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FROMPAGE S Other Potish restaurants

caramelized onjons, kicthasa
served with my andfther’s
freshly-grated horseradish, or
handmade golabki (meat
abbage rolls) or potato
pancakes. A Christmas Eve tea-
dition was ezarnina (made
with fresh duck or goose
blood) served with kartofalne
Whuski (potato dumplings). Tt
was alwiys served hefore the
roasted foul. Since it's trae that
youth b waated an the young, [
didw't appreciute the cznrnina
onee { tearned all the ingredi-
eate! But [ dunow,

Al s it it that Wawel (pro-
nounced VAH-vel), named for
an historie eastle in Krakow,
brings back memorics and the
tastes of Poland for me and
others of Polish heritage. But
you don’t need to be Polish to
cat some real comfort food at
Wawel!

A LITTLE HISTORY

With a membership of 15
pecple in 1985, the American
Polish Cultural Center beeame
a registered organization, By
1989, membership had swelled
10 900, A former Architectural
Museum on Maple with 12
acres of land west of
Dequindre was purchased as a
suitable meeting place and
became the APCC,

The building’s interior with
Old World appeat cantains var-
ious woods from prominent
residences, such as the
Rockefeller family estate. A
large restaurant in the center
opened in 1991 but was only
named Wawel in 2000,

Crystal chandelicrs and walls
adorned with artifacts and
paintings of famous Polish
pocts, musicians and Nobel
prize winners extend the O1d
Warld charm,

CULTURAL EXPERIENCE

Polish native Michal
Samasiuk is kitchen director
and head chef, His food takes
on an added dimension on
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Margaret Wolcizchowski holds a combination platter.

Friday nt dinner. Then, tables
are set in fine china and linens
with small European-style
glasses and cups, Piann and
violir. music transports diners
1o the elegance of a former era.
Go with friends and reserve a
table. Although Friday night at
Wawel is Euro~clegant, it's not
really a romantic spot for two.
Palish food is frequently
summed up as Pietogi (akin to
ravioli stuffed with potato,
cheese, kraut or ground beef),
Nalesniki (crepes), Golabki, or
Kicibasa with Kraut. You can
sample all of these by ardering
the Combination Plate. Or you
can get larger portians of any
of them separately. The Polish

Chicken noadle soup at Wawel in Troy.

Pofish food is frequently summed up as Pierogi (a%in to
raviofi stuffed with potato, cheese, kraut or gromd beef),

Halesniki {crepes), Golabld, or Niefbasa with Krant.

Platter $12 i3 a Thursday spe-
cial, It includes onc City
Chichen, one Meatball, onz
Galabki, two Pierogi, Kielbasa
and Kraut with Mashed
Patatoes and Gravy. You may
want to request gravy on the
side unless you like it a lot.
City Chicken, breaded and
skewered tender veal and pork
cubes, is an American-Polish
creation. Ve Schnitzel,

Breaded Pork Chops, Vea and
Pork Goulash or Meatloaf made
with veal, pork and spinach are
at the zenith of Polish comfort
forxls.

Fish lovers will like Raked
Cod Almondine or the Friday-
only Fish & Chips with French

. fries, coleslaw, tartar sauce and

lemon.
Picrogi made weekly by vol-
unteers members of the APCC

and frozen to retain freshness
are for sale anytime the restau-
rant is open.

Ifyou leave room for dessert,
there are several. If you've not
had a multilayered rich Polish
torte, flavored with poppy
secds, walnuts and coffes, you
may want to share it,

Warmth, O1d Warld charm
and inexpensive Polish comfort
food create a unique eating out
experience nt Wawel.

Eleanor Heald is a Troy resident aho
wtites about dining, food, wine and
spirits for 1he Observer & Eccentric
Rewspapers. To leave her a voice mail
message, dia) {734} 953-2047 on a
touch-tone phone, mailbozx (8644,

in and around metro Detrait:

- Two Sisters, 121 Main St.,
Rochester, (248) 656-3092
Open for breakfast, funch and
dinner: 9 a.m. ta 9 p.m. Tuesday-
Saturday; until 8 p.m. Sunday.
The two sisters Milanka
Sekufovski and Jageda “Jenny”
Nedanavski offer the tastes of
Poland in an inviting atmosphere.
Rich soups. pierogi, stuffed :
cabbage, kieibasa and nalesniki
are ameng the spaciafties.

- Three Brothers, 8825 Generat
Drive, Plymouth, (734) 416-3393.
Open for braakfast, lunch and
dirner: 8 am. to 9 p.m. Monday
through Saturday end8am.to 8
p.m. Sunday. Dine in of carry out
pierogi, kielbasa, soups, stuffed
cabbage and other Polish fare,
The restavrant’s Detroit location,
17620 W. Warren, east of
Southfield, is known for its
c2aring and cabbage soups.

(313) 2711221

- Under the Eagle,

9000 Joseph Campav, Hamtramck
{313) 875-5%05. Ogen: Tam. to 7
p.m. MondayTuesday and 1a.m.
%09 p.m. Thursday-Sunday.

In an unpretentious 0fd World
atmosphere, vinyf table
coverings and paper napkins
seem about right for a dish
of hearty soup or kielbasa and
sauerkraut. friendly service
and easy-on-tie-budget prices
undesscore Under the Eagle's
legendary ethnic food niche.

-Eleanor Heald, correspondent
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In 100 words or less, tell us your romantic (or funny!} wedding
proposal and you could be one of two lucky couples to receive:

¥ Transportation, compliments of J.R. Toure, Inc. of Novi

¥ A dozen red roses from Wesloy Eeny Florist of West Bloomfield

¥ Aromantic dinner for two at Littie {taly in Northville

¥ Candy from Kilwin's in Birmingham

¥ A $250 gift coin from Orin Jewelors of
Northville an;i Garden City

¥ One-night stay at Fraser Inn of Northville

¥ Twotickets to the February13

Red Wing game

RULES:

Entrios must ba received by Fdday, January 24, 2003
Entrants must be 18 yoars old

Ensiries must be 100 words of less

Entries must include name, ago, addresa, phano. a-mall
Emplayoot of the Obsetver &

tesscns in Love Contest”
Cathy Young
Promotion Manager
Phone: 734-953-2155
Observer & Eccentric
Nowspapors
36251 Schooleraft,
Livonta, M1 48150
e-mail:
cyoung@os.homecomm.net
Fex:
734-953- 2222
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