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RESH FOODS — and all that
phrase conjures up — is what
many of today'a restaurants

are after, .
With the advent of fast food and the
. ease of uslng frozen or p

: The Good Earth at 31005 Orchard Lake Road,
- Farmington Hills, is an airy, California-style res-
* taurant.jt's the first in the Midwea?, partnered by

Restaurants have a

ple's minds. Often eating places will re-
fleet the concept of simplicity Ln foods
but still have the alternatives — tradl-
tional red meat and rich dishes for
those who want them, desserts both

RANDY BORSY/statt photographer

Roger Aloxander of Bloomfield Hills and Joe Toc-
co of the Farmington Fruit Market,

—

s

Miss Mirlam's Fast & Frosh Cafe

in Troy is a fast-food, fresh-food reslaurant,

at Oakland Mal)

Kolller of West Bloomfield.

where everything is prepared from scratch. The

table talk

low-cal and high, b with and
without caffelne.
TYPIFYING THIS approach are

several Detrolt

food 'for everything from snacks to
gourmet-style entrees, the emphasis
* has shified to meats, fish, frults and
. vegetables that are totally fresh, Ev-
» erything’s fresh from the market and
" freshly prepared — but not uatll you
. order,
Another important aspect of the
- {resh-foods concept, in many instances,
is to accent foods that are {ree from
preservatives and other possibly barm-
ful additives, even salt or sugar.

Restaf
food idea doa't like to call themselves
- health-food restaurants, which seems
' to have a negative image In most peo-

urants that go for the fresh.”

The Good Earth, adjoining Tally Hall
in Farmington Is an alry, attrac-
tive spot that attracts a llvely crowd,
mostly women, at Junch and hopes to
build up its dinner clientele more.
Breakfast also Is served at the Califor-
nla-style restaurant, which opened last
year. Miss Miriam's at Oakland Mall in
Troy 13 a fast-food operation with a
brightly decorated outdoor cafe set-
ting, Indoors. The eatery, which opened
about two years sgo, is working hard to

“provide fresh foods served quickly for

shoppers, business people and other
customers.
Win Schulers in West Bloomfield
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isn't new but its menu s, Once baving
food prepared and brought in from lts
main-restaurant headquarters In Mar-
shall, the suburban locale has put its
kitchen to the test. The dishes all atart
on the premises and, to prove it, a cart
is wheeled to the diner's table by the
waltress, who polnts out what selected
entrees start from, Including a live Job-
ater, -

Roger Alexander of Bloomfleld Hilla
13 partners in the Good Earth with Joe
Tocco, who owns the Farmington Frult
Market at Tally Hall,

Alexander explalned, over a lunch
sampling various specialties, that the
restaurant’s concept is based on the
“phitosophy of diet, exercise and men-
tal outlook. Life is a triad, The food s
good for you and really good tasting.”

HE SAID they start {fresh every day
with produce and goods for the bakery.
Daily, they go to the Eastern Market
and the Produce Terminal in Detroit to

resh foods.,

select £ .

This s the only Good Earth in the
Midwest, he sald, but another will be
opened by him and his partner in Aan
Arbor next year. He developed a desire

to start the flrst restaurant after eating
at a Good Earth in California,

For breakfast, the Farmington Hills
location offers such healthy stuff as 10~
graln sourdough buttermilk hotcakes
and also Freach toast from 10-grain
bread. .

Every day two soups are made from
a recipe bank of 22 different ones. That
day, the cholces were 12-summer-vege-
table soup (served daily now) and Ar-
menlan eggplant. -

There are huge salads, avallable
with Tahini poppy seed or other dreas-

ings. The Garden Patch

Jresh new outlook

Saute, featuring crispy fresh vegeta-
bles. “We flash cook almest all the veg-
etables In a wok and use peanut ofl,” he
sald. Chicken Mareo Polo, the most-or-
dered casserole dish, combines vegeta-
bles cocked in a wok, topped with
cheese and baked.

The Good Earth also is proud of fts

Mexlcan specialties, fresh juice by the
carafe or glass, frult and frozen-yogurt
shakes with HPP (high-protein pow-
der), and house-blend coffees including
Swiss Water Deeaf,
Desserts are pleatiful and include
ones from the bakery, For yogurt-loy.
ers, there are Yogurt Cream Ple and
Yogle Ple Parfalt with fresh frult and
yogurt-ple {illing.

The Good Earth, which recently ac-
quired a liquor license, serves beer and

Salad includes Jicame, a tuberous
plant from South America and Mexico
that is popular in California.

SANDWICHES RANGE from meat-
filled to meatless for vegetarian diners.
“Our most popular menu item s the
Cashew Chicken Sandwich,” Alexander
sald, “It's served on 10-grain, molasses-
type bread. Of the hot sandwiches,
Charlle’s Baked Tuna s my favorite,
‘The Blg Sur — turkey or roast beef —
Is the most popular hat sandwich.”

Entrees served at dinner Include the
most popular Garden Fresh Vegetable

Dining
2 for 1

Camplete with Soup, Salad and Potatoes
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wine, P of
the world. Restaurant seatlng ls for 200
persons, and more than 1,000 diners
are fed on the buslest days.

MIRIAM KOTTLER of West Bloom-
fleld, who bas attended Nathan Pritl-
kin's Lopgevity Research Institute in
Callfornie, wanted to start a fast-food
restaurant based on the heaith princi-
ples ahe belleves in.

“I don't Uke additives and preserva-
tlves,” she sald. She opened Mlss Miri-
am’s — *“all {resh food, made here” —
because she wanted to make a state-
ment and stick by it. "It wasn't as easy
as my hushand thought it would be,”
she sald.

The colorful sidewalk-cafe decor was
designed by Ron Rea of Birmingham,

Create a combintn of your choice.
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brightly decorated cafe was started by Miriam

Miriam Kottler owns and oper-
ates Miss Miriam's.

was has done some of the Chuck Muer
restaurants. “There's no point In jusi
having a preity restaurant,” Kottler
sald. But she's happy about the way the
whole operation turned out. " did it the
way it pleased me.”

To help plan the menu she calted
upon friend Steven Romanik of Blr-

Continued on Next Paga

Get involved In the fun this summer at Carlos Murphy's.
Choose just one or as many as you like from the variety
of-jtems listed below and enjoy the value of *“ALL YOU

t

0ur Broiled Shrimp Pilaf is cres
shrimp basted with herbs and spi

ed with plump, juicy
charbroiled and

served atop rice pilaf. Served with a salad of your making - CAN EAT.
from our salad bar and plenty of hot bread. It our Sum- CHIMICHANGAS
mer Sea Catch special for August, at your place, Steak BEEF TACOS
and Ale. —————— e e e e
__CHEESE ENCHILADAS
BEEF BURRITOS

095
STEAKALE

32750 Concord Drive, Madison Heights 5884450

~ BEEF.ENCHHADAS

Carsoot be used I corfuncton Wi other speckl ofers. AX Hems mast be consumed

’ . NSRRI R A S (At 14 mile — East of -75) on . Price does hot Inchude taa o b, Offer 1o above Rems ooy,
| Now You Can Go BackToThe 18505 For Dinner. 27590 Orchard Lake Rood, Earmingion Hills 476440 Eiphe 75785, e woples
z i i \1 mule anx X pressway)
‘1 Now through September 5th, the Eagle Tavern is open for dinner after 5 p.m., 24666 Noth o o 448 >
. |devien ;ayl a r\?rcfk, Ent;'w delicious and bountiful 1850's tavern fare in an authentic ort “"?‘:m o!!%g\:’r]u’l'e e :::d )xt 3537 CA R'.O‘ \ A URP Y_S

. [Rtmosphere afd setting. Rescrvations required. Call 271-1620, Ext. 418.
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40347 Ann Arbor Road, Plymouth 453-8080
(At1275)
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