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Barb’s pastles ~ dellclous hear‘ty meal in a crust

onslder yoursell excused if

you think the name of

. Barb's Copper Country
Kitchon is "Barb’s Pasties”
et bccause that's
. what the home-
TAKEOUT QUY  mado (and ille-

g gal) sign out on
Middlebelt Road
in Livonia says.

Ownor Barb
Sell and _her
Lrother, Mike
Jarvey, have a
running  dis-
agreement with
the city as to
whethor they
can keep the
makeshift sign at the curb,

But there's no disagreement in
my office about the quality of
Barb's pasties.

“Rolph, you have to remark
about this crust,” excleimed
health and business reporter
Rence Skoglund. “This is a mar-
veloun crust, a glorioua, blond
crust.” (Reneeo used to write
restaurant reviews.)

Asgistant Managing Editor
Keely Wygonik thought it was
remarkable that the meat in her
pastie had no gristle.

Sales Support Supervisor
Lindu Rigdon sanid her pastie
“was like eating u bowl of hearty
vegetable soup in a flnky pastry.”

Internct Editor Emory Danicls
wan impreased that hiog pushe
cnnmxmd rutabega. “With car:

RALPH
ECHTINAYY

Phono: (734) 427-3717 |

Average lunch

Eg th's Copper Country Kitchen

Where: 16310 Middisbalt Road, Livonla. In a strlp mall on Middie-
belt at Terrence batween Five and Six Mile roads.

Open: 10 a.m. to 7 p,m. Monday through Seturday,
Monu: Beef, chicken and vegetarian pasties, vogetable beef soup,.
chlll, 1asagna, wlods, polato salad and cole slaw,

pitce: $!
Credit cards accepted: Nane Personal checks acccplod

rots and rutabaga it's a legiti-
mate pastie,” he said.

Graphic Artist Tammie Graves
soid her vegetarian postie was
“very flavorful. I definitely would
get it ogain. It's a meal in one.”
In fact, the next time Tammio
ordered, she got five vegetarian
pasties to take home for dinger.
Her mom and siater wero
impressed. And the pastics were
so big thot even Tammic's bus-
band, Al, couldn’t eat more than
one,

Mannging Editor Hugh Gal-
Iagher said his tasted fine oven
without gravy.

Publisher Suc Rogick could
only est half of hers because it
‘was 8o big.

The only complaint I've had
came from a recoptionist, who
=aid, “T know the gravy is out of

acan!
Owner Barb Sell admits the
gravy ia from a can, but evory-

thing else in made from scratch.

“Where can you eat a home-
made product for that price?”
($3.40) sho said. “And pasties are
a lot of work. Therc's only one
way to peal a carrot, a rutabaga,
an onion, and thnt’s by hund.”

As for the gravy, Barb said she
prefers ketchup anyway, “My
grandmother would turn over in
her grave if she saw gravy on a
pastie.”

The originn! Barb's Copper

Country Kitchen in Royal Oak |

has been in operation for 16
years and sella some 400 pastics
per day. The Livonia location
opened almost 2% years ogo and
sells 200 pasties per day.

Barb's brother Mike runs the
Livonia store, He keeps chicken
and beef pasties ready to go at
all times. But if you went a vege-
tarinn pastic, call an hour
beforehand so he con thaw one
cut for you.

Thera are other things on
Barb'a menu, and I wish I could

BT Picrto bY Barnay MmenaL

Perfoect pastles. Barb Sell, owner ufBarb s Copper Country Kitchen, removes pasties
from the oven at her Livonia store. -, i

tell you about them. But no one
ot my office gets anything but
the pasties.
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Ralph Echtinaw welcomes your
comments and questions about
takcout food. Call him at (734)

953.2054. Or send e-mail to
rechtinaw@oc, homecomm.net

" Prentice to infuse Star Southﬁeld eateries with local flavor

BY ALICE REE
STAFF \YRITER
ALINCOERORECOMMNET

Prentice's group was
upproached to operats the
routaumnu during the project’s
stages, but at the time,

A healthy bad timing
and peor planning were to blame
for the dccision sarlior this
month by New York-tased Ark
Restaurent Corp. to bail out of
the Star Theatre in Southficld,
closing two restaurants and
abandoning two still under con-
struction, nccording to a local
restaurateur.

“Ark made some very big mis-
takes. They are very strong in
MNew York and Lag Vegas, but
they dor't know the Detroit mar-
ket and didn't de their home-
work,” said Matt Prentice, of
nique Restaurant Corp., who
gipned a deal with the Star
Southfield multiplex to take over
and tmansye the four restau-

told the theater it had no inter-
est.

Prentice, who owna nearly a
dozen local restaurants includ-
ing Morels in Bingham Farms
and Northern Lakes Seafood in
Bloomfiold Hills, agreed to the
Star's proposal after Ark failed
to meet its obligations as owner
and operator of Voleano Grill, Z-
Dim, Fat Anthony's and
Starlight Brewery,

Through much media woaing,
but very little marketing to the
public, Volcano Grill apened in
December, fellowed by 2-Dim in
early January of this year.

But even early on, there were
problems. Staff was difficult to
attract, in part becauze of the
Jow unemployment rate, and also
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because few in the service indus-
try were looking to switch jobs
during the height of the holiday
Beason.

But Prentice said it was Ark’s
mistaken philosophy of “what
works in New York will work in
Detroit” that brought the restau-
ronts to a awift close, “Z-Dim,
with its wild screens and dim
sum, was very cool, but I knew
this would never work. It wasn't
Detroit. A friend even eaid it was
too weird for SoHo,™ he said.

Plus, peaple in this area don't
think of the theater as a restau-
rant. It's u whole mindset that
Prentice doesn't think was taken
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into consideration. Ark dld not
return calls for comment: placed
to its New York offica. . . .

But Preatico #kld the rostau.
rant group paid durly, estimat-
ing that Ark spant $14 mlllion
on the fuiled ventyre.

“It was a pretty b!g.jnuukz.'
he eaid.

Under Prentice’s management
agreement, the new venture
won't cost him anything but a lot
of hard work. He says finding
employees once all the restau-
rants ore ready to open will be
his biggest obstacle.

“I'm going to need 300 people.
That's the only thing that wor-
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rics me,” he said.

Plane are to keep Volcano
Grill's southwestern theme,
though the menu will be
retooled, according to Prentice.
But dramatic changes are in the
works for Z-Dim, he added.

*That will become Mash, a
reataurant focused on mashed
potatoes which are very popular
with Detroiters,” said Prentice.

He is also looking into ditching
the bizarre screen art and show-
ing famous comedy clips instead.

“We are going to focus on
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entertainment. We will have live
enterteinment at Voleano Grill
and comedy at Mash,” he suid.

d after construction is com-
plete, the Italian restuurant,
Cosmo's Pizza, Pasta & Brew,
will have family fun including
clowns and kid-friendly food. The
brew pub will offer a sports bur
atmospliere.

No opening dates have been
set, but Prentice hapes to have
Volcano Grill up and running
within i fuw weeks, with the rest
to follow,
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