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ABININGTE
Restaura

Tuste of Thailand, 2765 Univer-
sity Drive, Auburn Crossing Shop-
ping Center, Aubum Hills, (810)
373-4422. Hours: Lunch, 11 am-
to 2 p.m. Monday-Friday. Dinnar,
59 p.m. Monday-Thursday; &-
9:30 p.m. Friday, Saturday. Closed
Sunday. :

By JupITH DONER BERNE
SPECIAL WRITER

-When Taste of Thatland
opened in Aubur Hills in 1990 it
was both one of the carly Thal
réstauranta in metro Detroit and
the first tenant in tho Aubum
Crossing Shopping Center.
““We'to the enchor,” laughs
Wannce Shaw, co-chef with her
sistor, Primprau Hall, and co-
owner with Primprou and hus-
band Michael Hall who is the res-
tgumnt'n manager.

“When we oponied wo were ¢no
of 8ix ta eight Thal restaurants in
the whola metro arcn,” said Hall,
ah Englishman whe lived for a
number of years in_ Theiland.
“People didn't know Thal food.”
Naw, ho counts 35 to 40 Thal rea-
taurants.

. Still, Haoll mokes it a point to
try to get around to each tablo of
customers in the roomy restau-
ront, decorated in mauves and
grays and featuring Thai prints

and celorful parasols on ita walls.
“Somo people have nover been

in & Thal restaurant. Slnce' ‘l'm a
That includes assisting the de-

cision to order a dish mild, medi-

um or hot. And, “I would say n-z‘v';, .

er ever try a curry dish if you'
never tried Thai food before,”
Hall says. "

Hall doesn’t have to worry
ahout Anne Doyle.

Doyle, a former television news-
coater and now the communica.
tiohs manager for Ford's Rear-

Wheel Vehlcle Contar, eats at the *

Aubum Hilla restaurant about
once a month. : .

“I live right in this arca,” Doylo
said. “I like that this la locally
owned. I liko to support individu-
ol businesses.” . )

“Phad Thai (That style pan
fried noodles) is my all-time fa-
vorite,” she said.

Chefs Wanneco and Primprau
prepare this traditional Thai dish
of soft rice noodles atir frind with
chicken, shrimp, ¢gg, . bean
sprouls, s sauce and topped
with ground peanuts.

Doyle also loves the gingor soup
and a chicken - stir-fry with
slivered  gingor, onion, green
onion, mushrooms, bell pepper,

ML el

nt offers aste of

e

bean sauce . 8he'll order pumui
sauce on the side of any dish, fo
occasional dipping. - « .

Doth Doyle and first timer El-
len Sachs of Wost Bloomfleld:
praised tho Yum Apple Salad,
conaisting of shredded apple,”
shrimp, chicken, cashews,
onion, toasted coconut and apices.

“The salad alons would be
worth a trip to the restaurant,”
pald Sachs, a health care profes-
slonal. . . :

Doyle, in fact, ofton plcks up a
batch of it to take to a fricnd’s
house or oven to serve at dinner
parties.

‘Chef Wannoes confldex that in
Thailand it's served with green
mangos instead of tart apples.

Sachs also enjoyed tho Phad
Thal, but tho Crispy Chili Fish
(Pia Phad Nam Prik Phan) listed
as “our customers’ [favorite"
wasn't a favorito that evening
The fishy taste overwhelmed the
spices and Michael Hall promptly
took it off Sache’ bill. | .

* She deemed the menu offorings

“gxtenalve, 8 cut sbove the aver-
ago Thai rostaurant” with four
“very ln}cret:!nx" speciala offered

Thailand’

Slidonp b

in addition to the menu items,

Threo years ago Tasto of Thai-
land added a llquor llcense and
over the past year has developed
an extensive aet of apecials sorved
during ths ovening meal.

The specials are In response to
families ke the Andersona from
Waterford who eat thoro onco &
woek and to regular patrons from
Onkland Univoraity, just up the
strest, as well as - the near
Chrysler Tech Center and ITT.

Most have been ‘the rosult of
Chef'Primprau’s annual summer
trips back to Thailand.

“Today there are hundreds of
dishes 1 never had in Thailand,”
soaya Chef Wannoo who got her cu-
linary degres from “the aCC of
Hawail” although ahe bad already
obtained a bachelor of arts in sdu-
u‘.ilun from tho University of Ha-
wail,

] married an American and §
thought at Jeast [ ahould be abla
to bake an apple ple.”” Ono coursa
led to another and she found out
sho Jiked
teaching. -

“1 always: dresmi- of Hiaviog
reauu;ant,"-_'uyn_'_Chal Wan

FEPECIAL EVENTS.

Young dancer’s

“The Nutcracker Ballet,” with
the Detroit Symphony Orchestra,
8 p.m. Thursday, Dec. 2I; 2p.m. &
8 p.m. Friday and Saturday, Dec.
22-23 gt the Fox Theatre, Detroit.

Tickets $27.50 to $17, matinees

half-price for children under 12

‘Nuts

>I.t {a- Caitlin’s dedication,” as.

and zeniors 60 and over, Call (313)
833-3700 or Tick (810}

645-6666. .
BY SANDRA DALKA-PRYSBY
BreCciaL WRITER

It's not everyone who geta to re-
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alize their dream at 14 years of
age. But not everyone works aa
hard as Caitlin Mundth has in
belping achieve her goal. .
Caitlin, a freshman at Birming-

. ham's Groves High School, s

Wednesday' Feast Buifet
Awilable for Holidsy Pertiny
from 4:30 - 8:30

Featuring:

[ ] © o PREVIEW  well as her abillty, that led to her

s doction for a turn at the Clara
dancing the major role of “Clara”  Fole, “I take up to 18 classes a
in tho Detroit Symphony Orchos- week and "1 practics, practico,

tra's production of “The Nut-
cracker.” (She is one of the danc-
crs selected to rotate in this role.)
A student et the Lascu School
of Ballet in West Bloomfield,
Caitlin has* béen dancing since
she was four. .
“However, it wasn't until [ vas
12 that 1 mado » sorious commit-
ment to dancing,” she sald. “And
now dancing s just about every-
thing. It closely follows my com-
mitment to schoo),” sald the hon-
or roll atudent. Ly =

practlce,” ahe sald “It is'bard

1 find extremely rowarding. I bope,
to pursus a caroer in danding.”
When Caitlin [s not dancing
Clara, she can be scen in the pres-
cntation at the Fozx' Theatre'ln
other roles, such as a snow maid-
en,aperentoraflower. |
“This Is my third year in *Tho
Nutcracker’ and I have been ablo
to move up' to maore demanding
roles, Howuver, nothing compares
to haw 1 feelwhen T darce*Clora:’

cooking - better than .

wotk, but ballet o something that .’

- . J1M TUDER/STAYY PHROTOORAPHER
Behind the scenes: Michael Hall with his wife Prinprau,
sister-in-law Wannee Shaw, and Grandmother Hoojou

R k in the kitchen at Taste of Thailand in Au-_

burn Hills,

who goems aomething of & philos-
ophi 1 didn't want to atill have
M e whan I was 70 years
ald. Soldid i; T have L.

“Cooking 2 about five

percent of your time. Ninoty-five
percent Is cloaning. Nobody .,
talked to us about the groass
srap,” she eald, with 8 laugh. “Wo
learned, didn’t we Michacl?”
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Ballet stars: Evelyn Cisneros & Anthony Randazzo,

‘neipal dancers from the Son Francisco Ballet, will ap-
ear in the Detroit Symphony Orchestra’s production of
Fhe Niitcracker” with dancers from Iacob Lascu and
Dance Detroit through Dec. 23, . -

’s HOUSE
. T304 Fivg e AL
{Corner of inkster} .
B3T-5800

NEW YEAR'S EVE CELEBRATION! |
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induded
Slked Loadon Brolt w, Mushmom Siuce
King Cut Prime Rib w/Au Jus .
Stufled Shiimp w/Crabmest '
Cholee Fllet Mig ‘wiSauterd M

Brotled Lobstes Tall wiDrawn Busier {$10.00 extra)
Chicken Neptune (Boned Breast filled w/Crabmeat Siufling) K
Brolled Onange Roughy Almendioe -} 4
‘Chicken wiRice Pilaf i

#o+Champagne at Midnighi

\ma et 1:00 an.
Daring to Deabls Charles & Flashback
et

NEW YEAR'S EVE

| o Y
NO-TAP PARTY
X 840 gor couple &
— an economlo New Yoar] Starts ot 9:30 p.m. ®
GREAT PRIZE MONEY ¢ CHAMPAGHE TOAST AT MIDNIGHT

PARTY FAVORS o Foel free to B.Y.0. Hors d'oeuvres

' r\snomswaumaussmmummmv J
~_CALL FOR DETAILS _ .

‘U : OPEN BOWLING EVERY FRIDAY EVENING

18

i
&m«n pard Lake R, Farmington's 810-4761880,

k dining o one of our deficious entreesl L

. Primwe Fiet Mizgnon and Lobster Tall, Prime Rib,

‘ ) Atfredo; & Bratsed -
Chicken fust to name & few. " '~ -

I Celebrate New Year's Eve With Us At
. . The American Inn g
" Enjay the music from our strolling violnlsts while your

AL
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ALt

Reservations Accepted £o
X NEW YEAR’S EVE DINNER




