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In Bpaln, uvon the amallest vil-
lago has at lvast one spgt whore
locnls gathor to anjoy tapaa,
drinks nnd conversation with
friends. Now, on a Inrger scale,
you can enjoy a falrly anthentic
Bpanish experlence at Holal
‘Tapos Cafo in Pontiac.

Apanish dishos are today’s “in®
food. A Spanlsh-thome reatau-
rant moans # U8, metro area s
dialed Into the world of interna-
1 tiona! fooda,

. Make no misteke, I'm talking
awbout Spunish cuisine, not Mexi-
ean, snd there's & world of diffor-

_.ORnCo,

1n mid-June, awner Nino
Cutruro transformed Baci
Abbracel in Pontiac from an Ital.
lan rustnurant, Ho snid *H(*
(Hala!) to decidedly Spanish.
The little X and Ou ctched on
gans dividors utill spoak to the
hugs and kiaaes tranalation of
bacl abbracel, but u loving touch
is OK in any languago!

Interior fuce-lifts epencd up
tho main dining room to the
bar/dance floor and produced a
female flunenco doancer in bril-
linnt red dross on the wall. Qeno
nre tho whito tablo cloths. Now
torra cottn coverod with white
butchor block, tables offer the
feoling of ensunt, o placo to gath-
or with friends, kick back and
order rounds of tapas and a cou.
plo of paellas — food to be
wharad.

Tapas originated around the

Whol

Resorvations: Acoopted.
Credit cardat All majors accepted,

Hols! Topas Cafe

: 40 W, Plkeo St., Pontinc {248) 253-1300.
Hours: 511 p.m, Tuesday-Thursday; untll midnight Friday and Satur-

oy, .

Manu: Spanish all the way from tapas (littlo dlshos of Spaln), four
types of paelln and antradas {maln couraes) propared o la brosa
{roastad), a |a planaha ((lame grllled) of & |a sal {bhaked [n salt).
Entertalnment: Thursday D) Saisa night at 9 p.m, Live Latin music
Friday and Saturday evenings at 10 p.m.

Costi Tapas $3-8; Paella $8-13; Entradas $13-17.

19th century In Andalusin, the
most-laid back rogion of Spain.
1t was a bartonder's practice to
top a shorry glass with a cover

lonos, stuffed pquid with multl-
colored peppors, onlons and
asusage in a‘light peacadorn
Bauco; _und Pincho do ‘80_10@1}10 n

(tapa) to koop tho free

Ia P geilled

of Niea, The custom progroeasad.
and today, tapne arp the rage of
Spain. They can be aa simplo as
o dish of olives, fried salted
:{‘lmurdl. j“m?.". Surl:gno or

chooso) to an olaborately pre-
pured hot seafoad dish.

Holal Tapus Cafe offers 10
tnpas frias (cold) and 10 tapas
callentos (hot), Tortilla Espanola
is ono of the colit, or more pre-
cluely, ranm-tomperaturoe tapad,
Thin tortilla a nothing like the
Moxlican, It s moro lke an
amelet with potato, oniona and
(rreen poppors, akin to an Italinn
{rittata,

Anong hot tapas, try Viclras a
Ia Plancha, grilled sea seailopa
with sallron sauce, topped with
ros mayannaire; Calamares Rol-

__VV_"PA‘I"S COOKING

boef brochatte rolled ‘in cracked
black peppor. . \

Having spont soveral wooks in
Spain and eomé daye in Valoncla
(paelln'a capital} racently, I've
grawn very fond of paclln, In
Spain, ono of the ways you know
paclla {s made ta order I8 that

1 of

]

and I paid just undor 840 U.S.
for dinnor that includod n shorry
copa for each of ua that camo

.with tapas, paella Valenciono, o

bottle of quality 8panieh rod
wine and a shared flan for
dossort.

At Holal, without the eherry,
yaull ray $10 por poraon for the

pacila, $30 for the most rea-
sonably-priced 8paniah wine ond
#4 for tho flan,

Cloae, but driving up the coat
is the wine, which at its sourco
was much cheaper. Handicap-

ing for our alrfave, your drive to

ntine for a noar-Valencin oxpe-
rienco 1a priced falrly.

Among ontruos, the most Intar-
gating s tho Doradn a la 8al, red
snappor baked in salt and served
with alioli sauce. It, too, is mado
to order and requirea a prep time
of 40 minutes. Amuse your tasto
buds with tapas whilo you wait.
On a low sodium diet? Don't
frot. Tho salt cruat is not eaten,
it's just the modlum ueed to bako
thinl tv‘ledlturmnoun-utyle fizh

tho menu req
40 to 40 minutos for ita prepara-
tion and the minimum is n two-
porson order, priced per porsen.
Thin is procizely what Holal
Tapas Cafo doos for ftx four paol-
lag: Mariscos (sunfood), Valen.
clana (chickon and pork), do Vor-
duraa (vegetablo), and Fidenu de
Marlacas (macaronl-like pasta
with soafund),

Protty close to authentic! At
one of Valercia'a atar paclla
rostaurants, my husband Ray

Intorosting Spantsh dessorts
include two unique: Arroa con
Luche, baked Spanish rico pud-
ding. If your mothor mudo bot-
ter, you'ro luckyl Loche Frita s
friod milk with vanilla and cin-
namon, sugar laced with black
raspherty saucoe,

Bohind all this authonticity is
Cutraro’a friend Chef Julin, o
native of Viga in the Galicia
rogion of northern 8pain, Chel
Julin is director of the culinary

w Hol

it
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At your gervice: Executive chef Bradley Kimelman (ieft)
and gous chef Bud Saley prepare authentic Spanish
cuisipe at the new Hola! Tapas Cafe in Pontiac.

school in Vigo, Spaln'a largest
fishing port. She created all the
rocipes and taught Hola’s
kitchon staff including oxocutive
chef Bradloy Kimelman, a 1981
OCC culinary departmont grad-
uate, who has beon executive
chef.and guneral manager at &
numbar of area restaurants
beforo Hola,

*] tavo Spanish foed,” ho said

onthuainatically, “My wifo is
from Columbin and I'vo cooked it
for hor for a decnde, Its colorful
and favorful food that Ameri-
cans are embracing.”

Nino's brothor Luigi Cutraro is
banking on this becnuse he's
opuning Sangrin, n similur Span.
ish-themo reataurant in Royal
Oak an Lafayotto at the corner of
Fourth Stroet, in o fow weoks.

: Sundl Information far considor-
" ation in What's Cooking to Koely
Wygonik, Entertainment Editor,
Qbsorver & Eccontric Nownpa.

ors, 36251 Schooferaft, Livonia,

11 4B1GO, fux (734) AD1-7279 or
wond o-mail to! kwygonik@ oo,
homecommnet
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Buokshops Habrme Bookt,
. The Diteoh lnrunte of Aty
©auts of Bon ShalwLkemed by VAGA New York, NY

.\.\ BEN SHAHN champlaned aicial junice and wado painting that
comumunlcate the shared experiences and concerns af lunnanity: His
art exprestes our Joys and sorsows, seflects hls Jowith herltage, and
celebrates the srengih of the human picit,

- Eajoy Gallery Tolke on Sundays, July 25 & Augan 14t 2
Preo with muwewn almission.
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THE DETROIT INSTITUTE OF ARTS

. 5200 Wondwand Ave,, Detroit v 313-833-7900 ¢ wwwdiaong

Rond, Southfield, Tickota $20 por
poruon, cash bar and hors d'oou-
vros monu available, Call (248)
358-3366.

Morols, A Miohigan Bistro
— 30100 Tolegraph, Binghnm
Farms (248) 042-1004 is tho site
of Maator Sommeller Madaline
Triffon's monthly “Wadnostloy
Wine Bar” Upcoming datos for
wine enjoyment {n an unpreten-

1
regularly priced |

ater velue!
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EASHION SHOW
Thanduys
Siartiog at Noon

DINNERS

Holy Day Bowks, 1932
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tious atmosphero with tho most
uphoat, unpretontioua wine
export are July 28 and Aug. 25
Sarved with eight foatured winos

aro o couplo of cold and one hot
appotizer along with chooan,
frult and brond for $38 por por-
#on.
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Goldon Mushroom — Abso-
ut Dinner Monday, Aug. 2, The
coat is $65 per porson, plus tax
and gratuity, Now summer lunch

:

Tomorrow, July 23 * 12

nnd dinnor menus, The reatau-
rant is at 18100 W, 10 Mile Road,
Southfield. Call (248) 6569-4230
for vorervations, information.

leping Beuty

Noon

Tickets at the door.

AT

wwwpatacenes com 83:

ON SALE NOW AT THE PALAGE BOX OFFICE
AND ALL smelarw,
CHARGE (24B) 645-5668.




