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Recipes
a family
treasure

A few weeks back, I dlscovered
aburled treasure in my base-
ment.

Before I elabarate on the trea-

to go treasure huntlng.

A few weeks ago, my brother-
In-law's mom died. Maria Keller
will surely be missed, She passed
along her old recipes to her
daughter, Anna Plckett of Livo-
nia, . and daughter-in-law, Rose
Kelter {my sister).

Maria Keller was from the old
country, and could she cook.
‘There werc never enough. occa-
sions when I got my fill of Ma-
ria’s chicken paprikas,

1 always Jooked forvard to the

be ample plnllen of piferncuse
nnd assorted other German pas-

cs prepared with’ eare’ nnd de-
voLIon to detail;

uld, Jnnu"lnh'ﬁly \'eci that
weére pusedunwn Irom tho Jua
gang culio ves, . For-

family favorites, but'l also came
ainformation

d(nnera. salnd'snu desserts,

The day after I found the cull-
nary treasures, k my 3-ycar-
old son, Jeif, and my dad out flsh-
Ing to Brpaht Bay-In Moaroe. We
cnught (] paﬂi’ull ot perch. 1sat in
awe'as I watched my dad retum
to the campsite we had set up
earller and perform the scallng
and gutting ritual that so many
times before just sailed right over
my head.

His ‘H-ycar-old fingers handed
that raror-sharpenlng knife with
skill and case. A slice here, an in-
cision there, and within an hour,
there was’a:platterful of perch
fillets awalting Momma’s speclal
cornmeal ‘and acasoned-flour
mixture after a quick bath in an
egg wash,

WHILE THE FILLETS were
drying .out, I observed Momma
beating up the old casi-iron
frypan with just a spoonful of
bacon grease and a dot ‘of pure
butter adorning Its bottora. There
was no need for caleslaw, pota-
toes or a salad. These special
perch, caught by a_group of
spanning threq gegde':{huom

don’t take the time to savor,

To thls day, 1 don't know who
was more proud, my dad for dell-
cately cleaniog and preparing the
catch; my Momma who was
pleased as punch with the fresh-
caught taste of the catch; my son,
whao called the trest the “best flsh
sticks he had ever caton;” or me,
who fought back tears enfoylng
the moment. A moment I will
cherish In my heart till 1, too,
pass on to that big kitchen in the
sky.

THE DBEST part of this story is
yet to come.

For the most part, many of us
still have the opportunity to
spend some cherished moments
together with folks who, like Ma.
ria Keller, my Momma and my
dad, hava legacies to pass along.
It you haven't talked with your
folks or another senlor In your
lives, make a mental promise to
do 50, now,

Whether the opportlmlly arises
over a cherry strudel or a Dunkin®
Donuts, cruller, many a gencra-
tlon gap can be bridged wilh one
of the most common’ dcnomlm-
toulnhlstary—!ood.~ RN

\.

sure I found, here’s what led me |

holldays whea I knew there would |.

tunately, I lcund 4 few of the old | . B

taki
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Owner Elvie Magat shows some of the Chincse

tat Grocery in Garden City.

It wasn't long ago that patrons
seeking really good Mexlcan food
waould walt patiently to get Into Don
Carlos, a place the aize of a postage
stamp in Dearborn.

Today, Maria Shaffran’s Don Car.
loses have branched out. You may
6till have to walt on a weckend night,
but at least thero are scveral locas
tlons, Including one in Garden City.
And the business’ flrst franchise just
opened in Redford Tawnship, on

Telegraph Road north of West Chica.

go Road,

Mexican ia hat, Amaringly, dozens
and- dozens of Moxican restaurants
are operating successfully around
town. Many, howover, aren't worth
the price of a margarita,

Don Carlos 13 ons of tho excep-

tions. All the entrees are Shaffran's

here to
Speciaﬂty, stores carry unusual foodstuffs

ART EMANUELE/atalt photographer

in hor Orien-

socds

. carefully guarded recipes. Even

though the restaurant is branching

+ out, it still dellvers fantastic food at

modest prices,

RECENTLY DINED at the
Rcd[ord location, a spot which for
years was a New-Orleans-style res-:

- taurant. The brick bas been painted i

the pinkish mauve that characterizel
Don Carlos, and Is trimmed wilth
grey. Even the lampposts outside
look a llttle Mexican with the new
celor scheme,

Inside It is bright-light and color-
fully decorated — and the service
staff Iz extraordinarily pleasant.
Owner Sandy Sulkes says, “‘We have
2 good Ume"” — and It shows, You
almost feel like part of the famlly by
the time your meal is over.

We enjoyed éverything we tried,
from the margaritas.to the sopapll-
las (a dessert of gently fried tortillas
covered In honey, cinnamon and sug-
ar). An easy way to get a sampling Is
10 Lry one of the comblnation plates,
such as the Fajita Suprema with
shtimp, steak and chicken zauteed
with vegetables and. topped with
muenster cheese.

We really enfoyed the Fajita Don
Carlos, which comblines strips of ten-
der steak with green peppers, onlons,
mushrooms and tomatoes and 18 cov-
cred with melted muenster cheese.
You can customize your fajlta by
stufflng your flour tortllla with the

eod portlons of the
threo sldo dlsbt:. rofried beans; a
deliclous, slightly chunky gua-
camole; and diced tomatoes, onfons
and peppers, As you siart catlng,

S T L T [ U P L I T,

your tortillus are kept warm In a
pink fibergless-ike dish. A nlce
much to a delicious entree. All for

Bqunlly tasty were the

By Larry Janos
speclal writor

HETHER IT BE Mucky

Duck Mustard or

Petrosslan Caviar, the

northern and westém

suburbs have a bounty of small, In-

dependent stores that can cater to
Just about every whim,

One would think it casy to just
plek up a yellow pages and thumb
through gourmet food llstings, but
unless you know what you're looking
Jor, and keep your ear to the pave-
ment, findlng :unlque and avant.
garde foodstulfs 1sn't as easy as let-
ting you fingers do the walking.
Many of the arca's speciality food-

stores are Jooking to keep & low pro- .

file, concentrating mainly on serviog

- that one-of-a-kind customer who will-

travel miles for canned lichee nuts
and Udon noodles, And the best part
Is that it won't necessarily mean a
trek downtown or to Ann Arbor to
find it.

There Is an lm:rcdlble number of
Oricntal {foodstorea in just about eve-
1y communlty. the. Observer & Ec-
centric reaches. Three doys were
spent just hopplng from one Oﬂcnu\l

_store’to th other, and that dido’t lo-

clude speelalty gourmet shops, Mid-
dle Eastern stores or restaurant sup-
ply bouses that also service custom-
rs fn our ar

G! ), YOU STILL have to

q :'venture down to Bagley and 24th

streets In Detrajt for the best tortil-

. las and Mexican foodstuffs, but other

than that, mioy small mem-and-pop
operatlons in‘our suburbs can supply

-you with everything you need to

make dishes ranging from Kim Chee

* 1o & Mongollan Hotpot, -

Oac " of the ' moit lun Qriental

“stores s Westaide Orlental Grocery
at Ford and Mmdlchelt mdl in

beautiful downtown Garden City: [q
addltion to belng stocked with a wido
assortment of Oricntal foodstuffs,
this shop also is ltke visiting the
Hong Kong malnland, mafaly bes
cause the walls are brtmmlnx with
Samural swords, fans, and tons of
the most uwnive arrays of Leapols
and rice steamers one could ever
dream of.

1t has coolers stocked with an aw
ray of intriguing fresh Oriental pro-
duce and freezera stocked with spes
clalty fish, squid and assorted other
sundrjes. The store stocks the best-
tasting imported soy sauce for a
stir-fry. Sorry, LaChoy, this has you
beat, hands down.

Of course, not to be outdone is
Cho’s Oriental on Orchard Lake
Road in West Bloomficld, ML Fuji
Orlental on Ten Mile Road in South-
field, Hana Oriental on Dequindre
Road in Troy, Seoul Oriental at Nine
Mile and Beech Daly roads In South-
field and, last but not least, the Asia
Mart on Blg Beaver Road in Troy.

A call to Toula Patsalls, owner
and of the much-heralded
Kitchen Glamor chain, had her slng-
ing the praises of Chlu mainly be-
cause it supplles all the Far Eastern

.goodies for the many Orlental class-

es Kitchen Glamor offers.

‘IF WANDERING through stores
from the Orjent gets the blood pump-

. "Ipg, then you would really get a klck

out of an oqlwlly exciting trip to
of the area’s Middle Esstern mr
Kets. The International Market at

“Pive Mile and Inkster roads in Livo-
-yla, along with the Oasls Mart on
kil

‘oodward Avenue In Roya} Oak and
Patel Brothers oa Ford Road In Gar-
den City also stocks this area's flnest
collection of everything you need to
‘make baba gancosh and kibbee.

Plaase tum to Page 2 -

kinz 1o vhlt one of Lh: g;real
opS mentloned i the'decompany-
Ing story? Hére's a Usting:
: - ORIENTAL
Westzide Oriental, 29454 Ford
Road, Garden Clty, 421-0019
Sconl Oriental, 25840 W, Nine Mile
Road, Southfield, 357-2628

Road, West Bloomfleld, 855-4646
Asia Mart, 2903 Big Beaver, Troy,
689-6030

Hana Oriental, 34769 Dequindre,
Troy, 524-4980

Mt. Fuji Orlental Foods, 22050 W,
10 Mlle Road, Southfield, 357-0476

MIDDLE EASTERN

Patel Bros., 28684 Ford Road, Gar-
den City, 427-4445
International Market & Splee,
15375 Inkster, Livonia, 522-2220
Onsis Mart, 4720 N, Woodward,
Royal Oak, 549-0001

SPECIALTY/GOURMET
Merchant of Vino 29525

Cho's Orlental, 6678 Orchard Lake -

Northwestern, Southfield, 354-6505
254 W. Maple, Birmingham, 433-
3000
4050 Rochester, Troy, 689-0900
RIKs, 6648 szmpb, Blooin-
field Township, 855-4005
Ollverio’s,. 1087 W. Long Lake
Road, Bloomfleld Twp., 647-6086
erkel Basket of Franklin, 32654
Franklln Road, Franklln, 626-2583
Market Square of Blrmingham, |
1984 Southfield Road, Birming-]
ham. 6444641

arket Square of Bloomficld, 1900;
Woodwa.rd Bloomfield Hills, 844-
8554
Bottle and Basket, 180 N. Hunler.
Birmlnghnm 258-5555

ITALIAN
Cantaro Market, 19710 Mldd.lebell,
Livonin, 478-2345

JAPANESE b
Koyama Shoten, 37176 Slx Mile,’
Livanlz, 464-1480

Details:

Don Carlos, 8565 Telegraph,
Redford, 533-000. (Also locations
in Dcarbom. Garden City, Mt.
and De-

suizas, three, co m tortillas staffed
with chicken and greea tomato salsa
and wm with cheese, ‘sour cream

Very good, not spley
- and very henrty portions of chick-
cn.

THE MENU FEATURES Lhe stan.
dard gelection of tacos, burritos, en-
childas, tostadas and {ajitas as well
as o wide sclection of seafoods, in-
cluding pickerel, perch and (when
{'s avallable) red snapper. Every-
thing bas Maria Shaffran's stamp on
it In the form of speclally formutat-
ed sauces and fresher-than-fresh
Ingredlents.

The chicken noodle soup Is, by nll
accounts, “very, very speclal” as s
tha flaming cheese appetizer with &
speclal sauce and chorizo (Mexican
sausage]

For Iund:. you can order from the
maln menu or select from tho day’s
speclals, generally the same entrees
In smaller portlons, priced at just

This 1s one restaurant that is des-
tined to grow. It's good and lnexpen-
sive. Shaffran haa no intention of let-
ung quallly siip as Don Carlos ox-
pands. has been known Lo
unnnymmuly order carryout from
one of her restaurants — or show up
unannounced with her tasting spoon
inhand.

$2.05 and proml.u-d to arrive within -
minutes

Clem
troﬂ) Mondawnnradau, 11-a.m.

to 10:30.p.m,; Friday, 11 am. to

@@ﬁ @agﬂs isa M@x@&m S‘@@E‘E@@w&

11:30 p.m,; Saturday, 3-11:30 p.m.;
Sunduvz-s pam.
Prices: $5.95-$9.25. Visa, Mast-
ard, American Ezpress, Din-
er's Club,
Value.‘ Very good meals al
modest prices.

Guacamoloe with corn chips, nnd Fa]iti Buprama accompanls
by Pico do Gallo (hot sauco) aro scrved at Don Carlos’ ﬂmt

franchise, In Redford.
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