
I t may seem like déjà vu whenmovie
legend Julie Andrewsmakes a flying
entrance in the new family comedy

“Tooth Fairy.”
Forty-six years ago, she descended

from the sky as super-powered nanny
Mary Poppins and instantly became a
beloved cultural icon, launching a career
in which she would entertain generations
of audiences.

Instead of carrying an umbrella, An-
drews touches down in “Tooth Fairy” with
wings as the Chief Tooth Fairy of Fairy-
land.

“I needed to brush up on that a bit,”
she quips about her flying ability, which
was done with wires. “The wings were a
problem. It took a bit of effort.”

Andrews, 74, stars opposite Dwayne
Johnson, who plays the title character, a
bad-boy hockey player named Derek
Thompson who specializes in knocking
out his opponents’ teeth on the ice. It’s

not only his reckless conduct that gets
him summoned to Fairyland. The embit-
tered athlete must atone for heartlessly
discouraging a child’s dream of becoming
a hockey star.

Andrews plays Lily, the no-nonsense
matriarch of Fairyland, who sentences
Derek to two weeks of hard time as a
tooth fairy despite his protests. Andrews
relished playing the tough-as-nails fairy
boss.

“I loved it,” she says, clasping her per-
fectly manicured hands together. “I mean,
it’s hard to tell this big guy off, you know.”

She also enjoyed the script’s charm
andwas thrilled with its upliftingmess-
age that dreams shouldn’t be destroyed.

“That’s themessage I attempt to con-
vey inmy own books,” she says, referring
to the popular series of children’s books
she writes with her daughter, Emma.

Johnson, 37, was pleased to have an
opportunity to work with the legendary
performer, though their first meeting
couldn’t have beenmore awkward.

“The first day I saw Julie I was in a
tutu,” recalls the tall andmuscular actor.

“He was pretty in pink, I have to say,”
responds the actress, sitting alongside her
co-star.

Andrews counts herself lucky to be a
working actress. She says she looks for
roles that will resonate with audiences.
“Do I feel like I can help the film and do
something with it and for it?” she asks
herself whenever she reads a script. “With
this one, it was very easy to say yes.”

Born and raised in England, Andrews
has been entertaining stage andmovie
audiences for more than half a century.
Trained as a vaudeville performer, she
already was a Broadway legend when she
made her feature film debut in 1964’s
“Mary Poppins,” which brought her an
Academy Award. The following year, she
earned an Oscar nomination for her
portrayal of Maria Von Trapp in the “The
Sound ofMusic” and another nomination
for her dual role in “Victor/Victoria.”

A botched surgery on her vocal chords

left her nearly mutemore than a decade
ago, cutting short hermusical career.
Through therapy, she has recovered suffi-
ciently to speak-sing songs but likely will
never have the four-octave vocal range
she had for much of her career.

“I have about five good base notes,” she
says without a hint of bitterness. “If you
are looking for me to sing ‘The Sound of
Music,’ I could not, sadly now, though I
wish I could.”

Later this year, Dame Julie (she was
honored by Queen Elizabeth II in 1999) is
expected to return to the stage for a Eu-
ropean concert tour. (She toured the U.S.
in 2008, performing various Rodgers and
Hammerstein songs, accompanied by
other singing acts.) The upcoming tour
will be designedmuch like the well-re-
viewed American tour.

“I host the evening, I narrate it, I tell
stories and I sing-speak the best I can,”
she says in her peppy way. “Though I
can’t sing (the way I used to), I do come
upwith some surprises.”

Julie Andrews flies
again in ‘Tooth Fairy’

As Chief Tooth Fairy, Julie Andrews presides over all of Fairlyland’s activities. The 74-year-old actress’s family film opens Friday.
Diyah Pera

‘Tooth Fairy’
Starring: Dwayne Johnson, Julie Andrews,
Ashley Judd, Seth MacFarlane and Brandon T.
Jackson (a former Detroiter)
Rated PG: For mild language, some rude humor
and sports action
Opens Friday

Julie
Andrews
Born: Oct. 1, 1935
Recent films: “The
Princess Diaries,”
voice of Queen
Lillian in “Shrek 2”
and “Shrek the
Third,” narrator of
“Enchanted”
Next up: “De-
spicable Me”
Books: The 23-
book Julie Andrews
Collection,
launched in 2003,
includes the “Dum-
py the Dump Truck”
series, “The Great
American Mous-
ical” and “The Julie
Andrews’ Collec-
tion of Songs,
Poems and Lulla-
bies.” She publish-
ed her memoirs,
“Home — A Memoir
of My Early Years,”
in 2008.
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C O M F O R T F O O D I S O U R S P E C I A L T Y

160 E. Main • Northville
Hours: Monday - Saturday 9 am - 8 pm • Sunday 9 am - 2 pm

Must present coupon.
Excludes breakfast

specials.
Expires 1/28/10

• Pot roast
• Meat loaf
• Chicken stew
• Unique salads
• Sandwiches
• Our famous

homestyle breakfast

off
total bill

Breakfast served until 2 pm

248.924.3007

20%

2837427

Best Soups &
Salads In TownDon’t Miss

the Saturday
Night Movie

at the Marque!

Fast Carry Out
Available

A
t first, UptownGrillemay
appear to be just another
sports bar. There are the

requisite high-definition plasma
TVs forming awall of sound and
color over the bar staffed by
friendly servers in black T-shirts.

It’s comfortably casual, with
high, bare-top
tables under a
high ceiling.
Uncovered
windows offer
a glimpse of
the big patio
on the side of
the building
that in sum-
mertime is

verymuch a part of the scene.
There’s a dance floor and a good
sound system.

It takes awhile for the differ-
ence to register, and it comes in
exactly the right place— on the
plates. This is a sports/entertain-
ment complexwith high stan-
dards of food quality.

While themenu certainly
offers bar food essentials such as
hot wings, pizza, chips and salsa,
and burgers, these dishes, like
more elaborate entrees, are care-
fully preparedwith quality in-
gredients. Beef for the burgers, as
well as the steaks, for example,
comes fromOregon’s Painted

Hills, a bastion of natural beef.
Don’t let thewall of TVs and

the casual atmosphere fool you;
this is a place that offers what I
call “real” food—whether it’s
snacks to accompany one of the
30 craft beers—more than half
made inMichigan—or full-
course dinners that include lasag-
na, rib-eye steak and Parmesan-
dustedwhitefish.

Themenu is extensive— some
would say probably toomuch so,
and I agree that it lacks focus. But

proprietors JoeHibbert andRyan
Adams, whometwhen both
worked for a national chain res-
taurant and shared a dream of
opening their own place, take the
view that if even a few diners
order a particular dish, it stays.

The list of side dishes shows
the attention to detail. Sides
include not just onion rings and
fries, but nice little departures
such as sweet potatoes, either
mashed or fried, an excellent
coleslaw spicedwithwasabi,

scalloped potatoes, asparagus
spears and seasonal vegetables.

During the summer, the pro-
prietors say they are committed
to buying vegetables and produce
from local farmers, just as they
support theMichigan breweries
andwine producers.

Wine, by theway, is very rea-
sonably priced, withmost glasses
in the $5-$7 range, something
that is becoming harder and
harder to find.

UptownGrille opened in July
2008, after Hibbert and Adams
had searched for a suitable loca-
tion formanymonths. They
found it in the former Elephant
Bar, renovating the premises
from top to bottom.

The building is huge— 14,000
square feet that includes three
different elements. There’s a
retail shop/casual café that sells
beer, wine and fair-trade coffee
and serves breakfast starting at 6
a.m.; a spacious dining room and
banquet rooms sequestered
toward the back of the building;
and the big central bar , where
there is livemusicmost evenings.
All told, it seats about 400.

Certainly, 2008was not the
most propitious time to take on a
huge project. But Uptown struck
a chordwith the Commerce
Township, Novi, FarmingtonHills
andWest Bloomfield Township
neighborhoods, and it has been a
hit from the start, even though its
address is a bit of a puzzle.

EastWestMaple Road? Yes, by
some quirk of geography, that’s
correct, and it’s worth seeking out
for good food, knowledgeable
service and a lively, unpretentious
atmosphere.

Uptown Grille in Commerce Township offers 30 craft beers, more than half of which are made in Michigan.
Photos by John M. Galloway / Special to The Detroit News

Melissa Holton serves beverages to Steve Katz, left, of Farmington Hills,
Dave Boulter of Livonia and Joe McPhail of Fenton.

The 6-ounce beef filet comes with
roasted peppers and lump crab.

Bar food
redefined

Uptown’s
offerings are
smart, fresh
and local

MOLLY
ABRAHAM

UptownGrille
3100 E. West Maple Road,
Commerce Township
Call: (248) 960-3344
On theWeb:www.uptowngrille-
.com
Rating: ★★★

Hours: 11 a.m.-10 p.m. Mon.-Thurs.
and Sun., 11 a.m.-11 p.m. Fri.-Sat.
Bar stays open later
Prices: Appetizers, soups and
salads, $3.49-$9.99; sandwiches
and burgers, $6.99-$11.99; entrees,
$8.99-$26.95
Credit cards: All major
Liquor: Full bar, a large selection of
Michigan and other craft beers, and
a small but well-chosen wine list
Smoking: In the bar only
Parking: Attached lot
Wheelchair access: No barriers

dining


