He cooks all of his meals without
sugar or salt, but unless you were
told so before hand, you probably
would not notice their absence. In
place of those ingredients, Whitfield
makes liberal use of fresh herbs and
spices.

Whitfield's method of cooking is
leisurely and well-organized. He will
not be rushed and is almost imper-
turbable.

Whitfield served up a deliciously
tender rump roast seasoned with
bottled Italian dressing, oregano,
garlic and gravy accompanied by
garden-fresh snap beans cooked to
the point of crispness, a fruit salad
and a sauce of mayonnaise, honey
and ginger. Preceding the main
course, we helped ourselves from a
beautifully arranged tray of
cantaloupe, watermelon and cheese,
with plums and red and green
grapes, all on a bed of lettuce.

The meal was as relaxed and lei-
surely as its preparation, all the
more enjoyable because of the good
conversation and good feeling that
filled the room as palpably as the
aroma of the lovingly prepared
food.

Having dinner at the Whitfield's
1s like going home for the holidays,
a relaxed, down-homey celebration
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in the American tradition. By com-
parison, dinner at the Scott Tylers is
a step into another world.

Their friends say dinner at the Ty-
ler's is much more than a hobby for
Scott Tyler. It is a passion,

Tyler is a gourmet cook who will
g0 to almost any length to achieve
exactly the right taste and presenta-
tion for the food he prepares, but he
did not start out that way.

*“I guess I've always known some-
thing about cooking,'’ he said, “‘but
I began to get seriously involved
when | was in college. A bunch of us
would pool our money to buy food
and cook our own meals. | usually
ended up being the cook, and we
usually had chili or spaghetti. What
better way to make a little go a long
way?"’

During those collegiate summers
and after college, Tyler worked as a
photographer for the Chicago De-
fender and free-lanced for out-of-
town newspapers, wire services and
national publications, including
Ebony and Jet.

His free-lancing led to a stint in
public relations for Coca-Cola. In

time he went back to graduate
school for his MBA. On receiving
his degree, he opened his own real
estate business. With hard work, de-
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termination and concentration, he
soon had a success on his hands.

long the way, he discovered
there is a lot more to cooking than
chili and spaghetti. He formed a
gourmet club with a group of
friends, most of them struggling
graduate students.

As his interest in cooking grew,
Tyler began trying his skill at differ-
ent types of ethnic cuisines. He at-
tended a number of cooking
schools, including the famed Dumas
Pere School of French Cooking
taught by Master Chef John Snow-
den, an American Black who
learned his art in the kitchens of
some of the best restaurants in
France.

Tyler brings to his cooking the
same single-minded concentration
he applies to his business. His skill
and confidence are so great, how-
ever, that he is completely relaxed as
he works.

The Tyler apartment is equipped
with a full restaurant kitchen, in-
cluding a six-burner commercial
range with double oven, a huge
commercial refrigerator, an upright
freezer and a butcher’s table. This is
his domain, and when he is cooking,
his wife, Joyce, keeps discreetly oc-
cupied elsewhere in the apartment,
always ready to lend a hand if need-
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ed. (Joyce Tyler is also an excellent
cook in her own right.)

Tyler dismissed the hardware as
merely a convenience. “‘These are
tools that make it easier to cook on
a large scale,”” he said, ‘ but anyone
can be a really good cook with the
equipment in the average kitchen.
All it takes is a little knowledge,
practice and planning. Those are
things anyone with the desire can
master."’

“*Once you know what happens
when you blend various {oods,
herbs and spices,”’ said Tyler, “‘you
can get almost any taste or effect
you want. It's just a matter of
knowing what you are doing."’

Part of that is using the best
meats, vegetables and other ingredi-
ents you can find and afford, Tyler
said. Another part is planning.

Tyler’s first decision was the main
course. He chose Beef Wellington, a
tenderloin of beef seasoned and
cooked inside a pastry chemise or
wrapping. Once that decision was
made, he chose the other courses to
complement the main course. Their
selection was based as much on ap-
pearance as on taste. A Tyler meal
teases and leads the palate in much
the same way that a fine painting
teases and leads the eye.

The creation of that effect begins
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Scott Tyler carves the piece de resistance for his guests, his own
Beef Wellington. On the dish in the background are Florentine
Stuffed Tomatoes, another red and green holidhy touch for this
most special meal.
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with shopping for just the right in-
gredients. According to Tyler,
knowing when to buy is just as im-
portant as knowing what to buy. He
said some foods can be purchased at
almost any time and stored until
needed.

Tyler’s confidence is reassuring
and contagious. Without having
sampled his wares, you just know he
is a great cook. He works at his own
pace with complete assurance.
When some produce he had planned
on was not up to his standards, he
simply found an acceptable substi-
tute and made whatever adjust-
ments in the menu were necessary.

On this occasion, he experiment-
ed with a commercial pastry chemise
for the Beef Wellington. It was the
first time he had used the product,
and at the last minute he discovered
it was too small. Unfazed, he sim-
ply rolled the pastry sheets out to
what seemed an impossible thinness.
He then proceeded to wrap the par-
tially cooked beef tenderloin in the
improved chemise. It worked, of
course, and anyone who was not
present in the kitchen would not
have guessed that anything had gone
awry.

Before we got to the Wellington,
however, the evening began with
canapes, including a pate, smoked
salmon (lox) and ham on white
bread, tormasalata on cucumber
slices and onion sandwiches.

The tormasalata and onion sand-
wiches were discoveries for most of
those present. Tormasalata is best
described as a Greek caviar made of
carp eggs. Instead of the dark color
of caviar, tormasalata is a bright
pink, almost matching the color of
the salmon.

Tyler made the onion sandwiches
with thin, almost transparent slices
of small onions between circles of
white bread spread with mayon-
naise. The edges of the circles were
rolled in mayonnaise and covered
with finely chopped parsley.

The red, green and white colors of
the canapes created a festive picture.

The sit-down phase of the dinner
began with a clear potato and leek
soup (which Tyler described as a
French peasant soup) and a celery
root salad with vinaigrette dressing.
These were followed by a delicious
shrimp de jonghe served on clam
shells. Each course was accom-
panied by an appropriate wine.

The Beef Wellington, when it ar-
rived, was a treat to the eye and the
nose. The delicately browned pastry
chemise was as tantalizing as the
bright Christmas wrappings around
a child’s presents. We could not
wait to discover the delights inside.

The meal lived up to and sur
passed all expectations. And then
came dessert, another discovery for
most of us. Tyler had prepared a
white chocolate mousse. It was rich,
creamy and delicious. A dieter’s
nightmare.

Perhaps the biggest discovery we
made is that the real secret of good
cooking is as much a matter of the
attitude of the cook as of food, re-
cipes, time and temperature. A good
cook enjoys the process as much as
the result. He is careful never to let
his craft become routine,




