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Grapefruit
won't make
you skinny

1 just came back from a short visit at
Momma’s, When I offered to take her and
Dad out to dinner at thelr favorite restau-
rant (the Sign of the Beefcarver), I was -
terrupted with the classie New Year's
phrase, “Sorry, we're on our diets.”

When questioned about what type of a
diet they were “on,”" I was told about this
miracle diet that was passed along on a
Xeroxed sheet of paper from Uncle Bill that
had the follower eating grapefrult before
every meal,

Momma couldn’t belleve the results —
she bad lost more than six pounds in just
two days! (Sounds like they were welghing
themselves on the carpet again.)

So, the thought came to me to do a little
research and check oul if grapeiruit really
galghl:he dictetic panacea that Momma

Sorry, Momma,

SEEMS THAT the old grapefruit has an
uncertain history that may have had its be-
glonings as a “bud sport” or mutation from
some other type of cl

It was first notlced in Burbadns in 1750
when it was called the “small shaddock” be-
cause It bore a resemblance to the pumello
or shaddock, which was brought to Barba-
dos from Indonesia by a Captaln Shaddock
of tho English East India Company.

The name “grapefrult” was ilrst used in
Jamalca in 1814. It is thought the name
arose because the trees bore large clusters
of frult that resembled clusters of grapes. It
was first planted In Florida but didn’t be-
come a successful commercial crop until
the 18803,

NOW FOR the bad news. .

There is no sclentific documentation on
record that shows the consumption of gra-
pefrult prior, with or after meals will en-
hance we'ght reduction.

Yes, It is true ttat grapefruit is low In
ralories and Ix a good roures of fiber. In its
iresh  slate, apefralt has exccllesy

amounts of , potassium, vitamin C
and other vitamin-like substances.

But as lhe “maglc potlon™ label that
Momma has bestowed upos [t to lose welght
— well, that has yet to be proven. Granted,
if you anly eat grapefruit, yon will experi-
ence welght loss. Same goes for Southern
Comlfort Manhattans.

As far as Momma’s claim that eating gra-
pefrult before meals will make her lose
welght, that is a distinet possibility, Gra-
pefrult, as with any other frult (or julee)
will serve to fill you up faster. Therefore,
you eat lesser quanllﬂﬂ of foods (presuma-
bly upenlnx of course).

t that magical potlon that “burns off
u:e fat" even while you sleep?
Sorry, Momma.

TEVER YOU DO, please doo't stop
eating grapefruit. As quoted earlier, it s an
excellent source of vitamins and nutrients
and Is especially loaded with viumin C.
Just don't expeet two grapefruit per day to
be the missing link In helplng you ghed those
Uttle love handles that mysterlovsly
appeared during the holidays.
Sorry, Momma.

WHA'

Ploase turn 1o Page 3

Patti Ostach, wite of mnnugar Phil Ostach, digs inte cne of the blg, Cafo. She enjoys spinach and Swiss cheese omelatte along with herbal g
attraction at the Blrmingham tea.

Breakfast —it’s a biggie |

three-eqg that are a

By Charlsnse Ritchell
spocial writer

Calorie counters and cholesterol worriers may
not want w!ncc this fact, but the big, hearty break-
Jast isback in vogue.

This tsn't to say that fresh fruit, yogurt and low-
calorie health foods are losing ground, but for some
hearty appetites only a filling breakfast will start
theday off nah(.

Area teri in early-morning
menus are conscious of the fact that a lot of us are
concmed about not pu!lmu on cx!ra pounds, and
hav their recipes

Bade s in- Plymouth has been serving 5 a.m.
breakfast for nearly 18 years. Only in the fast cou-
ple of years has the owner-chef, Richard Mecacham,
been asked to cut back on some of the butter and

sait,
“Lately, they ask if we usc real eggs,” said Meac-

ham, who took over the longtime restaurant in 1979,
“So far, they do want real eggs, not the imitation
kind, but we do have six regular breakfast custom-
ers who cat just the whites.”

Mcacham said that scrambled egg whites or an
omelette made without the yolk do look a little
strange, but they're a lot lighter.

Let's get back to what this story is all about. Toe big
tummy-warming breakfast that may be a bit beavy on
the calorie count, but is mm-mm-good all the way to the
1ast bite.

At Bode's iUs the restaurant’s famous corned beef
hash served up in a heaping pile alongside two farm
fresh egge with toast and coffee.

At the popular Birmingbam Cafe it's blg bowls of
Quaker oats topped with butter, raisins, fresh cream,
clanamon and brown sugar. A stack of toast on the side,
and maybe even a side of bacon and cggs to go along
withit,

DAN DEAR/staft Vmwnpl-

I that sounds like a lot of food for a sunrise appetite,
it 1s, but soma early birds say it’s the only way to go.

“Our customers are a real mix of dlfferent kinds of * |
poople ' u!d Phil Ostach, owner-chef of the Blrming- '}~
m Cafe. “Some just come in for coffec, but others like
l.o eat a very full breakfast early in the morning before
work, but they don't want to cook it themselves.” tn

Running neck and neck with oatmeal, the gold medal +
of breakfasts at the Cafe ls what the chef :
calls “the ultimate omelette.” At a glance this dmeletie |,
looks more like it I3 made to feed a group rather than
one Indlvidual, and often two people will split it.

“IT’S A big omelette, but it's full of all kinds of very
bealthy things” sald Ostach, whose commanding phy-
sique tells you that he dido’t grow up eating diet foods.

Ploase tum to Page 3 .
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Flavored pizza crusts have ‘edge in taste’ |

By Atfene Funke
spocial writer

Bite Into the crunchy pizza crust
and savor the smooth, buttery fla-
vor of fresh parmesan cheese.

You're tasting one of the fla-
vored crusts available at the Hun-
gry Howie's pizza chaln, headquar-
tered In Livonla,

“I think the flavored crust adds a
nice touch,” 2ald Steven Jackson,
$4, president of Bungry Howie's. 1
don’t know of anyone else who's
dolng it

Hungry Howle's takes a baslc

“WE WANTED to find the mar-
ket areas that weren't overly de-
veloped and then utilize these op-
pertunities to the fullest,”” Jackson
sald. “It's a nlce niche for us, There
was a time period when every cus-
tomer sald, ‘What's a flavored
crust?’”

Hungry Howle's was founded in
the Detrolt area In 1973 and cur-
mnuy has 142 swra in six states

Mi 3 da, California,
Colmdo. Geora;l- :nd Northcanr
lina, There are 43 stores In the
metro Detroit area. FT.
began in 1983.

The chain has po sit-down res-

he dlscovered the pizza business.
He dropped out of Eastern Mich-

¢d along the edge.
THE SESAME seed flavor i3 one

of more
Smllh llld Fi

irst, water h sprin-

k)

Kkled lightly onto the perimeter of

pular varieties,
Ly the unhaked crust, Then the seeds

igan Unlvenliy in his senlor year
and teamed up with Jim Hearn, a
former Dearborn Heights man who
now oversces the Hungry Howie's
operations in Flori

“"The company" s dlrectm- of
franchise is Al Abdou, 28, of North-
ville, He grew up in Redford and
Farmington, graduating In 1978
from Farmington High School.

JIM smrm. 26, o( Wauud-

trains pew {. employ-
ecs. Much of the lnlnlng takes
place in the Hungry Howie's store

pixza and fancies up the crust with  taurants. All are carry-out or dellv-  In Redford.

thu customer’s choice of seven fla- ery service, Pirzas are two-for-one “Most of the customera don't
vors, or seasonings: plaln, sesame  price. A lunlly of four candine for  know about the flavored crust,”
seed, buttered, buttered parmesan  around $10. 3a1d Smith, a3 he slalhered tomato
ﬁmﬁm dl:;’»m w:nd Wll;y “At .2;“ ‘we were the typical  ssuce on ol:le unbaked pirea n";g

& warm 3P mom tossed on onlons, green
‘c’mtupacxmmn;mm-nm mpop shope.” B Itallan 8 o pepper .

extra charge for special wlch Jackson sald. “But It's making a blg surge,
crusts, wh.lch Hungry Howie's calla o Smith sald. - y §
*the edge in taste.” i . COMPANY ommumlm loyees are tralned to sug-
. 'The favors have been available cal people, many wif gest &a flavors when orders are
for around two years. Iu tha flerce- yun'expe:im-llhnthq-plm mkm.hamipulodlcmumh
1y competitive plxza market, {t's @ companles or fastfood restan-  also are almed at increasing cus-
vuy of pln¢ lwa fmnl%: rants, tomer awareness. - ith,
l Jackson, a Farmington Hills res- According to the plml
mduuoi Gm!m Ident, scrapped his plans to become  are “dressed” with the I’.mployu Tom O'ern shows one of the flavored-crust plzut.
an elementary school teacher when  ingredients before flavora are ldd- lruh 1rorn the oun,nl Hungry Howle's in Redford,
- — n

are dusted on. The water holds .|

em in place. s
The pirza is whisked Into a coo- | t
veyor oven, set at 450 degrees. The |
baking rack moves aloag nuu
The pie emerges, six minutes later, |-
(nmubhrvwn. mdously fragrant
and ready to

The bnt.tgnd and buttered
mesan cheese flavors are a af:’
ter baking so they will melt into"
the warm crust.

*TT DEPENDS oa location, but |
the buttered cheese and pesame
peed are generally our most popu-
“’n“‘um"“‘;%‘u" “lud}m o [
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Is moving to downtown Detrolt,
and Dominc's Is based pear Ann |
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