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Restaurants share recipes
Super vegetarian dish
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TASTE
Taste Bups

. Chefs In tralning

Pesto! Chilled soup
among reader requests

s pring must be in the nir! Everyone it

seems is dusting off fry pans, cleaning up
grills and searching for exotic ingredients
to cook up a spring shower of tastes.

John Mattlethorn of Birmingham called and
tald me about a friend in LA who sent him a tiny
jar of red peato sauce for Christmas. He's looked
everywhere for a recipe.

Frush baxil is the fund2amental ingredicnt in
true pesto, but sun-dried tamatoes gives this
pesto an untraditiona! color and rich Navor. Tosa
it over somo hot pasta!

RED PESTO SAUCE
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In a food processor or blender, chop the toma-
toes with the basil, garlic, Parmesan cheese,
pine nuts and ¥4 cup olive oil for 10 seconds.
‘With the motor running, add the remaining oil,
salt and pepper. Stop and scrape down the bowl.
Proceas until smooth. Makes 192 cups.

Bob and Sophia Ryman of Garden City re-
quested a recipe for chilled plum soup from Three
Village Inn in Stony Brook, which they visited
last summer on a journey through upstate New
York. When yours truly gets requests like these,

1 drop the restaurant a personal note and
sometimes the request ia honored. Well Bob and
Sophia, running a recipe for chilled plum soup in
the middle of January didn’t sound quite right so
now that epring has poked its head through'tho .
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In n large saucepan, combine the plums with
their syrup, the sugsr, cinnamon stick, pepper,
salt and 1 cup water. Bring to a boil, stirring.

Reduce heat, cool to room temperature and
stir in heavy cream. Meanwhile, in a small bowl,

- combine the wine with the cornstarch and set
aside. Stir into the plum mixture and sandy
bring to a simmer.

Add the lemon juice and the lemon zest nnd
remove from the heat. In another small bow),
whisk together 1 cup of the sour cream and the
brandy, Whisk ¥2 cup of the plum mixture into
the sour cream mixture, then return it all to the
plum mixture. Allow the soup to cool and chill,
covered for at least 4 hours. Ladle the soup into
amal} serving bowla. Top each serving wi
amall dotlop of sour cream and o sprinkling of
fresh ground cinnamon. Makes 6 cups.

Dave Kettles of Farmington who enjoyn fish-
ing and frequently returns home with pails of
panfiah like bass, bluegill, smelt and small perch
wan looking for a basfc coating mix that vdlr‘
taste cook on ali the fish ho pan fries and bakes.

Well ] immediately called Momma who sug-

that you first rinse the small filicts under
cold water, shake off the excess water and roll
lightly in flour, (Mommas says this keeps the
coating on better during eooking). Then dip the
fillets in & beaten egg wash and roll in coating
. mix. Cook in an equal amount of butter and oil -
{about 1 tablespoon cach) over medium heat for
3 minutes on each side.
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door, you'll be enjoying this soup nll Bummm'long! '
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Serving customers: Tirrell West hurriea to serve coffee to customers during the lunchtime rush at Salem Rock
Cafe at Plymouth Salem High School.

LU NCHTIME RUSH

“These days the best table and biggest dining
/" bargain in town can be found in kigh school
+and vocatjonal school culinary arts restau-
rants, From waiting on tables to preparing

BY RENEE BKOGLUND
BPECIAL WITER

“Good afternoon, Would you
like @ booth or a table today?™

These words grect scores of
discriminating diners on a daily
basis at the Salem Rock Cafe,
the Alphs Room, and Cafe
Marquette, three of the area's
beat kopt restaurant secrets,

But don't look for these great
little cateriea on your local Main
Street, Instead, you'll find thom .
tucked into corners of Plymouth
Sajem High School in Canton,
Qakland Technical Center
Southwest Campus in Wixom,

lunch these students are eager to please,

ond the Williom D. Ford
Voc/Tech Centor in Westland.
They are the showcases for the
schools’ culinary arts programs.
Culinary arts programs offer
rigorous and inclusive training
for students planning to enter
the food industry in any capaci-
ty, from waiting on tables to
proparing five-star pastry pre-
sentations. Students are rotated
through n series of disciplines
within the two- to four-semester
programa: bakecy, hot foods,
cold foods, pastry, dish room
and dining ream. Combine this
training \:Ilh a generaus
t o fenth

skills and you have graduates in
demand by the finest restau-
rants,

But as any prospective chef
worth hia or hor salt soon
learna, a great dining expori-
ence begins with the basics,

“Water is the cnemy of
greons,” Carrio Gary, culinary
arta inatructor at Plymouth
Salom High School, warna her
students on the morning I drop
by her busy kitchen. Blomiah-
free henrts of Romaine lettuca
le in front of her on a apotless
chrome counter. She polats to
the tender leaves and soys,
“They’ll rust, thoy'll get limp,
they] turn brown.”

‘Things just don’t turn ecolor in
Qary's kitchen unless they're
meant to. Scrupulous attention
in paid to proparation. Gary, an
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Filling orders: Stephanie
Fill fills lunch orders for
student waitpersons to
deliver to tables,
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pnduu or frash pasta,

Teen coaxes parents to eat their veggies
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Somn arents get a little mn~
en their children come
hume l'rvm schoel and announce
that thoy'vo "become vegotarians.”
‘When Whitney Cure, an eighth
grader at Covington Middle School
in Birmingham decided to switch
to a vegetarian menu about six
months ago, her parents Michael
and Joanne sup; d it.
“I've practically turned them
into vegotarians,” said Whitney.
“Hor being a vugu!nr{un has
made us all mors health conscious,” said Michael
Cure, “We usually sat the same things. It's more
economical and better for you.”
His day begins at 7:10 a.m, whon ho taked
to school. ¢ drives to his office in
Southfield and works until it's time to plck
Whitney up. On the way homo they’ll stop
Morehant of Vino, Strawberry Hill or Vlc'l I‘or

making the checse,” said Whitney. *If you cook it
too fong it will clump togethor.”

For color and flavor, the Cures liks to tosa a
fow grapes into their aalads with mixed greens,
carrots, tomatoes and other fresh vegetablea.

Joanne i a flight attendant for United Airlines
and alternates monthly betweon domestic and in-
ternational flights.

‘Tho Cures nlso enjoy tuvalinx together and
secking out recipos in the many placea they visit.
Thia past Christmas they traveled to Koren.

Michael Cure is advertising sales mannger for
Insight Magazine a national wee!

We met nler he responded to my requm for
*hia apodnlly recipes as part of the *Mes.

Doubtfire” movie promotion in Decomber.

“J ataitod to devolop my approciation for cook-
ing while I worked for meals as a cook at the
Alpha Gamma Delta Sorority House on the cam-

pus of Mich!gan Btate University,” said Michael
Cun *I also cooked In the Reserves, but
Joanne did the cooking after we got married.
She's 8 very good cook, 1 lumd cooking again
when it became necossary.

Like many fnmlliu where both parenta work,

the Curen nre constantly juggling schedules. It
lan'l. nw. but for the Cures, the rowards are

'Eniuy your children,” said Michae! Cure,
*Cooking togethor is & way to share the day’s
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Vagetarion dinner: - Michael Cure and his_
hter Whitney worked together to

Soe SUPER, 2B

'cmate pasta shells with bell peppers.




