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By ETHEL SIMMONS

Peking duck a 3-

Back in 1973 when President Nixon
went to Peking, restaurateur Harold
Hom introduced Mandarin and
Szechuen dishes to the old King Lim's
Garden in Oak Park.

According to Hom, he was the first
restaurateur in the Detroit area to put
the Mandarin and Szechuen (which is
hot and spicy) dishes from northern
China on the menu. He said most other
Chinese restaurants in metropolitan
Detroit have been offering the “chop
suey* kind of cooking.

Hom said Cantonese dishes are
basically bland, from the south side of
China. Mandarin and Szechuen are
both northern. Because of his wide

course delight

menu selection, *I'm the only place
that serves international people
(Oriental and Indian),” he said.

Now Hom has expanded his
operations to include the New King
Lim's in Auburn Heights, on the
premises that housed Fred Graczyk's
altractive Brass Broiler, which closed.

HOM HASN'T TOUCHED the French
impressionistic wall and ceiling mural
inthe cocktail lounge.

“1 fell inlove with that picture a year
ago.” he said.

He, also hasn't changed the dining
roont interior. resulting in one of the

plans to retum to tradition with the
design of a banquet room he is creating
upstail

rs.

Among the Mandarin selections on
the menu at New Kim Lim's is Peking
duck, a three-course dinner
experience. Service is for three and
should be ordered a day in advance.
bxtit’s worth your planning ahead.

I dined on this delicious specialty
while Hom joined me to explain how
the dishes are prepared, served and
eaten. The wailer, who asked if we
wanted chopsticks, got a *no,” from
Hom. Hom is Chinese born but raised in
America—he requested a fork.

When I asked for chopsticks. Hom
agreed to join me. Needless to say, he
handled them most adeptly.

PEKING DUCK MAKES good use of
all the duck, with the first course an
appeti:er consisting of crispy squares
of skin that have meat on them. These
are served on one plate, and the
accompaniment is scallion brushes in
hai sen sauce.

You dip the skins in the sauce on
your piate. Because they are hot and
crisp, the skins are easy to appreciate.
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Actor returns in ‘Hope’

‘The main course combines shredded
duck with Chinese cabbage, bamboo
shoots, Chinese mushrooms, peapod,
cellophane noodles and stripped
carrots. This is tasty and prepared
without a cornstarch base, which
Cantonese cooking uses.

The third and last course is soup,
served from a bowl where the duck
bone is displayed.  In the broth are
baby corn, straw mushrobms, green
onions, Chinese cabbage, Chinese
mushrooms and peapods. Hom said the
soup clears the system of any greasy
taste from the duck. It was refreshing.

New King Lim's, on Aubumn Road
between Opdyke and Adams, isopen 11
am. to midnight, Monday-Thursday:
Ila.m. to 1 a.m. Friday; noonto t a.m.
Saturday, and noon to 10 p.m. Sunday.

Hom said that because many people
are unfamiliar with-Mandarin and
Szechuen foods, he tells them he will
pick up the tab if they don't like the
dishes. He hasn't had to pick up a tab
it g

¥
The menu also includes Cantonese.
as well as American, dishes.
Carry-outs are available, too.
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James H. Hawthorne, the University
of Michigan Professional Theatre
Program's (PTP) guest
artist-in-residence, returns to Ann
Arbor for the challenging role of Jack
Jefferson in Howard Sackler's ““The
Great White Hope.™

‘This powerful epic drama; the third
gust artist show of the PTP season, will

be performed at the Power Center for
the Performing Arts, March 14at 8 p.m.
andMarch5at 2p.m. only.

Hawthorne last appeared in Ann
Arbor in the title role of Dr. Richard
Burgwin's. Power Center production of
“King Lear” in 1973 and he will be
directed again by Burgwin in *The
Great White Hope.”

Upon receiving his M.A. degree in
theater from Michigan in 1973,
Hawthorne proceeded to the west coast
and has been active in theater and film
sincethat time.

His film credits include **A Hero Ain't
Nothin' But a Sandwich,” “It's Your
Decision’ and "Tramping."

His many stage appearances include
“The Sistuhs” for the Los Angeles
Actor’s Theatre, Blue Heaven in “Slow
Dance on the Killing Ground” and
Mercutioin “‘Romeoand Juliet.”

“The Great White Hope" is modelled
loosely on the tumultuous career of
American heavyweight boxer Jack
Johnson, who in 1908 became the first
black heavyweight champion of the
world. The show transcends history to
reveal, with excilement and eloguence,
fhe wages of black success and
individualism.

‘The play, completed in 1968, Is
considered the fifth play in theater
historyto receive ali three of the highest
American theater honers: The Pulitzer
Prize, the New York Drama Critic's
Circle Awardand the Tony Award.

‘Tickets are on sale at the PTP Ticket
Office in the Michigan League, Monday
through Friday: 10a.m. to 1 p.m.and2-5
p.m. Tickets also are available through
allHudson's Ticket Outlets.
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without an Oriental decor. However. he
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Would like the pleasure of hosting your next banquet

or party. Call us today. Our experienced staff,

headed by Mr. Frank and Mr. Rino, will personal]y
oversee all arrangements and details.

Woodward and Long Lake Road

Vow Featuring GOURMET TABLESIDE COOKING
MON -FRI NIGHT BY RESERVATION GNLY

Bloomfield Hills

AUCK,'S

BAVARIAN VILLAGE

RAESEAVATIONS REQUESTED)

535-3200

Banquet Fatilities

OPEN MON - SAT. 11:30 A.M.
SUNDAY 2:00 P.M. - 8:30 P.M
27331 W_FIVE MILE. tﬂRNERﬂFIHKSTER

GERMAN AND AMERICAN FOODS
GERMAN BEER AND COCKTAILS
DAILY LUNCHEON AND DINNER SPECIALS

-2 AM

Sl;;\roon 300

e
&Y

yo

Dra@s I am

rﬁ 2065 CROCKS RD. R. N ul M EQ AUBURN HTS.

EVERY WEDNESDAY

LENT SEASON ONLY
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Carry-outs on Chinese food
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Closed Monday:

T Vit 10:30 P2

person, sit-down dinner.

ington Hills.

person, sit-down dinner.

Reservations Accepted 427 =3T7T
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Serving the finest in
Chinese & American Cuisine

o Luncheons ¢ Dinners » Carry Out Orders
Chinatown Style Welcomed

Open 7 days.o week
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KEN DAVI!

ALL FOR ONLY

Just try it But hurry .,
men in white coats arrive!

Yoliday Swe

1801 S. Telegraph

$695
Don't let the price fuol you. Yor'll be treated
like royalty. Sounds teo good to be true?

before the little

nf Bloomfield
Bloomfield Hills, Mich, 334-2444

Mon.-Thurs, 11 a.m.-10 p.m.; Fii. 11 e.m.-11 p.m.
Saf. 1211 p.m.; Sun. 12-10 p.m.

469 S. Woodward, Birmingham
5 644-291 3

Lake, Union Lake. "Guys

down dinner.

ALVAROS DOWNSTAIRS - 14 Mile Road just
West of Crooks, Royal Oak.
Cowns”. Broadway Comedy Hit. Thursdays at
7:00 and Sundays at 2:00. “The Boyfriend”
Broadway Musical. Fridays and Salurdays at
7:00. Choice of two dinner entrees. $15.00 per

BOTSFORD INN - 28000 Grand River. Farm-
“Two Genllemen of Verona'™.
Broadway Musical. Thursdays at 7:00 and Sun-
days at 6:00. $15.00 per person.

MACHUS-MR. MAC'S STABLE - 1 Parklane |
Towers, Dearborn (across from Fairfane). "How
1o Succeed in Business Without Really Trying”
Broadway Musical. Fridays and Saturdays at
7:00. Choice of two dinner entrees. $16.50 per

VENICE OF THE WOODS - 9361 Cooley

Musical. Fridays and Saturdays at 7:00. Choice
of two dinner entrees. $14.00 per person, sit-

RESERVATION: 649.0903
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JERRY LIBBY TRID - NOW PLAYING
TUES.-SAT. 8:00 till 1:00 am.
DINNER SPECIALS
Monday thru Saturday
New York Strip
Beef Kabob .
Fresh Fish of th
DINNER INCLUDES TOSSED SALAD VEG or POTATO
ppetizer Cart incl. wiln your Meal
Shnmp « Herring » Liver Pate
.BANQUET FACILITIES AVAKLAEI.E

Businessmen's Lunc|
Happy Hour in the Lounge 4—7 p.nu.
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1S 0UR GHEF OFF HIS ROCKER?
DEFINITELY! 'ln

Hote else could you explain why (supposedly)
antelligent Hotel management would make
this ridicutons offer?

OAST FRME BA MRS SCALAL BAKED 3350 Auburn Road

MAGG] SPECIA

POTATO— DELICIOTS “uqn Pgm_—mzﬂuu {2 Mile W. of Adams Rd.)

AN TE hEST EXTENTA ‘}WEJS{,\‘,’?“‘J% . Taste the wonders of Mandarin, Szechuan and.’

Cantonese Cuisine, & Exotic Cocly(tauls .

Luncheons and Dinners Served
1. from 11 AM to 12 Midnigr]t'w‘i 3

appearing in Gat.

“Innovations™,

FRIDAY

It's over! That long.
tong wceek in finally
over. And tonight we
g0 to Ted's for a well

tatnient. Currenily

sby's in the fabulous

Woodward at Square Lake Road\ln

Ted'n great Friday
wight Shrimp Spe-
cial. All the steamed
and deep-fried
shrimp you havdle
are only @ part of
thin great Ted's di
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night tradition at
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