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.*_ Open juat two months, Annam
ostnurant Vietnsmien on
{chigan Avenue in Dearborn

+ Ylot: 1

Where: 22053 Michigan Ave., Dearborn (botween Mason and Mon-
roo), {313) 565-8744, Fax (313) 5858798,

Hours: Lunch, 11 a.m. to 2:30 p.m, Mondoy-Friday; dinner, 59 p.m,
Monday-Thursday ond 5-11 p.m. Friday-Saturday, .

Quaint, sub-

iready haa loyal It'a
ot aurprising.
.. Thia quaint 48-scat restaurant
that scrvea tantalizing Viet.
- nameso food is almply lovely. The
. bare wood floor, ecru-colored
. walla, white linon tablecloths
¢ hnd rattan-backed chairs create
:an ologantly subdued atmo-
‘aphere, a quict Euro-Asian
' nmbiance. In fact, Annam literal-
! ly meana “peaceful self” in Viet-
| nomeso.
-, Ahh, then thera's the food, o
blend of many cultures, includ-
.ing Chincae, Japanese and
! French, Tha samplor appetizer
: platter arrived lvoking like the
: vquivalent of edible art. And the
“Tropical Dolice with Shrimp,”
. served in half a fresh pincapple,
. was almost too protty to cat,

nfusion cooking
+ “It's vory fresh, very light, a
! new Asian, or ‘infusi;

EdIble art: “Goi Dua Tom Thit,”

dused, sophisticated.
Menu: Uniquely Viet-
namese, a blend of many
cultures. Appetizers, sal-
ads, soups and noodles,
vermicelli and rlce, and
main courses that
Include chicken, boef,
pork and shrMimp. Voge-
tarlan friendly.

Prices: Appotlzors
$5.50-$6.50; salads and
vegetables $4-$10;
soups and noodios,
$7.50-$10, maln courses
$10.50-$15.50.
Seating: 48, sll non-
smoking

Reservations: Strongly
recommonded on week-

Aad
R

nam:

: f Lunch: Michael
Schultz (left) of
8 Livonia and
Sally Mrozins-
ki of Dearborn
dined at

g recently.
Schultz enjoyed
“Ga Nuong

roasted chicken
An Nam style.
Mrozinski tried
“Bim Xao Cua,”
crystal vermi-
celli sautéed
with crab meat.
They shared a

§ deasert of fried
bananasin
honey and
coconut milk,

Paris, where Phong received a
culinary pastry degree and

, said proprietor Andrew Nguyen,
: *A lot of people say our cuisine
» resembles French, 1 guess it's 8
French-Asian cuisine”
! Perhapa the delight of eating
, at Annam is that the food cannot
« be defined as typicolly Asinn. It's
< lens apicy than Szechwan, less
% oily than many Chinesc dishes
-~ . ond less foreign than Jnpanese
sushi. Simply put, it's both famil.

A famlly
effort: Proud
of their good

food are

_(standing left
to right):
Vanessa Ly,
Tram Nguyen,
ef Hoa

Mach and

: Andrew §
- Nguyen. Seat-
.~ ed:Phong
. Nguyen and
Paige Anh B
Nguyen.

samo time,

Chef Hoa Mach rolls his plump
spring rolls in vice papor and
fills them with rice noodlea,
shrimp, pork, lettuce and fresh
mint. And his crispy rolla with
tamarind dipping sauce take on
o whole new flavor when the sec-
ond bite ia enfolded in a fresh

THE QARDEN PARTY

tropical delice with ehrimf, isa onds
popular dish served in half a Credit cards: All majors
fresh pineapple. accopted
¥ cooking,”
inr and exotic tasting at the mint leaf,

Several menu items ~ such a8
tho “Com Tay Cam,” rice conked
with perfumed mushrooms and
chicken ~ ara prepared in a clay
pot, on essential tool in Viet-
namese cooking. A clay pot focus.
es the heat and retains humidity.
The result: No dry rico.”

You may be surprised to find

out that mint, basil and cilantro
are the most commonly used
horba at Annam. Some dishea
are flavored with curry, and
many are accented with chopped
peanuts or & peanut-based
sauce. Howevoer, the herbs and
other apices nover dominata the
food.
*The apices are used to
enhance the taste, not over-
whelm it,” said Phong Nguyen,
Andrew’s sister, who manages
the restaurant along with her
brother's wifo, My Anh.

Cooking family

‘The Nguyens aro a cooking
family. After leaving Vietnam
with their parents in 1978,
Phong and Andrew lived in

worked in n number of reatau-
rants. Their brother, Maurice,
opened several traditional Viet-
namese restaurants in Belgium,
Hia “Gallery” restaurants have
been recommended in Fodor's
Benelux travel guidea.

1t's not surprising then that
Andrew, who works na an engi-
neer in Dearborn, oventually
opened a restaurant after he and
Phong immigrated to the United
States. “My whole family cnjoys
good food and company,” he said.
“All my relatives kopt asking,
‘Why don't you start a restau-
rant. Your food is wonderful.”

When he found a property for
sale (the former Nick-N-E's) on
Michigan Avenue a few ycars
ago, Andrew contacted Maurico
and asked him te come out, Both
brothers were quickly convinced
that the central location, lerge
warkforce base and ethnic diver-
sity of Doarborn and the sur-
rounding areas would help
ensure the restaurant's success,

8o far, it has. Reservations are
a must on weekenda,

Michael Schultz of Livonia and
Sally Mrozinski of Dearborn
shared o dessert called “Chuol

S1Ar? P0TUE BT TOM ILAVLAT

Chien Me,* fried bananns nes-
tled in coconut milk nnd topped
with o caramelized honey sauce,
chopped peanuts and a sprin-
kling of sesame sceds. -

“It's really good. The scsame
sceda ndd to it,” said Mrozinaki.

Schultz hod preceded dessert
with “Ga Nuong Mat,” a honoy-
roasted chicken dish. “Deli-
cious,” he sald. “It waan't as spicy
as other Asian foods. Everything
was delicious, especially the
sauce.” '

Even if you've tried Viet-
namese fare before, Annam
requires multiple visits - enough
to sample the tiger shrimp in
tamarind soup, the crystal ver-
micelli sautéed with crab meat,
the chicken sautéed,in An Nam
sauce with curry and lemon
grass, and the fried bananas for
dessert. And when you've gone
through the menu once, it's time
to start over.

In Vietnam, people eat out all
the time, said Phong: breakfnst,
lunch, afternoon snack, dinner,
evening snack, and a before-bed-
time snack. “And if you feel like
a sweet thing, you can go out for
a sweet,” she added.

Whon asked what dish she
would recommend to a first-

timer, Phong said, *I wrote the
menu. They're all my favorites.
They’re all coming from the
heart.”

Although they don't have a
liquor license ns yet, the
Nguyens will gladly uncork and
serve any wine that's brought in.
They recommend the lighter
whites and roséa rather than the
sturdier reds, liko Merlot.

Androw, Phong and My Anh
love Annam’s smallneas. It
enables them to control the ser-
vice and the quality, It also
sllows them to establish more
personal relntionships with their
customers,

“Qur customers are pleased
with tho service and the food,
and that'a why they keep coming
back,” aaid Andrew.
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The St. Vincent and Sarah
Fisher Center invitea you to The
Garden Party 1-6 p.m. Sunday,
Juno 4 in the gardens of the St,
Vincent and Sarah Fisher Cen.
ter, 27400 W. 12 Mile Rond,
Farmington Hills,

. The event will feature enter-

tainment by Alexander Zonjic
and Friends, samples of appetiz-
ora, entrecs, and desaerts pre-
pared by 50 of metro Detroit’s
fincst restaurants, samples of
premium wines from Michigan
distributors, and an auction of
wines, trips and other items,
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Tickets are $160 per person,
patran and benefactor tickets
also available. Call (248) 626-
7527, Ext. 3118,

Participating restaurants

1I'TCH
YUSEY™S

NO
TUESDAY & THURSDAY
DAVE The DJ

include Carvers Stesk and
Chops, Diamond Jim Brady's
Bistro, Cafe Cortina, Tribute, Too
Chez and the Michigan Star
Clipper Dinner Train.
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Entrees Inciude: Salad,
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d House -
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Bread, Cholce of Potato and

Bar (whh 6 Homsmade Varistles to Chooso From}

Catch SPORTING
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« | &= 34290 FORD,RD.* WE

pe. Jumbo FRIED SHRIMP
<" »sGreat FILET MIGNON!

-
on one of gur 6 TV's!

EVENTS
p.m, and Sunday at 2 p.m.
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DETROIT SHOCK

Sat., June 3 ¢ 7:15 PM

® Games @ Prizes ® Face Painfing
o 1oser Light Spectocular @ Meol-The-Team Autograph Sesslon

TICKETS AVAILABLE AT THE PALACE BOX OFFICE OR CALL

248.377.0100

ALS0 AVAILABLE AT

VS, SACRAMENTO MONARCHS

o




