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the best hot soup in town

BY RENEE SKOGLUND
Brary
rakoglund@os.homocomm.not

Wo all remember those grilled
cheese and tomato soup days of
our childhood, And you know ...

- somotimes, thore’s nothing more
comforting in life than a bowl of
hot soup.

Zoup!, which made its debut in
the arca just three years ago,
recently opened s Northville
restaurant, its fourth location.

The place is busy. Let's say
there’s a lot of ladle-dipping
going on.

“Lunch is busy, but dinners
are going on strong,” seid Eric
Ersher, who owns tho chain
along with his partner, David
Elias.

“Thoy have good soup and n
good variety. It's fresh. You
always find one or two soups you
like, if not more,” suid customer
Ken Gold of Farmington Hills,
who polished off a bowl of
Smooth Tomato.

Al} soups come with a hunk of
sourdough or multigrain bread
and are scrved in 8-ounce to 32-
ounce portions., With the bread,
12 ounces of soup is plenty. They
alse serve salads.

Choices, choices, choices

If you visited a Zoup! location
seven days a weck, it would take
you more than half a year to
snmple all 200 varieties the com-
pany cooks up in its Ferndale-
based kitchen, Each Zoupl! loca-
tion serves 12 different soups
ench day, and the sclections aro
constantly rotated. We're talking
n soup lover's heaven.

“We mnke a lot of soup. We're
getting good at it,” snid Ersher
in n classic understatement.

The top-selling Zoup! soup is
Chicken Potpic, and the Observ-
er's tnste-testing entourage (a
reporter, editor and photogra-
pher) ngreed. The soup was
thick, almost n stew, creamy and
filled with vegetables. The crum-
bled pie-crust topping made it
even mare special. We gave it a

four-spoon rating. It was comfort
food at its best. I called it an
“edible pillow.”

The El Grandé Chili also
received four spoons, as did the
Smooth Tomato, which was clear
and lightly spiced. The Fire-
cracker Shrimp and the Clam
Chowder received three apoons
and the Cajun Chicken &
Sausage Gumbo three and a
half,

Zoup! also offers a daily selec-
tion of low-fat, vegetarian or
dairy-frce soups.

Getting started

Ersher and Elias, formerly in
the wholeaale spice business,
came up with the concept for
Zoup! in 1997, “We went through
a lot of back doors in restaurants
and saw what kind of soups they
served,” said Ersher. “The con-
sensus was that really good soup
was hard to find.”

A group of family and fricnds
met every Snturday morning to
sample the chels weekly batch of
15 new soups, Ersher wouldn't
say what recipes were tossed
from the pot, but most recipes
were keepers.

“Wo keep them, tweak them or
kill them,” he said.

There are no industrinl-size
pots in Zoup!'s kitchen, All soupa

are made in small batches then
quick-chilled in an jce-water
bath to preserve freshness and
“marry the flavora.” It is gently
double-boiled befora serving.

“Quality is what Zoup! is all
about,” snid Ersher. *“We're real-
1y focused on being better than
the other guy.” .

Zoup! offers take-home con-
tainers, frozen HomoZoup! in
single-servings and microwav-
nble containers. What’s best, you
can order and pay on-line by vis.
iting www,zoup.com, Or, you
can have Zoup! e-mail you with
their daily menu and a link to
their order form.

One last thing — desaert.
There's Apple Brawn Betty, Mud
Pie, Rice Pudding, cobblera,
brownies and cookiea,

Zoup!

20065 Haggerty Road
{between Seven and Elght
Mile), Northville; Phone:
(248) 374-1000, fax: (248)
374.5663

Menu: Soup, soup and more
soup; salads; desserts

Pric 3.95-$9.95

Hours: 11 a.m. to © p.m.
Monday-Saturday; noon to 7
p.m, Sunday

Sests 32, no smoking.
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Of THE TRICINTENNIAL

Through December 31, 2001

Canrs and Coleman Young, techno and Motown,

a bootlegget's paradise and the Detroit River, riots and
rehicth. We all have different peiceptions of Detroil.
Theough video, pholography, tex), sound and sculpture,
15 artists explore out city ond offer a challenge:
“Whot's your take2"

Hey Detroit, what’s your take?
“Detroit s one of he best cities in the country,
and 1 walda think of Iving anywhere else.”
- Joe Dumars. Detroit Pistons

THE DETROIT INSTITU OF ART
THIS EXHIBITION 15 FREE WITH MUSFUM ADMISSION
5200 Woutward Avanue » Deliod K81 40207 * 317 811 7900 * www the oeg
wews <l 313,833.7971
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Comcast High Speed Internet
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