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Haute cuisine
considered finest
in the world

tho French come to mind, Haute

cuisine enjoys the reputation of
being considered the finest cuisine in
the world,

Literally meaning “high cuoking,”
haute cuisine, with the rich sauces,
fine ingredients and exquisite taste,
typifics ctassic French cooking.

Through the efforts of the great
French chefs, haute cuisine first came
to the attention of the rest of the world
at the time of the French Rovelution.

Before 1789, chefs wers employed by
the richest families to prepare food
similar to what was being served to the
royal court. These chefs established a
proving ground for the cloborate
recipes that formed tho basis of haute
cuisine. The style at the time was cle-
pant feod served in many courses, often
with rich sauces to accompany the
many meata on the menu,

Restaurants grow

Although the food was unfamilior to
common citizens and boyond their
reach, it emerged to popular consump-
tion after the revalution. The fall of the
aristocracy meant the great chefs were
out of work, which resulted in the
opening of numerous restaurants,
Before the revalution, there were at
least 106 restaurants in Paris, which
increased to more than 600 after the
social changes, Those who had never
tasted a truffle now were able to visit
the burgeoning restaurants to sample
new delicacics, such ns quenglles, tripe
cervello do cunul , and foio gras.
Reataurants became temples of haute
cuisine,

Tuduy. the French influence remaina

in American At

an elegant restaurant, the “maitre d”
leads dinera to their table. Back in the
Litchen, the “saucier” whishs aguces.
In the “garde manger” salnds nre pro-
pared, while the “chef de cuisine” aver-
sees the ccoking operation.

Guests are served “hors d'ocuvres”
and presented with the soup “du jour.”
However, you don't have to dine in
the finest restaurant to enjoy one of the
cnmeut and most uscd French culinary

The literal translation for

“;auté” in Fronch is “to jump” {from the

verb, sauter). When sautéing items,
chefs frequently make the contents in
the pan “jurap” by shaking the pan.
Sautéing is beat defined na “cocking in
a smal amount of hiot fut in a shallow
gided pan usually over high heat.”

Preparation is key

As with stir-fry, most of the wark in
sautéing is invclved in the prepargtion
stage. Onco thu ingredients are assem-
hled, the cooking is done in matter of

?Nnkufﬁm: food, and undoubtedly

. minutes.

These are the basic stepotoa qulLk
nand delicious sauté meal, First, sear
your meat in a hot pan turning enly
once. When cooking in batehes, removg
the meat from tho pan and placo on a
worm platter in a medium oven.

Cover lightly with foil. After cooking
all the meat, a flavorful liquid such aa
lemon juice, wine, liquor or stock in
then added to the pan and brought toa
boil, Stir with a whisk to incorparate
any food particles and pan juices ~ this
procedure is known as “do-glezing.”

Add any final inpredients and sea-
oonings. Finally, ndd the meat to the
sautd pan to finish'cooking a fow min-
utes more.

When eautding, chefa insist that the
pens are “smoldn’ hot.” A leas than hot
pan iy a common and serious mistake.
Once the pan is hot, add a small
omount of fat. When the fat is hat (it
will only take a fow moments), add
your favorite meat, vegetables or
soafood and begin preparing your
“Four Star” meal.

® See necipes inside Taste,

Chef Carol Hoskins is the pastry and
coneulting chef at Big Rock Chop &
Brew House in Birmingham. Chef
Carol holds the distinction of being lh:
first certified female executive chef in
the State of Michigan. v

._LOOKING AHEAD . .

! What to watch for in Tasie next weok:

With lightning speed: Jamie Valvo of

Farmington Hills spreads out chopped
mushrooms to prepare his pate brix of
mushroom in the culinary arts kitchen
at School’craﬂ College to prepare for a

reg { Salon ition starting
Friday in Kansas City. Salon 2000
team members also practice chopping
red peppers and other vegetables fol-
lowing strict cutting guidelines.

THE WINNING
SALON 2000 MENU

M A pate brix of mughroom - crisp roll of mush-
rooms on wilted greens, served with forest
chips gnd a mushroom essence crented by
Jumla Valvo of Farmington Hills.

B Chilted satad of pickorel Seviche-style, layared
with @ jicama red onlon glaw, cucumbers with @
¢liuntrollme vinpigrette by Joet Vassallo of Can-
ton,

O Balloting of ¢hicken, presonted on black beluga
lentils with broised swect cabbege, wine mer-
chant sauce and a sweot potato chip by John
Griffitha of Farmington Hills.

& Medloy of orangjo, orange bavarian, tengerine
sorbet, blocd orange sauce ond a pistachio
tullte from Sharon Martin of Norhville.

SALON CLASS PREPARES
FOR COMPETITION
STORY MY KEN ABRAMCZYK PHOTOS BY BRYAN MITCHIIL

If you were serving pick-
erel as a chilled snlad, you
might ploce a cracker on
the dish as o gamnish, or set
it necrby to be consumed
with the figh,

Joel Vaussallo of Canton,
o culinary arta student at
Schooleraft College, gives &
lot of thought to such mat-
ters. Garnishes aren't
afterthoughta, they should
complement the dish.

A sesame cracker, baked
in a spiral shape, is subati-
tuted for a buttermilk atick
cracker us a garnigh for a
chilled pickerel salad he created. The sesnmo
cracker was placed on top of tho pickerel, like o
skyacraper jutting out against a city skyline.

Changing the garnish adds an incredibly dra-
matic dimension to the dish.

“Instead of rolling (the cracker dough) flat, |
used a pasta attachment to meke it thin, cut it
inta long strips, then wrapped it around n wood
dowel and cocked it,” explained Vassallo.

Chef Kevin Gawronski, director of culinary
arts, Vagsallo, and his salon team members
from Schooleraft College in Livonia, hope
Judges in the two-doy regional cooking competi-
tion in Kansas City starting Friday, March 31,
notice their attention to detail.

“Last year we lost by five-hundredths of o
point to the eventual national champs,”
Gawronski nmd The team from Kansus won
the and d to the
nationals.

But it isn't just garnishes they’re concerned
about; students have slaved for weeks, making
competition dishes, over and over agnin, tweak-
ing them with herbs, spices and juices.

Vasaallo first wanted salmon in his recipe.
Then he wanted roinbow trout. After practic-
ing, ho soon decided on pickerel for its lean-
ness. His chilled salad of “seviche-stylo” picker-
cl is layered with jicama red onion slaw,
cucumbers and a cilantro-lime vinaigrette.

“The acids from the lime juice and the white
wine cook it,” snid Vasenllo, explaining the
torm “seviche.” “The pickerel with jicama and
red onion slaw is something nice, light and
refreshing. The high acid content opens up tho
taste buds for the noxt dish. “Samething like
that stands out.”

Team competes

The team, which includes Vassalle, Jamie
Valvo, John Griffiths and Sharon Martin, won
a-Salon competition to represent the state

Focused: Evan Demers,
front, and Sondra Baier,
both of Northville, practice
in the Schoolcraft kitchen.

between Macomb and Qank-
land community colleges.
Jean-Paul LePage serves as
an alternate, in case one of
the others is unable to par-
ticipate,

That’s not all. They and
four other students or recent
graduntes — Sondrs Baier,
DadJuan Sandifer, Evan
Demers and Traci Bohlman
~ will travel to Singapore
April 8 for an international
individual salon compati-
tion, then to Bangkok for o
cooking class.

Gawronski belinves Schoal-
craflt is the only community colicge from the
United States going to Singapore, a competition
that features 25 to 36 countries. The trip will
coat $26,000 - most of it being paid for with
money fram fund-raisers

“The salon class prepares atudents for compe-
tition, Gawronaki said, “Skill development is
encouraged, and they work under n severe
timetable, They create and design their own
dishes.”

Students learn nbout the scnnunnhty of foods,

Bto food Gawron-

ski said.

The 11 salon students are divided into two
teams for the class. The team that “wina” in the
instructors’ eyes competes as a team, while the
others compete individually.

Please see SHARPEN, D2

Practice makes perfect: Sharon Mar-
tin of Northuille, front, mixes fora
cake for her medley of orange dessert,
while Joel Vassallo prepares plckerel
for his chilled saladp
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Book satisfies hunger for ‘Wholesome, Vegetarian Cooking’

B

KEN ABRAMCZYR !

tions, and more than 260

which consume pesticides

| bean soup and pressure-cooker pen

B‘l";.}" WRITER
kabranucryk®oc.homecomm.net

Lonore Baum has practiced and
preached natural foods cooking for
more than 25 years. First in Phoenix,
and for the paat nine years at her cook-
ing school in Farmington Hilla.

Baum's first cookboolk is "Lenore’s
Natural Cuisine, Your Essential Guide
to Wholesome, Vegetarian Cooking,”
(Culinary Publications, $21). The cook-
book, set to hit bookatores in April,
highlights many of those cooking
lessona.

“Whaut motivatad to me to write this
book,” said Baum, “vas that I had not
yot discovered a dovmn-to-carth, practi-
cal cookbook that would guide people
toward a healthier diet.” Baum
designed a user-friendly cookbaok that
providss ¢imple slop-by-step instruc-

! cook's tips to help you get

good results and save time.
She promotes a heatthy
dict, particularly the vegan
(pronounced VEE-gan) diet,
which excludes all animal
products such aa ment,
cheese, oggs, milk and
honey.

and receive growth hor-
mones), Baum recommends
dark leafy greens such as
collards, kale, broceoli and
bok choy for as a source of
daily calcium.

‘The book walks the reader
thmugh menu planning,
last-minute meals and ?u:

soup, with a crusty whole wheat breaii.
Her creamy cavliflower and chickpea;.
soup i high in beta carotene, The cau-
lilower is purced, and the chickpeas; .
add a creamy heartineas, Baum sajd.; .
She came up with spaghetti with g
gered broecoli while visiting a friend ;."
and using ingredients found in the Y
rofrigerator. Now that recipe is one ol

*People become i

ingouth

in a vegetarian diet for n
variety of reasons ranging from com-
passion for animals to religion to world
hunger issues,” Baum writes, “But the
most recent trend in cating this way
has to do with heelth. Rescarch has
linked lower rates of heart discase,
high blood pressure, cancer, diabetes
and obesity with a vegetarion diet.”

So what'n a shopper to do? Insteed of
drinking milk from cattle {moat of

ing what to order. wl\y and
how to eat well.

Baum said many of the more than
100 recipes ware fine-tuned in her -
cooking classes. The recipes contain
less than 15 percent {at and are wade
without refined sugar or dairy prod-
ucts. “The recipes aro tasty, nourishing
and satisfying, not bland, boring or
complex,” Baum anid.

Baum loves soups, like her hearty

ents that will require trips to lpecml(y'
and natural food store for itoms such
as shoyu and tempeh. Shlryu h the v
name for
eds say anuce. Made from ooybunl. s
roasted wheat and salt, it is fermented”
i in wooden kegs for at lenst 18 months.
| Tempeh is a fermentes prod

|

|

‘[

i her i
l The book calls for unusual ingredi-}’
i




