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Szechuan
is hot stuff
at eateries

Forget the chop sucy. We're talking
potency here.

Anyone who has ventured Into the
realm of the food characteristles from
the culinary regions of China know that
Szechvan cooklng Is not for the “faint-of«
tongue.” Chinese restaurants are a dime
a dozen and can be had on just about
very block In mest major citles,
Szechuan cooking, on the other hand, isa
regional speciality that demands its
partlcipants sit up and take notice.

Prepared In local restaurants that can
be counted on one hand, the hot, spicy
recipes have a tendency to throw the
tasteless, bland, basic stir-{rys that are
so much a staple of "Westernized”
palates out with last night’s rice. After a
visit to one of my favorlte Szechuan
cateries, I decided to do a little rescarch
and find out just what It is that makes
these unique additions to Chinese culsine
sizzle. And I do mean sizzle.

The Sz¢-Chuan Restaurant, one of
metropolitan Detreit’s premler west side
cateries, owned and operated by Pallas
and Sonny Wang, has been in operatlon
for almost seven years.

The owners have observed the
growing need for a spicy change in the
culinary tastebuds of many Detrolt area
residents. So much so, that the Wangs
have recently expanded what used to be
a hole-jn-the-wall, no bit bigger than a
three-bedroom, brick-ranch, tving room
type restaurant into a modern,
sophisticated and classy Szechuan
restaurant that can seat and serve
almost a hundred guests with the likes of
Kung-Pae Chicken, Hot and Sour Soup
and Scallops in Szechuan Chill Sauce.
Has your brow begun to sweat yet?

SZECHUAN CUIINE was derived
from an arca meantng *'{our streams”
and “high on the mountain.” Because of
the abundance of water and the area
being classifled as “wet,” the local folks
began Intensifylng thelr basic Chinese
foods with hot and splcy dishes to rid the
“wet” from thelr bodies. And rid you of
sweat, it does. B

Of course, that's not to say that all
Szechuan foods are hot and spicy. 1f you
are lucky enough to dine at this
restavrant, you will notice that the menu
includes foods from just about every
province of China, with the hot and spley
dishes noticeably marked with an
asterisk to denote thelr spiciness.

In additlon, you can order any spley
dish four dliferent ways, from the basle
but tasty “spicy but not hot" all the way
to the fncendlary “full strength” that in
my oplnion, should be served with a side
of bicarb.

‘The Szechuan Restaurant utilizes two
maln cooking principles when preparing
its cuislne, the ever-present wok and the
steamer, Next time you're in and the
place isn't packed, ask to see the state-
of-the-art Chinese kitchen that
Incorporates the use of ix woks and
various steamers. Don’t be surprised to
see the chef chopplng what scemstobe a
hundred pounds of green onlons; or, If
your timing is perfect, you might be able
to abserve the tradltional “blowing up”
of the Peklng Duck.

This dish, a culinary feast to'enjoy as
well as behold, Is a house speciality. It
incorporates blowling up a balloon Inslde
the duck’s cavity to “press out” as much
of the duck fat as possible, making for a
crispler and less fatty product, (Yes, the
balloon is removed before cooking and

“serving.)

All the sauces used to garnish and
ftavor the spicy dishes are prepared by
Sonny and hls talented kitchen erew. One

of my favorltes is the Y
splelness of the champagne sauce used te
flavor the crispy shrimps.

* LOOKING FOR something a little out
of the ordinary? The kitchen crew s
very adaptable to preparing speclality
dishes not normally scen on the menu
but requested by patrons who frequent
the restaurant.

Pallas and Sonny Wang came to the

.States while Sonny was still employed

. with a Big Three automaker, It was at
the restaurant in Canton that they helped
family members (who also own the Sze-
Chuan West in Ann Arbor) In the kitchen

.during peak periods.

Business took off and Pallas and Sonny
purchased the eatery, little knowing that
one day they would be reopening thelr
doors with & newly remodeled nook that
not only Includes some of the beat
Szechuan food In the area but also a full
bar and cocktail arca,

Pallas [s quick to meatlon that guests
travel from all over the metropolitan
arca to sample their vast array of
culsine, On my last visit, the ktichen was

. busily preparing for a wedding party

- that was to take over part of the
restaurant. Talk about a switch from the
usual roast-chicken-and-mashed.
potatocs type of wedding food!
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Low-cal pizza
I’'s coming to area supermarkets

By Janice Brunson
staft writer

After six years of effort, the product Is ex'pcclcd to

In 1981, Murk O'Bricn, a six-foot tall plzza en-
treprencur who weighed 280 pounds, declded it was
time to do sumething about his weight.

“Here 1 was, tossing pizzas all the time, nibbling,
tasting, cating Lhem every day. Sometimes, ealing two
or even {hree a day, If someone dlidn't pick up an order
late at night. I just ballooned up,” said O'Brien, 30,
who owned the Pizza Maker plzzerla in Union
Lake since 1979, . ‘. )

“I declded thero must bo some way (o enjoy plaza,”
sans calories, O'Brien sald,

Valla! O'Brlen came up with a solutlon — tasly plz
23, complete with all the trimmings yet containlng far
fewer calories than the average one,

O'Brien calls his creation Calorie Counter Plzza and
describes It as “the first low-cal plzza In America.”

line area sup shelves In early 1988 under the
brand name of Gllardis.

CALORIE COUNTER pizza climinates calories by
half, reducing a normal 12-Inch round, complete with
toppligs, from the typleal 2,500 or so calories to a
mere 1,200, O'Brien said. A slice of Calorle Counter
contains 300 calories.

‘The product comes in three varieties, pepperonl,
sausage, or deluxe — a pepperonl-sausage comblina-
tion with onfon nnd red and green bell pepper,

The key to less calories lles In the dough. O'Brien
has cut back on the use of fat and salt and has totally
eliminated the uso of sugar in his crust.
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O'Brien of the Pizza Maker Pizzeria in Union Lake
d down when he came up with Catarie Counter Pizzs,

Mork

Ploaso turn to Page 2

‘which contains haif {he calorles of regular plzza.




