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in Paris but now in Burgundy.

"From that time on," Peterson said, "I
wanted to be part of the world of cuisine
beeause I had never -:xpenenccd anything
like [t. T was hooked."

Back in the U.S,, Peterson worked as
chefat the Rowe Inn, also in

any anticipation
curve, that lengthens
course alter course.

FOOD AND WINE

Tocreate his |
menus, Chef Stuart
uses seasonal pro-
duce from several

until 1984 when the parcel, sultable fora
small restaurant on beautiful St, Claire
Lake, became avallable. He bought it,
opened Tapawingo, and five years ago,
remodeled and expanded it. A modest,
contemporury decor with muted colors,
announces that food is the show. When
your plate Is empty, the incredible scenery
plays an interlude.

In the early years, Peterson served s
both cheland proprietor. However, he
noticed something special about Chef
Stuart when he hired him nearly two years
ago, barely graduated from the Culinary
Institutc of Ametica in Hyde Park, New
York, but with kitchen work experience
under skilled chefs since he was 15 years

old.

At first, Chef Stuart held the title Chef de
Cuisine and worked with "Pete.” Ina few
short months, he earncd the title of
Exccutive Chef, "Pete has given me full
reign,” Chef Stuart noted. "That includes
the stage and clientele. I've not been under
nny restraints and it has been easy for me
1o understand the Tap's clicnts from the
beginning."

Peterson more than returns the compli-
ments,

"I am in awe of Stuart's talents,” he said.
“There arc food passionate people and
then there's Stuart. He has boundiess
energy and amazing creativity.”

Chef Stuart has advanced the intricacy of
food preparation at the Thp, whose world-
traveled guests have heightened expecta-
tions, The first hors d'ocuvre presentation
indicates that Chef Stuart is far ahead of
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farms, Gnme hens,
rabbits and ducks
are sourced froma
local farm in Boyne
City. There are gen-
erally two fresh fish
options available,
flown in from g pur-
veyor located in the
northeast.

The freshest lamb
takes on a multitude
of personalitics from
a simple roasted rack
with seasonal plate
garnishes to a nine-
spice tub, ushering
in North African and
Morocean flavors,
paired witha
Mediterranean veg-
etable plate garnish.

“Rabbit,” Chef
Stuart said, "has
been the biggest
challenge for me."
Basically, what has
become his rabbit art
form defies deserip-
tion. Itincludesa
cure and confit of
the front legs.
Sausage from the
rear legs serve as
the loin portion of
the Frenched rack,
1t's scrved with a cannelloni erepe, stuffed
with the confit meat and appropriate veg-
ctable garnish, "It will be on the winter
mcenu again,” Chef Stuart assured.

Sommiclier Ron Edwards, who has

nssed the advanced level examination on

is way to hopefully achieving Mnstcr

lier status, is a

pro, The Tap's wine list includes block-
busters, icons, legends and cult wines for
those who want them. But Edwards’ goal
is to add more value-oricnted wines in the
$50-880 range. Heis cxpnndmg!hc num-

Tapawingo executive chef Stuart Brinoz beglns orchestration of a menu Item.

ing classes, exeept in summer months,
Petersan conducts food and wine tours to
Europe. Alexander Zenjic & Friends
entertain at garden parties. One is upcom-
ing on September 15, 2002 from 2-5p.m. at
$125 per person inclusive of Zonjic's per-
formance, all foods, bevernges and gratu-
ities, Saturday and Sunday, September 28
and 29, 2002 is Wine Collector's Weckend,
‘The cut-off date to rescrve for this tasting
of great wines from Bordeaux, Burgundy
and beyond is today, September 12, 2002.
Check out Tapawingo events on the ch

BY ALEX LUNDBERG
STAFF WRITER

More than 60 restaurants,
food providers, bevernge pur-
veyors and more food experts
than you could shake a French
knife zt, will take past in
Schoolcraft College’s Culinary
Extravaganza 2002,

‘The showeasc of all things
edible will he held from 2-5
p.m. Sunday, Sept. 22 in the
Waterman pus Centerat
the college, located at 18600
Haggerty, between north of Six
Mile, just west of I-275.

Schooleraft spokeswoman
Kathy Hulik said the §50 per
person entrance fee goes to the
school's scholasship fund,

“It’s & fundralser for all of our
student scholarships, not Just
the culmnry arts program,” she
mld “It’s the biggest one of the

{)cnding on how many
e request — and qualify
for — scholarships, around 400
students a year get assistance
from the school's seholarship
foundation to the tunc of
$850,000 a year. They hope to
raise around $100,000 with
this year's event.

Of course, because it {s a culi-
nary c\}:n!, represcatatives of

it A +

]
3
%
a
]

Taste foods from more .
than 50 eateries and help-
culinary scholarship fund "

other pastas, it's good for molcr
weather,” Mucel said. “The
marinara is our best-selling -
sauce.”

Aside from the “mect and
greet” with their customers, . -1
they're also showensing Mama ¢
Mucci's line of products. The
company makes 300 different -}

for restaurants and
offers 12 for retail sales, .

“We help educate people and .
promote who we are and what' }
we've got for sale,” Mucci said. -+

The owners of the Michigan: |
Star Clipper Dinner Trainare
more interested in letting peo-:
ple knaw where they're going. -«
Truth be told, lhcynmn t going »
that far. But, it’s the journey =
that counts,

*We start out in Walled Lake
then go west to Wixom then
east to West Bloomfield,” said
Marketing Assistant Caryn
Lindow,

They serve dishes like Iobster:
Florentine bisque, which they'll:
present at Schooleraft later this?
month, This is thelr first year in}
the extravaganza and the .
Clipper team is looking to get i
the word out.

*We're doing it to bring in
business and let people know -}
about dining on the train” '
Lindow said, “We're o traveling ;.

with live - o
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Harvest restaurant will also ment” .
have a booth at the show. Aside from the restaurants %

“They make an eniormous nm.l purveyors, Central .
amount ol derful food,” of Beer, the -
Hulik said. “Everything is sold Mnchig,un Grapcand Wine .1

at cost, 50 you can spend $15 to
$20 for a lunch that would cost
you $40to $50at other restau-

Nut all of the participants in
the cxtravaganza are restau-
rants. Vince Mucci, owner of
Mama Muccl’s Pasta in Canton,
has taken part in the event for
the Inst five years. He said

ber of crisp, vibrant, ft ly wines
from New Zealand and more pnmculnrly,
Albarinos from Spain. Syrah and blends
from the southern Rhone fit his aims to get
wine drinkers out of a rut. "I want
Americans to explore the world of wine,”
he concluded.

MORE CULINARY ADVENTURES

pawingo offers one and two-day cook-

site ww net or make i
by e-mail to updin(ng@ml .com.”

However, reservations must be made by
phone. There's culinary excellence and &

whole lot more at Thpawingo!

Efeanor Heald is a Troy resident who writes about
dining, food, wine and spirits for the Observer &
Hewspapers. To [eave her a volce mail
message, dial {734) 953-2047 on a touch-tane phone,

Eccentric
mailbox 1864,

everyone in the company likes
to help out.

“They get to meet people and
talk about the product,” be sald,
“They alzo get out of the office.”

Muee} will be showcasing an
Italian herb papardelleina
simple tomato basil marinara,
Papardelic is 8 wide noadle
(twice as wide as fettucini) and
a traditlonal fall dish,

*“1t's got more body than

BANK

Council, the Cadillac Coffec Ca.s
and Pepsi will also be on hand "}
with tastings of n wide varicty .
of products, K]

‘There will be a live auction -
featuring everything from hotel!
staysto_vacations and cooking}
classes, For tickets, call the 53
Schoolcrafl Dcvc!opml:nt Ofi ee
ot (734) 462-4670,

/

Here's a sampling ol'parud-
pating restaurants an
wmpanhs'

Papa Joc's Gourmet Mnrkn.
Carvers Stenk & Chops, Zoup!,
Holiday Market, Ashby’s
Sterling Ice Cream, Rooseveit’s |
Billinrds/Bar & Grill, Vine2 : .
‘Wine Custom Winery. Aunt
Olive’s, Great Qaks Country
Club, Villa Maria Restaurant.

"rt.aasn:m

Classnc Checking

Convenient ticred-interest rates.

Homebuyers’
Checking .
Convenient free checking
account for homeowners.

Smart
Checking
Convenicence that gives
more than you'd expect

(i.e., travel services, discounts

& much more)

Artin the Park beveftts Gommon Sround Sanctuary's erfsls services for youths, adults and familes

SATURPRY, SEPTEMIRR 21, 10-6
SUNPAY, SEPTEMBER 22, 10-5

#Qvar 130 Actists  ®Owe of the Top-Rated
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Star Checking
Convenicnt online banking.
Open and maintain your checking
account exclusively online.

Flagstar 55
Checking
Convenient free checking
exclusively for customers over 55.

I Also Available ... Flagstar Premier Business Checking Account!

Convenicnce You
Can Count On.

Livonla Taylor
7349536890 313:299-0186
Madison Helghts Troy
248-588-6777 248:312-5400
248.543-1817 248-288-6859

248-435.0059
Fontlac

248-475-0696 Waterford
248.674-1380

Chesterfleld
586-421-0383

Ann Arbor

734-663-9699
734-994-7800
734-214-2265
734.528.2683

Cllnton Township
586-263-4971

Belleville
734.699-6639

Detrolt
313-832-7971

Beverly Hills
248-646-6568

Farmington Ifilts

248.324.0013 Rochester

248-632.9792

Dlcomneld Hills

248-088-8613 prpgiiiy

Fenton
BI0-714:2734 SEETT8.B043
Howell

517-852-9638 Steriing Heights

586-803-1180
3B6-268-3230

Canton
TI9H1 4042

MEMBER
FDIC

FREE Car Flag when you

ip—
FLAGSTAR CHECKING ACCOUNTS: A minimum deposit Is required to open a new checking
account. Restrictions apply. Open a new checking account and receive a free car flag while supplics last.




