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‘Fast food has gourmet touch

Conllmmd fwm bids] L 1

"Orlglnnlly, we dld the deliveries
‘ourzelves, but It got too hectic, so I
* declded to go with Wabam Wabow,"
. says Famie, who was scated at one

- ‘of the fcw amall tables thot dot the
tiny carry-out service.:“It's a tre-
mendows service for people and it's
definitely the wave of the future.”
Items on the specifically destgned
cau . for dellvery service at LA
Express Include Basil Pasta Salad,
L.A. Pizzas, Pasta Choo Choo and
Black Bean Cakes smothered with
- Smoked Chlcken, Tomato Salsa and

Sour Cream, .

. "Our blggest seller Is L.A. Pizzas.
cople go wild over them,” he says.
“Pasta dlshes and desserte are really
big sellers too. As far as I can see,

{er and much more renslble these
dnyx

L.A. EXPRESS has been open for
bout a ycar and concentrates on
nst, efficient, quick, good healthy
that's moderately priced. The
of the menu is pasta, gourmect
tiecs likn lamb atew .'md lingninl

Famle says one positive laclor
ahoul hls carry-out service ls that
the: customer ean elther come i,
brofwsa, take the food home himself
or call Wabam Wabow to dellver it
for'them.

At Monchelle Lamoure In Bir-

people are cating much more health-.

known for desserts, has been in-
volved with Wabam Wabow for at
least four months, “It's helped the
business because It's good exposure,”
she says. "People ltke to order des-
serts from us, especially our mousse
tortes and midnight chocolate layer
cake,

Most recently Monchclle Lamoure
added a lunch menu, which offers a
variety of salads, soups and sand-
wlches. “We thought it would be nlce
to add a lunch menu for office work-
crs during the summers,” she says.

Accordlng to Cindy Kruse, co-
owner of Kruse t;nlgl:\hier, within the

Hills, “This Is a great service, one
that we're really happy to be In-
volved with."

KRUSE AND MUER offers nu-
merous “Pastabllitles,” chicken and
ribs combos, as well as soups, salads
and other *'stuff.”

Kruse says they decided to hlre
Wabam Wabow more than two
months ago because they thought it
would be good for business,

“We were really impressed with
thelr presentation as well as the
1323, shs ooy, s great for ne ba.
cause they worTy nbout fnsurance, li-
abllity and all the other headaches.”

And what would a dellvery service
be without a xood chocolate chip
cookle?

According to Mnrly Herman,
owner of Marty's Cookles In down-

s per week.

"l like thelr dea, T ank 1t offers
people the freedom of dlning with
thelr favorlte restaurant but at the
same tme dining .In thelr own
house.”

SINCE. 1872, Anlta's Kitchen §n
the busy city of Troy has been serv-
ing up some of the most exclting

Lebanese dishes around. And aecord.

Ing to co-owner Plerre Farah, busl-’
ness has become so overwhelming
that he had to start his own delivery
service. “There's no doubt about it,”
he says. “This is the wave of the fu-

to service our cuslomcn greatly,”
he says.

ANITA'S KITCHEN lallzes In

Families need o get
involved in recycling
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that other communlities, such as Bir-

Lebanese and Amerlcan cooking.
“Everything is baked in our kitcheas
on-a'daily basis and thete are no
preservatives or additives,” Le says-
“Just good, home cooking with a ot
of taste.”

In Southﬂdd Bl]nu owner and
general - -manager Walter Maeder
aays although he doesn't have a regu-
lar dcllvcry service for his fine cook-
Ing, ho does muke exceptlons for
spcclal occasions when he dcllvcn to

ture for the

Farah who owns the restaurant,
along with hls two brothers Georgo
and Charlle, says more than 10

cent of his delivery business Is (L?fa(- X

fices around the metro arca. .

“Nowadays, business people don't,
have the time to hop In the car, lose
thelr parking apace and fight traffic
Just to get a bit of lunch,” ho says,
“We knew there was a need for our
service 5o we started it about three
years ago. Our next step Is going to
be a fax machlne so people can fax
In their orders from wherever
they're at.”

Farah says there is no delivery
charge as long as the order §s more
than $15 and within three miles of
the restaurant. Anita's Kitchen docs
deliver to most suburban communi-
ties, but there {s a fee, depending on
location and what is ordered.

and local celebrities.

"A couple of years ago Arthur
Pcnhullow {rom WRIF called me the
nlght before he was going to have
surgery,” recalls Maeder. “He want-
ed to know If we'd cook him up a
steak and a-Caesar salad. I sent my
chef over to hls place with a bottle of
Chateau Lafite Rothschild and a
chocolate mousse as well.”

“Our special dellveries are really
limited to faithful Bljou customers
who may be 1aid up in bed and have
a yen for our cooking,” he says.

Maeder also has delivered Bljou
entrees to tap exccutlves such as ad
man W.B. Doner, when he was mov-
ing Into an exclusive Birmingham
abode.

In additfon, Maeder says he pre-
pares many dishes for local news
media of both television and radio.
“Dayna Eubanks always calls us for

minghatn, owner Kathleen Haggerty town Blrmingham, Wabam Wabow “Thisisaservicethat wensares- our Caesar salad and lobster
says the restaurant, which s mostly  buys about five dozen bags of cock: taurant really enjoy because it helps  blsque.”
fhcsc reclpes are from the L.A. % cap orange julce 3 ounces boncy 3 bunckes ch hi
Express In Royal Qak. 1 te’uxm salt 10 ounces mayonnalse 3 bunches :hgg;:g :’:mvu
: . 1stick clonomon 5 ounces country mustard .
> CHEF KEITH FAMIE'S 1 teaspoon gronad allsplee 1 tenspoon salt :llpgxs,zﬁﬁéd‘”m ond conked ua
TOMATO/APPLE CHUTNEY % pound white ralsins 1 teaspoon black pepper 4 leeks, cut thinly crosswise

Excellent on grilled or sauteed
medalllony of venison and roasted
poultry.

8 cupa peeled, cored and chopped ap-
pled (6 apples)

4 cpps chopped tomatoes

2 cuipa chopped onlous

1 red pepper, chopped

1 hbtred pepper, minced

1 cJove gaslic, mloeed

2 cups clder vinegar

% cop grated ginger

3 wps brown sagar

- Mix all ingradlents together in
pot, bring to a beil, Reduce heat to
moderate and cook for 2 hours, stir-
ing occasjenally, Serve at room tem-
perature. Holds well In the refriger-
ator.

ROMEQ COUNTY CABBAGE
AND CARROT SALAD
6 ounces rice wine vinegar
% cop toasted sesame sceds

% head red cabbage, shredded
3 head green cabbage shredded
1% carrats, grated

Mlx first seven Ingredients well.
Toss wlith cabbage and carrots.

MICHIGAN RED SKiN
POTATO SALAD
30 red skin potatoes, bofted and
sliced
2 cloves garlle, minced
Juice of 3 lemons

Enthusiasm propels muffin

" Continued from Page 1

late chlp, tozucchinl, pumpkin
oat bran and cherry oat ‘bean.
Many-of the varietles are scason-
al, guch as the pumpkin and certaln
frults, Come football scason, the ma-
ize and blue (corn muffln with blue-
berrles) will be avallable. The
eggnog varlety will show up In No-
. verbber or December,
'Vrhcrc is somethlng for every-
ond,"” Borin safd,
The partners have worked with
dicjitians from the American Heart
" Assoclatlon to develop several re-

cipes that contain no eggs, but are

rich in whole wheat flour, oat bran

and low-fat vegetable oil. Some are

sweetened with molasses or fruit

]ulce Recipes that meet the heart
jon's dietary req

are mnrkcd on the package,

BE a maximum of 30
pcrccn( fat," Sherman said. “If it's
32 pereent, it doesn’t pass.”

At $1.59 to $2 cach for a six-ounce
mulfin, they don't come cheaply. But
Shermon guarantces freshness and
purity of ingredients, with a shelf
life of five days.

Minl, one-ounce versions, called

babes, cost around $4 for 12 muffins.

The larger muffin contalns around
220 calorles.

“These caleries are nutritlonally
dense,” Borin sald. “They are all
calorles that are good for you. They
are high In fiber. A high proportion
of the muffin Is oat bran,"

Sherman and Borln both attribute
thelr success to belleving in them-
selves and their product, and a will-
Ingness to do what Is nccessary to
get the job done.

“I think we just knew It was going
te be successful,” Sherman said.

The hardest part has been adapt-

1 cup olive ol
1 cup corn ofl

Take cooked bacoen and put in
saute pan with lecks, Cook on medi-
um heat until lecks are soft. Pull off
heat. Coo). Mix bacon/leek mixture
wlth potatoes.

Make Dresstng: Emulsify lemon
fulee with ollve oil and corn oll. Add
dlll, garlle, salt and pepper. Toss
with potato mlxture. Add chives.

bakers

Ing to growth and conatant change.

“H was keeplng an open mind
about belng fexible and adaptable,”
Borin said.

‘The partners are moving beyond
mufflns. They vecently Introduced
several varieties of cookles, includ-
fng chocolate chip, oat bran and
ccﬁ?t)zay cookic {oatmeal chocolate

The cowboy cookles, dubbed Biff
‘n Moe after the partners’ nlcknarmes
(Botln Is BIIf and Sherman Is Moc),
cost $1.10 fo $1.25 for a 349 ounce
cookie. A package of eight smaller
cookies costs from $2.20 to $2.49.

and Canton,
also offer recyeling stations such as
ours? Call your city or townshlp
offtces and flnd out” how you can
help save the environment, reduce
pollution and begin a new recycling
{ifesiyle.

Better yet, nll of the citles jisted
above are in desperate need of vol-
unteers to help direct trafiic, sort
and asslot at these recycling centers.,
What & great lessan for today's youth
to see first hand that there is an al-
termative to waste disposal.

It you can't fInd the Ume to volun-
teer, it's really slmple to begin recy-
cllnx at liome. The Janes Gang ook
three old laundry baskets and placed
them under the basement steps, Bas-
ket No. 1 holds all the newsprint
(with shiny Inserts removed) while
basket No. 2 Lakes the glass jars and
basket No. 3 tallylng up the rinsed
out cans and mctal lids. Every other
week, we get out the electric can

vpener and remove tops and battems
{rom the cans, then let the kids have
fun on the deck smashing thomn
down. Without a doubt (and just by
uslng these three baskets) our famlly
has reduced packaged trash by 20
pereent EASILY, I've stopped buy-
Ing plastlc-packaged ftems at, the
grocery and am digging holes behind
the garage and (iling them with my
grass clippings. It's not much, but
it's a atart and I want my kids to be
able to enjoy a pallutlon-controlled
nation aleng with their klds (o come.
Hope you will too!

For more Information about recy-
cling centers in your city, call your
local Department of Public Works or
City Hall.

To volunteer or request additlonal
information:
In Livonla call Daren Otls at 525-

3549

In Southficld call 354-4967
In Birmlngham call 644-1807
In Canton call 397-5801

Tips for making iced coffee

AP — The secret to our full-fla-
vored fced colfee s in the lee cubes.
They're made from coffee, too, so
they don't weaken the flavor as they
melt.

ICED COFFEE: At lnast onc day
before serving, pour cofice Into an
ice cube tray and freeze. For cach
serving, place frozen coffee cubes
into a tall glass. Pour room tempera-
ture, frech-brewed coffee over them.
Serve with cream and powdered sug-
ar, if desired.

CINNAMON ICED COFFEE: Be-
fore brewing, sprinkle ground cin-
namon over the grounds, using 1 tea-

spoon spice for 10 to 12 cups coffec.
Brew; serve at room temperature
over coffee ice cubes,

VANILLA ICED COFFEE: Before
brewlng calfce, sprinkle vanilla over
coffee grounds, using 1 teaspoon va-
nilta for 10 to 12 cups coffee. Brew;
serve at room temperature over cof-
fee ice cubes.

MOCHA ICED COFFEE: Before
brewing coffce, stlr presweetened
cocoa powder Into colfee grounds,
using 2 tablespoons cocoa powder
for 10 to 12 cups coffec. Brow: serve
at room temperature with mllk and
sugat over coffee fce cubes.

SUPERIOR
FISH CO.

&{: LET THE SEASHORE
=933~ COME TO YOUR DOOR!

Fresh Hawaiian

TUNA
STEAKS

37.95 b,

Expiros 7.22.89

Fresh North Atlantic

SCALLOPS
$5-99 ‘Ib.

Expires 7.22.80

Fresh Florida

GROUPER
FILLETS

%6.95 .,

Explres 7.22-89

EXPIRES 7-22-89
82

nl.'l"% 3

SUPERIOR FISH CC.

Serving Meteo Delroit for avor 40 yoars
FREI

909 C. Elaven Mite Rd. » Roys! Onk « 541-4832  H-W 8.5, TH, 4 FL. 85 GAT. 31

House af Quallty

'E Rocipas

Come In and Check

USDA PRIME
LOIN

prt 0 WHOLE .

Fpamstos’. | LAMB i TENDERLONS
3 “Grnr:asA P?)ultry" CHOPS 399 ;
Iy, f

/ $®glh

SHRIMP

‘SALE PORK
USDA PRIME ROAS
TOPROUND | LARSESZE, g

USDA PRIME

cut fre of chargs
o ===
BONELESS

R

FRYERS | CHUCK

| 89¢E3sq 70, |

" HOMOGENIZED

R

o 'plastie
. gaiton

$1@@~

"SAVINO ITALIAN

SORBET.

BUY ONE AT
REGULAR PRICE
GET ONE

FREE!

1 pt. 2 rog.

Louis Dupre
French

Chardonnay

LaBatts

BEER

s r.ggg

24 pk. bottles

Evor-FrashJUlCE
3 NEW FLAVORS

$139

Schweppes ]

‘@@" :
11lter Y&

S EEDLESS

GRAPES

bunch

' ¢
rod or white @@ Ib,

MAPLE

3}

14 MILERD.

ELD)

13 MILE RO,

SOUTHFI

Winter's Smoked
Knockwurst

$299

DOMESTIC BOILED
’ HAM

Hoffmen's chkory Smaked |-
ALAMI

“'Our Own" Homemade

BAKED BEANS °
$ 1 49

HARD S

WHITE or
YELLOW

s 99 slicod sliced

ﬁ nr‘:or 3 29 °'(g‘"

N.Y. Sharp CHEDDAR Authantic
CHEESE FRENCH BRIE

$38

$549

chunk
1b. only

JARLSBERG
CHEESE

334

R

baed i AL

Natural Touch

i BABY
WASI"ICLOTHSsga9
80ct,

1" FROOKIE

EAGLE BRAND
HONEY ROAST or
LIGHTLY SALTED

PEANUTS

$499 |

120z. can

‘| COOKIES
5 $ ﬂ 69 ,,

Natural

Amarotto flavored

TIDE

with Bleach




