Tasting Chinese food

Every region has its own flaver

By LOUISE OKRUTSKY
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At the tin Shum came to the United
States the Dong family was looking for a
ok 1) work @ the restaurant they had
transplanted from downtown Detroit o the
Ly Farmagton. Farmiagton Hills
border

113t hre ham, I'm sure that some-
ore elte would have” sad Dong. who
helped bring him 1o the US “He was
whal we were looking for
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Mandaria style cusine crignated n the
forth and fextares more meat and fowl
dishes than the Cantanese styie which de-
pends on v egetables

The northern people have more foul

o power they were among the first in
the country to have electrical power and
certral heating. Dong said

Mandarin cooking takes more ume.
more preparation, more people 1o cook it
They can do that because the people from
the northern section are ncher In the
south, the people are farmers

“When the Chinese gave Nixon Peking
Duck. it was uncut and it took days to pre-
pare Peking Duck has to mannate for
three days before it 1s served.” he saxd

Peking Duck must be ordered three days
n advance at Susie Dongs

Mandann dishes include Mongollan beel
&shes

“The Mongols left thew mark on China
There are some Chunese in the north who
are six feet tall The Mongolians would
carry around their own spxes and cover
the natwve food of the area with them.”
sud Dong

Unlike their northemn neghbors. who
cook with an emphasis on roastng and
steaming. the southern Chinese {ry most of
their foods

The wok started out shaped Lke a
[rying pan.” Dong s3d “Then. ¥ was no-
tced that 8 curved shape kept the heat

Bill Look prepares the Cantonese dishes

for the restaurant

“Kam cooked the exotic duhes. %o he
was standing around a lot of the ume.”
Dong said "1 showed him how to cook the
American food we serve We serve steaks

and pork chops

“He was shocked that Americans would
eat all that meat without any spices.”” he
ad -

Shum uses a nghthand kitchen Durty
dshes are stacked to the right of the door
The waitress turns to find & new tray on
her nght side Three refrigerator drawers
near the stove are on the cook’s right side

“All our cooks are nght-handed.” Dong
sud “If we get 8 leR-handed cook, hell

have problems

“Our customers are welcome to come in
g and look at the kitchen and see their food

being prepared

“The menu we have 18 for people who
want the more common dishes. Our cus-
tomers can ask for dishes that are not on
the menu Our menu changes every

month.” Dong sad

OBSERVER & ECCENTRIC (FIA

A mea! that represents the dif-
ferent regions of mainland China

beef from the north, ocean bass
from Shanhai, meat pastry from
the north, shrimp chips which are
Cantonese style cooking, and
squab, a Mandarin dish from 5-
week-old pigeon.
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i Cantonese cooking The northern cooks.
had ovens Belore the Commumists came
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A.A.U.W. Used
‘Book Sale

September 23-26
- Thursday -Sunday

Bill Look's deft motons make
trying a wok-full of tried rice a fast
mowving art

a.l
Largest selection ever by the
American Association of

University Women,
Farmington Branch

For over a year the Farmington
branch of the A.A.U.W.

has collected books for

this annual fund raising sale. There
will be paperbacks, hardcovers,
magazines, professional books,

and collectors ilems in vast arrays.
All proceeds are used for
scholarships for women.

7 Mile at Middlebelt ’
Open Daily 'ti! 9 p.m.--Sunday Noon 'tii 5




