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THE BRONX DELI

Pontiac eatery offers tastes
unique to New York scene

heughts of a dell in The Brons,
New York, evoke Inages of smol-
dering tender corned beef, hard
salami hanging in the window,
crunchy garlic dill pickles and

with a pound and a half of either pas-
tranl, corned beel or furkey with colesla,
Swiss cheese and Bussian dresging.

Customers can request their sandwich
be made on six types of bread: double

steaming mradea ball
SO
This Pontiac version THE BRONX DELI
doesn’t disappoint. Is 268, Tmfaph Read,
the real deal, only here (248) ﬁ&ﬁﬁﬁ
L suburbda. warw. bronzdall com
My guest and 1 e
arrived recently during HOURS: 10 am-8
a weeklay lunch hoe Menday-Friday, 1’1 am-4
We ardered at the coun- m. Saturday. closed Sundsy
teer aned took & seat at one LES: Sandwiches $5.93-

of the tables near the
countoer. The small deli
can seat 4.

Our meal didn’t take
too beng to be handed
1 s, Sandwiches carme
in baskets and all were
served with a crispy
pickle. We ordered lean
meat, which ccefa §1
X

EZ's Favorite Grilled

£14.95; zalads $6.29-58 49

soup §2.00; desserts 99

mms~$295 kids meals $2.99
MasterCard

haked rve, white, multi-
grain, panini, ltalian
sub bun o onlon roll

I aksa tried a Cobb
salad ($8.40), which
came witl a heapling
serving of shaved tur
ke breast, romaine
lettuce, tomatoes, thin
rings of red onion, erisp
fried beacon bits fauthen-
tie, not from a baotthe),
sliced hard-bolled egg,
crumbled Bleu cheese

Panini ($5.45) was to
i for — hard salami,
Prowolone chesse and artichoke dipon a
erilled il The artichoke adds a special
zing with its lightly spiced, creamy favor

Thedeli's signature sandwich is the
Big Mouth Corned Beef, made with Swiss
cheess, eoleslaw and Russian dressing.
What impressed nee abaut this was the
quality of the corped beel razocthin and
Iean, [n the karpe version of the sandwich,
the stacked meat was probably two to three
inches thick altogether, but oh-so-tender,

The%ounce regular sandwich is$8.45,
and the Sounce small, $6,45

The Bronx Reuben (8645 small 845
regular) came with perfect corned beef
— ot too Fatty; sliced thin, but not too thin,
The sauerkraut, cheese and suce were
tangy and rich, all melted together and pip-
Ing bt — without having the weiness c:uF
the sawerkraut soaking the bread, which is
maire common than not, The sandwich was
hesven for Reuben lovers,

For the ravenous, try toscale Marc's
Meat Mountain ($14.95), a sandwich loaded

l\_LLORMI(_I\

CREDIT CARDS: and ranch dressing,
American Express and Visa There wassa much in

LIGUOR: Hore the iant bosd, T had
ﬁmgﬂﬁgﬂg‘gﬂ 1o take more than half
WHEELCHAIR ACCESS: Yes home. Every item in the
RESERVATIONS: No bow] was fresh and the

egp tasted as though it
i Qutstanding hiad just been cracked
::E:';T good ot af ifs shell.

I alsa tried the Matzo

bkl soap 2.9 The

sealp was homeniade,
and with a delletous clear broth and firm
Matzo balls, it hit the spot on such a win-
try dax Another soup worth trying ks the
chicken tortilla, ($2.99) made with red pep-
pers, tormatoes, hedvy cream, Mexican sea-
sonlings and cheddar cheese. Tortillas ane
cuf, erlsped and sprinkled on top Soups
are all served with a bread heel,

The dell’s peach eolibler (82.55), import-
ed from Birmingham’s Cupeake Shop, was
a perfect marriage of firm ripe peaches
and a crunchy rich beown sugar and batter
topping.

Omeof the deli workers ecommended
the banana pudding (825961, w0 1 went with
that. Instead of the run-of-themill gloppy
pudding we have come o expect slnee grade
school, this pudding's texture was more
tight and ziry with pieces of fresh banana
and banana bread mixed in. We pearly
inhaled both desserts, they were 80 good.

It was a chilly day and our anly com-
plaint was every tme another customer
came in (the place was busy), we felta
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Pictured at top is a Big Mouth Comed Beef sandwich and at bottom is Duane's
Comed Beel sandwich on an onion roll at The Bronx Deli in Pontine,

blast of cold air while we ate. The owners,

Mare Zuceatoand Len Mazzola, are talking

abaut changing that setup,

Zuccato and Mazzola did their home-
work before they opened the deli last
August. Zuccato, a former Air Foree ched,
was unhappy that e could ot find a good
deli in his Novi community, S0 he and his
wifie flew to Mew York City where they
sampled Food at 30 delis before coming up
with & final pan for this store,

Zuceato and Mazzola, whi have experd
ence warking in suband pizzs shops in the
Dowmriver areq, sought out the area’s best

* FAMDUS BAR FOOD MERNU

meats from Detroit's Sy Ginsberg company
(also used at the famous Zingerman's Deli
in Ann Arbor), This is the only Brom: Deli
0w but the owners are talking abouwt fran-
chising thelr coneept.

My guest and Lageeed it's exclting to
have 2 bt of the Big Apple available for
lunching and carryout in our own back:
vard. Now, if we just could kavea subway
built fo get us there quicker:
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