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Mike Reddy and Georgoe Riley
jumped from fires to frying pans,
‘when they opened Fire Academy
Brewery & Grill in Westland.

“Both of us had numerous
amall companics in the commu-
nity,” said Riley who owns tho
recently opencd restaurant with
Reddy. *We were firefighters who
rose up through the ranks. We
were at the end of our carcer and
wondered ‘what arc we going to
do in our afterlife?’ Neither of us
hnd any restaurant business
buckground, but we like people,
and being involved in the com-
munity.”

George, who retired as assis-
tant (ire chief after 26 years of
aervice, is 2 homebrewer, and
liked the idea of opening a brow-
pub, Ho and Mike, who have
known cach other for many
years, sensed a need for a family
restaurant in the aren, and did
their homework.

In 1895 they began laying the
groundwork for what would
become Fire Academy Browery &
Grill after cetiring from the
Westland Fire Department. They
bought the building that houses
theis 1eobiurant i May of 1007
ond began venovating it.

“I have a great love for fico ser-
vice and the community,” said
Reddy who is a retired Westland
Fire Chief. “It's a nico way to be
inveolved, you meet people, it's
fun. We have a groat atmo-
sphere, something for everyone.”

Fire Academy is like being at
the station. You ean even have
dinner inside o former City of
Birmingham fire truck. “The
kids just love it,” anid Riley.
“Their eyes light up.”

Fire helmets and other memo-
rabilia fill the walls, there's a col-
arful fire rescue mural painted
by Scott Staples of Weatland, and
you can watch fire-related videos
on TVs scattered throughout.
“There's even onc of my gradua-
tion from the fire rcademy,” snid
Riley.

: With an emphasis on quality,
the menu offers overything from

Firo Academy
Brewery & Grill

‘Where: 6877 N. Weyne Road,
Waestland, (734) 5951988.
Hours: 11 a.m. to 11 p.m.
Monday-Wednesday; 11 a.m.
to midnight, Thursday-Satur-
day; noon to 11°p.m. Sunday.
Meonu: Somothing for evaryono
Including hand-crafted beers
and root beer, sandwiches,
soup, salads, steaks, baby
back rlbs, chicken, shrimp,
whiteflsh, and pasta. Chil-
dren’s menu avallable,

Cost: Ranges from $4.75 to
$5.95 for sandwiches, entrees
$7.95to $16,.50. °

Credit Cards: All majors
accepted,

Resorvatlons: Not accepted
after 5 p.m. Very busy 5-9
p.m. Friday-Saturday, expect
to walt. -

Banguots: Able to serve up to
50 buffet style, or 45 sit
down, Inside a8 vintags e
truck. Reservations recom-
mended well in advanis. Par-
tles are not scheduled an Fri-
dey snd Saturday aveningr. t

dey end Soturday &

prime rib, Now York Strip
Steaks, barbecue shrimp, pastn
dishes, and salads,

Wally Green of Canton, for-
merly chef at the Mackinaw
Brewing Co. in Traverse City,
put the menu togother. A lot of
the sido dishes are prepared
with beer brewed on the premis-
o8 such as hand sliced onion
rings 'dipped in homemade
Amber Alo beer batter and deop
fricd. Mushrooms and onions
served with steaks are also ale
grilled.

Homemade soups are offered
daily, a cheddar ale, and of
course, Fire Academy Chili. If
yau can't make up your mind try
the soup sampler.

Salads arc served with Euro-
grain bread, the Dispatcher's
Snlad - mixed greens, mandarin

RESTAURANT SPECIALS

First Class: George Riley (left) and Chef Wally Green are dedicated to providing the

open their own ‘Acaderny’

“finest handcrafted beer, highest quality food, and the friendliest service in the
world, with a really neat atmssphere” at the Fire Academy Brewery and Grill.

oranges, pecans, raspberzy chick-
en, tossed in house raspherry
vinaigrette dressing is popular
with customers.

There aro lots of burger combi-
nations to chocse from, all served
with chips and a pickle spear.
Entrees such as prime rib, baby
back ribs and chicken are served
with soup or salad, Euro-grain
bread baskot, and choice of
baked potatocs, fries or seasoned
rice. Pasta dishes are served
with choice of soup or salad and
bread basket.

“Rookies” can pick from chick-
en fingers, kid's ribs, kids fish
and grilled cheese. Thoy.can
even order a beer — Rookio Root
Beer, a hand-crafted root beer
brewed at tho Fire Academy.

Save room for a Root Beer

Float or enc of the other scrump-
tious desserts.

Tye Owsaley brews the six
hand-crafted beers that are
made and served at Fire Acade-
my. They include Axe Ale —a
blonde, light, smooth ale, Smoke-
Eater Ale — a mild-bodied beer
with a hint of clove & citrus,
Maltese Cross Beer ~ a mild
brawn beer, Chief’s Amber Ale -
a medium-bodied beer, Indian
Tank Ale - an intensely hopped
ale, fruity Wildfire Berry Beer,
and Sergeant’s Stout, a rich dark
beer. For $5 you can try o beer
sampler of all six. Fire Academy
serves six beers, and always has
o seasonal specialty beer brew-
ing, too. They have the capacity
to brew 10 different beers.

Beforo joining Fire Academy,

Owsley worked at the Stoney
Creck Brewery in Frankenmuth.
“Wo interviewed 35 people from
around the world for the job,”
said Riley. “He was heads and
shoulders above them. He brews
a quelity product.”

They'd like to host a micro-
brew contest at the Fire Acade-
my in the future, and an antigue
firc equipment show.

Reddy and Riley are still
actively involved in public ser-
vice,

Riley is a police/firc commis-
sioner for the City of Wcsthnd,

EATING OUT EN
THE SUBURBS

Just in case yqu missed it, or
lost the paper. Here arc some of
the restaurants we've recently
visited:

¥ Arriba — Where: 314 St.
Fourth St., Ann Arbor. Open: 11
a.m. to 10 p.m. Monday-Thurs-
day; 11 aum. to 11 p.m. Friday; 4-
11 p.m. Saturday; 4-9 p.m. Sun-
doy. Menu: Mexican restaurant
emphasizing authentie regional
Mexican dishes. Cost: Entrees,
$6.95.$13.95; appetizers, $4.95-
$5.75; salads, $2.95-$8.75. Reser- .
vations: For parties of six or H
more, call (734) 662-8485.Credit:
All major credit cards.

W Mountain King Chinese
Restaurant — Where: 468 0ld
Woodward, Birmingham (248)
644-2913. Hours: 11 a.m. to 9:30
p.m. Monday-Thursday; until
10:30 p.m. Friday and Saturday;
noan to 9 p.m, Sunday. Menu:
Mandarin, Szechuan and Can-
tonesc specialtics served at
lunch and dinner. Cost: Lunch
specials $5-$6. Dinner $5.50-$11.
Multi-course family dinners for
2-6 people $21-$60. Resorva-
tions: Accepted. Credit cards:
All majors accepted.  ©

M Flying Fish Tavern -
Where: 6480 Orchard Lake
Road, {corner of Maple Rond)
West Bloomficld (248) 865-8888.
Hours: 11 a.m. to 1 a.m. Mon-
day-Thureday; 11 a.m. to 2 a.m.
Friday and Saturday; 3 p.m. to
midnight Sunday. Menu: Casual
neighborhood family catery
serves comfort foads with specinl
focus on fresh catchea of the day.
Cost: Appetizers and dinner sal-
ads $4-8; sandwiches and burg-
ers $6.50-7; pastas $7-9; big
plates, specials and catch of the
day $9-15; desscrta $2-4. Reser-
wvations: For partics of six or
moare only. Credit cards: All
majors d

and a Civil Service C
er.

Mike serves on the YMCA
Board, and Mayor's Drug Task
Force.

. Restaurant Specials features
restaurant openings and renova-
tions, menu apecials, and
anniversaries. Send onnounce-
ments to: Entertainment Editor,
Obscrver & Eccentric Newspa-
nera; Ine., 36261 Schaoleraft,
Livonia, M1 48150 or fax (734)
591-7279.

ON THE MENU

. @ Chuck Mucr Restaurants
< Are offering their guests the
world's Inrgest crab legs through
April 26, The King Crab legs
heing offered at Chuck Muer
Restaurants come from Bristol
Bay where harvesting of the
King Crab ia only allowed for
two months out of the year in
order to ensure their great size.
This Alnakan delicacy is featured
in o number of entrees during
lunch and dinner including Live
Maine Lobster stuffed with crab-
meat imperial and broiled to &
golden brown, Roasted Alnskan
Halibut stuffed with crabmeat,
-topped with fresh asparogua and
«snuce Bearnaise, Cioppine - a
:San Franciaco style shellfish
:atew londed with crabmeat,
\shrimp, mussels, clams and fresh
‘fish, Corn Crepes filled with
xrabmeat and served with lob-
ster cream sauce, and Broiled
Atlantic Salmon stuffed with
Jumbo Lump Crabmeat and
amoked bacon. Chuck Muer
Restaurants include Big Fish in
Dearborn (313) 336-6360, Big
Fish Too, Clawaon (248} 5856~
9533, Gandy Dancer, Ann Arbor
(734) 768-0592, Moriwether's,
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Your Cholee —
Tangichon "8,

Southfield (248) 358-1310,
Scafood Tavern, West Bloomficld
(248) 851-2261 and Charley’s
Crab, Tray (248) 879-2060. Prices
for King Crab Legs range from
$28.95 for 16 ounces at Big Fish
to $33.95 at Charley's Crab in
Troy.

H Too Choz - 27155 Sheraton
Drive {(northwest corner of Novi

cious and healthy. Cost is $32
per person (tax and gratuity not
included), call (248) 348-6655 for
resorvations/information.
HONORS

W AAA Four-Diamond Win-
ners - Tribute Restwurant,
31425 W. 12 Mile Road, Farming-
ton Hills, and The Lork, 6430

Farmington Road, West Bloom-
field, recently enrned AAA's
Four-Diamond designation. This
is tho Lark's cight consccutive
AAA Four-Dinmond Award.

B Now role — Keith Famie,
Executive Chef of Forte Restau-
rant in Birmingham will assume
a new role as C 1t

Epoch Restaurant Group on May
1

In his new role, Famie will
work with the marketing divi-
sion of tho company where he
will support their publi.c rela-

M Wood-Ruff’s - Where: 212
‘W. Sixth St., Royal Onk, (248)
586-1519. Hours: Monday
through Saturday 4 p.m. to 2
a.m., Sundays 4-9 p.m. Menu:
Modern culinary twists on clos-
sics such as atenks, chops, duck
and seafood served in a highly
stylized, adult supper club atmo-
sphere where jozz is king of
sound. Cost: Starters $3-7.
Entrees $14-24 accompanied by
salad, starch as appropriate and
vegetable garnish. Reserva-
tions: I ded. Credit

tions efforts by his
involvement in television-related
Chef of ing an i

Road and 1-96), Novi.
Chef Greg Upshur presents a
special dinner 7 p.m. Tuesday,
April 28, a multi-courso feast,
featuring vegetarian dishes that
moke a macrobiotic diet deli-

4 THINKING OF
[ VOLUNTEERING? §
] e Detiort institute of [
§ ' Arts needs rmuseum. - 8
docents to give tours

to grade school and
high school students.

I Jaih oné of the most
dedicated volunteer B
groups in the country. 3§

“call (313) 833-9178
to Tearn more about

* the eﬁéiﬂnq X
‘_Il(ainlng program

* educatjonal
opportunities

» héing associated
with one of the
finest museums
in the country

B 7ho Datroit Institute of Arts
N 5200 Woodward Avenue
Detrail, Ml 48202
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