Ameriean Culinary Students
Get a Taste of Poland

by Jane Morse

LANHAM
Md.—Culinary
school students |
the Baltimore
Washingion are
learmied that Pol
ish cuisine is a lo
more than jus
plIErogi an
kielbasa, than
to a four-day,
whirlwind wisit |
by Hanka Sawka,
who was spon-
sored by the Pol- s

ish Amencan AT HHHMJS' TABLE- The pn'plrlth}l‘l of “tﬂl'lm.lt

Arts Association With horseradish sauce™ was definliely on the menu
of Washington, duringthe special Polish cooking demonstration held
n.C at Baltimore International College for the culinary

Sawka is the school’s stodent body, Shown anbove is daughier
author of =At Hanna Maria Sawka (left) and mother Hanka Sawka

Hankn's Table,"a (right), explaining in detail the preparation of the

cookbook pluas delicious Polish delicacy.

memoir  plus

short history of Poland. In it she
describes her life in commumist Po-
land with her internationally famous
artist husband Jan Sawka, their exile
from their homeland, and their diffi-
cult life in Paris and then New York
City.

The first stop for Hanka and her
daughter Hanna, who i3 a filmmaker
and the coauthor of the book, was
the Baltimore Intemational College
(BIC), There she demonstrated (o
the students dishes running from the
familiar (stofied eggs) to the miher
unusual (becl longue) to the divinely
delicious {menngue fore with cof-
fee butier cream icing—a recipe
which alone is worth the price of the
Bk},

AL iee BIC stuchoais and gucais
were served samples of the dishes

which were prepared by (ellow stu-
dents under the tuielage of their in-
structors. Among the instracion who
helped oul was masier pastry chef and
fellow Pole Jan Bandula

Hanka and Hanna also spoke (o
students and stall at the Marmott
Hospitality Center at Montgomery
College in Rockville, Maryland.
There the food samples were gra-
ciously provided by Chel Tomasz
Duda of the Embazay of the Repub-
lic of Poland in Washington, [L.C.

The sisdenis at the colinary school
of Stratford University in Falls
Church, Virginka prepared a sump-
tuous buffel with nearly 20 dishes
based on Hanka's recipes for a Fri-
day night dinner at the school March

31 The resulis receivesd g reviews .-

from the more than 50 guests who
enjoved dishes such as sorme] soup,

mushroom sirudel, eggplent  uifed
with mushrooms, blueberry pierogi,
walnat torte end faerorkd,

The Sawikas' visit had its gromd
linale April 1 at the Embassy of the
Republic of Poland, where Hanks smd
Hanna addreised nearly 70 guests
who lmsted the Sawkas” recipes of &
lowely buifet prepaned by Chef Dudn

It irok three vears of resenrch and
hard work for Hanka and Hammao 1o
produce “At Hanka's Table,” which
i5 beautifully illustrared by Jan
Sawks Hanka said she became &n
expet cook by enterinining - ofien
on & shoestring — her husband's
munyy wisitors and business associ-
ates. But her devation to Polish foeod
runs deeper

“Cuisine is the basts of o colture,™
Hanks said, “And food is the spirit
of the Fwmily."

Dwuring her talks, Hanka emphin-
sized how Polish food and famiky
Euthenngs were eszential bo presery-
ing Polish culture during 8 ime when
the communisis were Irying 1o de-
stroy the Polish identity

Hanks condemned the eat-and-
run habits of many Americans wnd
noled that many modem kilchens
feamire stool-and-counienop dining
rather than the traditional kitchen
table.

“Lthink the (able is a very impor-
tatit symnbal,” Hanka said. “We for-
el about this: we don’l eal aroumnd
the iable anymeore with our family snd
friends. My message b5 to come back
o this old tmdition and be fopether
and share.”

The Sawkas® book, which has
gotten Iavomble reviews from The
Mew York Times, Yoice of America,
and many other inedia, is available
through Amazon,com and Barmes &
MNoble E—




