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Get your fill at Lovmg Spoonful
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A Schoolcraft Collego gradu-
ate, Shawn Loving had his mind
set on combining his cooking
gkills with the ability to give
back to the community.

After nine years away {rom
Michigan, he has returned to do
just that. On Tuesday, Sept. 18,
Loving opened Loving Spoonful
in Farmington Hills, his fifth
reataurant venture and first in
Michigan.

Loving recruited his employces
through Schooleraft and his
other alma mator, Golightly
Vocational School in Detroit,

“Largely because I wae born
and raised on the cast side of
Detroit, I'm & big fan of cultural
progression here and a big fan of
Schoolcraft College, which is my
alma mater.”

Located in the former Copper
Creck restaurant, Loving Spoon-
ful offers celectic dishes such as
rye and pistachic-encrused
whitefish, herb and garlic pork
tenderloin and napoleon potate
tower.

Loving prides himself on keep-
ing up with adventurous ingredi-

ents,

“I can take a very light herb
and mix it with a strong fish and
have it balance. It challenges
you to be nble to (necomplish)
what the custamer needs,” snid
Loving, who lives in Wixom.

“I'm intrigued by quinoa, a
now grain that's being used a lot.
I like the fnct that guests ask me
{about) the way it is being paired
with a lamb dish. The restaurant
is involved that way.”

He takes quinoa and blends it
in lamb trilogy: grilled loin
chops, ronsted lamb sausage and
Moroccan spiced lamb patty.

In keeping with }ns goal of

" satisfac-

By the spoon-
ful: Chef
Shawn Loving
serves up the
restaurant’s
fried red
tomato appe-
tizer
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“I loved Thanksgiving and
Chrigtmas time when I could
watch my frionds and family
smile and eat and do al} those
things,” Loving said.

Schooleraft College gave him
the opportunity to study and
compete abroad. His travels
have taken him to Bangkok and
Singapore, among other places.

“As o chef, one of the most
important things is to travel and
share ideas with other chefs,”
Loving cxplained.

He honed his eraft at Chef
Keith Famie's former Royal Oak
venture, Les Auteurs, as well as
the Ponchartrain, Nino years
ago he left Michigan to work for
at Disney World in Orlando,
Fla., where he opened the Gar-
den Grill at Epcot Center's The
Land, There vegetables and
herbs are grewn hydroponicaily
(in a nutrient solution rather
than soil). He aided a cultural
tnsk force in EuroDiancy and
opened two Race Rock Cafes, ono
in Orlando and the other in Las
Vegas, Nev. His fourth restau-
rant venture is Fountainview
Espresso,

anmg hadn’t necessarily

tion, Loving prints his menus in
house, nllowing him to frequent-
ly change nvailable dishes.

“Having tasty food, not having
food that is pretentious or not
understandable-(is the goal). It's
very important that the cus-
tomers understand what they're
eating, These days, it's an honor
to have people come into your
restauront.”

Cooking has Jong been an
important part of Loving's fami-
ly. He learned to cook from his
mother, whom he considera “a
home chef,” and his father, a
dietitian at a hospital.
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d on opening a restaurant
in Michigan. While he was
searching for locations for his
new venture, metro Dotroit
mado the most sense,

“1 was trying to find a location.
We looked at Chicago, Now
York, cities with all the conven-
tions of bigger citics. There was
a lot of talk about haw this aren
could use another ‘destination®
restaurant location,” he aaid,

A building off the ninth hole of
Farmington Hills’ Copper Creek
Golf Course was a prime loca-

tion. Loving Spoonful's spacious
dining room and oversized win-
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{248) 489-8400 -
Open: 11:30 a.m. to 3;30 p.m.
and 5-10 p.m. Mondays-Thurs-
days; 11:30 a.m. to 3:30 p.m.
and 5-11 p.m. Fridays; 6-11
p.m. Saturdays; 4-9 p.m. Sun-
days., Reservations rocom-
mended
Menu:

Eclectic, with an

cooking.

Cost: Lunch: $6-$56.86 for
appetizers; $4.60-$6 salads;
$8.26-$9 sandwiches; $8.256-
$11.60 “Spooful Specinlties;”
$4-$6.76 dessorta; Dinner:
$7-$8.60 appetizors; $4.60-$6
salads; $56-86 soups .and
broths; $16-$27.60 main cours-
o8; $5.50-87 dessorts. All
major credit cards accopted.

dows overlook the course. The
airy room spills into o two-level
deck peppered with glass-top
patio tables and beige chairs,

He dubs it “a very casual din-
ing experience where the true
?Dr:gl:nsis of the restaurant is the

With the opening of Loving
Spoonful, Loving himself is
becoming a mentor. The title
*chel” almost makes him laugh.
He explained that he's humble,
and frequently learns from his
staff.

“I always second guess myself.
.. I've gone back to Schooleraft
and to have (students) call me
‘chef,’ I don't know how to take
that,” he said with a smile.

His modesty goes along with
the motto of Loving Spoonful,
which he explained.

“It's cuisinc from the henrt.
Food that's simple and tastes
very good.”

GLI NG ﬁ’r}’?ﬂ
\nu ll &

emphasis on new trends in |

TURTLE
SHOW T[MIJ“
IG30 A.M.

L300 P.M.

3:00 P.M.
TICKKT DISTRIBUTION:
Free tickets are distributed 3

15 minutes prior to show time.
Limit 4 per family,

o 1R,

“Franklin’s Mini Concert”
Non-stop excitement and fun for the whole family.

cisediant

PLUS: MINI-WORKSHOPS FOR KIDS, CREATE A MURAL
FOR NEW YORK CITY KIDS. BOOK SWAP

PARENTS FYI:

# Advice on schools @ TIps on saving for college

@ The latest educational products to
help your child excel

# Speclal mugeum programs spotlighted
® Metro Detrolt’s beat tutoring schools
& Hands-on activities & crafts @ Interactive exhibits

See the All-New 130™ Edition!

TONIGHT at 7:00 PM
mru Sun. OCT. 7

JpeLouis Arena

[ '%,:

PR I

Buy tickets at
www.ringling.com
tioketrmaster Ticket Centers including
‘Fox Theater, Harmony House and .
Marshall Fleld'’s, Arena Box Office

or call (248) 645-6666

ITYE

For Information call (313) 983-6606
Croups (313) 471-3099

TICKET PRICES:
$10.00 - $15.00 - $17.50 - $30.00 vie
(Service charges and handiing fees may apply:

NG seTvice Charge st Arena Box Office)

Avioed by

Come One Hour Early to Meet the Clowns and Animals

eme

e

o

OVER 200 EXHIBITORS... PLUS:
® Chef J. Warren docs 30-minute meals, power ing and -
desserts as seen on Good Moming Americs, Today Show
*  and NBC News
m Model rooms from Ethan Allen, East/West Futons, La-Z-Boy
ALk and Newton Fumiture
& WIR's Joe Gagnon, “The Appliance Doctor” and Dean Krauskopt, “The
Oan!cn Show"
ions on d ing and home imp!
- Treasure Chest contest with
daily prizes
® Showrcase of Distinctive Homes
Sponsored by

NOVE

li &.‘:"
XPO CENTER
=96 A NOVI RD
OCTL. 11-14, 2001
werw.beliders.org




