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D. Gustibus, the Obu-rucr&
Eccentric” :!ood critic, *
celebrates his first v
anniversary es o food writer.
His refiections follow.

ELL AN acqun.lnumm
you are an anonytaous
restaurant critic whose
column i3 published “In

the 12 Obaurver & Eccentrig
newspapers” and you galn l
instant respect and cnvy.

At Jeast u:ntwnswhntl found
when the initial excitement of
this “job" was shared with
anyone and everyone I knew..
“What a perfect eltuatlon — to
catallynu want and get pald (ar

Well, it has been l‘un, i
(pnrdan the pun) and Inte
But there are still times when
rather not be “forced” to eat oyt

use nnothet deadline is
approac! P

Thlnlsmy firat (and, I expect,
only) journalstic endeavor. I am,
by actual vocation, the owner of
amanefacturing firm that :
produces cl;nmmer goods yon i
might see in department and
loo%h stores,

My primary quilifications for
thly asgignment include an
extenslve amount of domestic
and forelgn travel and, hence, 2
1ot of eating In resta urants,

Perhaps I am especially
lnumkcd in the subject and

rocess because my daughter 1s a
reportcr forn Cnl.llornln daily
and my son has spent a year in
Paris, learning to become a chef,
But, bulcnlly, I1lke to cat.

WHEN I FIRST became a
restaurant critle, I thought that a
“sclentific,” objectlve m
would enable me, and my
readers, to evaluate each
- restaurant more fairly than
subjective techniques I had seen
elsewhere. That I the reason I
crrated @ welghted polnt system
based on my own

!

tell the restaurant that Tam
comlng in to review ft and I do
not, except in a very few
instances, make any comment
when 1leave,

I have time for only one visit,
80 there may be occaslons when
a good restaurant will bé vialted
on a bad night, or vice versa, But
when you go out for a special
evenlng, you don't care how good
the food was last night, it's
tonight that counts.

Sometimes I've been
disappolnted by meals at
restaurants that could, I know,
do better — but that's the breaks.

A topspot should be tops for - & .

every paying customer on eveiy
sioglo night.

Ionce read a comment by a
restaurant owner, complaining
that re:;ewm v:dem ;(ldcn not
properly qualified to judge a X
restaurant’s “special” offerings,
Idon't agree. |

By its nature, a restaurant
should strive to satisfy everyone
whom |t encourages to come
there to eat, If the palnte must be
50 educated that only a

professional can eujoy or judge
Lhe {ood, then the restavrant
should not be taking the publle's
money. .

IHAVE TRIED to evaluate
each restauraot on its own terms
and by its own implled objectives
as expressed in the setting,
ment, prices and 50 on, But good
service ks good service, whether
the server wears a tuxedo or
Jeans, and good food is good food,
whether It costs a fortune or not,

T havereviewed 30 restaurants
during the last year and a half,

. and I've found some mumung

highs and lows. Slnce T use a
numetieal system. I'd lke to
share the following flxures with
you. These are the average
sumber of polnts scored by the
30 réstaurants, In each category:
—11.50f 15

outaxd pay your bard-carned”
money for a meal.

* Admlttedly, my approach Is
1lke a snapshiot, a single plcture
of one dinlng experience, I donot

+ abolit what matters whenyqugo.' .

.mlble (76.7 percent), Servis
© —'11of 15 possible (73.3

percent), Before the Entree —
11.3 of 15 possible (75,3 percent),
Entree - 23,7 of 30 possible (79
percent), Dessert — 70f20 -

ections of food critic: mb’

possible (70 percent) and Price-
Value — 11.9 of 15 posslble (79.3
percent). The average wul scora
of all restaurants review:

768 anit o1 100 peuxhln—:m_...; c

average! That's a bit
ting.
Thave chosen restaurants that
are in the Observer & Eccentric
communities. Many of them have

Tbeen suggested by residents in
the various locations. I've tried

to pick “good" places. After all, I

havu toeat thm to mvlaw the;

l BEL!EVE when you orlgo
out to eat, we have the right to
expect something worthwhile;
Inviting, better than we can do on
our own. Yet, time alter time,

even like service that
a restaurant should 5o able to
control detracts from the dlning
experlence in many places,
During the last 30 reviewed
meals, I'vo had some real treats
and enten I many “unknown"
places that olfered tremendous
{food, value and service, That's

enjayed"nlxzuch of tho
categories,

The llst that follows is drawu '

entirely from thase miaumnu 1
have reviewed, and man;

them are ot "blg nnma“' but Ira
suggest they are all worth a try.

Atmosphere — Rizzo's Copper
Door in Westland, a smoky and
unassuming restaurant, provided
the most retaxed and fun-filled
expetience.

Service — Cafe Bon Homme In
Plymouth was the most gracious
and attentive, an altogether
pleasing experience.

Bdora the entree -~ New
Peking in Garden City served
outstanding appetizers that were
inviting and dellclons,

Extrees ~ Roman Forum fn

Canton was spectacularly superb

in the preparation-of every dish
wetrled, . )

Dessert (my favorite category) '

~ Appeteaser in Blrmin,
makes a Creme Brulee that s
absolutely beyond compare.

MY GREATEST problem {s
locating those special places that
are known locally but not mere
widely, That's where I reall;
need your help. If you have a
favorite restaurant, won't you
dropmea nnLB, D. Gustibus, In
care of the Observer & Eccentric

. Entertainment Department, Box
3303, Blrmingham 48012. I'm . *

. sure the'restatrint you have . .
. enjoyed somuch wm appreciate

it,andso will 1.

Ouc final comment. I have
been asked about my cholee of
name, D. Gustibus, It comes

s fuifui!mg
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‘Best rated

and enjoyed’ |

Of the 30 resterants D, .
Gustibus reviewed over the past
year, these are hls favorites:

ATMOSPHERE: Rizzo's
Copper Door in Westland. It
provided the most relaxed and
fun-filled eperience.

SERVICE: Cafe Bon Homme
(formerly Emma’s) In Plymouth,
Coupled with an excellent meny,
the servico was the most .
graclous and attentive, -
Altogether, it wasa plc.uinz
ezpedeace.

'HE ENTREE: New
Pcklng In "benh!ulll dawuinwn
Garden City.” "

ENTREES: Roman Fonun n

Canton was g, cularly superb T
inthe preparation of every dish 3
tried.

DESSERT: Appo'teaser in

Blrmingham makes a Creme
Brulee that |5 abselutely beyond
compare,

———
from Latin, * "De gustibus non est
dlspnmndnm " which'means, s

“Concernlng tastes there is no
disputing” + ’

R § lnbeqmt that to'mean that'

cach of us has the opportunity to
judge, according to his or her
own taste. I think that's an
appropriate deseription of what I
am trying to do.
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APPLEGATE SQUARE;

TEAN AT INKSTER, D

Dining & Cocklails
EARLY DINNER SPECIALS
Served 4:30-6:00 p.m. Monday-Saturday

r choic®

Yous1 95

your choleoe of cotfoo, toa or milk.

PETITE FROG LEQS « Roadhousc Stylo

BAOILED WHITEFISH + with Hnlpborry Bourre Blanc
GRILLED PROVINI CALVES LIVER APPLEGATE
*with Sautood Applos and onlons

SAUTEED BREAST OF CHICKEN PECAN

*with Suprems Sauce

Dinners inciude: soup, aalad, potato, fresh vogotables, bread baskot and

FOR DINNER RESERVATIONS CALL: 353-2757
HOURS: Mon.-Thura, 11:30 A.M.-8 P.M., Frl. & Sat. 11:30 AM.-11 P.M.

Jryoe Holsdyshet & Slenry J. Jontan

Presented in cooperation with

Rennessce William's
Passtonate Drama

[TREATS RESTAURANT |

for your New Year’s Celebration
NEW YEAR‘S EVE

+ Dinner 5:00-32:00

Now through January 25,

Aoadorw

A cullural program of OaxLand Lniversity

W T P
127 O ]

“Tonight at 8 p.m.

For ticket information
cu 377-33
VIMC

expcric(\oe at the Benchmark:

kmpeocablc service

Monday throughSaturda
- begianing at & pan.
« Call'559-6500-for;

Dnstmctweﬂ Dmmg

" Induge yourself with an exceptional dinlng*

*The elegant, decor serves as a dramatic
badr.dmp for superb continental culsing, fine
“.wines, soft music, tempting desserts and

Cocktall and dinner scrvloe avallable

v 4

FRI & 8AT, 19:00 AM.-1:00 AM., MON.-THURS. 1$:00 A.M.~1 100 P.M.,
SUN. 10:00 AM..T1:00 PM.

} 20200 Orchard Lt Ad..

Farrn. Hitls

« Early Supper 5:00-6:30
featuring *8.95 speclals

NEW YEAR’S DAY BRUNCH
11:30-5:30 310.95

MAKE RESERVATIONS NOW
851-0060

4105 Orchard Lake Rd.« Betw, 17 & 18 Milo at Pontlac Trall

Our gourmet Brunch in an intimate setting — complete with
. a harpist. A mouth-watering menu of more than 50 items. So
complete it can be your main meal of the day. Tender Roast
Baron of Beef, creative omelets to order, exquisite eggs
benedict and chef's hot dishes which change weekly. Tempting
hams, Nova Scotia salmon and bagels, salads and cheeses. For
a finale — chocolate mousse and fresh-baked miniature

pastries. 10:30 AM to 2:30 PM
$12.95 . Adulis/$7.95 - Children
Join us for our

Special New Year's Day Brunch Buffet

NORTHFIELD HILTON -
5500 Crooks Road, Troy. M1 48098
8792100




