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1SO 9000
9000

1SO 9000 and QS 9000 are about:
Quality Management Systems.
gnition of an organization®s adh to quality sy
Internal benefits including improved bottom line performance.
Involving the total ization in getting it right the first time - every time.
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Center Markots, Bimminghem
C { h of

ity," Joe Sansoneitl sald.
qu;il it pasta, bo sald, “la

an
Vino markets in Birmingham;
Markot Basket in Franklin; V‘lﬁ:

The business began in the cou-
ple’s Birmingham home in 1991, a
yoar after they marriod in the
Sansonettis’ native village of As-
sunta, Italy.

“It took off, and we realized wo
had a gu:d pm‘duzg" sald Joo
8 a

) Beahol

less dense, it's plumper and
fulles. You can actually get moro
fllling into it."

Joe Sansonett! comes by hia
pasta-making prowesa from his
parents and grandparents. Ho
sald be grew up kneading spa-
ghett! dough and carried bome-
made delicacics to school in his
lunch box.

“You woke up in the moming

d ( dmother is) in the kitch-

197
High Schoot, and Michigsn State
University graduate who onco ran
Pacifico’s in Troy and

an

en with the pots end the pans,

and she's making you polenta (e
1 mush) for breakfnst.”

downtown Detrolt,
The couplo handles all the de-
talls, down to label designs and

The Profile Consulting Group Ltd. has been providing consuhing services for
companies seeking registration to this Stendard since 1983. We have assisted
over 1000 organizations with more than 1300 quality projects during that time.
Our experience spans almost every type of business and organization.
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tion of the 2,000-square-
foot bullding they leass. Kathy
Sansonettl uscs her experience as
a wholesele wine markstar to sell

pasta.

They use high-quality ingred-
fents — olive oll, chicken breast
and lean boef, Thoy even hand-fill
the bags containing sauce.

“We can't compete on price. . .
so we say you can't match the
quality, Nobody can beat us on

He asid bo still queres his
grandmother about recipes but
makes his sauces spicior than
hers, to satiafy American tastes.

His grendfather, Pacifico San-
sonettl, made his own sausage,
cheeso, wine. “He'd sit down and
cat a jar of pickled piga {eot and
drigk & gallen of wine and go out
in the garden with his tomatoes,”
Joe Sensonett! said.

A picturo of Pacifico Sensonetti
is on the office wall.

Sansonstti's “Neon Palm”

Jamalcay “Jerk Style" sauce, a-

mucci from page 1B
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3 8 nEer & aDs
;’m Marty Rafal, who runa”
Rafal Spice on Russell Street In
Detroit's Eastern Market.

“Jt's ono food product he had |
nothing bad to say about,” zald
Marty's son, Donald Rafal.
ally it's too vinegary or too salty
or too this or too that.” .

“Noon Palm” sells moderately |
well at Rafal Spice, be added.

Tho Sansonettis don't want to
sacrifice quallty by getting too”
big, but Joo's hands are M
to the Umit. They currently sell to™*
about 13 reatsurants. In addition, ,
five Birmingham-area Kroger |
stores are  sel Sansonettl's |
chicken ravioll salad and lzaagnas
in the “Premier” delis. :

They plan to add several mors..
pasta makers thia year to keop up
with demeand. But, Joo Sansonetti »
paid, there's not much room for
improvement in the rocipe, which
remains remarkably vital déaplte
its ago.

“It's like the oldest recipe
known to man. It's 4,000 ycars
old.”

With aver 35 full time consaltants in North America snd Earope, we sre
the only M. C Firm that is 10 ISO 9001 in the area.

Would you buy shoes from a barefoot shoemaker?

If not, call the Profile Group to get help in preparing for 1ISO/QS 9000
istration from a with the G and credentials to deliver help
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the right way, the first time - every time!

CONSULTING * GROUP + LTD

2300 West 9 Seaver Road, Sulte 11 * Troy, Michigan 48084
(313) 965-1142
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KSI Opens in
BIRMINGHAM

The new Birmingham KSI Kitchen

& Bath Showroom features [4 fully
displayed Merillat and Amera Kitchens.
You're welcome to browse and
inspect our displays at your leisure.

Tell us about your needs and ideas
and we will produce a free computerized
color rendition of your dream kitchen.
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KSI bas served South Michigan H s, Builders and
Remodelers since 1971, In that time we have become the third largest
Merillat distributor in America. Our progress and growth are direcily
related to a solid history of delivering:

SERVICE — VALUE — AFFORDABILITY

BIRMINGHAM .
1839 5. Woodward
1 Block N. of 14 Mile
(610) 647-9567
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pn cye on everythlng” Frank
Muec sald. .
In addition, the Muccls have
relatives [n Italy that they some-
times diapatch to check out com-
panics whose products
Mucci's s Interssted in import-
ing. Tho famlily hails from tha
Molliso region in east central Ita-

ly.

Currently, about iz percent of
the company’s business is retail;
the rest is wholesale busl

Semalina wheat, eggs and water
— and better production tach-
niques make Mama Muccl's bet-
ter quality than the big producers.

“The look, the color, the tasts,
the texturo — it's totally like
night and day,” Vincost Mueci

sal

He sdded that while egg im-
proves pasta flavor, it doean't in-
crease choleaterol. The big pro-
ducers don't use egga, he sald.

In addltion, Mama Mucci uses

with restaurants liko Ernesto’s in
P h; Unique
Corporation's Morrell's in South-
field; and Ann Arbor's Main
Street Ventures reataurants, like
Gmtxl.

*“This year we bope to bring (re-
tail) up to 20 to 25 percent,”
Frank Mucci said.

Vincent Mucci sald that while
Mama Muocci's products can cost
twice ns much as industry giants
Mueller’s or Prince’s. But, he
added that bettor ingredients -

a sheeting and rolling process for
ita pasta, which is superior to the
extruslon method used by big pro-
ducers, Vincent Mucc sald.

Rick Desmet, head chef at Er-
nesto’s in Plymouth, said his
kitchen uses Mama Mucci's fet-
tucine, lnguine and angel halr
pasta, among others.

“The produce a product just
like we used to mako on our own,”
Deamet sald, adding that the
kitchen has become too busy to
make its own pasta now.

Mama Mucel came out with
three different cuta of fresh paatas
Jan. 1. These include a rainbow
pack of spinach, tomato and egg
noodles. The now dry pastas in-
cluded special red fetuccine; pap-
pardelle, an extra wida noodle;
bow tie noodles, linguine and an.

e hair.

In oddition, the company re”
cently got U.8. agriculture depart-
ment approval to produce stuffed
pastas. Mucci sald the company
is planning to offer some kind of
meat ravioli, “maybe smoked
pheasant.” '

Mama Mucei's products are
available at Roadside Market in
Plymouth; Vic's markets in Novi
and Southfield; Busch’'s grocery
stores in Ann Arbor; Merchant of +
Vino In Dearborn and Birming- ]
ham; Shopping Center Marketsin. |
Northville, Commerce Township
and Oak Park; and Weatbom
Markets in Beorkley and Dear.
born.

3 generations find success -

BY BRIAN LYSAGHT
STAFY WaITIR

Three generationa of family are
helping stoke the succesa of Houl-
han's Culinary Traiditions, a
pasta maker in Auburn Hills,

Compeany namesake Elena
Houlihan of Bloomfield Hills haa
several daughtcrs, = son and &
daughter-In-law working In the
Auburn  Hills-based  business.
Grandsughbter Poyton Moose, age
two months, and grandson Joseph
Collins can often be found at tho
office, near their parenta.

The company, meanwhils, is
shipping its 48 varieties of Ele-
pa's pasta ucts acToss the
country.

*“We have averything from little
mom and pop stores that might
order three cases at a time to large
stores that order 130 cases,” said
Carcline (Collins) Moose, 28, Elo-
na's daugh
vice president. Her sister, Jil
Collins, 26; brother Jokn Colllns,
24; and sister-In-law Calyn Col-
lins, 23, all are Involved [n the

business.
Another alster, Kathis Colins,
35, is a computer expert who

helps with Elena’s computers. A

BElena's products
can be found at Jacob-
son's and Marchant of
Vino stores; Long
Lako Market in Bloom-
fleld Hlils; Quarton
Market in BirmIngham;
Peppa Joe’s In Ro-
chester; and Markot
Square fn Bimingham.

fourth sister, Tricia, 31, handles
the company’s mall-order opera-
tions from Pittsburgh.

The retail outlets include
Macy’s and Bloomingdales. Clos-
er to home Elena’s products can
be found at Jacobson's and Mer-
chant of Vino stores; Long Lake
Market In Bloomfleld, Hills;
Quarton Markst in B! 3
Papps Joo's in Rochester; and
Market Square in Birmingham,

‘They scll angel hals, fedeline (a
thin flst pasta), linguini, fettuce
{s wide noodle siraliar to fettuci.
ni) and pappardelio (s ribbon-like

‘I‘hcy como in a varlety of fla-

vors, including clam, egg. garic
and parsley, lemon pepper and to”
mato and basil. .

Among the more exotic flavors
are morel mushroom (feituces,
squid ink fettucce or linguin, and
green olive and pimento fedelini,

*The colors are so vibrant in all
the pastas and when you cook
them tho colors stay thst way”
sald Mooss.

Nearly two years ago, Elena’s
camo out with pesta pistto — a
complete dinner in a bag. It in-
cludes pasta and spice packs for
sauco and salsd that can

for cxample, a apics pack
might be combloed with &
ssuteed onfon and can of toma-

splces for a white sauce.

Elena’s pasta sauces offer plea-
ty of variety as well. Sauces with
mdnllnvg :ll base lncl:iﬂr bulj
an ot pepper, ic and
besl, gurlic and dill, and garlic

rosemary.

The tomato-besed sauces io-
clude: tomatoes with sweet peas,
marinara and tomatoes with lotss
garlic.

COOKING CALENDAR

Send [tems to be consldered for
Keel
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