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Children learn a lot
helping you in kitchen

’'m a self-profeased cookbook freak. I have

books on Russian cooking, South African cui-

sine, ice cream, holiday cooking, creative op-
petizers and a whole slew of children’s cookbooks.

en it comes to cooking alongside children, [

have come to realize that the old Betty Crocker
cookbook that taught us how to turn French toast
into smiley faces with blueberries and bananas
Jjust doesn’t cut mustard, Have you ever watched a
child poging through a cookbook to find the per-
fect accompaniment to fish aticks?

Learning by doing

Children learn by doing, and even though you
might not think they’re learning anything by
opening a can of apaghetti, they are. They learn
how to choose right pot to fit the burner, kitchen
and fire safety, how to use utenslls, and recycle by
cooking just one little can of apaghetti.

Children can learn a lot helping in the kitchen.
You might not realize It, but you incorporate math
into cooking every time you count eggs for a cake.
Too simple, you soy? How about a leseon in frac-
tions every time you mix one-quarter cup of sugar
into three-quarters of a cup of flour?

Science lessons

‘The simple art of making bread can be a lesson
in doubling (in bulk, o the dough rises). Speaking
of dough, there's o lesson to be learned about how
yeast interacts with flour and warm liquids to ere-
ate a gas that causes the dough to risc.

A microwave oven and bag of popcorn can be the
impotus to a whole leason on how microwave ener-
gy works, Encrgy can be explored by explaining
the difference between gas and electric stoves, mi-
erowave ovans and even incorporating propane
grills and gee-fired camp atoves,

A personal favorite of mine is exploring the geo-
graphical aspects of cooking, What foods grow best
where and why? Can anyane explain why the
French call it a crepe, the Poles call it a polichin-
ka, the Chinese call it an egg roll wrapper and the
Greeks call it phyllo?

1t might be a little thicker or thinner, and they
all start with flour end a Hquld and all end up
getting rolled around some sort of food. They all,
in essence, do the same thing and come from the
same source.

My kids don't realize it, but they also learn a
vary important lesson in sanitation and food safe-
ty when they cook. This goes far beyond a simple
hand washing.

The Janes Gang have found bugs in flour and
seen the resulta of what happens when a little sug.
ar is inadvertently spilled on the kitchen foor,
‘What treasures lurk behind the stove or refrigera-
tor and why Is it necessary to pull them out every
now and then to do a basic cleaning? Have you
ever thought about what happens to a soggy dish
towel when you leave it in the sink after an over-
night excuraion to Cedar Point?

Grocery shopping

These are just a few of the things that my kids
learn when they're home during the summer help-
ing me cook. I would bet that if you ask any parent
who has ever taken a kid to the grocery store [f the
trip was educational, they would laugh in your
face, Between the questions of ““can I have?” and
the “I wants,” 1 send the children off searching for
frozen grape juice and refried beans all the while
knowing that I'm teaching them reading killa.

. My soon-to-be-a-fourth-grader adores the game
. { we play about finding out cests and comparison
shopping between brands. She thinks it’s fun; I
think it's great that I'm saving moncy, My second-
grader reads coupons and makes up the shopping
lists. Even If “bred” is spelled without an “a,” he's
learning something.

Most important, I think my kids are getting
some sort of underatanding about just how much
money it costa to go grocery shopping these days
and why I get upsct when the peanut butter is left
] uncovered or when the milk is left out of the refrig-
«.] erator,

X 1 think my outlook on getting kids involved in
tho kitchen ia a little different than that of Betty
Crocker. Anyono who haa ever scen my kids knows
that they love to eat as much as I do but Inatead of
making smiley faces on French toast to make it
fun to eat, my kida are learning those little lessons
| in life that will aliow them to be self-sufficiont as
+ the years go by.

‘What it all boils down to folks is that if you get
* kids Involved in the cooking process as a whole,
. they will learn to try different thinga simply be-
- cause they'ro involved In the process,

My kida got a8 excited when thoy make a batch
" of tacos as thoy did when they learned how to tie
* tholr shoes, My only wish s that if you have kids,
- you wlli instilf in them the importance of food and
. cooking. Ban Appetit!

See Larry Jonea' family-tested recipes inside. To
- feave a message for Chef Larry, dial 953-2047 ona

touck-tone phone, then mailbox number 1886.

ANN HEALEY/STAFF PIDTOGRAPHER

Mixing Muesll: Deborah Schaffa, 4 mixes up a batch of Muesli, a healthy blend of oats, fruit,
milk, honey and nuts at the Oakland Steiner School in Bloomfield Township.
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W Kick the junk food habit and
develop a plan to snack smart.
Substitute dried and fresh
frult, pretzels, papcorn and

julce for candy, chips and pop.
By KeeLy WYGONIK
STAFF WiITER

U7

There’a nothing
wrong with snack-
ing. What's wrong
are our cholces —
candy, cooklea and
ice cream, Accord-
ing to reacarch con-
ducted by Quaker Oats Co., Ameri-
cans spend more than $31 billion on
snack food compared to just over
$16 billon on fruit. Candy takes the
largeat share of the snack food mar-
ket (26,4 percent) with cookies and
crackers coming in second {23.6 per-
cent).

Snacks account for 18 percent of
the day's total calories and 16 per-
cent of the day's total fat intake for
children, For active, grawing teens,
snacks can account for up to one-
fourth of the doy's total calories.

Don't let your kids take n summer
vacation from good nutrition, take
advantage of the bounty of fresh
fruits and vegetables to develop a
snack smart plan.

Lisa Kay Allen noticed a big dif-
ference in her son, Andew, 6%, a
student at Onkland Stelner School
in Bloamfield Township, when she
substituted dried fruits and fruit
juice for candy and pop. “He's a
calmer, happler boy,” she said.
“Give him a candy bar and he'll get
real hyper.”

Making the switch to more natu-
ra foods wasn't hard, “More grocery
atores have healthy food sections,”
she said, I find everything I need at
the L & L Spartan Store at Adams
and Wattles in Rochester Hills,”

she said.
Parents of children attending the
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By KEELY WYGONIK
STAFF WAITER

You won't find any bettles of lemnn juice or cans
of apples on the rhelves in the kitchen at Bonnle's
Patisserie, 20228 Northwestern Highway, South-
ficld. Owner Bonnle Fishman is appalled by pro-
ceased fooda,

*“I'm just really down to earth. I have old-fash-
foned values. I llke food that's real. I've not cut any
corners in 13 years. We bone our own turkeys, moke
our own atock, juice lemons, peel our own apples
and garlic,” Fishman said. “We buy direct and use
the freshest, finest ingredients,”

Trained at Cordon Bleu Cookery School in Lon.
don, England, Fishman, who atudied anthropology
in college, has developed a successful business
doing what she likes best: cooking and teaching
othara how to cook.

She packa a lot into her oasis on busy
Northwestorn Highway. It's not a big place. There
are 16 seats Inside and 12 outside, but the atmos.
phere {8 friendly and reloxing. Bonnie's borders a
tree-lined, natural spring-fed brook, You can hear
tho atream babbling over the din of cars.

Customers come for the fresh, homemado soups,
salnds and sandwiches plus daily speciats like
Chicken Orange Salad, Szechwan Beef and Witd
Ri ln:e and Turkoy Salad, pastries, tarts, cookies and
cakea,

Fishman offers custom-catering and teaches
cooking classea from raid-September to mid-May.
“We do an amazing variety in n small place, and weo
have high standards,” she sald,

There’s o mirror above the kitchen window so
students In her cooking classes can see exactly
what's she’s doing. *1've been teaching for 16
years,” she said. “I learn from my students and my
students learn from me, The nicest compliment I
over recelved was, ‘You inspired me to cook

Family.
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Summer salad: Bonnie Fishman of Bon-
nie's Patisserie invented this colorful

chicken orange salad recipe. Her closses are informal and there’s something

Down-to-earth chef
likes food that’s real .

for everyone. One class might be on low-fat cooking,
another on chicken. “I test all my recipes,” she
said. “I get Ideas usually when I'm driving. I'm like
a chemist. I know what will work and what won't.”
‘Who taught you how to cook? .

“My mom. She was an excellent cook; she was !
really before her time. Carolyn Haskin (former ex-
ecutive chef of the Townsend Hotel in Birming-
ham) was a great source of inspiration. She’s a re-
markable talent, She’s nat a snob, I met her at the
Money Tree (in Detroit).”

Fishmon lives in West Bloomfield, She is mar-
ried to Robert Ketat and they have two children,
Ben, 11, and Hanna, 6. Like her mother, Fishman |
said she involves her children in cooking. “Ben can:
cook any breakfast. My doughter has helped me
since she was 2. Young children can scrub vegeta.
bles and shuck corn.

When did you declde to open your own busi-

ness?

“I coaked in high school, but everyone went to -
college so 1did too. [ studied anthropology because:
11iked it and worked at food places. Alter my juniot
year, I went to London and loved it. In the fall of
1y senior year, I went to Cordon Bleu, On the
plane on the way home from Europe, I wrote in my *
Jjournal, ‘small pastry shop like in France.’ I wanted
to cater too.” Fishman worked at a variety of res-
taurants and was general manager of the Monoy
Tree in Detroit. She moved to the Bay nrea of Cali-
fornia to sharpen her baking skills and moved back
to the Detroit area after a year and o half. Shewas |
27 when ahe opened Bonnic'a, .

Bonnic's will be closed Monday-Tueaday, July 5
8, for summer vacation. She will reopen Wednes-
day, July 7. Call 367-4640, .

See recipe inside, To recommend a chef to be fea- -
sce tured in this column, call Keely Wygonik, Observer
agaln. & Eccentric Taste/Entertainment Editor, 953-2105
or fax §91-7279.
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