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Student chefs stir up recipes with flair and flavor

See related story on Tuste front.
Oraxaz ROUGHY ROULADE

4 crange roughy flets

1 saimon fiet, cut nto 1-inch
cubes

2 teaspoons conande,

pounded
¥ 1e33p000 rash mnced gor-
b

Sy teaspoon mhite pepper
2 tabiespoons (ood whshey
(hm Beam, Cutty Sk, Jxck

Set aside 2 orange roughy filets,

Tuss remaining 2 vrange roughy
fileta, salmon, coriander, garlic,
pepper and whiskey in a bowl. Cov.
er and let stand in refrigerator one
hour. Remove salmon and orange
roughy and lightly puree (separate-
Iy} in a food provessot. Fold pureed
fish back into matinated misture

and add chopped shrimp and hazel.
nuta. Blend carefully to malntaina
aarbling effect [n the roulade. Set
aslde.

Between two sheets of plastic
wrap lightly tap reserved orange
roughy filets with meat mallet. Pat
dry with papet towels. Wet o section
of checsecloth (about 16-by-16
inchea) with cold water and place
filets on cloth, making sure insldes
of fileta are facing upward. Place
half of orange roughy mixture on
each filet and spread evenly.

Roll the filets lengthwise away
from you, making sture the scams of
the filets are facing down. Roll
cheesecloth around filets as tightly
as possible. Tie each end with
twine.

Poach roulade in fish fumet (sce
below) for 35 minutea or until inter-
nal temperuture reaches 145 de-
grees. Remove. To serve, slice
roulade in %-inch slices. Yields 3 to
4 alices per serving (aceves foue).
Serve with Saucw Marinkovich (see
recipe below).

Flah fumct: Two quarts of cold

super from page 1B

water, julve of half of lemon, 2
whole peppercorns, 4 shrimp shells,
1 clove gurlic, | bay leaf, 2 stems of
fresh dill, 1 carrot, 1 celery stalk, 1
ammall onian, % cup whito wine and
' teazpoon tarragun vinegar. Bring
il ingredients to a boit and let
simmer one hour prior ta poaching
the roulade.

Recipe compliments of rad Al,
with the blessing of Chef Herrara of
The Cofe Marquette.

SAUCE MARINXOVICH

¥ cup {3 ounces) skim milk
¥ cup (3 ounces) fish fumet
¥ teaspoon Dijon mustard
saht and white pepper 1o taste
Tabasco sauce to taste (not
100 much)
Roux of 2 tablespoons butter
o marganne and 2 table-
spoons flour
Heat skim milk to 120 degrees.
In scparate pot melt butter or
margarine over low heat and add
flour. Mix tugether with & wire
whip, making sure to beat out all

events. People are eating quick;
cooking tonlher prolongs com-
munication ™

“What's for dinner!” are three
twords busy fomilies dread. What's
your secret for preparing quick
weekday suppers! Call me ot (313)

953-2105. Couks featured in this
column receive an Qbserver & Ec-
centric canvas tote bag.

I'm looking for recipes and idccs
for no cook lunches for kids to
make this summer. Also, all yo
dads who like to barbecue, please

L““Chtime from page 1B

call. On May 23 we'll be firing up
with mlpu and tips for
summer grilling. We need your in-

put.
See reloted recipes.

instructor at Plymouth Salem
since 1972, enforces one golden
rulez ~1If you're not guing to eat it,
then you're not going to serve it.”
The Salem Rock Cafe, recently
remodeled with bright, clean
Euro-styling, serves 80 to 100
guests a day. Their menu in-
cludes soups, salads, sandwichies
special-of-the-day cntrees,
nuch as stuffed baked shrimp and
Caesar salad. And everything is
bomemads by the students, from
rolls to salad dressings.
lnnb.ckmmunhhehlrhen.
a student in

food show for his crown roast of
potk. “I arranged it on a 30- by
30-inch mirror with baby carrota
and asparagus and baby corn on
various places on the mirror,” he
said. Not surprisingly, Gordon in-
tends to make his living as a chef.

Benear, who plans to go to
Johnson & Wales University in
Rhode Island, the Harvard of cu-
linary arts schools, said desserts
are his specialty. He makes a no-
bake lemon cheesecake shaped
like a bride, complete with hoop
skirt and sweeping train. Kerr
knows the

dwd:m-bo-lhr;:enm;hto

Gl.ril students unanimously
chose Ranger Cookies as their fa-
vorite kitcher goody. Marissa
Wolfe, 17, of Canton made them
for her boyfriend on Valentine's
Day. “He really liked them,” she
eaid. “They always melt into
these big round things when I
make them, but they're reelly

When asked what's the best
thing to come out of the Alphs
Room’s kitchen, Chef Bob Kerr,
who founded the culi

plays in czudnxiu culinary expe-

the lumpas. Remove (rom heat.

Combline skim mllk and flsh
fumet and add to roux mixture,
Cook over medium heat unti) thick-
encd, stlrring conatantly. Add re-
malning ingredients. Blend and re-
movo from heat. Spoon over ar-
ranged alices of Orange Roughy
Roulade.

Recipe compliments of Brad Alt,
Chef Hemlm and Chef Marinkovich
of The Cafe AMarqueite.

Ranaer Cooxies

2 sticks butter or margarine
1 cup white sugar
1 cup brown sugar
20ggs
1 teaspoon vanilla
2 cups flour
1 teaspoon baking soda
¥4 teaspoon baking powder
¥ teaspoon salt
2 cups catmes!
2 cups Rico Krispios cereal
2 cups coconut
Cream together margarine or but-
ter, granulated sugar and brown
sugnr. Add eggs and vanltla and
beat until smooth,
1n another bowt, mix together
flour, baking soda, baking powder
and salt. Add dry ingredients to
butter mlxture and mix thoroughly.
Lightly mix In vstmeal, Rice
Krisples and coconut.
Drop by rounded tablespoons
onto a lightly greased caokie sheet.

Bake at 325 degrees for 8 Lo 10 mln‘
utes, or untll light brown. Makes 4
dozen.

Recipe compliments of culinary
arts instructor Carrie Gary, Marissa
Wolf and her boyfriend, and the rest
of the Salem Rock Cofe kitchen
crew.

CHer Kern's Reawly Goop
ReFrigERATOR R

2 cups milk, scalded

¥4 cup sugar

2teaspoons saft

% cup shortening

1 tablespoon dry yeast

W cup lukawarm water

1 teaspoon sugat {for **Proof-
ing” yeast)

2eggs

3% cup fouwr (bread fiour prof.
erable)

While milk Is cooling, measure
sugar, sait end shortening intoa
mixer bowl. Add milk, Set aside.

Place lukowarm water in small
bow!. Sprinkle yeast and | teaspoon
sugar over the top. Let [t dissolve,
atirring once or twice.

Break eggs into amall bowl. Beat
alightly with wire whip. Add to
mixer the ingredients and contlnue
to blend.

Change beaters Lo bread hook at-
tachment. Add the flour gradually
to mixzer ingredicnts, using a very
law speed. After flour {a mized in,
tumn mlxe? to medium speed and

Serving
lunch

Discover vne of these hnl.
k:p( dining secreta.

@ The Salem Rock let !g;
open 10:30 a.m. to noon Tu
day through Fddny. Call (ax:u
41G-2800.

11:45 a.m. to 1:30 p.m. Tuesdsy’

ta 1:15 pan. Tuesday through
Fridsy, and 4:46-G:16 p.m.
Thursdays for & buffet dlnn"
Call (313) 595-2195.

W The Alpha Room s open |

v -
through Friday, Call (313) 624. |
6000,

& Cafe Marquette is opon nioan’{-

u_“..,

contlnue mizing until dough climbs-
the beater, Scrape down the sides of ..

the bow) frequently while mixzing. .
Place dough In a 9-by-13-inch
pan that has been lightly olted.
Cover and refrigerate. Next day:
Scale dough into 1% ounce por-

tions. Place on greased baking sheet .

and proaf (allow to rise) until dou-
ble in alze (about 45 minutes), Bake
at 350 degrees until golden brown,
about 15 to 20 minutes.

Recipe compliments of Chef Kerr -
and the Alpha Room kitchen crew. .

Veggies top super supper menu

See related story on Taste front.

Fclerw;. ‘}g. of thtlnng. erm- PAST?,ESPnR S‘A‘lﬁ Bew

son, a budding pastry chef, says

with conviction, “Pastries are my 1 pound of pasta shells

life.” 2 cups low-fat cotlage cheese
Alt, with a bit of guldance from 1 tablespoon non-fat mitk

Herrara, created n dish named 1 tablespoon onkon powder

Orange Roughy Roulade, which 2 Ration

he recently entered in the John- % cup chopped fresh parsiey

son & Wales Recipe Writing Con- % teaspoon ground pepper

test, When asked what makes his 1 teaspoon garlic powder

creation so special, Alt says, “It's
really elegant and it's really
good.” He plans to try it out soon
on a brand new girlfriend. Lucky

girl
O'Donnell, whose crowning
moment came wht'n he was :ho—

Heat water for pasta in » large pot
and cook for about 16 minutes on
high. When tender, rinse and draln
well in cold water and set aside.
Prepare cheese sauce by heating the

rience. “It's all in
tion,” he tells his utudcnu. “If
something doesn’t look right I
bave them take it spart.”

Cafe Merquette, in the William
D. Ford Voc/Tech Center, has an
airy, contemporary look — a
blend of soft green and blue, a
wall of wmdmu onxlookmx an
inside and of

sen for a

nary arta competition, llku hil
culinary creations on the fiery
side — literally. He makes a "'ter-
rific” filet mignon over which he
pours heated cherry ligueor. A
flick of a match end toila, & half
pound of beef tenderloln is trans-
formed into food for the gods and

colorful neon lighting everywhere.
But in eddition to good looks, the
Cafe Marquette has great food
and dedlcated instructors.
Culinary arts instructor Kathy
Windiste and Chefs Kris Jablon-
ki Ramon Herrara teach

hei ) 70 difve culie
pary skills. They slso act as men-
tors to students like Brad Alt, 17,
of Westland; Dominick O'Don-
nell, 17, of Inkster; and Sarsh

“Just don’t pour too
much ligueor on,” O'Donnell cau.
tions. 'l flamed my roof once be-
fore.”

Orange Roughy Roulade, flam-
ing filet mignon, butter-rich cook-
ies — do bard.working chefs go
bome afler a 10-hour day and re-
ally ¢ all these wonderful
dishes? Not. “The last thing I
want to do whan 1 get home Is
cook,” Windiate said.

See recipes inside.
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Spring Wreaths
BUY 1 & Get
25% OFF 2nd one
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remalning ingredients in o largs
frying pan, just until the ch be
Fins to melt.

Remove from heat until pasta [s
ready. Over low heat, stirshella i
cheese sauce until afl shella are cov-
ered and hat. Spoon Bell Pepper
‘Tomato sauce over each serving.
“This should serve six people.

Beu Pepper TOMATO Sauce

1 medium onion
5 cloves gortic

1 targe belt pepper (green)
1 tatlan

3 cups tomoto pures (we use a
can of Hunts whole toma-
10es and pureo theminthe -

tood processor) .

% cup water

Chop vegetables and add Italian
sensonings. Saute mixture until
vegetables are slightly browned.

Stir in tomato puree and water
and simmer for 20 to 30 minutes,
‘Thix will yield approzimately one
quart of sauce.

-
-

JEFFREY J. COLTON, M.D. -
a professional corporalion
1S PLEASED TO ANNOUNCE
THE ESTABLISHMENT OF HIS NEW OFFICE
FOR THE PRACTICE OF
FACIAL PLASTIC AND COSMETIC SURGERY

31350 TELEGRAPH ROAD
Just North of Thirteen Mile Road

BINGHAM FARMS, MICHIGAN 48025

CONSULTATION BY APPOINTMENT

810.842.1770
FACSIMILE 810.642.2674
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