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‘Gourmets, guests feast
“at informal ethnic dinner

By ETHEL SIMMONS

There's another side to the Con-
frerie de 1a Chaine des Rotisseurs.
The prestigious gourmet society has
its formal dinners—sumptuous
re meml and guests
-elhr black tie, and wine accompanies
eac!

course.
1t also has its informal ethnic din-
ners. dress more i and memu
elaborate, but maybe even served
with beer.

- Restaurateur David Lum's Rikshaw

Inn in West Bloomfield was the set-

ting Monday (April 28) for the

Chaine’s ethnic dinner festuring Chi-

nese specialties.

After a cocktail hour, where every-
(

mer Altarchen, Kabinett 1973), a Jape-
nese beer (Asahi) and Japanese plum
wine (Akadama)

Host Lum described each course
after guests had eaten and com-
mented on it. Wat Tong Goo (Black
Mushrooms| are large, fleshy tasting,
with oyster sauce. .

Chow Mack Yee (Calemari) was
drips of scored octupus. marinated.
with oyster sauce. Diners found it deti-
cate and delicious.

SHANGHA! Young Yee (Boneless
Whole Stuffed Pickerel) seemed to
meet with not as much enthustastic re-
sponse. It was stuffed with a seasoned

paste.
. Most courses could be enjoyed with
on your skill

one i
maden N.V.) and nibbled Har Yen
(deep-fried shrimp balls) and
steamed Bee! Shui Mai, the diners satl
down to a first course of Tune Gal.

WAITRESSES PASSED around to
show the whole chicken in a tureen be-
fore returning with individual bowls
of boneless chicken stuffed with bird's
nest, and brandy

Dr. Pat Daoust of Dearbom is bail-
li. the baliff or president. of the
Chaine. He stood to explain the so-
ciety's “‘ground rules:”

__¢“Eat as soon as you are served
Don't walt for anyone clse.”

A practical measure for lovers of
good food at its peak.

**No smoking during dinner.”

It can interfere with those taste

buds

+*'No salt and pepper. The food has
been seasoned optimally.”

**Ordinarily the dinners are formal
and no water is served. only wine
But with ethnic foods. we're more in-
forma) and ‘may even serve beer. It's
 better accompaniment than wine to
some meals.”

Dr. Robert Clark of Birmingham.
the Chaine's charge de mission, who
was present, s in charge of the wines
at_formal dinners

With the ethnic meal. a German
Mosel wine was served (Trittenhei.

and determination.

Chow Har Look was whole shrimp
in a pleasant red sauce.

Said Lum, “We pan {ry the shrimp
with green onion. Youll probsbly
laugh when 1 tell you what the ssuce
is—it's ketchup, and oyster sauce.”

Mongolian Beef Tenderioin was the
star of the evening. tender and fAavor-
ful. although Lum apologized for it

“IT I8 TOO well done for my
taste.” he said. “We didnt do it ina
long time.

““We use a special salt. a five-spice
powder, marinate and hang the meat
and barbecue. We cook it with soy
sauce and vegetables.”

Lamb Chunking followed. *‘With
lamb. always sesame oil.” he said.
“We cook it very quick. with a nice

Wrapping Beef Shui Mai for hors d'osuvres

L)

Rows of steamed Beef Shui Mai
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The Good Life

chet Jin Pang, \vho' is 8is0 & co-cwner (fore-
ground). prepares steak for Mongolian Beef Tenderioin in Rik-
shaw Inn kitchen (Staff photos by Douglas Bauman)

Tasting party economical way to enjoy wines

8C Culinary Arts student Barbara Ann Zimmerly served as a

{8tatf photo)

t

hostess at the festival.
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“SENTIMENTAL JOURNEY...”

FOR MOTHER OR YOUR BEST GAL
WHAT COULD BE BETTER TO GIVE

MOTHER ON MOTHER'S DAY THAN
LES BROWN AND HIS BAND OF RENOWN

R

May 11,

A stor-studded stage thow storting a1 7 PM will not only feature Les Brown and his band of
Renown, but Sommy’s fomous Prime Rib dinner . . . and ofl for $15.95, tox and tip included.
And for the “Young ot Heart” who would ke Mom ofl fo himself, therell be a Late Show
at 11,30 PM. Admission — $6.95. Coll the Roleigh House ot 353-1100 and reserve your spot
for the most memorable Mother’s Doy ever. !
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THE RALEIGH HOUSE

10 MILE AT TELEGRAPH ¢ SOUTHFIELD

353-1100

Sammy Lisbermon and the Roleigh House will
OF RENOWN in their ofi-new Celebrity Room for your
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