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Palato pleasers: Maurice

. Hodson of Farmington
Hills, a student at Oakland
Community College Orc-
hard Ridge Campus, pre-
pares seafood salad, catfish
cake and sauteed catfish
dijon at a recent practice.

Somo local culinary arts stu-
denta were really cooking recent-

1y,

Two Michigan Chefa do Cul-
sine Junior Hot Food Teams cap-
tured a gold first-place and a sil-
ver fourth.placo medal at the
Ameri Culinary Federatl

Championship title.

Coach Chef Daniel Rowlsen,
Oakland Community College Orc-
hard Ridgo culinary arts instruc-
tor, was olated after the win. “It
was a great feeling of accomplish-
ment,” ho sald.

Icing once a week for threo

P.
months — and right before the
il Icing twico »

1995 Central Region Conforenca
Junior Hot Food Ci itlon in
New Orleans this month.
| The teams were comprised of
students from Oakland Commu-
nity, Macomb Community and
Schoalcraft callegea.

‘The gold-medal team was
awarded the Central Region

week — paid off, Rowlson said,
“We would not have dono that
woll” If not for the practices, he
eaid.

Rowlson sald winning wasn't
his goal going in. "I just wanted
them to do well,” ho said.
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Coached cooking: Chef Daniel Rowlison looks on as
Hodson, Karen Williams, Donna Pylar, and Sean O

OCC practice sesgion.

Culinary arts students cook up 1

Members of the gold team are:
OCC stud: Maurice Hi

lndlla‘nn. Kansas,

and ‘Texns competed in tho re-
gional event.

Teams were given Identical
mystery baskcts of items they
used to produce o four-course
meal to serve 20 peoplo. Four
hours wero given to create the
;nenu, prepare the meal and serve
t.

The meal was cvelusted on
éreativity, culinary ekills, sanita-
tion, teamwork and final product
appeal. The five-member judging
team was headed by Chef Roland
Sheeffer, thoe USA Cullnary
Olymple Apprentice Team coach,

odson,
Farmington Hills; Sean
O'Rourke, Warren; Donna Pylar,
Utics; and Schoolcraft student
Karen Willinme, Bloomfield
Township. They are coached by
Rowlson and Chef David Iselli, n
graduste of the OCC Culinary
Arts Program and chef at the
Paint Creek Country Club. The
alternate manager is Chef Gerneil
Franklin of the Bloomfield Hills
Country Club.

The winnlng menu conslsted of
saute of black drum with crayfish
cake and cold epaetzlo salad;
roasted tomato soup with onion
custard; herb roasted eye of veal

(clockwise from front left) Maurice
"Rourke work up a meal during an

gl

STATY PIKOTOS BY JOHN STOMMZAND

N

medal .

st-place
with \! regout,
and baby carrots; puree of potato
with Jeek; and chocolata fantasy
with toasted pecan creme anglaise
and three-berry sauce.

The second Michigan team,

which captured a fourth-place sil-
ver medal, consisted of OCC stu-

witl i to practice weekly in
the kitchens of OCC's Orchard
Ridge Campus in Farmington
Hills. The team is sponsored by
the local ACF chapter, Michigan
Chefs de Cuisine, headed by pres-
jdent Kevin Enright. Enright ia
an instructor in the culinary erts
at OCC and di

dents Aaron Carmichael, Oxford;
Norman Parker, Waterford; Ma-
comb Community College student
Scott Fuernstein, Fraser; and
Schooleralt student Mark Taleri-
co, Detroit. .

The firat-place team will travel
to New York in July to compete
against tho three other conference
winners at ‘t;hn Amexrimn_(zulhzuy

of the schopl's chef epprentice
program.

The students had to try out to
make the teams, and. Rowlson
praised the teamwork of the atu-
denta who attend different
schools. “Here you have three dif-
ferent schools working together
fora gonl.”
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FOR OUR SUMMER CAMPS!

» Professlonal Instruction
= Swimming

Field Sports

Jr. Tennls

Arts & Crafts

» Nature Studies

« Crealive Dramatics
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32500 West Thirteen Mile
Farmiogton Hills 48334
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WURSCAY AMD DAY SCHOOLE
(between Orchard Lake & Farmington floads)

NOW...661-3630 £ull or halt day programs
15th (extendsd hours at no additional cost).

* Theme Weeks
* Weekly Field Trips
¢ QOvernights

4150 Musdisbant Road
betwen Lona Pina & Long Laks Roads)
West Bloomfield 48323
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A comprehensive program that
provides, in your first visit, the
information you need to make a
confident decision about breast
cancer treatment.

William Beaumont Hospital, Michigan's
leader in diagnosing breast cancer and a
multifaceted center for cancer treatment,
brings together a team of leading specialists
to meet with you and provide information
and recommendations for treatment —
based on your medical and personal needs.
And, we provide a hospital liaison to help
women during treatment.

Call (810) 551-0600.

Knowledge you can draw on,
Support you can count on,

Beaumont

william Beaumont Hospital
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