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By POLLY FROST

A Small ITH all due respect to Mew York's great coobing
schonls, they are, for the most part, workds away

from home Kitchens. They have space and equip-

by ment undreamed of In most apartments, but they
Or = ack the warmth of home and hearib,

A prolessional instimtion 5 fine for anyone beading off to labor
in some restaurant dumgeon. But for the rest of os, there = often a

C‘]_as Ses 3 'I:I'r:ln::L— and the traditbon is nearly pone now — we cauld learn

the secTets of home cooking alongside our mothers or fathers by
helping them chop, mix and sir. Domestic coaking wis not 2 formal

In HOIH‘E art, And wet beautiful food often emerged from those informal
sed ling=.

Forfunately, i loco parentis, there 15 & small band of people
* wha still offer latecomers a wiy imte this domestic tradition by
t.C el I S teaching fine cooking in real, home kitchens, Yoa doa't hear much

abour eem [(hese days. Once there were coores of them in
Manhaitan alone; now there are jusi a handiul, =nd they are easily
deowned ot by the din of the big schools.

Henri-Etienne Lévy is one of (hode superh cooks and tsachers
who work at home. He has been imparting the pechnigoes of
clmssical French cooking for 20 years through classes he ealls *“La
Culsine Sans Peur™ (*Cooling Withoat Fear').

He gives demonsiration classes to a maximam of foar students
in the 1i-byy-S-font kitchen of the Manhattan apartment be and his
wife share. He has almost oo coonter space; his porch-green
cupboards have not come from a catalogue, Bighteenth-century
plates are Heed up on the wall next 1o 2 madest betcher-block dining
[able. Parterned cortaing hide o lew esseatinl cookbooks,

*T hate hiph-tecly kitchens " Mr. Lévy aaid

A few weeks ago, while Mr. Livy was chowing a clssg phe
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perfect way (o make o roast with marchand-
devin sauce, his young tabby cal jumpsd
berween ki fort &5 he burried onioas aver to
the pan warming on the stove, And b the
midst af relling out delicarely erunchy pate
brisée to tep an earthy snail-and-musshrosm
snip, be fielded same fond teasing from his
stucenis. Than it wos back to serious [oed
advice,

“Whenever You ude sasils, you easnol go
wTong by combining them with maih-
rooms,"" e fald. “They have what = knoen
a5 & tasie of the carlh.™ As for ibe snafli:
“Buy them in cans, and don’t oreroock (hem
or they'll beoome ough™

Mr. Lovy later wok down a 1553 pon o
spritz ihe gquartered figs that, aleag with
Italian Gorgoneeda dolce, wouald be the des-
sert — and all the while he was swearing
cloquently at people who pul wTapplngs oo
botthes that must be furously whittled away
o get at the cork

The meal that this ord of the home fires
prodoced b the midst of this bustle was
Sulldlisme.

The prices at ez bome cooking ClissEs
can ke far above courses at famous coolking
schools like Peter Kump's, bot the experi=
ence is a different cne — far more Intimnie,
with four students ol Mr. Lévy's versis an
average class of 12 ot Kump's, for example.

The sad fact = thal even 2= the counery
becomes ever more fond-savey, there are
fewer and fewer galley profeszors ke Mr.

Lévy.

Bot the happy pews i that the hondiud of
homebased clnsses that remain bere are
vermific, tanght by devoled, first-rate oooks
in real Mew York hooves. Deepite the coleb-
mity of some of the leachers, they mosUy
remain o hiddon part of the cooking-class
soene, an undergroand thal can be discoy-
ered only by word of mowmh or careful
research.

One of the most established cousses 5
taught by Karen Lee in the galley kitchen of
her modern Migh-nse apariment. In the ear-

Ehe New {Jork Times

by 1970°s, she was a yesmg divorced mothes
wilh five years of (raining in classical Chi-
nese cooking behisd her. By dint of charm,
enthisiasm and entreprencurial spivit, she
began her teaching careor by talking o
other mothers in Central Park.

“They got the class for {ree in exchange
for bringing four or five friends together
who paid.’” Ms. Lee recalls,

Her clisses for up o 10 stodents have
boen anracting leyal fellawers since then:
some af them have been coming back for 25
Years.

These epeat students are 2 hallmark of
home cosling clstess AL Mr. Lévy's
Wednesday moming class, | recognized Le-
nore Kravitt, who had been in one of his
clatees with ma almast a decsds apo. A< we
got reacquainied, T lpamed thar she had
heen taking classes with Levy on and of [ for
15 years,

If thespe home clatsen mapire ardent deve-
ton bn studests, why oren't there more of
them®

“It takes enormous preparation and oon-
ceniration to do this kind of teaching ™ said
Julle Sahni, [he cookback puthor, Wi ooo-
duclts small inleste, hands-on classes in
Indian cooking at her home in Brooklyn
Heights,

1t also takes muoch more: e Nexibility to
haviE strangers tralpsing through one’s
horme, aszistants bo shep and help with prep
work, and a large owlay for overyihing
from food and wine te knives and aprons for
itudents,

Even a teacher who charges §1,445 for a
IT-har courte, as ML Sahni does = ot
dobng it solely for the money. The eareer.
sensible thing for 2 ook of this caliber
would ke to focus ealy on the lame game —
eancEntrating on promoting cookbooks, cn-
dorsing producls, doing personal sppear.
ances, maybe chasing afier o slot on telawvi-
sion. Though some of these teachors do all
these things, they persist in their home
cooking clasees hecause they are devoled to
passing aloog & iradities

“I you want to bexm home oooking
there"s no poimi 10 i unles you're sSwdying
il in someone's kitchen,™ Mr, Léey =aid,

Part af the fun of Sudying with these
teachers s petting to peck inmo olher peo-
ple's kitchens. Yel, even that faincy illici
Manhattan pleasure (urns out to have a
serias benefit. Anyvone planning 1o break
the hank on removating & Kitchen would do
well 1o take one of theae classes. A darrling
culinary sering, yee gubekly eam, i not a
preregaisite for first-rale copking.

Mg Lee teaches moming and &vening
clasies in & typical closet-size hashatian
Eftchen *Poople e oy kitchen, and they
think, I she cam do it, 1 can do i, " Ms. Lee
sadd, (She is a calerer as well ad & teacher,
and %0 she doees have i six-burner slove and
an ndditlonal refrigerator in the living
roam.) But the small space i actually @
lesaan in efficiency. Pointing at an entire
dining rocm wall of pegboard festaamned with
woky, pans and wensils, soveral students
murmuared, 1 should do thiz."

Anna Teresa Callen holds ber regicmal
Italizn cooking clasces. with Rands-on in-
sruction (or up Lo six studenls, in a friend's
Grogmwich Village apartment kitehen Her
own i% o) Seeall, Of the throe bome clasces
that | visited, here wac the kitchen most
like]y e mnke 3 Manhattanite po gresn with
ey %% nlmost suburban-alze, with plency
of counter space and [ovely croam-colred
woodl eshinetry. But it's still elearly some-
one's home: oo angled mirmors here. And =
Mz Callen teaches, she gives sdvice on how
to scale your efforts fo your gan place.
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While all these chefs drill hame the basics
and the technigues, they also answtr ques-
thnx that smdents in bustling  cooking
schind| classes might nover ask.

What's the best way 1o wash sand fram
aruguls and sther dark greens? Mi, Callen
sherwred how: pour kosher =alt on them and
cover them in lukowarm water: the grit will
fall to the bottas and you don’t have 1o rinse
over and over,



What are some of Mr. Livy's (avorite
presentation technsques? Ewen though be
has plemty of tricks up his sloeve, Mr. Lévy
discourages his stodents from emualating
the dareling architectural feats seroed in
trendy resthurants. @0 like the rough and
umble of o plate,” he savs

Other tips can be pleked up without even
asking. Ms. Leé tapes bher recipes to the
cupbicand doors v keep them visible yef aale
from cdl and (four, When | opened a jar of
cumin tn her kitchen, | was overtaken by the
difference in smell belween her spices and
mine. “Maybe you"ve put your spices pext to
the siove in oo of those fancy docorator
racks,” she said. ““Thar's the way 1o lose
flawor.™ I'm pow Soring mine the way she
dioes, in hrowa vitamin bottles im the refrig-
eTator.

T also notked e way Mz Lee slowly
sweated the colons for an Indian-nspired
lentil somip, and anly added the spices fae 4
after the arlond- were safely carnmelized
She then encaded that intensifisd faver bn
iomato purce belore adding homemade vig-
ciable stock. The soup almdsl sang with
Mavor, despite s low (21 content

A stodent @ this kind of class alsa kearms
just by watcking the informal, improiza-
tional choreography of Erial home onoks ol
work — the way they clean up as they go, U
little tricks they have devised. After wateh-
img Ms. Lee prepane &n ¢ntine complex meal
using a staendedd-stee] Chinese cepver nd
her anly knkle, | bought ome moself. Now, ©
rarely use ary other.

Masthy, themgh, you pick up the feol of how
a great kitchen hums with activity, all of it
smopih. For Mia. Callen, the key to every-
thing is honoring fine ingredicats by treal-
ing them well

This coneept Lakes an meaning whes you
watch her smelling the olive oil, pattiag the
secoulent meats thar will be simovered o
mako balllto mista, then showing ler stu-
dents how 10 cul peppers for sarccing.
Slicing them in half 2nd deftly removing the
pith, ahe bemoaned the way that “Ameri
cans ¢t away (oo much of the pepper.”

Home kitchen classes ame also a great
way Lo et 2nd network with other boms
cooks. A [ow days after my class with Ms.
Lew., o student called wo tell me about a pasta
machine be had bosght =6d whese 1 eould
find one for sxysell, Two of the students in
Ms. Callen’s class made plans (o ged togeil-
er to exchunge their own cooking secmts,

* really belseve people in New York dan'
jimit wast to g0 00 restouranis,” sasd Vieki
Majors. who was taking her first home

couking elass. I thisk many people want to
ook bn their oem apantaents Bot they don't
kv Inirwr ""

How to Find Them

05T of Ehi homme coolking
sehoals (n the New York
arca are listed in**The
Guibide to Cooking Schools,

1999" edited by Dor lene V. Kaplan
{(Shaw Gunde=s, $32 55), and they can
als0 be found on the guids’s Web site,
wuny shawgtidescom.

Following are a few of the more o5
rablizhed leackers:

JULIE SAMNE teaches comprebensnne
clagse in Indijin mkl.ﬂ;md:mking
with spices to & rmaxl mam of thres
Shdents, Classes run from 9 AN, toS
.M. for three consecutive days, and
from 11 A M. to 2 PO on the Tourith
Nt opening i= April io9. Foe is
$1.445; Box 023792, Brooklyn | 1302
ITOE, (TI8) E25-3058,

HENRI-ETIENNE LEWY of La Coisine
sans Peur ieaches classica] French
coking ks well as reghoaal cuisines
like Alzatian and Provencal Lo & max-
imum of four students. Clagses run
one weekday morning oF ovening for
five consecutive weeks. Fee s 3450,
(212} J62-De1E.

ANMA TERESA CALLEM 1&0Ches re-
ronal [alian cotking 1o maximam
ol six stodenss. Clattes re held From
;30109230 P on five consocammae
Momdanys. Next clags, Jan. 11, Fea is
$625; (Z1Z) FTO-5640.

KAREN LEE fonches fusion cooking,

€6 An Indian
inspired Lentil
and Split Pea Soup
almost sang
with flavor...
despite its
low fat content. & &

padring CH
French, [t
Tigues andg
mum of 10
fromEto 5
Mondays.
$150: (212

KAREN LEE teaches fusion cooking,
pairing Chinese ingredients with
French, Italian or American tech-
niques and ingredients, to a maxi-
mum of 10 students. Classes are held
from 6 to 9 P.M. on four consecutive
Mondays. Next class, Jan. 18. Fee is
$450; (212) 787-2227.




