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Ing po
stlrred, and some
rather distinc.

ginning to surface to the top, The

Himataya, near the intersection of
‘arren Road snd Sheldon Road

l‘x;‘ Canton, [s certainly ono of
om.

Since its opening in D b

" 8§10 pam dally. Closed Tusadeys.

of 1993, its Indian-South African
culsino has spiced up the adven-
turous diner’s cholces of intercat-
ing eatories. or Jeff Nadasen,
81, boasts using over forty differ.
ent spices in his kitchen, which

Nadasen learned how to prepare
when ho worked at the Steak and
Ale, Of that experionce he sald, “I
worked In tho kitcher, d&bzlng

P an exotic of
vepetarian, seafood, chicken and
lamb dishes.

“Our most popular dishes ars
the vegetarian, along with Lamb
Curry, Chicken Curry, and Perl
Petl Chicken,” said Nadasen.
Peri, Pori, which slmply meana
“hot, hot” (and that's exactly
what you say whon you tasts itf),
In a sauco of fresh greon peppers,
tomatoes, onlons and gresn
onions, It represents the South
Afrlcan ipfluence in the
Hlmll?ys;l l}:\dian mﬂ‘nd is
part of the house s oa. In
considoration of both Western
and Eastern palates, all menu
{tems, Including the Peri Peri's,
are propered mild, medium, hot or
extra hot,

room, ywhere I coul
know how to make a very good
New York strip steak.”

He'a also aware of today’s
health-conscious diners, and bis
chefs uso very little oll in their
food preparation. “Thoe oil Is not
for the vegetablos, but to cook the
splces, which are fresh,” he said.

N n, who came to tho
United States from South Africa
with his parents and two sisters
in 1872, has lived n Canton with
his family since 1982, Choosing a
Canton sito for his restaurant was
quite natural for him. “I1ike Can-
ton because it Is a growing com-
munity. I knew this area and 1felt
comfortable hero. I knew it was
golng to grow.” Most of his staff
come from the immediate area.

Nadasen's femily i dolng ev-
erything it can to make suro his

The Himalaya also offers a
small, but inclusive, eelectl f
western dishes, somo of which

takes root mnd flour-
ishes. His mother, Yanum, greets

Y Restaurame Specials

Send items to be considered for
publication to: Keely Wygonik,
Observer & Eccentric Newspapers,
36251 Schooleroft, Livonis 48160,
or by fox 1-313-891-7379,

Menu spacials
WATEA CLUB Sl
“Whnhafish Fortval” through Sept. 18,

39500 Ann Arbor Road, Pymouth.
(313) 454-0568
Festive dinners
TWE LARK

Manhattan Dinner, 7 p.m. Mon-
Gay and Tussday, mﬂ. Dest dish.
o3 of tew Yok's it reslouronts,
6430 Fi Road, Wast Bioomfieid.
CoR $70 per porson, Includes coffee or

(810) 661-4468

Vdmcmnrl or works behind the
His

HUNGARIAN

Saturday 3:00 - 10:00

et ettt
CULTURAL CENTER ANNUAL

AMERICAN
PIG ROAST

SEPTEMBER 10 & 11, 1994

Sunday Noon — 10:00 pm

books, Nadasen
od ‘the interor, which housed a
former auto parts store. “I bullt
everything, the walls, the kitchen,
the floor, tho bar,” he said. The
bar took three woeks to finish.

This family approach to run.
ning the restaurant extends to the
staff. When asked how he tralns
his waitataff, Nadasen sald, “Not
only do they taste the food, they
comment on jt. They bave a cez-
tain amount of looway. Thin ls
their food”" He quickly added,
“Even though we're all off on
Tuesday, we still get together, We
talk about food, service, custom-
ers. Everybody ssys exactly
what's on thelr mind.”

Nadasen also listens to his cus-
tomers — and his chefs, “They
have taught me so much,” he
said. Thanks to Gafjan Singh and

and Renita Nadasen.

with respective expertiee in cur-
ries and tandoories, the
Himalsya's menu has undergone
two changes. It is about to under-
g0 a third. Customers area appreo-
clative of the diversity.

Brooke Disbrow, a retired Can-
ton teacher who was dining with
her busband, Royce, also a teach-

Indianfaro: Jeff Nadasen, owner of Himalaye Restaurant, shows off two popular dish .\
es, Chicken Makhni and Vegetable Biriyani. From (left to right), G.S. Sandhu, head | -.
chef, Darshan Singh, Tandoori Chef, Yanum Nadasen, (Jeff’s mom), Indrin Chetty .,

you get.” Dhbrm.v ded
the Peri Peri Chicken.

Tell us cbout your favorite new
or improved restaurant. Coll Keely
Wygonik, Taste/Entertainment
editor, (313) 953-2105 to recom-
mend restaurants to be featured in
Entertoinment.

er, sald, “It's such an
Darshan Singh, two chefs trained
in classical Indlan cuisine and

mix and blend of flavors, Not only
the flavors, but the menu choices
On September 24, 1994
Autumn colors will echo %

Twelve Art Galleries will offer
a red carpet tour celebrating a
chefs and wineries as live music
dances off the blue harbor.

~ %
outdoors and indoors at the
Hriad of creative disciplines.
r Information, oall the
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Taste of Harbor Springs.
so enjoy samplings b{iregional
Fo h
'Harbor Springs Chamber of Commerce. o

616-347-0200
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26257 GODDARD RD., TAYLOR
BETWEEN BEECH DALY AND INKSTER ROAD

Weekend
Es

Our weokend packages offer
you both escape and escaj

Enjoy our atate-of-the-art
fitness center complete with
indoor pool, sauna, whirlpool
and more. Plus, wa're near
racquet facilities, golf courses,
nightlife and fine dining. In
fact, some of the best
and dining is right here in
the hotel, - !

Rooms? Luxurious! .

8o get out of your weeken
rut and teke one of our week-
end routes. -

Par resarvations, call yoor
le——seee HILTON.

“located in the Bren
oi Cooley Laké Road in

cape Route

nightlife
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$0 NICE TO COME HOME TO.
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"24366 Grand River - | :
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LD WAC
WEDNESDAY

Each Wednesday Enjoy the
Funniest Comedians in Americal
8:00 p.m. Showtime

Experience the #1 Rated .
Happy Hour Buffet in the Metro Area 'til 9:00 p.m.

1378 & 6 Mile Road tn Livoala » (313) 402-2096

SEPT. 14m - CHRIS BROWN

of the Yenr

‘Wisconstn's Comedian
SEPT 21st - PREACHER MOSS

One of D.C.'s Best
SEPT. 28t - NICK COSENTINO ||
Ratcd Chicago's #1 Comedian 1l

Mults - $800°.

* Directionss West on Commerce Rd.; North on
-Carey to site or 1-95 Wixom exit north to Duck
\Lake Rd;; East on Commerce Rd.; North on
. Carey to'site or M<59 to south Duck Lake Rd;
East on Commerce Rd.; North on Carey to site..
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