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Behind Bon Homme

Chef Greg Goodman is scated in the Cale Bon Homme,
which he opened in 1986. The elegant restaurant is en-
tered through black wrought iron gates on Penniman
Sireet, Inside, the decor resembles a French cafe. (See
review of restaurant on front page of this section).

new producis

© MICROWAVE BAKING {rom Wilton Enterprics, Woodridge.
Yilton Enterprises has latroduced  IL 60517,
MieroBakes, a new lne of mi-

crowave cake pans. Created for usc
enly in the microwave oven, the pans
come available In a variety of basic,
novelty and hollday shapes.
MlereBakes pans are sold In deco~
ratlng, craft and department stores
nationwide, Retail price Is $4.49.
Pans also may be ordered dircetly

Tue pans are slzed for packaged
mlerowave cake mix or other re-
clpes designed for snacks er small
famllies. The line of 15 pans includes
shapes for such occasions as a chlld’s
birthday party, a snack for family or
{ricnds, or a tast-minute holiday des-
sert.

WE CALL YOU
AND WAKE
You up

24
HOURS A DAY

DAYLIGHT WAKE-UP

SERVICE

'4 ALWAYS BE ON TIME FOR:
. WORK+SCHOOL » SOCIAL GATHERINGS + ETC...

ONLY *15.95 A MONTH
FOR INFORMATION
CALL

399-3574

SUPERIOR
FISH CO.

/(- NO TRICKS...JUST TREATS
233 FROM THE SEA!

Sliced

NOVA LOX
$12%,

Expiros 11-4-89

Fresh Canadian

WHITE FiSH
FILLETS
5299,

Explres 11-4-89

Fresh Daily
Home Made

SEAFOOD SALAD
5499 b,

Expites 13-4-89

EXPIRES 11:4.89
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SUPERIOR FISH CO.

House of Quality

Serving Metro Detsolt for over 40 years
FREE Roc,

£ 309 E. Efoven Mils Rd. » Royel Oak + 5414832 M-WU.5;TH, & FA. 64, SAT. -1

Smoked Sausage
‘ & Kraut
1 only $2.19!

Scouting local kitchen shop

Continued from Poga 1

And Kitchen Glamor with stores
in Redford, Rochester and West
Bloamficld is constdered to be the
grandfather of them all. This family-
owned operation has always main-
tained a full line of quality cook-
ware, cookbooks and kilchen acces-
sories, Throughout the '70s, it
brought the greats of the Amerlean
kitchen, such as Julia Child, James
Beard and Richard Olney, to their
demoastration kitchen, They shared
with us their expertlse In a way that
has never been duplicated. Today,
Kitchen Glamor Is probably Wil
tiams 's strongest peti
tor in Michigan.

Founded in the wine country of
California in 1956, Willlams-Sonoma
is now the largest retail disteibutor
of kitchenware today.

The Somerset store was the 80th
store, just a year ago when it opened.
By now, the chain has grown to 75
stores. Although there have been ru-
mors of other Willlams-Sonoma
shops openlng in Michlgan, the Som-
erset store 1s the only one in the
state.

Founder Chuck Williams has been
involved with cooking and shopping
for cooking cquipment throughout
Europe for much of his life. When he
opened his first store in Sonoma, it
was stocked with wares from Spaln,
Portugal, France, Denmark, Germa-
ny and IHaly.

By the early *60s hls reputatlon as
a purveyor of fine European cook-
ware was known to all the great
American cooks. James Beard, Hel-
en Evans Brown and Julia Child
would stop by hls store every time
they came to San Francisco, In 1973,
the catalog business was staried
with the help of Ed Marcus of Nel-
man-Marcus. Within a few years,
Williams was regarded as a master
in the kitchen-shop business,

FOR THOSE of us who were ad-
dicted to collecting gourmet kitchen
gadgets then, the Willlams-Sonoma
catalog was an oasis filled with spe-
cialized kitchen items and gourmet
foods unavailable In the Detroit
area.

Gadgets such as fresh truffle
slicers, French banneton bread
mulds and Italian balsamic vincgar
could be discovered by reading the
“Catalog for Cooks” long betore
these items could be found in the re-
tail shops,

In 1978, Williams sold the compa-
ny to Howard Lester for $100,000.
Although Williams is no longer the
owner, he is very much Involved
with the day-to.day operations as di-
rector and vice chairman of the
board.

. What's the seeret for such sue-
cess? When 1 posed that questlon to
David Smith, manager of the Somer-

s a

Karen Breckenridge, an p
popper at the store.

set store, he replied. “The thing
which the company stresses is that
we give legendary customer service.
We wlll do whatever s necessary (o
please the customer. Our customers
expect quality. Everylhlog we sell
Chuck Willlams approves. He still
goes on buying trips all over the
world, and that's what made it the
stare it is today.”

So what's hot for the holidays? Ac-
cording te Smith, what Willlams-
Sonoma, Somersct, is cxpeeting to be
hot arc espresso makers, coffee
grinders, coffee beans and alk the ac-
cessories to go with them, The tradi-
tional Christmas Imported foods
such as panctione (an cgg bread with
raisins, orange and ciiron from Mi-
lan), Italian panforte (a rich confee-
tion made with almonds, hazelnuts,
candied fruit and splees) or Christ-
mas plum pudding are consisiently
popular year alter year.

Three years age, Chuck Williams
published, what else — the Wllllams-
Sonoma Cookbook and Guide to
Kitchenware (1986, Random House,
New York). Many of the recipes that
have been printed in the company's
catalog over the years can be found
in the boak. In the introduction the
author describes his carcer and how
he built the Williams-Sonoma busi-
ness.

AS you would expect, there is a
significant chapter eatitled “Equip-
ment.” Here in good detail Williams
discusses the purpose and care of
400 specialized pans, pans, knlves,
tools and electric machines. Most of
his recipes I'se testedhave worked.
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Custom Knit
Personalized
Baby Blanket

Includes baby's 1st and
tast names, birihdate, and
heart or rocklng horse mo-
ul. Pink or blue. Maching
washable. '50.00

The Magic Needle
725S. Adams 242 A
Birmingham, M1 646.6153
Hours M-F 1.5
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‘These reeipes are from “The Wil-

at willi in Troy,

liams-Sonoma Cookbook and Guide
to Kitchenware.”

GINGER-ORANGE
STEAMED PUDDING

There 15 quite a lot of ginger in
this pudding, but it doesn't 1aste too
strong.

8 ounces (2 sticks) unsalted butter
1%3 cups sugar

Seggs

1 tahlespoon brandy

grated peel of 1 orange, colored part
only

14 cup fresh orange Juice

3 cups all-purpose fiour

2 tablespaons ground gloger

14 teaspoons haklng soda

1 cop crystallized gloger, finely
chopped

beavy cream

Butter mold and set aside. Heat a
teakettle full of water. Cream butter
and sugar together until light. Beat
eggs lightly and add to mixture. Add
brandy, orange peel and juice. Sift
{lour, ground ginger and soda togeth-
er. Add crystallized ginger to flour
and then combine with the butter-
egr mixture. Beat until smooth and
spoon into prepared mold.

Cover, place in pot and pour in
enough bolllng water to reach %
way up sides of mold. Cover pot and
simmoer for 1% hours.

Turn pudding out onto plate and
serve warm or cold with whipped
cream, sweetened and flavored with
vanilla, rum or ligueur.

Equipment nceded: 2-quart
steamed pudding mold with cover, 8-
quart stockpot.

Serves 8 to 10.

* Home Delivered

preservatives

Fresh, Frozen Baby Foods

* All Natural and Alar-Free
* No salts, sugars, fillers, or

* Cost No More Than Jarred

421-0085

Fiesh Siant Foods P.0. Box 2181, Doarbom, M 48423

110 RDE R/ atalt ghulogragher

demonslrates a popcorn

PEAN WALNUT BREAD

This batter bread is fast to pre-
pare, and 1U's unusuaf 1n that it con-
tains no shortening. The texture is
very special.

§ cup alt-purpose white flour

1 cup whole-w heat fluor

'3 cup sugar

'3 teaspoon salt

| tabjespoon haklng powder .
1 cup {6 vunces) molst drled pears,
chopped

2 cup chopped walnuts

1egg

1 cup mitk

1 tublespuon lemon jutee

Preheat oven to 350 degrees and
butter and [lour & loaf pan.

[n & Lowl, combine flours, sugar,
salt and baking powder. Mix well. ~
Stir in the pears and walnuts. In a
separate bowl, beat the egg and stic
in milk and lemon juice. Add the lig-
uid ingredients ta the floyr mixture
and mix well

Pour into prepared pan, and bake
for 1 hour until gotden brown and a
tothpick inserted in the center of
the toaf comes cut clean. Remove
from pan and coo) on rack.

Equipment;  8'z.by-4tz-by-2%2.
inch Joaf pan.

Anna’s Fresh
Seafood Mkt.

24050 Joy Rd. » Redford
(across fram Randazzo’s Fruil Market)
SLIM DOWN &
TREAT YOUR HEART
EAT FISH
THAT'S SMART
ORDER YOUR HOLIDAY
SEAFOOD PARTY TRAYS i

Dt 3 Gt L0

« Red Snappor s Seu Buss

* Whlo Fishe Picherals Porch
+ Shomp + Lodster Tan

+ FrogLegs+ Squus Octovus

Wo Cook in Eholesterol Fres Oil

255-2112

-HOURS' M-Th 9.7+ Fri 9.9+ Sat 9.3
wa— 003 S1AMPS ACCEDIS  aulh
—— On Feash frsh -

1 205 E. Maple, Birmingham

1645-0075

1 Dr. William J. Koppin
I Cantact lens specialist

§ Walk-In or by appointment
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COMPLETE
PAIR OF

GLASSES

Framas and lonses
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BUSY WORK SCHEDULE? SAT. APPOINTMENTS AVAILABLE » HIGH FASHION EYEV/EAR FROM AROUND THE WORLD ;
1
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for all your bakery needs...

EVERYDAY:

« Gift Baskets/Special orders
« Imported Specialty Foods

« Steak Pies

+ Shepherds Pics

« Shortbread & Caokies

« Brownies

« Scotch Meat Pias
« Scottish Pastrics
« Cinnamon Rolls

* Crumpots

*» Scones

«Bread

SCOTTISH BAKEHOUSE

REDFORD  BIRMINGHAM

From now until Sunday November 5th,
25568 Five Milo Road 300 Hamilton
532-1181 540-357!

MCL's great tasting Smoked Sausage & Kraut
is specialty priced for only *2.19.
With a deal like thls, why cook?

MCL

“GoaD COMMON SENSE NUTRITION™

Spocials
Good Thru
Sat., Nov. 4th

TEL-TWELVE MALL
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