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taste buds !

chef Larry : :

Grocery
scene is
chaotic

1 think I've finally figured out

s have Kiddie

grocery ¢

P've seen frantic  couponers
Toad up the seats with shocboxes
full of wmoney-saving coupons.

I've also noticed purses bigger
than bowling ball bags cramined
mlu llw tight spot. With a 6 and
olil in tow, the seat serves
h of relief for the groces
clerk whe once watched iy son
topple 60 toilel paper pac!
when 1 asked my son to gra
yellaw package while inadvert-
ently turning my back 10 get a
box of Cherrios.

A trip to the grocery store was
recently turned into a chaotic at-
tempt fo stock the pantry when |
noticed 1 was talking 1o myself
trying to rationalize why 1
buying one product over the
uther.

‘Trying 10 read labels while tell-
ing my {-year-old that we don't
buy sugar-ceated Gummy Bear
cercal and making sure my 6-
year-old Joesn’t totalty rearrange
the barrette display proved more
difficult than | thought. As an ed-
ueated, nutritionally aware con-
sumer, T set off down the Yellow
Brick Aisle in search of the Wiz-
ard of Food:

“I'M CONFUSED, O great Wiz-
ard. 1f I buy this product, will |
get cancer? If 1 buy this other
pmduu will T live forever?" [
it's time I went back to
u ay o sumeplice 1 can shop
for foed without being besieged
by kill-and-cure campaigns.

Home econum and  nutri-
Uanilists say all it takes is com-
mon sense and enough time 10
make sound decisions Lased on
reliable information.  Common
sense s no problem. We all can
claim plenty of that. Time is
something else again, especially
when ['ve got two whining chil-
dren shouting at the top of their
lungs that they never get any-
thing good. And if that doesn’t get
you, the elongated, whimpering,
“puilllleeceez™ straight from the
bottom of their little hearts must
make felfow shoppers sure of the
{act that wy children are under-
nourished and never get what
they want.

To this day, I stro)) past the ap-
ple counter and still think about
the Alar scare carlier this year,
tn contrast, however, 1 ihink
nothing about opening up the
dirty washer and rinsing out
a glass with a dried-milk-encrust-
ed boltom. In all fairness to the
apple growers, it was us in the
medla who contributed to the
near panic which literally putted
apple products fram school lunch
programs  and supermarket
shelves,

The bottom line is that I guess
I'm thankful 1o be a consumer
who really dnes care what his
family eats. I'm renewing my
subscription to Consumer Reports
and will continue my label-read-
ing madness, searching out foods
with mere healthful benefi d
continuing 10 say, “No™ to foods
with hydrogenated palm oils and
other high-fat-content items.

Instead of saying “No™ to the
kids when they grab Super Teddy-
O's or canned pasta that suppos-
cdly contains enough salt {o melt
the fce on your sidewalk. I'm
going to starl asking them to
make more healthy declsions.
Let’s skip the julce with only 10
percent real juice and jnstead got
honest-to-gosdness 100 percent
jutce. Let's curb our Intake of
processed Tater Tots and make
more hememade real potato
products. Let's make real maca-
ronl and cheese.

So, dear Wizard of Food, grant
me the temper to cantra) two kids
in the supermarket. Grant me
contlnued good cyeslght to contine
ue reading labels and, most im-
poriantly, grant me (he courage
to continue saying “No” to food
products that Include unheallby
food additives.

Sce recipes on Page 2B.

Dolores Shomack lakes pasties out of the oven in the kilchen of
Weldon's Pasties in Livonia. The shop's owner, Weldon (Nick)
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PIPING HOT pasty is the perfect mual to chase
the winter chil
That Upper Peninsula standby — 2
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sty is made up of sntall pleces

polatoes. carrots, onions and
ents are placed ento a crust
folded over, trimmed and the vdges

Hendrickson, originally is from the Upper Peninsula, where pas-
fies brought over by Cornish miners were adopted by Finns.

ies: a handy meal

Traditionally, a
of diend ronnd slea
rutabaga. The ingre
which i
crimped.

Pasty shops

warm, savory meat pie that can be
out of hand — is a stronghold in the western suburbs.

A rich, meat-and-potatoes aroma fills the air of
such small, carryoul pasty shops such as Wuldvns
Pasties and the Pasty Kitchen in Livonia. Je: as
ty Shop of Redford boasts it has been n business rur
30 years,

Ackroyd’s Scottish Bakehouse, with locations in
Redford and Birmingham. also sells several varieties
of the popular meat pic. Albie’s Pasty & Sub Shaps,
in Livonia, Garden City and Westland, ships its four
Kinds of pasties anywhere in the United States by
Ups,

I think the mluuunk thing about a pasty Isit's a
meal in itsell,” said Weldon “Nick™ Hendrickson,
owner ¢f Weldon” ’a.sl Hendrickson, a Farming-
ton resident, hails from the Calumet area of the Up-
per Peninsula. Wis shops are in Livonia, Sterling
Hleights and Keego Harbor.

The pasty {pronounced pass-tec) came to Michigan
with Cornish miners who left their native Great Brit-
ain to work in Upper Peninsula copper mines more
than a century ago.

ACCORDING T€ custom, miners wrapped fresh.
haked pastles in a towe] and brought them to work.

After haking, the pasty, which resembles a turn-
over, may be calen warth or hot, either plain of with
butter, catsup or beef gravy.

UI course, vartations abound. Vegetables may b
added or omitted, according to taste. Crusts can be
made from packaged roll mix or frozen bread dough.

As Hendricksen puts It, “Everybody has their own
hlllt- recipe for pasty, just like stew.

“ starled my business nine years ago because |
coulda't get a good pasty.” said Hendrirkson, a for-
mur eleetricat engineer who elaims Finnish descent.

Weldon's recipe calls for a vegetable.shortening
crust, filled with diced pieces of rutabaga, potatoes,
carrots, ontans, round steak and a little pork.

Some shops omit the rutabaga, a vegetable that
tany people dislike and which sometimes is difficult
to obtain, Jean's Pasty Shop used both shoriening and
lard to create a crust that is both fiem and tender,
Ackroyd’s uses puff pasiry crust.

“OUR PASTIES are Cousin Juck." said Sue Roep-
fle of Redford, owner of Jean's Pasty Shop. Keopfle
grew up en pasties made by her English-born
mother.

“Cousin Jack means it is English siyte,” hocnlle
explained, “The Finns added carrets and peas.™

Several years aga Koepfle's mother bought a shop
in Detroit started by a Upper Peninsula man who

in the "burbs

Ay

ist of vairyout pasty shops is as follows:

Ackroyd's Scottish Bakehouse
25568 Five Mile Road. Redford, 532-1181
300 Hamittoi, Birmingham, 540.3575

Albic’s Pasty & Sub Shops

16709 Middtubelt, Livonia, 427-4330
28235 Ford Road, Garden City, 261-9420
6024 N, Wayne, Westland, 722.7827

Jean’s Pasty Shop
19373 Beech [)1]\ Redford, 537-5581

Kitchen
Seven Mife Road, Livonia, 4771720

¥
35

Weldon's Pasties

19161 Merriman, Livonia, 471-1680

2038 Cass Lake Toad, Suite 8, Keego Harbor, 683-
2570

5 Mile Road, Sterling Huights, 264-8370

When lunchtime came, the still-warm pasties were
eaten out of hand by the miners. The pasty was
quickty adopted by the Finns who lived in the arca.

Ploase turn 10 Page 2
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Chet Al Plungis of Ocean Grlile wilh grilled unlmon. vegelable
side dish, yellow fln tuna and

In the swim
Ocean Grille great for seafood

There's nothing mysterious about
the specialtics at  Birmingham's
Ocean Gridle. Bul there is a surprise.
The extensive offerings of seafood
dishes are in the mid-price range in
a community wheee fine dining often
is synonymous with very high prices.

Reasonable pricing is just part of
owner Craig Dilworth's strategy for
carving out a nlehe for kimse) fo the
suburban dining arena. Former di-

rector of operations for Chuck
Muer's restaurants, Dilworth
thought the are de “deluxe”

n
seafood restaurant, Indeed, he was
probably right. We tend to equate
seafood with Chuck Muer's establish-
ments, but the chowder, cole staw
and salty bread routine is gelting a
bitold

licre, the bread is a mouthwater-
ing French sourdough made on site.
The house salads feature cold, fresh
greens with a zesty honey mustard
vinalgrette dressing. And finally
someone has thought to dice the to-
matoes and cucumbers before
sprinkling them on the salad — no
more unappealing tomato wedges!

Soups also arc Interesting, from a
black bean with a Jash of salsa to a
blll-bl fresh mussel cream soup o
an oysicr stew.

TIIE DINNER MENU features a
very good sclection of entrees — not
cxcluslvely fish and seafood but pre-

y so. Speclal

m.xkc fairly standard items extra
~ Tike the il beurre blanc
ﬂnl added plzazz to our grilled
salmon or the red pepper sauce that
made our yellowdin tuna taste out of
this world. We weren't as wild about
the tarragon sauce that lightly coat-
ed our swordfish — but then sword-
fish st one of our faverites.

A shrimp and scallops entree with
crispy pea pods was fantastic. The
wﬂoml was poached [n white wine
and then served with a lobster sauce,
The scallops were perfecily pre-
pared, succutent and not a tad dry.
Two other special entrees are the
yellowtin tuna wrapped In zucchini
and bacon and the perch (litets pie-

cata in which Jake perch is sauteed |
in with butter, lemon, capers and ar- -
tichokes.

Non-scafood entrees range lrom
filet mignon 1o a {resh vegetable
pasta and included a veal scallopini
prepared with aged white cheddar
and wild mushrooms,

The menu changes periedically,
retaining the most well-recelved en..:
trees and adding new ones (o keep
the interest of regulars. But with 2»
entrees on the main menu and slx:,
spectals the evening we visited, hv
would take even the most perslsmm
regulars several visits to try every-:
thing.

Thls is also a good spot for dessert.

nd coffee after the theater. The
bulous finales” are just that -
like the chocolate-chocolate raspber.
7y tarte or the Grand Marnier souf.
fle — or whatever the pastry chef
prepares,

Details:

QOcean Grille, 280 N. Woodward,
Birmingham, 646-7001,

Hours: Lunch: 11:30 a.mt, to 3
p.m. Monday-Saturday. Dinner:
516 pam. Monday-Thursday, §
p.m. 1o midnight Friday-Satur.
day. 1

Prices: Lunch $4.50-58.95. Di
ner $8.95.317.95. "Visa, Masterss
Carnd, American Express, Car;
Blanche, Diner's Club,

Value: Very good. Some c:cc(—«
ing entrees, some dcncndablg.
stand-bys.




