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New Oriean‘s style steak house comes to Troy

By 5UsAN DEMAGGIO
BIAFY WRITER

Hers ia a classic rogs to riches
story — er, moke that hamburger
to filet mignon atory and you've
met Ruth Fertel of Ruth's Chris
Stenk House fame.

cIn ﬂwk in 1995 Fertel won the
nnnon s Horatio Alger award
(uleng with The Golden Plate
Award, and the Beel Backers
Award) for her yonrs of hard
work and succeas in the very
finicky restaurnnt business.

Recently, the 67-year-old mil-
lionaire waa in Troy to celebrate
the apening of her 62nd steak
house on Big Beaver, just west of
1-76 in the Top of Truy building.
Tho New Orleans native-brought
her southern charm teo town
aleng with her warld-famous
steakd nnd entrees liko Borbe-
cued Shrimp New Orleans and
her favorite, patatoes au gratin,

She neemed not to tire of
telling her tale, how in 1965, as a
newly-divorced mother of two
teen sous, she worried about
paying their college bills on a
3400-a-week lab tech salary from
Tulane Med Scheol.

“I felt if T could just own my
own busincas I could do it,” she
said. "I started going through the
local newspaper classifieds
under ‘Businesscs for sale,’ and
passing the service stations and

$180 million.

*I taught mysolf how to hand.
cut beef Joina and broil steaks,”
sho recalled. I worked 16-hour
dnys, seven days a week. The
reataurant was an instant suc-
cens. In tho first six months I
cloared more than double my
provious yearly salary.”

But all was not topped with
m\mhmoms and ateak souco. She
d o hurricano which left

tounges, I found a 17-table steak
house advertised for $18,000. 1
thought, I can do that.”

She laughed when she recalled
how naively she requecsted
$18,000 from a banker who
warned her that she could lose
hor sole possession a $50,000
home, if the restaurant wasn't
succesnful, and how based on her
determination, he loaned her
$22,000 - *$4,000 extra for sup-
plies and steaks!”

Today, she sells about 10,000
steaks o doy from Manhattan to
Dallas to Taipei, Japan, with
sales for 1996.97 projected at

RESTAURANT SPECIALS

hor with no electricity and
$3,600 worth of meat getting
warm in the refrigerator. So she
quickly cooked all the steaks on
her gasa stove and fed them to
hurricane victims. In 1873, a fire
destroyed her original location
but within a week she opened a
larger one four blocks down tho
stenks, and changed the name to
Ruth’s Chria stenk houne. She
opened a sccond restaurant in
Metairie, a New Orlean's suburb
and in 1977, atarted granting
franchlscs to expand under local
ownership.

How does she do it when *90s
diners arc avoiding red meat and
sipping raw carrot juice while
jogging on their treadmills?

“Oh, a stogk dinnoer in a fine
restaurant is wonderful, It's fun.
It's a trent,” she insisted. “We all
work s0 hard today it's become a
lifestyle to dine out and be good
to yourself. It's a bunch of bull to

Send information about spe-
cial dinners, ncw restaurants,
restaurant renovatfons, restau-
rant annpiversarica, and menu
changes for consideration in
Restaurant Specials to: Keely
Wygonik, Taste!Entertainment
editor, Observer & Eccentric
Newspapers, Inc., 36251 School-
¢rofl, Livonia, M1 48150, Or fux'
information to (313) 591-7279.

DINNER THEATER

¢ "Just Be Patient,”™ 7 p.m.
Fridays and 6 p.m. Saturdays,
Genitti's Hole-In-The-Wall -
108 E. Main, Northville, (810)
349-0522, geven coursc meal
along with show. “Just Be
Patient,” is a musical comedy

spin-off from the hit TV serica
“E.R.” Laugh with the characters
as they invelve the audience.

* Al tho Only is oppearing
with magic at your table, 7-9
p.m. Wedneadays at Kiernan's
Steak House, 21931 Michigan
Ave., Dearborn (313) 585-8975
and 6:30-8:30 p.m. Soturdoys at
Wagon Wheel Salon, 2850

Rochester Road, Troy (810) 689
8194,

MENUS

* Tres Vite Rostaurant,
2203 Woodward Ave. in Detroit'a
Theatre District, (313) 984-4144,
recently introduced new lunch
and dinner menus offering more
taste and variety, Corporate

v
Chef Michacl Prainito has creat-
ed a varied menu that cclebrates

. the fragrant spices of Italy and

familiarity of homegrown fla-
vors. Pasta dishes include
Jemon-pepper fettucini covered
with grilled chicken, wild mush-
rooms, minced scallions in o
lemon-butter sauce, also penne
pasta sautced with fresh
spinach, Italian cheecses and
prosciutto, then blended with a
rich palamino sauce. Hours are
11:30 a.m. to 8 p.m. Tuesday
through Thursday; 11:30 a.m. to
10 p.m. Friday; 6-10 p.m. Satur-
day; and 5-7 p.m. Sunday, (if
there f a show at the Fox The-
atre).

This award s sp p

fleld Cultural Council,

hy The B! B

Hou: ham Principal Sh
Blrm]ngham -Bloomlield An Assoclation, and Th: Bccentric Newspapers,

Nomlnations are due by July 31, 1996. Please send t0:
The Birmingham-Bloomfieid Cultural Arts Award
¢/o The Birmingham Eccentric

805 E. Maple
Birmingham, Ml 48009

Or, you may {ax your nomination 1o (810) 644-1314.
Please call Sue Wills at (810) 901-2560 prior to faxing.

ing District,

read that people aro not cating o
lot of ment. No one over says,
‘I'll bet you @ fish dinner we're
gonna win the game!’ It's nlways,
‘I'll bet you a steak!™

Families and business dinors
alike, apprecinte tho Ruth's
Chris Steak House portions, 12-
to 18-ounces *because a lorger
cut of meat retains its naturnl
Juices during cocking.”

Tho rostaurant uses only

fresh, corn-fed Midwest U.S.
prime beef. It is never frozon.
The ateaks are cut on the
promises and sorved sizzling
tableside to the customer's speci-
fications from specially built
broilers which reach 1,700 to
1,800 degrees F, The steaks come
topped with a pat of butter on
china platters heated to 500-
degrees.
Fertol suggests the Now York
strip, cream spinach and pota-
toes au gratin, “but the fillet is
our post popular,” she peinted
out. “The average dinner check
cames to about $40-$45 per per-
son.”

To complement the meal, a
wine list with about 70 Inbela
features California, French and
Italinn vintages.

‘The menu also offers live
Maine Lobster, U.S. prime lamb,
veal and pork chaps. There are
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Steak house fare: Leonard Jump, general manager,
and Chef J.P. Mc Neil sample some of the house spe-
cialties at Ruth’s Chris Steak House, “Home of Serious

Steaks.”

nine potato entrees and a variety
of fresh -cooked vegetable dishes.
Desscrta include blueberry
cheesecake, bread pudding with
whiskey sauce, apple or pecan
pie ala mode and icc crenm
freczes like nmareito, praline

and ravpberry Ruth.

The Troy location is owned by
prime Steak of Troy, Thomas
Mboran chairman and Stan Hur-
ris prenident. Leonard Jump
manages the restaurant.

Good food: No matter what you're hungry for, you're sure to find something good to
eat at Michigan Tastefcst, which features a “taste” of over 45 metro restaurants.

Sample restaurant specialties at Tastefest

You can sample the specinlties
of some of metro Detroit’s fineat
restaurants, ond spccmlly food

iders, July 3-7 at Michi,
'I\mu:fut in Detroit’s ncw Center
Area — West Grand Boulovard
(between Woodward Ave. and the
Lodge Freeway, adjacent to the
Goneral Motors and Fisher
buildings.) Hours are 11:30 a.m.
to 10 p.m. Wednesday, July 3 to
Saturday, July 6; and 11:30 a.m.
to 8 p.m. Sunday, July 7, There is
plenty of preferred $2, and freo

Ann Arbor
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parking adjacent to the festival.

Tastefest offers five days of
family fun with grent tastes in
food and music. More than 46
metro restaurnnts will aell
“tostes” of their most popular
dishes. Free concerts will be pre-
sented on three stages.

Taste tickets for food and bev-
orage purchases will be sold
throughout the featival site -
nine ticketa for $5.

Participating restaurants and
food providers include:

The Royul Onk Brewery, Big
Fish Too, Pegasus in the Fisher,
Great Harvest Break Company
of Northville, Fox & Hounds Pas-
try Den, Jacoby's since 1904,
Under the Engle, Steak & Ale
Restaurants, Pike Street Restau-
rant, I1 Centra Ristorante, Enst
Franklin Restaurant, Sunrise
Sunsct Saloon, Twinge's French
Cafe, Bangkok Cuisine, Harbor
House, National Coney Island,
Mario's, Savino Sorbet, Stroh ke
Cream, and Pita Express.
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Jinest Art Festiv als!

FESTIVAL

June 29 & 30

Sat. & Sun. ¢ 10 AM -6 PM

Featuring 250 national & International artisans from 35 statea & Food Fest. Admiselon s free.
Located on

Mapl

- at Henry Ford Medieal Center opposite 1ke JCC

. Sponsored by; Weat Bl : ;
firmation coll (810) 539-3332 Howard Almn Brents, Led., Pﬁmrim't Finess Ars Festivals
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