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hen Detrolters want someone else to do the cooking, the restau-
rant optlons in the Metro area can seem almost overwhelming.
The dining scene In citles like Chicago, New York, Los Angeles
and Miam! have nothing on Detroit, “one of the most diverse and
well-rounded cultnary cittes in the nation,” according to chef-turned-filmmaker
Ketth Famile. “Think about 1t. There 15 nothing you can't find here”
He treats every opportunity to dine in one of Metropolitan Detroit’s many cat-
erles “like an adventure of eplcurean exploration”

When it comes to culsine, “I'm talking about the real deal from someone’s
homeland, just like there 1s a Mama making It right in her own kitchen,” Famie
sald. “From Indlan, Vietnamese, Italtan, Polish, Mexican to Middle Eastern —
Metro Detrolt has it all”

DETROIT: THE CITY OF CHEFS

Vistonalist Entertalnment Productions (VEP), Famie’s production company, will
premiere Uts newest documentary, Defroif: The Cily of Chefs, on the evening of Dec.
9, at Emagine Movl (see Information at the bottom of page 14). Famile added the
words “Dedicated, Daring, Deflant™ as the films tagline, “because I feel they truly
define our chef community” The event will benefit five Michigan charities.

The film delves inte Detroit’s historical food traditions since 1900 and notes the
influence of iImmigrant European chefs who helped mold a generation of top cull-
nary performers, Including Famie. The film also includes a shout-out to legendary
Deiroit Jewish News columnist and food afictonado, the late Danny Raskin. Famile
consldered Danny a dear friend. “We went way back to my earllest days as a chel
at the Benchmark Restaurant in the Michigan Inn In the early 19805 Famle sald.

Certified Master Chef Brian Polcyn, friends with Famie since high school, said,
“In the late 19805 and "90s, we were prominent in the contemporary American
food scene — me at Pike Street Restaurant In Pontlac and him at Les Auteurs In
Royal Oak. He went on to filmmaking while I continued to bulld restaurants”
During his career, Polcyn has won five Restaurant of the Year honors.

Famle 15 well known In the Jewish community for his 2021 acclaimed
documentary film Shoah Ambassadors, a film that featured Holocaust
survivors educating non-Jewlsh teens about the Shoah. The film was
shot locally, but Famie’s original plan, before COVID Interceded,
was o film teens and survivors visiting concentration camps and
the Warsaw Ghetto tn Poland
After choosing vartous topics for his company’s 30 docu-
mentaries to date, Famie finally 1s focusing on his former
profession. “Kelth (Famile) 1s a very talented filmmaker
in telling peoples” storles,” sald Chef immy Schmadt,
perhaps best known for his Rattlesnake Club near
today’s Detrott River Walk (1988-2024). “He 15
an accomplished chef and knows the ins and
outs of the restaurant business”
continued on page 10
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continued from page 9

A LONG TIME IN THE MAKING

“I have talked about telling this story for the last

25 years,” Famie sald. He finally pot started in May

nity.

The film’s participating chefs were drawn from
Famie’s professional and personal contacts. “They
understand the significance of our cullnary heritage
here in Detroit and seem to be thrilled the story is
being told,” he sad.

Noting that restaurateur Joe Muer passed away
after the documentary was made, Famie
are so fortunate that Defroi
a conversation with Joe,
dom as one of the oldest restaurant families in our
city”

For insiders like Famie, the restaurant commasni-
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ty “is like being a part of a secret soclety. Chefs and
restarant staff work hard. The hours are long, and
the work s very demanding, both physicall
mentally. You spend so much time with those you
work with, focusing on the same poal of excellence,
and they really become as dlose to you as your own
family members ... and in some ways doser”

The documentary shows chefs and their assis-
tants cooking and assembling all manner of
delicious food We hear the sizzle and watch the
smoke of searing steaks and chops. We delight
in the artistic plating of entrees and desserts
Expenencing the behind-the-scenes magic might
bring to mind The Bear, the popular, Emmy Award-
winning restaurant series streaming on Hidu

Still, at the heart of the film are the memortes of
the Detroit-based chefs. They are celebrated prac-
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tittoners of continental
of cooking developed 1n France and other parts of
Europe.

CHEF'S INSPIRATIONS

Certified Executive Chef Paul Grosz, whose
Culsine restaurant Is in Midtown Detroit, sald he
was Just out of high school In the early 1980s when
he worked with e ef Kelth introduced me
to the world of French cooking, with the ingredi-
ents and the techniques he learned from chefs here
In Detroit”

Wanting to further his knowledge about French
culsing, Grosz studied at the famed Le Cordon
Bleu cooking school In Parts. Afterward, he
worked In several three-star French restaurants.

“I was excited to bring back what I learned

continued on page 12
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continued from page 10

to Detroit because we have a rich
history of fine dining with French
techniques.” Grosz sald. “At Culsine,
you'll see items on the menu that have
techniques that date back hundreds of
years. [ use contemporary ingredients
and flavor combinations with these
treasured techmiques”

Chef Mary Brady of Diamond im
Brady Bistro In Novi sald, “American
chef Julta Child, who I had the plea-
sure of meeting, was an mspiration to
me. She taught us French cooking, In
an approachable style”

Brady was the second woman In
the state of Michigan to become a
Certtfied Executive Chef through the
American Cullnary Federation (ACF).
Now, she mentors other woman chefs.

When Schmidt traveled to France,
he “fell 1n love with food and wine,”
taking classes with Madeleine
Kamman at University of Alx en
Provence. He followed Kamman (“my
cooking mother™) to a Boston restau-
rant.

The London Chop House, a land-
mark restaurant in Downtown Detrolt
for decades, 1s where Schmidt landed
his first job as an executive chef.

“It was a vibrant economy, and
executives lived life well — it was the
three-martini era,” recalled Schmadt,
whi provided a lot of history for the
film. *People were spending $80-5100
for lunch between 1977-85 at The
Chop”

After 2 much-honored cooking
career, Schmidt does pop-up din-
ners with his wife, and he recently
launched a company that develops the
technology for creating new products
to boost food nutrition.

THE CORE OF THE AILM

Famie said the core of his film 1s

remembering “the early Immigrant

chefs who brought with them from

their homelands their style of cooking,

as well as a professtonal, highly inten-

sive expectation of kitchen leadership™
Certified Master Chef Milos Cldka

in the film was the chef-partner at

the late, great Golden Mushroom

continued on page W
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- An array of chefs: Greg I..I.prstre. [Keith Famie,
Steve Allen, Milos Clelka and Brian Poloyn.
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Southfield He shll takes pride in his sinict rep- chefs refer to this as thetr superpower”™ Having WL :
ulation. ADD apparently helps them perform at the __*_-"-f;-{ =
“Milos is brilltant and has his stamp on so Iighest level of achievement during ther typ- e
many in the master chef dass” Schmidt said. =~ cally demanding days. > :

The film explores the Iives of Chefs Milos, “Back in the 1970s, ADD was not under-
Duglass (Dowglas Grech) of Restaurant Doglass — stood, and that was mixed with a hard-par-

. n Southfield and the late Yvonne Gill of the tying Iifestyle” Famie satd T never went o
-5 Money Tree in Downiown Detroit. college and can only imagine where Td be 11
. Inthe documentary, “We hear from chefs had not found a passion for cooking with Chef
+ who worked for these early, very complicated, Duglass when I was 177

* | and often off the-ratls, leaders in the kiichen” Turning to the aloohal side of the business,
students of these masters learned the 1mpor- Triffion, long known as “Detroit’s first Iady of
tance of 2 strong work ethic and siviving for wine.” from the London Chop House, and Ed
excellence. Jonna, founder of the Merchant of Vino wine
4 Young cooks working in the 1970s for these sioves. They, along with chefs, talk about wine
* European chefs knew o “keep your head down,  dinners and how Jonma brosght wine makers
© - mouth shet and statton dean,” Famie said. " from around the world to eat tn Detroit resta-
you were scheduled at 3 odock, you knew yould — ramis.

" betier be there at 2-30. If your shifis ended at “In many ways, jonna’s ambassadorship
“ - 11 pm, you knew to plan on staying until mid-  helped butld a reputaiion for the Detroit chelfs
.., Dight (and off the dock) to dean”™ through these cheffwine dinners” Famie satd.

: Famie learned that ADD (attention-deficit
- disorder) “runs through the veins of so mamy
people who work in the kitchen. You will hear

How to Purchase Tickets ceneral admission tickets ($20) remain for the premiere of Visionalist Entertainment Production’s
mm.mmmdmpmﬁmmnmuﬁMdmﬁmﬁﬁ'mﬁ—mmm
remembrances of celebrated chefs, will be shown at staggered fimes — 715, 730 and 7:45 pm. —on Monday, Dec. 9, at Emagine Movi movie
theater, 44425 W. 12 Mile Road in Nowvi _ — : T -
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continued from page 14

tion animation through a collaboration
with the College for Creative Studles in
Detrolt. Bestdes depicting chefs, look-alike
Claymation puppets were made of the

late Detroif fewish News food writer Danmy
Raskin and another reviewer for several
publications, the late Molly Abraham. They
are both included in a section of the film
about food/restaurant critics.

“At the same time these chefs were blaz-
ing new styles of cooking in thetr kitchens,
the local food writers were driving the
excitement for trying these dining expert-
ences, Famie sald

Singer/songwriter Jill Jack, one of his long-
time friends, contributed an onginal theme
song for the film, The Legends of the Stove.

“When I know I need a certaln musical
story direction, 1 reach out to her and she
hits 1t out of the park every time.” Famie sald.

The documentary touches on the history
of the cullnary arts programs at Schoolcraft
College In Livonia and the Orchard Ridge
campus of Oakland Community College
in Farmington Hills. The programs have
turned out hundreds of successful chefs in
the Detrott area. Chefs Brady, Grosz and
Polcyn from the film are Instructors work-
Ing at Schoolcraft.

Famie sald he’s proud of how Michigan
chefs and the restaurant community at large
have played an tmportant role for decades
in supporting charitable events.

“Chefs are often called upon to donate
thetr food and hard work — after already
working 60-70 hours a week — to particl-
pate at charitable events to ralse money for
worthy causes.” he sald.

AN EVENING TO REMEMEER
The Defroit: The Cify of Chefs event will assist five
Michigan charities, including The Rainbow
Connection, Gilda's Club Metro Detroit,
Rising Stars Academy, New Day Foundation
for Families and Commumity Living Centers.
Premiere guests will have an opportunity
to stroll through a “Chef Alley” displays of
local products and industry iInformation.
In addition, some of the film’s featured
chefs — Certified Executive Chef Kelli
Lewton, Polcyn, Schmidt and Brady — will
be signing coples of thetr books.
Some of Famie's favorite restaurants
and their chefs from yesteryear Include
continued on page 18
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Certified Master Chef Ed Janos cooking
at TooChez, Takashi Yagthashi at Tribute,

l' .l JI. l ' Folcyn at Pike Street, Rick Halberg at
Emily’s and Certified Master Chef Shawn
- - Lowing at Loving Spoonful (now executive
v l' lll . | chef at Detroit Athletic Club). *1 could hon-
£ i estly go on and on,” he sald. “Fach one of
these chefs has a distinctive style”
Recognlzing restaurant trends come and
g0, Famie sald, “There will be fads and
there will be kitchens that inspire. We are
part of a global community, and nothing
15 out of reach through social media, the
internet or a plane ride. So, a chef In New
York City or Los Angeles may Inspire a cre-
atlon. But I'm sure chefs In our community
inspire others around the country as well”
He’s emphatic on the point that “good
cooking must always be based on the teach-
ings and techniques of those great chefs
who came before us” @

explore oo
the kames Hean
Michigan's Master Chefs,

CREATED BY CHEF JIMMY SCHMIDT
Makes 4 servings

Ingredienis

4 Rye Biini {recipe follows)

1 tablespoon unsalted butter

8 ounces fresh morel mushrooms, cleaned and stems trimmed as

nacassary
16 small ramps, pull off coarse outer skin, trim roots and rinse as

nNaCassary
Porcinl soa salt

ground Tellicherry black pepper

1 tablespoon snipped fresh chives

2 tablespoons creme fraiche

2 tablespoons Purple Haze goat cheese

Directions

Position the cooked blini in the center of each warm
serving plate. In a medium skillet over high heat, add
the butter, cooking until it starts to brown. Add the
morals, cooking until seared on all sides, about 3 min-
utes. Add the ramps, cooking until wilted and tender,
about 1 minute. Add the chives. Season to taste with
Porcini salt and black pepper. Remove from the heat.
Position the morels atop the blini. Artistically position
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Degicated Daring Defiamt

The Chef’s Production Company

Keith Famie is the founder and executive producer of Wixom-based Visionalist
Entertainment Productions (VEP). Since 2006, Famie and his team have produced
documentaries for corporate clients and nonprofits, with some of the films airing
locally on TV stations WDIV, WXYZ and public broadcasting channel WTWVS.

“My focus has always been to tell stories that inspire, educate and often help
people better understand their own lives and the lives of others,” Famie said.

VEP brings a local approach to the topics explored by the inclusion of
Detroiters. Along the way, the company has received 23 Michigan Emmy Awards
in different categories. The Emmy-winning documentaries include Shoah
Ambassadors (2021), a nationally recognized film about the Holocaust that
features nine Holocaust survivors in Michigan; Embrace of Aging: The Female
Perspective of Growing Oid (2014), featuring individuals on the front lines of
Alzheimer's and dementia and highlighting several deeply personal stories from
the Jewich community, and several "Our Story™ films about Detroit's different eth-
nic communities, starting with alian in 2006.

Detroit: The City of Chefs will be shown on WTVS at 9 pm. Dec_ 12. O

the ramps atop the morels. In a small bowd, Directions
combine the creme fraiche and goat cheese. |p a medium bowl, combine the milk, yeast

Spoon the creme fraiche atop the ramps. and sugar. Allow to develop until foamy,

Serve. about 10 minutes. Whisk in the flours. Whisk
in 4 tablespoons of the buiter. Whisk in the

TRICKS OF THE TRADE: Do not refriger- egg yolks. Allow to rise, covered with a clean

ate your blini batter as the yeast leavening cloth, until double, about 30 minutes. In a sep-
effect will decrease, resulting in dense tex- arate bowl, whip the heavy cream until shighthy

ture. thickened. Fold into the blini batter, along with
the salt. In another separate bowl, whip the
BYE BLINI eqq whites to soft peaks. Fold into the batter.
CREATED BY CHEF JIMMY SCHMIDT e i e e
Makes 12 four-inch blini in a large nonstick skillet ower medium-high
heat. Add % cup of the batter to form a blini,
Ingredients repeating wuntil your pan is ulilized. Cook until
1 package dry yeast uncooked surface of the biini, about 2 min- WHY DO THEY TASTE 50 GOOD? The
1 teaspoon sugar utes. Tum it over and cook until done, about flavor from the yeast activity develops the
1 cup all-purpase flour 1 minute. Transfer to a warm plate, keeping blini’s unique taste. This redipe is enriched
1 cup Bluebird Graln Farms rye flour separate and warm in a 150 degree F oven, if  wiih butter and cream and becomes lighter
3 large egg yolks necessary. Repeat with the remaining batter.  gue to the air captured in the whipped egg
4 ounces unsalted butter at room temparature Top as you Sko. whites. The use of rye flour adds a certain
% cup heavy cream WHAT IS A BLINI? Blini is a thin Russian unique nuttiness to the blini, too.
1 teaspoon sea salt pancake that traditionally was yeastleavened
2 large egg whites and made from oats or buckwheat, poor flours  For more recipes fom the master chefs fom Detmit: The Clly of
for bread making. Chefs, vt thejewishnews oom.
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