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] learned from her momma in the

| Abruzze Reglon. She learned how
°t the choleest ingredients make the
o best pasta. A peek In the store-

:| enly high-quality semlnola durum
«| wheat flour, Most packaged pas-
|| tas use a blend but not Momma
| Mucel. While watching Momma

°| processors who use extruder-type

i

chef Larry ;
Janes §

Dining out
on pasta
perfect

If you're anything like me and
Irequently order pasta when din-
ing out, there's a good chance
you've Irled Mamma Mucei's pas-
ta.

Whether you prefer the trendy
Midtawn Cafe in downtown Blr-
mingham or the upscale and loi-
surely Cafe Bon Homme in down-
town Plymouth, the pasta being
heaped on the plates has the
smack-of-the-llps-approval from
Mamma Mucel heeself. Yes, there
really 1a a Mamma Muccl,

I've got to tell you about the
neat story of how Mamma Muccl
discovered mte. Anyone who
reads thls column oh a regular
basls probably fecls like they
know my momma, So, back last
summer, I got this call {rom
Vince Mucci, Momma Mucci's
son. He told me he likes the sto-
rles about my momma, then be-
gan to tell me about his, Little did
we know that both families know
the szme folks from Wyandotte
and that Uncle Cosmos’ daughter
used to hang around with my eld-
er sister Rosle.

To make a long story shorl, 1
was cleaning off my desk (like I
try to do at least twice a year)
and ! came across Vince Mucei’s
number. 1 made an appolntment
to stop by and cheek out his oper-
atlon and right vff the top, I was
floored with the cleanliness, the
product quality and the fact that
not only dld I meet and talk to
Momma Mucct hersell but also
met brother Frank who Is Mom-
ma's right-hand son in charge of
production. Talk about a family
business! -

S0 YOU'RE PROBABLY say-
ing that-pasta is pasta is pasta,
right? Hardly, at least with Mom-
ma Mucel's business. Momma

smatl village of Montetongo, Ita-
ly, which Is part of the famed

room showed 100.pound sacks of

pack fresh angel hair pasta {rom
the cutter, I notleed son Frank
standing In the corner actually
breaklng fresh eggs Into the
roller machines, No powdered or
bulk eggs for thls operation.

‘What really impressed me was
the fact that unilke most pasta

machlnes to force the dough
through metal dles, Momma Muc-
¢ uses hand processed machines
that flrst roll the dough into
sheets, then cut it, resulting in a
texture that can't be beat, Need-
less to say, It's also the most au-
thentle pasta avallable today on
the market.

Now for the bad news,

Seems that Momma Mucci's
pasta, which is made in the old
basement Kresge Commissary In
downtown Plymouth; Is solely a
manefacturing operation. That
means that folks Itke you and me
have to search it out 'in retail
outlets or enjoy it in varlous res-
taurants, So far, tnis great pasta
is available only in and around
the Plymouth community,

<

LOOK FOR IT at the Cheese
and Wine Barn, Penniman Dell
and the Porterhouse Meat Market
in Plymouth., Mancuso's Quality
Market and the Shopping Center
Market in Northville stock the
stuff and lnst, but not least, you
might be able to flnd It at the
Food Emporlum In Livonia, For
the not so timid and shy, if you
happen to be dinlng at one of De-
troit's better restaurants, ask if
you can purchase some.

In addltion to the-Mldtown Cafe
and Cafe Bon Homme, you will be
smacking your lips on Mamma
Mucel’s own pasta when at the
Ukes' of Hogan's In Troy and
Bloom(leld Township, Itallan Cu.
cina in Plymoulk, Panache in Bir-
mingham, the famed Skylina Club
in Southfleld, the Double Eagle in
Rochester and E.G, Nlcks In West
Bloomtield, not to mention about
fgoolher places that serve pasta,
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By Janico8runson
staff writor

ODAY’S EXECUTIVE chef
is a new breed of gour-
mand, a styllzed expert of
ambitious culinary ldeals,

laborlng within the Increasingly
competitive world of country club
cuisine,

Today's scenc Is more “selectlve
and demandlng” than ever, accord-
ing to Michacl Connery who, flve
months ago at the age of 25, was
named executlve chef at Bloomfield
Hills Country Club.

A member of the prestigious cull
nary team from Michigan that in
1887 scored 13 gold medals In Olym:
ple food competition in Germany,
Connery Is a rising new star on the
scene, Incorperating award-winnlng
pates and poached meats inte daily
fare for members of the club.

It used to be chefs went to coun-
1ty clubs to retire,” sald Connery, a
1987 graduate of the Chef de Culslne
program at Oakland Community
College,

No longer, Judging from Connery’s
creative use of {resh fruits or natu-
ral julces to spice general sauces or
sugar to create unlquely flavoriul
“heart smart” entrces low in cho-
lesteral and carbehydrates.

“My number one Ideal is taste,” he
said, adding that rarificd taste (s the
result of complementary seasoning
and preparatlon technique.

AT AGE 51, Larry Daniot has
been executive chel for slx years at
Western Golf Country Club in Red-
ford Township.

White he concedes today's execu-
tive chef is a new breed of gour-
mand, he laughs at the notion of “re-
tirement." The job, he said, is enor-
mously demanding.

“Menu planning. Parties. Lunches.
Dinncrs, You're very busy. It's very
different from restaurant work.
Your diners are paying dues and
they expect good food and food ser-
vice,” Daniot sald. He works 10 to 11
hours dafly,

In January, Danlot and a crew of
cooks, assistants and pantry girls
spent a full week preparing for the
club’s annual evening for men, in-
cluding a fuil complement of hot and
cold hors d'ocuvres and a slt-down
meal for 600 diners.

Daniot’s crew also provides daily
a cholce of some 30 entrees, two spe-
cials and a (ish catch of the day.

Daniot's culsine ideal: “the best-
quallty food possible.”

Robert Dalecke, executlve chef at
Franklln Hills Country Club as of
one month ago, trained as a chef at
Grosse Pointe Yacht Club and, more
rvecently, the Lark, a gourmet res-
taurant in West Bloomfield.

In describing the difference be-
tween food preparation for a country
club sctting of buffets and large par-
ties, and individual entrces more
cemmon at a restuarant, he speaks®

of “blgger production, higher volume
and more kitchen staff.”

“Quallty can go down a little. You
have to work to keep standards up to
par,” he sald, malntaining self-lm-
posed high standards with such deli-
cacles as fresh sauces of chutney or
salsa.

“I like current trends towards
lighter cuislne,” Dalecke sald.

EXPERIENCE IS THE key to fine
personallzed cuisine, according to
award-winning exccutive chel Kevin
Dlrcgnan of Orchard Lake Country
Club.

“When you're younger you catch
ideas from dlfferent cookbooks or
talking shop wlith peers. You run
with the idea, Then, as you grow
with experience and begin knowing
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Michael’s works
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ly fare: prizeworthy meals

Michael Con-
nery is exccu-
tive chef at the
Btoomfield
Hilla Country
Club,

Area country club chefs share
some of their favorite recipes

PAELLA
Exccutive Chef Lon MeCracken
Mendowbrook Country Club
12 cups rice
10 tablespoons chicken and clam
brolk
1-% teaspoons saffron
Garnlsh
1 lobster (1-%2 pounds) or 2 talls (6
ounces cach)
1 whole chicken breast, cut into 4
pleces
4 large or 8 medjum shrimp
4 mussels

8 littleneck cliams
1 fish fillet ar steak (8 ounces sword.
Iish, smoapper or tuna), cut into §

pleces
4 ounces chorlzo sausage

Safrito

ollve ofl

1to 1-% cups diced onlons

2 tableapoons minced garlic

2 tahlespoons diced red pepper

1 tablespoon diced greea pepper {op-
tional)

1.% cups chopped tomato, peeled
and seeded

Heat stock with saffron, Do not
boil. Brlefly saute al} garnlsh, except
blvalves (mussels and clams), In
olive oll and set aslde. Saute ingred-
lents for the sofrito in olive oll over
medivm heat for 2 minutes. Add rice
to the sofrito and continue to saute,
coatlng rice with ofl. Add stock to
rice mixture and boll approximately
4 minutes. Add garnish to the pllaf.
Cover and bake at 400 degrees, ap-
proximately 20 to 25 minutes.
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to improve its offerings

Michael's
. father o! Char-

lie Laurencelle, .

shown hore on
balcony of res-
taurant in
Southtield.

is' -
named - after.

The closing of the Money Tree wlll Impact area res-
taurants lucky enough to have hired away chefs and
staff from the renowned catery, One such beneficlary
may be Michael's, a mld-priced restaurant in a Bever-
1y Hills strip center most noted for being home to Bor-
der’s book stare.

Michael's hired a former chef and a night cook from
the Money Tree as part of its own efforts at upgrading
that began last summer. Since July, the menu has
changed and a former popular chef, Patrick Gearln
{also a onetime Money Tree chef), has returned,

By paring down the dinner menu to 10 entrees plus a

few daily specials, the vestaurant wlli deliver dlnner

promptly, promises manager Charlle Laurencelle, son *

of the co-owner and restaurant’s namesake, Michael
Laurencelle.

The service Is indeed fast and attentive, but M-
chael's could use a little more attention to food prepa-
ratlon if It expects to compete with similar restau-
rants in ts price range. While the entrees sound exclt-
[ng, ours tended to be overcooked and dull,

‘THE MEAL STARTED out well with an appetizer of
“housemade” Jamb sausage with grilled vegetables,
The sausage was dellclously spicy, among the best
we've teied. The presentation, howaver, was less Inter-
esting. The sausage, served In 4 large hamburger-like
patty, was accompanied by a few sltces of onlon, car-
rots and xucchinl that had been grilled dry.

On to the salads, which were very good — fresh,
crispy and composed of a varlety of lettuces with to-
matoes, eucumbers and purple onfons, Both the Dijon
vinaigrette and tarragon vinaigrelle dressings were
excellent,

For our main entrees, we sclected from several that
sounded Intrigulng — a "sirawberry" grouper with

V.

JERH‘Iiol.stKwumpnnlonnm
Pork-chops (above), as well as grilled chicken
and broiled salmon, are a specialty at Mi-
chael's.

curry sauce ($14.95) and a dish with grilled lamb chops
and shrimp ($15.95).

‘The grouper turned out to be a fillet surrounded by
fresh strawberries and lightly coated with a mild cur-
ry sauce. The sauce was mild and a flavorful compte-
ment to the fish, but the fish itself was overcooked to
mushiness,

The grilled tamb chops were a bit overdone also and
were served with a gravy-llke, intense sauce, The
shrimp were a disappointment. The two shrimp were
topped with chevre cheese and rosemary and wrapped
in phyllo — a treatment that could be terrific. Here,
they were averdone and nearly flavorless,

OUR ENTREES WERE scrved with potatoes that
had been quartered and cooked In the akin and with
stecamed veggles. The potatoes were good, but the veg-
gles were a bit soggy — and everything appeared to
have been spooned onto the plale without much
thought to presentation.

The dlnner menu offers several other entrees worth
mentioning — like the confit of moulaed duck legs; a
chicken strudel; penne tossed with fennel sausage,
black olives, and peppers, and an almond chicken in
which the chicken [s dredged in ground almonds,
sautced and served with Difon mustard and honey

sauce,

The building ltself is a very attractlve setting for
dining. An upper level dining balcony encircles the
main fioor, overlooking the bar, booths and & fow ta-
bles. Artwork Ls arranged along the walls as In a gal-
lery, Tables are draped in dark, paisley cloths and cov-

with glass. .

Deuwils: Michzel's, 7600 W. 13 Mile Road, Beverly

Hills, MP-{“ [N

Hours: Lunch: 11:30 &.m. to 5 p.m. Monday-Satur-
day; Dinner: 5-10 p.m. Monday-Thursday, §-11 p.m.
Friday-Saturday; Brunch: 10:30 a.m. to 2 p.m. Sunday,
Rescrvations accepted for all meals,

Prices: Lunch: $4.50-38.95, Dinner: $7.95-$15.95,
Brunch: $9.05 adults, $3.95 children. MasterCard, Visa,
Diner’s Club, Discover, Amerlcan Express,

Valve: Good, L 4




