
Page 4 / BoomerTimes & SeniorLife January 2005www.babyboomers-seniors.com

Dear Readers:
Welcome 2005! So much has occurred in 2004 that

has affected all of our lives and will continue to do so
for many years. World peace seems further away than
ever, yet neighbors have come together to help one an-
other, whether caused by hurricanes and other severe
weather conditions or to help an elderly person or to as-
sist a family whose breadwinner has lost their job. That’s
what makes life interesting and it’s the American way.

As you read this first copy of the new year, think
about what you like about BoomerTimes & SeniorLife
and what you wish we had more of or have forgotten to

include at all. Are we missing something to make our magazine even bet-
ter? More sizzling? Livelier? There are so many types of communication
around that are looking for your attention and you only have so much time
to give. We hope you are learning, enjoying and being motivated by the
contents. Our writers care about you and they love to receive words of en-
couragement and appreciation.

—Anita Finley, Gerontologist
January 2005
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I know that the holidays are over,
but if you ever wanted a gift that would
excite, cause drooling and make you
a favorite of the recipient, this is the
gift of all gifts. The Culinary Institute
of America’s Gourmet Meals in Min-
utes is exactly what we all need in our
busy lifestyles—elegantly simple
menus and recipes that look beauti-
ful with tantalizing taste and textures.
I have tried some of the recipes and
they are unbelievable. 

From soups to desserts, The Culi-
nary Institute of America’s Gourmet
Meals in Minutes offers clear instruc-
tions and easy-to-master
techniques in its 372 pages
of 4-color pictures of Ap-
petizers, Soups, Salads,
Meat, Poultry, Seafood,
Vegetarian, Side Dishes,
and Desserts. Some of the
recipes I have successful-
ly made from it are: Shrimp Open-
Faced Sandwiches (with green may-
onnaise); Egg Drop Soup (better than
from my favorite Chinese restaurant);
Waldorf Salad using sour cream and
3 kinds of apples that would make the
folks at the Waldorf Astoria Hotel
proud; Seared Scallops with Fiery
Fruit Salsa, high protein, succulent
and successful for a quick dinner par-
ty; Vegetable Burgers, for those veg-
ans in your life; Coconut Rice with
Ginger, lively and lovely to look at
as well as different from the ordinary;
and finally, Tiramisu, in Italian, mean-
ing “pick me up” which I can tell you
emphatically that it will do the oppo-
site and make you faint with its ele-
gance and Epicurean satisfaction.

The Culinary Institute of Ameri-
ca’s Gourmet Meals in Minutes shows
how healthful, fast, exciting meals can
become the norm rather than the ex-
ception in any household. Since max-
imizing time begins even before you
get to the stove, smart shopping tips

and lists of ingredients for a well-
stocked pantry are detailed, along with
suggestions for an organized kitchen
utilizing the best equipment. Once in
the kitchen, readers will learn about
advance planning such as setting out
all your utensils and ingredients pri-
or to cooking and how to understand
and take advantage of flavoring and
combinations of seasons, from ordi-
nary salt and pepper to the more com-
plex array of herbs, spice blends, and
marinades. And after sharing the sat-
isfaction of a delicious, home-cooked
meal with your family, you may even

find the time to cook more.
Over the many years I

have reviewed books to fea-
ture for our Book of the
Month, but never before
have I ever been so side-
tracked to stop writing and
start cooking one of these

luscious recipes. But let’s get serious.
Beautiful photographs are only half
the equation. The recipes are really, re-
ally easy to make. In fact, The Culi-
nary Institute is famous for its ease of
preparation and incomparable dishes.

Buy one for yourself and buy an-
other for a perfect gift. 

Founded in 1946, The Culinary Institute
of America (CIA) is an independent, not-for-
profit college offering bachelor’s and associ-
ate’s degree in culinary arts and baking and
pastry arts. The CIA is represented around the
world by more than 36,000 alumni. Its main
campus is in Hyde Park, New York. 

Chef John DeShetler is Professor in Culi-
nary Arts at the CIA and teaches industry pro-
fessionals and food enthusiasts through the
CIA’s Continuing Education Department. He
holds a Nutrition Certification from the Amer-
ican Culinary Federation and a Certification
in Thermal Processing. He has earned gold
and silver medals at numerous culinary com-
petitions through his career. 

(The Culinary Institute of America’s
Gourmet Meals in Minutes is published by
Lebhar-Friedman Books, New York in hard-
cover and can be purchased for $40 at your
local bookstore or at lfbooks.com)
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