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‘Mei Ling serves vegetarian dishes with Chinese flair

. BY JubITi DONER BYRNE
1 BPECIAL WRITER

Tom Lin's sauces are & rlozely-
. guarded secret.
+ . The owner of Mel Ling, a vege-
. lnrinn Chinuso restaurant that
. cpunnd in February in Weot
. Bloomfield, wanta them to atay
¢ inthe family.
;5o bofore dawn each day, hip
* brother Eric goes alone to a pri-
> vato kitchen whore he prepares
! such souces as ginger garlic,
. spicy Szochwan, black bean
¢ brown, cryatal whits, and one 8o
+ intricate it's called Moi Ling Spo-
« cial, They are then transported
5 to Mei-Ling, and Lin's two other
"7 reatourants: Szechwan Empire
in Livenia and Szechwan Empire
West in Walled Lake,
Opening Mei-l..inx {Mei ia far
. his wife, Megan, and Ling is the
i Chinese spelling of Lin) wus a
: natural outgrowth of the success
« of his two traditional Chinese
. restuurants and the Ling' own
. cating preferences. Megan is a
: vegan, which means she eats
+ only plent products. Tom is care-
. ful what he cats, but isn't that
. strict.
“In tho previous two restau-
. rants, we saw clientéle who were
. vegetarians,” Tom eays. Gn a trip
to New York, they samplod a
number of vegetarian restau-
' ronts and contacted & Chinese
. company that importa vegetari-
: an products. “We found ingredi-
: ents 50 high in protein and so
. low in fat. They are pure soybean
. with a unique favor.®
. Although somo dishen are built
. solely around vegetables, such as
1 suuleed artichoke with basil or
1 egeplant in special ginger garlic

9266711, .
Menu: Vegetarlan Chinese.

am. to 3:30p.m. "
~$6.55 to $7.55.

Mei Ling Vogetarian
Whore: 6175 Haggerty, north of Maple In West Bloomfield; (24B)
Hours: 11:30 a.m, to 9:30 p.m, Eundny -Thursdey; 11:30 a.m, to
10:30 pm. Friday & Salurdam Lunch prlcen in effect from 11:30
Cost: Dinnor entreas range from $10.! 95 1o $12.95; lunch entrous

Rassorvations: Taken for parties of five or more. All major credit
cards accepted. Carry-out and dellvery avalioble.

sauce, mwany foature vegetarian
maiuns of ham, chicken and
f.

Of the “meat” dishes West
Bloamficld residents Sandy and
Larry Altman tried, the honey
sesame vegetarian chickon was 8
universal favorite. The vegetari-
an counterpart had both tho fls-
vor and consistency of chicken.
“What they call ‘aubstitute’ was
very satisfying,” Sandy said.

Thia was confirmed by Sheila
Soko), alsp of West Bloomfield,
who stopped by the table as she
was leaving tho restaurant. “I
loved the food,” she said, "Tbo
honvy sesama was the best,”

with Asinn citrus glnzu

All entrecs como with spinach
wonton goup, rice and either Mei
Ling pancakes or vegetarian
apring roll and brown rice. Prices
are sbout $4 highor at dinner
than lunch. For examplo, the
Tofu Delight, made up of vegeta-
bles and soy protein in a black
bean snuce is $8.65 at lunch and
$10.95 at dinner...

No'orangs sherbet for this Chi-
nese restaurant. Try Tofuitt{ or
grean ten ico creams or homo-
made chorry crunch for dessert.
And if it's that orange flavor
you're craving, the mandarin
orange cake with flufly fronung

ining pieces of pi

For 5, the blini-sized
scallion pencakes were delicato
and mouth-watering, And-the
pan-fried vegetarian dumplings
were tasty. s vee

Stir-frys, with )uur chome of
vegotables and eauces, and lo
meing, one with three kinds of
mushrooms, are among the most
popular dishes, Megan reporta. A
separate menu of Mei Ling Spe-
cialp includes fish dishes such ns
basil whitefish topped with juli-
enne vegetables and halibut

WHAT'S CODKING " 5. |

and manderin oranges is deli-
cious.

Lin's heritoge is the restau-
rant business, “My family, we
bave tans of restaurants al over
the country,” he reports. He

gun 08 a youngster, cutting up
vegetables in the kitchen of a
family restaurant. in New York
City. “My rocipes are from the
upper generation. You need to
use good products and fresh vog-
etables.”:

When hia pareots rar into
hard times, they moved to Ann
Arbor where they warked *in
othar people's restaurants” for 10
years. By the time ho was a
Junior at Esstern Michigan Uni.
vorsity, he had saved up enough
monoy to open the Livenia
restaurant.

*“l acheduled all my classes
early in the morning. My cus-
tomers became friends. I have a
lot of poople's support.”

One customer bocame better
than a friend. He mot Megan o
coup]e of yoars ago when she
came in 1o eat. “This js tho first
time I date my customer,” ho
said. "When you work 6 L2 days
a week, you can't have a life. You
don't hava lota of dates when you
have rectaurants.” Their two-
weoek honeymoon to his native
Tniwan was “my first vacation in
eight years.”

Fortunately, they had his
brother, sister Michele Lin, nnd
mother Nancy Wu, who are
involved with the other two
restaurants, to take over.

Moi-Ling features contempo-
rary lighting and a blus color
scheme as the backdrop for art
objects they brought back from
Taiwan. Tables feature glass-
‘topped white clotha, many
adorned with graceful flowers
and butterflies,

Tom meticulously drew the
Interior plar. Megan did the dec-
ornting, And Megan's dad, a
huilder, helped construct it. They
will follow the same strategy
when they relocate Szechwan
Empire West to n strip mal)
planned just south of Mei-Ling,

On June 18, Megan and Tom

had their first child, a son Asher.
And as much as they already
love him, it could happen that
Tom withholda those family
recipea from his first-born.

“I wouldn't recommend owning
a restaurant,” he rays, because of
the hours involved. He hopes if
tiny Asher chooses to gu into a
family business, he'll join
Megan's dad, the builder,

BTAPY FROTO BY TOM HOFFMEYIR
Familly: Tom, Megan, and one-month-old Asher at Mei
Ling, a vegetarian Chinese restaurant. Mei is for Tom'’s
wife, Megan, and Ling is the Chinese spelling of Lin.
Megan is a vegan, which means she eats anly plant
products. Tom is careful what he eat, but isn't that
strict.

“I enjoy the atmosphere, the
decor, the whole package,” says
Dawn Ulin, a regular from
Walled Lake. A vegetarian, she
alwayn orders either the Famoun
General Tao's Chicken (“cooked
in our World Famoua Unique
House Sauce with Broccoli™) or
the honey sesnme chicken even
though she eats in or carries out
every other week.

BPECIAL WRITER

B Brothers and executive
chefs Louni Sharkas (formerly
. at Oakland Grill, Royal Ock)
; and Sam Sharkas (formerly
: Colangelo’s, Pontiac) have
~“teamed to open Napoletana
Classic Italian Take-Out and
Caturing at 6640 Drake Road,
West Bloomficld, on the coroer
of Drake & Walnut (248)788-
2600, Hours are Monday-
_Thureday 11 a.m. to 9:30 p.m,
~I‘nduy and Saturduy until 10:30
Sp.m.; Sunday noon to 8:30 p.m,
B Menu inclados soups, Anlads,
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28 . 5

‘f
SRR S
- | 172 Off Second Dinner oy
s | Wheu you purchrae anotlicr regalarly
i Il dimu- ofotpmlormaiu'vﬂ?cd Pnzcs,Speaals&Moxe
. l Mot St e AUTHIHTIC HICAN CISINS Wi s Gpm-9pm
. nnux used with any ednesda !
O Oy | Y e e"m%"}"?" AN SRMPLER
b s, Joua R | | e

b VCAY 2 3 Thunda,
AT 11:00 AM F52, B ﬁlnuwul,;m 03.79 s»‘iggﬁ\?.s
SUilNGiEs® | DINNERS 5573014 i s.:-:a:::'“' e
=0 sﬁimés FREE BAWQUETAO0M | (. e recwosinin
5.95 - LT Lo o o o e e

AMPLE LIGHTED PANKING

pastan, pizra, sandwiches,
entroos and desaerts are reason.
ably priced. Portions are sized
larger than restaurant servings
and easily serve two people.
Pastas mcl\:idma freshly-baked

moat items,

Deeserts at $3.75 per peraun
inelude Creme Brulee, Tiramisu
and Caannoli. With 24-hour
notice Creme Bruleo can be
boked in your souffle dish or

cheeae

range $7.50 to $9. Classic
round doep dish pizzas with
fresh plum tomato sauce and
cheesc are $8.50 for a 12-inch
and $12.60 for @ 16-inch. Addi-
tional toppings are 85¢ cach.
hicken, ribs, steak and shrimp

entrees served with side of.

pasta and homemade foccacia
bread range $8.60-$13.50 for

T ki for any number
desired.

B Uniqus Restaurant Cor-
poration’s restaurants (Morels,
No.VI, Northern Laken Seafoud,
Flying Fish, Portabella, *'usion
and Duet) recently introduced

¢ URC Wine Card. If you
want to remember a wine you
enjoyed while dining, the wallet-
gizo card is the perfect cheat-

sheet for handy reference. If
you like to dine with wine, you'll
find the card useful when dining
anywhere, With a short list of
aren viine purveyora on the
back, it becomes the perfect ref-
erence for retail shopping. Ask
for one the next time you dine
with URC.

@ Big Rock Chop & Brew
Hougo, 246 S. Eton, Birming-
ham (248)647-7774. 7 p.m. Tues-
day, July 20, Cuvaison Wine
Dinner with John Thacher,
Winemaker & President, $75
per person including tax & gra-
tuity . Reception and

CHOWERY, WEDOINOS, ETE.

four-course menu. Each
course pairsd with & current-
release Cuvaison wine.Limited
seating; reservations required.

® Morels, A Michigan Bistro,
30100 Telegraph, Bingham
Farms (248)642-1094 is the site
of Master Sommelicr Madeline
Triffon’s monthly “Wednesdny
Wine Bar” Upcoming dates for

THE SMASH HIT. MUSICAL
&

“The skow ks twn bocrs of .. eoederflly macky"

TIVE JALL IN TNE CARDEN
TllURSl)AY SATURDAY

wine enjoyment in an unpreten-
tious atmoaphere with the most
upbeat, unpretentious winu
expert are July 28 and Aug. 25.
Served with eight featured
wines are a couple of cold and
one hot appetizer along with
cheese, fruit and brend for $35
per person. Be advired, lust
month’s Wednesday Wine Bar
sold aut well in advance.
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ALASKAN
KING CRAB LEGS
$47.95

For # Krdtod timo ooty ‘
1% o, STEAMED ALASKAN KING CRAB LEGS,

RED SiUN POTATOES, COLE 6LAW, DRAWN BUTTER
AND FRESHLY BAXED BREAD

57216150 MILE ROALT « LAUREL FARK PLACE, LIVONIA » RESETIVATIONS (734) l“&ﬁ.

Mackinac Island’s
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PARTY PLACE

Call us now to
rosarvo YQUR

B special date!

+ Rehoarsal Dinnes ¢ Shower

+ Businass Mooting e Birthday

« Graduation » Annivessary

« Aoad Rally « Kid's Party

« Sports Banque! ¢ Holiday

1
PARTY -

T A AT I o ol

LIVONIA
33605 Plymauih Ro: Hoad
(West of Farmngton
(734) 261+ nso

DEARBORN

22148 Michigan Avenup
(Bat AT




