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We know You’re sitting in the lecture hall, burping behind an open textbook?
chewing on some chips or a chocolate You may be right. It seems there are 

bar and you wonder: What does my prof dozens of frustrated chefs among York
eat for dinner? You think: Beneath all that professors. X-cal’s Stuart Moscoe, Paul 

pedagogic posturing, could my prof Pivato, Jason Sherman, and Graham 
artuallv be a master of the culinary arts? Thompson searched the classrooms and 

A glutton of gastronomy discreetly discovered these epicurean educators.

DAVID MOTT XHAROLD KAPLAN .potage Au 1 atcon rarsons"
“Green Beans in Lemon Sauce’X
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Edibles for more discriminating tastes. Here you go!

1 lb of green (or yellow wax) beans
1 tsp. hot bean paste*
2 tbsp. dry sherry 
1 y- Idsp. juice of lemon

tbsp sailed (dried) black beans' 
tbsp minced ginger root*

I grated rind of one lemon
9 to tsp. cornstarch
I to tsp sugar
« 1 tbsp peanut oil
I 1 ) Wash green beans and trim off the 

I ends Steam them until the beans 
I slightly tender
! 2) Wash the lemon and rasp off the rind
| with a fine grater Put the rind to the side 
| Cut the lemon in hall and /uice one halt
I of it for the sauce. (Use the second half
II 'or juice if necessary.)

3) Finely chop the salted black beans
I and pu! ,0 lhe S|de Do the same with the 
I ginger root.

4) Combine the hot bean paste, sherry, 
j and lemon juice with the cornstarch and

sugar Mix well. Add the lemon 
| black beans and ginger root Mix 
! again.

5) Heat the oil in a wok and add the 
steamed green beans (Make sure that 
the beans are not wet to avoid the oil 
splattering). Stir try for about 1 minute 
Restir the sauce mixture and add to the 
frying green beans. Stir try for about 20 
seconds and remove from the heat and

I serve
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water
tomato paste (unsw 
stewing beet 
peppercorns 
oregano 
garlic salt 
mustard powder 
parsley 
cabbage 
grated parmesan cheese 
chili powder 
tabasco sauce 
broccoli 
carrots 
green onions 
cauliflower 
potatoes 
string beans
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’ Available at most Chinese grocers

X/ FRANCIS FLINTW.J. MEGAW “Yorkshire Pudding \
Orange Marmalade”

Professor Francis Flint, coach of the women’s basketball team, is a cordon 
bleu chef when it comes to making Yorkshire pudding. Flint learned this recipe 
from her mother, who was a formidable cook. Flint can also make the basic 
ingredients, you too can whip up a delicious pudding a là Yorkshire.

For a batch of twelve, you’ll need to procure the following ingredients, and 
follow these instructions:
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1 ) Simmer 
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For a batch of twelve, you'll needoranges in water until skins 

out in half, scoop
a sieve, and squeeze back

4 tablespoons of flour
5 eggs
' / cup of milk 
a splash of vegetable oil 
a dash of salt
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1 ) Mix flour and salt m a bowl, add eggs 
and milk, and stir until smooth and 
runny—make sure there are no lumps
2) Put in fridge, preheat oven to 450 F
3) Heat oiled muffin tins until oil is 
almost smokey, then immediately pour 
mix into tins, halt filling them
4) Bake for about 20 minutes When 
cooked, they should pop out easily, be 
golden-brown, light, fluffy and crispy
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Warning If taken out too early they will 
fall, and you will have wasted a good 
deal of time and effort
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