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Le Gala de Cuisine recreates culinary magic

More than 45 chefs frem 30
metropolitan Dolrolt arcas agaln
will create culinary magic during
Cranbrook Bcehools' 17th annual
La Gala de Culsine 3.7 p.m. Sun,,
May 7 at 560 Lone Pins Road.

Included Ln admlasion of $125
s{dvnd) $160 {patron) and $200

} aro an

cookbook fosturing treasured ro-
cipos from participating chefs, All
proceeds go to faculty enrichment,
scholarships and school reators-

on.

Por ticket Informstion, call
Cranbrook Schools, (810) 645-
8000. Por general information, cail
Millicent Worrell, (810) 646-7398.

Cranbrook Schoals, 560 Lone
Plno Road, are a division of Cran-
brook Educatiopal Community
which also includea Cranbrook
Academy of Art and Museum and
Cranbrook Inatitute of 8clence.

Known as tho arca’s premier
dining experience, Lo Gala de Cu-
isine features hors d’ocuvres, en-
trees, dessorts, coffees and cham.
pegne from somo of the city’s top
restaurants. Chefs vie for honoro
in thele presentation as well as
the quality of their tastings.

In addition to offoring such del-
{cacies as crawflsh Alexandor,
ctab Rangoon, gingor-garlic
eggplant, poached salmon or pet-
ite filet sandwiches and varetics
of pastries.

Lo Gala de Culsine celebrates
thoe occaslon with continuous en-
tertainment by Cranbrook Kings-
wood musicians and dancers un.
der the direction of Sarkis Hala-
Jjian and Jesslca Sinclalr; colorful
floral displaye; and unparaileled
architectural views from the Ehol
Saarinen-designed Quadrangle.

A

Gourmet presentation: Chef Juliette Jonna of Juliette's Cuigine, Merchant of Vino,
Birmingham, will be offering tastes of gourmet gaodies at the 17th Annual Le Gala De
Cuisine, May 7, at Cranbrook Schools.

Pearticipating local chofs in-
clude:

Eric Bunge, Fox and Hounds
Den; and Timothy Tout, Palate
Pleaser in Bloomfield Hills.

Jim Kerdoosh, Alban's Bottle
and Basket; Stacy Herst, Marty's
Cookies; Cralg Dilworth, Ocean
Grill; Daniel W. 8mith, Midtown
Cale; Julietto Jonnn, Merchant of
Vino; and Dale Allmayer, La Pet-
ite Fleur Catering and Part

Planning of Birmingham.

Certified Master Chef Milos
Clhelka and Steve Allen of the
Golden Mushroom; Chuck Wil-
liama, Morton’s of Chicago in
Southfleld,

Gloria Jean's Coffee; Gary
Tottis, Charlie's Crab; and Mar-
shall Chin, Mon Jin Lau Restsu-

rant in Troy.
Lou DiClllis, Savino’s Itallan
Sorbet, West Bloomfield. David

1selli, Paint Creck Country Club;
and Rebecca Tula, Pampered by
Polly of Rocheser.

Robin Tottis, Sweetwater Bis-
tro in Keego Harbor and Kelli
Lewton, 2 Unique in Beverly
Hills. Vincenzo Bassonetti, Cafo
Cortina and Alongkot Arthara.
mas, Thal Peppera In Farmington
Hills, and Chris Dewart, Michi-
gan Star Clipper Dinner Train,
Walled Lake.

Juliette Jonna of Merchant of Vino shares recipe

Here's a recipo from Chef Ju-

1 tablespoon pure olive oil

llotte Junna of The Merchant of Sait and fresh cracked peppet
Vino, ona of the participants in For the Rosemary Aloll:
the 17th Annual Lo Gala de Cui- 2 cloves goric
aine. ¥ tablespoon frosh mssmary
Salt and fresh cracked pepper
Gr1LED PORTOBELLA 1 cup proaprod mayonsise
SanowicH w fermon Juico
For the Portobelio Clean mushrooma with damp
4 oxtra largo Portobenio mush- towel. Remove stems. Dice shallots
rooms. finely. Combine ollve oil, sslt and
2 shatiota cracked black pepper. Marinats
Y2 cup pure olive oll mushrooms {n of) mixture uatll
Salt and cracked peppet most of the il i absorbed (about
For the onions: 30 minutes). Grill mushrooma aver
2 red onicns wood fire or bake in oven on sheet

Local cook competes

Denny Groas of Troy will repro-
sent Michigan at the 41st Nation-
nl Chicken Cooking Contest on
April 28 ot the Merchandise Mart
in Atlanta, Ga. Her recipo for
Chlcken Adobo with Island Beana
and Peppers was seloctod the best
entry from the state.

She will compote with 50 other
finalista, one from each state and
the District of Columbta, for the
Cook-Off's $26,000 top prize. Four
other prizes range from $5,000 for
second to $1,000 for fifth. Each fi-
nalist receives an expense-paid
trip to Georgla, the nation's scc.
ond largest broiles-preducing

state.

A panel of nationally-known
food experts asloct the winners of
prizes totaling 836,000, Recipes
are judged on tasto, appearance,
simplicity and sppeal. Tho Con-
test is sponsored by the National
Broller Council, the trade associa-
tion for the United States chicken
industry, and Southeastern Poul-
try and Egg Association

‘This contest dates back to 1845

and {s ono of the nation's oldest
food competitions. Held annually
for & number of years, the Nation-
al Chicken Cooking Contest ia
now on an nlternato-ycar sched-
uls.
Ciucxen Aposo WiTH 1sLAND
Beang Ano PEFPERS
8 chicken thighs, skinned and
boned
1¥2 teaspoons dried oregano,
crumbled

14 toaspoons onlon powder

crushed
Istand Boans and Peppers: ro-
fotiows.

clpo
¥ teaspoon gratad ime poel
Cuantro sprigs
Ume sikes
15 sxoall bow!, mix together ore-
ganc, onlon powdaer, salt end pep-
per. Rub mixture over bath aides of
chicken; act aslda. In large frypan,

at 350 degrees F. untll thoroughly
cooked.

Sllce rod onlons Ioto Y-inch
thick slices. Brush with ollve oi!
and season with aalt and pepper.
Bake in oven at 350 degrees F. for 8
miautes, Remove end smoke for 30
minutes more. Finlsh ovenona

11

1f a smoker ix not available,
onfona may be grilled over a wood
fire or baked through in oven until
golden brown.

Ta make Rosemary Aloli: Mince
garlic, rosemary and salt to a paste.
Blend with mayonaalse, lemon
juice and pepper.

in contest

mix together lime Juice and garlic;
slmmer on medium temperature 2
mlnutes. Remove garlic from frypan
and discard. Add chicken to frypan
and cook, covered, over medium low
heat, turning once, about 10 min-
utes or until fork can bo inserted
with ease.

Place Island Beans and Peppers
on serving dish, nrrange chicken on
top and sprinkle with lime peel.
Garnlsh with cilantro sprigs and
lime sllces, Makea 6 servings.

Island Beans and Peppers: — In.
lasge frypan, mix together 1 red pep-
per, seoded and cut [n thin strips
about 2 inches Jong % cup chopped
groen pepper; 3 tablespoons
chopped onlon; 1 teaspoon chopped
freah cilantro; 1 tablespoon vegeta-
ble oil; 2 tablespoona limos julee; ¥
teaspoan salt and Y teaspoon fresh-
1y ground black pepper.

Over medlum low heat, cook, stir-
ring 3 minutes, Stirin 2 cans (16 oz
or 16 oz. each) black boans, rinsed
and drained. Cook over Jow heat,
atirring, about 3 minutes or until
beans are hot.

Spend the day cooking with a chef

Cooks.” Call }3!3) ,402-4'“6 for

Executive chef Willlam J. Hall
will -hnm'hh h : for Ital

bers will eat the del-

ian fare
dishes, salads, pastas and dos-
serts at Schoolcraft College 9 s,
to 4 p.o. Sat., April 29,

The class is a continuatlon of
the college's “Soventh Annual
Chef's Seminar for Sophisticated

Class
iclous results of Chef Hall's culi-
nary skills and leava the seasion
with priceleaa recipes.

Hall Is part ownet of the popu.
lar Arriva Ristorante. While liv-
Ieg with Olivia and William De-
Guano in Casino, Italy, he

Call hotline for
nutrition information

* Call the toll-fres Nutrition Hot.

stituts focuses on the link be-

and lowsr cancer riak.
Jina of the American Institute for The hotline ls offered by the In-
/" Cancer Ressarch 1-(800) 843-4114  stitute as a public service. AICR's
for fres, P Mrod anawers to gl d distitl will retum
butrition questions from  regle-  your call within 48 hours. Tha In.
tored dietil

tian, The hoiline oper-

Atas fam.to5pm.
You can -lndull the :!Tliao to
roquent & llst of freo publications
W help you eet for good health

e

twoen diet, nutrition and cancer.

estimate that 40 to
60 percent of all cancers are
linked to our Clots.

learned §mportant Italisn cull-
nary skills thet are reflected in
the outstanding foods served at
Arriva. Prier to opening Arriva
Ristorants, Hall apprenticed un-
der Chef Gens Louls, worked
locally at Maria's, was Executive
Chefl at Pine Knob and LaVerda,
and was owner/chef of Andiamo
Italla.

it Senkr - UNBA

We ghve
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‘To assemble sandwich:

Toast 4 semolloa round rolls,
spread a generous dollop of
roscroary aioll on both the top and
bottom of each roll. On bottom half
of roll, place arugula leaves, thea 1
grilled Portobello mushroom and
top off with amoked onion slices.
Place top of roll on sandwich and
cutin hall.

COOKING CALENDAR HE

Bend items to be considered for rooR
publication to: Kecly Wygonlk, Mottinglorpeccie with Mg 3
Observer & Eccentric Newspa- can be caused by 10008, Insect stngs, ..
pers, 38261 Schoolcraft, Livonia ‘oven cxerciso. Loam- |
48160, 0r by fax (313)691-7270.  80A the €078 o .
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Al i, T Loumast WO O N Bt
Grand River, N Foo 83 Eies. Moots 7 pm. on tho thd Tuer-
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Administration Class-

cooRa mmnz.l:mnm,nquau
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A roastod
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247
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Answers to food questions

For answers to questions about
food saftzy, nutrition snd preserva-
tion, call the Food and Nutrition Hot
line, 830 am to § p.m. Monday
through Friday, (810) 858-0904 in
Oskland County, (313) 494-3013 in
Wayne County.

The Food end Nutrition Hotline is -
the place to call fot all your food con-
cerna. Questions oo why your jam
won't jell, or how to freeze thoso extra <
tomatoes £10 SCMO COMITON TEGUESLS «-
answered daily by the trained staff of
the bot line. -
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