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LaDifference

" Hills eatery follows- in steps of New York’s kosher restaurant

BY JoN1 HuBrED
HTAYY WRITRR
Jhubred@oe.homecomm.net

! Paul Kohn wanted waa n
nico place to take hla fami.
ly to dinner,

“I am a practicing Orthodox
Jow, and 1 have no place to tnke
my wifo nnd kids to dinner,
brenkfast or lunch,” the South.
field residont snid,

Jowish dietary lawa provent
the mixing of mont and dairy,
and Orthodoxy monns atrict
ndhorenca to thoso rules, Laying
claim to the ward *“kosher”
requires kitchen supervision by
one of o council of former rabbis
to ensure cooks follow a specific
sct of standards,

In 1898, Kohn declded to help
close the canyon-esque gap he
saw in tho Detrolt area restau-
rant markot. Ho oponed his
smell shop in The Robin's Nest,
a shopping center tucked into

Avallable:
California
hosher vint-
ners like
Baron Her-
zog and
Weinstock
produce
chardonnays
and caber-
nets,

the northeast cornar of North-
wastern Highway and Orchard

mium.”
LaDIfférence’s menu, although
hat smaller because of the

Lake Road, b F
Hills and Weat Bloomflold.
Hiring hond chef John

Schmidt and managor John
Wood, Kohn nssombled a staff of
poople who he thon called
togethor for one final task.

“My ataff and I went to a very
nice restaurant, and 1 said,
‘Nobody's getting up until wo
come up with & name,' * he
recalled,

Thoy aclectod LaDifferonce,
which happened to bo the name
of Now York's firat, upscale
kosher reataurant, haused in the
Roosovelt Hotel many yoars ago,
Kohn said,

“I thought it very appropriate.
Wo were going to do very differ-
ont things than the kosher
industry in tho Midweat. We aro
priced as il we wore not kosher.
Koshor usually comes at a pre-

corr-dor from page Al ’

ing. Lighting has been moved
farthor into the aite, and two
additional fixtures were added,
though they faced only commer.
cial properties. Plana nlso
widened the sidewnlk by a foat,

The company's request to add
a sign on o third side of the
building, though it meota the
aren standards sot by city ordi-
nances, wasn't so well recelved.
Councilman Jerry Ellia felt the
lighted Walgreen's sign tradi-
tionally built inside n glass tower
in the front of each building
would announce the store's pres-
ence.

Reprosenting the company,
Chicago-based Renltor Eric
Maletsky said stores are normal.
Iy built on a square corner, The
Grand River lot has three sides
that face the road.

“It wauld be like n suit with n
pocket only on one side,” he said,
noting Walgreen’s would likely
remain ndamant. “Signnge is
probnbly one of their most impor-
tant issues ... I really don't know
how thoy would view thia”

Ellis, however, countod five
signs, including the lighted
tower, thres on the building and
a monument sign that will likely
include a lighted reader bonrd.
To address concerns over the
effect on traffic, Maletaky snid
the compony had agreed to use
only a low-koy, beige or yollow
colored light and change the
message four times an hour,
rather than have acrolling or
flashing messagos.

In addition, he said, tho com-
pany waa willing to devote b per-
cent of bonrd time to public ser-
vico messngos, at tho city's dis.
crotlon. By the time the negotin-
tions finished, Walgreen's had its
third slgn moved na closo ns pos-
sible to tho far corner of the
building's cnst side, and the city
Jind doubled the percentage of
public sorvice messnges,

The drug store will stay open
24 houra, Schafer aaid, becnuse
of bustncss from Botaford Hospi-
tal, Howevor, tho store won't be
liconsed for liquor sanles,

*Their slogan is ‘America’s
Family Drug Store,” Schafer
anid, “Thoy're trying to get away
from that.”

Shopping center

In ite finnl planning stoges, the
Walgreon's pubtic honring difs
fored o bit from the ane affecting
n neighborhood shopping center,
ovalunted to detersnine whether
it qualificd for PUD zoning. City
officinls decided it did, on anoth.
er G-0 vote, this time with Coun-
cilman Ellis abntaining. This
property {8 alse north of Grand
River, ennt and weat of Waldron
Avenue, which the developer pro-
poses to eliminate, re-routing
traffic to Avorhill.

Sovoral residents vxprossed
concerns aver the impact on sur-
younding strocts, nome of which
already experience cut-through
traffic,

Linda Sutton, who lives on
Oxford, anid she already con-
tends with a great doal of traffic
from the hospital and fecla clos.
ing Waldron_would only funnet
more into her nelghborhood, She
also worried tabout the safety of
children playing in the park, pro-
posed on the north side of the
shopping centor, which would
draw strapgers from throughout
the area.

*You bring in a nelghborhood
shopping conter of that slzo, you
don’t know whethor it's safo for
your (older) childron to play
there alone,” she said,

Sutton was also concerned
about muintenance of o six- or
cight-foot high masonry wall
Schafer said would bo bullt to
sereen the building from reaidon-
tin) areas. Carol Boyd, another
Oxford resident, said homeown-
ers haa been working with the
developer to got a3 much screen-
ing and grecnh space built into
the plan a8 possible.

*Woe're doing as much as wo
can to protect the residents,” she
said,

Boatland

Bob Blakeney, owner of the
now-closed Blnkeney's Restau-
rant, looked ncross the etreet at
tho Baatland property for years,
Prospective buyera for his build-
ing nlso lovk at that property and
wonder what's going to becomo of

it

“It's renlly, really a pleasuro to
sce o beautiful building going
into this aren,” he said, *“This
aren renlly needs something like
this.”

Economic Development Com-
mission co-chairman John Anhut
agreed, calling Boatland & *prin
in the neck.” In addition to being
n blighted property, ho snid taxes
hadn’t been collected from the
property for yeara.

“Lot’s just put the frosting on
the cake and make this project
happen,” ho said.

While officials undorstood resi-
donta’ concerns nbout what
might go into the center (dovel-
oper Schnfer waan't rondy to
mnke that announcement), as
wall as traffic lmpncu,_dlq!o who

saw tho
of potential light industrint uses
and the elimination of empty
buildings us the greater good.

“I think it's important to get
theso praperties redeveloped,”
anid cauncllman Chria McRao.

*The positives far outwoigh tho
negatives to clean it up,” council
woman Vicki Barnett said,

OMicials also voted to include
both properties in a Lrownfield
redovolopmont zone, which
allows the city's Brownfield
Redevelopment Authority to
coms up with a plan for tax cred-
{ts and, posnibly, capturo taxes to
aid the developer in defraying
conts for any, environmontal
cleanup.

.

lack of meat, chicken and shell-
fish, contains a variety of
soafood, pasta and vegetarian
sandwliches, soups and ontrees
at pricos comparabla to any fam-
Ity restaurant. The lunch menu
offers both sandwiches, ranging
in price from $4.85 to $9.85, and
ontrees, which include a fresh
ogg omelet, pasta primavera,
perch and salmon, from $8.95 to
$14.95, .

Dinner's a bit more diverso,
with Cajun, Oriental and conti-
nental appatizera to whet cus-
tomera’ appetites for dinner
entroea such as a grilled aalmon
Cacsar asalad, angel hair pasta or
Daver sole. Entreea are priced
from $12.96 to $27.95.

Dosorts, soups, sido dishos and
n children’s menu round out the
rostaurant’s offerings, all sorved
in a quict satting with olegantly
appointed tables. Kohn and
Wood agroe, customers raroly
notice the menu's limitations.

*1 think people #it down to
road the read the menu, and
they’re offored such a varioty of
things, thoy don't mias {t,” Kohn

anfd.

*They'll probably ask a ques-
tion or two before they leave,”
Wood added.

Chef Schmidt ofton makea his
wey out of tho kitchen to chat
with customors. Lured from
North Carolina when Kohn
opened LaDifference, Schmidt
said the move has made a big

difference in the way he cooks
and oats.

*The major difference (in the
kitchen) is all the supervision,”
he anid. “Food |s food, but wo
have to be law-ablding. 1t's firat
better and henithier.”

Hiring culinary students who
intend a carcer {n food prepara-
tion ensurea e high-quality prod.
uct and diverse menu, Schmidt
sajd. Cooks are glven the cre-
ative freedom to come up with
new menu items, and everything
ia mnde from scratch, even the
french frics.

*When you don't have the
opportunity to buy french fries,
you learn to make the very best,”
Schmidt said. “Theroe is no limit
to what we can do. It's exciting.
It's very exciting,”

LaDilTerence'as wait stofl alse
worka to a higher standard,
Kohn said, Training is an on-
going processa that begina the
day n waiter is hired, Moat havo
beon around at least a year,
somo an long as the restourant
has been open.

“Tho people thoy work with
and the people they work for love
thom.

“They have cuatomers who nak
for thom by name. We treat our
omployces very well.”

LaDifference is open from 11
a,m. to 2 p.m, Monday-Thura.
day, and from 6-0 p.an, Sunday
through Thuraday, Brunch ia
served from 11 a.m., to 2 p.m.
Sundaya. The restaurant ia
closed Friday and Saturday, to
observe the Sabbath.
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Preparo: John Schmidt, head chef at LaDifference, pre- .

pares food in a kosher kitchen.

s work is overseen by

@ former rabbi. His staff of assistants includes culinary -

students.

Customers who don't have the
time te dinc in can also take
their lunch or dinner back to the

office or their homes. -
For carry-out orders or reser-
vations, call (248) §32-8934.

} Keep up with the shopping scene — Read Malls & Mainstreets
| in your Sunday Farmington Observer

(Ooh-la-la. Searching for that international look?)

International & American
Designer Clearance

40%oﬁ*

a fabulous selection for women, from the names you love.
Hurry in, before Fifi gets the best bargains!

*Savings of! original pricos of selected moerchandise, as Identified by signs.
No,adjustiments made on prior purchasos, Applies 10 all stores axcopt Cloarwater,

Osproy, Fort Myers, Rochoster, East Lansing and Saginaw,

Jacobsons

Birmingham ¢ (248) 844-6000 Livonia » (734) 581-7696  Rochoater « (248} 651-6000
SHOPPING HOURS » MON-SAT 10-9 « OPEN

www.jacobsons.com

SUN AT NOON
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