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Greet guests
with Southern
hospitality

he van is washed, oft changed,

tives checked ~ we're off to the

beautiful state of Kantucky. Qur
destination is Berea, a amall mﬂegn
town on 1-75 south of Lexington.

Berea is known as the Folk Art
Capital of the state. Nestled among
the Appalachian foothills is Berea
College, a liberal arts college whore
students receive tuition-free educa-
tion In return for working in one of
their many departmenta.

Students produce exquisite furni.
ture reproductions, woven ium, rag
rugs, brooms of all shapes and sizes,
metal work, pottery, photographic
essays of mountain people and much
more. Berea is also the home of Boone
Tavern Hotel a popular Southern inn
built in 1909, Studenta from the col-
lege'a hotel management and culinary
arts programa operate the inn. The
servers are enthusiastic and friendly.
Crisp whits table linens, sparkling
glasses and fresh flowers on tables
create an atmoaphare of Southern
hospitality at its best.

Regional flavor

The dinner menu ia prix fixe, but
you are sure to find new and different
menu offerings with regional flavor,
‘The real reason I keep going back to
Boone Tavern is their southern spoon
bread. For thosa of you who haven't
tried ~ or even heard of - apoon
bread, it is the moat elegant prepara-
tion of cornmeal in all of Southern
cooking. I find white stone-ground
cornmea) makes the beat spoon bread
and the tastieat, but the white corn-
meal found in supermarkets will olso
produce.a fine product. Spoon bread
should be moiat and saufflé-like with
the consistency of baked custard.

Spoon bread is best served through-
out your meal in a simplao atainless
stesl bowl straight from the oven ~
Jjust scoe% it out with a large spoon,
wg_:nh utter and enjoy.

e following recipea can produce n

delicious meal just in time for holiday
entertaining that show Southern hoa.
pitality at its fineat!

SPOON BREAD

1 174 cups commeal (white)

3 cups milk

1 teaspoon sugar (optional; the
recips the Tavern Hotel uses
does not Include sugar)

1 teaspoon sait

3 egds (well beaten)

2 tablespoons meited butter

1 3/4 teaspoons baking powder

Bring milk to a boil, add cornmeal
gradually and stir constantly for 10
minutea until thick,

Remove from heat - allow to cool for §
to 10 minutes. The mixture will bo very
aff,

Combine eggv, salt, baking powder
and melted butter in the bowl of a
mixor. Use whip attuchment and gradu-
ally add cornmesl until well combined,

_Beat for 16 minutes. Pour into a well-
groased, large skillst or two well-
greased baking dlshes, Bake at 376°F in
& pre-heatad oven for 30-35 minutea
until puffed and lightly browned, Serve
immediataly.

FRUT PUNCH
Juice of 3 lsmons -
Juice of 3 oranges v
11/210 2 cups of suger
1 cup crushed pincapple
1 quart chilled iced tea
1/2 cup macasching cherrios,
<chopped
1/2 cup maraschina chery julce
1/2 pint grape Julce
1 quart ginger ale
11/2 cups water
Boil the pincappls, water and sugar
- for 18 minutes, Cool, temon,
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STORY BY RENEE SKOGLUND -

nu;iszl. big blocks
of butter making
their way up the
conveyer belt
toward a huge
vat of aticky
t dough:
Such was my introduction to
Awrey Bakerios the day they were
making ¢roisaants, biscuits, Dan-
ish and chocolate cake. Mmmm,
aromas co ose cave
ernous baking facilities ... like
mom's kitchen on st
“It's a precision mom's kitchen,
We're trying to define what all
moma do instineti

The croissant dough ~
glorious pounds - soon would be
layered with the butter, rolled to
ust the right thickness, cut and
trimmed to just the right shape,
nnd finally, baked to wrfecunn

ding upon the 31 '8
’s uses cither buiter or
the meticu-

L always

o smeouu e same,
“We'll end up with 32 layers,
and that'ld what m-ko crofesanta

tucki, diree-
tor of Quality assurance,

The bakery was founded'in 1910
in the Dctroit kitchen of Mrs,
Fletcher Awrey. As her reputation
grew, the company opansd a suc-
ceasion of nelghborhood baked
goods stores, supplied from the
family’s first “volume baking” facil-
ity on Tireman. Tho three Awrey
boya - Elton, Wilbur and Thomna —
often made daliveriea in a horse-
drawn wagon and later in a Model-
T truck. .

The company moved to its pre-
sent 25-acre site on Farmington

ad in Livonia In 1967, It now has

. 477 employees with nine family
rembers at the helm, A $20 million
planned over the next
two years. Acenrd!nm Curtin,
Awrey'ais the largest -own

in Michigan, probably in the
country.”

The entire operation is based on
blend of technology and taste buda.
Every product in tostad for height,
dlameter, weight, a co and,

of cauree, taste. Wol my‘-
requires aelf-discipl! I was
waren't a ton of chub-

by employees. The bakery definitely
wouldn't be a stop.on & Waight
Watcher's tour,

After cooling, the baked goods
head to a freeser aroa the site of
the North Pole, where-they're held
bafore being shipped out. "Onco its
thawed, it tastes homemade,” said
Curtin, who seldom leaves the office

an armful of|

Ir tho intoxicating smells of
ond and ite permeate the
alret Awnfu, then it's a dusting of
fiour that covers the . It takos o
1ot of ingredieats to produn the
90,000 casea of sweet stufl that's

m
company's first delivery
veh ugl.;n.a{

PHOTOS 8Y BRYAN MITCHELL

Rollln‘ in dough: ﬂbp photo) Chuck Goldsat

¢ as a load of croissant dmxh
(Above) Kim Oal‘neal uses a deft
on an Awrey's

keeps a
gets foured intoa tmuyh.
8t to smooth out the icing

Tropical Chocolate Cgake. Care to lick the spoon?

(Below) Reese Gordon loads traya of unbaked Danish.

‘Whitueki provided
the atatistics: 16 mil-
lion pounds of flour a
yoar, 8 million
pounds of sugar a
year, sand 700

nds of butter an
our., That's right,
an hour!

From crolu;nt;.
our entourage head.
ed to the Danish
dapurtmaut. where
the dough is fun-
neled into & cone-
shaped twister, pro-
clalon cut by a culi-
nary guillotine and plopped into a
wdéll-greanad pan. After they're
baked, the Danish are plucked up, a
daun at a time, by a robotic arm
and sent on their way to be

leo your plck - rnpbsrry,

ple, strawberry or cheese.
tucki prefers strawberry, while
Curtin loves the cheess, but
em oyu Darryl Junlor, whn Inldn
oads trays of Am all day,

doeln t llh Danish a
“I don't eat lwaetu. That's not

W . Ttruck pulls out of I romember thet
ﬂ) and dbur; 1 Awrey's first “volume
in front of one the | baking” facility on Tire-

i
]
orse-drawn |

" Sweet delivery: A Model-

men Street in

bad, ix {t?* he asked.

“When I look at
tho fat catories in
our Danizsh Grande,
it -top- me in my
tracks,” uid Curﬁn,
uh:hlnx

As if nn{chlnx
could top croissants
and Danish, our next
stop was the cakes,
A xillion layers of
Awroy's Tropical
Chocolate ake

paxsed before me on
a winding conveyer
belt. Employees in
white suita and hair nets put the
layers together, first alathering
them with a coconut filling, then
froating the tops and sides with
chocolats,

“It's supposed to taate like an
Almond Joy candy bar. That's what
we went after," sald Rick Krolicki,
director of research and develop-
mont.

Our last stop was the taste-test
room. Krolickl had formulated a
new chocolate cake recipe, and two

troit.

‘ragive
they ®Ht

An Awrey's memory
Mucganat Cartier, 81, of Redford Township remembers
when the Awroy's deltvery truck would come theough her
nelghborhood twice & week In the late 'S0s and earty ‘G0s.
Het chiioren wors young, and $he was & stey-at-home
mom who oiin't kndw how 10 drive & car, She counted on
lh‘mlllmlllhwblkmm!mAwm & man &t her

M ware two brothers, Rsiph and Bob, | Lnk, "wr 'd
come 10 the door with big baskets full of goodtes. |
the tunch sticks with white frosting. the cupcakes plled
high with chocolate frosting and nuts, #nd 1'd buy the Long
John coftes cake.®

The two mmnoﬂm fot Cartier come Into thair tack,
i

truck smelling 80 good. Thiy'd pul
the sheives, and 1'd say, ‘('ll take this. I'lf takse that.*
~Sornetimes, (| Okin't have enough
Charge it, They kept track In a {ittia brown book, 'd pay
hem ot 1he end of
Cortiec longs 10 step inmde that thick one more Lime,
nything

Qutiet store
For mqy metro Def.mmn :
tho holidays wouldn't be the ~ :
holidays without & stop at t.hc
Awrey Bakeries Qutlet Store.

WHERE: 12301 Farmington
Road, Livonia.

STORE HOURS: Opon 7 a.m. to
8pm. Mondayalm and 7

GREDIT CARDS: All mqjors.
excopt American Exprosa.

. The qutlet store, which
Awrey's has expanded four
times, offers thrift in prices,
not quality, There are no
returns from supermarketa,
Perhaps the idng on a Danish ]
will be missing a squiggle or E
two, but all items are fresh,

*If we don't have enough run-
ner-ups, it's front-line prod- -
ucts,” gaid John Curtin,
Awrey’s president.

Awrey's also supplios tho
outlet with producta not avail-
able in supermnrkets, When it
comes to cakes, the outlet sells
Peanut Fantaay, Raspberries
and Cream, Cherry Cordial,
Death by Chocolate, Rupbe
Nut, and Croam Cbeelo Carrot.

“We'ro kind of the tost mar--
kot,” sald Betty Jean Awrey,
vice president.

Awroy’s doean't bake ples,
but the outlet carries Grand
Traverss Ilcl, They'ro deli-
cious, said Awrey,

Bost of all, said Awrey, .
overything sells at & reduced
price, “We tako off the rent wo
pay in a supermarket.

Would you like to see the face
of a loved ono on a cake? No
problem, That's & piece of cake
at Awrey’s. Thanks to great.
mnddluxhur Kelly J ean
Awrey, the bakery now does
“Photo Cnkes.” A quarter sheet~
cake sells for $16, and a half
sheetcako solls for $26.

For more information about
the outlet store and Phota
Cahes, call (734) 532-1100 or
fax (734) 622.1453.

recently baked layers awaited ue,
The suspenso mounted as he invert-
od the layers onto the counter and
sliced off small pleces,

‘The morsels received more scruti-
ny than a glaes of Chablia at a
wins-tasting val: Good texture,
fine but dense. Not too crumbly.
Will atand up to frosting. Nice
color. Great taste.

“I'd give it a 100 percent,” said
Betty Jean Awrey, vice preaident. T
love jt."

*I'm tho quality control guy. I'd
give it & 99," said Whituckl.

“Ninety-nine percent," said
Curtin,

As for me? | knew 1 was partici-
rting in an Awrey's milestane: the

of a new recipe. I gave it a
99.9, Aftor all, I make a pretty guod
chocolate cake myself,

'd buy

| out -
money, they woukd
he waek, They wera 20 nice.”

10 have 8 Long Joha coffes cake. | wish
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