
Livonia Mall, 7 Mile Road at
Middlebelt and 2to 4 p.m. at - 3
Crowley's In Farmington, 12 <
Mile Road at Farmington Road. 3 3
Sample savory spring dishes, re-J
cipes will be available. For infors}
mation, call 1-800-487-4777. o
Demomtmtlnnn also planned, 73]
8 p.m, Thursday, April 228t 7
Wonderland Mall, Plymouth

i

Lsn}.lmml i

Road at Middlebelt in Livonia.

A

Pre-K and Kindergarten

KIND,ERG?\RTEN AND PRE-SCHOOL
Thursday, April 1 at 7:00 p.m.
Cafeterla
HOLY NAME SCHOOL

befors December 1, 1092 ars
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880 Harmen » Birmingham, M1 48009
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DAY TRIPPERS PLUS

“Sea the JEWEL OF TOLEDO”
Tolego Art bhusaum, hnch & Mch, much morst
Toes, Apel 20 139%
N toture tr trips— e

"2 MAY 12 TUUIP TIME IN HOULARD
 WAY 20 - JAPANESE CULTURAL

EXPERIENCE
< JUNE t - SHIPSHEWARA AMISH FLEA

car 646-8070
Fist ctass sorvice, Lusury Highwey Cosches

Fewgtfts i
improve with age. -
our bank se
one of them.
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At senar ol tha nessguper

'CONVENIENT

Available At:
“Featuring Fish from M.F. Foley’s in Boston” « Farmer Jack
- Gefilte Fish Custom Ground Free!! = A&P «.,‘\ e -
- Daniys
Cooking Demonstration Sat., March 20th at 2 pm « Spartan Stores ]
= Foodland Easy to 3
Alaskan | North Atlantic = IGA Stores
KING CRAB| BAY | OCEAN and STORE
| WHITEFISH Other Fine Stores -
LEGS SCALLOPS N
99 . |$799 3529 r e Easy Store.
$799 19799, 8829, o o« Ee3 Sire BUY
All of Apsi] Untit 4-11.93 Untld 41193 “ I MANUFACTURERS COUPON  » EXPIRES MAY 31, 1993

33224 W. 12 MILE

'489-5750

“Our product is the highest quality avatlable -
we guarantee 1"

MONDAY-SATURDAY 10-7
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¢ Off 200z. Pioneer Canister
Pure Granulated Sugar

GROGER: A3 our agerk. we Wil pay You th [ec vabue ol tva coupon plus
¥ cets handg when You (0C#ve A 10 4 consumir purchating the

nay ba voided. yalow 17100 cent

o8 EOUPON PAC purthae. lnv paynect maid 1o Michigan Suwtar-;m
+P.0. Box $t4s Sageraw, bl 005 -l
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