Pack a bg
that’s fun to
open at lunch

. acking a school lunch your child
'will cat is not that difficult. The
trick is to crente a fun, healthy

lunch they won't want to trade, or
throw in the trash.

Tho first thing you need to know is
how much time is allowed for cating.
If the school has a lunch policy that
says when children arc dono eating
they can go play, naturally your child
will hurry through their cating, Play-
ing is definitely more fun than cating.
Also, remember young children eat
slower than older children, Your child
may do just fine on a few quick bites
of food,

Next, find out where lunches are
kept. Sometimes they aro shut upina
ctosed locker in a hot hallway, or put
on a shelf in the classroom. Food snfe-
{.y h&s to be a concern when packing a

unch,

Keep food cool.

crator and put into your lunch must
be kept cold. This.includes meat sand-
wiches, tuna or egg salad, milk,
cheese or yogurt, dips for fresh veg-
otables.

B Add a freezer pack to keep foods
cold until lunch .

R Freeze water in a leak-proof con-
tainer to act as an ice pack.

™ Freezo the beverage, a juice box
or bottled water. It will thaw and be
ready to drink at lunch time.

© Freeze pudding, yogurt, or
canned fruits. By noon they will be
slushy, but cold.

@ Pack cold and frozen foods
together. This keeps the food colder
longer,

Pack your lunch the night before,
and keep it in the refrigerator. Com-
plotely chilled foods stay cooler
longer, N

Freeze meat sandwiches and pack
frazen in the lunch bag, they will
thaw by noon and be safe to eat, Don't
freeze hard-cooked eggs, tunan or egg
salad sandwiches.

Foods that don't need to be
kept cold

H| Peanut butter sandwich

M Muffins or bogels

® Fresh fruit in the peel

8 Unopened cans of fruit or pud-
ding
Leftovers for lunch

A thermos can accommodate an
endless variety of foods for lunch. Fill
a thermos with last night's leftovers,
hot soup or chili, cold ar hot pasta sal-
ada, hot dogs, taco fixings, hot cereal.

Lunch tips

M Cut food into bite-size pieces 8o
your child can easily manage them.

¥ Make everything look attractive,
good enough to cat.

H| Decorate small plastic iners

Anything you take out of the refrig-
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The Golden Mushroom, n Southficld dining

1andmark for a quarter century, unlocks secrets to

3 i dorful and ive meals in “The
Golden Mushroom Kitchen, 25 Years of Chefs and
Recipes”

“The cookbook offers the very best dishes from
some of the finest chefs who have trained in
Michigan,” said owner. Reid Ashton who conceived
the idea of a-coolkbook honorisig star performers
whoso culinary wizardry brought, and continue to
bring, the Golden Mushroom its accolades.

In the cookbook 23 chefs provide recipes for a
complete menu from hors d'oeuvre to dessert, The
complementary flow of flavors from onc course to

ther is unparaleled, Chefs ibuting menus

cither currently work, such as Executive Chef

. Derrin Moore, or have worked, at the Golden

Mushroom. A brief biography of cach chef brings
the reader up close and personal.

GOLDEN M
DELIGHT TO YOUR KITCHEN

Culinary university

The breadth of imagination and dedication rep-
resented by the menus and recipes brings The
Golden Mushroom a new moniker, Golden Mush-
room Culinary University. As such, the kitchen of
thor provides an app ice p for
some_ of metro Detroit's top chefs, ‘Once appren-
tices, Stave Allen of Steve and Rocky's in Novi,
and Brian Poleyn, Five Lakes Grill in Milford, are
now restaurant owners. Others, like Marty Blitz,
is owner of Miso en Place in Tampa, Fla.

The number of chefs staying close to hame bas
given the metro Detroit area dining prominence.
Up north at Tapawingo in Ellsworth, Executive
Chef Richard Travis displays his skills making
the restaurant a destination for fine dining.

The early years

1t all began with tho genius of Milos Cihelka,
the first Master Chef certified in the United
States and the chef whose Continental cuisine put
tl_w Golden Mushroom on the culinary map. His

Hardbound, “The Golden Must Kitchen”
will be a wol ddition to your of
cookbooks, Retailing for $24.95, its 188 pages
include over 200 recipes. A portion of tho sale pro-
ceeds goea te scholarshi i

p ot
. State University, the Michigan Chefs de Cuisina.
Assocl R Associa-

hy places him at the Golden Mushroom in
1978 when he joined Ashton and later beeame
partner. Only four years before, as a member of
the 1972 U.S. Culinary Team, he won two Gold
Medals in the Culinary Olympics in Frankfurt,

1Germany. «
Returning in 1984, he yon the Gold Medal with

and

Distinction for a perfect acore in cloven dishes. In

o

tion, ‘It ia Inbie at the Golden an
many other restaurants whose chefs are featured
in the book. Phone orders may be placed at (248)
559-4230.

1986, Chef Milos turned tutor and conch for mem-
bera of the Michigan Culinary Team that has wan
a total of 44 Gold Medals, three Grand Prizes and
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two Best of Shows culminating with the Grand
Prize in Gold.

That smell of past victory inspired Executive
Chef Randy Smith of Birmingham's Big Rock
Chop & Brow House to compete in the 1992 World
Culinary Olympics where he won a gold medal as
sous chef on the Michigan Culinary Team.

Following in the footateps of his mentor Master
Chef Milos who retired in 1992, Chef Kevin
Enright has, for the lust 14 years, been training
ather chefs enrolled in the culinary arts program
at Oakland Community College in Farmington
Hills. Enright credits his success to the training
he reccived from Master Chef Milos in the Golden
Mushroom kitchen, .

In 1980, Chef Brian Poleyn joined the kitchen of
Master Chef Milos and rose to the rank of sous
chef. Today, as owner of Five Lakes Grill in his
hemetown of Milford, his culinary expestise has
been ized in many national il He
also serves as a culinary consultant to Northwest
Airlines.

Creative isn't simple

But don't expect erentive food to have simple
preparation. Many recipes are challenging and
include numerous stepa. However, it does givo the
hame cook an appreciation for what goes on in a
creative restaurant kitchen,

Taking the guess work out of wino pairing is an
added feature for the wine aficionndo. Golden

Tus} 's S i tene Vend 11i has

made a wino selection for most dishes.
See recipes inside.

Absopure celebrates 90 years of bottling water

By KEELY WYGONIK
BTAYP WRITER

Diane Schuur, Regina Carter and Liquid Soul aren't the
only familiar names at this year's Ford Montreux Detroit
Jnzz Festival, Absopure Water Co, will be there too,

Yo are proud that Absopure is the official bottled water
of the 1998 Ford Montreux Detroit Jazz Festival,” said
William Pnuick‘Yonng. vico president of retail marketing

that can be used in a Junch bag for
small food items,

@ If your child likes breakfast
jteme, recyclo the morning meal for
lunch. Waflles or rolled pancakes

tainers, or decorated baga are great.

& Pack a hand washing wipe in the
lunch in case soap and water aren’t
available. Encourngo your child to use
it before touching their foods and
after they are finished.

B Pack the lunch in a clean contain-
er. Wash out the lunch box or bag
with warm water and soap cevery day.
Throw away brown paper bags, use a
fresh one daily.

Loia M. Thicleke of Birmingham is
an Extension Home Economist for the
Michigan State University Extension
—- Oakland County. For answers to
food qucstions, cail the hot-line (248}
858-0904.

‘What to watch for in Taste next week:
8 Focus on Wine
& Enting Better Senaibly

with jelly, or dry cerenl in festive con- .

T A S ———T O
LOOKING AHEAD

for the Ply p “Wa felt it was a great
way to get involved, we'vo been a festival sponsor for many

ears.

Look for the commemorative label, which includes a
smaller version of the colorful Ford Montreux Detroit Jnzz
poster designed by Tanin Macioce of Farmington Hills, an
art director at J, Walter Thompson. !

«Jazz lovers have discriminating tastes,” said Young.
“Thoy're the type of people who drink our product. Water is
the very best way to quench your thirst. Peoplo like the
taste af it. Our spring water comes from southern Michigan
near Trish Hills, The bottles are convenient and make it
casier for peoplo to drink water.”

Ico cold Absopure Water will bo sold at the Ford Mon-
treux Detroit Jazz Festival to refresh everyone enjoying
“All that Jazz Look for the commemorative label on one
liter Absopure Water bottles at ¥armer Jack and other

stares.

“The ive Inbel is Absopurc's way of paying
tribute to tho world’a largest free jazz festival in the coun-
try,” said Young. “The bottles will bo in stores this week.
"Thoyll be available until we run out.”

Family business

Family owned and operated, Absopure Water Co. is cele-
brating its 90th anniversary this year, They're one of the
notion's lending regional bottlers and marketers of o wide
array of battled water products ranging from distilled,
spring and drinking water, to Cap 10 effervescont, natural-
1y flavored minernl water.

"fhe company has called Plymouth home sinco 1079. Like
1 gaod neighbor, Absopure supporta not only cultural
ovents auch ns the Ford Montreux Detroit Jazz Featival but

Thirst qf h
with this commemorative label, at the Ford
Montreux Detroit Jazz Festival, and your
grocery store.

helps people in need. When a water main broke recently in
Macomb Townehip leaving hundreds of people without
water, the company gave away about 4,000 gallons of
water.'

Beginnings

Absopure began in 1908 as a brand name of General
Necessities Company, Back then, Absopure lee was deliv-
ered to Detroit area customers on horse-drawn wagons, I
the 1820s the company intreduced the Absopure brand of
clectrical “Frigerntors.”

Arthur and Belle Portcous bought the Absopure name
and formed n new company = Absopure Water Co, after
General ities Co. went bank following the stock-

market crash on Wall Street in 1929, ,

_In the mid-1950s, Young's grandfather, William P.
Young, a sclf-taught engincer from Bay City, called on
Absopure as part of his sales position with Fred Myers Co.
While trying to scll Porteous n new bottle washer, Young

TAFY FI0TO BY BRYAN MITCIEU.

Look for Absopure Water,

learned nbout the water company
and purchased it in 1856.

Their son, William C. began
working at Ahsopure part time
when he was 16, He earned his
degree in engineering {rom the
University of Detroit and worked
in a co-op program at Ford Motor | m protects and cush-
Co. before joining'Absopure full- | lans Joints and vital
:lime in rl%l. Hﬁ goon became the :'&;:;umns Yot boty

riving force in the company.

T 475, the Young family o © OB
merged their company with Beat- | 1 Maistens the oxygen
rice Foods, o major food preducts | you Il:leulM £0 you can

i H use
D e e merive the | B Corfos utants nd

Py "~ oxygen 1o all tho cells
Absopure division. In addition to D.{,‘éu, body
making a si i 1

in new cquipment and facilities
modernization, it added CAP 10
sparkling water to the Absopure
product lines, Over the next
deende, it became clear that Beat-
rice and Absopure were growing
in different directions. In 1982 the Young Family bought
Absopure back.

“I've been with the company since 1 wns barn,” said
William Patrick Young with a chuckle. After earningt his
degree in marketing from the University of Detroit, Young,
like his father, joined the company.

“It’s always been part of me,” he said, I saw the bottled
water industry 0s an exciting ind - oy, something [ wanted
to be part of, [t's something I've always known”

Part of Absopure's 90th anniversary celet
 strong marketing focus on hydration — water P
ﬁon.‘z.nhels include the words — Absapure “The Hydration
Drink.”

The Young family also owns three independent affiliates
that grew from Absopure's success = Plastipak Packaging,
Inc., Clenn Tech, Ine. and Whiteline Express, Ltd.

Absopure products touch 20 states in the United States,

Water

W Compases 75 per-
cent of your brain

m Makes up to 7075
pescent of your mus-

cles
= Helps convert food to
energy

P skin tex-
ture and condition,
helps to reduca wrin

Klos
information supplied by
Absapuro Water Co.

jon includes




