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OCC hosts culinary classic

By K!.l:LY w":omx

HTATY Wi

hcn Oakland Communi-
W ty College asked Susan
Muer if they could name
their new culinary resvurce l-
brary after her father the late
Chatles “Chuck" Muer, she not
only anid yes, she rolled up her
sleeves and got to work.

For the past three months Su-
san las been spending Friday
morninga at OCC's Orchard Rldge
Campus In Farmington. Hills
meeting with faculty members to
help them to plan, promota and
present two special cvents — “A
Pledge to the Future,” a strolling
benelit dinner Tucaday, Juns 20,
and "Culinary Classic,” an all-
day event Saturday, June 24
£, . b breakfs

seminars by culinary cxperts,
grand tasting, marketplace, and
sllent auction.

Scininar  presentera  Include
Jimmy Schmidt of Tho
Rattlesnake Club, Certified Mas-
ter Chef Milos Cihelka of the
Golden Mushroom, Chatlea Davia
of Rabert Dentan & Company,
Ltd., and Master Sommelier
Madclins Triffon, newly appoint-
ed Director of Bcvcmgtn for Ill

RESTAURANT SPECIALS

Sond items to ba considered for publication t0: Koely Wygonik, Obsorver & Eccen
trlc Newspapers, 36253 Schoolcraft, Livonta 48150, of by fax {313)591-7279.

Cigar dinnoes

firady's
Bracy’s Food & Spirit’s Cigar Mixer gif cortificate for Father's Day, $60 pet person,
38123 W. 10 Mile Rosd, ins'de tho Hollday inn, Faemington Hiils, Brady’s wiil host
thelr first Clgar Mixer Tuescdy, kune 20th, Additlonsl dotes: Aug. 15, Oct. 17, Nov. |
21 and Dec. 16. Dinner, nccomponizd by a complement of wines, cognats and cig: «
ore. The evening will begin at £:30 p.m. Each dad will olso take homae o pockogo ot
cigass(820) 478-7780

Mocton's of Chicago

"Clger Evont of the Season,” 6:30 p.m. Monday, June 26, Morton's of Chicago in
Soutnfield, Five course monu poirod with wine ang peemium cigors, After dinnar
Coutvolsior cognac with Fuente's Hemingway Classic cigars, Tho cost I3 $125 per
person, Includes tax, gratultiee.

(810) 3546008

The Water Club Qrid

“Fomous Detectives.” 7 9.m. Wodnosday, June 21 ond “Bugsy™ $:30 p.m. Suncay, '
June 23. Two evenings of murder, mysiery, Jaughs and food. Cost $32.50 per per.
200 Includes Intorectiva murder mystery performance with four coures dinner with
choice of entree (tax and geatulty included). Tho restourant Is at 39500 Ana Al!m
Road, Plymouth.

Culinary classic: Susan Bawr (left) and Susan Muer are workmg together to help

present Oakl

Uniquo R

restaurants, effective July a, Trif-
fon, who most recently held the
position of sommelier at The
Rattlesnake Club, is onc of 26
Certificd Master Sommelicrs, and
one af only two female Muster
Sommeliers worlilwide,

1If you would like to forgo the
seminars on June 24, you can at-
tend the grand tosting featuring
local restauranta, 1-3:30 p.m. Sat-
urday, June 24 and pay $65 per
person,

“We're hoping to create a won-
derful annual event to support
what we believe is o fine culinary
education,” said Muer. “We've
been long-term cmployers in the
restaurant  buainesa. We wauld
like to bave well people

sic on June 20 features a strolling dinner.

Sharon Lemicux

videos to computers and cook-
books. All procecds from the June
20 dinner, and Culinary Classic
on June 24, will benefit culinary
arts programs at OCC, and the
new Chuck Muer Resource Li-
brary,

The Chuck Muer Culinary Ra-
source Library, to be

d Community College's Culinary Classic on June 24. Prelude to a Clas-

WHAT

+**“Pladge to the Futuro®
6 - 11 p.m. Tuesday, June 20.

Stroll-around bonefit dianer 10 ick-olf the naw Chuck Muer Culinary
Resourco Library at Oakland Community Collego’s Orchard Ridga
Campus, 27055 Orchard Lako Road, Farmington Hills. All proceods

will benofit mo library.

on June 20 at the pretude dinner,
will be designed for use by stu-
denta, professionals and the com-
munity.

In additian to research and ref-
crence materials, it will provide a
c:nlnl Incatlun for histori

and d

to hire, and I'd rather sh:lz vmh
graduatea from local colleges.'

Muer is serving ns tho event
chairperson with belp from Qak-
land Community College co-
chalrpersons Susan Baier, Dar-
lene Levinzon and Chef Kavin
Enright

Balcr, who approached Muer on
behalf of the collega in January,
said they chose Chuck Muer bo-
cattse his name has long been rec-
ognized for its leadership in the
restaurant husiness,

The vision for the library,
which hans yet to be built, is to
bring every conceivablo leaming
tool to ita visitors from books and

releated to the restsurant and
food cervico industrics.

‘This year, also marks tho 30th
anniversary for the C.A. Muer
Corp. In honot of thia event, Su-
san Muer ia compiling a tributa
edition of the “Slmply Great
Cookboak,” which will bs ready in
time for the event.

Chuck and his wife, Betty, were
lost at sea in 1993 in the “Storm
of the Century,”

“A primery goal of tho Resource
Library,” sald Baler, “lu that ita
guests will leavo with a sensa of
eatisfection, not unlike that en.
joyed by so many guests at a C.A.
Mucr Restaurant.

' Bnnqual Facilities Avaliable
I I2.7'.1.'1.0. J:?it.ﬂh 13345 Bevch Daly .
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ies from top metro restaurants including Pika Streat,
Acadia, Goldon Mushroom, Swoot Loraine’s, Fox & Hounds, Michigan
Star Clipper, Loon's Pasirles, Cale Bon Homma, Litlio Cacser's,
Mitehts Tavern, Expresse on Wheals, Chuck Muer Rostauranis, and
Rocky's of Norlhvilia. Dancing 1o tho music of the Hanz Muer Trio.

s“Cutinary Classlc®

9am.lo5 p.m. Salurday, Juno 24. Seminars, Grand Tasling and

rooro.

COST

Tickets S50 {benolit dinner), $75 Culinary Classic, $100 combo tickot
(bath ovenla). Call Tickolmaster (810) 645-6666 of (810) 471-6340.

‘The vislon s that one day the
Chuck Muer Cullnury Ruoum
Library will sttract

ent their fourth annual “bullnary
Extraveganza” 2-5 p.m. Sunday,
8, ber 17 in the Wi

fesslonsals and the general publlc
from throughout tho Unlted
States.”

& Mark your ealendars -~ School-
craft Cotlegs in Livonia will pres-

Center. Sixty of metro Detroit's
best restaurants w(ll offer tastes
of pourmet foods and beverages.
Tickets aro $40 per person; two
for 875, Call (313) 462-4417 to or-
der tickets,

Mz,

’'s

27331 Five Mile Rd.
(atinkster) 537-5600

FATHER'S DAY

DAD EATS FREE!

With purchase of entree of
equal or greater value up to $10,00

The Only

Introducing Doubletree’s Dream Deals.
ﬂaw/mc,( Is That You'll Slexp
Through Some Of It.

You may think you're dreaming when you receive two
freshly baked chocolate chip cookies upon check-in. Then you
get breakfast for two, epacious accommodations and an attentive
stafT as a price that won't keep you up at night. For reservations,
call your trave! professional or our toll-free number.

%

DOUBLETREE
GUEST SUITES
Sweet Dreants
1-800-222-TREE
s Switas is v Do birtres Gomsrt Seitas,

Goert Quarter,
Domblrtres Hobels and Dabletres Gosst Suitss weicmrss pos
ahover 100 locations froes couX 1 t9ad.
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(313} 454-0668
Eather's Day Brunch

Botatord Inn
Hosted by the Southeastern Michigan Jazz Absociation, noon to 3 p.m. Sunday,
Juna 18 ot the Doteford Inn's Coach Houss, 28000 Grand River, Farmington Hills,

Features the fack Brokensha Quartet. Tickets for this SEMIA fund raiser arc $25
per porson with rezerved seoting ot tables for elght, No tickets at the door,

{B810) 474-2720 or (810) 437.0468
Cate Corting

Ownar Ainb Tonon presents “Cena del Mediterranco dinnet,” 7 p.m, Wednesday,
Juna 28, at the sestourant, 30715 West 10 Mie, Farmington Hills. Coast nlong 1h
Italian Riviera and enjoy saatood from Napoll, Sarento and Almofs, Chef Vincenzo o

Bassonettl who hails from this region wiit share many of his fovorite seafood dished.

Music by Pino Morelil. The cost I8 $55 per person {not including tax or gratury).

{810) 474.3033

Top chefs to be honored;§

‘Top chefs from acrosa Michi.
gan will honor their own at a sov-
en-course dinner at the Detroit
Athletic Club on Friday, June 16,
During the program Michlgan's
Chef of the Year will bo an-
nounced.

The finalista are: Stove Allen,
executivo chef of the Golden
Mushroom; Michigan Chefs do,
Cuhinn President Chef Kevin'

; Kovin Brennan, Detroit.
Athleuc Club executive chef and
Morllyn Chemanski, cxecutive
chef of the Univeralty of Michi,

formatian, call the Golden Mush-
room (810) 559-4230.

Appetizers will be served ot G
p.m. followed by dinner at 7 p.m.
The award will be presented at
8:30 p.m. Reld Ashton, owner of
the Golden Mushroom, and
h{lchlxn‘n"l‘ board member to the
Nati Associati

will emcee the program, which in-
cludes o vidco presentation of the
25 year history of thn Michigan
Chefs de Cuisine. There will be a
hu:rplu and DJ for musical enter-

food scrvice, Tho four wero nomi-
nated by ballot in May.

‘The public {s invited to attend.
Tickets are $60 per persan, and
proceeda support the 1098 Michi.
gan Culinary Team. For more in-

Michigan Chef de Cuisine As-
socistion in the first chef's orgont-
zation in tho state of Michigan.
Top officials of tho American Cu-.
linary Federation, the natfonal
chel's organizatian, will nttend.

Open 11 A m.
Busi{ncsemen’s Lunches

DINNERS from °8

NOW APPEARING ..LIVE
THE SHOWCASEMEN

COCETAIL HOUR
MON. THRU FRI.
47 P.M. DAILY

SENIOR PLAYERS

CHAMPIONSHIP

JULY 10-16, 1995

This Father’s Day put Dad
in the drivers seat with...

The Strongest Field On The Semor PGA TOUR!

mwmwm Arnold Palmer. Les Trevino, Raymond Floal. Dave Stedlon.
Halo Irwin and the top money winners on the TOUR.

For Ucket Information call:

(313) 441-0300 or 1-800-741-3161
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