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If you're too busy to cook, try The Intelligent Chicken

'Brnmlluw

Prosswed for time to eat well?
The holideys bring this on!
Take-out often becomes & bigh-
fat, high-calorie, high cholesterc!
eolution. Unloss you discover
The Intelligent Chicken in Farm-
ington Hills,

Perhaps you remember the
name. A 1992 graduate of Michi-
gan Stete University with a
degree in Hotel & Ruuunnt

t, owner
first npened The lntelligent
Chicken in 1993 at Crosswinds
Mall, West Bloomfield, When the

The intolligent Chicken

Sunday 4-8:30 p.m.

Credit carda: All majors accepted,
porate lunches.

Where: 32431 Nor ighway, Far
Middlebeit and 14 Mile Road (248)856-4455,
Open: Monday-Fridey 11 a.m. to 8:30 p.m. Saturday urtd 3 p.m.,

Moo calry-out or dellver end dine-in restaurant featuring natural
ingredient marinated, low-{at char-brolled or sotisserle chicken plus
fresh saluds, sandwliches, side dishes, and soups.
Cost: Average $5-6 per person without soft drink,

Detalte: All h.enu carry-out. Two-item kid's menu. cmerlng and cor-

Hllls,

lhr‘en_. a popular size,” Rones

mall underwent & multi-million
dollar renovation, his lease was
bought out by the management
and be moved on to other
entrepreneurial yentures outside
the world of restaurants.
Relocation to Northwestern
Highway last month allowed
Rones to double the size of his

the lpecmlty,
dine-in seating for about 40 is

aveilable in comfortable, Light,
simple surroundings, reflecting
the essence of The Intelligent
Chicken's food items. Eat-in ger-
vice is cafeteria style with plastic
plates and flatware, in an area
well away from the carry-out
counter.

Rotisserie chicken is
ed in bouse-made barbecue
sauce, then slow roasted. Its
sumptucus natural flavors don't

a sauce, but you can have
your choice from among honey
mustard, garlic and herb, or
Dijon mus!

Qrders of rotisserie chicken
serving two or more with side
dishes and rolls are intelligently
named for the three oldest
Detroit high schools, Mumford,
Cass Tech, and Central. The
Mumford is the most popular,
“only because it serves two to

The Intelligent Chicken spe-
cializes in low-fat, great-tasting
canola oil based marinated bone-
less, akinleus char-broiled chick-
en breasts, seryed with the same
three aauces mentioned above.
‘This time, portions for two or
more are named for the three
lergest suburban high schools,
not named after their city;
Andover, Lahser, and Harrison.
For the same reason ae The
Mumford, The Andover je the
favorite.

Chef Andy Brenner also offers
salads, eandwiches, side dishes,
and two homemade soups, Mom's
Chicken Noodle and Grandma's
Mipestrone. “Mom” je Todd

nes mother Rona and jt is her
recipe with broad noodles, car-
rots, celery, pnnley. and gencr-
ous chunka of chicken.

“If you’re chickened out,
there 8 minentronef Rones

uipped.

Not on the regular menu, but
running as a special some days
is Chicken Chili without beans.
With chunky tomatoes, onions,
and plenty of pulled chicken, it’s
a twist on the standard with a
light level of spicing. Brenner
sometimes makes a batch with

, 60 88K,

If you crave a burger, the

ostrich js the intelligent chick-

WHAT'S COOKING

en's other feathered friend. Mar-
inated in a beef marinade, then
@rilled to sear in great taste, the
Big Bird Burzer, served on a
Kaiser roll, is a way to eat flavor-
ful red meat with less fat and
cholesterol.

For chickadees (the kids!), two
items jncluding a kiddie side,
soft drink or mitk, and a surprise
are available. Chicken Little
Special is a char-broited helf
chicken breast. Baked Chicken
Nuggets come with honey mus-
tard dipping sauce. Booster
chairs are available.

‘l‘he lntclligent Chicken has

to carry and sell tbe populnr
Mucky Duck Mustard, which
could, up to now, be[oundaulym

specialty grocery
Intelligent L\mch .ln o Boxis a
brainy idea for busy executives
ing tasty corporate lunches.
The Intelligent Chicken is com-
puter savvy and ready for E-
commerce on line at
www.food.com. Once logged on,
go to Detroit, then the Intelli-
gent Chicken to place an order.
Eleanor Heald is a Troy resi-
dent who writes about dining,
food and wine for the Qbserver &
Eccentric Newspapers. To leave
her a voice mail message, dial
(734) 863-2047 on a touch-fone
Pphone, mailbox 1864,

S$mart choice:

of side dishes.

Send items for ion in
What's Cooking to Kel:ly Wygo-
nik, Entertainment Editor,
Obscrver & Eccentric Newspa-
pers, 36261 Schooleraft, Livonia,
M1 48160, To fax, (734) 691.7279
or e-mail kwygonik@oe.
homecomm.net

What's Cooking includes list-
inga of new restaurants, special
dinners, menu changes, restau-
rant anniversaries and renovg-
tions.

# Millennium white wine —
If you read about the special mil-
leunium white wine Galilee

from the Galilee In
hrul in O&E's AT HOME holi-

abie for about $10 at Cloverleaf
Fine Wines, Applegate Square;
Spitzera Books & Gifts, Eleven

-Greonfield; lnd Big Ten Party
“Store, Ann Arbor. However, any
retail wine shop can order the
wine for you from the distributor
Regal Wines in Dearborn.,
" @ Millenpjum Celebration
— Friday, Dec¢. 31 at Morels,
ingham

-plue tax and gratuity, evening
‘drees & , black tie option-
:al, Call (2(8)842 1084, Ext. 3 for
rosarvations. Menu features Ahi
“Tuna , Maine Lobater
_Rovioli, Pan-seared Palmetto
Squab, slow-ronud prime ton-

~derloin nnd Cnhhut bittersweet
~chocolate

| ] Tuh of the Arts — An

6 p.m. Saturday,
Athu Hellenic Cultural Cenf.er,
88315 Joy Roed, between Wayne
_.lnd Newburgh, Westland. Tick-

the Arts”
_‘::ll If;lturo u;pplinu of S:Aog
varages from more
20 local b\g:uuu Event bene-
snd the Wntlmd Chamber of
Commerce. Bponsored by the
Qbseryer & Eccentric Newspa-
other local busineases.

throuh lkc 31, or until mr
::l The restaurant is sell-
i the “Mint Reds” in honor of

mascot, making
40 dabut in the restaucants this
mionth. Red Rebin will docate $1

of each Minj Red :'y sale to

denre. For more
vialt www.redrobin.com

re informstion,

B Ri Ciaro — Newly
opened, cozy 80-seat Italian
restaurant, 1024 Monroe St.,
south of Michigen Ave., Dear-

born. House specialty is wood-
fired, thin crust pizzes beked in
2 wood burning oven. Homemade
puostas, veal and seafood diches

also availsble, Qpen 5-11 p.m.

Monday-Saturday for dinner.

Cali (313) 274-2426 for informa-
on.

during

The “BIG 7”
Freeway Updates

Every 15 minutes
Only on 760 am @44 L1}

The “BIG 7” always in this order:

1-94
1-96
1-696
1-276
I-76

Soilfhﬁeld Freeway

"The Lodge

. fand any other pmblem areas)

’ T We lal:ln’thcmuworkautofmﬂ!cl '
i TM“BIGPMW pdakt--1dayaawe¢k,24haunaday-

aad every 15 mlmml whcn you need it the mpat
mornm ofternoon drivmmc.

The Easy &
Better Way

To Get
Traftic

'Immunltv' Appearing Wanesdav
Appearing LIVE Friday & Saturday
*Calling Marvin”

NOV\} OPEN
DJ. & DANCE FLOOR

Craise into tfr& M iternian

CARIBBEAN VACATION DOOR PRIZE,
SPONSORED BY THE HEARTS OF LIVONIA INCLUDES;
* ROUND TRIP AIRFARE,

» § DAYS AND 7 NIGHTS AT BEACHSIDE VILLAS
CARIBBEAN RESORT ON ST. MAARTEN ISLAND

Featuring

* LUXURY CRUISE SHIP THEME + 16000 par person

« STEVE KING AND THE DITTILIESAND  uotli Dec, &b
it it

L4 *PKG.r6

+ PRIME RIB DINNER §-11 (734) 427-9110

Jain ne fu- & snoe /x a //fatz'n Hillearinn Event

VHillersrinm
& Aeew yur; Eve Party '/)

BANQUETS
33550 Chavry Hill, Gardea City
LIVE BAND
¢ Bhanet 6 Bund ani * 78.00 par person
DF Entortainmens . untll Dec. 6tk
* Posusinss Bov-Piy.-4 * Limited Seating
o Poicve Rk Dinars (734) 422-4550
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