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Enjoy a night out for
worthwhile causes

ct out your wallets and checkbooks!

‘There are some stollar happenings in

wotro Detroit that invelve food, drink,
and fun to benefit some of the moat worthwhile
charitica around town.

Far the past eight years, the happening place
to party has been the SOS (Share Qur Strength)
Taste of the Nation.

Sponsored nationwido by American Express,
this year's party ia Thursday, April 27 at the
Rattiesnake Club and Stroh River Place in De-
troit. One hundred percent of all funds raised
are donated to hunger mhefngem:ms Tho 1995

i are Gleaners C Food
Forgotten Harvest, Hunger Action Coalition, the
Detruit Self-Employment Project and the Feod
Gatherers.

This year, mare than 50 of metro Detroit's
best chefs have registered to showcase their culi-
nary talenta throughout the Stroh River Place.
Locally, Jimmy Schmidt, Germo Minin and Bar-
ry Donakowski from Chianti in Southficld and
Stellini in Somereet head the list. Chef Peter
Goaltley from Peter's Palate Pleaser in Bloom-
field Hills along with Chel Ed Janos of t.hu City
Grill in B willbo i d with
the tastes of Matt Prentico from Marels. Person-
af favorites includa Che! Mary Brady of Dia-
mond Jim Brady’s in Novi, Marshall Chin of
Mon Jin Lau in Troy and Lorraine Platman of
Swecet Lorraine’s in Soul.hﬂald

1f that's not enough ta woo you, Bill and Judy
Roberta from the Beverly Hills Grill along with
Greg Upshur from Too Chez will join more than
40 other chefs sho will be offering their huuu
specialtics. In addition, more than 100 wineries
have dunau'd thdr vino nnd thero wiill bo count-
less d wine offer-
ing tho r.hance m taste everything from a 82
Chateau Val Joanis Cotes Du Luberon to Martell
Cognac, and just nbout everything in between.

Sinco it's bxrlh in 1988, SOS has raised nearly
314 million to help mliuvu hunger. A patron tick-

* ot is $250, which allows carly access, o upecial

wine tasting and food preview. A mmnl)' $50 (a
drop in prico from ast year’s $76) will get you
through the doora at 7 p.m. to eat and drink to
your heart’s content.

your calendars for Thursday, April 27

" and follow me to the SOS/Taste of tho Nation
* benefit. To reserve your tickets, call Gleaners

Food Bank (313) 923-7855 or The Rattleanako at

1 (313) 5674843,

tournament

The last weekend in April is a busy ane be-
causes after teaving the SOS beneflt, Il be get-
ting in my boat and heading out to the Chuck
Muor Annual “Satmon smm Fishing Tourna-
ment®on Snturdq April

Sincoita i jon in 1978 the
has evolved into one of Michigan's longest run-
ning fishing tournamenta. The original goal of
the founders was-to bring attention to the excel-
Ient ealmon and trout fishing in the Blue Wator
Area — 8t. Clair River and lower Laka Huron.
‘What started cut as a casual, friendly contest
among local fisherman in tha Blue Wator Sport
Fishing Association has turned into an annual
party with the guts receipts going to the Blue
Water Mental Hoalth Clinic to aid troubled
Michigan.adults, children and their families,

Evm if you don't have a boat and would prefor
1o enjoy your selmon or trout a restaurant
window suat, a $10 entry/raflle ticket can offer

you o chance to win a family trip tv Walt Disney
erld. a weskend for two in Toronto, $760 in git
certificates from any Chuck Muer Restaurant
and charter tripe. Tickets are svailable st
all the nguck Mm;ynﬂaunnu -nde?_zaa’k;l '
plumn calling 1-800-4

Tickets will also ullow fishermen to rugister
for the tournament itaslf which runs 6 a.m. to 1
p.o, April 29, Bomo 250 boats and over a thou-

wand fishermen are all vying for tro-

phies, prizes and over $5,600 in cash rewarda.
The competition will be fieron. Last your's win-
annﬂmhtumﬁhum}nn%j
pou

i

-Bec Janes’ family-tested recipes in-
side, Chef halhwlaucewr(krﬁ:rﬂu

Obgerver & Becentric Newspapers. Toleare a
voloe mall message for him dial (313) 853-
2047 on ¢ touch- romphou. then mailbox
number 1888."
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Family traditlon: Spiral sliced and glazed HoncyBaked Ham is an Easter tradition in many families.
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B HoneyBaked Ham Co, is big on
family traditions. Each of the
company’s 230 stores is family
operated. “We want it to be that
way,” said Mary Lou Anderson.

. Ew LAUWP. HUMPHREY

For some families, Honoy-
Baked hams are an Eastor
tradition as atrong as dying
£gan ond searching for cendy.

Family-owned and vperat-
¢d, the Troy-based Honoy-
Baked Ham Co. takes pride
in traditi

Mary Lou Anderzon, granddaughter of
HonoyBakod foundor Harry Hoonsclaar,
started in the family business at the age of
9, Today, the 38-year-old Troy rosident ia
charing tho samo exporiences with her 10-
year-old dnua‘hur. Kelly.

*It wasn't like working,” sald Anderson,
who started out filing things and cleaning
up. "It was like being part of the l‘nmﬂy It

ons.

Whore to buy
Honevbaked Hﬂm

Slrminghem
31190 'Routhﬁeld Road
(810) 540-0404

Livonla P
31450 W, Five Milo Road
(313) 525-2994 -

Troy
1081 E. Long Lake Road.
(P10) 889-4890

W, iVest Bloomflekd
33270 W. 14 Mile Road
‘. (810)851-2400

Honeybaked Ham and other food
ions can be shipped anywhere

waa like

time with , my
parenta . . . the wholo family was thm

Bee HAM, 2B

in the continental U.S.A. by calling
1-800-8 S.
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Home at the ranch, he’s a dude in the kitchen

BYEANDKADM‘APE\'BBY

Bob Ray wun't around to hear the
g man!” whon it
was first issued in 1661, but he did
ndhere to it about 10 yosm g0,
‘That's when the Birmingham res-
ident tumed to jult u!»nut. every-
thing * the

Arizona and the west often, adding
trips to Wyoming, Now Mexico, Col-
arado and Montana,

+In addition, Bob, who ic also a
history buff, some sorious re-

soarch into his now pasaion,
“Ihe more I learned. about west-
emn culture, the more I became in.
d in all aspects of the west.

furnishings in his komo and his cul-

wine. That's also when bo his

tranaformation from an clrcnl’t
esman to or.*

Ray and his wife, Buzanne, a
toncher in the Livonia Public
Bcehools, acqui
artifacls and antiques in the mid-
19808 after vacationing at & dude

'ueuuhnnmhthstwndaddodw
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Wt ts watch o in Tosts ndn woek:

flnndmmg:: Mo podlurldm!mu I

Bellefiner, feeds
‘Wines from Kenwood Vinandl in Sonoma

nurz. . ing auch lruly “Amnri-
cang” fams es chapa and
wanted to capture some ofm

. aration we

‘sxperienced, by
conversing and riding wlzh ths
‘:&d mwbon dudu this

i
ut vacation to the westorn
United Htates was the first of

brtbokay-.’rboylnvotmwncdh.

red m taste for weetern

And as my interest grew, so did our
colloction of artifacta and antiques,”

ho sald,

It didn't take long for the Rays’
ranch-stylo home to bocomae overtak-
en by their weatern acquisitions,
Thst's whon Ray became a dealer
and startod ks business, the “Cow-
boy Trader.

At irut ho ran his art and aniios
buriness from various showse
throughout the Unlted States, Haw-
aver, with lhl s'mwin; popularity of

all thil rn, Ray opened hia
first g lery ln mmingham thrso
relucated

ynn month ego, he
t0°251 Mcn’ill Suwt 'In the city's

downtown inminess dlstrict.
“While I have u busy schedule,
and bave had slnco I hecame o d
or, 1 enjoy cooking,” sald. “This
is whyl maka dinner nlmut cmy

I~

night. Also, my wife nover cooka”
According to Rey, he acquired his

Home at the
ranch: Bob -
Ray and his -
wife

Suzanne
rustle up
some dinner
in their
Birmingham
kitchen.
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wost, we have ncquired a taste for
foods from this region of the country.™.

intareet in cooking from his mother,
Frances Ray of Canton, "who hos al-
ways been a fantastic cook.

“I used to cook more traditional.
loul- Chu, following my mother’s nd;u.
. ‘weatorn®

Howwver, I now cock many
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Ray eald that one of his faverite
moals {a “Texas Rod Chili" (he
claims this chill “will mako your
tgmm jlnzla ) accompaniod - by,

dipped into his “The;

BedAllAmund Salea” e
Scnvdpnlndda




