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Polish pizza recipe
wins first prize

BY SHARON DARGAY
STAPY WRITER

When Taom Lackoy of Dearborn
looks at plerogi, he sees “Polish
eggroll.”

So it's no wonder Lackey, whe
teaches math and computer sei-
ence at Lawrence Technological
lK;lrﬂvm-r;n.y in Snuthﬁold likes

He also won a $100 Shicld's
gift cortificate.

Lackoy snd other Shield's
patrons submitted recipes dur-
ing August at each restaurant
location, Hia made the cut, along
with Detroiter Darothy Demp-
ster's Sicilian pizza recipe and
Ted Miller's eggplant concoction.
Mlllor, of Shelby Township,

over
mozzarella und spicy tomato
sauce.

Call it a *smaczny” Italian

pizza pie.

“I'm of Polish background and
my wife is, too. We've grown up
with Polish food, but never on a
pizza,” said ankey. who won
first prizo for his Polish Pizza in
Shield’s Restaurant and Pizze-
ria's annual pizzn bake-off con-
test Inst week.

Shield’s restaurants in Troy,
Southfield and Dearborn wnll

d up the Mediterranean-
style toppings with tho help of
his wife, Shirley.

Dempster and Miller ench won
$26 gift certificates for becoming
finalists,

Chefs at Shicld'a Troy location
1nst week made each recipe and
served it on the restaurant’s sig-
nature crust and tomato sauce.
Judges from the brondcast and
print medin tasted the results
ond declared Lackey the winner.

*“The whole iden is that it's fun
and it's a way to get some input
from our to sce what

serve Lackey's winning
unorthedox—topping mmbmn‘
tion on its square, deep-dish piz-
zas for n limited time this
month.

they'd like on the menu,” said
Shield’s co-owner Paul Andoni,
who also manages the Troy loca-
tion.

“This is the sccond year of the
contest. Last year a Philly
cheeso steak pizza won and that
was mozzarella cheese on our
dough and our sauce, with
sautéed onions, mushrooms,
greon peppers and roast beef. 1t
actually tasted botter than it
sounds. We featured it on our
menu for mare than a weck
because the response was #o pos-
itive,” ho said,

“We thought we did our best
this year with picking the most
interesting recipes with the kiel-
hnsn, eggplant and Sicilian piz-
z08.”

Although Andoni sces pizza
trends heading toward “the
basics” and away from exotic
combinations of fruits, vegeta-
bles nnd cthnic-style meat top-
pings, the Polish-inspired ingre-
dients in Lackey's recipe takes
Shield's back to its roots,

“A couple of Polish gentlemen”
opened the restaurant in 1946 at
Davison and Shicld street in
Detroit, Andoni snid.

*Back then, we pretty much
featured pizzn and antipasto sal-

The Sunshine Boys, starring
Dick Van Patten
& Frank Gorshin

N

¥ JOIN BTORMZAND
Say cheese: Tom,and Rose Lachey of Dearborn discover that Polish toppings make
for a winning combination in a recent Sheild’s Bake-off.

ads. It was pretty much a bar,”
Andoni added.

Andoni's uncle bought the
eatery in 1973, selling it to his
nephews, Peter and Paul Andoni
in 1995, They diversified the
menu, adding niore salads, burg-
ers, pastas and ribs, ns well us a
variety of pizzas.

“We've formed a franchise and
we're looking forwnrd to grow-
ing,” Andoni said. *It certainly is
good pizze. We've won our share
of awards over the years.”

He cites “Athenian Pizza,”
with fetn cheese, mozzarella,
spinach, tomatoes and mush-
rooms, a8 the restaurant’s most
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fresh basil—that they mix
together in “other things.”

“We thought they'd go good on

parmesan, when you put the
glices in the pan, put a little
smear of grape jam on.”
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a pizza,” Ted Miller explained.

Finger a Friend.
Lock Up a Loved One.
Bust a Business Colleague. |

March ,
) of Dimes it
Jail&Bail :

Take part in March of Dimes Jail & Bail...a great time for 3 great cause: March of Dimes

efforts 1o save babics. In exchange for a small donation, you can arrange to “arrest”

someone you know. Your “jailbird™ is arrested and \\hlskcd off to one of several local
“jail sites,” and raises bail in the form of pledges to March of Dimes.
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Now through Sept. 30

Lamb Chopper, Great Ewelery and Ewe Are Here are just a few of the
shecp you will meet during The Ewe Revue. Over 45 fiberglass sheep—
all designed by Michigan artisis—are grazing the landscape of Downtown

Rochesler now through September 30ih. Pick up your complimentary

Ewe Revue Event Gulde al any Downtown Rochesier merchant. Monday, October 15 to Wednesday, October 17
MACOMB MALL

Monday, October 22 to Friday, October 26
TYNER FURNITURE IN ANN ARBOR
SOUTHFIELD TOWN CENTER | .

FISHBONES RHYTHM KITCHEN IN DETROIT | :

Honozary Chairman: Wayne County Sheriff Robert Ficano

Officlal Ewe Revue Posters featuring
over 40 of the flock are available for $10 at:
Angel Treasures, 425 Walnut
Harris Street Interlors, 255 Maln
Lytle Pharmacy, 340 Main
Rochester DDA, 308 1/2 Maln

e Schedule an arrest. Call (248) 359-1550 today
Sponsored by:
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For more Information, call the Rochester DDA
at 248/656-0060 or visit the flock at www.thcewerevue.com
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