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*And the association with salmon and
spring is strong,” Rowlson said.

Jack Leone, chef and owner of Cucina
Leonc in Birmingham, said salmon
brushed with a lavender honey and crust-
ed with ground peppercorns is a popular
item at parties be cuters this time of year,

Primavera risotto and vegetables (zue-
chini, eggplant, scallions and red, yellow
and orange peppe illed aver onk
waoud are other foods enjoyed by clients in
spring, Leone said.

“When people go out to eat or ge o
events with ether people, they want 1o eat
healthy,” Leone saic.

With the popularity of the Dr. Atkins
diet, many still eat a lot of meat and pro-
tein, including Nesw York strip steaks, rib
cyes and center cut pork chops, according
to Leone.

“With fish, sulmon is definitely No. 1,7
he said. “It’s a healthy fish, a universal
fish.”

Leone is just starting to pick up reser-
vations for summer graduation parties.

“People arc tending to wait until the
[ast minute to book things this year,”
Leone said. “Peaple are unsurc what's
going to happen in one month, or three
months”

For desserts, Leone said many prople
enjoy smaller, fresher and lighter foods.,

Jerry Vassel, owner of Main Street
Catering in Canton, said salads hit the
plates at this time of year.

“We get the spinach and Caesar salnds
and potato salad sides — a summertime
dish that people sometimes order in the
spring — the Maurice salads with man-
darin oranges, strawberrics and hleu
cheese,” Vassel said.

Sandwiches are popular foods, too, “We
get alot of vegetarian requests, since
more people are eating vegetarian,” Vassel
said. “We get pastas with light butter
sauces with vegetables at this time of
year”

Lemon chicken, lawash sandwiches
and fresh fruit ave some of the othier
lighter dishes served, Vasscl said. A straw-
berry shorteake enke consisting of a light
cake with strawberries and a cream feost-
ing or a lemon cake with temon filling
and lemen sauce can be served for a
desscrt,

“We niso get a lot of requests for cook-
ies, brownics and chocolate,” Vassel said.

“Besides our corporate gatherings, most
of thie parties we're getting right now are
for baptisms. We're doing quite a few of
those.”

In the spring, people “start looking at
their clathes,” Rowlson said. "They go
‘carbos crazy’ in the winter because of the
lack of daylight,” Rewlson said. “But now
they will start going outside more”
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SPRING PARTY MEKU

Asparagus Chowder

Shrimp and Leek Strudel

Grilled Salmon with Papaya Strudel
Orzo with Broccoli, Carrot and Lemen
Zest

Yetlow Squash, Green Beans and
Roasted Shallots

Strawberry Cream Puff with White
Chocatate Bavarian Cream and Grand
Maranier Sauce

CHEF'S TIPS

Dan Rowlson has some cooking lips in pregaring
the dishes tn [he accompanying menu: “Wilh a
cream putf, you can tell when they're done when
1hey're perfectly galden and light.” Rowlson said.
“when you fitt them, if they fee! heavy, they
need (o be cooked longer.” Roasled onlons and
shatlots give these vegelables a taste similar o
caramelizing. "Roasting them takes the slarch
and converts it Yo sugar,” Rowlson said.
Vegetables are done when a toothpick ¢an be
inserted easily. Rowlson adds that salmon
should be cooked 10 140-145° Inlernally using an
Instant-Read Lnermometer for the fish to reach a
nice lexture.

Canada and England, are good
springtime fare, “You cook it similar to an
asparagus,” Rowlson said. Dishes with
teeks or mushroom ragout are also appro-
priate.

“I like to get into fight sauces,” Rowlson
said. “At this time of year, you start to get
away from the cream sauces. They're not
as thick. The sauces have a real lightness
to them.”

Pasta dishes also make that transition
in the spring. You can mix noodles with
grilled portabella mushraoms, zucchini,
cggplant with olive oil and asiago cheese.

Rowlson suggested the accompanying
menu because much of it can be prepared
ahead. Rowlson said the orzo can be
made carly in the day, along with salsa,
cream puffand the blanching of the veg-
ctables.

“The white chocolate mousse and the
Grand Marnier sauce can be created the
day aheud, and the cream puff can be
stored in a plastic bag so it won't get
soggy, Rowlson said.

Rowlsun said soon the outdoor culinary
activitics will begin, *“We'll move away
from the sticky and heavier foods,”
Rowlson said.

“People want foods that are light.
They'Il dust off the ‘barbee’, grill fish and
create fresh foods.”
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0CC's Dan Rowlson sets up a spring banquet

Warm up your spring
party gucsts with these
recipes from Dan
Rowlson, chef-instructor
nt Oakland Community
College in Farmington
Hills.

AsparAGUS CHOWDER
174 cup onion, minced line
172 stalk celery. minced

STRAWBERRY CREAM PUFF
Paté a Choux
172 cup wates
12 cup milk
12 cup margarine
14 teazpoon sall
THeaspoon vanitla
1leaspoon sugar
Combine above ingredi-
ents in a heavy bottom pot
and bring to a bail.

fine Tcup four

12 leek (while onty) 1 cup ¢ggs {approvimately
minced fine Alarge egos)

173 cup margarlne or Add flour at once and
canola oif cook -5 minites stiering so

12 ¢up flour that the mixture does not

1bunch asparaqus, stems

only
6 cups chicken slock (48
ounces)

Sauté onion, celery and
leeks in margarine until

atick or burn until the
dough Is smooth and a
crust forms on the bottom
of the pot. Place dough
mixture into a mixing bow!
and blend using an clectric
mixer or a paddle attach-

ment on a large mixer {on
tender. Add flour. Cook high speed.) Add eggs to
three to five minutes. R
dough 1/4 cup ata time
Add hot stock, Add mixing until the cgg is
asparagus stems only. Sim-  absorbed befare adding the

mer anc hour,

Strain soup. Add garnish
as directed below.

Garnish

4 potatoes (noiling type or
redskins), medium
dice, ski

12 carrot, medium dice

112 statk celery, medium

next amount of egg.
Grease four corners of 8
sheet tray. Place a sheet of
Bakers Paper on tray, using
apastry bag and a 1/2 inch-
wide tip. Pipe cclair dough
into a tight spiral shape
about 3 inches wide. Bake
at 425° for the first 5 min-
utes. Turn oven down to
325° for 5 minutes. Turn

dice o
112 leek (white and ight gven down to 300" for the
een), medium dice ast 5 minutes, Eclair
Ihu?\m ﬁiii’fﬂ us tips shou_!d \‘n.jl light and the
yacon nal[anghal' outside will be cvenly
{optional} mr‘msse'mble:
2] llebf:svzusonm r;iit‘;lhvme 1 piat resh slrawberries,
3 reens removed,
Salt and pepper (to taste} Sm;hed
Simmer potatoes in onc 3 ounces white chocolate,
quart boiling salted (2 tea~ finely chapped
spoons salt) watcr till al 11ablespoon salad oil
dente. Shock in ice water. 2 ounces white chocolate,
Simmer carrots and cel- curls for decoration
ery in ane quart boiling Split puffin half.

water with 2 teaspoons salt
till al dente, Drain, then
shock In icc water.

In one tablespoon of
macgarine, sauté leeks titl
Jjust al dente, Simmer
asparagus tips in one quart
boiling water with 2 tea-
spoons salt till o} dente.
Drain, shock in ice water,
then cut into spoon size.

Temper in 1/2 cup half
and ho!f and add thyme.
Season with salt and pep-
pee. Yiclds: 11/2 quart,

Place white chocol

from heat. Dip top of creani
puffin chiocolate, set on top
of filled puff. Cool till
chocolntc sets.

Place Grand Mamnler
sauce onto place, top with
Yieart, decorate with white
checolate curs anid strw-
herries.

SHRIMP AKD, LEEX STRUDEL
8 shrimp (shells on)
1/4 cup while wine
2teaspoons shallots
172 cup ehicken stock
| tablespoon marganne
1 tablespoon tlour
12 cup hedvy cream
lemon juice
12 each leeis
1teaspoon dil (fresh,

minced)
14 teaspoon salt
pinch white pepper
1 teaspoon margarine
Dough

4 ounces margarine (melt-
ed)

V4 box filo dough

1/4 cup bread crumbs

11easpoon sesame secds
(oplionalt  *

Remove shrimp shells-
reserve shells-devine
shrimp-wash well.

Melt margarine, add
flour and cook 1-2 minutes
to form a roux.

Combine shells, white
wine, shallots and chicken
stock. Bring to a simmer-
add roux. Simmer 30 min-
utes-strain-add heavy
eream. Simmer to a medi-
11n sauce, season to taste
with salt, white pepper and
tfemon juice.

Remove dark green
Icaves from lecks, split leeks
in half, wash well under
running water, cut thinly on
the diagonnl, Sauté with
dill, salt and white pcpper

mousse in a separate hag
with a large serrated tip.
Fill bottum hatf of the
heart body with mousse,
top with 1/4 cup upright
strawherries, Cover with
white chocolate mousse.
Finely chop white choco-
tate. Combine chocolate
with salad ail in a stainless
steel bowl oves simmiering
water, stirring with a spoon
1ill tixture melts. Remave

in1 f of

Snuté shrimp in second 1
teaspoon margarine in a
hot skillet till just externally
cooked. Remove shrimp
from skillct. Add any juices
that remain In pan to sauce.

Place a sheet of bakers®
paper on table.

Place 1 sheet of filo
dough on top of bakers
paper. Lightly brush with
melted margarine using a
pastry brush, sprinkle with

bread erumbs, Top with
nnother sheet of file dough.
Do not top lust layer with
bread crumbs or melted
margatine. Divide dough in
thirdr. ta form three equal
rectangles, Place 2 shrimp,
1 teaspoon lecks and 1 tea-
spoan shrimp sauce on the
edye of each dough thirds,
Roll up filo dough half way.
Press altes up aver toward
the center. Dot the end with
maggarine, roll up into a
cylinder. Brush top with
melted margarine, Sprinkle
with sesame aceds {option-
al) or bread erumbs. Bake
ax needed uncovered on
greased pan at 375%, 20
minutes till crunchy and
golden, Serve with any
remalning sauce.

WHTE CROCOLATE BAVARIAN
1cup hait and hal
b cup heavy cream

2/3 cup sugar

4290 yolks

12 each vanitla bean, split

in halt
8 ounces white chocotate,
finely chopped
1tablespoon gelatin, unfla-
vored
2 ounces white cream de
cocoa
1pint heavy cream

Combine half and half,
vanilla bean, 1/2 cup cream
and sugar ina pot.

Combine remaining 1/2
cup cream and yolks,

Biing cream mixture to
simmer, temper with yolk
mixture, return to pot-stir
til) mixture coats the back
of the spoon, about 185°.

Remove immediately and
steain through a fine sicve
(strainer.) Add fincly
chopped white chocolate.
Stir to melt. Coal immedi-
ntely with an ice bath. Stir
until cool.

Bloom gelatin with
crenm de cocon in a stain-
less steel bowl. Let sit &
minutes.

Heat gelatin in double
broiler until no strains
appear. Temper heated gel-
atin with chocolate-cream.

. Whip cream to soft
peaks. Fold heavy cream
into gelasin-cream, Pour
into pan and chill until set-
about 1 haur.
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Budget.

Mickey Redmond

R. Lee Ermey

Ernic Hanwel!

Sam T'Ang Productions
8ikini Contest Finals

“Moet Local & National Celebrities

Also Appearing & Signing Autographs
from 1tan (o Cru:

Playboy Plsymates:

Miss October 2002 Teri Harrison

Miss January 2001 Irina Voroning

Stuff Magazine model Erika Liss Valdez
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1.:00m - 4:00m
2:00m¢ - 4:00m
Bikini Contest  1:30ms
4:30m




