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Mi Loc serves dynamic taste of

BY ELEANGR AND RAY HEALD
HPECIAL WRITERS

If you try to locate Mi Log, the
marquee sign still reads Kabe,
the formor restaurant at this
Southficld location, A window
poster sports the namo Mi Loc,
where there's new dynamism in
Korean and Japanese cuisine
created by owner Sang Candela.
Mi Loc is Korcan for “enjoy the
taste,” and diners most certainly
do that.

This is not Sang Candela’s

Ml Loc L
Where: 23043 Beoch, at
Nine Mile, Southfleld, (810)

3568-2165. o
Hours: 11 a.m. to 10:00 pm.
Monday Ihrough Thursday; 11
a.m. to 11 p.m. Friday-and
Saturday; noon 1o 8:00 p.m.
Sunday. . R
Menu highlighta: Extensive
soloctlon' of Koraan ‘and
Japanese spacialties In a casu-
al ‘satling. Sushl bar wilh 30

firat restauront. Between 1989 | made-to-order tems. Lun¢hean”
and 1992 she owned and operat- | specials 11 a.m. to 2:30 p.m.
ed Hometown Restaurant in Monday through Friday. * -

Cost: Sushl .s1.ao-s15:
appellzers $1.60-$8; Korean
dishes $8-$13; Japanese dish-

Trenton, specializing in Korean
and American dishes, After sell-
ing this restaurant, she pursued

a number of intercsts, including | ©8 $6-$19.

retniling at Hudson's. Her hus- Reaervations: Advised on
band, Michael, whom she credits W“‘Senf‘{‘- -

for ultimate t in pal non-
her projects, discouraged this smoking area. « -
position becauso every day was Handicap access: Wide

like Christmas. “I spent more | frontentry.
than I made,” she admitted. “But Credit cards: Major cards

after leaving this job, I missed accepted.
working with people and knew 1 .

mixing the wagabi with some soy
sauce in a small dish and dip-

ping the sushi in the sauce

before eating it with a small por-
tion of the ginger.

Main seating i8 in booths or at
tables. One section is equipped
with table grills and overhcad
vents far Korean Sot-Ddu-Kkung
Gui (tableside barbecue). While
number of meats and various
cuts ago available, Candela rec-
ommends Kal-Bi (morinated beef
short ribs) and Bul-Go-Gi (thinly
sliced and marinated rib eye
steak).

The Mi Loc menu is distinctly
divided between Korcan and
Japonese dishes. Candela
explains that Korean dishcs
range from spicy to spicy hot by
the inclusion of hot peppers.
Sesame seed oil ia frequently
used in cooking. Bibim Bab
(cooked vegetables, marinated
beef and fried cgg over rico with
a hot snuce) is typically Korean,
but at Mi Loc it’s raiscd to o sig-
nature dish and represents a cre-
ative use of root vegetables.
J: cuisine, on.the other

should get back into the restau-
rant business.”
Candcla's alster owns Seoul
Orientnl Market in the same
. shopping complex a8 Mi Loc.
When Kobe came up for sale,
Candela thought the site was
perfect to again enter the restau-
rant business. Her sister is the
gource of many unusual items
available at Mi Loc, such as corn
tea made from roasted corn. It
smells and tnstes exactly like
what it is and makes a nice
accompnniment to vegetable
dishen on the menu.
The center of this unpreten-
tious catery is dominated by a

Japanese-style sushi bar roplete
with comfortable stools and
lanterns for added atmosphere.
About 30 fresh and made-to-
order items are available. Among
the most popular are California
Roll made with real crab meat,
Maguro (tuna), Sake (salmon),
Tako (octopus) and Ebi (shrimp).
To guarantee freshness, a sushi
essential, Candela receives a
fresh fish order four times week-
1y. Each sushi plate is garnished
with wasabi {Japanese
horseradish) and thinly sliced
raw ginger. Candela recommends
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hand, uscs soy sauce and vine-
gova. A good example of this is
Katsu made with cither pork or
chicken with a sweet honcy-s0y
sauce and pgarnished with
supremely fresh, erisp and
crunchy vegetables. Korcan main
courscs are always accompanicd
by about eight smail mouth-
watering side dishes, including
such itoms os Radish Kimchi,
Napa (cabbage) with spices, bean
aprouts, spinach and Doragi (hot
peppera).

So great was Candela’s reputa-
tion in her Downriver eatery
that many former patrons arc
finding her and traveling to the
new Southfield location.

Taste of Korea and Japan:
Korean and Japanese dis

Confirming this was a Ford
Motor Co. engineer, Korean-born
Soon Kwon of Grosse Jsle who
brought a “table of nations” to Mi
Loc. His associates, all Ford
employees, were of English,
American, Lebanese and Indian
ancestry. They gave five thumbs
up to Haemul-Pa-Jeon, a seafood
and green onion pancake, which
is listed on the menu as a side
dish, but the gentlemen were
eating it as an appetizer. Thoy
gave the snme approval rating to
their grilled Kal-Bi and Kimehi

Pork.

A number of house wines are
available, and, with inquiry,
some other bottlings (there's no
wine list). But with their food
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LAWIENCE JL MCHLE
Restaurant owners Michael and Sang Candela serve.
hes at Mi Loc, which is Korean for “enjoy the taste.”

sized dish of raw meat for
grilling is accompanied by a dish
of lettuce, a bowl of plain rice,
soy bean paate and a lettuce and
green onion salad. The Korean
way to cat the thinly-sliced
grilled meat is to place a picce of
lettuce on your plate, top it in
order with about one tablespoon
of plain rice, one tablespoon of
soy bean paste and n dollop of
salad, then add a slice of meat,
Roll it up in the lettuce leaf nnd
go for it!

For dessert, try green tea ice
cream, savory, not sweet. It
makes a perfect ending after
you've “enjoyed the taste” at the
place named for just that cating
pleasure.

the “dinner of nations” table pre-
ferred to drink OB Beer from
Korea, OB stands for Oriental
Brewery. Beers from Japan are
Kirin, Asahi and Sapporo. Also
availablo is sake, served hot or
cald, .

Oriental grill experts are
cncouraged to cook their own
barbecued items, but novices get
able assistance from fricndly
wait staff or cven Condela her-
self, who is apron-clad for such
occasions. Chef and general
manager Kyu Man Yi stays
behind the scencs heading o
kitchen staff of four.

Besides table grilling skills,
eating the barbecued items is
also an art. Each generously-
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¢, MICHIGAN STATE FAIR
COMMUNITY ARTS OPEN

A Benefit for the "97 Michigan State
Fair Community Arts

APRIL 18-20, 1997

FINE ART SHOW AND SALE
TO BENEFIT THE MICHIGAN STATE FAIR ARTS

FRIDAY, APRIL 18, 6 PM. - 9 P.M.
(Preview Night/Invitation Only)

SATURDAY, APRIL 19 NOON - 8 P.M.
SUNDAY, APRIL 20 NOON - 5 P.M.

Artist. Exhibit Space: $100 for a 10x10 Booth
All Proceeds Donated to the Michigan State Community Arts
PEOPLE'S CHOICE AWARD ~ PUBLIC DOOR PRIZES
AN AN

FEBRUARY 1S FOR LOVER

Celebrate Valentine's Day Any Friday or
" Saturday with your Valentine.

& Deluxe Overnight Accommodations
@ Bubble Bath
@ Champagne
& Chocolate

1475 Noath Waodward Avenue « itoomficld Hills, Michigan 44304
Telephone: 810/644-1400
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Psychics — Mon., Tue., & Wed.
Bill Kahler - Mon., Tue., & Thur.
Karaoke — Thursday -
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raft & Collectible Show
BURTON MANOR'Y)

GALACTIC
GLIDER ..

27777 Schoolcraft, Livonia /
SUNDAY, FEBRUARY 23rd %

e 10 a.m. —~ 4 p.m.
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28975 Grand River Ave.
ibrtween Middiebell & % Mike
PARMINGTON HILLS

ST
. "A.gripping case study’
of Inhumanily® = Variety*

/

February 12 ~ March 9

Meadow
Brook

Far tickets call

Meadow Brook
8ox Office Th t
(810} 377-3300 0kl ?lﬂ I:‘e
Ticketmaster akland University's
1810} 645-6666  Professional Theatre
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