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“The Last of the Red Hot Lov-

. ers” presented by the Birming-
ham Village Players, continyes at

2 [8:30 p.m. Friday-Saturday at the
" playhouse {n Birminpham. For

rr‘g,anervaﬂom call 6442074 any-
time,

‘By Barbera Michals

4pocial writor

Viliage Players sharpen
the pleasure of “Last of the Red Hot
Lovers,” one of Neil Slmon’s lesser

comedles,

*-~ At 47, Barney Cashman (Don
Brown), proprictor of a Manhatten
scafood restaurant, decides to try his
first extramarital .fling after 23
years of {idelity. Bamey strikes out
three times at bat. While he does
successfully learn to locsen up, he
chooses women who are Increaslngly
neurotic.

Brown makes Barney a thorough-
ly-lovable rascal. He excels at belng
perpetually nonplussed by the vari-
ous demands the women
make on him. His expresslve face,
especlally abetted by bushy eye-
brows, reglsters a gamut of emo-
tions, Vallantly be struggles to be
suave while worrying about his fin-
gers smelling from seafood.

In December, Barney tries Elalne,
a liberated swinger whose straight-

forward approach leaves him wrig-
gling Uko & flsh out of water. Diane

As Barney Cashman,
“he’s a lovable rascal

review

D’Agostino Is perfect as tbe flippant,
. hard-bolled restaurant customer

peed to warm up their relationship
with conversation. Her glib dellvery
is polished and flawless,
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periled by kinky kooks, She virtually
forces Barpey to “‘mellow wl.D"e h‘l
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afgounting for taste
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D. Gustibus

Food’s good at the Mayflower

Your traveling taster visits
area eateries and rates themona
100-point scale. Up to 30 points
arc awarded for ambiance, which
{ncludes gencral atmosphere and

service; 55 points for food, and 15:

points for price/value rating, A
total count of 59 pointa or leas in-
dicates-a restaurant {3 not rec-
ommended; 80-74 points signify

Jrom passing to good; 75-89 points
very | with some

pure comle Pivy{per)

and 90-

Diehl-Jackson Is very ax
Bobbl, full of nervous restlegsness
and dumb-blond vocal idflections.

Getting somewhat desperate, In
September Barney tries Jeaneits, a
very neurotic housewife and long-
time friend of his wife. Jeancite
dlshes out large portions of gloom
and depresaion. She i3 so gptight that
Barney’s becomes {o get
her to unclutch ber handbag, JoAnn
Britton Is a very credible Jeanette
and resists the temptation to over-
ploy the role for broad comedy.

Director William Haycook
achleves a maximum effort from bla
performers. While there are flashes
of Simon's comic genius in the ex-
changes between Barney and Elalne,
the remaining two acts just do not
come up to Slmon's usual level of
witty reparice.

Barbara Michals teaches high
achool English and journalism in
Southfield. A theater critic for the
last 13 years, she is an inveterate
Playgoer who regularly catches
up on all the New York produc-
tions.
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100 points show that a very spe-
clal dining experienice awaits
you,

THE MAYFLOWER HOTEL, 455
S. Maln, Plymouth (453-1620), sets
out to recreate the feeling of Plym-
outh, Mass,, in colonial times. A re-
plica of the Mayflower, Pilgrim
scenes on the walls and even the
lighting contribute to Lhe effect. In
other greas of the hotel, too, there
are objects [rom earller es,
which makes it fup to browse & bit
before or after your meal. The
dining room Is a comfortable place,
clean and neat, with fresh flowers on
the tables. No tablecloths are used,
and the casual setling attracts a
very nice clientele of all ages, some
in suits and some in sweaters. We
visited the restaurant on a Sunday

night when the menu is s]ightly dif-.

ferent from other nights, with a
more limited selection. Hostesses
were pleasant, and we were seated
promiptly. Dinner took an hour and
three quarters. General Atmos-
phere — I5 points maximum.
Points awarded — 13.

Our waltress, friendly but some-
times overly, familiar, was not the
best one In the dining room. Other
tables were betler atiended than
ours as we walted 25 minutes for
water, In fact, the busing was gener.
ally very poor.;Water was never re-
filled; dishes wWere not clearsd even
after our- repeated roquests. None-
theless, once gur waltress took the
order, the food flew out at us, some-
times before we weré ready for It
Thus, the actual eating of the dinner
took only aboit half the time that we
were there, and the rest of the timo
was spent walting to order and to
pay. Service — 15 points mazxi-
mum, Points awarded — 9.

Generous portions, lots of courses
and plenty of good food marked our
meal. Included with the entree are
soup, salad, végetable and potato. As
a pesult, we did not order a separats
appetizer. The chickén rice soup was
hot, hearty and richly flavored, with
plenty of éhicken.and vegetables.
The salad, which was mostly lettuce,
was fresh but not as cold as it conld
have been.'The house dressing, a
creamy garllc, was mild but very.
tasty, One of the highlights of the en-
tire meal was the superb nut bread

‘ which was deliclously flavored and

oot at all heavy, The other rolla were
also fresh and enjoyable. The drinks
were about average in price and
strength, Before the Entree — 15
pginls mazximum. Points award-
ed —13.

The Sunday dinner offerings are
all fairly “traditional” in the sense

that they are American cuisine with.

out a lot of fancy savces or addl-

tions. Roast duck ($11) was a special,.
which we enjoyed very much In splite
of the greasy-appearing gravy on it.
Once the gravy was removed, tho
duck proved tender and julcy. A 16-
ounce T-bone steak ($15.25) was an-
other 5 Altbough It came

. somewhat overcooked, the meat swas

nicely flavored and quite tender. The
orange roughy ($13) was fresh but
had a slight fishy taste. It was good
but not memorable, The other out-
standlng dish of the evening was the
corn custard, a concoction with cln-
pamon that was unusual and dell-
clous. The green beans were cooked
properly but did not have the unique
appeal of the corn. The whipped po-
tatoes dld not have much taste. En-~
tree, Vegetables and Garnishes —
30 points mazimum. Points
awarded — 22,

The rice podding (§2) was a nlee
dessert for this meal. It was creamy
and rich, with pleaty of raisins. The
only obfection we had was that it

cream, an unwanted addltion. The
cherry ple ($1,50) was “colenlal” but
not anything special. Another sliceof,
nut bread and some more corn cus-
tard would bave made a better des-
sert, Dessert — 10 points maxi,,
‘mum. Points awarded — §. -
. We recelved a lot of food, ranging—
from adequate to very good, for $41=
per couple with tip. We left the res.~:
taurant both full and satlsfied.l!
Price/Value — 15 points maxil:
mum. Points awarded — 13, -
- A Counting for Taste — 100 polnts™S
maximum. Total polnis awarded: 76,7
‘The Mayflower is an foviting and*
pleasant place for families or cou-
ples. Better service would make ii-
speclal. -

D. Gustibus welcomes your reuce
tions, comments and suggestions of~
favorite restaurants in the Observes™
& Eccentric area, Write to D, Gus-,
tibus, in care of Observer & Eccen-;
tric, Entertainment Department,
P.0. Box 8508, Birmingham 48012,
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DINING & ENTERTAINMENT

A

i
, Luncheons « Dinners » Carry Out Orders
i Szechuan and Mandarin
I Open 7 days a Week
18 Mon.Thurs. 11 AM-10 PM- Friday 11 AM-11PM
: Sat. 12:11 PMeSunday 12-10PM
; Woodward - Birmingham

644-2913

Pearl’s €
Garden

Serving the Finest in
Chinese & American Cuisine

B

5 GOOD

-copled by many.
4 B.WQthy_loodl

', TRINA CARMENS
mu‘ﬂ-mu
5326051

REASONS

WHY YOU SHOULD EAT AT
- --TRINI & CARMENS

¥ . 1.1ndependent and family owned.

% 2. Conturien of knawledge and culture,

g 3.8erving this araa for 25 years. Wa are now eerving tho
. ¢children and grandchildren of our eariiest customors.
4, We wure the firat with our own styla Nacho- and

A' . MedTtaks .
LA FAMILIA Martinez
840 Woodward Ave.

338-8477

]

ADMISSION #1.00
{Chiliren Undor 16 Froo)

ARTS & CRAFTS
. ABNI!D. Taa WORLD

SUNDAY, MARCH 29, 1987 « 10 A.M. to 4 P.M.
SOKOL CULTURAL CENTER
23600 W. Warren (Just East of Telograph) Dearborn Hts,, MI 48127
A UNIQUE WORLD TOUR AND INTERNATIONAL SHOPPING SPREE
FEATURING HANDMADE ARTS AND CRAFTS FROM
COUNTRIES ARQUND THE WORLD AND EARLY AMERICANA
561-6516

Sponsored by the
FRANCISCAN FRIARS AUXILIARY

528-0879

Live Entertanment
w/Rick Cooper

Dining &
Entertainment

Men, If you're about to turn 18, It's
time to register with Selective Service
at any U.S. Post Office.

&

It's quick. It's easy.
And it's the law. [

THE TRADITION CONTINUES
NOW OPEN POR DINNER
TUES. theu THURS.5-10

- FRL & SAT, 8-11, BUN. 5-0:30

20007 WEST 12 MILE ROAD, SOUTHFIELD « 353-5121

Park

Kropf & Mallard
Hans Lake Park

Park Model Sales

25800 Haas Road, Box N

New Hudson, MI 48165
(313) 437-1771

Summer Cottage? Second Home? Retire-
ment Plans? Come Out and See the Park
Model Suited to Your Lifestyle.

Exit 155
Brighton =

i AR -
Models from Hollday House,

Milford Rd ‘Wirom Rd

MICHIGAN VISUAL ARTISTS REGISTER A0W FOR APAIL 24

Ongoing Michigan' Artists Program

&t the DIA -

Join the initial meating ta launch The Detroit Institute :of Arts’
_ ONGOING MICHIGAN ARTISTS PROGRAM (OMAP)
Friday, April 24, 9 a.m.-4 pam, at ths DIA

* Hoar OMAP concept introduced by Jan van der Marck,
DIA Curster of Twentisth Century Art !
* Join discussion with folow artists .

® Eloct by popular vote the first sivartist panel to review :
YOUR proposals for five annual sxhiditions of YOUR work

To facifitate strangements, sand your name to:
Osportmant of Twentisth Century An
n;zgauoil institute of Arts

Ostroit, Mt 48202 :
or tolephons (313) 8331851 .
HNo chargs for ragiatration or participation :
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