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Twelve-course extravaganzas
are a thing of the past.

Tie new buzz

words are budget,

comfort and basics

DY MARGARET SWAINE
Special to The Globe and Mail
ATERING has come down
markel from its lofty heights
in the 1980s, when themed
12-course extraviganza’s for
100 were de rigueur among Forest
Hill socialites.

Toduy's burz words wmong pur-
veyors of [ine food are budgel, com-
lort and basics,

“1 used Lo knock out 60 for dinner
routincly,” says Allison Cumming,
who has operaled ber own cutering
company in Toronte for ncarly 15
years, “Partics were endless in 1988-
1989 at the height ol the boom years.
Everything went crazy. Now il's
back to normal. The informality of
parties is big. Twelve-course dinners
arc pass¢ without a doubt,”

The eighties were Tull of hype.
When you had a party, il was 1o 1m-
press your friends. In the ninctics.
vou Wave a parly to onjoy your
Iviends.

The greedy  show-all decade
pushed people Lo ensure that every
morsel of & meal was really trendy
and dilTerent or risk social censure.
Those were the years of chocolate-
cavered trout and charcoal-broiled
filet with hot splcy kiwi sauce,
created by chefs trying to outdo cach
other in originality.

= 1!ways had to be somecthing
exotic,” said Daniel Megly co-owner
of Danicl et Danicl, which was
founded in 1980. “This put a lot of
pressurc on people. It was hard on
our customers 10 always choosc
something different.  They could
never relate to anything, because
they had never tried the dishes be-
fore.”

He feels the decade did, however,
give people a sophistication and bet-
ter understanding of food so now

-picnics  in

they can relax and order with conli-
dence what they really want.

“Now il is back-lo-basics. People
can order something that has i sim-
ple classic taste, leel good about it.
and have their friends over, instead
of blowing their brains out with
something that sounds different und
mikes all the favours.”

Mushed polatoes are just as e,
thank you, as arc mini-vegetables
and okra. Pass on the zucchini Now-
cretles and bring on the green salad.
Shepherd’s pie, beel bourguignon
and blanquette de veau may have
been around, bul they are most wel-
come back.

Andrew Zimbel, chel and owner
ol the 10-ycar-old Amazing Food
Service calering company, says Lhat
the movement to basics started in
Paris two yeirs ago where a chel is
now [amous for his mashed pota-
Locs,

Mealy, who savs he was ahwiys
raised Lo respect saving money, is
happy with the ninetics trend.

“Peaple are much more conscious
of prices, not wasting money. In the
cighties, it was almost sickening,
Pecople were making lots of money
without really working for it. And
they just spent it, and it didn't really
maller. :

“Everything was a bil too much’
food. There's nothing wrong with,
trimming  the 'menu a bit, s,
healthier in fact.” "

Brian King, co-cwner of Catering
i la Carte, now in its 1 1th year, also
sees @ strong back-to-basics trend.
Caterers had become special-cvent
companics in their heydays, serving
helicopters,  spending
thousands of dollars on [loral
arrangements, poaching salmons on
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