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Creahve chef likes pleasing gues’rs

In the hustle and
bustle of the Dear-
born Ritz-Carlton

precision,  and
interest in pleasing
guests that dine at
the Ritz. Executive
Chef  Christlan
Alunno runs a tight
RUTH MOSSOK  ship. On board is
JOHNSTON well known Master
| Chef Ed janos,
Executive Sous Chef John Emerson, and
Grill Room Sous Chef, Robert Hindley.
Starting out “on the line” (the food
line, that is) at the Ritz-Carlton in
Naples, Fla. Hindley has been with the
tz-Carlton Corp. for just over 11 years.
He began cooking at age 14 when he
went to work at Deerficld Academy, in
Massachusetts, and worked summers on
Martha’s Vineyard. After finding several
fine chefs as mentors, and loads of on
the job training, he is now responsible

~. for the Grill Room breakfast, buffet and

Tunch, room service and plated meals

kitchen, lics talent, |

during his day shift.

“1 feel stagnant, if I'm not creating
somethlng,” said Hindley with.a smile
that could melt an ice sculpture, And
create, he does ~ this encrgetic 31-year -
old, not only puts in long days at the
Ritz, but he atso finds time to be an
adviser for the Food Management Com-
mittee Brighthopt -Technical Center for
Inter-City High School kids Iearning

culinary arts, and teaches juggling for

Ann Arbor Publlc Schools.

What does Sous Chef Hindley enjoy
most about doing food for a living? *I
like to do fruits and vegetables, Ilook at
them like flowers,” said Hindley as he
puts the final touch on a gorgeous
papaya flower garnish for the buffet
table. “I also like to do soups and
healthy things = making healthy foods
taste better!”

Creativity is the key here. Hindley
has a grandfather who is a chef, and a
background in summoer stock theater,
ceramics and watercolors = this Is a chef
whose background interplays with his
fine ability to cook.
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The following recipe Is served as a
“special” on the Ritz-Carlton Menu - try
it at home, or there, it's absolutely deli-
cious,

This vegetarian dish is perfect for a

" luncheon or dinner entree, if dolng as an

appetizer, cut down the portion size.
VEGETABLE AND

POLENTA LASAGNA
Yield: 4 servings
1 medium sized green zucchinl slioed
1/4 inch on blas and grilled
1 medium sized yellow squash, sliced
1/4 inch on bias and grilled

1 eggplant, peeled and sliced 1/4

inch, and grilled
1 large red pepper, roasted, peeled,
and cut in jullenne strips
1/4 pound fresh spinach
16 picces, shiitakl mushrooms
2 tabl Baleamie vi
1/2 Spanlsh onion, sliccd thin and
dredged in seasoned flour (added
salt and pepper) and deep fried
8 pieces - Polenta circles® ~

. Mustard sauce®*
Sliced and grilled French bread
Salt and ‘pepper to taste (go light on
the salt}
2 tablespoons extra virgin olive oil -
*POLENTA: '

1 tabl hallots, chop

! d fine
1 tablcspoon garlic clovcs, chopped
fine .
3 tablespoons buttpr .
1/2 pound commeal
- 5 cupk chicken stock
2 egg yolks
2/3 cup Parmesan cheese, grated

Sauté the shallots and éarh‘c in the butler
until they are translucent. Add the stock
and bring to a boil. .

.

Add the cornmeal in a stream, slming
constantly untit it has all been added. Sim-

" mer the mixture for 45 minutes, stirring

ofien. when done, it shnuld puﬂ away from
the sides of the pot.

Remove the pot from the Heat and blend in
the g8 yolks, Parmesan cheese and season-
ing.

Pour the polenta onlo a greased sheet pan
and refrigerale until very firnt.

Caut into desired shapes (circles work
well). Pan-fry the polenta in olive ol until
golden brown on.each side. .

** COLD MUSTARD SAUCE:

11/2 cups mayonnaise

1/2 cup sour cream N

1/3 cup Dijon mustand

2 tablespoons fresh lemon juice

1 teaspoon salt .

1 teaspoon black pepper

1/2 teaspoon fresh thyme, minced

1/4 cup water

Blend all ingredients in medium
sized bow), and refrigerate,

PUTTING IT ALL TOGETHER:

1. Put mustard sauce in a squirl bottle

“and make lines (drizzle) with sauce on the
- bottomt of each serving plate.

2. Piace two pan-fried polenia pleces in
the center of each plate.

3, In a large skillel; sauté mushrooms,
grilléd green and yellow squash, eggplant,
roasled red pepper, and spinach. When done,
add balsamic vinegar, salt and pepper,

4. Stack the vtxc!ablcs on fop of the polen-.
ta and garnish with crispy onlons. Serve
with grilled French bread.

Ruth Mossok Johnsfon s an author
and .food columnist who lives in
Franidin, To leave a Volce Mall mas-
sage for Ruth, dial (313) 953-2047,
maitbox 1902. .

.

Explore gordenlng at Moﬁhoen
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Regardless of your level of interest,
the University of Michigan Matthael
Botanical Gardens’ adult education
coutses will help get you sfarted, Mem-
bers of the Friends of the Botanical Gar-
dens recelve 10 percent off any adult
education class,

Call (313) 998-7061 for informati

® Vegetative Pmpagaluon, 1-4 p.m. Suir-

. day, March 16, $30. Instructor is Connic

Baille.

Learn vegetative propagation tech-
niques applicable to any situation or .
plant through lecture, demonstration
and hands-on expcdmm. !‘ropcr media

tion, correct env 1 condi-
uons for successful rooting, and care for

Scheduled classes are:
e Landscape Design, 7-9 p.m. Thurs-
day, March 13, and noon to 4 p.m. Satur-

day, March 15, $45..Instructor is land-

gs during the rooting process will
becm hasized. -

Thls will be a whirlwind tour, At the
‘end you will be very knowledgeable
about vegetative propagation. Expectto

o scape architect Kenneth Rapp. take home a bounty of house plants.
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