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i 1%Do what you love and you'll

love what you're doing™ is the
‘upfront messago from The
iClever Cooks, a Now York-stylo
orefront, neighborhood deli
«that opcned in Birmingham in
lenrly January. i

. Business partnors 33-year-old

n Colasanti, 28-year-old Jason
felten and 23-yeariold Arianne
+Simkus aro The Clevor Cooks,

*who also bill their operation as
+The Smart Foed Company.
¢ - Wall art in this 20-seat catory
stells you who tho modsls are,
~**Thera's Ben.Franklin, Albort
‘Einstein, Isnac Newton, Thomas
‘Edison, Aristotle, Plato, and
:Mona Lisa decked ‘out in her
hef's toque, On the menu, some
f theae folks cven have clover
ccialty food itema named after
em. .
+ - All three partners worked for
;Hudson’s in their food program.
+Myatic Gourmot inside tho Bev-
{crage Warchousd on Grecnfield
:rforth of 13 Mile wns Colasanti's
rat entreprencurial venture

ing talents sharply honed as o
raduate of the Culinary Inati-
ute of America in Hydo Park,
He asked Molton and
imkus to join him na partners,

- Colnsanti admits he'd been
‘looking at downtown Birming-
ham for a long time.
“A storefront deli concept is
what [ hed in mind," he said. "I
‘like tho fast-paced enorgy of a
- business lunch trade, both eat in
- and take out, coupled with walk-

by traffic. Start-up costs, con-
. verting Clara's Garden Cafe /2e
:former storefront busincss at
-this location) to The Clever
- Cooks were minimal.”

Where: 225 E. Maple,
644-9868.

caterlng. - L
Cost: $2-$5.50 for de!l ltems.

. Tho Slover Cooks
Birmingham, {248} 644-9868. Fox {248)

Opon: Mondny-smurdﬂ 1lam.to 7 p.rh. .
ilonu: New York style upscalo storefront deli, gourmet shop and

Roeservations: Not accepied.. -
Credit cands: All majors eﬁ:qpmdf

=

Simkus is o 1898 Schooleraft

s nd

branch rative

Collego Culinary grad. - belton's,
father’s family was in tho restau-
rant business and ho saya; “I've
been around it all my life. Yve
worked my way up from the
ground floor to Somerset Hud-
son’s retail food manager.” Each
exposure made me like the busi-
ness more.” -
While Colasanti and Melton

credit Simkus with tho sharpest -

pastry skills, talking about her
famous three-hour quiche, sho
saya, “I don't like to be strapped
down to pastry. The fast paco of
working with hot food is very
appealing. Beaides, Molton
makes the best carrot cake and
bar cookiea. His monster cookica
aro awesome.” .
Committed to the downtown
Birmingham community, The
Clever Cooks make free daily

agalstant, gives The Clever
Cooks high praise. *Their food is
wonderful — vory high quality
and the freshest ingredients. We
particularly like the spocialty
aandwich with smoked turkey,
pastrami, bacon, tomato and
smoked goirda on grilled basil

* foeaccia with whole grain honey

mustard mayo. It's very big and
very good.” . X
On the menu, this sandwich is
$5.60. Two others are top-sell-
crs: The Ultimate Grilled Cheese
Sandwich $3.75 'is described 09

the one-and-only evenbaked ulti- |

mate grilled chcoso sandwich
londed with three delitious
checaes: Swiss, cheddar and pro-
volono on whito bread, topped
with Dijon cream cheeso and fin-
ished with red.onion and ‘sliced
pickles. The Turkey Roll $6

deliveries to a d loca-
tion without a minimum order.
A dclivery persaon ia their only
employeo. !

As caterers, they've been dis-
covered by such corporate clients
28 Southfield’s Crimmins & For-
man Market Research, Honry

Ford and Benumont hospitals’

and Prudential Sccurities in
Birmingham.

Betsy Merriman, Prudentinl's .

[WHAT'S COOKING

ludes turkey, lottuce,
dried cranberries, provolone,
tonsted pecan mayo, eranberry-
apple chutoey, wrapped in whole
. wheat lavagsh,  * .
Merriman remarked sbout the
Cream of Reuben soup by dub-
bing it “fabulous.” Like all The
Clover Cook's made-from-seratch
soups, including a daily-chang-
ing choice of four that may
include smoked kidney bean

R . sy
Clover: Jason Melton (left to right), Arianne Simkus and Ron Colasanti are The
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Clever Cooks who also bill their operation as The Smart Food Company.

chili, roasted garlic and butter-
nut or sweet potato and crab,
thoy are served with a wedge of
double-baked bread. Or you can
order a souper clever bowl $3.25
where freahly baked bread is
carved out in the middlo and
filled with onc of the fresh soup-
of-the-day specials,

Numboer one crowd-pleasing
snlad is Michigan Salad, a great
combo of flavora including sea-
soned boneless breast of chicken,

Michigan dried cherries, candicd
walnuta and red poppers tossed
with Michigan cider vinaigrette.
“When we first opened, we did-
n't anticipate tho call for vege-
tarian soups and sandwiches,”
Simkus said. *But we've
responded with two vegotarian
{vegan) soups daily and vegotari-
an salad. Also, our carry-out

orders have been very brisk. It
soems that Birmingham busi.-

ness people like to cat at their

desk.”
‘Tablea with umbrellas forlalt;
door eating will be availabldin
warm weather. Then, soupg wil] -~
change to match tho seagoh. - =- !
If you phons duringPeak bais
neas hours, you may get frustrats
ed by the busy signal. Try [axio,
or leavo your message. OcU ol
The Clever Cooks will retiitd
your call. Right now, thoy're'suf-
fering the growing pains of suc:
cesa, ’ .

By

SOUP'S ON!
. . New restaurant 207 8, Old
- Woodward, inside Lonestar Cof-
fee Co., downtown Birmingham
(248) 642-SOUP began serving
on March 29, .

In celebration of their grand
opening, owners Jay Resett and
David Trepeck are donating all

««firofits from tho weekend of April

310 to Detroit's Capuchin Soup

itchen. .

oup’s On! features eight
ourmet soupa daily scrved in 8
aunce, 12 cunce, 16 ounce and
“Zquart sizes. Six of tho soups will
Zrotate on a daily basis, and two
‘popular mainstays will remnin
“¢n the menu everyday. Cus-
Ztomers will also bo offcred a
do variety of fresh-baked
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Pastry Chef Ewald Nottor, Satur-
day and Sunday, April 10-11 at
the Lark Restaurant. The class
and lunch will begin at 10:45
a.m. and will end after dessert is
served between 3:30 and 4 pm.

The cost is $100 per person. |

Reservations aro a must. Call
(248) 344-2197,
S7IR CRAZY CAFE

Chicago-based restaurant con-
cept specializing in frosh pan-
Asian cuisine will apen its first
Michigan restaurant Friday,
April 16 at Great Lakes Croasing

in Auburn Hills, Baldwin Road-

Exit off 175 in the Great.Lakes
Walk acction of the. Mall niear
Entry No.6~ - .

The main attraction at Stir
Crazy Cafo is a create-your-own

welect from.a widé variety of

™ "THE SMASH HIT MUSICAL
SPOOF OF THE MOVIES!

SUBER
HANCGUNS * AIFLES « AMMO « SHOTGUNS
KNIVES ¢ MILITARY SURPLUS + HUNTING &
FISHING SUPPLIES * BAFES & MUCH MOREL
 * FRIDAY I3 SXTUP DAY. CORE LARLY FOR
LR D] t

stir-fry bar.wherp guests can’

meats, ndodles, and
homemado Asian/sauces and
then interact with a wok chef to
create their own stir-fry dish,
The restaurant algo features an
oxtensive menu of fresh Asinn
inspired fare including criepy
sesame culamari with wasnbi
cocktail sauce, wok searcd tuna
sashimi, sesame caesar salad,
kung pao noodleg and Stir
* Crazy’s wonton banana dessert.
Menu prices will range from
$6.95 to §9.95 for lunch and

$7.96 to $13.96 for dinner. The-

restaurant will be open 11 a.m.
to 10 p.m. Sunday-Thursday; 11
am, to 11 p.m. Saturdoy-Sunday.
The reataurant will unofficinlly

. .opon April 9-16 with a seriea of

tast acrvings with the proceeds
going to Habitat for Humanity of
Qakland County and United Way

VIP Reception on April 13; the
. restaurant will officially open for
business on April 16. For more
information, call (248) 454-0400.

[EINSTEIN BAGEL CORP,
Through April 16 offering EZ
lunch for two for $10.40.
Includes bagel sandwich of your
choice, chips and a regular drink,
For tho stors ncarest you, cal 1-
(800)-BAGELME or visit the
Web site www.cinsteinbros.com

FIVE LAKES GRILL

Caoking Demonstration with
wine and food pairings at Five
Lakes Grill, 424 N. Maia, Mil-
ford, 9 a.m. to 1 p.m. Saturday,
April 17. Cost $110 per person
all inclugive. Chef/proprictor
Brian Poleyn will conduct o for-
.mal twn;h‘o'ur cooking demon-

of ‘Onkland Cfaunty. g o

" s CARRY OUT AVARABLE

‘Sunday
in New

248

Sunday Brunch & Jazz "
10:30 a.m. - 3 p.m.

Sou :
29244 Nonthwestam Hwy.

Mornin’
Orleans

" Fishbone's
“ invitas you to
anjoy our special
. bland of authentic
New Orleans food,
- French Quazter
atmosphare’
and lve Jazx...
Mow a Bunday
.. tradition in
Metro Detroit.

thileld
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351-2926 ) i
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tials of food and wino pairing

Edwarda. Call (248) 684-7455 for

presented General reservations/information.
Manager/Sommelier Ron
'8 ' STBAK HOUS!
3 27 Five M2s RA.
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DINNER -
Dine-In Qnly s With Coupon’
Erpies 422190+ ot Vakd ¥ Ay OPar Ot

If the whole’ X}
world is going
i- to the t
‘dogs, you
may as
well have
one of
your own.

in your

., @bgerver &
" HOMETOWN CLASSIFIEDS'

Part of Hore Town Communications Network™

- Oakland County — 248-844-1070
Wayna County — 734-691-0900

- Rochastor-Rochoster Hills — 248-852-3222

Clarkston, Lake Orlon, Oxlord — 248-475-45868

. www.00001ing.com
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