Michael’s celebrates 20th Anniversary

Welcome mat

always out at
this outstanding
- Clarkson eatery

By MIKE BEGGS

Twenty years is like an eternity in the
restaurant business. But, Michael’s Back
Door in Clarkson is not only feting its 20th
anniversary in 2001, it remains one of the
first choices amongst the mass of restaurants
that now dot the map of Mississauga.

This reporter discovered one reason why
upon entering the door.

“Have you been looked after,” one of the
kitchen staff passing by asked immediately?
The hospitality starts with owner Michael

Morra himself, who brought some Old

World charm with him when left his

‘hometown of Puglia, Italy, at the age of 17.

He, his wife Anna, and their son Michael

(who is manager) make a point of being

around the restaurant seven days a week,

creating a family vibe.

I think it’s the greeting people at the
door, recognizing them, and remembering
their first names,” Anna says.

“People want to see the owner, especially
to-be greeted by him. I find that very
important,” Morra adds. “And now we're
getting the children of the original
customers.” 3

While upscale, the décor also manages to
make you feel at home, with what Anna
describes as “the garden look™. That
includes unique floral canopies on the
ceiling, designed to muffle the noise for
diners. The house seats 150, and patrons can
choose between the formal dining room, the

. solarium, and the upstairs piano room:
(featuring live music).
Cont. on page 18 | Michael Morra, owner of Clarkson’s popular Michael’s

i

e
Wil

Lakeshore Road W., is joined by Stephan —
20th anniversary this year. ,

Back Door restaurant at 1715
pot celebrates its

B

Waespi, the talented head chef. The popular gathering s A T T T

i e



' pre—- )
Stephan Waespi, chef at

ichael's Back Door, shows
OIf one of

his favorite recipies,
rifolate.

SECRETS OF

The chef 5t Michael’s Back Door, I
Stephan Waespi, has rubbed shoul-
ders Wwith celebritieg including

Pierre Trudeau, Jape Seymour.and
Robert Mitchum, while preparing
dishes fop them.

Orn and trajneq as a chef in
Switzerland, Waespi once created
a $1,000-a-plate meal for Italian
tenor Luciang Pavarotti at a

oronto restaurant,

d, although cooking for the
stars wag exciting, Waespi derives
his greatest pleasure from creating

and Preparing disheg that please.

4s an apprentice at
the tender age of 15, at

efore coming oh board at
Michael’s Back Door in 1985,

ked as g restaurant
consultant,

One of hig favorite dishes is
umache Trifolate — Snails With
ushroom Garlic Her Sauce, It'
different from the traditi
OTsnails in gayjc but
bett

nitely .a hit at the
restaurang,

Michael’s Back D
at 1715 Lakeg

Clarkson, For
5751,

00r ig locateq
hore Rd. w in

informatioﬁ call 822-

LUMACHE TRIFOLATE
(Snails Witp Mushroop, Garlic

24 large Snails, washeq and
drained

1 ounce butter, eyt in smaj)
cubes

2 cloves of garlic, chopped fine
1 shallot, chopped fine

1 cup mushrooms, sliced

1 dash of white wine

2 dashes Worcestershire sauce
1 cup demi-glace gravy

té snails in butter witp, garlic
an?iasl;rallots. Add mushrooms, :
Deglaze with white wine anq sim-
mer for one minute. Add a cup of
demi-glace and Worcestershrre

ce and simmer for two minutes,
Sal}&dd cubes of butter and bring to

mooth texture. Season to taste,
! sSprinkle with chopped parsley
and fresh chives. i
e with plain or toas
li S;::ad Serves four people as an
C .

appetizer.




Michael’s Back Door in Clarkson Galleria

New spot dishes up

By JANICE BRADBEER
The phrase “keep it in
the family”” would seem
to be appropriate for the
Morras. Lorenzo Morra
works in Lorne Park as a
hairdresser, while at
1715 Lakeshore Rd. W.,

Michael started
Michael’s Hairstyling,
now situated in the
Clarkson Galleria.

Michael shares an office
upstairs in the Galleria
with brother Tony, who
moved from Toronto to
Mississauga to practise
law.

The Clarkson Galleria,
which opened in May,
1979, was a winner in the
first annual 1981 com-
petition for the
Mississauga Urban
Design Award. The jury
report called the
Galleria’s architecture
“_..whimsical, stopping
short of post-modernist
pretensions.”’

Michael Morra, a 20-
year resident of
Mississauga and owner
of the Clarkson Galleria,
describes it as having a
contemporary historical
motif, with an am-
bundance of green, blue
and gold colors.

‘The stores  open
sideways to create a
mall with “a light and
ary feeling” and sun-
shine streaming in “lots
of windows to wash,”
Jokes Morra.

_Describing his reac-
tion to the Urban Design
éward, Morra says,
The award was quite a

. +

surprise. 1 didn’t even

know we were entered.”’

His reaction to a new
the
Clarkson Galleria, ap-
pears to be similar. “It’s

I'm
surprised,”’

restaurant in

doing very well.
pleasantly
says Morra.

RESTAURANT
Michael’s
dining room,

and Royal York Rd.

Michael’s offers a wide
Italian
cuisine for both its lun-
cheon and dinner menus.
you can

sampling of

For dinner,
choose from antipasto,
soups, salads and
desserts, as well as
pasta, chicken, steaks
and seafood.

The dinners are
moderately priced, with
pasta costing $6 or $6.50
and $9 for veal. You can
take your choice of such
samplings as green
linguini with clams, cap-
nelloni con ricotty
(cheese), veal scalop-
pine Marsala, chickep
cacciatore or Alaska
king crab. For dessert
try torta della casa, top-
ped of with espresso oy

Backdoor

named
after its owner, Michael
Pagliaro, opened on 15
December 1981. Pagliaro
owned the Villa Rosa in
Port Credit and before
that he was maitre d’ at
the Latina at Queensway

VEAL AND CHICKEN
The food served at
Michael’s is similar to
‘I‘tahan-cuisine, although
So,gnewhat canadianiz-
ed,” says Morra. The
luncheons as well are
filling like those back in

Italy.
“'l}"hey ‘make lunches ;

like a supper in Italy.
From 1 until 4 p.m}f,
everyone goes home and
eats. They work again
from 4 until 8, then they
have less supper,”
although Morra adds
that the supper again
consists of pasta and
salad, although in fewer
portions. ‘

“The Italian food is
mostly based on veal and
chicken. Seafood is very
much used in Italy,”
says Morra, citing the
seafood dishes available
on the menu.

The restaurant, with
about a 75 seating

“capacity, is furnished in

a clear pine finish, with
prown and cream table
cloths, beige walls and
Tiffany lamps, which
reflect the architecture
of the rest of the

Galleria.

LOVER’S LANE
The dining area curves
into nooks and crannies,

particularly a small,
private aisle that looks

calgpucipo coffee.

wNo pizza is sery
Mgst good restaurag(tig
don’t serve pizza, Pizza
is like a fast food,” gy
plains Morra. ;

out the window into the
Galleria. Providing
seating for about 10 peo-
ple, it has been aptly
dubbed “lover’slane.”

Offering an explana-
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Michael Pagliaro (left) owns Michael’s Backdoor
Dining Room, located in the Clarkson Galleria, 1715
Lakeshore Rd. W., which in turn is owned by

local. We have people
coming from Oakville
and by word of mouth,”
which, he adds, is the
best way for a restaurant

tion for the success of
Michael’s Morra says,
“This area has a good
class of people who do
eat out. I think that the

Italian fare

i 4 +

#, » .
£ / ¥ . C
& A
7, E 5 .% N

Michael Morra (right). Michael’s Backdoor features
Italian cuisine, served in an atmosphere of finished

pine and tiffany lamps.
(Staff photo by Rob Beintema)

day, noon unmiil mid-
night; Saturday, 5 p.m.
to midnight and Sunday,
5 to 10 p.m. The nurnber
is 822-5731.

to become popular.

The hours for
Michael’s Backdoor are
Monday through Thurs-
day, noon to 11 p.m.; Fri-

number 1 factor is that
Pagliaro has followers
who used to go to the
other restaurants.

“It is long waited for in
this area, this type of
restaurant,” Morra con-
tinues. “Instead of
travelling 10 miles away,

Applewood variety show

Applewood Heights Secondary are $3 and students and senior

School will present Showcase ’82, a citizens are $2 by contacting the
variety show, April 29 and 30, star- school, located at Tomken and

ting at 7:30 p.m. Tickets for adults Bloor, at 279-6090.

people are now going




ENTERTAINIMENT

Back Door still out front

By JIM ROBINSON
Staff

One of the city’s most popular restau-
rants for fine dining, Michael’s Back
Door, is marking its 20th anniversary
this month.

Michael’s Back Door opened when
Michael Morra took what many at the
time thought was a major gamble by
turning several neighbouring buildings
he owned along Lakeshore Rd. W. into
the Clarkson Galleria.

Morra decided to include a restaurant.
But, because the storefronts along
Lakeshore Rd. were occupied, he built
his restaurant in the back and hence the
name, Michael’s Back Door.

The restaurant emerged as one of the
city’s finest 16 years ago when Stephan
Waespi, the former head chef at the
Airport Hilton and a well-known restau-
rant consultant, came on board. He had
heard Morra was looking to bring five-
star cuisine to his new establishment.

“We met, we talked and we hit it off
right away,” said Waespi. “I guess the
rest, as they say, is history. I've been
here ever since.”

The restaurant has remained at the
top of Mississauga’s list of finest dining
spots ever since.

“Twenty years is a long time in this
business, but we listen to our customers
and we try to provide them with the kind
of meal they expect,” said Morra.

“We want to thank all those people who

have supported us over the years, and we
want to do something to celebrate.”

r]x,‘!,f

' Staff photo by F Loek

Michael’s Back Door owner Michael Morra, right, along with chef
Stephan Waespi, are pictured outside of the famed Clarkson eatery. The
pair have worked together for 16 years and are celebrating the 20th

anniversary of the restaurant.

Over the next two weeks, a number of
new dishes and appetizers will be unveiled.

Waespi has just returned from an
extended tour through Europe, where he
plcked up a number of new recipes he’s
anxious to try.

“We have some new thmgs I think our
customers will enjoy, but we will also be

offering the dishes that we are famous
for, like our angel hair pasta and lob-
ster " said Waespi.

Morra pointed out that we(have
always adjusted with the times. We have
lasted 20 years because we have Sdded
new twists to our traditional high Q\Qahty

and excellent service.”




Backdoor
hideaway is

front of the @& - In
class © ) iy

To Italians living in Clarkson
Village, Michael’s Back Door is
home away from home. For the
rest of us, it’s one of Oakville/
Mississauga’s best kept secrets.

For over 17 years, Michael
Morra and Chef Stephan Waespi
have captured the hearts and
appetites of discerning
mediterranean food lovers from
near and far. It’s the kind of place §
that once discovered, causes you .

Dichael s
Back Door

----

to hesitate in sharing with
friends; it’s that unique, that
good.

Sue Gogishvili (rear left), President of Wmagazmem,joms guests from Ita/y in

the upper piano room. Undisturbed below, other guests enjoy the main solarium dining CT]e[ﬂ d q;,/ap,a al/e Wandorie ”

room with floor to ceiling windows
Prior to becoming Michael’s

right hand man in 1984, Chef Waespi was cook-
ing for the hkes of SophJa Loren and Pierre

Trudeau at places like Bristol Place and Winston’s. Now
his delightful treats (such as a house specialty—Capelli
d’Angelo con Salsa di Aragosta—lobster in cream tomato
sauce, no less), are produced daily for such delicate
palates as yours and mine.

The ambience of the two-tiered solarium dining room
and romantic front room are ideally suited to such fare.
And the 2nd floor “piano room” is available for small
celebrations.

Although Michael’s Back Door can seat around 100
or so, reservations for the solarium room are highly
recommended. Now that sesnu has been there, it may not
be a secret much longer.

1715 Lakeshore Rd. W, Mississauga (Clarkson
Galleria) Parking at rear — 822-5751

Antipastt

Lumache all a‘Bofdo/e.se Onalls in a red wine
garlic berb sauchy) it il .......:..... s wsessessussosises 5.95

Cozze Marinara: Wu.soels / 7, ga‘ i w/)/le wine

and tomaloes .,,.... ..

..................

Pollo, Panzo e HAgnello
Petto di Pollo al Limone e Timo: Breast of

chicken in a clear lemon thyme sauce .......................... 73.95
Bistecca con Salsa al Pepe Verde: Sirloin steak

with a green peppercom SauUCe .................co...occcceeve.... 78.95
Pesct

dog/{o/a all ¢

lernon buffer s 23.95
Cpasfa
‘Torfe/][rzl Quattro ort Secchi

.....

Meat lorfe// iniina fc

sundried fomdfoeq .......... 73.95
Sombrert ol Fru dka: (5eafooa’
ravioliin a vodkatomafo creamsauce......................... 74.95

in a berb fomalo sauce ( house specza/[y)ﬂ ...................... 74.95
Capellt d'Angelo con Salsa di Aragosta:

Sngel hair pasta with lobster in a cream fomato

sauce (house specially) ..., 75.95




