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wmer Roid Ashton opened the

now internationally-known
A restaurant, Golden Mush-
room, in 1972. Legendary Chef
Milos Cihelka, the first master chef
¢ertified in the United States, left
Datroit's logondary London Chop
Houso to become the Golden Mush-
rbom's exccutive chef and Ashton's
partner in 1976, Chef Miloa rotired

1994,
< Filling his shocs aince have been
Steve Allen, who loft to open his
own restaurant, Steve & Rocky's in
-Novi, Derin Moore, next on boord,
loft recently to head the kitchen at
8 Charlotte, N.C. country club, leav.
ing the door open for the talented
and popular Randy Emert to be
:l::mcd Golden Mushroom executive

ef,
< At ngo 32, Chef Randy, a Clark-
ston resident, has an impressive
professional résumé. Since carning
an associates degree in Culinary
Arta from Schooleraft College in
Livonia, ho has become an Ameri-
can Culinary Fedoration Certified
Chef de Cuisine. He's aleo a part-

timo instructor in the culinary departments at
Ford Community College and Oakland

- »- Hours: Ly nd
; Friday, 11:30 a.m.:4-p.
‘Dinner, Monday-Thus:
Tdayy 0:p.m... Friday
untll ot
day, 5:30-
Menu; Award ng-
Intarnational selection of
flavorful; creative dishe

1o ovary dotall,

.. Re

sferred, L

. Extrass Mushroom Cel-
Ing contemporary Amark
“con food during the same |

. hours a3 the moro formal
dining room.: . K

. "prepared. with attention:’

lar, casual lounge-serv--

Restaurant in Pontiac and most

recontly, the Director of Oporations

and Executivo Chef ot Paint Crock

Cider Mill Rostaurant in
hester,

“It's a challenge and an honor to
follow in the foatateps of the great
chefs who've been at the Golden
Mushroom,” Chef Randy said.
“Each day that I work in the
kitchen, I hope 1 can maintain the
reputation that's been established.
This is not my responsibility alone,
but one that the prep and line
cooks and sous chefs also take sori-
ously.”

While trained in classical cook-
ing methods, Chef Randy uaes sim-
ple words to deacribo his style,
“Good food, presented slegantly
and cooked from the heart,” he
said, "Pride will show on all plates.
Pm very diner proference-conscious
when it comes to tho menu listings.

“It has been said that the Golden
Mushroom is a place to come for an
oll-afternoon lunch. Not nnymore.
You can be in and out in an hour
and have a great lunch, even a
working business lunch, People are
buay, and I'm committed to moking
this happen,” ho said.

Some Golden Mushroom sacrosanct items such

Henry

C College, In ad he cap tho
1896 Michigan Culinary Team that waa awarded n
gold, four ailver, and two bronze medals in tho
Culinary Olympics in Berlin, Germany.

- Chef Randy comes to the Golden Mushroom
aftor having been tho exeéutive chef at Piko Streot

WHAT'S COOKING

as Fresh Beluga Caviar, tho signature sampling of
Spring Mushrooms, House Salad, Sautéed White
Holland Dover Sole, and Crispy Dover Sole Murat
will never change.

. But diners at tho Goiden Mushroom will experi-
enco some delightful changes under Chef Randy.
Folo Gras, the dinner experience, will take on two

oo
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Ready Randy: The new executive chef at
Golden Mushroom is Randy Emert of
Clarkston. .

new faces: Foie Gras Combination of Scared Foie
Gras and Foie Gras Terrine with a raisin scone and
Port wino glaze; or Tobleside Carved Whole Roast-
ed Fole Gras, serving aix, with appropriate gar-
nish,

[USTLTINT) SO

. Food for thought: during Egrlng, about.

4,000 pounds of Washington and Orogon morel|
mtishrooms are purchased by the Golden Muah.]
room thon frozen for uso throughout the year.” .|

® Goldon Mushroom uncorked 1]
: Executive Chef Randy, Smith {2 a wine lover.
His choicos'for. best matches with his dishes
include: Wholo Roasted Folo Gras and 1988
Chateau Rayne Vignosu Sautornes Sea Scallops.]
& Shrimp Squté and 1897 Far Niente Chardon.:
nay dnd Grilled Moulard Duck Broast and 1898:
.Iron Horso Pinot Noir, * - ~ :
o hficld's Golden Mush is o p 1
al winner of both the Wino Spectator Bost of
Award of Excellerce and Dis od Restan-:
rants of North Amorica (DiRoNA), You neod.
only ono hand to count tha area's rostaurants:
with such diatinetion. : ' co

Grilled Moulard Duck Breast with chantersllo bar
ley risotto and spiced duck jus lie; Venl Medalliona
in Pilsner Urquell Sauce with Port Salut-Pancotta
Risotto; and Ronst Leg of Venison with Port wino
sauce and crispy potatoes. .

Deaserts have a rotro look. Chef Randy calla
them “Back to Milos Favorites.” Thoy include Fruit
Flan, Mozart Tart, Apple Strudel, Flavored Mousso
Cup, Cheesecake of the Day and ono or two spo-
cials. .

Eleanor Heald iz a Troy resident who writes
about dining, food and wine for the Observer &
Eccentric N leave her a volce mail

New dinner main courses include Soz S
and Shrimp Sauté, garnished with pea shoot and
grape tomato sulad and ronst fingerling potatoes;

message, dial ?754} 953-2047 on a touch-tone
phone, mailbox 1864.

Send dinner specials, menu

b fax, (734) §91-7279 or c-mail

Garden Porty 1-8 p.m. Sunday,
. Juno 4 in the gardens of tho St.

net.

changes, restaurant
and other items to Keely Wygo-
nik, Observer Newspapers, 36251
Schoolcraft, Livonia, MI 48150,

GARDEN PARTY

The St. Vincent and Sarah
Fisher Center invites you to The

Vincont and Sarah Fisher Cen-
ter, 27400 W, 12 Mile Rond,
Farmington Hills.

1
All Entreos Include: Salad, Bread, Cholcs of Potato and
Bar (with 8 Homemade Varioties to Choosa From)

Sau)

4,

¥° ~10 pc. Jumbo FRIED SHRIMP
{2 o Great FILET MIGNON!
«J Catch SPORTING EVENTS sré nng ofour6TV's! Y §

NOW EVERY
i TUESDAY & THURSDAY
S DAVE The DJ

The evont will feature enter-
tainment by Alexender Zonjic
and Friends, les of appetiz.

finest restaurants, and samples
of premium wines from Michigan
distrit . A live auction of

ers, entrees, and desserts pre-
pared by 60 of motro Datroit's

Formerly at Vickie's Steakhouse

OPEN

LY

MON-SA
AT 11:00 AM

: : NCl
71) ) 55.95

[ BANQUET PACILITIES AVATLABLE

Don't miss
Westland Center’s
AR
. June 1-4, 2000
(Regular Mall Hours)
Featuring:
Pointings
Floral Designs
Needle Crofis
Jowelry
Conntry Crafts
Westland Center
oatland,

PAILY DINNERS
-SAT Jrom 4 prs.

NNERS

pine knob

music theatre

'Sunday, August 20 - 730pm
On sale Tomorrow, June 2 - 10am

¥

.". The Patace and Plng Knob Box Officas and oll omarmamtse .
e Chargo {248) 645-8668 -

& Never miss agentine opportunity, &

wines, trips and extravagant
items will be hosted by Dick Pur-
tan of Oldies 104.3 WOMC and
his morning crew. Tickets are
$150 per person, patron and
benefactor tickets also available,
Call (248) 626-7627, Ext, 3118.
Participating reataurants
include Carvers Steak and

SPECIALS
Monday thru Friday

MON.....PRIME RIB
TUES.....PASTA SPECIAL

Entertainment Tuesday ™

Chops, Diamond Jim Brady's
Bistro, Emily's Restaurant, and
Michigan Clipper Dinner Train.
PATIO DINING

8 The Century Club
Restourant ~ 333 Madison
Ave,, Detroit open for dinner 5-8
p.m. Wednesday-Thursdny; 5-8
p.m. Friday; 4-10 p.m. Saturday:
and 3-6 p.m. Sunday. Call (313)
963-9800 for reservationafinfor-
mation.

31735 Plymouth Road
Livonla « 734-261-243!

thru Saturday

Save 0% - -
- onpeiformances -
Juned
-atfpm-

Jue 19 &30
~Him

g

PAUL CROSS AS HAMLEY

stmg'oﬁ;gd
Festral i1 Canata

ohaen s 2]

oWl TESTIVAL CORNECTION
VR a1 X naarn

18005671600
sronvostratfont festivitonce




