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Fit for

a king

Ashoka restaurant fulfills Indian couple’s dream

1Y ELEANOK HEALD
KUECIAL WiITER

With abeut £0 different lnn-
puages spoken m metro-Detroit
houscholds, we've gained the
richness of a broad spectrum of
cuisiner from this ethnic diversi-
ty,

Indinn cuisine is but one of
them. Late last December,
Reveena and Bharath Reddy
opened the newest Indian
restaurant Ashoka in Troy.
Reveena explained that Ashoka
is o king's nnme and that her
family owns three restaurants
and one hotel with this name in
her native land,

_Opening Ashoka is the fulfill-

ment of her dream in the United
States.

To open Ashuka, Bharath, an
employee of EDS at the General
Motors Tech Centor, secured a
builders Jicense. With the aid of
subcontractors, two storefronts
in the Century Placa were
remodeled nnd made into the
.attractive Ashoka with its regal,
traditional colors of burgum!y,
prold und black.

Accents of mahogany, reminis-
cent of Indinn rosewood, deepen
the richnens of ench table and
booth, upholutered in a fabric
with coordinating colors import-
“ed from Indin.

Wall art depicts a typical Indi-
-um village scene of yesteryear
‘along o border, while paintings
‘bear to the infl of

Ashoka Indian Culsins

Where: 3842 Rochester
Road (nerth of Big Beaver in
Century Piaza}, Troy. (248)
6897070, -

Open: 11 a.m.-2:30 p.m. -
Monday-Thursday, 11 a.m2:30
p.m, Gundsy, 58 p.m. Friday
and 12 a.m,-3 p.m. and 5-10:30
p.m. Ssturdoy.

Menuz: Speciaiizes in Moghu-
{at piits South and North indian
culsine.

Coot: Dishes served Thall —

2 South indian traditionat mesl
which Includes choice of
entrée, a vuoubk cury aal,
sambar, raits, rice,
dessart average uo—n. l
certe {sorved with nsan
soup) ere, in genernl $2 less.

Ressrvations: Accepted,

' Gredit carda: At majors. .

Detaks; No zicohol; no smok-
Ing; &l items take-out; snd
cstering. All dishescus -
1omized to desired spicing
fevel.

logic,” she maid. I wanted to
work with my own creation and
proudly bring the food culture of
India to this area”

She does with the aid of her
exceutive chef Pan Sing, who for
18 years worked as a chef in the
five.star restaurant at the Taj
Continental in Delhi.

Sing is ed by four other
chv.l’u one responsible for making

kinga, emphnsizing the name
‘Ashaka,
. To mannge the couple's restau-
‘ront, Keveenn resigned her job
‘08 n Daimler-Chryunler senior
systems analyst.

“I prefer people to computer

brends and cooking
in the restaurant’s two Tandoor
{cloy) ovenn.

A second chef apecinlizes in
Indian-Chinese dishes, an nspect
that mnkes Anhoka truly unique
because no other metro-Detroit
restaurant ia doing it.

Because of its proximity to
Chinn, Indianized Chinese cui-
sine in famous in India and
Ashokn aspires to make it well-
known here.

A third chef prepares sll the
appetizers and South Indian
dishes while two other chefs
have responsibility for every-
thing olse.

What is Indian cuisine? A com-
bination of subtle tastes, where
cach fragrant spice makes an
imgpact on the dish as a whole.
Blending and preparing fresh
spices daily for the various dish-
es js centuries-old and indispens-
abfe art of Indinn cuisine.

At Ashoka, this art stems from
the four corners of the country
with specialties from Mumbal,
Delhi, Chenni, Hydersbad to
street fare and home-style Ton-
doori cooking, and on to sophisti-
cated foods of Mugali.

The traditionnl buffet is served
at lunch, but with o heightened
emphasis on freshly-prepared.

Order the Tandoori Chicken, It
will be served on a sizzle platter
rather than buffet atyle. The
naon (bread) will be fresh from
the Tandoor.

If you are a pro at ordering
Indian cuisine, you will be over-
Jjoyed at the prospect of choosing
from more than 100 dishea and
10 breads, nll prepared on
premise.

If you'd like to discover the
intriguing flavors of Indian cui-
sine, here are the most popular
among appetizers: Cut Mirch, a
chilli bajji (battered, spiced and
deep fried) with chat maaala,
onijona and lemon; Vegutable
Samosa, mildly spiced with chat
masala; Chilli Chicken, shredded

By
Mouth watering: Revecna Reddy displays an Indian dish, chicken biryani, at the
Ashoka Restaurant she and her husband, Bharath, own in Troy.

boneless chicken kicked up in a
anuté of hot chilies.

The most popular South Indi-
an speciaity is Masala Dosa, a
crepe stuffed with vegetable

curTy.

In Indian cuisine, a “curry” is
any vegotuble or meat whleh is

as o

cd by bread or rice. Indian cui-
sine is vegotarinn friendly.
Among the top vegetable special-
ties are Palak Paneer, spinach

Experience ‘Mardi Gras’ in metro Detroit

h
Mardi Gras celebrations
equnte with New Orleans,
Because you can’t go, it doesn’t
mean  you can't celebrate.
Whether you live on the cast-
side of the metro-Detroit aren or
the west, wi've got you ruVL'rL'll.
£1 Michigan Culi
Wine Extravagun?

Tuesduy, March 7, Mnc & Ray’s
Restnurant, 30676 North River
Roud, Harriron Township, $85
per person. Proceeds support the

NOW EVE
TUESDAY & THURSDAY
DAVE The DJ

Formerly at Vick

Michigan Culinary Team and its
effurts to bringt home the gold at
the World Culinary Art Salon to
be held later this year in Ger-
many. Additionally, some rev-
cnue iy ellocated to the scholar-
ship fund, niding aspiring Michi-
gun chefs,

Working chefs from 22 rentau-
rants and experts from 10 arca
beverage purveyora will collnbo-
rate to dazzle your tastcbuds at
their various food stands.

RY

DINNERS
Jrom 4 p.m.

Tickets availnble by phoning
(810) 163-9660 ext. 429.

W Fat Tuesdoy Dinner at Five
Lakes Gritl, 424 North Main
Street, Milford, (248) 684-7465.
6:45 p.m. Tucaday, Murch 7, $46
per person plus tax and gratuity.

Chef/proprictor Brian Polcyn
will prepare 8 five-course dinner
with foods from traditional
Maordi Gras celebratery arcus
such as New Orleans and the
Caribbean, Sommelier Ron
Edwarda lnnu some “fat” wines

d for the wine

Wine packag at $20
per persan,

pnclmge.
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Tane-in Bob Allison‘s
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hotel on a stretch of sand that

Season rates are surprisingly

$250*

FOR 2 NIGHTS...

All packages
@ Oversized

health club, Jacurz] and sauna,
‘Thess othet pleasurescf  *
Paradise are aléo avallables
« Sailing. o Deep sen fishing.
« Colf at eight nearby |
chamy p courscs. N SRR
Gourmet dining In our awand- h‘!& Beach
winning Vi
. il A Foll vy Revers Mol
ﬂl -500-634-8001 2720 Perdido Besch Bivd
v 3
Yoserviitions or information. o..n‘. o At

You Can't Affor
To Stay Home.

‘Where the gold of the sun meets the blue of the sea stands
the Perdido Beach Resort—u full service private resort

beautiful beaches In the world. And our Spring

VERY NICE,

It's Paradise!

© Pull breakast buffet for two dally.
# Unlimited use of our heated pool, tennia nourts,
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1s one of the most

affordable.

$490*
FOR 4 NIGHTS...
Twice As NIcE.

Inctudin
Gulfview 190m with balcony.
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and home-made cheese cubes,
and Maharashtrian Style Farai
Bhnji — green beana cooked
with freshly-grated coconut.
Chicken, lamb and seafpod
dishes abound, but I suggest
heading straight for the category
Shane-E-Tandoor and try Chick-
on Tikka or Hyderabodi Kabab
roasted in the special clay ovena.
Your experience can be round-
ed out by a juice or lassi (pre-
pared with yogurt) and finished

with dessert such gs Rosamalai,
cheese dumplings in a creamy
syrup topped with piatachions, or
Kulfi, a traditidnal Indian
unburned ice cream.

Elcanor Heald s a Troy reasi-
dent who writes about dining,
food und wine fordhc Observer &
Eccentric Newspapers. To leave
her a voice mail message, diul
(734) 953-2047 on a touch-tone
phone, mailbox 1864.

BIRMINGHAM BLOOMFIELD

WINTER TERM 2000

'S AND CLASSES
REGISTERING NOW FOR
SEessioN il
MARCH 6 - APRIL 22
Aay Hatorr Mixzo Mo Poarrous Prer
Ayro Desan Miow Pawrymg Yourn Ceramcs
CatLIarAPwY Pasrits Yourm Drawing
Crnamcs Youtn JaweLny .
Crmoves Povymenr CLay Yourn Mixzo MEou
Desion PRowTaA Youtw Pamrtma
Owawma [ 2Tl 'ouTH ITOGRAPHY
Fmans AnT Taws & Touas _ YouTw Scuisturs
:t:::::—r Watercoton o ADWLT & Crnd

BIRMINGHAM BLOOMFIELD ART CENTER
1516 SouTH CRANBROOK ROAD
BIRMNGHAM, MICHIGAN 48009

(NoRTHWRST comln or 14 miLe 8 CMN.IOOK Ro.)
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(248) 644-0866

BYTHR

IIHIYIu

MBT HON
ROp
WAV W

(R
SALEN

BY ARTHUR
© MILLER

mbtheatre

Mede possible by

LEA

couranAnon
rrvu&!mwk

searing
family drama
FEB 9

THROUGH
MAR 5§

aqh’mle

o Salesmen - Ny the work that

Mﬂ*‘p B
ot Ameriah et paprighes.

com




