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Quality makes -
Michaelene’s
Granola stand out

¢'ve all had this happen to us.

Someone brings a dish to

work or a party. It's really
good, you ask for the recipe, and try
to make it at home, You're disap-
painted though, because it doesn't
taste as good when you make it.

This is how Michaelene Hearn got

into the business of making gourmet
granola 13 years ago,

“I used to be n Lamaze inatructor,”

said Hearn. “I brought some granola
in for my studenta. [ told them it was
a nutritious alternative to chips and
cookics, and helped with morning
sicknesa, I've been making granola for
20 years.”

She gave her studenta the recipe.
“They'd say, ‘mine docsn’t tasto like
yours, could you please make it?™

The mother of four girla now rang-
ing in nge from 14 to 21, Hearn decid-
ed to give granola a try so she could
stay home with her kids. “My older
sister was one my biggest fans and
encouraged me,” she said,

Now the Clarkston-based company,
Michaelene’s Gourmet Granola, is
availablo in 18 flavors, and sold local-
ly in many specialty stores such as
Vie's, Strawberry Hill, Papa Joe's,
Westborn, Holiday Market in Royal,
Onk, Betty’s Grocery, and Shopping
Center Markota,

TWA serves it to their first class
passengers, and special ordered it for
Pope John Paul II during his last visit
to the United States. The pope had
Michaelene’s apple raisin granola for
breakfast.

Quality LT .

In 1994 sho won the award for tho
Best Honey-Containing Coreal from
The National Honey Association.

“Our emphasis is on quality,” said
Hearn. “Everyone starts small and
nspires to grow big, We really do want

* to atay amall, we don't want to mass
market. Once you do, it’s not the
samo, ‘We want to contrel our quali-

S'more Sweotnola js the company’s
newest flavor, “My daughter Eliza.
beth invented it,” she said. “She and
her friends came up with the iden a
year ago at her birthday party. I
made a special granola for them with
chocolate chips, They said, ‘maybe
you should put marshmallows and
graham crackers in it.’ I introduced it
this June at the International Fancy

Food & Confection Show in Now York .

City."

Elizabeth, 14, and her frienda
attend St. Hugo of the Hills Catholic
School in Bloomfield Hills. Michae-
lene's Granola is sold in the cafeteria,

Attention to detail, and refusal to
sottle for leas than the best, is what
mokes Michaelene's Gourmet Granola
stand out from tho rest.

“Wo use whole almonds, cashews,
and walnuts,” she said. “\Ve'ro very
particular about our ingredicnts. I |
don't use chips or piecea of fruit or
nuts. I want everything we make to

~be the best. The flavor is 80 much
richer.”

Hor Cherry-Almond Crunch Gra-
nola is made with dried Michigan
cherries. Cappuccino Crunch and
Rainforest Naturals ara other flavor-
ful choices.

Michaelenc’s Gourmuot G los aro

a mixture of golden toasted wholo
oats sparked with wildflower honoy
and brown sugar (no sugar optional)
with a selection of quality nuts, pro-
mium dried fruits and all natural fla-
varings.

Her product lino also includes Jaw-
fat, no sugar, and fancy fruit vari-
ctica.

Simply Sunny & Honey consists of
oats and sunflower sceda, swectened
lightly with honey and brown sugar.
The Original Nutty Raisin has plump
California raisins, almonds, eashews,
walnuts and sunflower secds.
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What to watch for in Taste next week:
W Lunch box cockics
1 Build n bottor beef sandwich
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Breakfast favorite: Bernadette Van Lenten’s Harvest Pancakes are a favorite with guests, especially in the fall when

apples are in season.
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Get away from it sl without
traveling far from home. Hero
oro some locol bed ond broak-
fasts to conslder. For mare Infor-
matlon wrlte to tho Michigan
Lake to Lake Bod & Braskfost
Assoclation, 18271 South Leko-
sido Rond, New Butfalo, Mich.
491417 or ook for them on tha
Internat hitp://www.leketo-

¢ lake.com, .
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By KEELY WYGONIK
BTAFF WRITER .
You can't ever be too lato for breakfast at

Willow Brook Inn Bed & Breakfast in Canton.
Located on : wooded acre, the inn filled with
Y and childhood k . £l

and making good breakfasts too, is something
the Van Lentons and other members of the
Michigan Lako to Lake Bed & Breakfast Asso-
ciation do very well., )
“Thess are people who have to get up early

isa
onsis. Guosts enjoy relaxing in the hammock,
or sitting on the swing watching ducks and
other wildlife by the brook which runs along

the back of the inn, M

*I try to pampor peoplo when they come
here,” said Bornadette Yan Lenton who oper-
ates the inn with her husband Michael. *I serve
broakfasts 5:30-10:30 a.xn.” . :

B d fondly b the anniver-
sary couple who lost track of time reminiscing
about their 26 years togoether after she brought
them coffee in the morning, and came down for
breakfast late,

“She waa logizing for i ing me,
and here I'm thinking what an honor it is to
have somaoone feel so comfortable in your
home,” aaid Van Lenton, “What could be more
important than talking about your marriage?”

Providing the setting for happy memories,

overy to put on a good breakfost, and
appeal to a variéty of tnstes,” snid Roberta
b of Amh Presa publisher of *Inn

Time for Breakfast...Again A Cookbook & Trav-
o] Guide from the Innkecpors of the Michigan
Lako to Lake Bed & Brenkfast Association,
released in June. .

A lino drawing and description of the inn pre-
cedes the more than 60 bed & breakfasts fea-
tured. Readers will got a feel for the place, and
can turn to the directory in back for more infor-
mation about Michigan Bed & Broakfasts.

“We wanted to address home cooks, and peo-
ple who want to get away,” said Spanbauer,
“These are quick and easy recipes,” Many
recipe introductions include make-ahead tips
and substitutions. | |

Van Lenten’s poputar Harvest Pancakes,
mado with wheat flour, buttermilk, grated tart
apple, and pecans, was one of tho recipes cho-
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The Arttul Lodger ~ {313) 7690653
The Urban Rot¢eot - {313) 871-8110

T Clarkston
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tocust Manor Bed & Qraakfast - (810) 471-2278

Holty
Holly Ctossing Bed & Braakfast - (820) 634-7076

M Lake Grion
Tha Indlanwood ~ (810) 6832267
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M Rochaster Hitls
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W West Bloomftald
Wren's Nozt - (810) 6248874
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The Posish House fon - {313} 480-4800

sen, They're popular with guests, and sure to
become a favorito at your house.

“I'm not a real creative cook, but I enjoy play-
ing around with, recipes,” said Van Lenton. “I'l
take a basic recipe and dress it up.”

The pancakes ware inspired by apple pan-
cakes she and her daughter enjoyed in Califor-
nia. -

Married for 29 years July 6, Bornadotte grow
up in California on the West Coast, her hus-
band in Maine on the Eaat Coast. Their three
guest room inn, which includes one suite, with
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*“Innkcopers don’t need alarm clocks,”
said cookbook auther, Laura Zohn. “They
just bake, and people wake up.”

Tho recipes are practical, eroated by
innkcepors who don't have a lot of time
to fuss,

“Imnkeepora havoe tried them over and
over,” said Zohn, *“Thoy aro busy peo-
plo. You can find the ingrodients

" low-fat breakfasts, which are hard to do,”

Ton yoars ago she was writing guide-
books in Minnesota. Her first bed and
breakfast cookbooks were the regional
“Wake Up and Smell the Coffec Scries.”

She's just introduced a now one ~
*“Innkecper’s Best,”

“Innkeopora’ Best Muffins,” and
*Innkecpers' Best Low-Fat Breakfasts,”
{$5,95, Down to Earth Publications), fea-
ture favorite recipes from bed and break-
fasts nll over the country, including
Michigan,

*I'vo been hearing more and moro from
innkecpers that thoy got roquosts for

night beforo.

sho said, “The muffin ono just seomed to
fit with bed and breakfasts. I was sur-
prised by the variety of recipes peoplo

overywhere, and you don't have to be
a professionnl chef to make them.”
Both books in the “Innkcoper’s
Beat” sorics include line drawings
and descriptions of the inna
whose recipes aro featured.
Low-fat Date Bran Muffins,
ereated by innkeeper Diano
Shield who owna The Inn at
Ludington, have a hint f
orange, and ¢an be made tho

Judy Bertram who oper-
‘ates Tho Lamplightor Bed
& Breakfast with her husband
Heinz Bertram {n Ludington shared

sent me.”
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.Books feature innkeepers’ best recipes




