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Chefs gather
to cook at
Tapawingo

ino or ten years ngo, a tradition
N started at Tapawingo, a really

great restaurant in Ellsworth, a
beautiful little town in Northern
Michigan. The event is called “The
Michigan Chef's Dinner,” and cach
year a group of chefs from around the
stato are asked to come and prepare
ane of several courses for this truly

at dinner,

For all of those years I have been
asked to participate, and for all but
one, 1 have. The one yenr I couldn’t
was the year I opened Emily’s.
Tapawingo is owned and operated by
Chef Pete Peterson who is one of our
country’s finest chefs, In recent years
“Tap” haa received mony national
awards including “Gourmet” maga-
zine. and “Zagat”

For the Inst ycars, Poto has been a
finnlist for the James Board award for
best chefin the Midwest,

The rcsulurnnt isona rollmg

Jawns nnd gardens that stops at a
pristine, calm, tiny lake. All dining
room tables have a view of this tran-
quil setting.

Tapawingoisa ren]ly romantic din-
ing haven. The food is called “Modern
American Cuisine,” and under that
umbrella thoy are able to take the
best pmduct.s available and turn
them into some of the finest dishes
available anywhere.

-Host -

Pram Acharyn {s tbo host and cellar
master. His sincere warmth and hos-
pitality will set you at ense immedi-
ately. His impressive knowledge of
the wines in his extensive cellar will
enable even the novice wino drinker
to find just the right bottle. Many of
the well traincd wait staff at
Tapawingo have been with Pete since
he opened 15 years ago. Exceutive
Chef Rich Travis has also been with
Pete for several years, Rich is one of
the many unsung heroes in our culi-
nary world, During the busy scason,
Rich has to manage & kitchen staff’
that scems to grow every year. With
the level of cuisine being what it is at
Tap, this is no easy feat. Each dish
leaves tho kitchen on impoccably
clean and perfectly garnished plates,
My hat goes off to all of you.

Fun work

This year’s dinner was held Sun-
day, June 7, and I must aay it was
ono of the beat, and moat fun ever.
Roturning chefs included Brian Pal-
cyn from Five Lakes Grill in Milford,
Tanya Fallon from Tribute in Farm-
ington Hills, Michael Turna, the only
one of us to have never missed a year,
from Cafe Edward in Midland, and
Joseph and Mary Stetson, back for
thelr sccond year from Cafe Apparell
in Bay City. Jmnlng ua fur thu first
year were Ch dt from the
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ty markets, but most of them are sold to
restaurants. He and Lisa buy the product
wholesale, and pass the savings along to

customers.
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“James has always been cager to do

pasta products.”
. Lisa

something,” said Frank Mucei, vice preai-
dent of operations. *We didn't have enough
time to set up a web site. Jamea presented
his idea, and was more than willing to help
me so we can concentrate on what we do
best, make pnntn James knows all of our
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Industrious couple: James and Lisa Fahlman of L&J Imports are the exclusive national dwtnbutors of
Mama Mucci products, They offer, more than 300 items.
roblem is just another word for chal- e t
o lenge, and sometimes finding solu- mports
b tiona to other people’s probloms can m‘h Exclusive national distributor of aver
r : 300 Moma Mucel products.
3 O B o Fablman of | FOR INFORMATION: Call (734) 3041620 or
Canton, founders of L&J Imports, the ‘?85’322306’20 ';”i"’d"“/p"“' Nst- You can
aiso visit their wob sito
o of Mama | 315/ members.sol.com/ifahimany/Index.himl.
Mueei’s products, are discovering. Thelr o-mait oddress Is Liimports @acl.com
James ia the p for Mama Products avaitable from
‘Mucei's Pasta, & Canton based buainess 2 pound packoges up to 10 and 20 pound pack-
that manufactures a variety of fresh, frozen | nge slzes (dopending on cholco of ltem). Sent
B and dry pasta products, pasta sauce, virgin . | UPS. Mastercord and Visa occepted.
i olive oil, and other product: Most of Mama
" Mueci'a to mannge prod T've known
3 A formor chof, Jnmou knows n lot about the family for nLnu years, and havo worked

rutnurunlu In fact, ho nud Llsn' met at

Lave threu girls ranging ln age from 10

months to

1 wnnted to be home to ace them grow,
and the restaurant hours were killing me,”
he said, *Frank and Vince Mucei necded

tool to market Moma
untu to

for tham for almost a year.’
d, and James is interested in now technology,
and thought the Internot would bo a great

A limited ber of

Mucei's Pasta Prod-

duated from Sienna Heights Col-
lege, but because of tho high cost of day-
care, it waan't feasible for her to work out-
side the home, after her children were
born. With L&J Imports she can focus on
her girls, and use her business skills,
“It's good for our girls growing up to sce
mom and dad working together,” said Lisa

Plymuulh Mnrketplnce. and other special-

at Vics, Westh
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Work up an appetzte for Gone Wzth the Wznd’

Southerners are known for their old-

Ritz Carlton in Dearborn and Al
Barker from The Bistro on the Boule-
vard in St, Joseph.

We are all invited to come up north
on Saturday ovening with our spousea
or a guest, for n special dinner with
great wines nt the restaurant, and
our lodging is taken care of for a cou-
plo of nighta in Charlevoix.

Usually, all of tha chefa and their
helpers show up in the kitchens by
noon Sunday to got ready for tha
always sold-out crowd of about 100
guests who will be arriving for hors
d'oeuvres by & p.m. Brian brings his
son Alex to help, and my assistant
was my pastry chef Michael Laisko-
nis.

Thoe mood is generally pretty
relaxed, but clectrified. For me,
because I have dono thia so many
times, I know what to expect, and [
am alwnyu protty woll prepared. The
now guys are usually morg.ncrvous.
There is always e good of tensing
and kiddin, ubout ca! 1
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What to wn('ch for in Tasto next week:
] Mpuu Sharo
[ ] Chu;‘ for Beer

A T S S T
LOOKING AHEAD

hioned hospitality. Margaret
Mitchell describes some of the balls
and barbecues in her famous novel,
“Gone With the Wind,” which Dnvid 0.
Selznick made into a film in 1839,

Tho film is being re-released Friday,
June 28 by New Line Cinema with
state-of-the-ort innovations that
improva the color, sound, picture quali-
ty and theatrical pmlonu\don

To celebrate tha ovent, Jania Lavin-
Gorelick and Chef Jeff' Swnder of Clas-
sic Cuisine Catering in Farmington
Hills are eatering a sold-out, by-invita-
tion-only Southern tea party and pro-

miere at the Star hifield
Theatre. The Star Theatre is one of 200
theatera nationwide to feature the
restored film. The event is being hosted

copied what they thought was sophiati-

cated and polite English socicty and

incorporated it with what they had.”
Clnsmc Cuigino Catering’s tea menu

by the Observer & Eceentric N
pers and WOMC Oldies 104.3 FM,
Tiffany Florist end the Star Southfield.
“Gono With the Wind" is four hours
long - make a day of it — and plan to
hava your own Southern style tea with
frienda afterward to discuas the movie.
“They used a lot of mint,” said Gofe-
lick. Food preaentations also incleded
pecans, maple syrup and lemons. “They
tried to be very genteel: Women didn't
appear to eat, that was proper, They

Mint Tea Sand-
wiches, Smokcd Turkey & Ham with
watercress Butter Tea Sandwiches,
Maple Pecan Scones, Bourbon Balls,
Pecan Tartlets with cinnamon cream,
Chocolate Truffle Cookies, Miniature
Lemon-Poppy Muffing, Lemon-Mint
Iced Tea and Fresh Fruit Punch.

Scarlott O'Hara, if you remember
from the movie, dida't hide her

Plensc sce APPETIE, B2

Center of attentlon: Vivien
Leigh as Scarlett O'Hara is the
center of attention at a party at
Twelve Oaks, the nearby Wilkes
Plantation in *Gone With the
Wind.”

W PICKS OF THE PACK ' |

* Moat cellar 1998 Shafor Clb-mﬁ .
Sauvignon, Napa Valley Stage Leap District
$33 tastes wonderfut now with concentrated
bleckbeiry ond casais frult, bat catisr this
bosuty for a few years and you wiit bs hand-
S0OMN fewarded]

*inof Yl value: 1095 Monulm Clhmm
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2007 Echakn Chardsmnay, Contial éom Ci
fomia §12; 1998 Hess

Alsace wines complement lighter summer foods

BYMNOR&RAYW
PECIAL WRITRRS

Alsace in castorn France, not far
from the Rhine River and the German
bordor, is a picturesque wino region.
The Wine Route winds for 76 miles
along tho castern slopes of the Vuagea
munntaink, v, hlllaid; 2
deep valley floors. It is o light-hearted
land of contrasta with ﬂownr-dncked

Naca Vetley $19.50; 1907 Glen Carou
Chardonnsy, Souh Atrica $14

# MELLOWEST MERLOT

1003 Stags’ Leap Winery Mariol $30

1 GO ITALIAN FOR YOUR NEXY BARBICUR
1996 Antinorl Badia a Passignano Chiamt
Classico $18.60.

villagea d in history. Here,
grapea ripened on sunny hillsides
make perfeet summertime wines.

In Alsace, mysterious castles over-
look the plain where paths run right
through tho vineyards. Wine taverna in
half-timbered buildings and ancient
cool collars create a poetic atmosphere

.

§ Proud tradition:
The name

§ Schiumberger
proudly marks
one of its
domaine vine-
yards in the .
Aisace region of
France.

that is sumechow magically transferred
to tha wines of the region. In this idyl-
lic setting, one finds the ancient vine-
yards, originally planted by the
Romans, and agoless traditions of
Domaines Schlumborgor,

After the French Revolution, a small

land holding was purchased by local
mil) ownor Nicolas Schlumberger,
Today, sixth-generation heirs own and
cultivate 334 acres of vineyards, spread
contiguously over four miles on the
steep flanka of tho Vosges Mountaina.
The Schlumhorsar vineyards are the
Inrpest in Alaace und one cf the larpnat
cnnhguoul Vi oynrd blocke m n’nncn

is alzo di d as
owner of the largest acreage of Alsace
grand cru vineyards.

Alsnace wines are the French excep-
tion. They are labeled by grape name
just like domestic wines. This mnkes
them easy to understand, but this is
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