Botsford dinner theatre

set to open ‘I Do! I Do!’

By LORAINE McCLISH

“I Da! 1 Do!,” the musical which
tells the story of 50 years of mar-
riage, comes to Botsford Inn Dinner
Theater for its opening Jan. -26.

The two-person cast is handled by
Phil Marcus Esser and Nancy Gur-
win, who are in rehearsals now with

. director Edgar A. Guest IIL

. The musical hit was performed on

Broadway, with Mary Martin and Rob-
. ert Preston, but never got to Detroit.
CIt is based on the comedy-drama,
¢ “The Fourposter,”" performed on
© Broadway by Hume Crenyn and Jes-
i sica Tandy.

1 Do! I Do!™ contains more than
: 20 songs and dance numbers, which
. will be interpreted by the two artists
1 who have been delighting dinner pa-

trons in'the Detroit area for the past  Lucille Ball, you'll love Nancy as she ‘THE VERSATILE director comes E §

several years.

Esser is probably best known here
for hreaking a record in dinner thea-
ter performances with his production
of “Jacques Brel is Alive and Well
and Living in Paris,” in Mercy Col-
lege. When that closed he followed il
with “Personals” for another 15
month record-breaker.

DINNER THEATER patrors will re-
member Ms. Gurwin, a Southfield resi-
dent, when she took lead roles in “Fa-
cades,” and “Last of the Red Hot
Lovers," both in Eotsford Inn's Coach
House; and in “Two Knights With
Nancy" in the Jewish Community Cen-
ler.

Michael Goodman, also a Southfield
resident, is producer of “I Do! I Do!™
Goodman says of Ms. Gurwin, “ff you
like Betty Hutton, Ethel Merman and

sings, jokes and dances her way
through the show.”

What she sings is a gamut that runs
from the poignant “‘What is a
Woman?" to the rambunctious “‘Flam-
ing Agnes.”

Ar. extraordinary number of the
show's songs have become hits: “No-
body's Perfect,” “My Cup Runreth
Over With Love,” and the title song.

Marty Mandelbaum, a music major
at Wayne Stete University, directs the
music, assisted by Dale Anderson.
The book and lyrics for “I Do! ' Do!"
were written by Tom Jones, arnd the
music i3 by Harvey 3chmidt.

Choreogiraphy for the show is done
by David Brian, an actor-singer-danc-
er-model who is now playing ihe lead
in Hilberry Theatre's “Pal Joey.”

Goodman describes Brian as su-
perb.
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By TOM MacKINNON

1 think 1 have found my own para-
. dise on earth in Venice, Italy.

{1 was accompanied on my tour
: through this beautiful city of bridges
+ and canals, gendolas and opera
. music. with Janine and Carole Ouel-
! lette from Farmington Hills and Chris
: Bradford from Westland.

The sad part about Venice, how-
ever, is that every year the city sinks
deeper and deeper into the ocean, at
the rate of about six inches a year.

The Venitians are doing their best

to let the world know about this be-

. fore it disappears completely into the

+ sea and ends up a mystery, something
i like the city of Atlantis.

A couple of weeks before we ar-

rived here, Paul McCartney and his

. group Wings held a concert in St.

. Mark's Square for the benefit of the

+ city, and they gathered about 30,000

. people there in their effort to save
. Venice from disaster.

By the way, I understand

. McCartney's newest album was sched-

uled to be released Dec. 3 and has a

picture of him on the cover, with the

ice carving I did for him last spring,
but I haven't seen it yel.

OUR LITTLE tour group had lunch
in one of the cafes that line the
streets here, where the waiters sing
while' they serve your meal.

1 chose Venitian bouillabaisse,

. which is a fish soup. The recipe is

! said to be as old as the city itself, but

" when [ oblained the recipe I climi-

nated some of the hard-to-find in-

gredients, such as seaweed and ocean
water.

T hope you will enjoy it as much as
ave.
Bor. appetit.

VENITIAN BOUILLABAISSE
{for two persoas)

Ingredients

About % pound shrimp
About Y pound scallops
About %2 pound mussels
About 2 pound clams

I tsp. safiron

2 medium sized onions
8 carrots

8 stalks celery

1 quart water

% pound margarine

Procedure

Cut vegetables in Julienne style
(pieces about 1 x % inches).

Saute the vegetables in a soup pot
with margarine. After about 10 min-
utes, add the water and saffron. When
the water begins to boil, add the mus-
seis and clams. It will take about
eight minutes for the shells to begin
to open. Then add the shrimp and scal-
lops.

Season with salt and pepper, only
after the fish is completely cooked.
and then serve as is, in soup bowls,

Tips *

. Wash the skeils of the mussels and
clams before placing in the boiiing
* water.

. Do 20t remove the shell from the
shrimp, because the shell helps hold
the shrimp flavor.

If you desire more vegetable flavor,
remove all the shellfish from your pot
and bei! your vegetables and broth for
ae(limle more time than I have sugges-
ted.

‘Ryder’ runs 4 weeks

. “When You Comin’ Back, Red
. Ryder?,” the Off-Broadway hit of the
- 197374 season, opened for a four-week
* rim in Meadow Brook Theatre on the
: Oakland University campus near
. Rochester,

+  Performances begin at-8:30 p.m.
} Thursday and Friday; at 6 and 9:30
. p.m. Saturdays, and 6:30 p.m. Sun-
» days. Wednesday matinees begir at 2
p.m. The theater is dark Mondays.

as the anti-hero; Thomas C. Spack-
maa as Stephen (Red ‘Ryder);and
Elizabeth Dallas as the countergirl,
Angel.

A concert violinist and her husband
_will be played by Lynne Bradford and
John Petlock. Cast members include
Williamn LeMassena, J.L. Dahlmann
and Elizabeth Horowitz.

This production of “When You

{FRA

Venice: A sinking paradise

Some good hard rolls and a bottle of
white wine would go nicely with this
soup dish at the table.

Saffron is dried stamens of the culti-
vated-crocus; a bulb. You can tell a
good saffron by its dark orange color
without any white streaks in it, at all.
Don't confuse saffron with safflower.

Enjoy.

to the Botsford Inn with an extensive
background in theater. Guest's theatri-
cal career includas writing, directing,
supervising, producing and acting.

He has directed Ms. Gurwin twice
before “TDo! I Do!™ and was most re-
cently involved ‘in this area for Proj-
ect Hope's annual fund raiser in
Raven Gallery with Esser.

Befere that he ‘was on tour with two
industriz] shows, for Campbell Soup
and Ford Tractor.

Performances of "I Do! I Do!” will
run every Wednesday; Thursday and
Sunday. in the Coach House, at 28003
Grand River, west of Eight Mile. Din-
ner is served from 7 p.m. Show time
is 8:30 p.m.

Reservations are being accepted
now at Botsford, vy calling 474-1800.
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All of the scenes ip “I Do! I Do!” revolve around the four-post- -
er bed of characters played by PhilMarcus Esser and Nancy Gur-
win.

Nancy Gurwin and Phil Marcus Esser handle the of 50 years of marriage. (Staff photos by Harry
two person cast of the musical which tells the story Mauthe)

Playright Mark Medoff chooses an Comin’ Back, Red Ryder?” is di-
all-night diner in southern New Mexi-  rected by Charles Nolte with a setting

" co for the setting of his chilling lam- . by C. Lance Brockman, costumes by
+ ent for the loss of heroes fi our time. Mary Lynn-Bonnell and lighting by
| The ineffectual young man who gives ~ Nancy Thompson.
} the play:its title has adopted- the . i
¢ name of “Red Ryder,” a bygone cow-- . Tickets-for all performances nay
o R
© The ackon of the play is sparked by: ¥ box of:
{ mmm mh lnm,..” 4 f‘lce:m 17-3%00. s ) r
{ and finally terrorizes, the various 0¢- *  Megw Brock Theatre, Michigan's
o Cupits B the diner. ,~ ,msduuwunmm.e,ua“gum
7]"[ - ; League of Regional Thea-




