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They Took Ilke a group of young
college students belgx:; lecturad by
a professor, - -

ager and energetic luukmg,
these young menactually com-
prise the management of The Ma-
ple House restatirants.:Their,
“professor” is Bruce Cameron, the’
owner and founder; of the restau-
rants, who is “lecturing”.at a regu-
lar monthly meeting of his man-
agement personnel;
ow did such a; unlikely-lcok-
.ing group of young men gain so
strong a octhold in Bruce Camer-
on' ’s restaurant business?

“When IIfirst started in this
business 1 had the ghllosu phy of
hiring older. men with experience,”
explains Cameren, “but it was dif-
ficult for me to communicate with
‘them. They felt they knew more
than I did about the food business,
so I couldn’t get my ideas across.

“CONSEQUENTLY, -1 began
to train'men who were already
‘working in my' restaurants—

the &S an assi
‘younger college types. I felt that if promated

BR

stant man
to manage

|
UCE CAMEI

se crew

ltg Wa up

g0 later a basement tavern was

ager, he was
r of the Bir-

took young people and trained
them in my approach, I would have
things the way I wanted them.”

‘Cameron built his_first Maple
,]{ouse restaurant in Birmingham
in 1964 as an investment while

House

scheol.

working as a commercial realtor promo;ﬂ}

January 1

Anothe
vestments'
the old Wi
he had re
amed The

for Byron Trerice Realty Co. He the'N

took the name from both Maple
Road where the first new res
rant was'to be located and from i
association’ with a maple syrup.
Since that time, he has opened
seven other Maple Houses in this
area.

Because Cameron believes that
all of his restautants should-havea
manager on duty at all Limés, each
has both a manager and an'assist-
ant manager alternating working
‘hours in order to maintain this
goal of constant supervision. This
obviously creates quite a few man-
agement positions to be Yjlled.

He usually fills these positions

~with what is known in ‘Maple

House jargon as a “lifer,”;someone

who has beéen with the organiza-

tion for several years and has prog- :

ressed “from the ground floor up. i
Nearly all'of Cameron’s manag-

er's started in a position such as

dishwasher, bus boy, waiter or

cook. From there thaf! worked up

to the more responsible position of -

assistant manager and, finally, to

manager. |

SAWNIE GIBSON started
working ‘with Bruce Cameron as
the assistant manager of; the Bir-
mmgham Maple House in 1964
when it first opened. At one time
or another, Gibson has either man-
aged, opened, or helped to build
several %Iaple Houses. In 1973, he
was made general manager of all . |
the Maple House restaurants. H

Twenty-four-yéar-old Cal Hardy
started working at the Birming-
ham Maple House as a fifteen-
year-old bais boy in 1965. From . |
/that point, he did everything: cook-

“ing, dishwashing and waiting ta-
>erv1ng a period of time

Another manager
man, started with

washer while he wa:

estaurant|ir

restaurants|

Milliman wds
0 assistant
land Map
74.

of Cam
was_the]
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ovated a|
eating Pk
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1 1972,
, Jim Milli-
"the Maple

ag a dish-
still in high

eventually
manager of

1é House in

ron’s “in-

purchase of
urant, which
nd then ren-
ace. A year or

added, called the Downunder,
One young trainee, Steve Sud-
nik, started working for Cameron
in 1970 as a waiter in The Meating
Place. He later became a bartender
in the Down Under. From there he
went to the Birmingham Maple
House as an assistant manager.
Now ‘after. 10 years in business
ameron gives t} 1mpress|on that
e may have built-his seven Maple
Houses and The Meating Place in
rder to provide places to put his
ood managers. He maintains that
ood people are the key to success.

“RIGHT NOW I have so man;
dpeople working for me. I msﬁ
the time to open more res-
‘aurants so that I had a place to
ut all my assistant managers who
re ready for their own restau-
tants,” he said.
Not all of Cameron's managers
gtarted as bus boys or waiters in
his restaurants. But even those
who are university-trained in the
restaurant business claim to have
‘started in this capacity at one time
r another. Michigan State Univer-
ity graduaté Jim Jones likes to re-
er to, hlmself as a “bus-boy/man-
ger, when referring-to his
position.

The university-trained manag-
ers have a somewhat different his-
tory’in the Maple House personal
progress plan. Most of them
started out as either managers or

‘managers, by
the usual ground-floor “route,
Marty Schemm, the manager of
the Troy Maple House Jim Jones,

Richard Harrison hangs barnsiding on the Southfield Maple House (Photograp

i
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1
he Nprthland Maple
House; Tom May, who manages
The Meating {Place; and Richard
Hatrison, manager-of the South-
field Maple H

manager at t

ouse are all univer-
in hotel, restaurant
ang institut! onal man

courses.

Cameron refers‘to t
“fraternity,” and they
les of his desi re to peppe
usiness with dp

alg.

‘But even ¢
enrolled in a
trammﬁ
networl

ONE OF these “fraternity”
‘ members, Richard Harrison a
g graduate of University of i-
gan, joined: the Mapfe House or-
ganization in,1968 as manager of
the Northlgsd "Maple House :

sity graduates
agement

em as a
are ‘exam-
r his food

ese managers are
ype of “ground-up”
program in the;Cameron
of restaurants

|

hs by David Franklin)

. A group portrait of Cumavun s ynung restaurant gang

Hamson. who likes to point out
that he began in the restaurant
business as a dishwasher at the
age of 15, successfully managed
the Nonhland Maple House for
two years,

After his stint- there, Harrlson
became interested in the expan-
sion of the Maple House restau-
rants. He then left the Northland
restaurant to help build the Or-
chard Lake Maple House, where he
served as a lay carpenter. .

It was at this point-that Harri-
son was entering the next phase of
Cameron’s management  training
program—the “Jack of all Trades'
Eerlod Harrison ‘not jonly "helped

uild the Orchard Lake Maple
House, but also assisted Cameron
in the complete remodeling of the
i]dkwllkms Restaurant ip Orchard

ake.

Under Cameran’s superivsion

S

]

j
and with the decoratmg and artis-
tic services of Alexis Lahti, a local
artist, Harrison helped trar{s-crm
the Wilkins place into a modern,
slick restaurant with 1magmdt1ve
decor, original art and a specialty
menu.served by young male wait-
ers, an innovation at that tlme

IN- ADDITION to higsgeneral
carpentry tasks on this proj
Harrison co-supervised the p
~and operated as the general 'con-
tractor and manager of the nper;,
tion. He even desxg’ned the
(taking the opportumtil ame
one item after himself) and in-
vented a way to make wine “come
out of the wall in threéculor :
white, red, and rose.

Place for a time during which he
helped construct and mdnage the
Downunder room, Harrison:was
lured away from The Medting
Place'by Cameron with an offerto
make him part owner of a Maple
House-which was to be constructed |
in Southfield. This time Harrison
iven: the complete responsl»

bil fur ﬁhe entire constructidriof
the ulld ng and staffmg of-(?c

restaurant. !
Harrison, presently manager
and pavt-o\vner of the Southfield
e House which he helped .to
desl n and construct, has also
H recent]v een appointed to the po-
sition of vice E{resldent ofal Caim-

eron’s Maple Zuse restaury

What is the [philosophy behind
having a nranager go into the con-
struction business? Obvious]
turning: him into a contractor.is
not really his goal.

Hnmson calls Cameron’s sy

tem a subhmmal" approach.
A

“IF A MANAGER helps‘to
build the plant, he has a persor)al
pride in the restaurant,” Harrison
expalins, “Rather than hirin,
man off the street, you have a iman
involved—both with the company
and with the physlcal bulldlng.'he
will be managing.

Another way Cameron llkes.
insure that his employes will con-
tinue to grow is in his nonzdirec-
tive approach to management; He
seems to feel that most peop!

form better when given bath; re-
Rnnslhxllty and a.free hand‘to’use
their own ideas..

Good ol’ Sanny

A natural,

fanny guy

i By. }IY SHENmAN

“To make people happy‘ is one of
the most important things to me,
Sonny Elliot said. :

His sense of hymor does’fﬂ:/just
come out of his mouth, it pours out
of his heart. That is wby‘Scnny is
a natural, a funny guy, who
doesn’t have to try too hard to
make people laugh. i

Whlle forecasting & tornado he
can turn TV viewers frowns into
smiles.

“Why worry people""he 88;
“there.is not much they can d
. about preventing storms;anyway.”

His J weather forecasts are
interwoven with one-line gags and
bits of philosophy. i

He relates his traffic safety
messages in a quip: “There ig'a
driver upstate who has four
speeds—fa.st «faster, very fast and
Good Morning,  Judge.” ;

If courtesy is the topxc Sonny
says, “Don't drive as though you
owned the road—dnve ‘a8 though
yuu owned the car.” or “Wateh out

|
for chlldren—espicmlly if they are
driving.”

Sonny admits that his fa
“Busy like a
pocket with a large famlly’

“T have no writers, I do my own
gags,” he said. {1 make up places
like. Efiga-ring-dinga-dine or
named like Nelgon Nudrik and
Eu uldlgenslemlr

What about John Butsicaras?
“He is real,” Sonny said. “Heis my
co-partner to T.he Cesana 210 plane
we own.” :

“The two of us go nut on tnps bo
the Nnrthern peninsula as well as
~ other states,” 1% !

Flying is part fof Sonny'sillfe A
pilot in World War II, he was shot
down over Germnny In the con--
centration” camp he urgamzed
shows for his fellow prisoners,
where as he kxbxms “I had a cap-
tured audience.”; !

“] knew then that one day the
United States will win the war and
we'll all go back to our homes, but
in the meantime I felt a Strong

orite is
pick-

need for laughter to, help us aver-
come the hardship.”; i

“A man who has never been hun-
gry will not understand what hun-
ger is like: For us prisoners it was
an experience, We learned how to
appreciate this great country. of
ours even more,” he said.

Sonny Elliot now holds the rank
of Colonel in the Air Eprce Re-
serve, But Sonny is'a regular guy:
with people from all walks of life.

“ hve a contract with the Red

"Wings,” he goes on, ‘It states P'm

to receive $1.67 per year. Next year
T'm going to negotiate for $1.74. Of;
course, this is an all-fun contract,
but being a fan it gives me an op- -
portunity to travel with them free
and play goalie during a charity
how. That adds a little humer to
e serious game of hockey and it's
good for them and me.” ~ |
But Soriny's versatility doesn't
stop there, Workmgm 8 zop made
me get to like animals,” he claims,
“and of course there I meet kids.”
For children in particular,

eererryryy
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i
Sonny has a soft spot in his hpagt.
. Ashe piits it.“maybe it's because I
* don’t have 'any of my own. They
bring me knickknacks which Huzy.
make themselves or they offer-the
part of their sandwiches. Fronrthe
little girls I get kisses. How-can
anyone resist that?” he asked:~

He grew up, in Detroit, on Hx&t-
ing Street,ithe son of immigrant

arents from ‘Russia. His father
worked as a blacksmith in Exg-
Iand then came to this countrg.and
opened a'small hardware storg.:

“My mother always made &lire
that I ate and slept well; did wélfin
school and she was concerned ¥rith
the girls I took out,” Sonny n
“A teacher;was one of Moms’
votites and so I married one n&
Annette. |

“My mother passed aw,
years ago and I miss her km& qf

talk,” he said.

His smile widened and in-'lns
eyes I could see mirrored: a
thought “Huw nice it would b¥'to
have mom.and dad here, 5o 4 J

too could enjoy their Sunny 8

I 2

"I‘

1"_1_

¥

H

T




