COUNTY NEWS

The answer is?: Staff writer
Ralph Echtinaw tests readers’
knowledge about Wayne County
in @ humorous quiz./5A

TASTE

Healthy Appetite: Detroit Coun-
try Day School senior Amy Under-
wood takes a low-fat approach to
healthy eating in her recently pub-
lished “The No Red Meat Cook-
book. ” The recipes focus on poul-
try, fish and dried beans as a tasty
alternative to red meat./IB

Wine column: Columnists Eleanor
and Ray Heald single out the
years’ best wines in a number of
categories including best value
overall and wine of the year. /1B

STREET SCENE

Funky sounds: A melting pot of
races and genders, Brotherhood
Recipee thrives on social and ra-
cial equality. The funk-based mu-
sic of the Detroit Music Award-
winners, however, takes a more
light-hearted approach./SB

CABLE TV WEEKLY

Local access: “Auto Talk" will be
presented on Channel 15. Check
)éour cable guide for time and

ate.
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In an effort U) get more control over
the local cable TV company, Plymouth
and Canton representatives have joined
forces.

And at least in Plymouth Township,
the township supervisor is exploring

ways

to dump Omnicom, which

provides cable TV service in the
township, city of Plymouth, Canton,
Northville anti Northville Township.

"One of the thingB I've been hearing
from residents is to get rid of Omnicom
and get somebody else,” said Plymouth
Township Supervisor Kathleen Keen
McCarthy.

Lisa Boland, Omnicom general

Justice served

manager, was unavailable for comment
Wednesday She has stressed that
Omnicom is doing its best to serve
subscribers

In Canton, Plymouth, Northville and
Plymouth Township, government
leaders have agreed to negotiate jointly
with Omnicom on a future franchise
agreement, to have more clout

The communities have separate
agreements with Omnicom, yet, they're
all scheduled to expire in a three
month period beginning in December
1994.

Representatives of the four

communities negotiating jointly are

Staff Photos by Sharon LcMieux

Onthe bench:  Judge John MacDonald passesjudgment in 35th District Court.

Court offers a slice of life

By Diane Gale
Staff Writer

A steady stream of people who
appeared before 35th District Court
Judge John E. MacDonald in a
two-hour period recently included
mostly drunken drivers, a
Lithuanian shoplifter and a sex of-
fender.

In another case, a Canton teenag-
er represented himself in a driving
infraction trial. He was charged
with failing to yield the right of way
while driving east on Warren Road
near Willow Creek and pulling out
in front of a Canton officer. The of-
ficer testified that he was forced to
come to an abrupt stop and just
barely misaed the teen.

Six months earlier the young
man was jogging near Harvard
Square shopping mall and was
stopped, questioned and released

by the same officer on suspicion of
breaking and entering. The teen
said the officer used inappropriate
language and detained him far too
long, 30 minutes, at that time.

The teen, who repeatedly called
the officer a liar in court, said he
didnt cut the officer offin traffic.

MacDonald found the teen re-
sponsible, fined him $65 and two
points on his driving record.

"l cant believe this just hap-
pened,” the teen said as he left
court.

MacDonald responded: “Fifty
percent of the people don't like my
decisions.”

MacDonald said during a recess
that he has to look at the credibility
of the witnesses in cases where two
people have conflicting stories.

“Some of those cases aren't
easy,” be added.

About a half hour later, a
Lithuanian woman, who spoke only
a few words of English, appeared
before MacDonald on shoplifting
charges.

Susan Ewing, from the court’s
probation office, said she believed
one of the reasons the woman sho-
plifted was because she was de-
pressed during the holiday. The
woman planned to return in May to
Lithuania, where her 9-year-old
child livsa.

MacDonald ruled that if the
woman “behaved herself for four
months the charge would not go on
her record. However, he fined her
$100 in'court coats. .

“Good luck to you,” MacDonald
said in parting.

3A

scheduled to meet a second time on
Jan. 24.

”We will be discussing and finalizing
our reactions to Omnioom's suggested
franchise agreement.” McCarthy said.

While she said dumping Omnicom is
a option suggested by some residents,
McCarthy said the four communities
will probably seek another franchise
agreement with the cable TV company,
as they may not lie able to legally
dump Omnicom.

That’s because complaints taken in
recent years about cable service
outages, and other complaints, were not
properly documented, she said.

Town
reviews
the year

By Kevin Brown
Staff Writer

It was a year of striking political
change in greater Plymouth, and a
year in which a deer crashed through
the front glass window of the Penn
Theater —on July 4, no less.

Here’s a look at some highlights of
1992.

January

Some members of First United
Methodist Church were at odds with
Plymouth Township over officials
denial of their effort to house home-
less people at the church .... De-
troit Lions fans were flocking to local
sports stores to get souvenirs as the
NFC championship game'neared
. . . The Mayflower Hotel filed for
Chapter 11 bankruptcy .... The
first bank robbery in 25 years hap-
pened at Heritage Federal Savings
Bank on Main Street .... Clover
dale Dairy closed.

February

A call was sounded to ease down-
town parking requirements to make
for a better downtown business cli-
mate .... The Penniman Deli and
Box Bar announced plans for outdoor
cafes, a potential boost to downtown
business.

March

The state approved an investiga
tion of the Western Townships Utili-
ties Authority sewer project and
WTUA officials said they welcomed it
as there was no wrong doing
Presidential candidate Pat Buchanan
appeared in a rally in Plymouth's
Mayflower Meeting House
Plymouth’s Carl Pursell announced
plans to retire from the U S. congress.

April

Former Plymouth mayor Karl Gan
sler Il died at 50 .. .15 families in a
Plymouth Township trailer park were
forced to stay in local hotels sfter a
tornado damaged their homes.

May

The city of Plymouth trimmed
1992 taxes by $32.50 for the average
taxpayer, after the city won nearly
$200,000 in a lawsuit. Township
Supervisor Gerald Law said he
wouldn’t seek re-election, and four
people announced plans to seek his
seat A state probe clearer!
WTUA officials of illegal activity.

Six women working at two Plym
outh massage parlors were arrested
on prostitution charges.

See REVIEW, 2A

Refreshments for ice fest

The Arbor Health building presents an open
house from noon to 6 p.m. on Saturday and Sun-
day, Jan 16 17, to provide ice festival goers with
shelter and hot cider.

There will also be musical entertainment by
Betsy Beckerman 1-5 p.m. both days.

The open house is presented by the Catherine
McAuley Health System, a not for profit health
care provider.

Choir auditions

The Schoolcraft College Community Choir has
scheduled auditions for its 28th season.

The 73-voice choir is dedicated to performing
the music of the masters. Membership includes

PLYMOUTH PIPELINE

both Schoolcraft College students and experienced
singers of all ages from communities throughout
the metropolitan area.

Singers can elect the choir for regular academic
credit of continuing education credits.

The first rehearsal is Tuesday. Those interested
should contact choir president Shari Claaon at
349 8175 to arrange auditions.

Courses offered

Among new course offerings at Madonna Uni-
versity are a series of courses on religious studies
as part of the university's continuing education

program

“The Gospel of Matthew ' features a pastoral
and experimental approach to the Book of
Matthew and will explore the Gospel as a striking
picture of dynamic teachings of Jesus

The focus of the course is on Jesus as the Mes
siah who proclaims the kingdom of Heaven to his
disciples and followers and how the Gospel mes
sage can be lived out in the 20th century

The class is held March 11 to April 1 from 7-
8:30 p.m. Cost is $20.

Another offering is “Growth through Grief,”
which addresses bereavement, griefand mourning.

The course is on Tuesdays from 1-4 p.m. Jan. 12
through Feb. 9.
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In memory:

funeral in November.

Al smites:  Plymouth
Township Treasurer Mary
Brooks, left, clerk Marilyn
Massengill and supervisor
Kathleen Keen-McCarthy

are sworn into office in No-
vember.
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CHILDRIAS ORCHARD

AChildren’s
Resale Boutiquel

Dear Parents:
Has Your Child
Ever Outgrown an
Expensive Outfit
-Having Worn It
Only Once
or Twice?

kWhy not let use
jhelp you recoup!
[som e of your)

[clothing expenses?

W EPA/

For Your
Children's Outgrown
Clothing,
Accessories & Toys!

Call For Your
Appointment Today!

'e do our buying!
jby appointment to!
give you individual!
[attention, or we!
[have a handy]
jdrop-off service for
Aworking moms!

Call Today

[Coventry Comwont]
ehopping Center
Joy Rd. U Main St.

Canton
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Family and friends carry the casket of longtime Mayflower Hotel owner Ralph Lorenz during his
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Hail to the chiet: President George Bush recognizes the
cheers of more than 10,000 who attended his October
campaign appearance in Old Village.

RGVIOW from page 1A

June

Long time schools trustee EJ
McClendon was defeated in a re-
election bid, as incumbent Barba
ra Graham and challenger Jack
Farrow were elected. . The
school board said layoffs and $4.9
million in cuts were necessary af
ter voters rejected a school tax in-
crease.

July

A deer crashed through the
front door of the Penn Theater
and ran out the back on July 4.
.. . The city of Plymouth DPW
started picking up residents re-
cyclables at the curb.

August

Several incumbents were effec-
tively swept but of office in an
Aug. 4 Republican primary in
which voters elected Jerry Vorva
to the state House, Kathleen
Keen-McCarthy to the township
supervisor job — by 21 votes over
Charles Mcllhargey. Also elected
were new trustees Charles Curmi,
Kay Arnold and K.C. Mueller,
and new clerk Marilyn Massen-
gill. ... CSX Transportation
sued the city over tickets issued
to trains for blocking crossings.

September

The city’s largest church, Our
Lady of Good Counsel, an-
nounced plans to move to Plym-
outh Township. . .. The Ford
Motor Co. Sheldon Road plant
marked its 25th anniversary. . . .
President Geroge Bush and first
lady Barbara Bush appeared in

Old Village for a campaign rails -

Congress approved a $20 mil
lion grant to offset WTUA project
costs, meaning savings for town
ship taxpayers

October

Stella Greene was named to the
Plymouth City Commission to re
place state House elect Jerry
Vorva. . An elementary school
teacher denied hitting a student.

November

In a high voter turnout, Plym
outh voters chose Bush over Clin
ton and Perot, and the Republi
can primary winners in local races

swept to easy victory. . . . Long
time Mayflower Hotel owner
Ralph Lorenz died at 82. ... A

negligence suit filed by the par
ents of an 8-year-old Plymouth-
Canton schools student over his
death was dismissed.

December

Santa’s house in Kellogg Park,
weakened by years of being moved
from the DPW vyard, was "con-
demned.” ... The township
building director called the Hill
top Golf Course clubhouse un-
safe. . . . The Plymouth-Canton
school board began discussing the
eventual replacement of long time
superintendent John Hoben. . .
A 16-year-old girl was abducted in
Plymouth Township and raped
on her way to school. . . . Work
was completed to smooth a long
time bumpy railroad crossing on
Main Street.

Mental health problems
don't belong In the
darkness.

Our team of mental health experts
can help you shed light on your

problems and find solutions.

) Arc you depressed?

) Do you feel you can't cope with roles as spouse, parent and employee?
) Are you having a sudden inability to concentrate?

) Are tights with your spouse or children getting worse?

) Have you been told you need psychiatric evaluation?

) Are you a serious athlete who can't concentrate on his game?

) Is your child having serious problems in school?

Call McAuley Outpatient Mental Health Services.

5730 N. Lille, Road, Canton (313) 981-8840

Affiliated with St. Joseph Mercy Hospital in Ann Arbor.
Serving the Plymouth/Canton area since 1983.

(athmrte [SB] Sponsored by the McAuley Menial Health Service*
McAu |ey IB Religious Sisters of Merty 2006 Hogback Road
Health t founded in 1831 Ann Arbor, Michigan 4810S
ea Sys em by Catherine McAuley
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Pointing at the defendant: Canton officer Michael Tulip testifies

C ou rt from page 1A

In another case, a man was
charged with indecent exjHxsure at
the 1-275 rest stop. MacDonald
referred him to the probation de

partment.
During another break, Mac-
Donald stood, stretched and

looked out the window

"l forgot to look to see if it was
a full moon today,"” he said. "1
dont really believe in that stuff,
but there does seem to be a con-
nection."

MacDonald heard other miscel-
laneous cases including one
building code violation and a
breaking and entering with intent
to commit larceny charge. Howev-
er, the vast majority of the cases
involved drinking and driving.

In fact, between 50 and 60 per-
cent of all the cases heard annual-
ly in 35th District Corut are
drunken driving related.

"Five or six years ago we had a
task force and the arrests went
from 1,000 cases to 2,500 eases,"”
MacDonald said. "We average
1,000 drunk driving cases a year.
If we had more officers we would
have more arrests."

MacDonald said he's also seen
"an awful lot of shoplifting, reck-
less driving and careless driving.”

Sitting in the center of the
room, only an arm’ length away
from defendants, court reporter
Cindy Windecker said it gets frus-
trating to see defendants for the
third and fourth time charged
with drunken driving.

Taking care of business:

Staff Photos by Sharon LfMiei x

Taking it all in: CoufCrepagter Cindy Windecker turns
her head to look and listen as she records testimony.

During other cases she can see
the pain in defendants’ faces,

“Sometimes when you see peo-
ple cry, my heart goes out for
them,” Windecker said, adding
that it also takes a lot of effort at
times to maintain court decorum.

"A lot of times when something
funny happens, 1try not to laugh.

Micheal Bradley, who uas defending a drunken driver.

New part-time judge
to preside in 35th court

ByDiank Gai k
Staff Writfr

Retired Circuit Court Judge
Charles Kaufman is scheduled to
begin working part time in 35th
District Court Jan 11

The 72 year old jurist will lie
called on a need basis to hear civil
matters, according to 35th Dis
trict Court Judge John Nfac
Donald Kaufman was scheduled
to retire from the Wayne County
Circuit Court in December 1992
when his term ended

Kaufman, a prisoner of war
held by the Japanese in World
War 1l, passed the bar exam in
1948,

Kaufman’s name is synony-
mous with the trial of two men
charged with the beating death of
Chinese-American Vincent Chin.
The case received national atten-

tion when Kaufman sentenced
them to probation

Kaufman s son, Richard Kauf
man, heads the Wayne County
Circuit Court

In his new job, Charles Kauf
man will o[>erate the 35th Dis
trict’s Court’s first audio visual
court reporting — one of the few
such systems in the state Speak
ers and cameras are positioned
throughout the room and will re
place a court reporter

Kaufman’s courtroom and of-
fices are part of a new wing built
onto the court in 1992. Construc-
tion costs were estimated at about
$600,000 paid for out of court pro-
ceeds collected in recent years.

Those proceeds are normally
returned to the communities
served by the court, which in-
cludes Canton, Plymouth, Plym-

because 1 dont want them to
think I'm laughing at them.”

Other times defendants have
been jailed and their body odor is
ripe

“l worry sometimes that the
person has head lice and | wonder
how far they will go," she said.

Two hours in court and another
slice of life.

Staff Photos by Sharon Le Mieix

Court officer Walter Abick turns over a file to attorney

outh Township, Northville and
Northville Township

MacDonald and 35th District
Court Judge James Garber have
sought a third full time judge for
a number of years to help with the
ever increasing docket

However, earlier this year a
state Senate judiciary committee
in Cansing excluded the 35th Dis
trict Court, considered to be
among the top five busiest courts
in the state, from getting a third
judge in 1993 or 1995. The posi-
tion pays about $100,000 annual

ly

The 35th District Court re
viewed some 40,000 cases in 1992
That’s dramatically up from the
17,000 cases in 1985 when Mac
Donald first took the bench.

"It keeps going up every year,"
he said.

(P.C)»A

Staff Photos by Sharon Le Mieux

pisappointed reaction: Jeffrey Smith appeals his case in court.

PROGRESSIVE LENSES

Buy a complete pair of glasses with
Progressive lenses and save $15 when
you present this coupon

Kxpires 2/28/93.

NniAAsIiOoON

WEIGHTLESS OR

THINLITE LENSES

Buy a complete pair of glasses with
Weightless or Thmlite lenses and save
$15 when you present this coupon.
Kxpires 2/28/93

mw MAASron
LIFELENS PLUS LIMITED
WARRANTY

Buy a complete pair of glasses with plastic
lenses and saw $15 when you purchase
LifeCens Plus for those lenses. Expires
2/28/93. -

M,» NnuVitsion

0 FF
FRAMES

Come into NuMsion today for terrific savings on
hundreds of frames - even our most popular
designer frames. Save 50% on a vast selection
including Sophia l.oren. Gucci Anne Klein.
Bugle Bov. Cheryl Tiegs and mans more. The
frames that make vou look vour best at prices
vou can't resist

FREE Acuvue
Disposable E. Y E
Contact Lenses GUARANTEE

Misit NuVtsion and geta W Jigy oy 4ﬂ>§
i n> oDy,
FREE pair ol Acuvue Ar->»! %mw

Disposable contact lenses PSS

Wear them lor up to a Evg/rfthin Vou

week and then mst throw y 9
Expect

them awav

GLASStS IN ABOUT AN HOUR AT

Livonia. Livonia Mall (Mervyn s wing) 473-0006

Livonia. Wonderland M all .261-3220

GLASSES EXPRESS SERVICE AVAILABLE AT

« 4tEW Livonia, Laurel Park Place
facross from Jacobsnn si 464-7010
Now Now Town Center (by Memvyn si  .....cccceeeeeerereenns 347-0277

NnNuVision
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o ©
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Ice festival announces schedule

The achedulc for Plymouth's
Inttmstiuiu! Ice Sculpture Spec-
tacular, set for Jan 13 18 is
crammed with ungumg and spe
cial events

Every day will feature 2t hour
viewing of daAihng ice displays,
said Kelle Morse, publicity direc-
tor for the festival

Morse encourages the uniniti
ated to attend.

“The Ice Spectacular is the big
gest ice event in the Midwest,"
she said "You can't really imag
ine how neat the sculptures are
until you've see them Plymouth
is a wonderful community, but a
small one with just 12,500 people
For the event to draw 400,000 peo
pie, the event has to be pretty ex
citing.”

Other events to be enjoyed eve
ry day include First of America s
Fantasyland, "Plymouth s Voyage
under the Sea, an aquatic ice ad
venture for kids of all ages in The
Gathering

Also featured continually will
lie the Bud Light "Light Show" in
Kellogg Park MCI Telecommuni
cations will treat festival goers to
free, three minute phone calls
anywhere in the world.

The Gingerbread House Con
test and Display in Westchester
Mall on Forest Avenue will lie ac-
cessible 10 am to 8 pm every
day of the festival

Cooking demonstrations will be
given at Sideways Gifts and Sa
vory Fare on Forest Ave. 12 p.m
each day. There'll lie an Inaugural

Ball Gown Exhibit at the Plym
oulh Historical Museum 14 p.m
Jan 13, 14, 16, and 17

Olympic Figure Skating silver
medalist Paul Wylie will appear
in Kellogg Park Monday, Jan 18
He will then perform a skating
demonstration 1-1:30 p.m. ai the
Plymouth Cultural Center Wylie
will be featured in the “Discover
Card Stars on Ice” at the Palace
Jan 23

Huron Valley's "Andy the Am
bulance” will perform a children's
safety show Saturday. Jan 17. at
the Westchester Mall noon to 4
p.m

Ford Motor Co
competitions are set for Jan
15, 16 and 17.

The Celebrity Charity Carving

Ice Carving
13,

Competition in The Gathering
will be at 5:30 p.m Wednesday,
Jan 13 The first pnie of $500
will be donated to the winner's fa
vonte chanty

The Two Person Professional
Team Competition in Kellogg
Park will be from 5:30-9:30 p.m
Friday, Jan 15 Winners will
qualify for the U.S National Res
laurant Association Ice Carving
Classic

Individual Professional Com
petition will be in the central
parking deck off Main Street bor
dered by Fleet and Harvey streets
9am. to noonand 14 p.m. Satur
day, Jan. 16. Individual Student
Competition is set for the same
location 9 am. to noon Sunday,
Jan 17

Gingerbread house contest part of event

The sweet creations will be displayed in

In the enlightened '90s, even gingerbread
houses can be recycled.

The 11th Annual Plymouth Ice Sculpture
Spectacular is sponsoring a Gingerbread
House Contest at Westchester Mall in down-
town Plymouth during the Jan. 13-18 festival.

“A lot of people make gingerbread houses
for the holidays. This is a way to show off
their work and display gingerbread houses
during the holidays instead of destroying

Contestants may enter any one of four cate-
gories: Churches and Castles; Gingerbread
House iany type of architecture is eligible);
Cookies and Such (made of edible materials
other than gingerbread); and Kids Creations
(for children 10 and under.

A $25 cash prize compliments of Westches-
ter Square Mall and Days Gone By will go to
the first place winners in each category. Sec-

Westchestewr Square Mall on Forest Avenue
throughout the Plymouth International Ice
Sculpture Spectacular from 10 am. to 6 p.m
Jan. 11-19.

Entry fee is $3.50 for adults and $1 for chil-
dren. Houses must be delivered to Westches-
ter Mall on Monday, Jan. 11 between 10 a.m.-
6 p.m.

them,”
rector for the ice fest.

said Kelle Morse, public relations di-

ribbons.

ond- and third-place winners will be awarded

LUNCH MENU FOR SENIORS

The senior citizen nutrition pro-
gram will serve these hot meals
the week ofJan. 4. Meats will be
served at noon at Tonquish
Creek Manor, 1160 Shendan in
Plymouth (453-9703), and at
J1:30 a.m. at the Canton Recre-
ation Center, 44237 Michigan
Ave. (397-5444).

Call 24 hours in advance for
reservations and cancellations.
Suggested donation is $1.50.

|

"POMEMAD: [ p EGIALS1

I Mon Meatballs & Mostaccioli |
Tues Chicken Pot Pie

| Wed Yankee Pot Roast |
Thurs Roast Pork Loin m
Fri Roast sirloin of Beef_
Sat /Sun REAL Turkey Dinners |

§H><mis S&rved from 5pm

Personal Scene Ads in The Observer & Eccentric Newspapers allow you to record a
message inyour own voice over the phone That way when people see your ad in the

e ffB

ALY, NG ENTREE GET 2nd ENTREERST

Valid 3 11 PM « Excludes All-You-Can-Eat « Expires 1-11-93

Monday
Broccoli cheese soup, tuna
salad, croissant, french cut
green beans with water chest-
nuts, pineapple tidbits and
milk.

Tuesday
Barbecued beefribette, redskin
potatoes, carrots, onion roll with
margarine, oatmeal cookie and

m'~ Wednesday
Vegetable lasagna, wax beans,

1S OF

i ke T E
Bk NEXT W%%%%,%OMPANY "
AFFAIR OR FAMILY GATHERING =
Ask to Sm Our Full Catering Menu

10% OFF |
Otf«r Expire* 1-11-93

SR. CITIZENS - 20% OFF |
3 PM - 5PM

stewed tomatoes, fresh pear and
milk.

For more information, call Days Gone Bv at
455-0052.

PERMANENT

Thursday
Veal patty parmesan, parsley MAKEUP
potatoes, Italian blend, peach .
!'slices, wheat bread with marga- Permanergr ELV.S':,”]Zﬁ Eyebrows
rine and milk. Hair mNails « Boutique
Vst Qeckt Carch Azepted

Fnday
Herb baked chicken, creamed
| potatoes, tossed salad, French
dressing, mixed fruit, rye roll
| with margarine and milk.

By Popular
Demand!
wg d'G rCA

Okng

f:IPQ
SLIP
COVERS

For Yor Faaite
Shaa Gur

Extersive Fabric Selection
for Slipcovers or Reupholstenng

PERMANENT COSMETICS
Located in THAT'S MY COLOR SALON
1257 S. Main St. « Plymouth 455-6980

S A L O N
INTERNATIONAL

OF PLYMOUTH
Here's your chance to try a
REALLY good hairstylist at a
really GREAT price!

We re Sure You Il Be Back
Michael Thayer has returned,
and to reaquaint you with his
skills, we make these

Limited Time Offers

SHAMPOO «CUT «FINISH

Ladies Reg. $19 Q Q
Men's Reg $14 “Vaw”*ww

PERM «CUT < FINISH

5 *24 .99
CALL TODAY FOR APPT. 431-0853

S A L O N
INTE RNATIONIAL

N. Mill -'&Id Village
PLYMOUTH

Poor-spel

ling ex

vandalizes car

A 24 year old Plymouth
woman told police that her car
was vandallied by a former
boyfriend sometime Dec 28
29

She found obacenitiee and
the misspelled word “bicth’
spray painted in large letters
onto the doors and hood of her

1986 blue Dodge

The woman told police she
broke up with the suspect, a
26 year-old Garden City man,
over a year ago The man has
been calling her constantly at
all hours, and has threatened
her On Dec 28, the suspect
called her 10 11 times.

PLYMOUTH HOUSING COMMISSION

1160 SHERIDAN

PLYMOUTH, MICHIGAN 48170

T

ELEPHONE 455 3670

Meetings of the Plymouth Housing Commission srtl) be held

January 20. 1993
March 17, 1993
May 19. 1993

Ju)y 21, 1993
September 15, 1993
November 17, 1993

IVtilnh Juur, « IMI

Sat., Jan.
Sun., Jan. 1

It's time to "gear" up for

AP

9: 9 am-6 pm
O0: Noon-5 pm

the new season at our

Annual January Swap. You'll find gigantic deals

on both cross country an

d downhill ski equipment

SELLERS: vYour old ski equipment must

be in the store before

Friday to be tagged for

sale. Unsafe or unusable equipment will be
discouraged. You must pick-up your sale money
or unsold equipment 7 days after the sale, or
it becomes the property of Sun & Snow Sports.

A 20% commission ch
from all sales.

arge will be deducted

BUYERS: The SKI SWAP begins Saturday

at 9 am. sharp

Hours: M-F 10-9;

2450 West Stadium (across

would this man compose a
PERSONAL SCENE ad?

Perhaps something like this:

RELATIVELY intelligent
physicist looking tor
Jcompanion  preterrably
|one who can explain
income tax forms

“The hardest thing in the world to understand is the income tax"

paper, they can dial your code, hear your message and leave a message o( their own
You can call, day or night, to get your messages Its fast, it's easy, and it helps people

—Albert Einstein

581 0900

absolutely no sales prior!

Sat. 9-6; Sun. 12-5
from Mountain Jack's) 663-9515

find out more about each other Look in today s classifieds or call your Observer 6 Eccentric
ad taker and ask about our introductory offer You might find a friend who will do your taxes



Faction tries to oust
commission chair

By Ral>mR Echtinaw
9tab» WIUTE*

The Wayne County Commis
mnon will likely have one of its
noiaieat meetings of the year
Tueaday aa a group of renegade
commissioners attempt to ouat
the chairman and change the
rulea that give him more |[x>wer
than they think he should have

In a relatively hush hush
campaign, a group of suburban
commissioners is plotting to
overthrow Chairman Arthur
Blackwell, D-Detroit, and re
place him with someone else,
according to conversations with
several commissioners

As phone calls shot back and
forth between this commission
er and that commissioner last
week, stealthy negotiations pro
ceeded while leaders of the coup
tried to rustle up enough votes
to either demote Blackwell to a
mere commissioner, or force

him to accept rule
changes

Cominissioni;/ Bryan Arnanri,
1) Wayne, referred to all the
phone calls as "a lot of fore
play and said, "Everybody a
waiting to see who shows up at
the dance with each partner “

Also, new commissioners An
drew Kichner, K Grosse Pointe,
Thaddeus McColter, K Livonia,
and Michelle Plawecki, D Dear
born Heights, will be sworn in
Tuesday and take part in the
meeting

Amann referred to this pro-
cess as, "One day getting sworn
in and two years getting sworn
at "

The meeting is set to begin at
2 p.m (they usually start at
least 30 minutes latel in the
13th floor auditorium of the
City-County Building on Wood-
ward in downtown Detroit.

major

Battery deposit delayed

The deposit system on lead
acid batteries has been delayed
for at least two years, according to
Roland Harmes, director of the
Michigan Department of Natural
Resources.

Senate Bill 1119 extends the
deadline from Jan. 1, 1993, to Jan.
1, 1995. The additional time will
allow the DNR to verify retailers'
claims that lead acid batteries al-
ready are being collected and re-
cycled at rates exceeding 90 per-
cent, said Harmes.

"If our monitoring efforts bear
this out, then there will not be a
need for a deposit system," said
Harmes.

It is illegal to dispose of lead
acid batteries in landfills, waste-
to-energy incinerators or by any
other means. They must be re-
turned to a retailer, distributor,
manufacturer, collection, recy-
cling or smelting facility approved
by the DNR. Lead acid batteries
are the types found in automo-
biles, motorcycles, boats, snow-
mobiles, etc.

"Retailers and others on the
verge of having'to institute a bat-
tery deposit collection system
have maintained that it is not
necessary, as recycling efforts are
already very successful,” said
Harmes.

FAIRWOOD MEDICAL CtINIC

Qjcaiity, ica&A. coa&

twlio- ctuc

Elliott I. Greenspan, D.O. Internal Medicine
Michael H. Yard, D.O. Family Practice

AFFORDABLE

HEALTH CARE

In these hard economic times, Fairwood Medical
Clinic wants to do our part in providing affordable
health care for you and your family. For a limited
time our office calls will be priced at $15.00 per
visit for new patients. Specialized testing will be
additional. We are attempting to do our part to
keep you healthy for the New Year. Please call
451-0070 for further information, or drop in to visit
us at 9377 Haggerty Road, Plymouth, M 48170.

* FREE TRANSPORTATION mnugt aess
9377 Haggerty « Plymouth o
(313) 451-0070

HOUSE CALLS AVAILABLE

1993 will be a year of change Many economists predict

interest rates will rise.

If your home mortgage interest

rate Is above 9Vi%. you will save thousands of dollars by

refinancing. Call today before rates go up

best interest.

(@] 5 1 r

m- YR ¥R

It's in your

»P » @ 3D
YR TER YR R

% . 6\26% % N2 %0 R0

. Yo N N2

. B \6\S

CALL

1-800-72FIRST
(1-800-723-4778)

OPEN: Monday-Priday 8:30 A M. TO 5 P.M.

S| Mortgage tM Im

tkrm gkM | Mlichlgaa aid Ohio.

TmCAIl EXAMPLE SO reoi (tied file loon heard no »SO OO0 m «n|W *’h 1frv down

end S«0 monthly payment* ot S1S2 53 The pooled APP Include* «

IX origination lee and

3 discount points Ths 5 and 7 year pmfrim* are balloon mort~sfe* calculated with a 30
ygm amortisation Masimurr mnngmgr ‘AJU* IOwe yr»t adjustable rate mortjatfrl may in

y #

y liksi Sk ukiiy Savings Bainjk cfr
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Test your sKill
County quiz makes fun of everything

By Ral>h R Echtinaw
State W arrea

Her* it ia: The first annual So
You Think You Know Wayne
County quiz.
1. The executive of Wayne Coun-
ty is
a Eld McNamara
b Yogi BMara
c. Coleman Y oun”
d Loretta Yotmg 's“\
answer a. But give yourself half a
point for b because a looks like b

2. Ninety percent of Wayne
County politicians

a. Give the other 10 percent a bad
name.

b. Are running for mayor of De-
troit next year.

c. Drive county cars.

d. Outnumber the county's bank
tellers.

answer: This is a politically liber-
al question. All the answers are
right.

3. Wayne County can best be de-
scribed as . . .

a. The third most affluent county
in the nation.

b. Oakland County’ southern
neighbor.

c. The home of Garden City.

d. The home of the Detroit Lions
and Detroit Pistons.

answer: b. Oakland County is a
and d.

4. The Wayne County commis-
sioners are famous for. . .

20/20
SALE

20% OFF
ALL ITEMS
$20 OR LESS

*Perfect for kids of all ages
with holiday money

Breyer Horses. Biro, Britain's Soldiers &

Animals. Puzzles & Games, Doll Clothes
& Accessories, & Much More

1U VUI 'ZoAjUleU

M-S 10-5:30 Fn 10-8

a Their admiration of the county
executive.

b Their purchase of Girl Scout
cookies forjail inmates

c. Their elevation of politics to sn
art form, making them eligible for
federal arts grants.

d. Their uncanny ability to pro
vide the Observer with one great
story after another

answer: b, but you could make a
good case for ¢ and d.

5. A good slogan for Wayne Coun-
ty would be . . .

a Home of the traffic jam

b. Home of the stick-up.

c. Home of a lot of people who
work in Oakland County.

d. Taxation with representation is
tyranny, too.

answer: ¢, but you'get half a point
for a and d.

6. Suggested noise-abatement
procedures for Metro Airport in-
clude . . .

a. Requiring all flights to take off

GIVE TO
THE
UNITED
NEGRO
COLLEGE
FUND.

A Mind Is ATerrible Thing To \Xfcte

C L mmiNgie JgeRrdim

and land at Detroit City Airport
b Buying out hundreds of home-

owners in Romulus and Huron
Township.
c. Restricting airport use to
gliders only.

d. Taking the airliners in and out
of the airport on trucks so they
can take off and land somewhere
else.
answer: b, but d doesnt sound too
bad

7. A common misconception
about Wayne County is that

a. It's nuts, absolutely nuts,

b The only city in it is Detroit.

c. Its ordinances, ifdropped in the
Detroit River, would flood south-
east Michigan

d. It’s a nice place to live,

answer: b, but ¢ hasn’t been test-
ed yet.

8. Wayne County has the most in
common with the following
places.

a. Lebanon and the Riviera.

b. Sarajevo and San Diego.

c. South Canlra! Loa Angeles and
Paris.

d. Detroit and Livonia,

answer d, but ita a trick quemn
tion.

9. Drivers on Ford Road at 5 p.m.
should bring the following with
them:

a Agood book.

b. A hand-held sign that says.
Thanks a lot. buddy.”

c. A 2.000-piece jigsaw puzzle.

d. Hand grenades

answer a, because there’s not

enough room in a typical car forc.

10. Making a left turn onto
Middlebelt Road at 5 p.m.
a. Is illegal.

b. Is impossible.

c. Qualifies one for the title of
"thrill seeker.”

d. Jack Kevorkian’s latest method
of assisted suicide.

answer: c, but give yourself half a
point for b.

Arthritis Today

Joseph J. Weiss. MD. Rheumatology
18629 Farmington Road
Livonia. Michigan 48152

Phone: 478-7860

ARTHROSCOPY & ARTHRITIS

Arthroscopy is a technique that allows a physician to view
a joint as It through a periscope. The procedure requires u
three small incisions, and the use of general anesthesia, the operation causes so
little disruption that you go home immediately or within 24 hours.

Hopes were that arthroscopy would bring great benefit to people with arthritis,
particularly by use of joint lavage In lavage, copious amounts of water are flushed
through a joint The concept is that this flow would carry away the chemicals and

cells responsible for inflammation

Experience indicates that you obtain possibly 2-3 months of relief, then your
arthritis returns. The benefit ‘does not match the expense of arthroscopy or the
hazard that comes with the anesthesia the operation needs

Arthroscopy also Permits the physician to see ligaments and cartilage tears and

assess the extent o

arthritis However, advances 1n visualizing joints, particularty

Magnetic Resonance Imaging (MRI) provide an alternative that s less expensive

and without risk

Where arthroscopy remains useful in arthritis is to permit the orthopedist to
undertake repair of limited tissue damage that adds to the arthritis already present

Treatment of arthritis today remains as it was ten years ago

Medicatiori

injection, and physical therapy are the mainstays When these measures fak, then

operation, if feasible, is in order
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POINTS Of VIEW

Politics won’t allow reform of state’s judiciary

im Ryan's J)rediction for 1993
was discouraging "lIt's not politi-
cally expedient,” said the veteran

J

jurist.

We were talking about a plan to uni-
fy circuit, probate and district courts
into a single trial court in Michigan.
Every trial judge would handle every
kind of case

The recommendation came two years
ago from the Commission on the
Courts in the 21st Century. That group
was established by a resolution co-
sponsored by a senator named John
Engler.

Oakland Circuit Judge Barry How-
ard of West Bloomfield and former
judge Robert B. Webster of Birming-
ham were on it. Wayne County people
included Circuit Judge Sam Gardner
and the new county clerk, Teola Hunt-
er. Big union people like Ernie Lofton

Reader malil helps to end year

new year means taking a look
A back and forward and maybe

even making a couple of New
Year’s resolutions.

Well, the other day | took a look
back at letters, most of it hate mail, |
received in 1992.1 thought about the
criticism for a while and decided to
make no other New Year’s resolution
than to catch that elusive 15-inch
brook trout on the Fox River.

Here’s a sampling of what folks had
to say:

i

' But then, I never said Jeff shouldn’t
be allowed to express his honest opin-
ion. | merely meant to point out that
tr|1e man is a stark raving jerk.

From a column by James Rade-
baugh. Observer & Eccentric copy
editor

IWALLSIZE 7-FOOTI
TV SCREEN

*Enlarge your picture up to 15 times larger

up to Gigantic 5x6 Foot projection on wail

with this latest improved Super TV Projector’

* Almost seems as If the performers & play

ers are stepping out into your Irving room
Easy Assembly using scrap cardboard or

wood

mN\othing to wear out

* Why spend thousands of dollars tor other

systems when you can build a 7 Foot Screen

TV Projector for only a tew dollars or less

* Only $20 00’ Plus $1 00 shipping & han

dling

Send check or money order for $21 00 to:

G.E.H. Enterprises
Bldg 45 - Ste. 732
8230 NectOf Dr., Canton, Ml 48187

or CALL (313) 416-5338

and William C Marshall signed on.

Ryan is what they call ajudge’s
judge After graduating from University
of Detroit law school and serving in the
Navy’s judge advocate general corps, he
practiced law with a young Livonian
named Daniel Burress, now a Livings-
ton County circuit judge.

At 31, Ryan was elected a justice of
the peace in Redford Township under
the old 19th century system. He moved
up to Wayne circuit judge in 1968 and
the Michigan Supreme Court in 1975.
Now he is a judge of the U.S. Circuit
Court of Appeals, second highest in the
land. He teaches at schools forjudges.
President Reagan made a mistake, in
my view, when he bypassed Ryan for
William Rehnquist for U.S. chiefjus-
tice.

So when Ryan said unifying the trial

Mr. Counts' writings encourage the
darker side ofthe human situation,
fostering bigotry and general disdain
for seemingly all but whiskey-drinking,
cigarette-smoking white southern
males. Should his columns continue, |
see him progressing from a raving jerk
to societal menace.

Sally Bila, Plymouth

When | read Jeff Counts’column on
whiskey drinking white males, | took it
to be a piece of humor directed at this
current, politically correct piety. So far
as | could tell, his column did not con-

tain any insult to any person or group,
Joseph Armstrong, Birmingham

I can only say, if Jeff Counts’writings
reflect the result of education in the

Tim Richard

courts "would heighten efficiency,” 1
listened.

“There is no jurisprudential reason
for a multiplicity of courts. Our system
is extremely inefficient. But there is a
political reluctance to put supervisory
authority into the Supreme Court.”

So why do we continue with a system
where Joe Six-Pack doesn’t know

S.

Jeff Counts

public school system, (I hope he at-
tended private schools), our public
schools are really in trouble.

Ken Kubeck, Plymouth

People live life each day, Mr. Counts.

JAPANESE

which court has jurisdiction over an
Si 1,000 civil suit or why a murderous
juvenile is silently swallowed up by a
probate court?

Ryan quoted state Justice Charles
Levin, "When everybody’s in charge,
nobody’s in charge.”

Of the 21st Century Commission's
recommendation, Ryan observed,
"These proposals have been made in
Michigan, not frequently but regularly.
The press supports most consolidation

plans, but the Legislature rejects them.

They (legislators) are made to believe
that it’s a good thing for district judges
to remain close to the people.”

Retiring Redford District Judge
John Dillon, an old friend and associ-

ate of Ryan, favors a unified trial court.

"I've sat in Circuit Court many times.
Why not? We went to£he same law

schools and read the same books,” Dil-
lon said, adding it would give judges
more variety.

So we continue: Circuit courts han-
dle major civil lawsuits and criminal
cases, though somehow Detroit’s Re-
corders Court and Ingham’s Court of
Claims get into the act; probate han
dies wills, adoptions, delinquency, ne-
glect and abuse cases; district courts
handle misdemeanors, pre-trial exams
in criminal cases and civil cases up to
$10,000, though the circuit court can
kick back (remand) larger cases.

No change in the judiciary in 1993.
It's starting to soijnd like the school
finance reform story.

Tim Richard reports regularly on the
local implications of state and regional
events. To leave a voice mail message
for him from a touchtone phone, dial
953-2047 mailbox 1881

on cheery note

They know what hard work is. Many
“modem day” people are dealing daily
with substance abuse in one way or an-
other. They know firsthand, why rub it
in.

Susan M. Smith, Greenfield Village
employee

If Jeff Counts wants mob-rule and
harassment, why not move to where
they have it. | can no longer afford your
paper. Cancel my subscription at once.

Graham B. Durling, Livonia

Mr. Counts, ifyou would teach your
children to go out and help us seniors
mow our lawns, shovel our snow, paint
up and fix up our homes, then maybe
us old coots could afford more of our
Social Security money to pay teachers

to care for your children which you
don’t seem able to do yourself.

Ernest Alley, Garden City

Get a load of your picture! One could
childishly cite, “Hemingwayesque
character,” macho loudmouth, etc.,
bragging name-dropping, lackluster
dodo who must belittle another to
make himself look grand.

Jacqueline Powell, Birmingham

Thanks for the encouragement, I’ll
try to live up to folks’expectations dur-
ing 1993.

Jeff Counts is the editor ofthe Plym-
outh and Canton Observer Newspapers
and values his hate male. His telephone
number is (313) 459-2700.

STEAK HOUSE

DINNER
FOR TWO

*19.93

Hibachi Sirloin or Chicken Dinner, your choice includes entree,
shiimp appetizer, rice, salad, soup, vegetable, and tea Offer
good for dinner only now until 1/3 excluding Saturday

night Not valid with any other promotion v\

DEARBORN (At Fairlane Center) 593-3200

TROY (West Big Beaver Road) 649-6340

FARMINCTON HILLS (Across from Novi Hilton)
348-7900

The personnel at Franklin
Bank all know me...and they
keep track of my accounts.
At my former bank I felt like
just another person in line. ” *

DONALD A VAN SUILIJCHEM
Attorney at Law
Van Suilichem & Brown, P.C.

525 North Woodward, Ste. 1000
Bloomfield Hills, Ml 48304

M arch Tire Cc.

iwt7e25»vw
4770871

%8/A\MJon M

454-0440

771 MN
455-7100

*556450

nmnt*
771-1010

ATTORNEYS ARE
POSITIVE ABOUT
FRANKLIN BANK.

You know the names of your clients, so why
shouldn't your bank know yours. It's a small
thing, we know. But at Franklin Bank we
make a point to do just that

Of course, there's more behind our friendly
approach to banking than you'd think
Theres the personalized relationship that
grows as we learn all about your small
business needs. We offer other important
services too, many that save you money. Like
the lowest fees for commercial checking In
Metropolitan Detroit.

Wp know that small businesses and practices
deserve as much attention as the big guys
So call or come in. Let us show you what
personalized banking really means

The New Thinking In Banking For Business.

Franklin
| t Bank

m m 358-5170
FDC INSURED

Southtmd ¢ Birmingham ¢ Omasa Point# \Woods
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StrvioM for Audrvy D. Cruick
mhank. 62, of Westland wore Mon
day, Dec 28, at Schradar Funeral
Home Burial waa in Cadillac Me
mortal Gardens, Westland.

She waa bom Aug. 8,1930, in
Detroit. She died Thursday, Dec.
24, in Westland. She came to the
Westland community in 1968
from Plymouth. She resided in
Plymouth for 30 years. She retired
from Burroughs Corp. with a
medical retirement.

She is survived by one son. Mi
chael Wilkes of Novi; two grand-
children and one sister, Florence
Fletcher of Plymouth.

The Rev. Andrew J. Forish offi
dated the service. Memoaorial con-
tributions may be given to a char-
ity of choice.

THOMAS B. RADIOFF

Services for Thomas B. Radi off,
65, of Redford were Monday, Dec.
28, at Schrader Funeral Home.
Burial was in White Chapel Cem-
etery in Troy. He came to the
Redford community 36 years ago.
He retired as an electrician in
1984. He was a member of the In-
ternational Brotherhood of Elec-
trical Workers Local No. 58. He
was a member of the American
Legion and served in the US
Army in World War II.

He is survived by his wife,
Joyce B. Radloff of Redford; three
sons, Robert D. Radloff of West
Bloomfield, Randolph D. Radloff
of Redford and Roderick D. Rad-
loff of Redford; one daughter, Re-
becca D. Kenrick of Troy; three
grandchildren; one brother, Frank
Radloff of Plymouth and one sis-
ter, Ruth Swanson of Stuart, Fla.

The Rev. William P. Myers of-
ficiated the service. Memorial
contributions may be given to U
of M Center for Development.

ELVIRA QJA
Services for Elvira Oja, 85, of
Plymouth were Tuesday, Dec. 29,
at Schrader Funeral Home. Burial
was in Lakeview Cemetery, Calu-
met, Mich.

She was bom Sept. 28,1907, in
Franklin Township. She died Sat-

OBITUARIES

unlay, Dec 26, in Detrott. She
came to the Plymouth community
in 1966 from Calumet. She me a
member of the Finnish Apoetolic
Lutheran Church for her entire
life. She waa a member of the
Plymouth Senior Citixena and
waa a charter member of the Ton-
quish Senior Citixena Club. She
also was a charter member of the
Finnish American Association.
She was a homemaker.

She is survived by three daugh-
ters, Virginia Halttunen of Plym-
outh, Beverly Fany of Campbell,
Calif., and Mary Marshall of San
Jose, Calif.; one son, Andrew J.
Oja of South Range, Mich.; 10
grandchildren; three great-grand
children; seven sisters; one
brother and many nieces and
nephews.

The Rev. EImer Liimatta offici-
ated the service. Memorial contri-
butions may be given to Finnish
Apostolic Lutheran Church,
Southfield.

MILDRED M PERLONOO
Services for Mildred M. Perlongo,
83, of Plymouth were Tuesday,
Dec. 29, at Schrader Funeral
Home. Burial was in Riverside
Cemetery.

She was bom Nov. 1,1909, in
Isabella, Mich. She died Satur-
day, Dec. 26, in Adrian. She came
to the Plymouth community in
1942 from Isabella. She was a
homemaker and member of Our
Lady of Good Counsel Catholic
Church.

She is survived by one son,
Richard “Rick” Perlongo of
Plymouth; two grandchildren and
several nieces and nephews.

Memorial contributions may be
given as mass offerings or to
American Heart Association of
Michigan.

LESSIE D. PECK
Services for Lessie D. Peck, 69, of
Plymouth Township were Tues-
day, Dec. 29, at Schrader Funeral
Home.

He was bom Aug. 3,1923, in
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Paducah, Ky H* died Thursday,
Dae. 26, in Plymouth He cam* to
the Plymouth community in 1962.
He owned Plymouth Auto Elec-
tric in Plymouth and drove for E
A L Transport in Deothorn- Ho
wee a member of the Livonia Ma-
sonic Lodge. He egjoyed wood-
working and rebuilding

He ia survived by his wife, Bar-
bara Peck of Plymouth; three
sons, Robert Peck of Kalkaska,
Mich., Jerry Peck of Lubbock,
Texas and Jack Peck of Pigeon,
Mich.; three daughters, Joanne
Troup, Donna Cawley of Lincoln
Park and Lisa Kraus of Spring
Hill, Fla., mother. Halite Wiggins
of Plymouth; three atap-eons,
Craig Brown of Athens, Ga., Rob-
ert BrowRof Garden City and
Todd Brown of San Francisco,
Calif.; one step-daughter, Connie
Jendrzejewski of Taylor, three tit-
ters; 33 grandchildren and six
great-grandchildren.

Memorial contributions may be
given to Arbor Hospice.

BERNARD J. ZUKOWSKI

Services for Bernard J. Zukowski,
42, of Plymouth were Saturday,
Jan. 2, at Our Lady of Good
Counsel Catholic Church.

He was bom Aug. 24,1950, in
Simpson, Pa. He died Dec. 29, in
Plymouth. He came to the Plym-
outh community in 1979 from
Westland. He was an engineer at
Ford Motor Company for 20 years.
He was a member of Our Lady of
Good Counsel Church and the So-
ciety of Manufacturing Engineers.
He was a Eucharistic minister at
Our Lady of Good Counsel
Church. He received an associates
degree from the University of
Scranton in Pennsylvania and his
bachelor degree from the Univer-
sity of Detroit. He was affiliated
with Phi Tau Sigma.

He is survived by his wife, Lin-
da M. Zukowski of Plymouth; two
sons, David Zukowski of Plym-
outh and Michael Zukowski of
Plymouth and mother, Susan Zu-
kowski of Simpson, Pa.

The Rev. David Lesniak offici-
ated the service. Arrangements
were made by Schrader Funeral
Home. A memorial fund is being
set up for David and Michael.

Have an

item you.
no longer

need?

Sell 1t
with

Observerfa IEccentric

CLASSIFIED

ADVERTISING

WAYNE COUNTY <313)691-0900

OAKLAND COUNTY (313) 644-1070
ROCHESTER-ROCHESTER HILLS <313)652-3222

FAX (313) 953-2232

We're here to serve your unigue concerns.
You need answers. You need to reach the
right audience. You need results. Our
classified ad takers are as close as the

nearest phone, well-versed and ready to

assist you in finding the perfect solutions to

your marketing needs.
" We’'ll introduce you to a hundreds of

thousands of buyers who are interested in
the goods and services your business

provides.

No question about it...
Observer & Eccentric Classifieds have the

answer!

CLASSIFIED

»

ADVERTISING

644-1070 OAKLAND COUNTY 591-0900 WAYNE COUNTY
BS2-3222 ROCHESTER-ROCHESTER HUIS

%

(T.CITA
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By Ralph R. Echtinaw
uml Si*man Rohikk

Like most Democrat* these
days, U.S. Rap. William Ford
liaan't stopped grinning since Bill
Clinton was elected president of
the United States.

After 12 years of under Repub-
lican presidents Ronald Reagan
and George Bush, Ford antici-
pates a real happy time with the
incoming Clinton Administration.

The veteran Congressman
noted that Clinton has surround-
ed himself with a competent
group of cabinet members and ad-
visors.

“And, he’s got a good Congress
to work with," said Ford, adding
that some 80 percent of new mem-
bers have been in government or
have experience in public service.

Like a head football coach be-
fore the season begins, he makes
it sound as if Clinton will take us
all the way to the Super Bowl.

“For 12 year’s I've been return-
ing punts and suddenly I've got a
coach on the bench that's going to
let us pass. He’ll be sending in
the plays from the bench and it’s
up to us to try to execute them.
You get sick and tired of playing
defense all the time.”

Although Ford originally sup-
ported lowa Sen. Tom Harkin in
the Democratic primary, he’s sol-

SC offers music

Schoolcraft College is offering
professional level music instruc-
tion in voice, piano, classical gui-
tar and violin for high school and
college stiidents.

* Professional teaching and peer
involvement is offered in a private
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Back to Congress
Ford says Clinton team ready for action

5

idly in Clinton’s corner. He makes
the president-elect sound like the
second coming of John F. Kenne-

“The president-elect is very
much a hands-on person who in-
volves himself very much in the
issues and constantly amazes
me,” Ford said. “He constantly
amazes members of congress with
how much substance he has on all
these things he’s talking about.”

“There’s an aura around this
guy,” said Ford, adding that the
president-elect listens well and
asks a lot of questions.

Even Hillary Clinton “never
ceases to amaze” Ford. “Every

instruction

setting. All classes begin Jan. 9.
Call the music department at
462-4400, Ext. 5225 for more de-
tails.
Schoolcraft is at 18600 Hagger-
ty, between Six and Seven Mile
roads.
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m ‘For 12 yoar’o I’'vo
boon returning punts
and saddoaly I'va got
a coach on tho bench
that’s going to lot ns
pass.’

Bill Ford
D- Ypsilanti

time (my wife) Mary and | met
them we came away higher on
both of them," he said.

As chairman of the House edu-
cation and labor committee, Ford
expects to work closely with Clin-
ton’s labor secretary-designate,
Robert Reich.

Ford said he likes Reich's ideas
about training displaced workers
“so they can take these more
skilled jobs and go as technology
goes and we get a high wage work
force in this country again. There
are still some old fashioned
thinkers who believe that it
doesn’t matter what kind of job
you get somebody out of school as

S'Largest Selection in Michigan "N
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873-8300 642-3000

Come to the Weight Watchers meeting nearest you.
SK» VEVBERS PLFASK ARRIVE M MIMTKS KAR.L KOR KKIIMRAHON AND WEIGH-IN

CANTON

WEIGHT WATCHERS CENTER

F 6 M Shopping Center
42043 Ford Road at Lritey Rd
Mon 830am#. 930am#

TRENTON

FAITH UNITED METHODIST CHURCH

2530 Charlton Rd (across from high school)
Wed 9:30am#

5pm# 630 pm#

Tue: 10ame. 1130am. 515p . m 7pm4

Wed 10am, 530 pme. 630 pm ¢
Thur 1030 am## 12 Noon#. 6 30 p.m &

Sat 845ame 10ame

LIVONIA

WEIGHT WATCHERS CENTER
WONDERLAND SHOPPING CENTER

Plymouth and Middlebelt

Mon 9am#. 10am#.630p.m#
Tue 10am#, 515p.m ¢ 6:30 pm#

WESTLAND

Thur: 5:30 pm #

WEIGHT WATCHERS CENTER

WESTLAND CROSSINGS
34746 Warren Rd
Mon 12:15 p.m.#, 530 pm#. 6 30 pm#

Tue: 5pm #6

Wed 10am#.

pm#
12Noon#,6pm

Thur:930ame. 1030ame. 7pm

Fri 4:30 pm#
Sat 10 am

Wed 1030 a m &. 12 Noon#. 6:45 pm #
Thur 10am 530pm#.6 30pm#

Fri: 9 30 am. 12 Noon#
Sat: 8ame, 10am A#

REDFORD

VILLAGE UNITED
PRESBYTERIAN CHURCH
25350 W. Six Mile

Mon 7pm

ATWORK MEETINGS

530 pm ¢

# Parents & Tots
Parents with small children welcome
See city listings lor meetings and times

» Express Meeting

4 50 1t* plus

A Teens 6 Pre-Teens

*1

SMALL PERSONALIZED GROUPS

Low weight where you work
Weight Witchers *88 set ups meeting tor you
end your teHow employees
Cell tor further information (313) 553-1050

A unique approach to weight loss ma smell
personalized group ol 10 to 12 like-minded
people A premium Wdight Watchers service For
more information cal toll tree 1-800-533-4544
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long as you get them ajob.”

Ford also reponded to recent re-
ports that General Motors doesn't
really save any money by dosing
the Willow Run Chevrolet
Caprice plant and building that
car in Arlington, Texas.

"We make no bones about the
fact that we break our backs
trying to protect the auto indus-
try,” he said. "But damn it, dont
lie to us and don't lie to Bill Ford
out there in Ypailanti, in my dis-
trict The move (to Texas) didn't
save money according to their
own internal documents.”

However, Ford said he doesn't
want to start an "unnecessary
war” with General Motors “and
give them an excuse to say we've
got a hostile congressman and
move that (other big plant) out. It
would be popular for a couple
weeks if | just kicked the crap out
of Generad Motors, call them a
lousy company and so on, (bup |
cant just go flailing around and
say, Take your damn business
and go someplace else." ”

Ford said Clinton is “ready to
go once he’s sworn in.” Look for
action on family leave “right
away.”

“There’s an aura around this
guy and people are reacting posi-
tively."

“I'll be a footnote but he’ll
make make history,” said Ford.

DOLL HOUSES
Kits and Assermbled Models

*39.95 aw

20% OFF

ALL ITEMS
$20 OR LESS

GREAT PROJECT
FOR THE
WINTER MONTHS!
Mourn Fin*n. States Ugrtng. W*p*w 4 Accessories

74* Veil 'Ze+filt+1

A 7»f Seldu*
3947 W 12 Mile « Berkley
(313) 543-3115 M-Se w-530.fn.iM

nop

477-73441]

Michigan Eyecare Institute.
Eye Specialists with a Vision.

As founders of The Michigan Eyecare Institute. Dr. William
Myers and Dr. Mark Rubinstein have been at the forefront of
ophthalmologic breakthroughs.

Dr. Myers is the first ophthalmologist currently practicing in
Michigan to utilize Radial Keratotomy —the breakthrough
procedure to correct nearsightedness.

In addition Drs. Myers and Rubinstein were the first ophthal-
mologists in the state to develop or utilize:

m YAG laser surgery for treatment of secondary cataracts.
m Nova Curve lens, designed especially for the YAG laser surgery.
m Excimer laser surgery for treatment of glaucoma.

Drs. Myers and Rubinstein conduct courses in surgerv and
have lectured on their state-of-the-art surgical techniques to other
physicians throughout North America, Europe. Russia and the Far
East. If you are nearsighted, farsighted, or suffer from cataracts or
glaucoma. The Michigan Evecane Institute can help.

For more information call us at one of our
four convenient locationsfor afree screening.

SOUTHFIELD: 29877 Telegraph. Suite 100 352-2806 1-800 248-4643
LIVONIA: 14555 Levan. Suite E 101 464-7800
DEARBORN: 5050 Schaefer 582 7440
DETROIT: Fisher Building. Suite 874 872-2626

Good Tidings
For The New Year.

Our New 18-Month Bonus Rate Certificate.

annual interest annual interest

for the for the
first 31 days remaining
17 months

If you've been looking for a safe investment that also pays a healthy

amount of interest, look no further than Standard Federal Bank Thanks

to our new 18-month bonus rate savings certificate, you really can have the

best of both worlds Interest tscompounded and paid quarterly.

And a minimum deposit of $300 00 can get you started

So stop by your nearest Standard Federal Banking Center today

Then pat yourself on the back for making such a smart move.

Helping You Along The Way™

Standard Fadaral Bank
Savtngs/Financial Services

1800/843 8600

Standard
Federal

Subtuntttl intern* pm*hv ior etrty withdrew*! from ixrtificJ
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Tasti Buds

Chef Larry Janes

Fork-tender stew
hearty winter meal

Invited some good friends over last weekend,
and while on the phone extending the invite, was
asked the usual “what are you preparing?”

When | responded “stew,” the phone went silent
for what seemed to be forever. Let’s face it, most
folks dont goto a chefs house to slosh stew.

But the stewing rage is resurfacing again. Per-
sonally speaking, | can’t say | remember it sink-
ing. The Janes Gang was raised on stew. Later on,
in cooking school, stew was called ragout, papri-
kash and goulash. Now again, “stew” seems to be
the proper colloquial term to identify a savory
blend of potatoes, vegetables and the most tender
meat you can sink your teeth into.

Think about it —what else can be made ahead,
reheated, mistreated and still come out tasting
lovely? Most folks think that just because stew is
so reliable that it doesn't belong on the tables of
the food connoisseur. To them | say — “let them
eat liver!”

Momma’s method

Momma used to get out the old pressure cooker
and precook an English blade cut roast that
couldn’t have set her back more than about $2
then, and with a few vegetables and potatoes, and
the best bread-soakin gravy ever, a hearty meal
was offered to all.

Some nights we dined “fancy style” and served
the stew over rice or noodles. Even fancier was
when she made a pie crust and wrapped the stew
in pastry for what we would thankfully call a
“shepherd’s pie.”

The French are noted for their excellence in
stew making. Their process utilizes two main
French ingredients that have fallen by the wayside
in this day of microwave and boxed cake mixes,
namely — wine and time.

While interesting herbs and spices, fresh vege-
tables and the discreet use of wine can make a
fabulous stew, the true success lies solely in the
method of cooking. A stew that has boiled on high
power with as much agitation as a washing ma-
chine will cook no faster than one gently urged on
the simmer setting.

Everyone knows that boiled meat will prove to
be tough and stringy and the gravy will be muddy
with the flavors “boiled out.”

Always simmer with wine for several hours so
that the true taste of the vino can “marry” the
remaining flavors into a rich, happy family.

Of course, other liquids can be used for braising,
such as beer, cider, broth and fresh vegetable
juices.

The right pot

Now, 1'm not talking crock-pot cookery here
folks, however, such an electrical contraption is
acceptable when you just cant get your hands on a
big, old, heavy cast iron Dutch oven.

Le Creuset makes an affordable enambled cast
iron Dutch oven that not only makes the best
tews but can double forjust about anything from
a casserole to a soup pot. Smaller families or sin-
gles can even cook a great stew in ovenproof cas-
seroles like Pyrex. The secret here is keeping it
covered so that all the flavors and juices stay in-
tact.

When preparing stew, a "skin” that usually
forms on the top of the pot while cooking can be
removed. Allowing a large pot to simmer for hours
will not only produce this so called “skin” but also
will surface an oil or grease slick.

A gravy ladle or bent oversized kitchen spoon
works best to remove this without the overmixing
that could turn a tender pot of stew into barbecue
helper.

Thickening stews

When it comes to thickening, | personally don’t
feel the need to make everything as thick as 20W
50 motor oil. Some people like a substantial sauce
and use a roux to accomplish this.

Mamma sufficed with dissolving flour in milk
and whisking through a sieve so as not to get any
lumps. | guess if it was truly necessary, | would
thicken the stew with some cooked, pureed vegeta-
bles or incorporate the silky-rich taste of cream
and egg yolks.

Whatever your preference, fork-tender meat and
vegetables in a luscious sauce can be an easy ac-
complishment to a busy cook.

And the only way to serve a homemade stew is
with some crusty bread that is ripped apart with
the hands rather than sliced by a machine.

I like those inexpensive baguettes from some of
the major grocery store's bakeries that are brushed
with an egg white, then sprinkled with salt and
warmed in the oven until crisp on the outside yet
still flaky tender on the inside.

See Larry Janes' family-tested recipes inside. To
leave a message for ChefLarry, dial 963-2047 on a
touch-tone phone, then mailbox number 1896.
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m It’s the new year, and a lot of
people are resolving to eat
healthier foods this year. High
school senior Amy Underwood
will help you get started.

By Geri Rinschler .

jf you’ve ever written
a cookbook or volun-
teered your time to
assist on a cookbook
committee, you
know publishing a
collection of recipes
is no easy task. Now picture yourself
in high school, captain of the varsity
women’s tennis team, member of the
lacrosse team, editor of the school
yearbook, an all-around busy teen-
ager and publishing a cookbook. Well,
in the summer that's exactly what
Amy Underwood of Birmingham, a
senior at Detroit Country Day School,
accomplished.

“The Np Red Meat Cookbook — a
low fat approach to healthy eating,”
was not a project which Amy took
lightly.

“I’m into healthy eating and 1 love
to cook,” she said. Those are two good
reasons for writing a cookbook, but
Underwood was also looking for a
project that was fun and worthwhile.

Independent of her family, she
made a decision to stop eating red
meat while in the sixth grade after
learning that a dear friend of her
dad’s had died of a heart attack.

Her dad’s friend loved “junk food,”
she said. The experience redefined
her lifestyle.

“I stopped eating red meat and ice
cream and lessened my intake of fatty
foods. | ate more fruits and vegetables
and read lots of literature on eating
healthy.”

As she researched, she kept her
family informed of the latest informa-
tion on eating healthy.

Special Writer

Healthy recipes, Page 2B

Wine column, Page 2B

STEPHEN CaNTRELL/StaFT PHOTOGRAPHER

cookbook author: AMY Underwood, a senior at Detroit Country Day School, features healthy
dishes like Black Beans and Rice in the newly published “Eat No Red Meat Cookbook. ™

In the forward of her cookbook, she
credits her Mom, Linda, who encour-
aged her to cook when she was young.

“She has inspired me to create new
and different recipes while finding
healthier alternatives for others,” she
said. As you page through the book,
you’ll notice contributions from a
number of Underwood's extended
family.

“My relatives have spent hours
looking for old family recipes.”

All of the recipes in the book have
been tested, and with the assistance
of a friend, Tammy Dowd, a nutri-
tionist, include calculated nutrition
information.

The calorie, fat, protein and car-
bohydrate calculations included with
each recipe were based on Jean A T.

Pennington’s Food Values of Portions
Commonly Used, nutritional infor-
mation from food product labels, and
the computer software program “Diet
Anaylzer 2.0.1.” by Natural Software
Limited.

The recipes focus on poultry, fish
and dried beans as tasty alternatives
to red meat. She says the Cream of
Carrot Soup is her favorite and sug-
gests East Indian Chicken Curry and
Confetti Cheese Ravioli to folks buy-
ing her book.

Not every recipe is low-low fat, and
they can, for the most part, be found
in the dessert chapter. Because of her
interest in children, she selected the
Juvenile Diabetes Foundation as the
beneficiary of proceeds from the sale
of the book. The book is available at a

variety of stores including Borders
Bookstore in Ann Arbor, Birmingham
and Novi, Barnes and Noble in Ro-
chester, and the Juvenile Diabetes
Foundation in Southfield. She will be
signing books noon to 4 p.m. Satur-
day, Jan. 30 in the Kitchen shop at
Jacobson’s in downtown Birming-
ham. The book costs $12.

Linda Devore, a registered dietitian
at St. Mary Hospital in Livonia is
enthused about high school students
like Underwood taking a serious in-
terest in healthy eating.

But on the flip side, she is con-
cerned about the increasing number
of eating disorders.

See TEEN, 2B

Gourmet cuisine-to-go shop Is dream come true

and Orange Roughy baked with fesh tomato, vege-

tables and herbs.
With its European cafe atmosphere, marble

By Keely Wygonik
Stare Writer

Dreams do come true, if you believe in them, and
work to make them happen. Such is the story of
husband and wife team Anastasios “Tasso" and
Carol Bozadzis of Farmington Hills who opened
Tassos Epicurean Cuisine, Inc. in November 1991,

The gourmet cuisine-to-go shop at 6887 Orchard
Lake Road in West Bloomfield has been success-
ful, and Tasso is thinking about his next projects.

"1 would like to write a cookbook with recipes for
flavorful dishes made with healthy, natural foods,
and develop my own cooking school to train chefs

topped tables, and wrought iron bistro chairs for
those who can’t wait to sample the delicious en-
trees, salads, and pastries, Tassos is gaining a rep-
utation for quality food. They cater weddings and
parties, and have partipated in numerous area
fund-raising events. Store hours are 10 a.m. to 7
p.m. Tuesday through Friday, and 10 a.m. to 6 p.m.
Saturdays. For information, call 539-0110.

Family:

Tasso and Carol have two grown sons. Nicholas)

to work in exclusive restaurants,” he said.

Bozadzis is a dreamer, and a doer. Bom in
Greece, he moved to the United States and studied
chemical engineering at Wayne State University in
Detroit.

“I've been cooking since | was four," he said.
“This was the long-term goal: Get an education,
become independent, and open my own business.”

His job took him, his wife, Carol, and their
youngest son, Christopher, to Saudia Arabia for 8A
years. “In Saudia Arabia the only form ofenter-
tainment was to entertain friends at home. We of-
fered cooking classes, and would have a sit down
meal afterward," they said.

Shortly after, Tasso decided to pursue the Grand
Diplome from Le Cordon Bleu Ecole de Cuisine et
de Patisserie in Paris. Carol also attended Le Cor-
don Bleu and studied patisserie (pastry) cuisine.

With their training completed, the couple moved
back to the metro Detroit area, and began making
plans to open their own shop.

"We prepare food here the way we do at home —
something nice without being expensive,” said
Carol Boxadzis.

The menu reflects Tasso’s Greek heritage and
features new versions of French and continental
dishes such as Spinach Cheese pie, Tarte Proven-
cals, Chicken Dijon and Vegetarian Moussaka.

There are also a variety of dishes that have been
authorized by Henry Ford Hospital aa “Heart
Smart,” including black bean salad, lentil salad.

Epicurean cuisine: Carol and Anastasios
“Tasso" Bozadzis present Vegetable/
Basil French Tart, Mosaic of Vegetables
and Rice Royalle, available at their shop.

lives in New York and attends the Rochester Instb
tute of Technology. Christopher attends Oakland
Community College in Farmington Hills, and helps
out part-time at the shoj».

What’s a normal dinner at your house?

“We eat a lot of fruits and vegetables, and combi-
nations of seafood. For dinner we might have chick-
en breast with a nice sauce, salad and a glass of
wine," said Tasso.

Cooking philosophy

“Food is one of the most pleasant experiences.
We associate it with pleasant events, gatherings
with close friends and family. Food shows the char-
acter ofthe individual. It's a way of expressing your
feelings,"” said Tasso.

What’s your favorite food?

| “I like bouillabaisse,” said Tasso. “It's excel-
ent."

How have food tastes changed?

“People are asking how much oil, cheese, butter.
People are more knowledgeable about food and
choosy," said Tasso.

Cooking advice.

“Utilize products that Mother Nature gives us

without any artificial flavors. Everything is avail-
able. Leave the imagination free to develop the fla-
vors of food.
See recipe inside Tasso said his "'Blanc De Turbot
Aux Aromates" (Fillet of Sole with Aromatic Vege-
tables) is an excellent dish that's low in fat. Yet it's
very tasty soyou wouldn't think you were dieting.



Among th# thousand* ot wine*
wav* blind tootod and critiqued
during Ib# poet year, we've aid
glad out aavarml in a number of
categoric* and dubbed them
1992a beat.

Starting with the domealic in
duetry, plaudit* go to:

Beat chardonnay: 1990 Chalk

Hill Winery

Beat aauvignon blanc: 1991
Murphy-Goode Reserve Fume
Blanc

Beat meritage white: 1990

Guenoc Winery Langtry Meritage
Beat pinot noir 1990 Sainta-
bury Reserve
Beat merlot: 1989 Robert Sina-
key Vineyards Los Cameroa Napa
Valley

Beat cabernet aauvignon: 1987
Shafer Vineyards Hillside Select

Beat zinfandel: 1990 Dry Creek
Vineyards “Old Vines"

Best meritage red: 1988 Guenoc
Winery Langtry Meritage Red

Best sparkling wine: Domaine
Chandon Etoile

Imported wine continues to
capture America's interest, espe-

Focue ON Wm

Eleanor & Ray Heald

cially French Burgundies and
Bordeaux from an exceptional tri-
logy of vintages 1988, 1989 and
1990. These are connoisseur
wines for cellaring and future en-
joyment. European producers,
particularly from Spain, have pro-
vided outstanding pours at rea-
sonable prices. In general, the
best Italian wines remain pricey.

Best Alsace producer Zind-
Humbrecht. Every wine is singu-
larly unique and delicious. If
you've not yet discovered the
wines of Alsace, start with this
winery and know the best.

Best French Bordeaux: 1989

The Observer/ Monday. January 4,1993

Applause, applause for the best wines of 1992

Win* Bulletin Board

French Wine Seminar at Bir
mingham's Townsend Hotel
7:30-9:30 p.m. Wednesdays, Jan.
20 through Feb. 17, conducted

by Eleanor A Ray Heald The

cost is 199 per person.

The wines of ChampMn*i

Bordeaux, Burgundy, Rhone

Cos d'Estoumel
1990 (future) Chateau Palmer
Best French Burgundy:
Mongeard Mugneret 1990
Echezeaux Vieilles Vignes

Best Champagne: Veuve Clic-

quot Brut

Best Rhone: 1990 M. Cha-
poutier Hermitage Monier de la
Sizeranne

Best Italian White: Coppo 1991
Castebianchi Chardonnay

Best Italian Red: 1986 Rufflno
Riserva Ducale (Gold Label)

Chianti Classics. This is a per-
fect wine for the meats of winter,
beef, pork and game such as

Valley and the spirits of France
(cognac, armagnac and calvadoa)
will be tasted and discussed.
Pick up *n enrollment form at
the Townsend restaurant or
leave a message on the Heald's
voice mail — dial 963-2047,
mailbox 1864, and they'll send
you one.

pheasant, quail, venison or wild
boar.

Best Spanish White: 1991
Marques de Caceras Rioja

Best Spanish Red: 1986 Conde
de Valdemar Rioja Reserve

Best  Australian: 1989
Rosemount Show Reserve Caber-
net Sauvignon

On the Michigan homefront we
give the nod to two sparkling
wines: L. Mawby Blanc de Blancs
and St. Julian Wine Company
Raspberry Champagne.

Best new kid on the block: sem-
illon-chardonnay blends (ak.a.

Keep resolution: Eat healthy food

See related story on Taste front.
Recipes from: “The No Red Meat
Cookbook™ by Amy Underdown,
1992.

Spinach With Pomegranate
And Avocado Salad

10 cups tom spinach greens,
trimmed
1 medium avocado, thinly
sliced and spnnkled with
lemon juice
1 pomegranate, seeds only
Place leaves on individual salad
plates. Arrange avocado and pome-
granate seeds in the center. Drizzle
each salad with dressing.
Warm Champagne Dressing
% cup champagne vinegar
1vi teaspoons sugar
1teaspoon flour

Vi teaspoon dry vermouth
A teaspoon Dijon mustard

Wofan egg, beaten

2% teaspoons heavy cream

Vi cup olive ail

Combine vinegar, sugar, flour,
vermouth and mustard. Heat to
simmer over medium heat, whisk-
ing. Beat together egg and cream to
first mixture over low heat, whisk-
ing constantly. Whisk oil in a slow
steady stream. Season with freshly
ground pepper. Remove from heat,
serve warm. Serves 8

Nutrition details per serving:
Calories: 121, Protein: 3gm, Fat: 11
gm, Carbohydrate: 9gm.

Black Beans And Rice

2-15 ounce cans black beans
1 cup onion, chopped

Vi green bell pepper, chopped
Vi red bell pepper, chopped

3 cloves garlic, minced

Teen from page IB

“There is a general feeling that
meat is bad for you,” she said.
Many of the students Devore
talks to are concerned about the
lives of animals. Students are
more conscious about what
they’re eating and are more verbal
about food preferences than they
were 20 to 30 years ago. What
worries her most is that some of

the information they’re getting
i Clip and Sava
COKE, ao. 7-UpP.DM 7-Up,
Squirt. Sprtw. Dr Sunklst, R.C .,

I D lat Rita

1 *3.49 *3.49

8 PSm Depose

isn’t accurate. ,

When a parent tells her that
their son or daughter is a vegetari-
an, Devore tells parents to make
sure their child gets enough pro-
tein.

“My concern is the risk that
they’ll become anemic,” she add-
ed. Some kids are not drinking
milk and she worries about their
calcium status. The important as-

7 UP.Canada Dry,
Sunklat, MlIraa. R.C.
Upton Taa,
Hawaiian Punch
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POP CANS FOR OFFICE OR SHOP -

15348 Mlddlebett
N. 6f 5 Mile
421-5670

ITS JUST
POSSIBLE
YOU'VE
READ THIS
PAPER
BEFORE.

Because this newspaper
uses recycled newsprint
whenever ttcan.

Recycled newsprint isjust
one of many useful
products mode from okJ
newspapers. Recycling
keeps the newspaper
you're reading from the
landfl And (thelps us ail
to save money. So, after
you read, recycle.

And we lldo our part.

ell use ltagain.

Reed. Thee Recycle.

CALL FOR INFO]

6970 Telegraph
S. OF Michigan
277-3080
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Grade A

DRUMSTICKS 10 *

Vi teaspoon ground cumin

Vi teaspoon salt

A teaspoon ground pepper

Vi teaspoon hot cayenne pep-

per sauce
1A cups canned diced toma-
toes

2Vi cups cooked rice

Coat a 4-quart saucepan with
cooking spray. Add onions, peppers
and garlic, saute until tender. Add
the beans, slightly drained and to-
matoes to the onion mixture and
stir well. Add the remaining spices
and hot sauce and bring to a boil.
Cover and reduce heat stirring occa-
sionally, simmer for 30 minutes.
Add hot rice and mix well. Garnish
with shredded light cheddar cheese.
Serves 4-6

Nutrition details per 1/6th recipe:
Calories: 229, Protein: 12gm, Fat:
0.9gm. Carbohydrate: 46 gm.

pect of eating animal protein is
that it has the essential amino
acids. In a total vegetarian diet

on”of the few ways to get a com-
plete set ofamino acids is to com-

bine rice and beans, and to insure
good healthy you need to eat them
every day, she said. Eating a wide

variety of foods is the best recom-

mendation.

Andrew Paterson, a student at

Oakland Community College in
Farmington Hills and a graduate

of Seaholm High School in Bir-
mingham said he’s also become

more food conscious.

YOUR LOCAL FRESH MEAT -
Ground Fresh Many Times Daily
Our Super Lean Hamburger Made From

.GROUND SIRLOIN

5 Lb. PACKAGE

Fresh

EF'M“W 30 (For Your'Convanfanca M t E\A)

U.S.D.A. Western Gralnl Fed Beef

Raled BONELESS

U.S.D.A. Western Grain Fad Beat

LONDON BROIL*............
Grade A Fresh Tasty Tender

PORK CUTLETS.........

Oven Ready Quick-N-Easy

WHOLE STUFFED FRYERS......069% 1,

AA
RUMP ROAST Z1Z9 s,

Bain s Hilton Head
Chocolate Chewies

Vi cup canola oil
4 squares unsweetened choc-
olate. melted
2 cups sugar
4 eggs
2 teaspoons vanilla
2 cups flour
2 teaspoons baking powder
Vi teaspoon salt
Mix oil, chocolate, sugar, eggs
and vanilla together. Sift dry
ingredients together Mix with oil
mixture. Chill overnight or up to 3
days. Form a ball out of 1teaspoon
dough. Roll in powdered sugar.
Bake on cookie sheet covered with
parchment paper for 10-12 minutes
at 350 degrees. Do not overbake,
will scorch on bottom.
Nutrition details per cookie: Calo-
ries: 62, Protein, 1gm, Fat: 3 gm,
Carbohydrate: 9 gm.

“Some of my friends are vege-

tarians and I've been learning
about healthy eating from them.
Also my biology teacher has influ-
enced my thinking somewhat.

He’s made the students aware of

the chemicals which are used to
treat animals in their diet.”

Paterson said he likes eating a
variety of healthy foods especially
vegetables which he didnt like
before when he was eating potato
chips and “fast food.”

“Eating healthy is easy. It’s ba-
sic and generally more economical
when you eliminate red meat from
your diet.”

421-0710

sem-chards), an Aussie idea
that's taken hold in California

The 1991 Geyser Peak is the
best for about S8.

Moat attractive new label de-
sign: Rene Barbier (and the wines
are delicious too, priced between
$4 and S8).

Most innovative new label de-
sign: Firestone Vineyard Prosper-
ity White and Red If wine, as
much as any other food product,
expresses the mood and historical
moment of a country, then this la-
bel is in tune with the times.
Down with depression mentality;
drink to prosperity at $6. What
happened to a good $5 red wine9
It's back.

Best value overall: 1991 Santa
Monica Chardonnay, Chile ($6)

Winemaker of the year Chalk
Hill Winery’s Dave Ramey who
has changed the quality percep-
tion of this winery in only two
years.

Winery of the year California’s
Chateau Souverain in Sonoma
County. Most wineries have pared
down their offerings — not Cha-
teau Souverain. It continues to of-

fer a broad spectrum of wines in-
cluding some of the best priced
single-vineyard designated char
donnays around. Among its reds,
the meriota and tinfandels are
soft, lush and drinkable. Search
for 1988 Winemaker’s Reserve
Cabfmet Sauvignon. 1990 Merlot
and 1990 Carneros Vineyard Re
serve Chardonnay.

Wine of the year Two wines
from the same producer ended in
a dead heat, 1990 Kendall-Jack-
son Proprietor's Grand Reserve
Zinfandel and 1990 Kendall-Jack-
son Vintner’s Reserve Merlot.

Peering into the crystal ball, we
see a continued resurgence of red
zinfandel, a uniquely American
wine without a European counter-
part. Interest in ltalian varietals
grown in California will replace
the Rhone-varietal hype. Already
ahead of the pack is Atlas Peak
Vineyards with 1990 Sangiovese
and 1990 Concenso, a blend of 80
percent cabernet sauvignon and
20 percent sangiovese. Atlas Peak
wines are not yet available in
Michigan, but are worth search
ing out if you travel.

Warm up with bowl
of delicious stew

See Larry Janes’ column on
Taste front.

Beef And Pork Stew

serves 6-8
Vi pound bacon
1 pound carrots, sliced
2 or 3 bay leaves
1tablespoon thyme
3 cloves garlic, chopped fine
1 pound onions, sliced
3 pounds stew beef, cut into
culjes
1 pound boneless pork, cut
into cubes
1 pound mushrooms, sliced
thick *
1 cup brandy (optional)
2 quarts red wine or 2 quarts
apple juice
In a large dutch oven, sautee
bacon until crisp, add beef, one
pound at a time and cook just to
brown. Add remaining ingredients
except mushrooms and mix well.
Cover and bake at 325 degrees for 3
hours. Remove the cover, correct
the seasonings (salt and fresh
ground peppier) and gently stir in
mushrooms. Bake, uncovered for
| 74 hours or until reduced by half.
Enjoy.

Luxembourg Stew

serves 8
3 pounds veal shoulder, cubed
W cup flour
\~ cup butter
1onion, sliced
1 pound tomatoes, skinned
and seeded
5 whole cloves
1 bay leaf
pinch thyme, rosemary, mar-
joram
2Vi cups beer (non alchoholic
works fine)
6 gingersnaps
juice of 1lemon

Roll veal cubes in flour. Melt
butter and brown veal lightly. Re-
move veal and sautee onion, adding
a little more butter if needed. Re-
turn veal to the pan, add tomatoes,
seasonings and beer. Cover and
cook for 2 hours in a slow oven (275
to 300 degrees) or over medium-low
heat. Moisten gingersnaps with wa-
ter, crush and add to the meat mix-
ture. Cook for 1 hour. Just before
serving, add lemon juice. Serve with
rice or potatoes.

Ragout Of Lamb

serves 10-12
4 pounds boneless lamb, cut
into cubes
A cup ail
1V tablespoons sugar
1Vi teaspoons salt
dash pepper
'A cup flour
3 cups beef broth or bouillon
3 tablespoons tomato paste
3 cloves garlic, mashed
pinch rosemary
1bay leaf
12 new potatoes, unpeeled
6 carrots, sliced
6 turnips peeled and cubed
18 small white onions, peeled
2 cups fresh or frozen peas
2 cups fresh green beans, cut
into 1-inch pieces
Brown lamb a few pieces at a
time in hot oil. Place in a casserole
or Dutch oven and sprinkle with
sugar and toss over high heat until
sugar carmelizes. Sprinkle with
salt, pepper and flour. Cook a few
minutes until the flour browns. Add
broth to the pan and cook, stirring
to mix liquid and flour. Add tomato
paste and seasonings. Cover and
simmer for 1hour. Add potatoes,
carrots, turnips and onions, simmer
covered for 1hour. Add green beans,
cook 30 minutes. Five before serv-
ing, stir in peas. Taste and correct
seasoningB.
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31210 WEST WARREN

Comar of Warran 4 Marriman  Marrt-Warran Shopping Canter

SEAFOOD -

~Lau

LIMIT 10 LBS.

Great for Roast, Soups A Stews

Aunt Mid's

........... *2.99 10

BABYREDSKINS3ib .bao

Grade A Fresh

Lean Boneless

PORK STEW

LIMIT 3 LBS.

DEU -

FRUIT &VEGETABLE STORE

Bob’s Seafood Specials
Imported New Zealand

ORANGE DOUGHY FILLETS
"4 M li. LIMIT 5 LBS

Quick-N-Easy Heat-N-Eat

Gourmet Style

KRABBY CAKES 79* ca

Bob’s Dell Special

t.

TURKEY BREAST (1.89 s unar s 1o

Bob's Dell Special

"\ Bob% Dell Speciel

97% Fat Free BUCK FOREST TURKEY HAM, 1 .9 9

Ib.

ZESTY HOT PEPPER CHEESE. *2.19 LB.
Sweet-N-Julcy California Seedless
NAVAL ORANGES 4 LB. BAG...$1.29

All-Purpose

YELLOW COOKING ONIONS 3 LB. BAG —

We accept Personal Checks, Mfgs. Coupons end Food Stamps

Ws Resents the Right to UmIt Quantities « All Seles Items Available While Supplies Last
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AP — Familiarly flavored with
vanilla, or orange or lemon seat,
Anne Willan’s recipe for pound
cake is darkened with cocos and
flavored with candied orange peel

Make your own orange peel or
use commercial peel If the com-
mercial peel seems dry, soak it in
boiling water for 5 to 10 minutes,
then drain and dry before chopp-
ing. The recipe is from Willan's
“Look & Cook Chocolate Des-
serts (Dorling  Kindersley,
$19.951.

Chococalns Ohamoc Pouno
Sm
For tne pound cake
4 ounces candied orange paei
Butter and flour tor tne pan
1 cup flour
3 tablespoons cocoa powder
2 teaspoons baking powder
San
H cup unsaHed butter
1cup granulated sugar
3 eggs
For the orange icing:

Th* Observer/ Monday, J anuaby 4,1993

Pound cake darkened with cocoa, flavored with orange peel

14 cup confectioners'
2 to 3 teaapoons orange Juice

Reserve several piece# of the
orange peel for decoration Finely
chop the rest Hast ths oven to 360
degrees F.

Using 2 to 3 tablsapoons of melt
ed butter, brush tbs inside of an
8A- by 4W by 3-inch loaf pan.
Maks sure the bottom and top sdg
n are covered. Line the pan arith
parchment peper. Butter the parch-
ment paper and flour, tapping out
EXCESS.

Don’t get sick, eat healthy foods

Happy New Year
everyone! Am 1
alone, or are you
making a new
year resolution
to eat healtier
foods this year,
too? Being sick,
and feeling run-
down is not
much fun. Yours
truly caught two
of the viruses
that have been buzzing around. |
got zapped in October and again
in mid-December.

They say you are what you eat,
and it’s better to spend your mon-
ey on good food rather than good
doctors, so join me in making
1993 a healtier one.

Feel free to call any time, 953-
2105 to suggest story ideas and
express your opinions about what
you read in Taste. Next week,
special writer Joan Boram will
tell you more about foods that
heal like garlic.

As the year begins, the Associ-
ated Food Dealers of Michigan
has issued its top 10 predictions
for what you’ll see in stores, and
what direction the food industry
will take in 1993.

Joe Sarafa, Associated Food
Dealers of Michigan executive di-
rector, has good news — he says
the increased competition and
economic conditions will work to
keep food costs down, while in-
creased label information will
make us more aware of what we
eat. Here are his predictions.

Food costs will go down in 1993.

Double coupons, up to 50 cents
will continue, but we wont see as
much doubling at higher levels as
we saw this year.

KEELY
WYGONIK

\buM ay
NotBe
Getting

Any Younger.

Butlts Easy
To FeellLike

You Are.

AsT9

. \

With regular exercise, you
can strengthen your heart and
lungs, feel better— maybe even
live longer You can maintain
the active, independent lifestyle
that means so much to you
And best of all. it doesn't matter
if you've never been very active
before—as long as you start
now1Check with your doctor
first Then, just choose an
activity you enjoy Stick with
it And start feeling like you
haven't felt in ages

Q

The President* Council on
Physical Fitness and Sports

Expect a continued decline in
the number of convenience stores.

Fast foods in the supermarket
and convenience stores will con-
tinue to become more popular.

The vast majority of people em-
ployed in the food industry will be
part-timers, usually between the
ages of 25 and 54.

New product introductions will
be down.

Scanners will increase in the
supermarket industry at a faster
pace as the cost of implementing
this high-technology product will
be substantially decreased. Other
gizmos, like cashierless cash re-
gisters, calculators on shopping
carts and TVs at the check-out,
will also experience some growth.

Manufacturers and grocers are
working together to increase the

amount and improve the kind of
information consumers get at
both the point of sale and on the
label.

Some consumer advocacy group
will find something wrong with
something we eat. Most often we
will find out a few months later
that the information and data
were flawed.

Tobacco and alcoholic bever-
ages will cost more in 1993, most-
ly as a result of hidden federal
and state taxes.

Betty Crocker tip of the week:
Try substituting shredded or fine-
ly chopped vegetables, such as
carrots, cabbage or zucchini, for
some of the meat next time you
make burgers or meat loaf. You’ll
add extra vitamins,_fiber and fla-
vor and cut the fat in your recipes.

All prices good the week of:

JANUARY
4 5 6 7

10
OPEN DAILY: 9 a.m.-9

p.
SUNDAY 9 a.m.-7 p.m.

Spartan

APPLE JUICE

Regular or Natural
64 oz.

al.00

Jif
PEANUT BUTTER

Creamy or Crunchy
28 oz.

2/%.00

Charmin

TOILET TISSUE

6 Pk.

8 9
2 CONVENIENT LOCATIONS:

m. 38000 ANN ARBOR ROAD
LIVONIA - PH. 464-0330

Sift the 1cup flour into a madi
um bowl arith tka cocoa powder,
baking powder and a pinch of salt
Set aside

With an electric mixer, cream the
butter. Add the 1cup sugar and
continue beating until light and
fluffy, about 2 to 3 minute# Add
the egga, one by one, to the butter
and sugar mixture, beating thor-
oughly arith the electric mixer after
each addition. The butter and sugar
mixture arid gradually lighten as
the sugar dissolves. If the mixture
begins to separate while adding the
eggs, heat the bowl gently over hot
water.

With a rubber spatula, stir the
finely chopped orange peel evenly
into the batter. Stir the flour mix-
ture into the batter until just
mixed. Transfer the batter to the

prepared loaf pan. Tap the pan on
the labia la level the surface ofthe
better and knock out larp air bub

Bake the pound cake hi a 360 de
gree F oven until it shrinks slightly
from the aides of the pan and a
skewer or wooden toothpick insert
ed in the center comes out dean,
about 60 to 60 minutes. While the
cake is baking, make the orange ic-
ing.

To make the icing, sift the \Acup
confectioners' sugar into a small
bowl and stir in enough ofthe
orange juice to make a soft paste.
Adjust the consistency of the icing
by adding more confectioner!' sugar
if the icing is too thin or more
orange juice ifit is too thick.

Set the bowl containing the icing
over a saucepan of hot, not simmer-

lag.. until the icing

law s

Keepthfint 1

ithe cake |
Run a small kails around the aides
ofthe nans cake to leeaaa it, than
transfer Ina wire rack, with a tray
below the rack to catch the drips
from the icing. Strip the paper from
the cake.

Pour the warm icing over the
cake. Deoorate the top with the re-
served pieces of candied orange
peel. Leave until the cake is cool
and the icing has set. To serve,
transfer the cake to a serving plate
and cut into thin slices. Makes 1
loaf cake.

Note: The cake can be stored up
to one week in an airtight container.

Chef shares fish recipe

See related story on Taste front.

Blanc De Turbot Aux
AROMATES (FILET O f SOLE
W ith Aromatic Veoetablesi

2 pounds Brill or Sole

2 garlic cloves

3 large basil leaves

20 chive leaves — fresh

2 medium tomatoes — peeled
and seeded

Vi cup olive ail

juice of Vi lemon

DOLLAR

SPECIALS

Fresh Grade A

PICKOCHICK

2/s3.00 9.00, Fro

« 3 Split
Breasts

« 3 Thighs

3 Drumsticks

U.S.D.A. Choice

Squeezit

DRINKS

Asst. Varieties
6 Pk.

BONELESS U.S.D.A.
2/% OO SIRLOIN STEAK BONELESS CLUB STEAK
Spartan 93 0 0 ENGLISH CUT $4 .0 0 »
1? EFR'ItERAL ROAST
0Z. I‘L:II INgs or
16 oz.’grlsp Crunch @_Oo,b
2/ 300 Boneless PORK CITY CHICKEN ..o, *3.00 1Ib
----------------------- Boneless DELMONICO STEAK ....eevvvvceveeeeece5..00 b
Ultra
e 2/81.66 Boneless PORK CUTLETS v *3.00 Ib
Asst. Varieties » 11 0z can  Homemade “Hot or Mild" ITALIAN SAUSAGE....*2 .00 Ib.
FROZEN Boneless BEEF CUBE STEAK ....oooevt oo, *3 .00 ih.

Grillmaster CHICKEN FRANKS or BOLOGNA....*1 .0 O m

