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ON THE CUTTING EDGE

Andretti wines
on fast track
to success

o oy

ario Andretti’s last year oo the A
auto racing circuit was 1994, ]

Call it serendipity if you like, i
it was also Joe Antonini’s last year ag N
chairman, president and CEQ of K- |
Mart Corp.

Andretti and Antonini have teamed
up, in of all places, the wine business.
In todny’s competitive wine industry,
nome recognition is a must. They've :
got that. Wine conaumers expect top g
quality every time they pull a cork. B
That’s handled. Andretti Winery is on B
the fast track to success.

As a venture capitalist, Antonini is )
currently president of JEA Enterpris- %
cs, nn investment firm which he
founded. Androtti, the famous race
car driver, is also an entrepreneur, In q
1894, Andretti i
organized a
farewell from |
auto-racing tour R
where he gave
out souvenir bot-
tles of wine. It
‘was organized

.
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Prep work: Derin Moore was recently named Executive Chef of the Golden Mushroom. He follows i in the foot-
steps of Chef Steven, Allen and Certified Master Chef Milos Cihelka.

by a leas-than-
savvy marketing Py °
il Attention to quality makes
* toniogs wide | short, after the
$20. tour, Andretti

was still inter- *
asutded In butter, ested in o wine
fish almondtne, concept, but the
chickenorveatwith | mnrkeotorg
iy lacked know-
1995 Mark West | low. Antonini to
Chardonnay $14 tho rescue. The
» 1996 von Asparen | two had met pre-
Cherdonnoy $11 vioualy through
a K-Mart promo-

3 Try with blueflah

the Mushroom Golden

By KEELY WYGONIK room downatairs. 7

Sy wires o ot arant in o Lot like giving | COLETing to customers
birth ~ there's a lot of labor involved, and [-§
not all of it easy. Coming up with a name Good food, consistency, the Golden
was dificult, After months of thought he | Mushroom is known for these things, but

Excollent food and service, no gimmicks,
+ 1995 Montinl thia is the Golden Mushroom's socrot, tho

Chardonnny

Raservo $18. tln‘“l’juc to his ;csn;Z:x;vhy thoy'vo stayed in business for visited n fricnd who operated a restaurant | thereis mors.
Boontjustthink et | o 0oatral history ‘Kcnp}hg the customer coming back. in Grand Rapids. Tho friend explained how “Our success involves more than ele-
meat for arad wine. | o o i Repeat business is the success, not looking he made his mushroom soup by adding a | gant cuisine,” said owner Reid L. Ashton.
mn“m':"'“w in his native for o fast buck,” little sherry to give it a nico golden color, | “We enaure that are our tablecloths are
Lo welll hisrmontzs Ttaly, Mario has said Cortificd Mag- ¢alling it Golden Mushroom Soup. ironed properly; our valet holds the door
with thess reds: had a lifelong The Golden Mushroom ter Chef Milos _ “That clicked for mo right thore,” said | for our guests; our hosting staff groets
+ 1995 Mouton- pnssmn for good Whers: 18100 West 10 Milo Cihelka who with Ashton. “Mushrooms never go out of style. | guesta pleasantly; our flowers are fresh;
- Road, Southiletd, tjust west N Yo e them in Ronaissance paint- | they'ro all part of the big picture.”
e wines,” Antonini Scthiows Rond) (248) 8504230, | Owner Reid L. Ash. XOU even 8¢ P
dooua $11.50 snid. “Together ows: 1 Ml’h‘;" N Fridey ton made the Mush- 1088 of food. The word ‘goldon’ adds that In a never ending search for excellonce,
* :?g‘ Jokel Merot ‘we know that Junch 11:30 a.m. to 4 p.m. and room “Golden.” touch of class. It just kind of fit for me.” Ashton recently upgraded the interior
« 1098 Estancla relianco on a innes 511 p.m. Ssturday, dianer *I always wanted Building tho Galden Mushroom's reputa- | and oxterior features of the Golden
Dua $18 famous name to only 5:30 pm. to midnight. to have & very good tion, and customer base was his next task. | Mushroom. The main dining room is now
. |1994 Mortinl Mer- | gall wino is not -wmum-umm:op.m. reataurant,” said ’Il‘hu physical layout of the buildi lent | one open space,
ot $18 enough in sy, Nov. 4, $85 per Ashton a Michigan itself to a two-restaurants-in-one concept. by deep wood patterns, New lighting
. ?.33 M':"s;::v":' today's market. ® TwortyIth Anoiversary Orer | State University Ashton turnod the upstairs into 2 fine din- helpa create a cozy atmosphere, and
gm'\’:;() ) It is our intent. - 630 p.m. Thursdoy, Nov. hotel managoment ing Yoom, and created the pub-like *Mush- | there are four now oval-shaped booths
+ 1695 Seghosio to preduce 475 pex paron. Coll (2401 350 graduate who Toom Cullax" downstairs with a monu that | along the back wall.
Omaggio $30 ~ world-class ormation/ resorvations. | orked for M and The Golden Mushroom has always
stallar foe your col- | wine * and Ford anr Co. Noxt, he needed a cl:el‘ “Milos wan the | offered catering at your homo or office,
tat To necomplish in eurpomie real estate prior to opening his  Promier chef of Detroit, the best known in | but thoy recently expanded their offer-
Toestbuyaat 820 | thig, veteran rostaurant. the Detroit area,” said Ashton. Cihelka | ings to provide food servico for tho St.
wod under: winemoker Ho chose the Golden Mushroom, former- Was working at the London Chop House in Jnlm‘n Conference Center, a part of St.
. ﬁ&?“’“ Robert “Bob™ 1y the Raacal House Dali, which was thu'mt, and not looking for a job. John's Armenian Church, 22001 North-
Chardonnoy (Aus- | Pepi was hired. closed, for its location, and didn't have a At the time, the London Chop House | western Highway, Southfield. Their ban-
trolla) 38 Pepi is well- concopt in mind. Ashton leased the build- ¥as the most pmnﬁmoun restaurant, and I | quet facilities can hold up to 750 poople.
1995 Chatesy de known for his ing and opened on Monday, July 31, 1972, had no {ntention of leaving,” said Cibelka. For more information about planning &
Cabrloc, Corbieres | winemaking It had beon a deli upstairs and banquet — . Ploase sec QUALITY, B2 T Plenso sco CUSTOMERS, B2
$10-bost French | gy s the !
ved at thip }
pcel family-owned
« 1095 Chateau Rabert Popi win-
Jullen Cabernot ery (which was
Sauvignon $9 sold to the g
* 1095 Caligway Kendall-Jackson 3
eio | Artlaans & =
Estates group a 3

fow years ago).
He io also recognized as a pionecr in
sangiovese grapegrowing and wine-

Accommodate family members, guests who don’t eat meat:

mnking as well as a doveloper of new-

ngo sauvignon blanc. He hended the
learning eurve on growing this vari-
ctal and took it from a green, too-
often grassy wine, to ono with luxuri-
oug, ripe, tropical fruit.

For a 43-ncre vineyard in Califor-
nia's Nopa Valloy, Antonini and
Andretti have a three-pronged strate-
gy to bo implemented over the next
few years, A major replanting of the
vineyard is a third complete. A 6,000-
square-foot houne on the catato will
bo d

It was a cold, snowy
evening in November
when 1 met my hus-
band to be, David
Price, at a vegetarian
restaurant in Royal
Oak. Because David
was a vegetarian, and
now in town, and I,
too, B vegetarian, I
thought that the Inn
Season’s Cafe was an

oo ——
LIVING BETTER
SERIMLY

d as a hospitality conter
with tasting room and a 42,000-case
capacity winery will be built. Current-
ly, the Andretti wines are being mado
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BEVERLY . .
appropriate choico for
PRICE a firat date.
Qur first Thankagiv-

ing as a married couplo was apent at
my in-lawa. I wes pleasantly surprised
at how many of my husband's fumily
members followed o vegetarian
lll‘cutyle My brother-in-law, two of my

LOOKING AHEAD

What to watch for in Taste next wook:
2 Uniquo ,
W Main Dish Miraclo

d's cousins, and & fow close fam-
ily frienda, who were always part of
family get-togethers, wero also vegetar-
ian. You may be wondering how did all
theao family members cotho to share
the rame food practices?

My mother-in-law, Esther Price, fre-
quently reminds our family of how she
used to support the local kosher butch-
er until her aon, (my hunbund) David
returned from a summer trip in Israel
at the nge of 16, and exclaimed, “Mom,
I'm not going to eat meat anymore
(which included poultry as well).

Tho following summer, David's
younger brother, Masty, returned from
swim camp and told the family of his
decision ta give up meat as well, Marty
simply became very aick on a pieco of
mont, and would never eat animal
producta from there on out.

David's two othor siblings eventually
guvo up red meat, but continued to oat
poultry.

S0, how docs a mom go fram watch-
ing her kids eat "Dagwood sandwiches”
{mont pllcd thick and high on a roll) to
preparing vegetarinn meals for' them?

*“We simply rendjusted,” said Esther
Prico. In eddition, two cousina who
attond most family holiday dinnera
becamo vegotarions for animal rights

reasons. Another close family friend
began pmpanng only vugeuman duhcu

after dinner. At typical ’I’hnnlmgwma .
dmnons on my side of the family, the -,
is was on turkey, and there wﬂ

for our cel

heart problems. I alau and to become

my father-in-law’s porsonnl dietitian as

he had a long-term history of diabetes

glnd desperately necded to reform his
et.

All of these special needs make our
Thanksgiving Day apread quite inter-
esting, Typical dishea include vegotari-
an chopped liver, vegetable stuffing,
moatless lrsagna, vegetablo pasta, and
many other mouth-watering, colo;
vegetable casseroles, and of course,
pumpkin pie.

At my first Thanksgiving with the
Price family I tried to locate the turkey
out of curioaity. After a long lock, 1
found it aitting by its lonesomo self
behind the other dishea on the buffet
table. The turkey looked untouched,
dried out and not very appetizing.

As I loaded my plate with all of the
wonderful vegatarian dishes, I realized
that my atomach would be vory contont

n lack of side dishes. I would usually -:
loave tho meal hungry and raid the ,:;
refrigorator when I got home. y
You may be able to identify with thln
situation — u family memboer suddenly .
has to radically change his diot for -}
health reazons, or your daughtor comq
home from college and tells you she “Z:
won't eat anything “with a face.” )
1f thia sounds familiar, you noed to !
Jearn to broak out of the mold (*but - :
this is what we've always done™), and.
be flexible to sccommodate your family
members and guesta. Hore are somo -¢
things to consider: -
8 Don't take your health for granmd;
Mnny hoalth professionals do a disser®
vico to thoir clients when they tell . -:
thom it’a OK to splurge during hali- -
daya, Visita to the emergency room arg
highest at Thankagiving, Christm

'_mew




