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When is
price
right?

Did you ever stop and wonder
why a bottle of apple juice at gro-
cery store “A” sells for 97 cents
while the same exact bottle o1
store “B” sclls for §1.397

Just exactly how much differ-
ence is there in a can of Camp-
bell’s Chicken Noodle Soup, espes
cially when onc store has it 39
cents and when you take 2 walk
around the corner 1o another gro-
cery, there the same can sits for
18 cents?

1 know there are more import-
ant questions In this world {o be
asked, but when you think about
how many cans of Campbell's
soup pass through cash reglster
scanners nowadays, doesn't It
make you wonder?

We're not talking pennies here,
folks. Do a Jlittle comparison
shopping and see for yoursell. Or
are the major grocery chains ex-
pecting us to get our soup from
store A, our Juices from store
“B” and our paper products from
store “C"?

PERSONALLY, I LIKE to shop
at one local grocery, not neces-
sarily for the prices but for the
simple fact that I'm always no
further than second In fine and
what's probably more Important,
to have a cashler persenally say,
“Thank you," rather than hearing
it from a computer.

From what I can garner, fewer
thun 10 pereent of us use grecery
coupons when shopping for gro-
ceries. It almost makes me want
t0 say, “Na-na-na-na-na,” when I
observe the person in front of me
buying many of the same basic
items but the dilference is the
bottom dollar. With coupons, 1
pay less,

Pll even go so far as 10 say the
persan behind me in line probably
has even more coupons, and deep
down that person’s little velee is
cchalng the same verse because [
only saved 25 cents on my teilet
paper while that individual has a
35-cent coupon,

So does this mean that coupons
are to blame for the 42-cent dif-
ference in battled apple juice be-
tween store “A” and store “B"?

Now that I have the old cynical
julces flowing, something else has
my curjosity piqued about gro-
cery stores. What do they do with
all the leftover mcat, flsh and
poultry that doesn't scll by the ex-
plration date? Do they grind vp
the T-bone steaks Into hamburg-
er? Is it true they repackage the
{ish and put it In the freezer for
some poor unsuspecting dolt to
come by and pay top dollar for
five-day-old frozen flsh?

FREQUENTLY I SEE a shop-
ping cart full of mushrooms that
belong in a petrie dish along with
black bananas and bruised ap-
ples, but when was (he last time
you saw a rlb-eye steak marked
down 50 percent? N

I think it would be a good idea
for the grocery stores to lay off n
few of those blulsh-gray-hatred
women who pass out samples of
prune danlsh and liverwurst and
tncorporate an information booth
In the center of the store between
dog food and cereals so that folks
ke you and me can ask these
questlons.

Nothing unncrves me more
than to stop by the manager’s
booth and have hlm/her look
down on me from behind a 15
foot wall saying they have no con-
trol ever the store's pricing poll-
cies. Personally, I think all gro-
cery store manugers are four-foot
mldgets who hide behind these
managerial booster walls, just
walting for the moment Lo get on
the loudspeaker and lell some
poor 18-year-old bagger to go out
In two feet of snow and bring In
more baskarts.

Lot Gorbachey worry about Az-
erbaijan and let Bush deal with
armas reduction. I'l] let you know
if 1 get any response from the
tore managers or food dealers.

“Randy” Chanyawatanakul, owner of Siam Spi-
cy in Royal Oak, shows dishes with tried rice in

Thais serve rice
with every meal

By Janico Brunnon
stati writer

Rice in Thailand Is comparable in
importance to potatoes in Bolivia or
bread in America. It is the mainstay
of nearly every meal, served morn-
ing, noon and night to batance other
foods and {ill hungry

United States from Bangkok in 1974
to study at Wayne State University,
“T always wanted to get into the
restaurant business, for a long. long
time. I teve cooking and tasting food.
So, I just decided 1o do it
Chanyawatanakul sajd in English
gently laced with a Thal accent.

“People in Thalland cat rice or
rice noodles, actually mare rlce than
rice noodles, like people here eat
bread,” sald “Randy” Chanyawa-
tanakul, owner of Siam Spley, a res-
taurant featuring Thai food that
opened in Royal Oak eight months

ago.

each entree served
at Stam Spley is a bountiful bowl of
rich steamed rice, special sticky or
semi-sticky varietics contalnlng ad-
ditlonal starch that are grown in
Thailand and exported as Riceland
throughout the Far East.
Chanyawatanakul must buy bugs

“Untit then, Chany kul had
been an archltect, arriving In the
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Thai style; peapod and shrimp (left) and Siam
Spicy fried rice with chili paste.

By Irono H. Burchard
speclal writer

ICE, THE STAPLE food for
hundreds of millions in Asi-
an countries, has heen part
or the traditional American

meal since it was first grown in the
United States more than 300 years
ago.

‘The histery of rice in North Amer-
jea began with colonlzation of the
new land. During Amerlea’s colontal
period the Carollnas were consld.

ered to be the most fertile land. By
1726, the Port of Charleston, S.C.
was exporting necarly 4,500 meiric
tons of rice annually and during the
next four years rice exports doubled.

Fifty years later, after America
gained its independence, rice had be-
come one of the country’s major ag-
ricultural businesses.

From its scanly beginnings in
South Carolina, rice has become a
major agricultural product of the
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Chel Vi

at Cafe Vi

in Garden

City wilh risotto pri

Maria Shaffran
trains all the
chefs for her
tamily-owned
Don Carlos
Mexicsn  Res-
taurante chain

GUY WARREN/atalt photographer

Rice browned a la Mexico

By Janlco Brunson
statt writer

Long-geained rice washed snow
white and browned to transparency
is the key to superb Mexican-style

The Cooker scene:
American regional

Some down-home Southern dishes
— as welt as a range of regtonal en-
trees from Yankee pot roast to
tiawaitan steak — are cooking at the
new Cooker restaurant in Livonia.

The restaurant, flrst of a Nash-
ville-based chain to locate in Michi-
gan, has a menu that would appeal to
almost anyone ~— and an atmosphere
for which that Is truc also. It's noisy
— 50 beware - but the nolse coming
from conversations bouncing off the
tHe floor and wood booths is more
like background music that wlll ab-
sorb the cries of a baby or provide
plriv:u:y for an intimate conversa-
tion.

Upon first glance, the Cooker Bar
and Grille looks like a trendy placea
la Friday’s. But the night we visited,
the restaurant was f{illed with older
couples, young familics and every.
one in between. Even on a week
night, it was crowded, surprising be-
cause the restaurant relies anly on
ward-of-mouth advertlsing.

Or maybe that’s not so surprising
given the fact that the menu Is any-
thing but dull, and the prices are ex.
ceptionally reascnable, Though it of-
fers the expected selection of
burgers and salads, It has an excop-
tlonal array of “reglonal American™
dlishes, We tricd the Ilme chicken
($7.95) and Hawallan steak ($8.95)
and found both to be very well pre-
pared and tasty,

THE LIME CHICKEN is one of
Cooker's specialtles and features a
half ehlcken marinated in lime, gar-
lic, white wine and honey before
belng grilled. The combination of
seasonlngs made for a very deliclous
dish and the marinade definitely
penetrated the meat — Instead of
Just resting on the skin.

‘Though almast all the other chick-
en dishes are boncless, this was on
the bone hut was malst enough to cut
off caslly. Only fault with this dish
was that a pre-packaged molst towel
was unappetizingly served on the
dlnner plate.

‘The Hawallan steak was cooked as
ordered and pleasantly flavored with
a teriyaki sauce. The steak came
with onlon strings — a verslon of
vnion rings where the rings are
slivered.

Both entrees were served with a
small broccoli-cheese casserole,
which was a little mushy for our
taste. Next time we will try the
green beans cooked with bacon. The
scasoned french Iries were delicious.
A la carte slde dishes also Include
squash, baked potato and baked cin-
namen apples.

The soups were good, including a
vegetable cheese soup that was a lit-
tle coal on arrival and a very warm
potato cheese soup that [catured
chunks of potatoes and a tasty blend
of cheeses,

Details:

The Cocker Bar and Grille,
38703 Seven Mile at 1275, Livo-
nia, 462-3650.

Hours: Monday-Thursday 11
a.am . to 10:30 p.m.; Friday-Satur-
day. Ham. to pan.; Sunday,
noon to 10:30 p.m, Bar stays open
one hour later Monday-Saturday.

Prices; $3.95-$10.85, with most
Jull meals $6-9. All entrees gvail-
able as carryout.

Value: Great variety, good
cooking and very reasonable pric-
os.

rice, according to restaurant en-
trepreneur Marta Shaffran, who dai.
Iy serves up mouth-watering fare
seasoned with her own pungent to-
mato sauce.

and risotto p o,

italian
risotto
popular

By Janico Brunson
staft writer

When an especially creative mood
strikes chef Vince Bassonattl of Gar-
den City, he delights unsuspecting
patrons of Cafe Vincenzo with a per-
fect risotto of rice, topped with
plump shrimp, delicate chicken liver
or fresh primavera.

Risotto not consumed on the spot
is fashioned the following day into
rich arangino, dumpling-like rice
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Brian Crawlard, waitperson, shows Snickers Ple, a speciaity at
the Cooker Bar & Grille in Livonia. A chopped Snickers bar is

just one of the ingredients,




