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BY RENER SROGLUND
Brocuas wate
ho Wooden Roast
in downtown

Northyille i{s not
for tho hurried
diner.

“Heart and art is
involved in ovorything
we make,” said owner
Cyrus Haririon. “Every
single food we mako in
time-consuming.”

Take the Domisia rice,
for exnmple, which
accompanies cvery
cntree. Mounds of per-
feetly prepared graina
dusted with saffran. “The
way wo make the rice is
aoak it in salted water
for 24 hours,” Haririan
anid. *“We drain it and
cook it in fresh water.
When it is a tittle mere
than half cooked, we
rinse it, which takes all
the atarch out of it. Then
we ateam cook it.”

And then there are the
fillet mignon shish
kababs, thin slices of fil-
let pocketed onto Mat
skewers and grilled on
an open hearth, “The
kabobs are our signature
dish becnuse no one else
in the world mnkes it
like we da,” Haririan
snid. “USDA choice fil-
let”

In addition to fillet,
chicken and vegetarinn
kabobs, there’s koubideh,
two skewers of delicately
acasoned and shaped
ground beef. Everything
ia grilled on the brick,
copper-hooded hearth.
the focal point of the
restaurant,

When Haririan claima that
*heart” is involved in every dish
his two Persian chefs make, he
is speaking more than figura-
tively,

“Persian food for the last 4,000
yearx is considered health food,”
he said. “Woe don't use eil, Every-
body else marinates their knbobs
in cil. We marinate our kabobs
in onion. It's very timeconsum-
ing to make that kind of kabob.”
: Customers attest to the Wood-
en Ronst's Heart-heolthincss,
Chandrakant Pujora of West
Bloomfield Township ordered
the vegetarian shish kabob. “All
the vegetables are cooked with-
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out any oil or grease,” he said.
“And it's nat too epicy.” He pro-
d his dish "

host:

mmmm

Send items to bo considered for publicatlon to: Heely Ivyzrmlk. Observar & Eccen
tric Newspepsrs, 36.251 Schoolcioft, Livonia 48150, or by fax {313)593-721D.

Menu spociais

Wooden Roast
owner Cyrus
Haririan in
the restaurant
decorated with
poems of
Omar
Khayam
embossed on
copper

STAN 11070 BY L1LL PRESLER

His friend, Hadi Piraka of
Farmington Hills, waa dining on
cggplant and rice. While he also
anid the food was “cxcellent,” it
ia the restaurant’a atmosphere
that keeps him coming back once
or twice a week. “The owner is
very courteous, very generous
with his guests. He gives you
more than you order, Not just
me, other people. I fecl like I'm
home.”

There's very little not to like
about the Wooden Ronat. It'a
small, It's intimate. And ita
owner treats his customera like
personal gucats. Very soon the
menu will be expanded to
includo several additional fish,
beef and chicken entreea, Hariri-
an also plans to internationnlize
his kitchen by adding some Ger-
man dishes.

No matter what changes the
menu may undergo, dining at
the Wooden Togst always will

Woodon Roast
el 148 Mary
1200 N

Sundoy, Closed Monday.

ground music.

pltas), bovorage: $3.95.

Ct. In Northvllle (810) 347-

= Hours: 11 o.m, to 9 p.m. Tucsday through Thursday, 11
a.m. to 10 p.m. Friday ond Saturday and 10 a.m. to 8 p.m.

« Docor: Light, alry, undorstated, Meolodic Perglan back-

« Monu: Perslan-style appetizers, soup, salads, kabobs (fll-
tet mignon, chicken and vogetable).

« Cost: $1.50 to $12.95. (Most ontrees $5,85 to $10,95.)
Lunch special: Soup, sandwich {|ncjuding burgers and__ |

* Rosorvations: Recommonded on wookends.
= Crodlt carda: All major credit cords accoptoed.

Ann Arbor Real Seatood Co.

Oyster & Beer Fest 6:30.9 p.m. Wodnosday, July 12, 341 S. Main suem. Ann
Arbor. Freah lced aysters, clams, mussels, and linguing with clom sauce. Cost
$30.95 per person, (313) 760 5800

‘

|
Riatorant di Modiesta {
Dinera can now brew thels own znurmel :omw atthe mz’o in Individus Ewopcun ‘
stylo press pots, Tha a1 2941 } te
10th anniversary on Juno 25, (B10) 3560344 ! '
Pancake Chef H

Dreoxfast “specialty” reataurant with complate lunch and dinner meay, including
butfet on weckenda, 35230 Central Cily Parkway, Wosiland, Across from Westlond
Mall. {313} 522:3337

Aloxzndar the Qreat

Tubs for two $14.95 ot the restaurant, 34733 Warren, Westlend, Mavic and Ginnsy
packeges ovailable. (313) 3285420

Dining aitresco

Batos Streat Cafo

On the Van Dusen Ternce of the Community House 230 South Bates Street, Birm-
ingham. Open 11:30-2:30 p.m. for weekdsy lunches, 5:30 p.m. Thutsdoys for light
Buppers preceding the Concens in the Pask Music series ot neighboring Shaln Parks  «
{810} 844-5832 :
Cook'n Garden Cafe -
Outdoor gnil, 225 East Maplo, Birmingham open until 10 p.m. Mondoy-Saturday and |
noon ta G p.m. Sundays, Outdoor geill meny includes steaks, chicken, rbs, tuna
stesks, whitefish end swordfish, (810) 6459595

The Money Tree

Yellow market umbrellas and wrought Jron tobles swolt at The Money Market Tree's
Eutopean style eidewatk cafe, 333 W, Font Street, Detroit. Open $1:30 am, to 3

p.m. Monday-Fniday, 59 p.m. Thursdoy Saturcay. (313) 961-2345.

Evants

Cullnary Extravagonza

Schoolcrah College, 18600 Hoggerty Road, Livonia, 2:5 p.m, Sundoy, Sept 17 in
the Waterman Center on campus. Sixty of metro Detroit’s best Jostautants will
offer tastes of gourmet foods and beverages. Tickets $40 per person; 1wo for $75.
(313) 482:4417

Festival serves up taste
of popular restaurants

Big Fish Too, Herabel's Bakery,
Picano's Stelline, and Fox &
Hounds are just a few of metro
Detroit's finest reataurants on -
the menu at Michigan TasteFest
June 30 to July 4 in Detroit’s
New Center,

‘Tho festival will feature more
than 35 Jocal and region
restaurants selling their special-
ties. Tickets for “samples™ and
“tastes” will be available at $5
for nine tickets. For more infor-
mation, call (313) 8720188,

Things will be cooking on
“restaurant row” ns cateries
compete in the Best of the Feat
— recognizing outstanding booth”
deaign, restaurant style and
themes,

A bit of the British Isles will

require paticnce. It hae to do
with quality. “People moy have
to wait u little longer, but every-
thing is cooked to order,” Horini-
an said.

So, relux. Enjoy the ambiance.
Duak some wonderful, warm
Persion bread into o creamy di;
made with spinach, garlie, wal-

nuts and homemade yogurt.
Order a bawl of Aush, a thick
vegetable soup redolent with
cilantro, parsley, kidney beans
and Persian noodles. Sip some
delightful Persian tea. Enjoy the
subtle aromas. Anticipate your
meal.
‘The wait is well worth it.

flavor TostcFest with British
ales from Deacon Brodie's
British Pub on the lower lovel of
a double-decker bus. Coffee
Lovers ean be the first experi-
ence the new *Mocha Java Cool-
en”

Savor the cuisine of cach doy's
featured restaurant. Friday -—
Stetline, Troy’ Oxford Inn, Royal

Qnk; Fridoy nnd Suturday, Fax
& Hounds, Bloomficld Hills;
Monday, O'Leary’s Tea Room,
Detroit; nnd Tuesday, Oliverio's,
Royal Oak.

Participating restaurants
include: American Coney Clas-
pics, Arriva Italia Ristorante,
Bangkok Cuisine, Carl's Chop
House, Deacon Brodie's Tavern,
Duggan’s Irish Pub, Fishbone’s
Rhythm Kitchen Cafc, Mesquite
Creek Steakhouse, Mack Avenue |
Dincr, Mario’s, Maria's Front
Room, Natianal Coney Island,
Paye's Woodward Inn, Papn
Romane'’s, Pencock Restaurant,
Pegasus in the Fisher, Risata ot
‘The Second City, Silver Spoon,
Steve's Soul Food Restaurant,
Sunrise Sunset Snloon, Joe
Dumar's Ficldhouse, The
Almand Hut, The Original
Buscemi's, Hokkaido, Frunklin
East Restaurant, Murdick’s
Mackinac Island Fudge, Savino
Sorbet, Stroh’s Ice Cream, and
Premiere Pie.

satisfy your appetite for
food, fun and entertainment!

Join us in Dearborn as we welcome such top natlonal acts as

@ Roomful of Blues e Tho Ellis Brothers e Tom T. Hall

@ Bobby Lewis & The Crackerjack Band
o The James Wailin’ Band and e Joe's Girls at
THE 1885 DEARBORN

Sunday, July 9
Noonto 10 p.m.

Featuring tasty specla!tlcsfro Dcurborn are mstaurant.s

|
Monday, July 10 |

(Michtgan Avenue at Greenfiedd)
Call 317 854-0277 for morx Info

with your firat $10 purchase

1 a.m. to 10 p.m. Lo otere = most e aetoleoapon.
DEARBORN CIVIC CENTER | Mers ems mange n price iram 50 centa

to 84, Each ticket i3 valued at 50 cents.
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. 27331 Five Mile Rd.
(at Inkster) » 537-5600

4th OF JULY
210 :
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| FREE ENTREE
With purchase of entree of |
| equil or greater value |
|

16 3% LUNCH
% 18% DINNER
mrmrwma
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| 4 FREE Tickets |
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