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Subs Crbgd —

Start 2002 off with a resolution
_to stay informed by subscnbmg to
your hometown Observer
‘Newspaper. Subseribe between '
now and March 31 and your name
- will be entered in a contest to win
"1 a golf getaway for two courtesy of
_ Boyne Resorts USA and the
Observer N ewspapars ’
 Twelve other winners will ez}goy
gift cards to Kohl’s, Best Buy and
AMC Theaters (offer apphes to
~ six-month and annual S
subscriptions only). :
To subsecribe and be eutex‘ed mto
the contest for the golf trip
| package and gift cards, call the
" Observer clrcuiatlon department
at (734) 591-0500. - ¢
. 'The contest is open to new and
‘renewal subseriptions. Semox*
 citizens rates are available.:

T Township offices closed:

| 'H’EKing ce!ebratian.
~ Presbyterian Church will

| Canton Township offices
| will be closed in obser-
* vance of the Martin
- Luther King holiday.
 They reopen 8: 30 a.m.
- Tuesday. =

Geneva -

host a multi-racial cele-
‘bration honoring Dr.

| Martin Luther King 7

" p.m. at the church, 5835

" N. Sheldon Road (at Ford

" Road). Other churches

| participating in the pro-
- gram include New Liberty

- Baptist Church in

Detroit, Canton Christian

"» Fellowship in Canton and

the Canton Commumiy

- Church in Plymouth =

Township. The public is
welcome to attend the free

' progmm.
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: vsenszthty tramzng for nearl

‘dent Jim Ryan.

BY TONY BRUSCATO
STAFF WRITER
thruscato@oe.homecomm. net

Canton High School Princz;)al Patri-
cia Patton notified her staff Friday that
she will be retiring at the end of the
school year.

Schools
celebrate
diversity

for MLK

By TONY BRUSCATO
STAFF WRITER
thruscato®@oe. homeeomm.net

" Last year, controversy surrounded -

Black History Month when a Salem
High School senior questioned the

- validity for the celebration in a letter
_printed in the school newspaper. Near-

1y 300 parents and students, most
African-American, protested. the stu-

_dent’s letter, believing it was racist.

This year, Plymouth-Canton school

0ff1c:als want to make amends by
‘showing the community it’s taking

‘notice of its diversified community. -
- The district will not have classes |
- tomorrow, Martin Luther King Day.

Instead, there will be diversity and

'teacher&

] ‘WQ jﬂst ~administrators, as |
o . well as a communi-
:.»_fﬁit we ty lancheon with -
needed ‘tO * guthor  Clifton
makea Taulbert, who tells
' - sabout growing up in
: ,stata_m;eni.’, the segregate&
oy South.
sz Ryan - “We just felt we
Deputy Supt. needed to make a

statement,” said

Deputy Superinten-
“We want to send a

message that say’s we have some prob-

lems, but we're digging our. way out.
‘We're making some progress.” .
Along with a luncheon, Taulbert will -

be the keynote speaker for an early-

" morning session with educators, Then,

there will be 52 different sessions far
educators to attend throughout the
morning.

“We want to show thls community
that we value diversity, and we want to.
celebrate diversity,” added Ryan.
fix the problems, our celebration of
diversity needs to be embedded into
everything we do.”

The district plans to have a num‘ner
of activities for students to celebrate
the life of King in January and Febru-

Please sce DIVERSITY, A2
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I Patrlcla Patton - the ﬁrst woman to be
‘named a Plymouth—Canton high school prin-
clpal - is among nine administrators accept~
ing district buyouts next spring.

She's one of nine administrators who
are taking the district’s buy-out pack-
age at the end of this school year,
which calls for $60,000 paid out over
the next eight years.

Patton, an educator for 31 years who
has spent the last seven as principal at

\ anton H.gh prmm al to

- Canton, said the decision to accept the

_ district’s retirement package was made

in the last couple of months.

“1 feel proud of my work in public
education, and enjoy being around the
kids and teachers,” said Patton. “But, 1
need to spend more time with my fami-
ly. T've changed d1rect10ns, and they're
a top priority for me now.”

In a letter to her staff, Patton said,

“Much more difficult wxil be to walk '

away from the Canton family — the
students and staff who have meant so
much to me. P-CEP is a very special

piace, ami 1 feel proud to have heen"f'”

here twice in my career.” .
Patton was an assxstazzt prmcl;)al at

Canton in 1980-83, before becoming :

principal at Lowell Middle School

" through 1995. In her second stint at -

Canton, Patton said the biggest change

she noticed was the diversity of i:he

high school complex.

“And that made it a richer place to
“A'lot has come from our
student leadershlp tc ‘help.us’ under«{ .

ety

Please see PA’!TON, A4 o

be,” she said,

’ menth

|t

\‘

- BY JACK Gmaan
STAFF WRITER -
ngadden@oe.homecumm.net

said “Open,” but the door was
locked and the shelves were

announced that the gtore was “per-
manent{y closed.”

A piece of paper, taped to the out-
side of the window, fluttered in the

. he neon sign above the door

emizty A notice posted on the door

blownxg wet snow. The hand~wntten

message said, “We’ll miss you, Can-
ton Bread. Company ’

Inside the closed store, owner Jerry
Sprague was taking things down .
R road .

from the walls and packing boxes.

The bakery, which opened three
years ago at 7676 Canton Center
Road and had become a kind of
mecea for student field trips, was a
vietim of bad cxrcumstances

_Center reconstruction project, which |
‘affected businesses alcng the road fer T
vseveral months '

Piease see m .

' “A year ago we were gsmg mto onr’ ‘

third year of business,” Sprague said.

“We were just starting to enter the . o

bia’ck ami things were going very
good . and then th&y tore up the

He was referrmg to the Gant{m

COPS: Charges | On hold
in Warren Road fatal

BY JACK GLADDEN
STAFF WRITER
jgladden@oe.homecomm.net

Canton police are awaiting the
results of a second blood-aleohol test on
a 24-year-old Westland man involved
in the Jan. 1 death of a Canton teen.

One set of test results, received last
week, showed the man’s blood alcohol

 level registered .05. In Mzchlgan a

blood aleohol level of .08 to .099 is con-

| sidered legally impaired. A reading of

.10 or higher is coas:dered legally

- drunk.

Canton Police Sgt. Todd Mutchler
said the test indicating a blood-aldohol

- level of .05 was administered about

three hours after the 3:10 a.m. crash.
The department is now awaiting the
results of earlier tests administered by
the hospital, which Mutchler said
might show a different reading.

When the second set of results come

- in the case will be presented to the

Wayne County prosecutor’s office for
review. The man could face charges of
QUIL causing a death or manslaugh-

ter, both 15-year felonies. He was
taken to St. Joseph Mercy Hospital,

-and was released a few days after the

accident.

Eric Dodsworth, 19, was killed when
the car he was drzvmg was struck
head-on by a Ford F-150 pickup driven
by the Westland man. Police said the
pickup crossed over the center line on
Warren between Lilley and Haggerty
and struck Dodsworth’s car traveling
at least 45 mph. There were no skid
marks.

A passenger in Bodsworth s car,
Charles Michael Savino, 17, also of
Canton, was critically injured. He suf-
fered a collapsed lung and broken legs.
He is recovering at home,

A passenger in the pickup, Cristie -

Laurie Operhall, 23, of Dearborn

Heights was taken to University of

Michigan hospital. Hospital officials
said she is out of a coma caused by the
accident, but has periods of unrespon-

‘siveness. A second passenger in the
pickup, Kevin Michael Swope, 23, of
‘Garden City was not injured. = :

Smile and say, ‘freeze’

Ice time. C‘anton reszdent Cayla Gill, 6, poses so her mom can..

snap a photo while they were visiting the Plymouth Interna-

tional Ice Sculpture Spectacular Thursday. For a story cmd _
more photos from the event, which runs through Monday, (RS
- please turn to Page A3 in today s Observer: ' e

N sr.m' Pmym By BRYAN MITCHELL

: ' 2 mmommmmmmw i

N ia the dcngh Cantan Bread’ Company owner Jerry Spmgue (rtght) and partner Seott. ’ﬂzylor

 were looking forward to a successful run in January 1999, shortly after the opening of the -
~Canton Bread Campany Sprague deczded to close the Canton C’enter Road bakezy earizer thzs

" Packing

Road work personal czrcumstances
Zead owner to shutter bakery
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The owner of a house in the .
1400 block of Longfellow report- ..
-ed to police Jan. 15 that the

‘house had been ransacked:
He said he leases the house
-and the man who lives there had

‘ been out of town for several

weeks. The homeowner said he

‘checked on the house on Jan. 11

-and everything appear to be OK.
‘When he checked again on Jan.

‘15, the house haé been vandal-,

wed .

" Police, who were called to the
‘s‘cene,, reported an odor of fresh
‘paint throughout the house. Fur-
niture was slashed, a television

in the family room was
destroyed, matiresses were .

‘slashed, bureau drawers were
dumpe& and bottles: contammg
hquzd had been emptied.

- The vandals had spray pamted
mu’rors and beds with black

spray pamt A Blble had also '

i Dlve I'S ty from paée A»Z

‘ ax‘y, whwh is Black H;stcry
Month:

B Catch Jack
‘Gladden s

impartant
Cantan news
Ie‘ ory. Thursday
and.every L

Dr, &m W(ddon

’ cci!uses have no roots and
f) ure, pe
ehmmcfes repefitive visits to the
W

-enough to show we value dive
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CO%NS & CAL!.USES

Coms and colfuses are accumulations of dead skin that grow to protect foot bones
_from excessive rauma.. Friction can stimulate the skin to grow faster than the '
can shed it, Callus forms over diffuse arecs such os the :

Corns develop over small er recise locations such as on or between toes. Corns and. i

ey are not contagious. Elective foe suvgery is'afoutine 1§ . 1

rformed under local qaes&zesnc, lem in cne visit, |8 ‘
podscﬂnst okt hot

waymmmg, wemng, nnd MWM available

: For more anfo:matmn or fo; an. appomtment 'cail B ;i'-

' been spréy painted and a picture

of a young child had been cut in
half. -

Police said entry appeared i:o
have been through a sunroom

~window, although screens had
. been removed from a rear door—
" wall and a bedroom. |

An initial damage. estimate -

was placed at $5,000. Police
were attemptmg to contact the
resident. :

Computer taken o

‘Two members of a survey crew
said they had parked their truck

on Brunswick near Sheldon Cen- -

ter the afternoon of Jan. 15
while they surveyed the area.
When they returned to their

truck a $2, OGO laptep computer '

- garage was open or closed at the
“time, -
The items were valued at ’

was missing. .

They said. they had seen three
people walking in the area while
they were there. Pohce have no
suspects

Garage theft

A resident of the 3200 block of
" South Sheldon said that some-
time on Jan. 12 someone stole

two snow throwers and a chain

saw out of her attached garage.

She said she didn’t know if the

$1, 800.

lSign. damaged '

A Dearborn Heights man said
he arrived at, hls bmkhng site in

andals strlke Canton home*
*"~ate is $5,000

: the 7700 block of N Canton Cen- )

cos’cALLse-

“ter the morning of Jan. 15 and

found his “For Lease™ s:agn had

. been run over. .
Large tire tracks appeareé to
“have come from Canton Center,

over the curb, over the sign and

“into a nearby parking lot.

. The man said the sign had

~ been hit before on Jan. 9, but .
wasn't damag‘ed as badly.

Tires slashed

A Canton resident said she

was parked in the 42000 block of
Ford Road on Jan. 17. She said
she checked her car about 5 p.m.

. and it was OK.

When she returned to the car
about 6:30 p.m. both driver’s

.side tires were slashed and the

rear window was broken.
Damage was estimated at
$1 500
- Jack Gladcien

" “There have always been activ-

~ ities surrounding Martin Luther
King and Black History Month,
- but we just weren’t as;organizeé,

We didn’t have the bar ‘high

ty,” said Ryan. “I think, now,

‘there’s more awareness that we
need to do this, and there’s more

ball of the foot or the heel,

cﬁ can comad a p

Canton

Ford i
“&mm&sﬁ&i‘?
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1ntensﬂ:y

" The Plymoutthanton s&mel '

‘district is one of the most diverse.

in the state. While the school

-community of 16,425 students’
_ consists mostly of white students
i- (13,873), there are significant

pockets of Asian (1,586), African-
American (715), Hispanic (341)
and' American Indian (97) stu-

. Booher.

dents throughout the district.

“Dr. King spoké passionately
about human rights,” said
Superintendent Kathleen

of leading African Americans,

about bringing together the -
many cultures represented in

today ] socxety

€veryday Qow /Pmceéf
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: wrnal -25%) is based upon loxm amounts of $25.000 or more with a foan to vnluc {LTV) of
" 80% or less and assumes the discount of 25% received when Raymcnls aaret m;tfgg;}hc}s}ﬂy deductm;l ﬁiosm 03 ?Commumty Federal checking account, Actual
Ainimum rate aximum rate %

A $200.00 cancellation fee is charged to all

- cide or Buthanasia. . ..

- Homeschool in Canton, won a
- $200 savings bond for his

" Royal Oak at the downtown

~ who is running for the new§y~

“Bennett; and township |

- Bryan Amann, Rita Lowen- .

“He was, in the context

- Cassidy, James Glinski, DDS,

‘Brenda and Roger Pollack,

A Canton teen won third
piace in Right to Life - Lifes-
pan’s Pro-Life Student Essay
Contest on Abortion, Infantl- :

Steven Kardel, 15, a sophc-
more at Trinity thstlan E

essay. :

Hell receive his award at 2
p.m. today (Jan. 20) at the
29th annual Rally for Life in’

municipal center.

‘Backing Gerou
Logal attorney Mike Gerou,

created third judgeship in
35th District Court, has
released a list of Canton Com-
munity leaders and others
who are endorsing hxs candi-
dacy.

They include;

Canton Township Supem«
sor Tom Yack and Clerk Terry

Trustees Melissa McLaughlin,
John Burdziak, Phil Ladoy
and Robert Shefferly..

Other supporters include

stein, Phyllis Redfern, Car- =
leigh Flaharty, Tom and Patty
Gerou, John E. Thomas, Mike
Simowski, James Kosteva,
David Griffin, Tim Ford; Tom

Tony Kwilos, Mel Morris,

Jean Tabor, Dianne Cojei,
Steve Ragan, Rob Bovitz, Jehn
and Nancy Spencer, Dr. =~ . =
' Robert Potter, Greg and Debi
Greene, Dennis Dowling, Dr.
-~ Gary Zelony, Ken and Kay

| Jasin, Saiiy Bafiej},ﬂ Thomas = -

| James K. Dowling, Jr., Vir- -‘
| Judi Fiexschaker, Mark

Alsager, Hazen Hiller, Matt .
‘|- Adams, Mary Bleecker, Nlcki .
| Wilson and Terri Clucei .~ -

- | judgeship was signed by Gov :
" i John Engler on Jan: 9.

Northville..

» dent

: ereless store opens

-of wireless phone service,

_ucts and services. The compa-
.ny now has 47 stores and |
kiosks in Mlchlgan

:School board

, .school board meets Tuesday at -
"1 7 p.m. at Fiegel Elementary

.t muuth

 CANTONCONNECTION

| Teen winner

McLeod, Ron and Dolly -
Lxe’nennan, Pat and Nancy -
Williams, Clarice Killian, John .

Schwartz, Frank McMurray, -
1. Tom. Aciamuslk Aldona Chew;, .5;' o
| Terry Jobbitt; Todd Ladoy, : |

QGlenn Patton, Denise Staﬁ'eld .
David Artley, Bob Boyer, )

ginia Hauck, Ross K. Smxth

The bill creating a third.

The 35th District Court cov-
ers Canton, Plymouth, and -
Narthville townships and the
cities of Plymouth and -

Garou isa Plymouth resi-

Verizon Wireless a prov*zder

recently opened a new store i in -
Canton.. -
" The store is lecated in fhe

Canton Corners center, on the )

southwest corner of Ford and
Lilley roads. The. company also g
opened new stores in Ann
A:bor, Fenton and Southﬁeld
‘Each store offers a variety of
wireless communications prod-

"The Plymou§;h~0anton »

School, 39750 Joy Road Ply-
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continental breakfast and afternoon and evening snack S

. bars. You'll also be able to enjoy monthly theater, dxnner, S

- or sporting events created specially foryou. o

- This is the lifestyle, the Club Plymouth ilfestyie With
- many of these luxury villas already rented, you'll want o
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Ice fest IS winter family frolzc

,BY BRAD KADRICﬁ
STAFF WRITER
bkadnch@oe homecomm net

"1t dldn t take young Ryan
Frazer long to plck up his first -
ice festival souvenir.

' Five.year-old Ryan, an after-

‘Winter warm-up:Dino
Lewan, 3, enJoys some
“cocoa ..

noon student; at New Morning

School, clutched a big chunk of
- ice he’d picked up at the feet of
some of the carvers on hand for-

the 20th-annual Plymouth Ice
Sculpture Spectacular. He held
onto it tightly as he and his dad,

. Rick Frazer of Livonia, made

the rounds of the sculptures
already up around Kellogg Park
in downtown Plymouth

“He got himself a piece of i me*
Rick Frazer said with a laugh.
“We'll probably have it in the

i - freezer until May!” :
The Frazers were among the .

many spectators already taking

in the icefestival Thursday

morning. Thousands more
streamed in over the weekend,
watching high school, college
and professional carvers com-
pete and viewing the dozens of

sculptures scattered around the

park, and around the downtown

‘area.

The sculpting competltmns

actually got started Thursday -
‘night, when a half-dozen people .

took part in the “Celebrity
Sculpting” competitipn. Among
the celebrities were 35th Dis-

trict Court Judge Ron Lowe,.

Judy Coy, the weather personal-

ity from WJR radio, and Jerry .
Millen, who does sports for both -

‘Schultz had just died,”

~went with the eagle this year.”

. temperatures in the 20s up to

' < BTAFF ?KOTOS By BRYAN MITCHELL
Lat!y Liberty John Howzck and his son Ian, 2, of Can-
‘ton check out an Ice Sculpture in front of the Mayﬂow-
er building in downtown Piymout& The Festwal runs
v tkrough Monday

BY JACKE GLADDEN -
STAFF WRITER
jgladden@oe. homecomm net

“Focus on the Mission,” an
exhibit of photographs taken
by high school students in the
metropolitan Detroit area, will
be on display at Summit on the

- Park from Saturday, Jan. 26,
‘through Friday, Feb. 8.

- The traveling exhibit is the
culmination of a diversity
workshop for the students con-
. ducted by the Community Arts
Department at Focus: HOPE:
Photographs will be on display
in the lobby area of the Sum-.
mit Banquet Famhty

The opening of the local
exhibit coincides with the
fourth annual Storytelling Fes-
tival, which features a family
performance at 1 p.m. Jan. 26
and an adult performance at
7:30 p.m. Both events are
sponsored by Canton ?ro;;ect-

S.

“The goals of the “Focus on
. the Mission” project, according
to Focus: HOPE, are to create
an awareness of and respect
for cultural differences, to
‘encourage positive interacticn
among diverse individuals and
to better familiarize students
with their surroundlngs by
introducing them to various
cultural areas of metro Detroit.

The program takes place
over a six-week period in

U‘Teen.p hoto exhibit
showcases diversity

' Fébfuary; March axid Abril. ,

The students work in small

groups with volunteer mentors

who are professional photogra-
phers or arts educators.

They visit, and take pho-
tographs of, such places as the
Bhaktivedanta Cultural Cen-
ter at the Fisher Mansion,
Elmwood Cemetery, St. Anne
Catholic Church, Mexican
Town, the Arab Community

Center for Economic and Social

Services, several Arab-owned

shops and the business district |

in Hamtramek.

“They always seem to go to o

gsome of the older cemeteries
and come up with some really’
neat photographs,” said Dick
Dionne, president of Cantim
Project Arts

This year, Dionne said, 52

‘student photographs, one frem ’
each student partlczpant will -

be on dzspiay

There is no admission charge

for the exhibit. Tickets for the
storytelling festival are $3
each for the family perfor-
mance and $5 each for the
‘adult performance.. '

Both the photo exhibit and
the storytelling festival are
Passport to the Arts and Cul-

ture events, which means that . |
“students in that program can

get their passports stamped
-once for each event.

UPN.50 and WJBK-62.

Lowe, carving with Tom
Morse, won the competition, fol-
lowed closely by Coy, =

“Last year, we carved a ﬁgurev
of Charlie Brown saying ‘Good-
bye, Chuck,” because Charles
said
Lowe, who this year went with.
an eagle. “People didn’t like it.
Maybe it was too deep. So we.

Millen finished out of the
money, but enjoyed his first ice-
carving experience. Carving
with local pro Tajana Raukar,
Millen sculpted a seal balancing
a football.

“It was cool,” he said. “Being
the non-artistic person I am, 1
found out there’s a lot more to it
than you'd think, It would have
been a bunch of ice cubes with-
out.Tajana.”

For once, Mother Nature even
seemed to cooperate, delivering:

about 30, perfect weather for
the carvers.

“The quality of the ice is bet-
ter when it’s this cold,” said Jeff
Wolf, a culinary arts and ice
sculpting teacher at Macomb
Community College. “The ice
cuts better, things hold together
better, and the integrity of the
ice is better.”

Alex Noble and not pwtured Sumon Joyner

'

srmr PHOTO BY BRYAN MUTCHELL
Winners circle: Wmners of the mzddie sckool design contest pose for a photo with Ice
Sculptor John Fitzer, in back. The winners were Megan Wakar, Josh Rittenhouse,
Julie Constantine, Stephanie Black, Jennifer Thomas, Krzstma Crezth Ashley thte,

%

Now IN PROGRES_‘S“\ R
25 65% OFF STOREWIDE“

PLUS EXTRA 40%

SALE9.99  |30% OFF

| SEMIANNUAL SHOE

Preswick & Moore knit turtlenacks and
mock turtlenecks. Reg. 12.98.
It MEN'S, ‘

Casual collections from your favonte tra(ﬁ-
tional and famous makers. Reg. 39.00-89.00,
sale 27.30-62.30. N LADIES' SPORTWEAR.

'SELECTION VARIES BY STORE,

CLEARANCE

EXTRA 40% OFF

Great selection of women's red-lined clear-
ance shoes. Reg. 69.00-165.00, sale 41.40-
99.00, now 24,84-59.40. N WOMEN'S SHOES.

EASY SPIRIT GET FIT SALE GQING ON NOW*

already reduced 40 50%5*
- for total savmgs ef
70-75%

7 *Whers you 568 the extra 50% aﬁ s;gns
) j througtzoutthe store. - .

~Less extra 50% -
’ ~ Your final nost 25.!!0 :

P R|S|ANYOU RE SOMEBODY SPECIAL

- PDFL1031088

CALL 1-800-424-8185 TO ORDER ANYTIME. STORE HOURS: Laurel Park Place (853-7600) open.Sun. 12-6, Mon.-Sat. 10-9,

N LPJONI%, QORNER oF }IEWBUBGH ROAD AND SIX MILE ROAﬁ {TAKE THE SIX MILE ROAD EXIT OFF INTERSTATE 275.) .

FOR INFORMATION call 953-7500. CHARGE IT: Parisian Credit Card, MasterCard, Visa, the American Express® Card or Discover®. LOCATED AT LAUREL PARK PLAC&
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A4(C)

Patton frpmpageAI

The Observer & Eccentricl SUNDAY, JANUARY 20, 2002

Bl'ead from page Al |

1

[
&

stand each other. It’s a little United Nations
around here” : o '
Patton,.the,district’s first female high school’
administrator, believes teamwork has helped her
‘become a successful principal. . - ' '
_“We have a collaborative team effort in making.-
decisions,” said Patton. “The way we respond to .
* and manage the size here is through that leader- -
Ship.” . N . X >
‘Joyce Deren, principal at Hoben Elementary the -
past 11 years, believes it’s time for a change ... for
both her and the Hoben staff. :
“Pve given what I can to the staff here, and T
think it’s time for someone else,” said Deren, who
plans to spend a lot of time with her 12-year-old
son, read books and work with various organiza-
tions. - oo
“It's been a wonderful career in Plymouth-Can- - |
ton,” added Degen, who ha‘?‘;penﬁ her entire 31- =
year career in the district. “We have the most fab- ’ e
“lous staff anywhere” B Pgtﬁcta Patton -
Marcia Porterfield, principal at Central Middle o W e : ‘
School, plans to spend time with her husband in  Kay Frey, assistant principal at Canton High
retirement after a 23-year career in the district. School; Lynne Lonigro, assistant principal at Can-
“ Jove Plymouth-Canton Schools ... I raised my \ :
children in the district,” said Porterfield. “I will
miss the students, parents and staff” -
Other administrators whose retirements are .
expected to be approved by the Board of Education
at Tuesday’s board meeting are Dave Farquhar-
son, principal at Field Elementary; Becky Moore,
principal at Hulsing Elementary; Jerry Sullivan,
assistant principal at East Middle School; Mary

pre-school program.

a challenge to replace that many administrators at
one time. R )

«I'ye come to appreciate all of them. We'll be
saying good-bye to: some extraordinary talent,”
said Booher. “The market is tight, and good candi-
tough to find.” '

dates for administrative are

<

. Also available:

 + Room Additions * Remodeling
|+ Kitchens & Baths * Roofing
© «+ Vinyl Replacement Windows ’
: + Siding, Gutters & Trim

‘April. Sprague’s wife,

.- September.
ton; and Mary Uhl, cémx;mnity gciacation and Plus -

Superintendent Kathleen Booher said it will be

“On top of that my wife was
diagnosed with a rare cancer in

February of last year,” he said. -
~“They told us it was untreat-

able.”

" The week after his wife came

" home from the hospital, Sprague

‘was in a car accident and was
© “laid up for a week.” :

_The couple then went on the
Internet and found a doctor in

Washington, D.C, who had been

treating this particular form of

~_cancer — pseudomyxoma peri-

.

toneii — for 10 years with an 80
~percent effective. rate, Sprague

~ They went to-Washington in
Kimberly,
a teacher at Bentley Elemen-
tary, was scheduled to have the
procedure - “very radical
chemotherapy” - done in

"4yt took us almost five weeks

_there,” Sprague gaid. “Mean-
while this place is losing a ton of

money because the road’s torn

up and we're going through all

these personal things.” '
After going through the treat-

ment in Washington, Kimberly
‘was able to return to work. '

«He (the doctor) gave us an

. extremely good prognosis, but
~ we have to hunker down and
_ wait. She has been told that for
" the next five years she has to get
‘blood tests and CAT scans about
every six months.” o

Lost lease =~
- But this month, Sprague’s
lease on his bakery was up. The

- landlord raised the rent and

wanted a two-year commitment.
Sprague asked for a six-month
lease. = ’

Specializin
- 44284C

our

Call ahead for

- “] said, "‘Lvo'ok, my wife has
“been ill, the road was torn up for

six months of my lease. Let ‘me
see how my business will do
until July 1. Then if I feel like I
can take that risk, 'l give you a
two-year commitment.’ And he

said ‘no0.”

* Sprague said if circumstances -
" had been different, “I probably
would have done the two-year
commitment, because we were

really starting to do well.”

But he said he’s not selling

"any of his equipment. - -

“I'm going to store all this stuff
and in a couple of years, when
my wife is OK and we’re back on
our feet, 'll do it again.” - '

Some of his neighbors in the

small strip mall, between Can-
ton Center and Sheldon Center,

- say they're sad to see the bakery
close. - : :

Firas Jiddou, co-owner of Cot-

away, said when he gets large

" tage Inn Pizza a couple of doors .

pizza orders he would often send

along some sweets or desserts
that he’d get from the bakery.
And Jiddou was upset that
Sprague couldn’t get the six-
month lease he wanted.
“One thing you don’t want to

do is drive people out,” he said. .
“At a time when we’re talking
about an oncoming recession, it

doesn’t make much business
sense to make it hard for tenants

_ to survive.”

But Sprague said he has no
hard feelings. o

" field trips began in 1999, more '
" than 10,000 students have-.

“T don't feel particularly nega-

tive toward the landlord or any-

one because I am forced to close,”

he said. “Tt just seems to be the

right thing to do now.”
Tony Zimba, owner of La
Mocha Gourmet Coffee House in

CHICK aD's
Canton Village Plazz

- 1

I *16.95 SLAB of RIBS FOR TWO
‘ % DINE IN ONLYINCLUDES: Chojce of 4 sides | |

gN‘ G

b wicoupon-Not valid w/Other Ofters-Expires 2-28-2002-

in Great Broasted Chicken |
SHERRY HILL B
| N.E. comer of Cherry Hill & Sheldon

| 734-84-GREAT | °
Tae-’ogt Order! -

50" OFF! LUNCH
"DINEIN ONLY-INCLUDES: BUY 1 @ REG
PRICE, GET 2ND OF EQUAL ORLESSER. |
© VALUE AT 50% OFF! CHICK-aeD's ..
Ty ;_Cherry%—iili ' oA S S CW W SO 200 TR DT WO TG S i RS B
RRAMGN § off order of‘10ormore 8
%2 off order of "20 or more |}

CHICKeaeD's DINE IN OR CARRY OUT {
WiCoupon-Not Valid W/Other Offers-Expires 2-28-2002. J'

- were upset to learn of the clo

trips for students in grade

“dough, sample bread and watch

forms in various clubs five :

-gtart to feel sad or nostalgics«
“until I started to remove the
field trip stuff from the walls. Al
" those small hands in dough and:
‘singing voices echoing in that
bakery was very gratifying.” -

the mall, also bought bakery

- products to serve to his cus-. 1

tomers. He said the bakery wills?)
be missed. ; ' ’ o
Joe Olds, Sprague’s main
baker who’s been with the com-
pany for two-and-a-half years, i,
said many regular customers. -

ing.“We've had a lot of very
upset people come in lately. .
They say. they don’t know where
they're going to go now.” o
And Olds isn’t sure where he’s, -
going either. “I love it here,” he ~

said. : S e
Field trips =~ C

But it may be the school chil-
dren and their teachers who will = |
miss the bakery most of all. ~ e

‘At the urging of his wife, her-
gelf an elementary school teach- -
er, Sprague started offering field ’;
3and -
under in March 1999..
" The students got to knead

the bakery equipment in action.
At the end of the visit, Sprague,”
who also has a band and per-

nights a week, would bring out
his guitar and have a sing-along
with the students. And they got .
a complimentary loaf of bread to |
take home. o

He estimates that since the

toured the bakery. = :
. “The thing I will miss most are !
the field trips,” he said. “I didn’t -

REATRIBS |

CHICKea®D's |

| BROASTED CHICKEN - ——————————— T
 .BBQ.RIBS | e PECI]
ROPLLEY _ “SUPER BOWL SPECIAL”
« SHRIMP * COD » BURGERS _ SUPER BOWL SEES -
~ +SOUPS+ SALADS - DESSERTS RLEIETLL Ll L
Family Owned and Operated by

" Chicken and Potatoes (24 wedges
or 2 gts. of mashed) and 2 qts. of

Homemade Colgs;aw and 10 ;Ro!!c&;,. B
S - . Order must be piace
-Reg. 353-50\ 48 hours in advance 'y

W/Coupon-Not Vaiid W/OtberO!fers-Exuires 2.03-2002 Nt

| ' Canton Residents!

wamy v e w R T aFE e

&

|

i

e ‘ 1
40 Pieces of Delicious Broasted i
|

|

|

»’1 0' Year‘
| - Warranty

Yamaha [
Quality g

A semi truckload of these American made pianos
have been delivered to Hammell Mousic.
They are now available at any of our three showrooms ‘
on a first come, first served ‘basis
at prices far below those of retail costs. -

Each of these fine professional

quality pianos has a minor -
cosmetic blemish that cannot .
be seen from the outside and

will have no affect on
performance and warranty.
Yamaha has authorized

Hammell . Music, ‘Michigan’s
largest 'piano company, to
liquidate these pianos.- Wholesale

~ price reductions and factory.

| incentives make this one
of the best values in

Hammell's 53-year history.

Varicose veins are not just a cosmetic problem. In addition to pain and swelling, severe varicose

© yeins cér{léad to inflammation and ulceration of the lower leg. The University of Michigan Health

’ _~ System’s Division of Venous Disease is a fui]-ser’viée, state-of-the-art ambulatory medical facility
specializing in the evaluation and treatment of large and small V__éin problems. Our highly trained
board-certified surgeons can evaluate and treat your condition both suréiéaliy} and non-surgically. -

- ‘Contact us at (734) 432-7662 to receive your personal consultation or if you need more information. & 1

Cp A EFEANEI AT OE LS RS

Division of Venous Disease ’

POFL1088781

MU S iC ‘ - m E;!;Yg’rg;’ytgfn@ichf?an"> :;
LIVONIA ~ BLOOMFIELD HILLS . Cumea | |

| 734.427.0040  248.594.1414

. PDFLIOSIES
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, Area‘ adlllac dealershlp
“sold to large auto retaller

BY TONY BRUSCA’I‘O
"STAFF WRITER
e tbruscata@oe homecomm net

years He started as a porter, then worked the

parts counter, graduated to used car salesman and
finally got his first dealershxp, a used car lot on“

: Mzchlgan Avenue in Wayne in 1961.
-+ However, most know Massey for his success as

one of the nation’s top Cadillac dealers, w1th his.

ﬁlagsth dealership in Plymouth Township
o “.at I-275 and Ann Arbor Road in the magmﬂ«

cent community of Plymouth, Michigan,” says the " -
*dealerships in‘Michigan, -

_gravelly voice of Massey on his radio commercials.

At age 73, Massey has decided to sell virtually
all his holdings, mciudmg 16 deaiershlps, to” Sonic
Automotive, Inc., in Charlotte, N.C. Sonicis a’

Fortune 300 company and is among the largest
automotive retailers in the United States, operat-
ing 154 franchises and 29 colhsxon repaar centers
in 13 states.

“It’s more of an estate issue,” qald ’\fIassey B
“Semc is a fine organization. This wzll be beneﬁ-

" »Massey seiis' sze dealersth is near I

275,

cial to ail our emplayees, the manufacturer anci,ﬂ;

myself,”

Massey said hegl still be around as a consultant‘._.
for Sonic. However, his main concern was the est;’_

deai for those who work for him.

“Several companies have been courtmg me the

past 10 years, ardd this one is the most appealing
for the employees,” added Massey. “It’s all abou
the employees. They are entitled to some prote

tion. We have taiented people I wouldn’f; want to ,

sell them out.”
‘Massey said h;,s dutles for Sonxc wﬂl probab%y be

»ismited to Plymmzth Laﬁsmg and Detrmt wham

: ’he has dealershifjs.

“T forgot titles 30 yeérs ago,” sa:d Massey thh a-
laugh. “I will b& a consultant for them (Sonic) on
Ai} the details of the sale have

- the Cadillac sxd

_ "Ar?aor Raad in- Plymouth :
- ‘where the current Dick

20 -Seott Dodge dealership -

- Don Massey has been in the car busmess for 60 -

“in the country. -

" STAFF PHOT’OBYBEYANMI’I‘CKKLL .5', i

bto step up

sits. He moved his busi-
ness 22 years ago to the
current Plymouth Town-
ship location, ‘and added
dealerships,” mostly
Cadillac; along:the way,
becoming ~the 19th- |-
largest dealership group

‘The 'sale ‘includes 16 |

Coiorado, ‘Tennessee,
Florida, California, Texas
and North ‘Carolina, -
which have total annual
revenues reported in excess of $1 bzihon
According to a release by Sonic Automotive,

‘Don Massey .

““consideration for the acquisition will be in the

form of cash and 1.4 million shares of Sonic Auto-
motwe Ine. Class A Common Stock.”
Sonic officials aren’t releasing the amount of

. cash, but said the deal was consummated in the.
' fonrth ‘quarter of last year. Sonic stock was trad-
* ing at about $18 a share at the time, which would
‘put ‘the stock worth at $26.5 million. Since the
deal; the stock price has risen another $8 per
‘share. -

~Bruton Sxmth Somc ] chamnan and chief execu-

“tive officer, sald “This acquisition continues the
" execution of our strategy to overweight our repre-
sentation of luxury brands. In this case, Cadillac. .
- Cadillac has an outstanding product plan and

_management team, with a solid future as General
‘Motors’ principal luxm'y car brand.” ,
The acqmsmon by Sonie of the Massey dealer— :
* ships is expected to close in the second quarter of -

this year, according to Sonic officials.” The deal
also needs approval of General Motors thch has

high praise for Massey. .
' “Don Massey has been a member of the General :
@_»_Motors family for 35 years, and is an mcredlble

uccess story,” ‘said Blll Lovejoy, group vice presi-

“dent of vehicle sales, service and marketmg for
"General Motors. .
" mobile dealer, but a ‘generous and giving member
‘of hig commumty “We look farward te contmumg
< to work with him.” - .
Massey is Well-known in the Plymouth commu-

-“He’s not.only an’ amazing auto-

nity for generous contributions. Massey originally

“invested $40,000 to develop what is now known as -
“Massey Field in Plymouth. Last year he donated .
" another $17,000 for improvements to the baseball

field. He most recently donated $10,000 to the -

Plymouth International Ice Sculpture Spectacular :
to help bail it out of financial problems. 3

“He’sbeen_a big community phllanthréplst a .

" huge ‘promoter: of the-Plymauth. community,” sald I
. _,Piymouth Czty Manager Paul Sincock. “He’s: taken

a:lead’ role in. that reépect

and enccuraged others

| Yazaki staff will

‘get skﬂls grant

A $300,000 grant from the |

Michigan Economic Develop-
ment Corporation will be'used

to upgrade the skills of 349:

employees of Yazaki North
America and 20 new hires at

the Haggerty Road headquar— :

ters building. -

The grant, funded by the
MEDC’s Economic Develop-
ment Job Training Program,
is part of a statewide drive to
help companies improve their

work force. More than $3.8

million in grants will be used

to train 6,458 workers across' .

the state.

Under the program, employ~ 1
ees must provide a 25-percent |

match for training.

“To ensure Michigan work-
ers are the most skilled and
qualified in the country, we
must continue to invest in job
training programs,” said state
Rep. Bruce Patterson (R-Can-
ton). “I. am pleased a business
in- Canton will be able to use
this money to remain in the
forefront of technology.”

CARRIER OF THE MONTH: CANTON

Joe Wilson, 13, was named -

Canton Observer Camer of the

Month for December. The son of

Maleolm: and Sharon Wilson, he

has one brother, Eddie, 13., An

eighth-grader at Dzscovery Mid-

“dle School; his favorite subject i is
“math. Hls hobbies include hock

" ey, scouts and playing bass clar-
" inet,He'is on the Honor Roll at~

Discovery and is working
towards becoming an Eagle
Scout.  He would like to attend

the University of Michigan, U of-
M Desarborn, Michigan State

University or Michigan Tech in
the field of Technology.
He said he enjoys havmg the

 extra- spending money that .
‘He |

being a carrier provides.
feels that having the route has

taught hlm efficiency, has made

him more outgoing and has
given him more confidence in

- himself,

“Joe Wilson

If youwanttobe a Canton Obsenfer carrier, ptease cail 734-591- o

- 0500

‘C A Bt N E TR Y

KITCHEN & BATH SHOWROOM,

13245 Newburgh Livonia

Foi an your kitchen & bath needs
‘ call for a FREE ESTIMATE

(Just S. of 1-96)

- (734) 542-1900

- 1-8884- DES!GN |

ML W WL K W W R

P I T T A

W e &

L 36475 Five Mile Rd

... Livonia, Mi 48154
‘P 734.655.4800

& ST MARY MERCY HOSPITAL -

VAUWSIMAPYMErCYorg &

We're growing. Come grow with us. |

" Aletterto the Commumty
The response to our recent Job Fairon Jan

» people seeklng employment at St. Mary Mercy

- ital. |
| those who took the time to stap by and visit the hospi |
" While health care facilities nationwide are expenencmg a woﬁdcrce shortage, we at

|| st.Mary Mercy want to assure the com;‘numty that we are commiﬂed o mefetmg Z:; -
| mission of providing excep’uonai care and serv;ce to each and every one ods:r pﬁhcafe
Through our recruitment efforts, we contmuevto attmct the mcst quailﬁe eal
perscnnel in the area. The hospital provsdas o -
- a supportive envsronment for employees
= educational opportunsties
“+ employee recognition programs -
"+ attractive haalth care benef ts and
- ean award winning Child Care Center.
n addltiéﬂ, our iocatton in Livonia makes us part!offa camr:;r:t;/a:i:gngg as one of:
nation and one of the most desirable for rais
thesstafbeﬁsatr;n;z;?'cy Hospital is one of the fastest grawmg hos;nta%s in Mlchtgan CScme ;);
" our recent accomplishments include being named a Top Tier Hospxtal by Blue rosi and .
_ Blue Shield of Michigan and becoming the only community hosmial in Wayne ggusn y
whose cancer program is accredited by the American Co;iege of Surgeons (A h ).
We've also experienced growth in many ser\ncesE such as W%uenriefiaref Diagncs ic
. Cardiovascular Care and the mergency | - N
Semz: ;2:9: Zf these accomplishments, but they would not have occurred wih;u;‘.ftt:e
strong commitment of our employees, physicians and volunteer staﬁ On their be ito me
extend bny appreciation for your suppcrt aswe contmue to care for the commumty i

New Yearuand beyond.

uary 12 was cutstandmg wmz over 300
Hospital. 1 ‘would hke to personaiiy ihaﬂk

FAMAET

DuUAL 3¢
- {7%8mmi
VENTING

, Sincére ly,
© David A. Spivey -
C Praszdent and CEO

e g — .


mailto:tbruscato@oe.homecornm.net
http://www.stmarymercy.org
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JANE ANN BENEDICT

Services for Jane Benedict, 37,
of Garden City were held Jan. 17
at Vermeulen Funeral Home
with the Rev. David W Martm

- officiating.

Mrs. Benedict was born June

v }7 1964 in Detroit and died Jan. .

14 in Garden City. She had-.

" recently moved to Garden City

from Plymouth. She formerly

lived in Wayne and Westland.
Mrs. Benediet was the mother

of two sons, and was employed

as office manager by the dental

office of Douglas Callow, DDS, in

. Plymouth. She had worked asa
" dental hygienist for almost 20

. years. She was active in sports.
- She enjoyed softball and water

skiing, as well as wakehoard,
kneeboard, snow boarding and

- snow skiing.  She had been con-

firmed in the Lutheran Church
and was a member of the Ameri-
can Dental Association.
Survivors include sons, Jason
‘Schwartzenberger and Derek
Schwartzenberger; father and
mother, Edward (Elisabeth)
Benedict of Plymouth; brother,"

. Jeff Benedict of Monroe; sister,

Monika Benedict of Belleville;

-brother, Robert (Michelle) Bene-
diet of Wes’;land; grandmother, -

Melba Benedict of Redford;

grandmother, Rosa Sengenberg-
‘er; and dear friend, Barb ‘

Niemiec.
Memorial contributions may
be made to the Jane Benedict

Memorial Fund, c¢/o Vermeulen -

Funeral Home, 46401 W, Ann
Arbor Road Plymouth MI
48170."

Arrangements made by Ver- )

“meulen Funeral Home

JEAN S, TAYLOR

Jean Taylor, 87, of Stuart Fla.
died Wednesday, Jan 2 at her
home.

‘Shewas a long-time resxdent

"of Plymouth, where she was a

member of the Episcopal .
Church, the Women’s Club of
Plymouth and a past member of
the DAR. Mrs. Taylor was pre-
ceded in death by her husband

Ralph H. Taylor.

- Survivors include daughters,
Ann Taylor Doman of Stuart,

Fla., and Betsy Taylor Fettes of .

Livonia; son, Robert S. Taylor of
Stuart, Fla., brothers, Richard
Strung of Allison Park, Penn.
and Edward Strong of Tucson,
Ariz.; four grandchildren; and’
five great-grandchildren.
SOPHIA R. PIOTROWSHK!

Sophia Piotrowski, 93, of

kL :
- Survivors mciude daught’er' o

N orthvﬂle Township (formerly of
‘Dearborn) died on Jan. 17 at the
Sunrise Assisted Living facility-

in Northville. She was born Feb.
17,1908 1in ?zttsvzlle, Wis., She

‘was a homemaker.

She is preceded m death by
her husband, Kasmzer Pmtrows»

Elisabeth L. McGibbon of Ply-.
mouth; daughter, Dorothy P.
Anderson of Bloomfield Hills;
five grandchildren; and six -

_great-grandchildren.

Arrangements made by ’Ver— '
meulen Funeral Hsme-P}y-
mouth.

MARY BADYNEE HAJDUK ‘

Services for Mary Hajduk, 92,
of Northville were held Jan. 14
at Our Lady of Good Counsel
Catholic Church in Plymouth,.
with burial at Parkview Memori-
al Cemetery.

Mrs. Nagduk was bom Aug.
27,1909 in Poland and died Jan.
9 in Livonia, She was a resident
of Livonia for 25 years before -
moving to Northville. She was
the owner of a restaurant.

She was preceded in death by
her husband, Ignacy Hajduk.

‘She is sumved by daughters,
Mary ’i‘xmoshuk Helen Jackson

children; 19° great-grandchil- .
‘dren; and seven great-great-

" Memorial contributions may
be made to Hospice of Michigan.
" Arrangements made by

| Whitmore Lake; brother, Kyle
Rathbun of East Lansing; par-
i ents, Phillip (Phyllis) Rathbun of |

and Domza Wenner, 15 grand-

grandc}uléren. Co

" KARIN L. CORLISS | Suzanne Corliss of Atlanta, Ga.

Services for Karin Coriiss; 42,
of Westland, will be held Mon-
day, Jan. 14 at the Schrader-

.Howell Funeral Home. . - E
Mrs. Corliss was born October

4, 1959 in Kalamazoo and died
J anuary 11 in Westland. She
was a graduate of Schoolcraft
College with an associates
degree and from Eastern Michi-

gan University with a bachelors -

degree, both Magna Cum Laude.

She home schooled her children. -

She enjoyed organic gardening

“and loved drama. She met her

husband at Schooleraft College
while in a play. She was a mem-
ber of the Sunshine Home School
and founder of Home Educators
Circle. She was also a member
of the Libertarian Party of

‘chh}gan

Survivors include husband
Michael Corliss of Westland (for-

‘merly of Plymouth); son, Eric of

Westland; son, Nathan of West-

land; daughter, Lindsey of West-

land; sister, Erika (Brad) Sharpe

of Dearborn Heights; sister, Lisa -

(Dennis McCully) Rathbun of -

|
;Nevx and mother-in-law, - l
|

Teddy bears ﬁnd unexpected

;The Sept. 3.1 tragedy in New

‘York City effected many Ameri-

cans in different ways. For Can-
ton resident Megan Reilly, the
realization that se many kids
would spend the holidays with-

.out their parents was difficult,

That’s why the 7-year-old
decided to do something about

it. Reilly collected Teddy Bears
.and other assorted toys from .

around the country in hopes of
sending them to the kids in
New York City.

Megan and her mcther,

Diane,*discovered that New
York City kids have received

more Teddy Bears than they

could use, however. The family
then decided to donate the toys
to Canton's Police Department.

According to Officer John

‘Dunfee, the Teddy Bears and

toys were. (ixstnbuted to needy_
families living in the Sherwood

Mobile Home Park on Haggerty |

Road south of Mlch;gan on’|

“Chnstmas Eve..

“These were famxhes 1 knew

-were struggling,” said Dunfee,

a Canton officer since 1999.
“There were about 20 kids that’
received bears and toys llkE" :

Barbie dolls and Hot Wheels.”

Remaining items were donat- |

ed to the Salvation Army and’
some were presented to Walk-
er-Winter Elementary, a
Wayne-Westland school located:
in Canton on Michigan Avenue. .

~As part of his community |
policing assignment, Dunfee}. |

Schrader-Howell Funeral Home. .

R a—

p—

patrols Sherwood, Academy,|

‘Glenn Ridge and Westpoint.|
mobile home parks located

south of Mlchlgan Avenue, .
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'RETIRING? ROLL YOUR |
4o 1K OVER INTO AN IRA.

Whether you're moving compun:es or rehrmg,
“we'll help you do a 401(k) roll over that's
smart and fast. Call now fo find out more.
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Alistate Financial Services, Ll.C
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affiliates. Securities offerad ‘through Allstate Financial Services, LLC. {LSA Securities in LA, and PA). Registered Broker~Dscder .
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Slate Pool Table
wzth Accessorzes

Our selection of qualzty home
 bars and bar stools are

in stock and
priced to move.
Bars
From.‘.$799 |

Barstools
From...$5999

PGE(@E‘ Tables 20-50% 2=

- Extra large 52" diameter poker—dmmg |
table top, rocker-swivel chairs

retail price $2195
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- AROUND TOWN

-ART DISCUSSION .

n The Ann Arbor Women A:ctlsts
announce a talk by EMU Profes-
sor Richard Rubenfeld (Art
About Art) at 7 p.m. Jan. 22 at
the Ann Arbor Art Center.

- Please use the rear entrance. -

Public is welcome. Call 998~
1123 for further information.

VARIETY 1S...SHOW
B The PCMB is presenting this
" show at the Gloria Logan The-
ater for the Performing Arts at
Plymouth Salem High School.
Tickets can be purchased at the
door. Price is $6, or $4 for stu-
‘dents and seniors. ' :

FASHION DOLL SHOW

B “We Love Barbie” Barbie and
Friends Fashion Doll Show
returns Sunday, Feb. 10 to the
Plymouth VFW Hall located at
1426 S. Mill. Show hours are 11
a.m. to 3 p.m. Admission is $5,

kids under 10 admitted free. For

information, call (734) 455-2110.
ART SPRING WORKSHOPS

B The Ann Arbor Art Center wxll _

be offering week-long spring
~ break workshops for children
dged 6-12 beginning Feb. 25 to
April 1. These will be held in
- week-long, half-day sessions.
Children can register for morn-
ing sessions from9am. to 1
" p.m., or afternoon sessions, from
: 1pm.to4pm ‘The cost is $85
for members and $95 for non- .
-members. Call (734) 994-8004 x
101 to register or for further
* information.
WOMEN SINGERS mmn

B The County Connection Cho-
rus, an a capella show chorus

based in Ypsilanti is iookmg for

women interested in singing and
 learning four-part harmony. At

. 6:45 p.m. Tuesday, Jan. 29 the

- chorus will host a guest night
and rehearsal at the UAW Local
898 Hall at 8975 Textile in Ypsi-
lanti. All interested ladies are
welcome to attend. Call (734)
480~8843 for fur%:her mforma-
tzon

LIVE THEATER -
n Fox Lair Dinner Theater at the
Golden Fox Clubhouse proudly

comedy. Performances Satur-
days, Jan. 26, Feb. 2, 9, 16, & 23.
Cocktails at 6 p.m., dinner at 7

- p.m.,, followed by performance.

Call (734) 453-7272 for reserva-
tions. Package is $35 per person
which includes buffet dinner,
dessert live show, tax and gra-

©tuity.

SPRING soccan ,

8 The City of Plymouth Recre-
ation Department will be taking
Spring Youth Soccer Registra-

tion the entire month of January

at the Recreation Office during
business hours, Monday - Fri-
day, 8 a.m. - 4:30 p.m.. Check
out more information and down-
load registration forms at
www.ci.plymouth.mi.us

DINNER DANGE/A&G‘I‘IO&

B Denim and Diamonds is the
theme of the PCAC annual din-
ner dance and auction to be held
Saturday, March 2 at St. Johin’s
Golf and Conference Center in
Plymouth. Call the Arts Council
at (734) 416-4276 for further
information.

SWIM CLASSES .

‘n Canton Township Leisure Ser-
- vices has added several swim
. classes for parent and child,
. preschool, youth, teen and adult. v

aquatic programs. Classes for

the Winter 1 session begin the .

week of Jan. 21, with open regis-
tration for residents and non-

-residents until Jan. 26. The sec-

ond session begins the week of -

© -March 4, with registration ongo-
. ing for remdents and begmnmg

the week of Feb. 25 for n0n~resz- -

~dents. :

" BLOOD DRIVE -

B Bentley Elementary Girl

- Scouts are sponsoring a Red
-Cross Blood Drive from 2-8 p.m.

- Monday, Jan. 21 in the school -

~cafeteria. Troop 21 Scouts will
~ provide child care while donors

give blood. To donate, contact -

* Vicki Kirby at (734) 394-1584.

MARTIN LUTHER KING
CELEBRATIONS

_ B Celebrate the memory and ide-

als of Dr. Martin Luther King's
legacy at 7 p.m. Jan. 21 at the
Geneva Presbyterian Church in

Canton Township. People of all

'mv;ted
- WINYER AR’T CLASSES .
8 The PCAC is taking regxstra—
~ tions for preschool art, pottery,

beginning drawing and guitar
lessons just to name a few. Peo-
ple of all ages and artistic ability
and meet at all times of the day

_beginning Jan. 21, Call (734) .

416-4278 for further mforma—
tion.

RECREATION REG!S!‘RATIOH
B The City of Plymouth is now

taking registration for its classes -
- for all ages. Classes include

gymnastws, dance, core body
exercise, tots jump-a-rama, tae-
kwon-do, personal development,

~aerobics, clogging, senior trips

and programs and much more.
Call (734) 455-6620 for more
information. :

MANDALA ARY CI.ASS .

8 Many people have taken
advantage of this class and have
learned to access their own cre-
ativity using colorful Mandalas
just as Native Americans,
Tibetans, Carl Jung and others
have done through the ages.
This Level 2 class will provide
farther growth and healing
through art. This two week
class meets from 7-9 p.m. Tues-
day Jan. 22 and Jan. 29 at the
PCAC. Call(734) 416 4278 to
register,

SQCCER REG!STRATION :
& The city of Plymouth Becre-

-ation Department will be taking
.+ Spring Youth Soccer Registra-

tion the entire month of January -
at'the Recrea’tign Office, during’

business hours, 8 a.m. - 4:30

p.m., Monday-Friday at the Ply-
mouth Cultural Center. All reg-

istrations require a birth certifi-

-cate. For more information, cail g

(734) 455-6620.

 FALL ART EXHIBITION ;
n The Ann Arbor Women Artists
~ announce their Fall Exhibition

at the University of Michigan
Hospital Galleries, Taubman

- Medical Center at 1500 East

Medical Center Drive in Ann
Arbor. The exhibition runs
through Feb. 16. The exhibition
was juried by Ted Ramsey, Pro-

fessor of Art, U~of-M School of |

Art and Design. -
OPEN HOUSE

B8 New Monnng School is hold~ B

ing an open house for interested
families at 7 p.m. Jan. 23. Call
(734) 420-3331 to reguster

ART CLASSES

B D&M Studios, in cooperation
with the city of Piymouth Recre-
ation Department, will hold

“painting and drawing classes for

senior citizens from 9 a.m. to

" noon Thursdays for the painting

and 1 -3 p.m. for drawing and

open studio. Both classes will be

at the D&M Studios in Canton,
and the fee is $2.

SYMPHONY LEAGUE

B The Plymbuth Symphony
League is selling 2002 Enter-
tainment books to support the -
orchestra’s 2001-2002 concert
season. Buyers ordering now
will receive a free 2001 Values
Book, while supphes last. The
2002 book price has been
reduced to $30. To order, cali

FREE
Adoption Meeting

CHILDREN ..... One of life’s greatest

CHINA VIETNAM or CAMBODIA
is a wonderful way to bulld your
family.. .

‘¥ Healthy mfants/taddlers avmlable

¥ Singles and couples eligible
¥. Nearly 1, 400 children placed

‘WHERE: Detroit, MI
- - WHEN: February 5th -
o “at 700 PM

gifts. International adoption through

vv

POVPYP

_ Price is $30, and the books are
“home delivered.. Call Bill at -

ASTRONOMY DISCUSSION

@ |

' Please call Lisa or Joanie toll free at |
1-800-513-1910 or pre-register for
exaci Iocatwn or for more mformatmn

(734) 451-2112.

ENTERTAINMENT BOOKS _
B Plymouth Optimist Clubis -

" selling Entertainment 2002
“books with all of the proceeds
being used for children causes

throughout southeast Michigan:

(734} 453 8253

CLUBS

- SUBURBAN REPUEUEAH WOMEN’S

CLUB
n The monthly meeting will be

" held at 10:30 a.m. on Thursday,
" Jan. 24 at Sandtraps, 35780 Five

Mile in Livonia. Speaker will be
Pam Posthumus, wife of the Lt.
Governor and Chairperson of the -
Michigan Children’s Trust Fund,
There is an $11 charge for the
luncheon. For reservations, -
please call (248) 324-1660 by
Monday, Jan. 20,

PLY/CTN BUSINESS AND
PROFESSIONAL WOMEN
n A joint dinner meeting will be
held at Ernesto’s at 6 p.m. on
Monday, Jan. 21. Dennis
Neubacher, pilot/reporter for
Newscopter 7 will be speaker.
Visitors are welcome. Reserva-
tions by Jan. 20 by phone (734)
420-0320. Priceis $15.

SINGLETONS i
B The Dearborn-Livonia Chap-

ter of the U.S. Singletons will

host their next dinner social at

- handouts. Call Mlke‘Best at
" MOMS CLUB '

. .call Becky Tavarozzl (734) 398-

. | Plymoutb Library oﬁ'ers a free i
menthly Family Astronomy Dis- |
cussion Group from 7-8 p.m. for b
both individuals and families’ :

" with children 6 years and older
Door prizes, slides, video and

(734) 459-2378.

“n'Western Wayne County stay~
at-home mothers may meet at 10
‘a.m. the third Tuesday of each
month, The group offers play
groups, activities, outmgs and -
community service opportuni-. - |
ties. Call Wendy Paulot (734) e
398-6957. '
WEST SUBURBAN STAMP ci.BB o
B Meeting at 8 p.m. the first and - .
third Fridays of the month at the .
Plymouth Historical Society, 155
8. Main 8t:, Plymouth. T

PLYMOUTH CANTON JAYCEES .
| Look.mg for people 21-39 inter-
ested in making friends, helping
with good causes and having a
good time, The Jaycees meet at
7:30 p.m. every second Wednes-
day of the month at the Ply-
mouth Township Clerk’s office. .
Call (734) 453-8407 or show up-
- at the group ’s monthly meeting. .

COMMUNITY DEMOCRATS

B The Commumty Democratxc
Club meets at 7 p.m. on the third -
Wednesday of every month at -
UAW Local 845 Hall. Business
meeting begins at 7:30 p.m. The -
club serves Canton, Northville,
 Plymouth and the Lwoma 13th
District. For further mformatlon

5845

$18 00. cieanmg specnal

last: week to save -

“eultural representations are =

- LA VIDA INTERNATIONAL
" ADOPTION AGENCY

© Visit our web sktewwwiavida org . myosonse 5. .

presents “Playmg Doctor” azany .

BATH TUBS’ CERAMI C ‘TILE

%omr ® ema i ® Reglaze
Nation's Oldesmnd Lar stRe lazing Company i
¥ Visit Our Showroom Or Call For Free Brochure”

UN!QUE REFINISHERS |
- {800) 235-6557

- ©2002 Marshall Field's

Oniy 548 00 pef room ‘steam carp cieamng.‘ Reg

UNITED TEMPERATURE
» @939 MIDDLEBELT » LWOD

CORRECTION

¥ In our Two-Day Holiday Sale preprint for Sunday
and Monday, Jan. 20-21, page #13 stated
*50% off + Exira 10% when you usa your
«JCPenney Credit card on All Samsonite® &
softside luggags.” This Is incorrect,
The correct copy should read:
“30% OFF + EXTRA 10% WHEN YOU USE
YOUR JCPENNEY CREDIT CARD ONALL
SAMSONITE® SOFTSIDE LUGGAGE.”
We apologize for any inconvenignce this
may Cause our customers. ’

JCPenney
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LUXURY. SENIOR APARTMENTS o

1310931078
oepisa

BRAND NE W’ ~

PRETTY TILE

UGLY GROUT?

(The stuff between the tiles)

' Tired of moldy, missing,
dirty, cracked grout?

TILE REGROUTING

Clean & Seal
Tile & Grout Repaid
Stain & Change Grout Color

Saturday sSz Sunday, Jannary 19 & 20, 12 p. to 5 -

Join us for Tours and Refreshments

: *Wm a weekend for two to Mackmaw Island’v
: plus a Comphmentary Lunch

The Grout Doctor
(248) 358-7383
FREE ESTIMATES

FEI3N
EX 130085

. Infonnauon Center Now Open SRR
Moanun from 9 am. untd 6 30 p.m. R
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RBIZE, INC. COMPUTERIZE; INC.

.‘

T

. © Ganto : :
waltonwoodcinta nehoailcom
ST B3 060

waltonwoodtwe

(248

" ,13973MIDDLEBELT LIVONIA = -
T (734) 4270102

34) 427-7766
wwwoomputerizemm 11000808k
COMFUTER[ZE, NG COMPUTERIZE; 1“0

BFOPEG088



http://www.ci.plymouth
http://www.lavlda.org
http://www.c0mputertze.com
http://www.waltonwood.com
mailto:waltonwoodcherryhiII@singhmaiI.com

ﬁhs* -

The Obser_ber ‘&’ Ecéentrfiék- SUNDAY, JANUARY 20,.2002

. BY CRAIG SULL}:VAN
ff::SPECiAL WRITER

“1 - Good thmgs come in- small
- Ipackages. . :
! For the Rouge Rlver the
roverbial package i isa stone fly,
an aquatic insect in its larval
stage which is no Iarger than a
“half-an-inch long — *smail to be
sure, but significant enough £o
raigse the eyebrows of environ-
mentalists and scientists if it’s
found in unexpected places.
" On Jan. 12, several dozen peo- -
ple visited various stretches of
-the Rouge River.i in search of win-
ter stone flies, -
‘I Why all the fuss over a bug'?
‘Stone. flies are to waterways :
- what canaries are to coal mines. -
“They are an insect that is
extremely suszzeptﬁ)ie to poliu-
ion. If you find one, it’s a pretty
‘good indicator of the overall
“health of the river,” said Sally
‘Petrella, pubilc involvement
coordmator for Friends of the
“Rouge, a local non-profit organi-
-zation that works to restore the’
- urban river through edacatmn
- and citizen involvement. ’
.. Bpecific temperature ranges,v
dissolved oxygen levels, nutri-
ent-rich habitats — these are the
‘kinds of information a biologist

stone flies. Sampling the river
for aquatic insects is nothing
new for Friends of the Rouge,
however.- Periodically, the orga-
nization checks the Rouge for
benthic ‘macro-invertebrates, a
term wluch bas:lcally means any’ .

H

an surmise by the. presence of .

”creature w1theut a backbone‘

that dwells at the bottom of a

body of water and is large

enough to be seen with the
naked eye. Mussels, clams and

leeches are a few examples of

benthic macro-invertebrates; and

‘they are some of the things the .

organization has locked for dur-
ing its searches in the past.
The fecus of the samplmg’s,

M&MWMW“MWMMW“&M

' ALLEN PARK . REDFORD |
15670 Southfield Rd. | 10001 Telegraph Rd.
' (1 Mile S.of 1-98) (1 Block S. of Plymouth)
313-294-1400 313-794-1400
.  OPENING SOONI!
~ TAYLOR ~ LIVONIA

- 2123;5 Em;e:l;; Rd. 1 29460 Schoolcraft Rd.
orner of i- E : g i '
ravsie | s

-~ PHOTO BY CRAIG SULLIVAN
Dragging them in: Joe Ratkbun, an aquatac biologist for
‘the State of Michigan, uses a net to capture aquatzc
. insects from Johnson’s Creek. . L

'however, zeroed m on stone ﬂ1es '

during the summer of last year
when the organization confirmed

‘the ézseovezy of stone fly nymgh .
" in both Johnson’s Creek in
‘Northville Township and Fowler

Creek in Superior Township.
Both creeks are tributaries of the
Rouge River, which is approxi-

“mately 126 miles along and runs
through ltl_nfeg counties. -

| 'muw-mrmmmmmmumwwmm”ummw
~'_:mmmmumammmmamwQHuammum '

| auﬁwrimd dealer

Mew actlvaxion. credit approval $35 activanon fee, annual contract, cancellation fees, and a digital multh- networic phone required. Subject to terms of wireless service
agresment and cailing plan brochure. All airtime is bifled in full- minute increments and cannot be carrled over to any month, Coverage available in most areas. May
not be available for purchase or use in all areas. Rates do not apply to credit card calis. Airtime is rounded up and billed in full-minute increments, Monthly included
and promotional minutes cannot be carried over to any other manth and must be used in the Home Calling Area. Roaming, additional minute charges, other restric- -
tions, charges, surcharges and taxes apply. Subject to Terms and Conditions in calling plan brochure. Night and weekend alrtime Is from 8 p.m. to 6:59 am. Moaday~
Friday and from 8 p.m. Friday-6:59 a.m. Monday. Offer valid through 1/26/02 unless terminated earlier, $40 AWS rebate on any rate plan $29.99 and above with 1 year
contract, $80 on any rate plan $29.99 and up with 2 year contract, Promotion ends 3 /26/02. One rebate per activation ona qaalifying AT&T Wsreless service for at §eas:

- 30 days. See AT&T Wireless mail-in rebate coupon for fuill terms and conditions. Ex;:ires 1 /26]2002

N Cancer is
a ]oum;eyf

i—‘or snfermauon on treatment options, clinical trials or coping with cancer, cail now.

aleader.

| We know where you 're commg from' we've been this way thousands of tlmes before.

' Need}ess to say, Petrella was
_pleaseé by the discovery. In fact,

in another article she was quot-

_ed as being ecstatic because of it.

“My dad made fun of me

-because of that article. He said,
“Were you really ecstatic? Yes,

dad, I really was,” Petrella

-1 recalled with amusement..

Because of the discovery,
Petrella decided to team up with
the Johnson’s Creek Protection
Group and schedule another

search-for winter stone flies in -
January. Petrella had expected a-

turnout of less than a dozen, but
42 volunteers showed up on Sat-

-urday to help out. Equipped with

nets, trays, rubber gloves and
waders, the group broke up into
seven teams which fanned out to
15 different sites in Farmington,
Farmington Hills, Northville,
Salem Township, Superior
Township, Plymouth Township,
Plymouth, ‘Birmingham,
Franklin, Southfield and Novi.

Anglers go fly hunting
:The group — which met at
Bueter’s Oatdeors, a fishing and
hunting store in Northville -~
consisted largely of anglers. Of
the search, there was little ques-
tion that stone fly nymphs would
be collected from the Johnson’s
Creek portion of the river. In

fact, John Bueter, owner of :
Bueter’s Outdoors and a member -
‘of the Johnson’s Creek Protec-

tion Group, said that in the
recent past five different species
of stone flies have been collected

And we'll be here for you, every step of the way.

Cam:er Answeere* 1-800 865-«1125

POF LI091033

FmendS Of theRouge happy tO ﬁnd stone ﬂleS 111 I‘lVéT’

fmm the creek

““That’s more specles thazz have _
been. identified in the Au Sable;_

River,” Bueter added.

‘At each site, the team leaders
 of the groups were in charge. of
- collecting rocks and leaf packs -
~ from the different sections of the

river and placing them in plastic
trays. The other volunteers sift-

ed through the debris with
tweezers. If any insects were

_found that looked remotely like a
stone fly — which has six legs,
two hooked antennae and two
‘hair-like tails — volunteers
placed them in small vials of
alcohol for safekeeping. .

By Monday, after revzewmg
the samples; Petrella had con-
firmed that seven of the fifteen

sites contained stone fly nymph.

Four sites on the Johnson Creek
in Northville contained the
insect, as expected. Fowler’'s
Creek in Superior Township,
Fellows Creek 'in Plymouth

Say Goodbye to Bankmg Hours
and Hello T() People Heurs’

N{}W That S Convemence
YO;}}Can Cmmt On.}..._ |

Call Fnr a Bankmg Cex;ter Near Yaa.

800 642- 0039

CAXRR IXXRAZ220 20

.
»
i

. .Tewnshly and Tonqmsh C‘reek:»I
~in Plymouth were the other sies .

where the stone ﬂles were fourd.”
etrella said she hadn’t ay .
expeci;atmns about the samplag '

-‘and-was pleased overall w;th he

findings, particularly the oneat

the Tonquish Creek’ because of
the efforts of the volunteers 5

“They searched all afternon
and didn’t find one (stone fy)

until the very end. They wereio = '

excited that they namedit

Kacey,” aﬁ;er the vslunteer o . '

found it, Petrella said.. .
Friends of the Rouge will m«

. . tinue to collect samples to hip
educafe pespie about the rm‘

and the status of its restoratm

: For more mformanon absrz‘ ‘

such volunteer programs at e
Friends of the Rouge River, ci-
tact Sally Petrella at (313) 7

9621 or by e- mazl at pzcoardz 3 .
: toz@therouge org. - , :
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Annuai Percenlage Yield (APY) is effective as of {/16/02. Alinkeum opening halanece reqninmeni
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Cookmg, Readmg, |
Shappmg and more—

 HAIL 7O THE CHEF

- Make chzlz
a famzly event

o now, and cold winds chdlmg
o us to the bone, are good rea-
' sons to make a big pot of chili.

Cookmg chili should be a family.

- event. The kids can help by wash-
ing vegetables and opening cans of
beans and broth, and that is about

_it, unless your k}ds are like mine.

My 3-year~oldvson N athan is

~ - you can have them gather the mise
~ en place (all the ingredients and .
" equipment needed to successfully
execute the recipe), |

. Make it a fun® event ﬁn’n on the

o radzo and sing. ,aiong toyour
" favorite songs while you cut veg-

: temng, just sing and cook...

It really dses make the fsod taste v’_j-

better

B Stir oftenito prevent scorchlng

O ‘Allow plenty of cooking time,
',_the more the 51

- ter it taste..

~ translucent before adding broth.

vor, - -

[ | If your Chlh reclpe mciudes

. meat, evenly brown the meat, and
" drain off all fat, before adémg

- broth. If you're using fish, add the

+ - gently cooked fish to each servmg

- to prevent over-cookmg -
B Add spices in moderation; you

can always add more but itis = -

mlmpcsmble to take them out ‘

_at the end so they don’t get bltter
¥ Use a pinch of sugar at the end
of cooking time to help neutra’ilze
the acid in the chili. .
8 Skim the.foam that comes to
~ " the top of the chili as it cooks. We -
call this procedure. slummmg the
skum” in the food service business,
and it prevents food from getting
an undesirable aftertaste. -
. Be creative when making chili.
" Recipes are only a list of estimates
and you can interchange ingredi-
ents to fit your own tastes.

I have a good chili recipe that my
family and I enjoy, and I hope you
and your family will enjoy it as -
well.

Duck AND KIDNEY BEAN CHILI

_ Local company satlsfles
appetlte for mild onions

- "V’BY ELEANOR KEALB‘ :
: Smmem

If your -children-are aht‘de older -

o ‘Now, however, Saven Corporation in Waterford, importers of OSO
(oh~so} Sweet Onions, is proud to say they're brmgmg the ﬁrst sweet

: i L onions of the new year to area markets.
‘etables. Tt doesn’t matter wh0 is: hs- :

“area Hiller’s markets, Bush’s Spartan stores and. at Costeo (in ﬁve~
-pound bags enly) o -

sumed i in the U.S. That's about 250 million pounds and growing.
" About a decade ago, in a Troy think tank, produce experts Jim Hus-

isfy the: escaiatmg demand for mild sweet onions and bring ﬁxe first
. sweet onions of the year to markets during winter months. :
111 educes theb t~ S

: S sweet onion that would ship well and retain a reasonable shelf life.
| Always sﬁte vege%:ables until
" pame Saven, an acronym for South American Venture. Chile’s rich, -
This makes a huge dlfference in fla-

: and pure water, sourced from Andes Mounta;ns snow~melt proved

_ideal. Such condatmns help OSO Sweets

~ mild onion flavor.. On average, low in
- pungency OSO Sweet QOnions contain up
. to one- thard more sugar than other .

- sweet onions.

 and rich onion ﬂavnr in cookmg better:'j
' than other sweet ohions avaxiab}e later
_in the year. ;

" duction from one million to 12 million
-~ pounds and imports sweet onions to 50

- delivered to markets throughout most of the year.

1 1/4 pound ground duck leg.
meat (turkey or chicken can
be substituted) .
2 3/4 pound dark kidney beans,
. cooked
1 medium jalapeno, minced
2 tablespoons olive oil
1 large onion, small diced
4 stalks celery, small diced ‘
2 green peppers, small diced: - -
‘2 tablespoons fresh gar ic,
minced - :
1 tablespoon fresh‘ oregano ,
. chopped fme, or 1 teaspoon
~dry ‘ :
3 tabiesponns ground cumm
seed
1 cup chili powder v
© B cups chicken broth:
1 {12 ounce can} peeled, seeded
~ and diced tomatoes - o
1 tablespoon granulated sugar
sa!t and pepper to taste -

Heat olive oil over medium heat

render meat with onions, ceie_ry, pep-

~ pers, jalapenos and garlic. Cook until
vegetables are tender.

‘ Add chmken broth, beans an{i
tomatoes,. bring to a boikand simmer,
Simmer on low heat 25-30 minutes.

- Add all sugar and . seascmngs and
simmer an additional 45 minutes or

until the hquid is reduced enough to

coat'a spoon.

Adjust seasoning and emoy thh
your favorite bread and fresh grated
cheese on top, Serves 12. :

Chef Randy Emert wasa Mzchzgan

Culinary Team captain, and lives in ..

Clarkston. He is a certified Chef de
Cuisine and works at the Great Oaks
Country Club in Rochester.

See more recipes inside

generally accepted that an onion should contain at -

‘high levels of sulfur-containing pyruvic acid that .

~labor - foods canned in the spring and

- More choices .

- carries products from all over the
- foods grown in warmer climates.
~of goodies which includes oranges,
’ -bass. -
" onions will be coming from South
‘States will soon be netting shrimp, -

a served foods like dned cherries, nuts,

truly have ingredients

- Not so long ago, sweet onions were a spring : and autumn treat.

" “Available through March, sweet onions can be purchased “ioose at.
Sweet onions represent more than 15 percent of all onions con-
on, John Battle and Mark Breimeister ponéered how they could sat-

- They scoured the globe for the right place to grow an ouiﬁstandmg
Their search ended i in Chile and led to the creation of the corporation

low-sulfur volcanic soil, arid climate with warm days and cool mghts,

B
Shoppmg Bﬁ-ﬁ
Travel B8

retain a high sugar content and cnsp*»
texture. - 10
Volcanic. soil propertaes promote al
l oso Swee‘ls Frst sweet cmon of
‘the new year on market. shelves. - Ori- -
-gin: Chile.: Ava;iabthty Jaﬂuany through
March. '

‘aiAccerdmg to &aven, OSO Sweet.;’; i
””” ' 'Swaets - SpnngSweets are the first
-spring; sweet onions in the:market.. I
1015 is named for its suggested plant-
ing date, Oct. 15, Origin: Texas. Ava;l~’
ability: March to mid-June. o '
8 Vidalia — Named for a town in Geor-
»gta and. grown in 20 specific counties,
mandated by a Federal Marketing
‘Order, it is the first sweet onion to be’
promoted and distributed nationaily.
‘Qrigin: Georgia. Avaniabliaty Apni o !ate
June,
B Waﬂa Walia - Named for Walla .
Walla County in soatheastem Washing- .
ton state, it comes from a seed origh

In a decade, Saven has 1nereased pro-

states, 14 Buropean countnes Mexico,
Canada and Japan. o

Sweet onion advantages

Sweet onions are sometimes referred
to as “short day” onions because their
growing season occurs during autumn
and winter. With harvest usually in

Gmde to seascnal sweet omen chowes |

B sPrithweats & 1015 Super-

’_Washmgton in the. iate 38003

Because this omcn does not travel weli

_and has a very short shelf life, it is
- rarely found in Machsgart stores. ‘
»ceuntxes in_southeastern Washmgtcn;,

state arid northeastern Oregon. Ava;i»
ability: mid-June to, midﬁAugzist

sweets. They are also a specialty of
Saven Corporation. in Waterford. - Origin:

Grand Rapids area farms. Availability: -
‘September through October.

& Maul - They became well known
because tourists to Hawali-brought

‘them back by the bag. Akin to Vidalias,
“they originated from varieties developed

in Texas, but are the most expensive at
$3 per pound. Origin: Maui, Hawaii.

Origin: -

B AmeriSwest ~ Globe shaped and
;umbo sized, they have’a thicker, deep-
- ercolored skin than spring and summer .

jate summer and autumn, stored in wareheuses ami ,
Although there is no official mdustry standard, it’s

least 6 percent sugar to be in the “sweet” category.
Some, like OSO Sweets, have recorded sugar levels

of up to 15 percent. Storage onions usually range

from 3 to 5 percent sugar content. ’I‘hey ‘also have

causes a person fo sheci tears while shcmg or chop-

fty years age, grocery stores ter. Ipartxcularly like m
Foffered a limited selection of fresh Michigan Navy Bean
fruits and vegetables Getting an  Soup. Meals don't’
orange or tangerine in your Christmas have to be complex to
stocking was a luxury. In the winter, be good. ,
families enjoyed the fruits of their . Sometimes sunple
things like broiled
king crab legs served
v ~with a little whole but
v ‘ ter can be very satisfy-
Modern trucking and air ﬁ'elght has ing. :

summer, and stocked in root cellafs; s

MICHAEL

changed this. Your‘local supermarket Risotto served with v TROM&LEY .

shmmp, crab or duck
world. We have year-round access to
" year.
Florida will scon be sending its crop
cakes can be used with many entrees.
1 like to serve them with pan-seared.
scallops and a red pepper coulis.
. Winter is also the perfect time of .
year for bread puddmg with caramel .
sauce. )

Exercise some creathty with your '

strawbemes avocados, oysters and sea
Clementanes, cantalaupes and sweet
America, and the southern United

Don't forget locally grown and pre-
help you enjoy Michigan winters.
and apples..

Add these foodstuﬁ's together and we

Mushroom Chef Michael Trombley is a
for creating

Certified Executive Chef. Located on

~ wonderful winter meals. 10 Mile Road at Southfield Road in
Southfield, the Golden Mushroom is
One pOt supper one of Michigan’s oldest fine dmmg

One pot dishes are great in the win- restaurants.

Storage onions are harsher and may mduce mdz-
~ gestion. This is the reason why the best sweet onions
are always grown in low sulfur content soils,
cally, sweet onions have pyruvic acid levels that mea-
sure below 5 percent. -Storage onions usually run 10
to 13 percent. Fresh, sweet onions have high water
content, which further dilutes the effect of pyruv:c
-acid and increases mildness. ‘

“The best sweet onions taste like an cmon but are
much sweeter and milder,”

is a quick, hearty meal this time of e

European foods such as potato pan- |

menus, but make them simple; it will - | -

A resident of Northville, Golden

. sprmg and summer, they are fresh -nazmg in italy that made its way to Availability: April to late December..
onions, picked and cured for a short |- . o ’ o
time, then rushed te market. Storageor T
regular globe onions, are harvested in ping them.

Typi-

: Stom;g sweet onions :
Because sweet onions have both high water and
‘sugar content, they require more care when storing;?
Under the proper conditions, they will keep from 4 fo
6 weeks. Store them away from potatoes whxch mi‘;
absorb water from the onions,
In a refrigerator, they can be store& in a Smgies
layer in the vegetable bin on paper fowels.

| fDlrectar of Produce and Floral Opera~ v
| tions for Hiller's markets (in Berkley,
"West Bloomfield, Walled Lake,

Northville, Ann Arbor and ?lymouth)

““They have a thinner, lighter-color’ skm
than storage onions and tend to be
more fragile because ihey are so fresh” |
“He also noted that since OSO Sweet o
“Onions are a premium product, the reg- " -
ular price ranges from $1.29 to 31 69
“¥rper pound
They can be'used in any reczpe callmg (
_for onions. Try them in savory, comfort
foods such as chunky chowders, Among

hot foods served in bowls, chowders;

‘because they have great texture and

flavor, are becoming the American

“bowl food” of choice. The pleasant
. onion taste and crisp texture, similartd
a celery stock or apple, make sweet;’
‘onions the perfect chowder ingredient. -

If you're counting calories, here’s th
skinny. One medium sweet onion:

~weighing about 1/3 pound is the normak
serving size. It contains 60 calories, hub
- none from fat. . :

Far

said Fabrizio Casini,

‘Creative, simple chshes brmg rehef from the cold

MICHIGAN NAVY BEAﬁ SouP

One pot warmers chase chzlls away

‘Serves 12
. 2 pounds dry navy beans (soaked ‘
_in chicken stock overnight: Use '
- enough stock to cover beans) .
' 1ounce butter
~ 4 onion, sliced’
2 ribs celery, sliced
2 carrots, sliced
1 tablespoon crushed garhc
1 teaspoon marjoram . -
1 teaspoon ground b!ack peppef '
Pinch thyme e
 1bayleaf S
- 1 gallon ham stock
-Garnisht ‘
S1/2 pound ham, daced 1/3 inch
3 carrots, diced 1/3~mch
. 2 onions, diced 1/34inch
4 ribs of celery, diced 1/3 inch’
Saltto taste B

of beans for garnish.

& . Add herbs and garhc, allow to foam.
- Add ham stock; simmer 20 minutes.

v c’hxcken stock and puree until smooth.

' .vuntll vegetables are tender but not

“minutes to develop flavor..

. soup

s jumbo or 5 smai; eggs

3 cups ﬂour (1/2': semollna, 1/2

‘Simmer beans in chicken stock iintxl»f
tender (about 50 minutes). Reserve 1/3

Jn a large, heavy-gauge pot sweat
onions, celery and carrots in butter.

‘Strain ham steck into the beans and |

Place back on fire. Saute gamxsh

brown and add to soup.- Let cook’ 10
Taste and correct seasonmgs

- Editor’s note: Look for ham soup base’
at your favorite market and mix for

SPAETZLE

1/2 cup milk

- alkpurpose)

1 teaspoon ‘salt -

pinch of nutmeg ,
’1/3 cups chopped parsley

Please see OHHLLS, B3E

SAVEN CORPORATION . -

Savory Chowder. Warm up wzth a bowl of Sweet Onzon Fzsh ‘Chowder

Please see 0&%&8,335
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' ‘Winter is the perfect time to -

make a hearty soup. Following
are a few recxpes for the cold sea-
son.

Lentli and Lemon Soup isa

. sxmpie, delicious and nutritious
soup. Soaking the lentils
overnight helps them cook very
" quickly, The preparation time is
under 10 minutes and the cook-
mg time is about 20 minutes.
LENTIL AND LEMON SOUP
- 1 cup lentils, soaked
overnight in 1 cup water -
6 cups nonfat chlcken
broth
1 yellow omon thmly
-sliced -
"2 '{abiespoons olive 0|i

-1 teaspoon dried tar-

.- ragon
R 1/2teaspoon dned
" oregano. ' :
~ Salt and pepper to taste o
" (opticnal) - :
1 ?ablespoon femon juice

-4 thin silces of lemon

Brmg the ientﬂs to a boil in the
broth. Reduce the heat and sim-
. mer untzl tender, apprommately

MARKET PLACE

49471 Ann Arbor Rd. (W, of xidse)

459-2221

‘15 mmutes (xf you have not pre«
‘soaked the lentils, increase your

cooking time by about 15 more-
minutes). While the lentlls are

cooking, sauté the onions inoil for =
'8 minutes or until they are golden

brown. Remove from heat and set

""aside. When the lentils are tender,

add the onions, herbs, salt and

_pepper. Cook for 2 minutes. Stir in.
the lemon juice and garmsh with

’ lemon shces

Serves 4, with 292 calones, 9

) grams fat per serving.
- Source: The A:;;erzccm Cancer

Instztute

TASTY CABSAGE AND TOMA’!’G

sSoup
1 Tablespoon canola ol
2 medium onions,
‘chopped
.1 medium carrot grated
4 medium leek, white
pa'rt only, chopped .
.. 1/3 small head cabbage, .
quartered and sliced cross- -
" wise into. 1/2-inch stnps,
. ;about 6 cups

GOD BlESS
B AMERICA

Pﬂces Eﬂactiva January 21 - January 27

oA Major Credit Cards Accepted » ATM » Food Stamps Accepted
FEE Wsit Qur WebstHte at: wmvvlntage-picnlo com .

- 100% Frash Us.bDa. .
Ground Sirloin -

SEbn ormora 5199 e ;

meae MARKET

29591 Ann Asi)or Trail (Just W, of Maddlehalt)

: :L 1&02 can diced toma- .
- ‘toes, with fiquid -~
© 4 cups vegetable stock
or canned broth '
 1/2 cup oatmeal, steel-
. cut or old-fashioned
1 teaspoon dried thyme
1/2 teaspoon sugar -
1payleaf
1/2 teaspoon salt

Freshly ground pepperb'v '

' Heét the oil in a large Dutch

_ oven or saucepan over medium-
- high heat. Add the onion, carrot:
‘and leek and stir to coat with the

oil. Cover the pot tightly, reduce
‘the heat to medium, and cook the -

- vegetables for 10 minutes. Mix in

the cabbage, cover the pot, and

- cook for another 10 minutes, until -

o steel-eut oats, and 20 minutes 1f
using rolled oats. Serve, or cool
‘and mfngerate overnight. When.

~ reheating, to regain a soup-like
consistency, you may want to adr,i

o some vegetable bx‘oth ’ :

Serves 6, wzth 132 calorxes, 4

. grams fat,

Source Amemcan Cancer Ins£1~
tute .

: uThlS' is a healthy warm-up;

R Chinese noodle soup. -

-You can make this soup in iess

‘than ten minutes using the pack-
‘aged cooked chow-main-type"
neo&les, available in supermar-
~ kets in supermarkets some Chi-
" nese grocery stores. Otherwise,
- use the Oriental-style instant
" noodles and discard the season-
" ing packets because they are

- very high in salt or use any thin,

the cabbage is wilted. ,
Stir in the tomatees, stock oat~.

meal thyme, sugar, bay leafand

salt. Season the soup to taste with’
~ pepper and simmer, uncovered,
until the oatmeal is cooked and

" the caiabage is tender. This shozzlc_l T ‘

take about 30. mmui;es 1f usmg

22-01 Bﬂ

- We now carry
Us Grade A [
Amish chicken

U S.D.A. Boneless Centeraut - [

_Pork ﬂosqst

USDR

WORLD'S BEST PGRTY Sﬂ

Howalski:

imported
Polish

sml.om smm
$ 9

U S.D.A. Boneless

‘Pot Bocast

179

‘ itmz NG » PARTY TR
o : -Kowalski -

Grandmas K's

Honey Baked

Deli. Hom

Our Omn Ro ésserte

cast
“Ouly_

f,d,,

, Be‘ol Chee.sc

" Dairy fresh Lipori Real

sasv !

Edq S lce Creom
Al

BO -
OVOYS H /2 q’aj 7

Delcl!o Ganoo

:Provo!onej

Budwe:szr & Bud I.: ht

)
_CLARIFICATION

B jthe caption for a photo of a
~|'Polish wedding that was sub~
‘mitted by the Detroit. Histori- |

o ceoked noodles,

© CHINESE MUSHROOM NOODLE f,

_SOUP

1 ‘{ablespcons vegetable
oif ‘
2cups sEiced mushrooms
(6 02/170g) .
" 1 teaspoon minced garlic
"4 cups.chicken or veg- -
- etable stock
" 2cups fresh chow main .
‘noodles or 2 packets (3
- 0z/85g each Ramen ﬁoo« ‘
_ dles}
2 Tablesponns sherry or

Valentzne 8 Day 1sn’t Just for

Iovers - 1t’s a time for- expressmg

In the last issue of Qastxmes,

cal Guild, should have read

fLi0BSsSEE B ] .

that the image was captured |

inthe 1970s.

rice wine .
1 Tablespoons sesame.
» oii

" or hot chill oll
S .3/2cup chopped scal«
- ligng i

- In large saucepan, heat oil over
medium heat; cook mushrooms
and garlic for 2 minutes. Add stock
and 2 cups (500 mlL) water; bring

to boil. Add noodles, sherry, lemon
juice or rice vinegar, sesame oil -
and hot pepper sauce; reduce heat,
cover and simmer for 3 minutes.

Stiri in scallions.

Makes 4 servings, about 1 1/4

" cups (300ml) each. ‘
~You can find this recxpe and
other tasty and nutritious soups"

in Anne Lindsay's cookbook,

' Lighthearted Everyday Cooking.
. Source: The Amerwan Cancer

Instztute

'I‘}us szmple but elegant soup
incorporates the fresh flavors of

" the Southwest. And red bell pep-

pers - high in both beta-carotene
and vitamin C - are a wonderful-
ly nutntlous vegetab}e '

ROASTED RED PEPPER SOUP
2 red bell peppers quar-
fered and seeds and stems
removed .
o1 Earge sweet onson,
peeled and cut into half- - -
inch wedges

-1ove and aﬁ'ectmn for everyone —

~ from your best fnez;d to your
mom.

“We' oﬁen say “ love. you to the
special ;3eople in.our life by

‘preparing their favorite foods.
We're collecting recipes prepared

Wlth love from readerl to share

_ in the Sunday, Feb 10 ‘edition of

Pastimes
Send- your recxpe, and short
story about why thzs recipe is

Dash of hot pepper sauce L

- ginolive ol

eart- soups Wlll Warm our wmter meals

2 garilc c!oves peeled
: .,g_ﬁand ha!ved
1/2 teas;:oon dried
thyme
1 Tabiéspoons extra vir-

ican (13 3/4 oz.)
‘reduced sodium chicken :
~ broth
. dcan (15 1/2 0z, ) al
“jan style plum tematoes
‘with juices .
1can (11 0z) corn ker-

. neis, drained. ‘
v Freshly ground black pep-
per, to taste

1/4 cup fresh cilantro:-
leaves or coarsely chopped
basil leaves, optional

-Preheat 6?éh to 400 degrees.
Combine peppers, onion, garlic

_ and olive in a large baking dish. -

Bake 35 to 40 minutes, stirring
occasionally until vegetables are

‘tender and lightly browned: Coel

slightly. Add chicken biroth mix- -
ture with tomatoes Transfer to a
large saucepan. Add corn and sim-
mer until heated through. Add
pepper to taste, ladle into bowls
and, if desired, garmsh with fresh -
cilantro or basil. :

Serves 4 with 150 calones and 5

~_grams fat per servmg

Source Amerzcan Cancer Instz~ »
tute o

| Share reczpes that bﬂng comfort Joy

speclal by Fnday, Jan. 25, to .

Lana Mini, Observer&Eccentnc. |
Newspapers, 805 E. Maple,
Birmingham, MI 48009. Please

_include your name and telephone

number 80 that we can contact

“you. Email mformatmn as a text

file to — hnnx@oe homecsmm net
or fax’ (248) 6.

-591-7279.

For more mformat;on calljv_ '

Lana Mml (248) 901-2572.

Cﬂttenton Hospztal Medzcal Center presents

CHRISTIANE NORTHRUP, M. D
"’The Wzsdom of Menopause L

2K TIAES BESTSELLER WONEN'S BODIES WOYE

he bottom line
is this: The
menopausal
transition no
- longer means
you ve. entered

Creatmg Physical ,_l;fg S fznal chapte‘ﬁ_ 1
 and Emotional Health | Rather, itisa o
~ and Heali mg During passageway to a
the C }ange new be
| ginning, a
second spring.

- Chnstmne Northrip, M.D.

WOMEN s WEI.LNESS CONFERENCE

7 p.m. Thursday, Feb.14 |
Shotwell—Gustafson Pavilion, Oakland Umverszty
Tickets are $25. Seating is limited, so please call

’ o - 248- 652»»5269 to purchase your uckets today
Prices Good Through Jan. 24, 2{)02

Joe s has a variety of fresh “Summer F"ult”’ AV Kl R E-maﬂ dept healthed@cnttenton com
., Red & GmenSeedlessGrapes,Rtpe&Sweet @ |\ | -

- Strawberries, Blueberries, Cherries, | L\ T ' ' . ‘

Stone Emzt Peaches, Pears and Plums

Ectentm AOL Time Warner

” Cmnmon HowrrAL @bggafgrgj a2
- |Oakland|

. ) .. NEWSPAPERS
33152}\?. Seven Mile ¢ Livonia, MI 48152 Gy Cars- qmwomewo;k - W CRVERSITY]

] www.joesproduce.eom .

et PETFTIN I

poE1ossg2sk
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Enjoy the comfort of savory chowders

1 1/2 teaspoons grourad
coriander

1 pound sweet potatoes (red-
skinned, yam variety), -
peeled, cut into 1/4~;nch

; kle ﬂour, cumm, and cieves over
_ vegetables; cook, stirring, 2 min-
utes. Add potato and water. Bring
" to a boil over high heat; then" ,
_ reduce heat to medium. Cook until -

cloves
3'medium boiling potatoes ‘
(about 1 pound), peeled
and cut into 3./4-inch d;ce
4 cups water

See relatedf stoz:y on Pastzmes

front

SWEET OBHON FtSR CHOWDER
2 hot or sweet ltalian

sausages, casings - dice- » 1 package (10 ounces) frozen * potato is just tender, about 10
. removed . \ _3 bottles (8 ounqes each) - _spinach ‘minutes. :
2 teaspoons olive oil - clam juice . 3 cups nonfat milk “Stir in spinach; cover: Cogk stir-

1 1/2 pounds,skmless
salmon fillet (see note),
“cut into-1/2-Inch dice -
- 2cups halﬁand-haif or ﬁght
cream '

‘ring occasionally to break up the
spinach, until spinach is separated
and tender, about 8 minutes. . ‘

Add milk and cook, stirring,

1/4 teaspoon ground nutmeg
1 tablespoon fresh iemon
juice

Melt butter in 011 Caok mush~

~ 20S0 Sweet onions (about 1
" “1/4 pounds), quartered,
then thinly sliced
1 pound russet potatoes,

23239 Michigan Ave. _ Hours:
‘In Westborn Mali

Dearborn

N Mon.- Frio-6
Sat 9~7

peeled, cut into 1/4nanch :
dice "
-3 bottles (8 ounces each)
clam- juice. :
1 can (14 1/2 ounces) diced
tomatoes with juice
2 cups water
1 tablespoon chopped fresh
thyme or 1 teaspoon dried
1 1/2 pounds firm white fish;,
. such as cod or haddock, -
boned and skinned, cut
into 1/2-inch dice’
‘1/2 cup (lightly packed)
o chopped fresh itahan ﬁat-
" leaf parsley . :
~ 1 teaspoon salt, or to taste .
-1./2 teaspoon freshly ground
pepper, or to taste
In a large soup pot, cook sausage
in oil, stirring frequently to break
into bite-size pieces, until sausage
just begins to brown, about 5 min-
utes. Stir in the onions; cook until
soft, about 5 minutes. Add pota- -
toes, clam juice, diced tomatoes

-with'juice, water, and thyme.

" - Bring to a boil over high heat;
then reduce heat to medium and -
cook, stirring Gccasxeaally, until
potatoes are just tender, about 10

- 'minutes. Reduce heat to low, stir

- in fish. Cook until figh is just firm.
- and opaque, about 5 minutes. Stir

in parsley. Season with salt and

pepper to taste. :

- ‘Makes aimut 10 éixpé»

* This upscale chowder is simple
‘enough for a weeknight meal,

' ‘_yet elegant enough for entertain- -

ing. Serve with crusty bread and

~ mixed greens tossed with a lemo- -

‘ny vmazgrette

SA!.MQK CROWDER WiTH

- CILANTRO
4 slices thick-cut bacon -
~ {about 4 ounces), cut into
 1/&inchdice
' 2 0S0,Sweet onions (about 1
1/4 pounds), quartered,
then thinly sliced

0“!0“5 from page BI

;!./2 cup (lightly packed)

~ chopped fresh cllantro

1 tablespoon salt, or to taste

1/2 teaspoon freshly ground
pepper, or to taste

Dash of cayenne, pepper

Cook bacon in a large soup pot,
stirring frequently, until lightly
browned, about 5 minutes. Remove
with a slotted spoon; reserve. Stir
onions into the bacon fat remain-
ing in pan; cook, stirring, until

- goft, about 5 minutes..

Stir in potatoes and clam juice;
bring to a boil over high heat.

“Reduce heat to medium and cook

until potatoes are just tender,
about 5 minutes. - ’
-Reduce heat to low; stir in
salmon. Cook until salmon is'just
firm and opaque, about 5 minutes.
Add half-and-half, stirring, untll

- heated through.

Stir in reserved bacon and

cilantro. Season with salt and pep-
'per to taste, :

Makes abo;zt 10cups
Note: For variation,. substitute

“coarsely diced-shrimp and/or
. 'scallops for the salmon, or com-

bine the three for a seafood
melange

, Thls vegetanan soup is hlgh in -
- flavor but considerably lower in

calories and fat than most tradi-
tional chowders. - L

' MUSHROOM AND SPINACH
CHOWDER
1 tablespoon canola or veg-
 etable oil
1 tablespoon butter

- 1 pound assorted mushrooms, -

such as crimini, shiitake,
and oyster, coarsely
chopped ' o
"2 030 Sweét onions (about 1 .
1/4 pounds), quartered,
. then thinly sliced
" 2 tablespoons flour -
1 tablespoon ground cumin
Generous dash of ground

‘ longer stcrage, wrap them in foil.
Another way. is to cut off a leg
from a pair of clean, sheer panty-

hose. Drop an onion into the foot,

tie a knot and repeat with
remaining onions, tying a knot
‘after each. Hang in a cool dry,
well-ventilated area. -
Although sweet onions have
their seasons, through the use of

technology adapted from the

apple industry, Vidalia onions
can be placed into controlled
atmosphere storage for up to six
months. That's why they may be
avallable in supermarkets in

Nevémber and December,

ni believes the process changes
the texture of Vidalias. His sug-

gestion is “buy sweet onions in

geason as they: become avaxi-
able

Eleanor Heald is a Troy resi-

dent who writes about restau-
rants, food, wine and spirits for
the Observer & Eccentric News-
papers. To leave her a voice mail

message, dial (734) 953-2047 on §

a touch-tone phone, mazlbox
18644,
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Bring a large pot of water to .
boil. Quickly mix all ingredients

together until smooth, soft
dough forms. Do not over mix.
Using a spaetzle machine or a
large-hole colander, set over the
pot with boiling water, push the
dough through the holes into the
water,  Cook rapidly 3 minutes,
drain, shock with cold water and
drain again. Keep cold and cov- -
ered until needed.

To serve, quickly saute in a lit-
tle butter until lightly brown and

~ heated through. Spaetzle can also

be used in soups, in which case
they are simply added in and not
sautéed :

BR£AB PEBD!B&G
~ Serves 8
Butter
. Sugar )
© 12 pieces of day old white. "
bread {(or dried in the’
oven), crust removed, cut
into cubes (enough to fill -
the bottom half of a @ by
) “42-inch bakmg pan)
- 2pints milk
5 eggs
. 2 cups sugar
1 teaspoon vanilla extract
Pinch of nutmeg

S

Butter and sugar baking pan.
Add bread cubes, Slowly pour .
mixture of milk, eggs, sugar and
vanilla over bread until saturated

and let sit for 10 minutes. Bakein

350°F, oven for 45-60 minutes cov-
ered with aluminum foil_;

Allow to cool somewhat. Serve:
warm, with caramel sauce.

JACK DANIEL’S CARAMEL

SAUCE
2/3 cups sugar, granuiated
1/3 cup water

1/8 cup heavy cream, ‘room

temperature -~

1 ounce J ack }Jamel whlskey, ’

optmnal

Bring léugar, and water to boil in
a heavy sauce pan. With a clean
brush dipped in water, wash sxdes
of pan to prevent crystallizing.
Cook sugar until a deep brown
color develops. Remove from heat,
stir in cream, a izttie ata time, to
a smooth consistency, (if you add

- cream too fast, it mﬁ harden the -

sauce). Stirin J. ack Daniel’s
whiskey, if desired. .

Recipes compliments of the Gald-

* en Mushroom Restaurant.

- rooms over high heat, stm'mg con-
" stantly, until they just begin to

release their juices, about 5 min-
utes, :

Stir in onion; cook over medxum~
high heat, stirring frequently, o

until heated through. Stir in nut-
meg. Stir in lemon juice, a half-
teaspoon at a time, to blend well.
Makes about 10 cups -
Recipes are compliments of
Saven Corporation, zmporters of‘

O8O0 Sweet Onions.

Fuii Line of the Choicest Fresh Meats ‘
BEEF ¢ PORK s VEAL » LAMB » AMISH CHICKEN = SEAFOOD
o DELI » SALADS » IMPORTED FOODS ¢ BEER & WINE
' FRESH BAKED BREADS DAILY and a fine selection of

Casi-

until soft, about 5 minutes: Sprin-

HOMEMADE FRESH and SMOKED SAUSAGES
" EVERY WEEXEND HOTKNQCKWURST - SAUERKRAUT SANDWICH *3.00 -

o . c . . - - LI091234

Don't Miss Thase
GREAT SPECIALS'

Drumsticks
{ Family Pack) -,

Tall Tender

Tree Ripe

nm'mamss

Salad Tlme ' ‘_ California Fresh & Fan%

Sirloin | |
Tip nnast 0“"" " We Do Weddings,
: Funerals,
Birthdays
and All Other
—Qccasions!

USDA
Choice
GHUGK

Boneless

_ Delmonico |
Pork Roast o

, il Delicious
Orange Roughy
Fillets

}v-reshsu»:made
Boneless Stuffed

Chicken Breasts
Oven Ready

21b. Pkgs

Healthv Choice

Hn““ mnm. -olioa.s.t-.n.no.&.u-notoo%

Hcffman S

bcmbbel 'S

cnmu- nmf

USDA Select
Grill Ready

Boneless
| H Y. Stri

",'Mtke ( behc:ous Storemud
. Fresh Italian
Sausa 2

| qu;ly Pack)
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