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Chez Raphael’s chef does dinner for 6

By Ethel 8lmmona Wendy sald (hey orginally planned ~ FAMIE, IN a phone conversation  Famle sald, “It would be a very  French cooking, rich and fattening”  Famle's 136-page, softcover cook- . |
staff writar to have the dinner served alter their  last week, described some of the expensive meal” but that he was  She sald they also Ilke flne restau-  book tells o little about his back- '

new swimming pool was Installed  dishes he had selected for themenu,  willing to do It because the moncy  rants, On thelr 20th anniversary in  ground In culinary arts, Including a
DININO AT Chez Raphacl In  (his summer, but when the pool “T am deing one of my best veal ~went toa good cause. Healsotookon  Qctober, they had dlaner at Chez vocational cooking course in high .

Novi Is elegant enough, but  wasn't completed untll fall, they de-  dlshes,” ho sald, “a stuffed veal loln  the meal, which he called “The Law-  Rafacl's and Chef Famle Jooked af-  school and restaurants In the Del.msl,:

when the celebrated young cided to make the dlnner a hollday  filted with fole gras, sweelbreads son Family Christmas Extravagan- ter them. area (among them, the Great Dane, |
che! of that prestiglous eventlnstezd, - . and wild mushrooms, and wrapped . za,” because he I3 thinking of start-  “He made us a marvelous dessert, the Benchmark ond Jacques); Brus-
restaurant comes to prepare ameal  The day after the dlnner, she sald,  in splnach mousse. It will be really  Ing to do catering in private homes, In the shape of a champagne bottle,” sells, Belglum; Monte Carlo on the .
in your own home, well, that's really  “It was flve-star, belleve me.” different.” . {or slx-cight people. she said. “He did it special for us.” French Riviera, and New York. s
extra special. Famle had asked her what she  The chef took one assistant, Tim  “Ifind it ta be very creative but, A resident of Novi, Famic, 26, was :

Dr. James Lawsan, a plastic sur- wantcd to serve, and she replled she  Clark, and one walter, Martln most of all, it's very personal,” Fam-  raised In Farmington and gradunted THE REST of the book s devated *
gean, and his wife, Wendy, of Bloom-  would leave it up to him. The only  Kithen, to the Lawsons’ home to help. e said. from Farmington High School. His  to reclpes, which he clalms are basl- +
fleld Hiils, a registered nurse who thing she specificd was veal for the  with the meal. The chef prepared four hors parents still lve in Farml
manages the office, uttended a hene-  entree. - Asked how much she bad ‘bid at  d'ocuvres to precede dlnmer. These  Hills, Please turn to next pag
fit auction last spring and were the +  “It was the best, most wonderful  the auction, Wendy declined toname  lncluded lobster and chevre pizza,
lucky bidders on a dinner for six by veal I've every had,” she sald Mon-  the price but safd, “There were quite  smoked salmon with' Beluga caviar,
chef Kelth Famle, day, about the dinner Sunday. a few biddecs. I fought for it.” duck and pheasant pate with
3 - Cumberland sauce, and duck fole
gras with toast polnts.

Appetizer was rosettes of
Norweglan salmon poached wlith
sauce of red wine court boulllon with
cucumbers, lomatoes and dlll, garn-
ished with fried oysters.

Salad combined radicchio,
romaine, Belgian endive, spinach
and bibb lettuce, tossed with Jight
basll vinalgrette with parmesan
cheese. Dessert was a Michigan ap-
ple bake — a hollowed apple filled
with dried cherries, pecans, brown
sugar and cinnamon., This was
wrapped in pulf pastry, baked and
served with vanilla lce cream.

EACH COURSE, excluding the
salad, was accompanied by 2 speclal
wine, A 1979 Bruno Palllard — Brut
went with the hors d'ocuvres and a
1983 Mercury Clos de La Rochette
“Falveley” with the appetlzer. The
entree was enhanced by a 1979
Morey St. Denis Falveley, and the
dessert was palred with a 1964 Mos-
cato d'Oro Robert Mondavi.

After the dinner, Mvs, Lawson
gave the guests — Mr, and Mrs,
Howard Schaeffer and Mr. and Mrs,
Leighton Smith, all of Bloomtield
Hllls — copies of Famie's newly
" published cookbook, “The Flavor of
ey #{ Famle,” which he autographed for
~0.s7ourFen  \hem.

CO.STOUFFER  Trtie Lawsons enjoy good food,
Chef Keith Famie (center) of Chez Raphael, Lawson of Bloomfield Hills, who made the  Wendy sald. ‘My husband and
nssisted by Tim Clark, prepares the tirst  winning bid on the dinner at a benaefit auction.  myself, we like to do a ot of our own
course of a dinner for Dr, and Mrs, James gourmet cooking. Basleally the
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. . ,Jq,f/lQ Shatea Frnn WISHES EVERYONE
Y — NOW RESERVING FOR AHAPPY NEW YEAR!
——— c—— B 6 p.nI:.J-E;Y./mYE)Ap.i}n.SSEXr{:NGS NEW YEARS EVE SPECIAL
PLEASE CALL 8523410 Choiceof: White Fish +16%
OrangeRoughy *16*
. . Prime Rib $18%
Charles Dickens’ ShrimpSaute ~ %19%
beloved boliday treat ’ filet 5219
crusounse | [l TREATS RESTAURANT | NewYorksiip 121"
. ’ Price includes: Complementary glass of cham-
I’ﬁ{jls{:gﬂscocssﬁllc ?ﬁ;’fﬂ for your New Year's Celebration p‘algnel, homemade s?)up, hou?; ‘s;alad. rolls and
Ry y d buiter and pastries.
377‘3300 NEW XEAR s EVE Noisemakers and Party Favors at Midnight
vIME . EL'::}“éffp‘tféﬁnmo Reservationsaccepted 5 p.m.-midnight
Q24 featuring '8.95 speclals ke 30100';l'elegraph {North of 642'2430
F Tt NEW YEAR'S DAY BRUNCH \ 12l next o acques) 39
11:30-5:30 $10.95 -
HHoadons Dok fheitie MAKE RESERVATIONS NOW
A coltutal program of Oakland Univernty
Dresentedin | \SN{E e trteol) ews 851'0060
eopenstion with "3~ 4105 Orchard Lake Rd.+ Betw. 17 & 18 Mile at Pontlac Trall
Gz )
._/;z%aeaz/ Z  RESTAURANT y
APPLEGATE SQUARE, NORTHWESTERN AT INKSTER, SOUTHFIELD BALLROOM GALA
Dining & Cacklails DINNER DANCE
OPEN NEW YEAR'S EVE : , “SWEET" ROOM
SockigPary s Hors DOuRHLes. ACCOMMODATIONS
Serving Dinner | | S i ol posiage” boe o
imi . itti . m. . Y i i 6 pm. Chi « Champa
Limited Menu » B0 S P o, 5:00 prm - 10:00 pm P Ay SR I o
9 p.m. sitting includes: Hats & Favors, : R + 599'Couple . Screen TV) in Hurley's » Al
Dancing and Live D.J. Regular Menu and Prices Season Fgoodp-‘f;(x¥g?nsl -s?gg,
Call Early For Reservations: 851-8222 CALL 353-2757 N Y o E t
21815 Middlebelt » Farmington Hills ONS ew Yealrs ve a
(Corner of 12 Mile Rd. FOR DINNER RESERVATI
§ HOURS: Mon.-Thurs, 11:30 AM.-8 P.M., Frl. & Sot. 13:30 AM-HAM. ) NOR I HFIELD
' AT 5 HILTON
00D REASONS >
P Pearl’s
WHY YOU SHOULD EAT AT 4 WICKER
TRINI & CARMENS Garden Hurly's prosents 3 WORKS
1. Independent and family owned. S‘E‘ﬂz’l Special a IE;JI leosML;nu . Sf.md
2. Centurles of knowledge and culture. . s , p.m. Seatings « Live
3. Serving this area for 25 years, We are now serving the . Serving (hE.Flnest mn Er%%he All Stars Smti“'l;l’r;ngn%o?;‘n%g%y
children and grandchildren of our earllest customers. Chinese & American Cuisine Favors (2 Sealing)
4, We werae the {lrst with our own style Nacho- and ) SC%Tyﬁ:ﬁ:gzng ,}‘6;535333, .
copled by many. Luncheons « Dinners  Carry Qut Orders amp: s G
5. We serve quality food! Szechuan and Manr;,arin 'g;So?soo%ll\;{\?:cBé‘gr?I‘lncnz.;llv
Breaklast » $75 Couple
Open 7 days a Week :
B Mon.-Thiirs, 11 AM-10 PM« Friday 11 AM-11PM R
Sat. 12-11 PM+Sunday 12-10 PM Call for details!
v o 69 5. Woodward » Birmingh Crooks at 1-75 + 879-2100
. 4 . Woodward « Birmingham
TRINI & CARMENS LA FAMILIA Martinez 9
1715 N, Telegraph Rd. 848 Woodward Ave. ° 6 4 4_29 1 3 ° ] [
332-6851 . _338-8477 S o ]




