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Subscribe 
and 

Start 2002 off with a resolution 
to stay informed by subscribing to 
your hometown Observer 
Newspaper. Subscribe between 
now and March 31 and your name 
will be entered in a contest to win 
a golf getaway for two courtesy of 
Boyne Resorts USA and the 
Observer Newspapers. 

Twelve other winners will enjoy 
gift cards to Kohl's, Best Buy and 
AMC Theaters (offer applies to 
six-month and annual 
subscriptions only). 

To subscribe and be entered h 
the contest for the golf trip 
package and gift cards, call the 
Observer circulation department 
at (734) 591-0500. 

The contest is open to new and 
renewal subscriptions. Senior 
citizens rates are available. 

T H E W E E K 

Local government: The 
Canton Township Plan-
ning Commission holds a 
regular meeting 7p.m. at 
the municipal complex, 
150 S. Canton Center 
Road. 

Last call: Today is the 
reservation deadline for 
the Feb. 6 Canton Cham-
ber of Commerce lun-
cheon, Guest speaker is 
Doug Rothwell, president 
of the Michigan Economic 
Development Corp. Tick-
ets are $15 in advance or 
$20 at the door for the 
noon luncheon at the 
Summit. Call the cham-
ber office, (734) 453-4040. 
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Makeshift stage: Lead Singer Chris Post (left) and guitarist Andrew Hines (right) of the band 
Estimated Drive Time in New Baltimore, jam outside the Canton Guitar Center store Thurs-
day morning. The two musicians were waiting to audition for the rock band Limp Bizkit's 
managers, with 300 other musicians. 

Bizkit jam 
man, 

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

Wi th all of the s e c u m 
guards, sheriffs deputies 
and police officers working 

the crowd, it could have been the 
check-in area at Metro Airport the 
day before Thanksgiving. 

With all the radio and TV station 
remote units set up in the parking 
lot, you knew something special was 
going on. 

But it wasn't Metro Airport; it was. 
the parking lot outside the Guitar 
Center on Ford Road in Canton 
Township. ' - . 

And something special was going 
on - special, at least, for the 400 or 
500 people jamming the lot. The "Put 
Your Guitar Where Your Mouth Is" 
Tour had come to Canton - looking 
for a wannabe rock star to join Limp 
Bizkit as a guitar player. 

Canton was the 10th stop on the 

Please see GUITAR, A4 

Big crowd: Hundreds of gui-
tar players and vocalists 
gathered to audition. 

Johnson Controls' Salem campus 
rezoning called 'inappropriate' 
BY DOUG JOHNSON 
STAFF WRITES 

Both Plymouth and Canton town-
ship officials this week voiced disap-
proval of a proposed rezoning of 360 
acres at Napier and Joy roads, where 
Johnson Controls, Inc. wants to put 
an industrial research park. 

Their dislike of the project was 
obvious at the Salem Township Plan-
ning Commission meeting Monday 
night before a jam-packed crowd at 
township hall. Township hall is in 

hear t of the small village of 
of Plymouth on Six Mile 

Road. 
The Salem planners tabled the 

matter without debate or comment 
after a two-hour public hearing dur-
ing which opinions from both Ply-
mouth and Canton officials were 
read into the record. The next sched-
uled planning commission meeting is 
Feb. 4. 

Johnson Controls Inc., a large, 
international automotive supplier 
with interior design and research 
facilities on Halyard in Plymouth 
Township, has proposed a "campus" 
of buildings at the eastern edge of 
Salem Township; 

The site abuts Joy Road and Napi-
er Road and is bounded on the east 
by Gotfredson Road properties, and 
the north by farmland just south of 
M-14. The site will sit at the "four 
corners" of Salem, Superior, Ply-
mouth and Canton townships. 

In letters read by Salem planning 
commissioner Jim Kress, Plymouth 
Township p lanning commission 
chair Dennis Cebulski said his group 
was "unequivocally opposed" to the 
rezoning partly because the rezoning 
category proposed by Salem 
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takes 
down 
trees 
• Wayne County's forestry 
service has been cutting 
down diseased ash trees 
and others in Canton that : 
were tagged for removal : 
last summer. 

BY JACK GLADDEN : 
STAFF WRITER 
jgladden@oe.homecomjm.nei 

Residents -of Run-
nymeade Drive, south 
of Hanford and jus t 
east of Miller School, 
might have thought a 
to rnado had swept 
down their tree-lined 
street last week. 

Beaufort Drive residents, just south 
of the school, would have had a similar 
experience. 

The houses were intact but the trees 
- more than 20 of them ~ were toppled, 
cut off at the base. 

"We left for work on a Thursday and; 
when we came home that evening it 
was gone," said Jeannine O'Deens of 
the large ash tree that had stood on 
the right of way in front of her Run-
nymeade home. 

The O'Deens' tree, like thousands of 
others in the township and the county, 
was the victim of Mother Na tu re , 
although the people manning the saws 
were members of Wayne County Divi-
sion of Roads Forestry Service. 

According to Chris Sanders, neigh-
borhood coordinator for Canton Town-
ship, the trees that have been cut down 
throughout the township were targeted 
by the county last August and Septem-
ber. 

"They (county crews) went through 
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their time to shine 

Happy: Meghan Perkins is all smiles 
students last Saturday afternoon. 

STAFF PHOTO BY BRYAN MITCHELL 

she dances with other 

BY BRAD KADRICH 
STAFF WRITER 
bkadrich@oe.homecomm.net 

So often, the students at Speech 
Language Systems, Inc. are focused on 
the things they struggle to do. 

At their annual talent show Jan. 19, 
they got a chance to showcase the 
things they can do. 

Some 20 special needs children took 
par t in the annual show at Geneva 
Presby te r ian Church in Canton , 
singing, dancing, doing gymnastics and 
modeling clothes from Children's Gap 
in Northville. After the show, they all 
nestled in the glow of their own wel^-
earned success. 

"After the show, several paren ts 
came up to me and said when their 
children went home that day they were 
as proud of themselves as their parents 
had ever seen them," said Lorraine 
Zaksek, owner/director at 

mouth Township therapy center. "They 
were calling relatives and saying, 'I 
told a joke,' or T sang a song,' or 1 did a 
dance.' 

"They were well aware they were the 
stars that day. For many of them, it 
was the first time they were on stage 
and being applauded. That's why we do 
this," Zaksek added. "We feel they need 
that opportunity. So often at the clinic, 
we're focusing on what they can't do. 
We love the chance to show them what 
they can do." 

This was Meghan Perkins' second 
year in the show, and it's something 
she and her family eagerly anticipate. 

"This is my daughter's second year, 
and she looks so forward to it," mom 
Carole Perkins said of Meghan. "It 
increases her self-esteem, our family is 
just on cloud nine. It's nothing but the 

P l e a s e s e e 

. . . J . 

mailto:jgladden@oe.homecomm.net
mailto:jgladden@oe.homecomjm.nei
mailto:bkadrich@oe.homecomm.net


A2(C) The Observer & Eccentric! SUNDAY, JANUARY 27, 2002 

Winning edge 

i 

Dance fever: The Salem Dance Team recently took a first 
place in the high kick division at the Great Lakes Invita-
tional. The team includes (front row, from left) Kate 
Geary, Emily Arble, Missy Lachewski, Janice Markwood 
and Imari Patel; (second row, from left) Courtney Gro-
macki, Heather Cornell, Kristen Dobias, Jennifer Fur-
niss, Missy Mestrovitch, Shelley Catalan and Kristina 
Zaumseil; (back row, from left) Ashley Sckopieray, 
Marissa Brooks and Lisa Stemmerman. Not pictured is 
Emily Nicolau, 

We Give Kindergarteners 
a World of Opportunities 

a t S I Raphael School 
Right from the start—place your child in 
a nurturing, religious environment he or 
she needs to grow academically, morally 
and spiritually in today's world. St. 
Raphael School offers the strong, values-
based education you're looking for. 

Kg. - 8th grade Catholic school 
serving Western Wayne County 

• Half-day (morning/afternoon) and full-day Kindergarten 
• Smaller Kindergarten class size (18 max.) 
• Art, music, creative movement, library, computers, more 
• Sixth grade buddy and senior citizen friend programs 
• Before- and after-school latchkey and bus services 
4 School-wide parent involvement 
4 Call now to add your child to the registration list 

315(H) Beech wood (Mernman just north of Font Rd.), Garden City 

Open House: Thurs. Feb. 7, 7-8 p.m 
(734) 425-9771 

Classified Advertisin 
Display Advertising 734-591-2300 
Home Delivery. 734-591-0500 
Newsroom FAX 1 734-459-4224 
Newsroom 734459-2700 
O&E Online*www.observerandeccentric.com 248-901-4716 
Photo Reprints** 734-591-0500 
Reader Comment Line 734-953-2040 
Sports Nightilne 734-953-2104 

* OriLine — www.observerandeccentric.com — can be accessed 
with just about any communications software: PC or Macintosh. 
You are able to send and receive unlimited e-mail, access all 
features of the Internet, read electronic editions of The Canton 
Observer and other Observer & Eccentric Newspapers and chat 
with users across town or across the country. 
**Photo orders must be for pictures that have been taken by our 
staff photographers. Please provide publication date, page number 
and description of the picture, which must have been published 
within the past six months. Prints are $20 for the first print, $7.50 
for each additional print. Payment is in advance (check or credit 
card). 
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Camera reported stolen at store 
The manager of the Adray Camera store 

on Canton Center reported to police last 
Wednesday that a Canon Power Shot cam-
era valued at $799 was stolen from the store 
during working hours. 

He said a man was in the store looking at 
the camera. While employees were busy 
helping other customers, the man left. Half 
an hour later the camera was discovered 

He said he didn't know if the customer 
took it or not. 

Vending machine taken 
An employee of Bat Enterprises in Farm-

ington Hills told Canton police that a vend-
ing machine was removed from a store in the 
42600 block of Ford Road earlier this month. 
He said the store was closed and the build-

When he later contacted the real estate 
agent whose sign was posted on the building, 
he was told that the former tenant left no 
forwarding address. He said he tried calling 
the former tenant's telephone number but it 

was disconnected. 

Shoplifters with taste 
Two men who appeared to be shoplifting 

for an evening of entertainment were foiled 
when they were observed by loss prevention 
officers last Wednesday. 

In one case a 19-year-old Chelsea man was 
seen taking a fifth of cognac from the liquor 
aisle at Meijer and hiding it in his coat. 

When he passed all checkout points with-
out paying, store security detained him. He 
was given a t icket for re ta i l f raud. The 
cognac was valued at $27.99. 

In another case a 14-year-old male was 
caught by store security at Super Kmart on 
Wednesday at ticketed by Canton police for 
retail fraud. 

Security personnel said they saw the 
youth take five DVD movies, cut open the 
box and stuff them inside his pocket. He also 
took at watch, a Michael Jackson CD and 
package of batteries and some peanuts. All 
the merchandise was recovered. 

Car break-ins 

CANTON COP CALLS 

• A resident of the 42200 block of Car-
riage Cove told police she parked h e r car 
about 3 p.m. on Tuesday and when she went; 
to it at 6 a.m. on Wednesday, she noticed the; 
passenger side window was broken. The: 
radio had been removed from the dash. > 

• A resident of the 42000 block of Car-' 
riage Cove reported that someone broke out 
the passenger side window of his car which 
was parked on the street sometime Wednes-
day. A computer video card was taken from; 
the back seat, 

• A resident of the 1200 block of High; 
Ridge said someone broke into his car which" 
was parked on the street sometime between' 
10 p.m. Wednesday and 11 a.m. Thursday.; 
He said hockey equipment valued at $300j 
and a CD player valued at $225 were taken. 
Police said there was damage to the weather' 
stripping on the passenger side window. ! 

- Jack Gladden 

P-CEP high school seniors eligible for college funds 
In an effort to continue to ful-

fill Jack Wilcox's desire to bene-
fit the Plymouth-Canton commu-
nity, encourage interest in local 
history and assist in the educa-
tion of youth, the Wilcox Foun-
dation announces the continua-
tion of a scholarship program for 
the Plymouth-Canton school dis-
trict high school seniors. 

The foundation is sponsoring 
an essay contest for area stu-

dents, the subject of which is the 
his tory of one of P lymouth ' s 
long-time family-run businesses 
or the historical development of 
one of Plymouth's business dis-
tricts. 

A to ta l of $38,000 will be 
awarded in May to 17 students 
who participate. 

"The program, unlike many 
scholarship programs, is not 
aimed solely at the top academic 

but rather is interested 
in promoting broad participation 
by youth in learning about the 
history of Plymouth," said Win 
Shrader, a member of the Wilcox 
Foundat ion Commit tee and 
director of the scholarship pro-
gram. "Accordingly, the criteria 
for selecting the participants will 
be centered around the time and 
effort pu t into research , 
resourcefulness in tracking down 

sources of information and inter-; 
est shown by the student." ; 

Judging will determine who 
wins the four first-place scholar-' 
ships worth $4,000 each. There 
are 10 second-place scholarships; 
available at $2,000 each, and a; 
random drawing will select four 
$1,500 scholarship. 

Additional contest information 
is available in the offices of both 
high schools. 
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F E E T H U R T 

Planter 

"Pump 
.Bump" 

Painful 
Bunion 

Provides relief of foot pain. Our success rate is 95% with a money back 
guarantee. "This provides relief of painful heels, callouses, and much more. 
This medical technology, is used by many professional sports teams including 
the Detroit Red Wings, New York Yankees and many more. 
For more i n f o r m a t i o n or fo r an a p p o i n t m e n t , c a l l : 

SAINT ^ 
JOSEPH W 
MERCY 

HEALTH SYSTEM 

Canton 

STEAKHCUSE 
4 3 0 5 0 FORD 

Saint Joseph Mercy 
Canton Health Center 

1600 S. Canton 
148188 

HOW TO REACH US 

Greenhills. 
It's the school where 

regular kids do 
extraordinary things. 
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All 296 high school students take college preparatory courses with an average 

S 5 t i L k Greenhills m 4 , » P » of 8.976 WSh * h o „ l , 

- ~ * " i f -
, Students participate in competitive sports, fine and performing arts, 

„ „ . - d » . n i O * ' C o . « 

. E E S 2 5 2 c B ® i - — - » " > « » 
hours of community service each year 

Attend the High School Open House at Greenhills School 

Greenhills School 
January 30, 2 0 0 2 

mmmmm 7:00 pm 
Financia l .a id available. Inquire now about admiss ion for Fall 2002. 
: 850 Greenhills Drive-Ann Arbor, Ml 48105'734-769-

admission@greenhillsschool.org • http://www.greentullsschool.org 
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Did you know ... 
S The last public perfor-

mance by the Beatles was 
Jan. SO, 1969? The show took 
place on the roof of thei r 
Apple Studios in London, 
England, but wsus interrupted 
by police after they received 
complaints from the neigh-
bors about the noise, 

• Michigan became the 
_?26th-state oxrifaa. 26,v: ~ 

1837? 
S If you 

r add the 
. j water from 
; steamed or 

•; boiled veg-
! etables to 

,: your pet ' s 
, food, it 
gives addi-
t i o a a 1 
nutr ients which are 

. important to your pet 's 
health? 

S Rubbing a little vitamin 
E oil around the cuticles is a 
good way to prevent hang-
nails? 

• Almost 75 percent of 
American chocolate eaters 
prefer mafic chocolate? 

Web watch 
Check out these new Web 

sites: . • 
• ' 

&SI%nationalgeographic.com • 
•famousbirthdays.com 

« ^ — *~,igeli 
\ Watching Over 

ienyce 

Q&A 
Q: When were the f i rs t 

winter Olympics? 
_ A: The f i rs t winter 
Olympic games opened in 
Chamomx, France on Jan, 25, 
1924 with athletes represent-
ing 16 nations. The ski jump, 
which was previously 
unknown, thrilled spectators. 
The Olympics offered % boost 
to skiing, which would make 
enormous strides in the next 
decade. 

Source: Chase's 2002 Cal-
endar of Events - • 

New Children's Books 
• Rocks In His Hqad -

Carol Otis Hurs t (picture 
book) 

• Don't Bug Mel - Pam 
tollman (fiction) 

•- Hard To Crack: Nut-trees 
- Meredith Sayles Hughes 
(noofietioa) 

8 , Racing Cars • Jon 
Richards Cnonfietion) 

• The Great Pig Search -
Eileen Christelow (picture 
book) 

New Adult Fiction & 
Nonfiction 

H Every Breath You Take: A 
True story of Obsession, 
Revenge, and Murder - Ann 
Rule 

SI Loved Lucy: My Friend-

ship with Lucille Ball - Lee 
Tannen 

S Top Secret Tales of World 
War II - William B. Breuer 

• Best American Mystery 
Stories of 2001 - edited by 
Lawrence Block (fiction) 

S Smoke In Mirrors - Jayne 
Ann. Krentz (fiction) 

S One Door Away From 
Heaven • Dean R. Koontz (fie-
~ ' - ties): IT" - - - . -v\ :: 

New CDs 
\ B.>- : Angels" 

Me • I I 
. . 

To0&UMgras§ • 
Germ ' ' 

m'Vlasmcs^ 
Sarah Bright-
man 

MMissundaztood - Pink 
S Remember Pearl Harbor: 

Classic Songs of World War II 
New Videos and DVDs 
8American Roots Music 
MThe Dish (DVD) 
• Drowned World Tour 

2001 
S The Rat Pack (DVD) 
U Under The Sand 
New Audio Books on 

Tape and CD 
• Comfort Me With Apples • 

Ruth Reichl 
• Fearless Jones - Walter 

Mosely 
S Haunting Rachel - Kay 

Hooper 
M.NcNally's Luck 

Lawrence Sanders 
• The Prize Winner Of Defi-

ance, Ohio' Terry Ryan 
S On Managing - Mark H. 

MeCormaek (cassette) 

Hot Topic OfThe Week 
M Challenger Space Shuttle 

Explosion Anniversary. On 
Jan. 28, 1986 at 11:30 a.m., 
EST, the Space Shuttle Chal-
lenger STS-51L exploded, 74 
seconds into i ts flight and 
about 10 miles above the 
earth. 

Hundreds of millions 
around the world watched 
television replays of the horri-
fying event that killed seven 
people, destroyed the billion-
dollar craft, suspended all 
shuttle flights and halted, at 
least temporarily, much of the 
U.S. manned space flight pro-

ram. Killed were teacher 
sfca McAuliffe (who was 

to have been the- Bret ordi-
nary citizen in space) and sis; 
crew members. 

@ the Canton Library is 
compiled by Laura. Dorogi of 
the library staff. The library is 
at 1200 S. Canton Center. For 
more information about 
library programs and ser-
vices, call (734) 397-0999. 

'Big issues' still on table as 
Engler era is winding down 
BY TONY BRUSCATO 
S T A F F W R I T E R 

tbruscato@oe.homecomm.het 

Michigan Gov. John Engler gave his final 
State of the State address Wednesday night, 
and 21st District Representative Bruce Pat-
terson, (R-Canton Township), said he saw a 
side of Engler that's been missing during his 
legislative tenure. 

"We saw a side of John Engler that we 
haven't seen before," said Patterson, House 
majority leader. "He showed emotion and 
passion, which most times he conceals. I 
was moved. 

"We have to keep in mind that he's finish-
ing a 31-year run (in Lansing), and that's 
incredible," he said. 

Patterson said Engler has set the stage for 
the future with calls for developing hydrogen 
fuel cells to power future vehicles, and 

improving broadband Internet capabilities 
throughout the state. 

"There are big issues that he's left up to 
the legislature to work through," said Patter-
son. "And, if we do our work, Michigan will 
be on the cutting edge of technology and cre-
ating jobs." 

Patterson said Engler will be most remem-
bered for reducing the welfare rolls and 
enacting Proposal A. 

"As for reducing welfare, it's good for 
everyone to have self-esteem and have a job 
instead of just collecting money," said Pat-
terson. "And, while there are some deficien-
cies in Proposal A, it's brought about a lot of 
good things. Overall, kids are better off." 

State Representative John Stewart, (R-
Plymouth Township), is interested in the 
future of public education in Michigan. 

"While it is important to note our success-

Malott story on 
Engler's swan song on page A 

es, we must make sure we do not ignore the; 
problems our public schools face," said Stew-
art. "School districts across the state still 
need more help. As President Bush and; 
Governor Engler have stated, no child; 
should be left behind. We as a society can-
not afford to ignore educational problems' 
that can and should be solved." ; 

As Engler prepares to leave office after; 
this year, Stewart has high praise for the> 
governor. ' 

"The legacy of Engler will be fiscal integri-
ty,' he said. "He knows money, and has done 
what he could to reduce business costs." ' 

Talent from page A1 

most positive experience." 
This year's show followed a 

patriotic theme, developed in the 
a f te rmath of the Sept. 11 
tragedies. Zaksek said the center 
wanted its students to feel the 
same sense of patriotism the rest 
of the country has felt since the 
terrorist attacks. 

"We wanted our children to be 
able to participate in the feeling 
across the nation of a renewed 
sense of country and patriotism," 
she said. "It's in keeping with 
our goal of helping the whole 
child, and awareness of their 
role as a citizen is part of that." 

The kids took part in individu-
al vocal acts and piano recitals, 
as well as group dance activities 
and gymnastics exercises. Once 
again, the staff from Joanne's 
Dance Extension spent several 
months helping the students 
choreograph their performances, 
working with them every Satur-
day for 12 weeks in preparation 
for Saturday's show. 

The dance lessons are the 

favorite part for Casey Orr of 
Plymouth, who took part in the 
show for the third year. 

"She loves the dance classes, 
it's like the highlight of her week 
to be able to go and do that," said 
Sue Orr, Casey's mother. "I 
think it helps build their self-
esteem and their self-worth. 
They see their brothers and sis-
ters and everybody else doing 
these things, and there's very 
few opportunities for them to do 
things. There are very few peo-
ple willing to take on the chal-

I I I 

I • 
• B t 

9 

Long may It 
wave: Corey 

Dragori 
sings "It's a 
Grand Old 

Flag" during' 
the 200& 
Twinkle,: 

Twinkle lit-: 
tie Stars per-: 
formance at 
the Geneva. 

Presbyterian 
Church. 

dren could be paired with some-
who worked specifically with 

The help from the studio's stu-
dent instructors is invaluable to 
the success of the show, accord-
ing to Zaksek. 

"In fact, I don't think we'd 
have the show without their par-
ticipation," she said. "Because 
our children have special needs, 
they need a lot of one-on-one 
help to learn. Joanne (Zavisa, 
the owner) provided the number 
of students so each of our chil-

I 

For Zavisa, though, it's more of 
the studio's philosophy of reach-
ing out. In addition to volunteer-

for things like the talent 
t, her students also perform 

at various medical fundraisers 
and similar events, all in an 

attempt to broaden her students'; 
horizons. 

"It's important for our stu-
dents, who don't have the same* 
obstacles to overcome, to seel 
what other children go through,;; 
an dto be able to offer something^ 
to help," Zavisa said. "It's impor-
tan t for our students to give' 
something back." ' 

Catch Jack Gladden's reporting of 
Important Canton news every 

Observer 
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Concentration: Judy Gulian plays the piano during the 
— " — 

Geneva Presbyterian Church last Saturday afternoon. 

DOUBLE TRADE-IN 
New Year'y Revolutions LO&t: 

1. Get rid/ of m y "old/" furl 

2. Qetthe/ "be*t? fur at 

3. Spend/ wvrttery wrapped/ 
Cn/lwouy. . . a/Kiew 
VittYicfafurl 

Twice The Normal 
Trade-In Allowance 

On Your Old Fur 
Through Saturday Only! 

1 

Nexte Starter Nextel Local Connect 

300 Anytime Minutes 
200 Direct Connect® 
Minutes 
3,500 N &W Minutes 
Long Distance 

Next 

700 Anytime Minutes 
100 Direct Connect® 
Minutes 
2,000 N aw Minutes 

Voicemail and Caller ID for just $1! 

Just $39.99 A Month! 

Voicemail and Caller ID for just $1! 

Just $54.99 A Month! 

; c m 
• C M 

o 
Selected 
Nexte l 

m Phones 
N 
m 

Cannot Be Combined W/Other 
Some Restrictions Apply. 

Offer Espires March 31, aooz. 

NEXT 
OS 
fa 

Car 
Charger 

With N e w Activations 
Cannot Be Combined W/Othcr < 

1 Apply. 
31, 

RedffoNl 
10001 Telegraph 
(1 W m k S. of Plymouth) 

313-794-1400 

Allen Paris 
15670 Southfleld 

| f M i l s 5 . o f 1 - 9 4 ) 

313494-1400 
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Teylor 
21215 Kurafca 

(Comer of 1-75) 
734-759-1400 

Uvonla 
29460 Schoolcraft 

( H N t & M k k f t a M t ) 

877-531-1400 
Offer expires March 31,2002. Digital cellular charge of $0.35 per minute applies when allotted cellular and night and weekend minutes are exceeded during the bill cycle. Nights are defined as Mon.-Fri„ 
8:00 pm - 7:00 am. Unused minutes are not carried forward to the next billing cycle. Current prices subject to change. Offer requires new activation, 1-year sen/Ice agreement, and credit approval. $200 
early termination fee applies. Account set-up fee of $25 per phone up to a maximum of $50 may apply. © 2002 Nextel Communications, inc. All rights reserved. Nextel. the Nextel logo, Nextel Direct 
Connect. Nextel Online. More ways to communicate with ever/one. and How business gets done, and Get right through are trademarks and/or service marks of Nextel Communications. Inc. MOTOROLA. 
The Stylized M Logo and all other trademarks indicated as such herein are trademarks of Motorola, Inc. Reg. U.S. Pat. 8. Tm, Off. Java and all Java based marks are trademarks or registered trademarks 
of Sun Microsystems. Inc. All other product names and services are the property of their respective owners. 

WmgA 
Know Thy Furrier 

DETROIT: 7373 Third Avenue. (313) 873-8300 
BLOOMFIELD HILLS: 39515 Woodward Avenue • (248) 642-ouw v* 

' tvww.diHricbfitrs.com 

$54.00 cleaning special 
this week only 

Only $54.00 to steam clean two rooms plus a hail. 
Aiscr S84.00 to clean a T sofa and foveseat, 

a T sofa and two chairs. Reg $154 00. 

, . Our economical steam cfeaning works welt an ; ; 
iighliy soiled carpets. For tougher stains, our premium 
deep-cleaning process is only $10.00 more per room. 

Call 1-300-589-2626 

Mondav-Fnday, 9am~5pm, and Saturday. 9am-3pm, 
to schedule an appointment. Offet ends February 2. 

S o w i ' over 2 ^ 0 sq f t and coiTsbiiwQ liying/dsning areas count as t w o or m o w 
icorns AdMitioriai charges to r travel io a!i ar.-as, JvJis ov«r 5 0 sq f t certain 

types of c j r p f t ?nd up hosiery, kJO'.e-baf.k ctfifirons, overazed furniture. 

Of fe r good on residential orders only 

mailto:tbruscato@oe.homecomm.het
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House bill bans lakes drilling 
A bill that would prohibit fur-

the r d i rect ional dr i l l ing 
beneath the Great Lakes, co-
sponsored by State Rep. Bruce 
Patterson, R-Canton, has been 
approved by the Michigan 
House of Representatives.! 

House Bill 5118, included in 
the Great Lakes Protect ion 
Plan , bans the Michigan 
Depa r tmen t of N a t u r a l 
Resources from leasing bottom-

lands and the state Department 
of Environmental Quality from 
issuing permits for directional 
drilling. The state Legislature 
may declare an energy emer-
gency and set the trigger that 
would allow the leasing and 
drilling of bottomlands. 

"My constituents have made 
it clear that they do not want 
drilling in our Great Lakes," 
said Pa t t e r son , R-Canton. 

"This is an issue of vital impor-
tance to everyone in Michigan. 
The lakes are an ecological 
treasure and should be treated 
carefully." 
. Directional drilling, or slant 
drilling, is the drilling of a well 
at an angle to reach oil or gas 
deposits not directly below the 
wellhead. 

The bill now awaits action by 

oV 
A t The Harbors, we offer • 

your parent a great new life. 

At The Harbors, we've created a warm, caring environment 
with the accent on living. It's an environment in which your 
parent can live securely and comfortably while enjoying all 
of the activities and social events that we have to offer. 

We can tailor a care program that's just right for your 
parents needs. And if your parent is concerned about moving 

into a community like ours, consider our Stay & Play Program which will give 
your parent a chance to live and make friends at The Harbors without moving 
furniture or making a long term commitment. 

Make an appointment to visit The Harbors. Meet our staff and talk to our 
residents. Help your parent take the first step to a great new life. 

h -

Assisted Living witk tlie Accent on Living. 

14707 Northville Rd. • Plymouth, MI 48170 • 734-453-2600 fsb 1 -
SaMKw? 

I'J 
rfgT".. 

W a i f s I 8 © i i f i ! 

Bars & Barstools 
Fool Tables 
20%-50% 

'999 
Slate Pool Table 
with Accessories 
from. 

Off 
List 

Sale Ends 
Sun., Feb. 3rd 

20-70% 
Our selection of quality home 

bars and bar stools are 
in stock and 

to move. 
Bars 
From.. »799 
Barstools 
From...,59M 

Poker Tables 20-50% a 
Extra large 52" diameter poker-dining 

table top, rocker-swivel chairs 
retail price $2195 

mo s1098 
Quantities are Limited 

BARSTOOLS & GAME ROOM FURNITURE 

h p ! • 3 4 1 0 W a s h t e n a w A v e . ° i a 4 u g f M ! f a 

R S » 1 4 3 4 9 i e l e g r a p h R d . ° 3 S 3 - 9 3 i » $ Q S 5 

STAFF PHOTO BY TOM HAWLEY »* 

Early risers: Mark Damian, store operations manager for the Guitar Center, said 
people started lining up as early as 5 a.m. Thursday to show off their talents for 
managers of Limp Bizkit. 

Guitar from, page A1 

23-city tour, which started Jan. 
10 in Fresno, Calif,, and will fin-
ish up on Feb. 11 in Los Angeles. 

Mark Damian, store opera-
tions manager for the Canton 
Guitar Center, said people began 
l in ing up as ear ly as 5 a.m. 
Thursday to demonstrate their 
riffs before Limp Bizkit's man-
agers, hoping to get a chance to 
jam with the band later in the 
day and - hope of hopes - to 
actually join the group. 

"We're giving them a number," 
he said. "We've given out 316 
numbers. The max was supposed 
to be 300, but we let 16 more 
sign up." 

There were plenty of disap-
pointed wannabes in the crowd 
who got there too late to get a 
number. And Damian may have 
been a little off with the time 
people started arriving. 

J o n Ameel and Cr i s t ina 
Przykucki , both of Redford 
Township, said they got to the 
store at 4 a.m. i 

Ameel, who has a band called 

Esion - "That's 'noise' spelled 
backward," he explained - said 
he found out from a friend when 
the original guitar player quit 
Limp Bizkit that the band was 
going to be doing auditions. 

"They announced about a 
month ago that they were going 
to be doing auditions at local 
Guitar Centers, so when I got 
the date for this one I decided to 
sign up." 

He's 25, said he's had his band 
together for about two years, but 
has been playing for about 12 

i5 years and thinks he has "a 
pretty good chance" to make it to 

Long drive 
Ray Brewer and Jer Bubrows-

ki of Warren said they left home 
about 5:30 Wednesday morning 
to drive to Canton for the try-
outs. Do they think they have a 
chance of ma king the cut? 

"You never know if you don't 
try," Brewer said. 

Jeff Gaglio of Hazel Park said 
he got-to the store about 6:30 
a.m. He's been playing guitar for 

"You've got nothing to lose," he " 
"But, you know, i t ' s a l l ' 

about the instant fame and the. 
instant money. That's what it's"! 
all about." 

< • 

But the earliest arrival was 
Josh Wesley of Allendale, about 
n ine miles west of Grand 
Rapids. He arrived outside the 
Guitar Center at 9 p.m. Wednes-y;< 
day. ^ 

It paid off. When, the numbers v* 
were handed out, he got number? , 
one - the first audition. And how r 
did the audition go? *i 

"It was kind of tough," he said. 
"There was a lot of pressure in" ^ 
there." 

And, oh yes, Josh is 15 years 
old. Not old enough to have a[\ 
driver's license. So how did he ~ 
get here? 

"My mom brought me," he'® 
said. "She didn't mind. She ju'st'/ 
slept in the car last night." 

Child Health Associates P.C. 
announces the association of 

Daniel A. Schnaar, M.D. 
formerly of" 

Metropolitan Associates in Pediatrics 
of Livonia 

Dr. Schnaar will begin 
seeing patients on 

March 4? 2002 

Child Health Associates P.C. 
Stanford A. Singer, M.D. 
Lee M. Weinstein, M.D. 

Beth K. Miral, M.D. 
Myra G. Kolin, M.D. 

Denise F. Mackey, M.D. 
Craig E. Singer, M.D. 

31182 Haggerty Road 
Farmington Hills 

248-788-2100 
Fax: 248-788-4297 

Hours: Mon., Tues., Thurs., Fri. 9-5 
Wed. 9-1 

36700 Woodward • Suite 300 
Bloomfield Hills 

248-203-6620 
Fax: 248-203-0093 

Hours; Mon., Tues.. Thurs., 9-7 
Wed., 9-5; Sat. 9-12 
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Wood 
pile: 

Some of 
the dis-

eased 
trees cut 
down by 

Wayne 
County 

along 
Eedfern 

Street in 
Canton 

Town-
ship. 
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Trees frontpage A1 

and marked the trees that were 
diseased and provided homeown-
ers a card saying the tree would 
be taken down," Sanders said. 

She said the forestry service 
said about 80 percent of the dis-
eased trees that were removed 
•were ash trees. 

The problem started a couple 
tof years ago, with wet spring 
seasons, drought and heat 
• waves, red mites and anthract-
nose, a fungal disease, tha t 
infected ash trees throughout 
the county over the past two 
summers. ; 

1" So many trees were affected, 
'Sanders said the county told her 
it usually cuts about 2,000 dead 
or diseased trees during a sea-

1 Jeannlne O'Deens 
said while they were 
pleased the county 
took out the dead 
trees, they were never-
theless sad to lose this 
one. 

and her husband, Denny, 

"This year," she said, '"they 
doubled their efforts." 7 

Sherri Leavell, a clerk at the 
Wayne County forestry division, 
confirmed that the county was 
removing about 4,000 trees this 

Tough to lose e 
While many residents ye re 

caught by surprise when they 
saw all the felled trees, O'Deens 

: 

called them last year," 
Denny O'Deans said. "The tree 
was dead. We wanted it 
removed." 

Jeannine said while they were 
pleased the county took out the 
dead trees, they were neverthe-
less sad to lose it. 

"It makes our house open up to 
the road a lot more," she said. "It 
seems like that one tree shaded 
our whole lot." 

While the Runnymeade/Beau-
fort area was perhaps the hard-
est hit in Canton, a dozen or so 
trees were removed along Red-
fern Drive and Terrell Court in 
the Parkwood Estates subdivi-
sion east of Lilley south of Saltz. 
And other trees were removed 

various other locations 
throughout the township. 

Sanders said she was told by 
the county Friday that the tree-
cutting effort is complete in this 
area for now. 

"In the next several weeks 
they'll be grinding the stumps 
down," she said. 

So serious did some officials 
view the problem that the county 
scheduled an ash tree seminar 
last Friday afternoon to discuss 

problem and the impact it 
had on neighborhoods and 

Johnson from page A1 

(research and research applica-
tions) allows for a "multiplicity 
of uses." 

The letter from Canton Town-
ship planner Jeff Goulet said the 
rezoning was "inappropriate and 
inconsistent." 

Irving Rozian, former Ply-
mouth resident and former Ply-
mouth Township planning com-
mission chairman, lives on Joy 
Road in Salem near the JCI pro-
ject. He was among 15 or so peo-

Salem planners Monday night. 
Statements ran the gamut from 
"opposed" to "in favor." 

"We recognize their will be an 
irresistible wave of development 
from Detroit to Ann Arbor," 
Rozian said, but plans for a 
waste water treatment plant on 
the campus was not a good idea 
because it could "forestall" devel-
opment of Salem's water and 
sewer lines. 

Tom Mitchell of Plymouth 
Township said the current roads 
in Salem would not handle the 
traffic. "This will be a big indus-
trial complex and it will not have 
a positive impact on the town-
ship (Salem)," he said. "The traf-
fic will be horrendous." 

Tim Condit of Salem said the 
JCI project could be a "best deal" 
for Salem but that the township 
needed to hold JCI's "feet to the 
fire" on every detail. Sara Seiling 
of Country Club Village in Ply-
mouth Township said the "traffic 
will be overwhelming" along 
Napier. Rodney Connors of 
Salem supported the JCI plan 
but was concerned about the 
impact on fire and emergency 
services. 

The planners handled a side 
issue just as the meeting started: 
Should Salem Township trustee 
Bill Baxter, who also serves as a 
planning commissioner, recuse 
himself from all JCI discussions 
and votes because he owns prop-
erty near the proposed develop-
ment? 

Salem attorney William Dou-
glas Winters told the planners 
Baxter's proximity to the site — 
about 800 or 900 feet according 
to Baxter himself — was a clear 
"conflict of interest" part ly 
because his property could 
increase in value. 

Baxter said his own attorney 
had told him otherwise. , 

"I see no reason to remove 
myself. I have lived on Gotfred-

son for 23 years," Baxter said. 
He said his land does not abut 
any JCI land. 

The board voted 3-3 on a 
motion to table all action on JCI, 
with Baxter abstaining. The 
motion to keep Baxter away 
from JCI votes died because of 
the tie vote, and the presenta-
tion and hearing continued. 

JCI representatives said they 
wanted to be in the first build-
ings by 2003. They said access 
would be off Joy Road, that wet-
lands would be protected, that 
common open space would be 
preserved and enhanced, and 
that residents would be shielded 
from noise and lighting as much 

The Michigan Economic Devel-
opment Corporation has pro-
posed a multi-million tax abate-
ment for the JCI project. If the 
planners OK the rezoning, the 
project must also then be 
approved by a Washtenaw Coun-
ty economic planning board and 
then by the Salem Board of 
Trustees. 

Jeff Goulet, Canton communi-
ty planner, said the township 
would assist residents in replac-
ing the trees that were removed 
either through the 50/50 pro-
gram or the neighborhood tree 
planting program. 

For more information on these 
programs, call the Canton Plan-
ning Services Division at (734) 
394-5170. Information on the 
programs, and application forms, 
are also available at the town-
ship's Web site: www.canton-
mi.org. Select "Municipal Ser-
vices Department" and then click 
on "Planning Services Division." 

LCanton Business Network International (BNI) meets on Wednesdays 
* • The Canton II Chapter-of Business Network 
^International (BNI) meets 7-8:30 a.m. every 
Wednesday at Roman Forum Restaurant, 41601 

' Ford, Canton. . 
The Laurel Park Chapter meets 7-8:30 a.m. at 

Archie's Family Restaurant on Plymouth Road, 

east of Merriman, Livonia. 
The Plymouth Chapter meets every Thursday 

the Plymouth Cultural Center, 525 Farmer, 
mouth. The Livonia Chapter meets 7-8:30 a.m. at 
Senate Coney Island on Plymouth at Stark, Livo-
nia. Call the BNI regional office at (810) 323-3800. 

IIJC 
a: 
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WCCCD Continuing Education 
Presents 

"Islam and America -
The Path to Understanding" 

Wayne County Community College District - Western Campus 
9555 Haggerty Road (at 1-94) • Belleville, Ml 48111 

Saturday, F ebruary 9, 2002 
Time: Noon to 5pn n - Lunch served at noon* 

Featured Speakers: 
Dr. Sherman Jackson 
A highly acclaimed Islamic Studies Professor at the University of 
Michigan-Ann Arbor and an expert in Islamic Law and Legal 
Theory. Professor Jackson has taught many classes on diverse 
issues of Islam including Islamic Intellectual History, African-
American Religious Experience, Introduction to Islam, and 
Islamic Law. He is also an author of many books and essays on 
intricate Islamic issues. 

Nejah Bazzy 
Trans-cultural Sensitivity Expert 

Saeed Khan 
Attorney, Director of the Institute for Social Policy and Understanding 

Achmat Salie 
Current leader, Imarq, of the Islamic Association of Greater Detroit, Rochester, Ml 

Abdul Alim Bashir 
Involved in the development of the Human Dignity Coalition Organization 

Session Topics: 
Islam and America • Islam 101 • Islam, Violence & Warfare 

Women and Islam • Muslims and Islam in 20th Century America 

Islam in American History 

I-OK KI'CilM RATION INI OKMAI ION, 1*1 LAST C ALL: 

as 

Take 15% Off Any Counter 
Msh & carry or installed • previous sales exch 

13245 Newburgh • Livonia 
(JustS. of I-96) 

For all your kitchen & bath needs 
...call for a FREE ESTIMATE 

( 7 3 4 ) 5 4 2 - 1 9 0 0 
1 - 3 S 8 - 7 D E S 1 G N 

KITCHEN & BATH M. INC. 

HomeCerrtral 

Your kind of dean. 
your home, and you like it cleaned your 

way From dishes to laundry floor to ceiling, 

you want everything to be your kind of 

dean. That we understand Because with 

Sears Carpet & Upholstery Care, we take 

the extra steps, and the extra time, to 

ensure that your carpet is not only deep-

, but your kind of cieaa 

Respect for you. 
Not for dirt. * 
from the moment you call 

you'll get more than expert service, 

you'll get respect—for you and your home 

From convenient scheduling to our thorough 

pre-inspectlon and pre-treatment to carefully 

moving the necessary furniture to our multi-

step deep-cleaning system, you'll • 

we : 

cleaning carpet, we also have a 

genuine respect for you 

If you're happy, 
we're happy. 

i And we're still not done Now 

we ask you to inspect and 

approve our work. And if 

you're not happy, we do It 

agaia That*; why when you 

Sears Carpet & Upholstery Care, 

than clean carpet you get 

your kind of dean respect, i f t a promise 

and it's a guarantee 

you get 

Carpet & Upholstery Care 

Call Now 

313-255-2113 
or 

1-888-331-5949 
Mon.-Fri, 8 am-6 pm, Sat 8 am-2 p m 

3 AREAS 

CLEANED 

$S9m 

5 AREAS 

CLEANED 

$ 9 9 0 0 

SOFA & 
LOVE SEAT 

lOO 9 9 
See Sears cleaning specialist for warranty details. Minimum order $59,00. An area is defined as a room, hall, bath, landing or walk-In closet. Combination 
areas and areas over 250 sq. ft. considered separate areas. Prices may vary for specialty fabrics, loose back cushions and special services, call for details. Not 
valid with any other offer. Prices may vary on wool and oriental carpet. Valid on residential orders only. FREE commercial estimates, Cash value 1/20?. 
Protector and deodorizer each available at added cost. Offer/service not available in all areas. Void where prohibited. Service performed by a Sears Franchise. 

Extra for Halls fit Steps. 
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CANTON OBITUARIES 
MARY ELIZABETH ALEXANDER 

A memorial service for Betty 
Alexander was held Jan. 26 at 
St. John's Episcopal Church in 
Plymouth with the Rev. 
William B. Lupfer officiating. 
' Mrs. Alexander was born 

Aug. 22,1920 in Purcell, Okla. 
and died Jan . 21 in Royal Oak. 
She was a homemaker. She 
was a member of St. John's 
Episcopal Church; Pi Beta Phi 
Fraternity Alumnae; American 
Association of University 
Women; many years of devoted 
volunteer work; and secretary 
of the Monroe Thrift Shop. 

She was preceded in death by 
her husband, Dr. Fred B. 
Alexander, two brothers and 
one sister. 

Survivors include son, F. 
Donald Alexander of Toledo; 
daughter, Kathleen Gay Lane 

of Canton; son, F. James 
Alexander of Monroe; daughter, 
Marian L. LaSalle of Dicken-
son, Texas; daughter, Jane A. 
Kaleski of Canton; sister, Cleo 
Baily of Shawnee, Okla.; broth-
er, James Jacobs of Purcelli, 
Okla.; sister, Helen Northcutt 
of Ponca City, Okla.; brother J . 
Thomas of Barttesville, Okla.; -
and brother Robert Jacobs of , 
Norman, Okla.; five grandchil-
dren; and one great-grandchild. 

Arrangements made by the 
Cremation Society of Michigan, 

JEAN PARKER 
Private family services for 

Betty Parker, 72, of Plymouth 
were held. She was born June 
12,1929 in Osgood, Ind. and 
died Jan. 22 in Ann Arbor. 

Betty was in real estate sales 
with Weir Manuel in Birming-

ham and later worked for Pot-
ter Moving and Storage as a 
relocation agent. She was in 
Pilots International (women in 
the transportation business) 
and attended the Church of 
Today in Warren. In her spare 
time she enjoyed traveling and 
volunteer work. 

Survivors include daughter, 
Cynthia (James) Burnstein of 
Plymouth; sons, Bruce Parker 
of Wixom, and Jay (Karen) 
Parker of Clawson; grandchil-
dren Gabriel, Devin and Jacob 
Burnstein, Austin and Abbey 
Parker; and brother, William 
(Judie) Truitt of Merced, Calif. 

Memorial contributions may 
be made to the American Can-
cer Society. 

Arrangements made by 
Schrader-Howell Funeral 
Home. 

"ARRANGING A FUNERAL SHOULDN'T CAUSE YOU MORE GRIEF" 
Simple Cremation - '625.00 complete 
Simple Burial - "995.00 
{includes minimal casket and concrete grave liner) 

Limited service funeral options at similar savings. 
Let us show you how to save on a funeral " Let us show} 

(jenerations 
FUNERAL & CREMATION SERVICES ; 

1 <800491<4499 A unique approach to funeral service 

CANTON 6 
Ford Rd 1 Mile W, of I-275 

$5.00 Kids all shows 9 0 1 - 1 9 0 0 
$5.50 DAILY Matinees til 4pm & Seniors 

SB.75 Students & Lata Show Frl & Sat 
$7.00 Evenings Mon -Thurs 

Q No Passes 

ALL SCREENS 
DIGITAL STEREO 

Unlimited Fres Drink & .25c Corn Refills 

MOTHER'S 
PIZZERIA 

44675 Five Mile Just West of Sheldon Rd. 

PLYMOUTH/NORTHVILLE 

Dine In • Buffet • Take Out •Catering 
Hand Tossed and Deep Dish Pizza, 

. . J U . „ Calzones, Panlnl & Wrap Sandwiches, 
Old Fashioned Homemade Pizza Soups, Pasta, Salads, Buffalo Wings 

ALL DINE IN CUSTOMER EAT FREE BREADSTICKS 

m h m PIZZA. Vt)u t v r e TASTED ! ! ! 

; M O T H E R ' S ' 

; $4 .95 PIZZA M E D I U M ° 
AT REQULAf t PRK 

A l s i C O N D PIZZA 

a w * 
D l n * - I n o r C a r r y o u t 

734-207-8925 

M O T H E R ' S 
L A R G E C O M B O 

$19.95 
• LARGE TWO ITSM PIZZA 
• LARGE TOSSED SALAD 

• 1 6 CHICKEN WINGS 
BAKED OR BUFFALO STYLE 

• CHEESE BREAD 
EHne>!n o r C a r r y o u ! 

734-207-8923 

D e l u x e Air Hookey Tab le 

M O V I E S C I J I D I " . 

THE C O U N T 
OF M O N T E 
C R I S T O 

mowrmss im-1/31 
O COUXT OF MONTE CRISTO (PG-13) 
(SUN 11:00) 1:35,4:10,7:00,9:30 
O XUfiS POW: ENTER THE FIST (PG-13) 
(SUN 11:10) 1:10,3:10,5:10,7:30,9:20 
O BUCK HAWK! 
(SUN 10:40) 1:20,4:00,6:50,9:40 

£ DOSS( © SM0WBWS{PG) 
12:10,2:30,4:50,7:10,9:20 

(SUN 11:20) 1:15,3:20,5:20,7:20,9:10 
IQRD DF THE RIHSS (PG-13) 
1:00,4:30,8:00 

2 0 o z . D R I N K 
i with $1.50 (1/2 price) purchase 
I of 46oz. bag 0! buttery popcorn 
l _ _*Qg" ong per ad @ Canton 8 

• i • M M ! 

Golf Club 
by Toll Brothers 

15565 Bay Hill Drive 
•Qff5,MikLBoadL 

Between Sheldon Rd. 8c Beck Rd. 

. SUNDAY BRUNCH 
v ?r 

' • I V 
/ flta J * ' -

From 10am to 3 p m 
Come and enjoy a bountiful selection 

fast and lunch entrees, freshly baked 
and breakfast pastries, an array 

of fruits, cheeses and vegetables, assorted salads, 
and wonderful desserts 

Scrambled eggs with 
cheese, bacon, sausage, 
hash browns, deep atsh 

French toast, sliced fresh 
fruits and berries, 

and assorted 
breakfast pastries 

Fresh baked breads and 
rolls, assorted cheeses and 
vegetables, assorted salads, 

carved roast beef, baked 
seafood of the day, pasta 
with marinara sauce, & 

baked herb chicken 

Cheesecake with 
assorted sauces, 

cookies, brownies, 
freshly baked tortes 

and pies, 
and 

much morel 
Also includes assorted juices, coffee, decaf, tea & milk 

Super Bowl Party 
Sunday February 3rd 

5pm to 1 lpm 
(or end o f game - whichever comes first) 

f t 

$ 10 00 
per 
person 

(Includes 2 drink tickets & food) 

• Chili with all the fixings • 6 Foot Sub 
jumbo TV 

le game on c 
and smaller TVs 

Buffalo Wings » Chips & Pretzels with dip 

. . CALL 734-667-3531 
For information or to make your reservation 

Hours: Lunch Tues. - Fri. 11am - 4pm, Dinner Wed - Sat, 4pm - 9pm 

BY BEAD KADRICH 
STAFF WRITER 
bbadrich@oe.homecomm.net 

The Plymouth International Ice Sculpture 
Spectacular may have struggled to find its 
financial footing this year, but you would-

n't have known it by the size of the crowds 
downtown during last weekend. 

Thousands of people poured through Ply-
mouth's Kellogg Park to witness the 20th-
anniversary event, which closed last Monday. 
They saw the same things they see every year, 
though perhaps on a smaller scale. Still, the fes-
tival went well enough to be declared a success 
by its organizer. 

"I thought it went great," said Mike Watts of 
Watts Up, Inc. "We were really lucky the weath-
er cooperated, and I think we had record crowds. 
It's difficult to say exactly how many, but the 
town was full Friday, Saturday and Sunday." 

The festival struggled to get its financing in 
order this year, with sponsors either withdraw-
ing or cutting back on the amounts they donat-
ed. Approximately 80 individual sculptures were 
sold for storefronts and businesses, according to 
Watts. 

That made for a somewhat smaller festival, 
but Watts said it was just as good as it's always 

"We actually had to pare down just slightly, 
but we were able to accomplish everything we 
wanted and put on a good show," he said. 
"Everyone was understanding that this was a 
difficult year (economically), but everyone 
chipped in, we made the most of it and it was a 
great show. It's still the biggest and best in the 
United States." 

Despite it's pared-down look, the ice festival 
still produced its share of championship carving. 
Tajana Raukar of Plymouth, headed to Utah 

Bright 

A couple 
checks 
out the 
giant ice• 
sculp- '• 
ture ere- • 
ated by * 
team 
Japan 
all lit . 
up at 
night in 
Kellogg 
Park. 

STAFF PHOTO BY BRYAN MITCHELL 

next month for the 2002 Winter Olympics, was a 
double winner, coming in first in the individual 
professional competition, and teaming with hus-
band Paul to win the professional team title. 

Dana Leja of Canton and her partner, Kris 
Jablonski of Redford, were second in the team 
competition. The other local winner was Diana 
Riley of Canton, who was third in the college 
individual competition and teamed with Andrea 
Jaques of Reford to help Schoolcraftd College to 
a second-place team finish. 

CHANGING JOBS? 
RETIRING? ROLL YOUR 

4 0 1 K OVER INTO AN IRA 
W h e t h e r you ' re moving companies o r ret i r ing, 

we' l l help you d o a 4 0 1 (k) roll over that's 

smart and fast. Call now to f ind out more. 

Michael Kokoszka Cheryl Bowker 
Personal Financial Representative J f 1 1 j f i t A . f j n , Personal Financial Representative 

Allstate Financial Services, LLC j f \ 11STHT6* Allstate Financial Services, LLC 
Member NASD, SIPC c r v r , X T / ^ T A T Member NASD, SIPC 

FINANCIAL 

28410 Five Mile Road • Livonia • 734-525-9610 

Allstate Financial is the marketing name for Allstate Life Insurance Company {Nerthbrook, 11), its subsidiaries and certain Allstate rinancial is me marketing name tor Allstate lire Insurance Company (NorffiDrook, il|, its subsidiaries a 
affiliates. Securities offered through Allstate Financial Services, LLC. (LSA Securities in LA, ar>d PA}. Registered 
Member NASD, SIPC. Office of Supervisory Jurisdiction: 2920 South 84th Street, Lincoln, NE 68506 877-525 
©2001 Allstate Insurance Company, allstate.com 

Broker-Dealer. 
525-5727. 

• 

m 
: k 24 M I L L I O N A M E R I C A N S H A V E T H E M , 

D O Y O » f 

Varicose veins are no t just a cosmet ic p rob lem. In addi t ion to pain a n d swelling, severe var icose 

veins can lead to in f lammat ion a n d ulcera t ion of t h e lower leg. T h e Univers i ty of Mich igan H e a l t h 

System's Division of Venous Disease is a full-service, s ta te -of - the-ar t ambula to ry medical facility 

special izing in the evaluation a n d t r ea tmen t of large a n d small vein problems. O u r h igh ly t ra ined 

board-cer t i f ied surgeons can evaluate a n d t reat y o u r cond i t ion b o t h surgically a n d non-surgically. 

C o n t a c t us a t (734) 4 3 2 - 7 6 6 2 to receive y o u r personal consul ta t ion o r if y o u need m o r e in fo rmat ion . 

Division of Venous Disease 
University of Michigan 
Hsatth System® 

19900 Haggerty Road, Sui te 105 • Livonia. Mi 48162-1053 

mailto:bbadrich@oe.homecomm.net
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CANTON COMMUNITY CALENDAR 

AROUND TOWN 
tRAVEL PRESENTATION 
• The Travel Desk and Amantea 
Restaurant will feature a brief 
presentation which includes a 
short video on Royal 
Caribbean's "Brilliance of the 
Seas" Autumn in New England 
Cruise at 7 p.m. Monday, Jan. 
28 in Amantea Restaurant, 3277 
W. Warren at Venoy Road. For 
more information on the pro-
gram, call The Travel Desk at 
(734) 261-1177. 
TAI CHI CUSSES 
P New beginner Tai Chi classes 
starting at 7 p.m. Tuesday, Feb. 
5 at 38121 Ann Arbor Rd., Livo-
nia. Continuing classes in 
Bloomfield Hills. Day classes for 
seniors available at the Livonia 
location. Observers welcome. 
Visit our web site at 
www.taoist.org. For more infor-
tnation, call (248) 332-1281. 
MONTE CARLO NIGHT 

• Being held at Our Lady of 
Good Counsel Social Hall, 47650 
N. Territorial Road, Blackjack, 
roulette, craps, beverages and 
pizza from 7 p.m. - midnight, 
Saturday Feb. 9. Age 21 and 
older only. Call Mary Ann (734) 
455-8628 or Terry (734) 453-
£655. 
OPEN HOUSE 
S St. Mary Catholic Elementary 
School in Wayne will host an all 
School Open House (K-8) from 9 

-11 a.m. Thursday, Jan. 31. 
Everyone is invited to tour the 
school and see the great things 
happening at St. Mary School. 
VARIETY IS...SHOW 
M The PCMB is presenting this 
fehow at the Gloria Logan The-
ater for the Performing Arts at 
Plymouth Salem High School on 
teb. 1 and 2. Tickets can be 
purchased at the door. Price is 
$6, or $4 for students and 
Seniors. 

FASHION DOLL SHOW 
P "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 
M Hie Ann Arbor Art Center will 
be offering week-long spring 
break workshops.for children 
£ged 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 from 9 a.m. to 1 
p.m., or afternoon sessions, from 
1 p.m. to 4 p.m. The cost is $85 
for members and $95 for non-
members. Call (734) 994-8004 x 
101 to register or for further 
information. 

WANTED 
• The County Connection Cho-
rus, an a capella show chorus 
based in Ypsilanti is looking 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 further informa-
tion. 
LIVE THEATER 
• Fox Lair Dinner Theater at 
the Golden Fox Clubhouse 
proudly presents "Playing 
Doctor" a zany comedy. Perfor-
mances Saturdays, 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 reservations. Package 
is $35 per person which includes 
buffet dinner, dessert, live show, 
tax and gratuity. 

DANCE/AUCTION 
S Denim and Diamonds is the 
theme of the PCAC annual din-
ner dance and auction to be held 
Saturday, March 2 at St. John's 
Golf and Conference Center in 
Plymouth. Call the Arts Council 
at (734) 416-4276 for further 
information. 
RECREATION REGISTRATION 
• The City of Plymouth is now 
taking registration for its classes 
for all ages. Classes include 
gymnastics, 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 ART CUSS 
• 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 i 

PCAC. Call (734) 416-4278 to 
register. 
SOCCER REGISTRATION 
• 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, 8 a.m. - 4:30 
p.m., Monday-Friday at the Ply-
mouth Cultural Center. All reg-

require a birth certifi-
For more information, call 

(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. 

m t CLASSES ' 
• D&M Studios, in cooperation 
with the city of Plymouth 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. 

ENTERTAINMENT BOOKS 
• Plymouth Optimist Club is 
selling Entertainment 2002 
books with all of the proceeds 
being used for children causes 
throughout southeast Michigan. 
Price is $30, and the books are 
home delivered. Call Bill at 
(734) 453-8253. 

CLUBS 
ASTRONOMY DISCUSSION 
• Plymouth Library offers a free 
monthly Family Astronomy Dis-
cussion Group from 7-8 p.m. for 
both individuals and families 
with children 6 years and older. 
Door prizes, slides, video and 
handouts. Call Mike Best at 
(734) 459-2378. 
MOMS CLUB 
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, outings and 
community service opportuni-
ties. Call Wendy Paulot, (734) 
398-6957. 

E-mail story ideas and letters to Canton Observer: 
tschneider@oe.homecomm.net 

I 

Model 
Portfolios 

Plan Administration 

Wide 
Investment Choice 

Financial Education 

Call Tom Palka. CFP, The Investment Advisor Online, toll-free 
at 877-984-6300 or visit www.investmentadvisoronline.com. 

Advice given through Investment Advisor Online, a registered investment adviser. 

Feb. 1 -10 FAMOUS DESIGNERS 

0 

100% 
WOOL 

TUXEDOS 
Sale ends 
02/10/02. 

See s tore fo r 
detai ls . 
Some 

rest r ic t ions 
may apply. 

Aubu rn Hi l ls 
locat ion 

oniy. 

FROM 

TUXEDO 
SHIRTS 

BLACK & WHITE 

FROM 

ALL COLORS 

FULL BACK/ 
BACKLESS 

VESTS 
Hurt) • 

S:ik' V.iu! 

FROM 

Great Lakes Crossing Mall 
2 4 8 . 2 5 3 . 0 0 3 7 BEST PRICES 

GUARANTEED 

Ask about Our Wedding Specials 
Rentals From $49.99 

CERAMIC TILE • HARDWOOD • NO-WAX VINYL • LAMINATES • CARPET • MOHAWK 

World of Floors 
Gives you... 

0 S® ffikasj? Bqtoi 
o GO® DoQotfosO 
o El® Pd 

I 
World of Floors will pay Your Sales Tax 

® H 9 M B ' f e w 

* * a 

- on your entire Purchase with this coupon. j 
J Coupon Expires Feb. 2, 2002, Coupon Redemable j 

at Canton & Farmington Hills Stores ONLY. J j 

rs 

m i s s 

s a t s SKI®® 
S a f L a I?@0do M 

• • • 

I f World ofFioo 
can't beat a 

c o m p e t i t o r s 
advertised or 

Price.... 
Jove Carpet 

^'Absolutely 
FREE* 

29321 Orchard Lake Rd. • Farmington Hills•(1 Block s. of 13 Mile) 
Store Hours; Monday-Friday 10-8 • Saturday 10-5 • Sunday 12-5 • 2 4 8 - 3 2 4 - 8 7 0 0 

C J U o R C d ° F C C O O R 8 i 
Orcvi'c Lake fit: 

H Famingx-. 

New LocationNow Open • Canton Township 43711 Ford Rd. 
(Between Sheldon & Morton Taylor, Across from Target) 734"844"6100 

x OTHER LOCATIONS: • Rochester • Lake Or ion • Southgate • Watcr lard • Shelby Twp. • Madison Heights • Chesterf ield Twp. - r 
Z . Cl inton Twp. • Dearborn Heights • Kalamazoo • Grand Rapids • Lansing • Battle Creek • P. Locat ions in North Carolina , , , , 7 " , 

NO-WAX VINYL • LAMINATES • CARPET • MOHAWK • BRUCE • MANNINGTON 

http://www.taoist.org
mailto:tschneider@oe.homecomm.net
http://www.investmentadvisoronline.com
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Engler still stirs controversy in last state of the state 
B Y M I K E MALOTT 
HOMETOWN NEWS SERVICE 
mmaIott@horaecomm.net 

; Gov. John Engler has made an 
annual tradition of stirring con-
troversy with his State of the 
State addresses, and his 12th 
and final such speech was no 
exception. 

His ha r shes t comment 
Wednesday evening, J an . 23, 
was reserved for former governor 
and candidate again for the 
office Jim Blanchard, 

"I will not leave to the next 
governor a mess like the one 
that was waiting for me when I 
took office," he said, urging law-
makers to take quick action to 
trim the budget to eliminate an 
expected $900 million shortfall. 

The beneficiary of his com-
ment was Lt. Gov. Dick Posthu-
mus, also a candidate for the 
state's highest office, who was 
seated behind Engler as he made 
his remarks. 

Democrats weren't impressed. 
"Yes, he had to take a shot at 
J im Blanchard, a guy who he 
beat out for the office 12 years 
ago. It's time to get over it," said 
Democratic s t a t e party chair 
Mark Brewer. 

Engler's address also included 
some harsh words for the State 
Board of Education over delays 
in adopting accreditation stan-
dards, but he skipped over the 
comments when delivering the 
speech. According to the text, 
Engler gave the board a grade of 
T ' on that issue. 

Wins applause 
But Engler also won enthusi-

astic support from lawmakers for 
a number of comments, bringing 
legislators to their feet no less 
than 16 times. Among his most 
popular were comments to pre-
serve already scheduled tax cuts 
and at the same time increase 
benef i t s to laid off workers 

in 
to match employers 

No m a t t e r wha t shape 
economy is in, employers a re 
always looking to fill job open-
ings. 

A Career Fair , 10 a.m. to 6 
p.m. Tuesday, Feb. 19, at the 
Troy Marriott will provide an 
opportuni ty for employers to 
match their needs with the right 
job applicants. The fair is co-
sponsored by The Observer 
&Eccentric Newspapers, CFG 
Inc. and the New Alice 106.7 
FM, par t of the Radio Group 
which owns seven metro radio 
stations. 

"We're trying to match people 
wi th companies," said Jack 
Padley, manager of outside clas-
sified sales for The Observer & 
Eccentric Newspapers. "Jobs are 
hard to find, it's difficult for any-
one. We're t ry ing to match 
employers with workers and get 
this area back working." 

Participants will include Cm-
tas Corp., Clear Channel Detroit, 
Colonial Life & Accident, 
EchoStar / Dish Network, Tec 
EDS, J i f fy Lube, Pella Corp., 
Ti tan Insurance Co, the U.S. 
Army, Valvoline I n s t a n t Oil 
Change and Payroll 1, 

The fair still has openings for 
employers who want to partici-
pate. 

Participating employers will 
receive as part of their Career 
Fair package advertising space 
on the special recruitment pages 
in The Observer & Eccentric 
Newspapers, an eight-foot skirt-
ed table and chairs, a provided 
lunch, inclusion in Fair advertis-
ing in The Observer & Eccentric, 

, its web site and CFG Inc.'s web 
site and radio promotion on 20 

-stations. 

Please recycle this paper 

(Looking for reliable 
Internet access at 

a low price? 
Call 

734-266-2500 
or 

1-800-989-4614 

C O M P U T E R I Z E . I N C . C O M P U T E R I Z E , I N C . 

S«ea 1884 

17" KOS MONITOR 

• 3 2 MB AGP VIDEO 

5 2 X C D R 0 M DRIVE 

• 4 0 GIG HARD DRIVE 

•128MEG RAM MEMORY 

noppy/Keyfeoard/Mouse 

Sound Card I Speakers 

•W indows 98 or ME or XP 

3 YEAR WARRANTY 
129 PENT1UM4 -1.6g!u 

PENT!UM4-!7ghz 

PENTIUM4-1.8ghz 

PENTiU6S4-1.9ghz 

PENTIUH4 - 2.0ghz 

PENTIUH4 

13973 MIDDLEBELT, UVONIA 

427-0102 
FAX: f?34) 427-7766 

www.ajmputert20.asn Lia»oi 
C O M P U T E R I Z E , I N C . C O M P U T E R I Z E , I N C . 

The fair is accepting employer 
participants through Feb. 11. 

For more informat ion, call 
(734)953-2070. 

W A 

i T j l f J sjuB 
SoutnjBlvd. 

Mjeffil 

THINKING ABOUT 

8919 Ml 

wm 
TES 

1930 
RATURE 
•LIVONIA, 

uioases* 

PRETTY TILE 
UGLY GROUT? 

(The stuff between the tiles) 

Tired of moldy, missing, 
dirty, cracked grout? 

TILE REGROUTING 
Clean & Sea! 

Tile & Grout Repaid 
Stain & Change Grout Color 

T h e G r o u t D o c t o r 
( 2 4 8 ) 3 5 8 - 7 3 8 3 
FREE ESTIMATES 

GRAB A 
SLICE! 

(OF THE PIZZA MARKET) 

Dolly's Pizza, Voted 
BEST pizza in Michigan! 

New Store sites 
available in select 
metro Detroit and 

lower Michigan areas. 

Competitive royalties, low 
start op costs. Start 

making some real dough, 
real soon! 

Call our franchise 
development team today 
before your area is sold, 

*Toll f r ee 866- 3- DOILY'S* 
www.dollyspizza.com 

FILE PHOTO 

Gov. John Engler 

through unemployment compen-
sation. 

Engler also outlined a number 
of initiatives, several of which, 

Republicans were quick to point 
out, won't come to fruition until 
well af ter the governor leaves 
office at year's end due to term 
limits. 

One of his longest range initia-
tives is a strategy to support the 
auto industry as it changes over 
from building cars powered by 
internal combustion engines to 
cars driven by fuel cells. 

"Fuel cell technology will revo-
lutionize power generation," he 
said. "As fuel cells go from pow-
ering the astronaut's space shut-
tle to powering your family car, 
they will transform our very way 
of life." 

To build the new vehicles, 
automakers "will require a new 
generation of engineers to design 
them, a new generation of plants 
to assemble them and a new gen-
era t ion of workers to build 
them," he said. 

Engler promised to unveil a 
plan in 60 days intended to keep 

Michigan au tomaker s at the 
forefront of the industry. The 
strategy will likely include tax 
incentives, regulation reforms, 
construct ion of suppor t ing 
infrastructure and incentives for 
research and development. 

Blue Cross plan 
The biggest "surprise" of the 

speech came in Engler's call for 
the res t ruc tur ing of the Blue 
Cross board of d i rec tors . He 
noted Blue Cross, Michigan's 
" insurer of l as t resor t , " has 
recently seen $400,000 in losses 
in the "small group market" for 
health insurance. 
, "The legislature created the 
company and designed the i r 
board," Engler said. "Unfortu-
nately, that design has resulted 
in a board dominated and driven 
by special interests, not the pub-
lic interest," 

Also on the governor's agenda 
for his final year in office: 

• A "down payment" from the 
budget intended to convince the 
U.S. Department of Energy to 
locate a $1 billion Rare Isotope 
Accelerator on the campus of 
Michigan State University. y 

• Creation of a Mi-Family 
health care plan, allowing the 
state to alter Medicaid funding 
to add coverage 200,000 Michi-; 
gan residents and improve pro5 
tections for people with disabili* 

• Winning approval of hi$ 
HiSpeed Internet plan, intended 
to extend broadband to most of 
the state. 

• Passage of a package of bills 
needed to bring Michigan into 
compliance and implement Pres-
ident George Bush's recent ly 
enacted No Child Left Behind 
Act. Tha t federa l in i t i a t ive 
includes reading programs and 
new student testing, C 

^ WMHSITW 
3480 Jackson Rd. 1-80W75-FORD 

ANN ARBOR 

mmwMB 
7070 Michigan Ave. 734-429-5478 

SALINE 

! A T O M I ® * ' 
9800 Belleville Rd. 734-697-9161 

BELLEVILLE 

f f f f l l ® PARK 
1-96 at M M Rd. 248-437-6700 

LYON TWP. 

mm mmmm 
2105 Washtenaw 734-482-8581 

YPSILANT1 

1011 S. Monroe 734-243-6000 
MONROE 

OPEN SATURDAYS 
A RIDE 

WIT 

up to 

APR Financing 
for up to 36 
Months O ) 

CASH BACK"> 

I I I H B 

2002 WINOSTARSE 

2 5 0 0 - 0 
cash back financing 

M50LV S/C M 4 X 4 

% 
2 5 0 0 O 

cash back financing 

2002 EXPLORER SPORT 2PR 

2 5 0 0 0 
cash back financing 

2002 EXPLORER 40R 

2000° 1 

cash back financing 

2002 TAURUS SES 

2000 -0 
cash back financing 

2002 RANOER XLTS/C 4 X 4 

2 0 0 0 » 0* 
cash back financing 

(1) NOT ALL BUYERS WILL QUALIFY FOR LOWEST APR see dealer to see if you qualify. 0.0% Ford Credit APR financing for qualified buyers on 2002 Taurus, Windstar, 
Explorer and F-Series ID (excludes T-bird, Escape,SVT and Lightning models) varies by creditworthiness erf buyer as determined by Ford Credit 0,0% for 36 monfts at $27.78 per month per $1 

financed with 10% down. Deafer partcpation may affect savings. For special APft financing or cash back take new retail delivery from dealer stock by 3/5/02. Supplies are limited, not all dealers wr 
featured models. Residency restrictions apply. See parfcipating dealer for complete details, 

mailto:mmaIott@horaecomm.net
http://www.ajmputert20.asn
http://www.dollyspizza.com
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FOCUS ON 
I 

RAY & ELEANOR HEALD 

Are auction's 
lower wine 

prices a trend? 

Ouring the past holiday season, it's 
no secret that most consumers 

opted for lower-priced wines. Will 
such behavior impact wine prices 
overall? It's hard to say, but the 
annual Hospices de Beaune Bur-
gundy Wine Auction has frequently 
been an economic benchmark, provid-
ing a point of reference for the wine 
world's economic climate. 

At the Burgundy Wine Council's 
press conference, which traditionally 
precedes the sale, Pierre Henry 
Gagey, President of both the Nego-
tiants' Group and the Burgundy pro-
ducer Maison Louis Jadot, expressed 
hope that prices fetched by Hospice 
wines would be in line with current 
market trends. 

They were. 
Since 1994, prices at the Hospice 

auctions have risen steadily. This 
year, and clearly signaling a desire 
for moderation, prices dropped by an 
average of 25.8 percent for red wines 
and 17.3 percent for whites. Are Cali-
fornia wine producers paying atten-
tion? 

Where the U.S. ranks 
According to the most recent statis-

tics from the Wine Institute, Califor-
nia accounts for more than 90 percent 
of U.S. wine production and vineyard 
acreage. In world wine rankings, the 
U.S. continues to be a n|ajor producer, 
fourth behind France, lifely, and 

In global vineyard acreage, the U.S. 
is fifth behind Spain, France, Italy, 
and. Turkey. Isn't thislatter country -
a surprise? In volume consumption, 
the U.S. is third behind France and 
Italy. Since 1993, California wine 
sales have witnessed a 22 percent 
growth. California wine shipments 
accounted for about 70 percent of the 
U.S. wine market, with an estimated 
retail value well over $13 billion. 

Good or bad news? If year 2000 
(the latest statistics) is isolated, Cali-
fornia winery sales to just the U.S., 
saw a 1 percent decline from the pre-
vious year. Does the consumer buy-
ing shift during the 2001 holiday sea-
son portend a trend? 

Value-priced wines are nationally 
defined as $7 and below. They are 
facing increased competition because 
a shortage and soaring demand, cre-
ating the greatest seller's market of 
all time is over. California's record 
winegrape harvest in 2000 restored 
winery inventories. Growing produc-
tion in other countries is being target-
ed at U.S. consumers. That's good 
news. 

A strong U.S. dollar allowed bottled 
foreign wines to increase their U.S. 
market share to 22 percent as total 
shipments. Compared to the French 
franc and Italian lire, the dollar 
reached its highest level in 15 years. 
This prompted importers to load up 
on foreign wine bargains. Also good 
consumer wine news. 

Chardonnay still leads -
U.S. supe rmarke t da t a from 

ACNielsen/Adams points again to 
chardonnay as the varietal wine sales 

followed by white zinfan-

P1@&S6 S 6 6 FOCUS, B3 

WINE PICKS 
Syrah from Cal i fornia and 

France's northern Rhone or Shiraz, 
as the Australians dub the variety, 
will get even "hotter" in 2002. The 
following are our top tastes. 

Outstanding: 1998 Witz End Shi-
raz $53. * 

Excellent: 1999 Viking Srand Shi-
raz $58; 1999 D'ArenbWg Dead 
Arm Shiraz $67; and 1999 Delas 
Freres Crozes Hermitage Rouge Les 
Launes $16. 

Very Good: 1998 Woodstock Shi-
raz "The Stock" $35; 1999 Moram-
bro Creek Shiraz $2? (power-
packed b lockbuster ! ; 2 0 0 0 
Kilikanoon Shiraz "Sibling's Blend" 
$15; and 1999 Gatekeeper Estate 
Shiraz $15. From California: 1999 
McDowell Reserve Syrah $24. 
Although not genetically related to 
syrah, the 1998 Stags' Leap Winery 
Petite Syrah $32 is simply deli-
cious. 

Wint 

I 
1 

4 

B¥ ELEANOR HEALD 
S P E C I A L WRITER 

A 
bowl of hot steamed mussels. Consider it 
ultimate seafood winter-chill chaser. 

Invite some friends and cook up a big pan of mus-
In addition, all you need is a loaf of crusty 

French bread and a salad of crisp greens tossed with 
citrus vinaigrette. Looking for an easy Super Bowl 
party idea? Get the gang going with mussel mania. 

What are mussels? 
Archaeological evidence indicates that this bivalve 

mollusk has been used as food for over 20,000 years. 
The French and Belgians are notorious mussel 
lovers. To meet growing demands across Europe, 
mussels are cultivated on special farms. 

Until recently, Americans have not been as enam-
ored of mussels as they have of oysters and clams. 
In the past, huge quantities along both U.S. coasts 
went unharvested. That's no longer true. Today, 
they are also farm-raised in North {America. To sat-
isfy global needs, Chile has also beiome a mussel 
supplier. j | . 

There are dozens of mussel speriesi all of which 
have a thin, oblong shell, ranging in color from indi-
go blue to bright green to yellowish-brown. 

Depending on the species, the shell can be from 1% 
to 6 inches in length. The "meat" ranges in color 
from creamy-tan to bright orange, j 

Most abundant is the blue or common mussel, 
found along the Mediterranean, Atlantic and Pacific 
coasts. Its shell is inky dark blue or black and about 
2 to 3 inches long. The green-lipped mussel is 
imported from New Zealand and has a 3- to 4-inch 
long, bright green shell. ; 

Popular on his menu, Michael Thomas, certified 
executive chef and owner of Rustica Europa (877 
East Auburn at John R in Rochester Hills), purchas-
es farm-raised, common blue mussels from Canada's 
Prince Edward Island and Chile. "They are plump 
with a good meat to shell ratio, have a mild taste 
and soft texture," he said. I 

• Live, fresh mussels are generally 
available year-round from top fish mar-
kets. On the West Coast, however, the 
mussel season is November through 
April. 

& -

j p r -dam 

He noted that although New Zealar 
sourced mussels may have a cache, if 
loaded up with garlic and wine, subtU 
~ences of these more expensive mussel 
"Look at it this way," he said. "It's lik 
vodka and grapefruit juice cocktail 
vodka like Grey Goose from France 

d and Belgian-
the recipe is 
taste differ-

making a 
hi expensive 

of 

Choosing the best mussels j ' 
Live, fresh mussels are generally available year-

round from top fish markets. On the West Coast, 
however, the mussel season is November through 
April. This is because microscopic organisms that 
cause "red tide" make mussels unsafe to eat during 
the late spring and summer months. ; 

Chef Michael said that new techniques of flash 

Please see 

STAFF PHOTO BY .JOHN STORMZAND 

Simple and marvelous: Michael Thomas shows the raw fixings of the simple but deli-
cious mussel dish called Moules he offers at Rustica Europa. It includes farm-raised 
blue mussels steamed with white wine, garlic and multi-colored bell peppers. 

i 

t f i f h a t will the brewing indus t r 
I f think of next? The newest ma 
(or beer-based) beverages to hit tb 
market in M l swing are the citrus fli 
vored beverages like Smirnoff Ic< 
Mikes Hard Lemonade, and Uncle 
Jed's Hard Pink and regular lemoi 
ades . Most a re c i t rus-f lavored c 
lemon-flavored versions of a basic ligl 
lagers, but with a much higher alcob 
content (somewhere around 5- percei 
alcohol by volume). 

Miller Brewing Co. has jus 
announced its contribution to this cate-
gory, a concoction called "Skyy Blue, 
light citrus-based malt beverage f 
vored with vodka, to join the already-
cramped storefront shelves in this par-
ticular category of the market. 

At first glance I was appalled at the 
particular thought of fine handcrafted 
beer being used as the base for such a 
beverage, until I tried one. I have to 
admit it was really good! I tried the 

. ¥ 6 ' a 
TRUE BREW 

DEAN JONES 

Mike's Hard Lemonade (you ma j know 
the product from its advertisements, 
where the ten lemons go in to the bot-
tle, and only one comes out). 

I was very surprised at how actually 
refreshing the beverage was, a little 
acidity, with a slight malty sweetness 
balanced by that familiar lemonade-ish 
quality - not QUITE like mom used to 
make - it does have more of an alco-
holic drink-type flavor, but it was still 

MARINADE FOR FISH 

1 teaspoon fresh minced garlic 
1 bottle Mikes Hard Lemonade 
% cup olive oil . 
\ teaspoon kosher salt 
1 teaspoon fresh cracked black 

pepper 
1 tablespoon chopped herbs of 

your choice - tarragon, 
chervil, basil or oregano 

Mix all ingredients together and mari-
nate fish in the refrigerator for two hours. 
Use marinade to baste fish with as it 

Makes approximately two cups. 

and its flavor, I still found this new 
product to be very enjoyable. 

Now the wheels were turning in my 
head. How do I put this newly created 
enjoyable beer based beverage to work 
in the kitchen? My first thought was to 
use it as a marinade. I scavenged my 
home kitchen for spices I had on hand 
and some protein or vegetables to mari-
nate. I found a large piece of sea bass 
my wife had purchased the day before 
and I assumed it was intended for din-
ner tonight. I figured I would help her 
out a bit and t ry the marinade on the 

very refreshing, along the lines of good 
old-fashioned lemonade. 

It was so different and unexpected, I 
could not even tell it was a beer-based 
beverage, but I guess that's the point. 
Despite my loyalty to traditional beer 

I mixed up all the ingredients (see 
recipe box) and let it marinate in the 
refrigerator for a couple of hours, firing 
up the grill during the last haif-hour of 
the marinating time. Yes, I DID say 
grill! Our grill is constantly running all 
winter long. As many of you will agree, 

Please see SR£W,B2 
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Mussels from page B1 

freezing mussels is quite good. 
"They're not better than fresh," 
he noted, "but are better than 
those sold in some markets in 
the net bags as fresh. These are 
often dried out. Flash freezing 
seals in juices and helps main-
tain flavors and texture." 

To use flash-frozen mussels in 
cooking, don't thaw them first; 
just increase the steaming time 
by a few minutes until the mus-
sels open. 

To ensure that they are alive 
and fresh, buy mussels with 
tightly closed shells or those that 
snap shut when tapped. Avoid 
those with broken shells. "If 
they feel unusually heavy," Chef 
Michael contends, "it means 
they're full of sand or mud. If 
they feel light and loose when 

shaken, that's a signal that the 
mussel is dead. They should 
smell like the ocean and sea air, 
not fishy." 

Shucked mussels should be 
plump with a clear liquid. Small-
er mussels will be more tender 
than large ones. Fresh mussels, 
whether live or shucked, should 
be stored in the refrigerator and 
used the same day that they are 
purchased. 

Mussels may be steamed, 
fried, baked or used as an ingre-
dient in dishes such as the 
French seafood stew known as 
bouillabaisse or as an addition to 
standard risotto. 

Keep it simple 
As it is with most seafood, 

over-complicating the recipe 

G R E A T QUALITY- ! 
G R E A T P R I C E S ! 

Sale Starts Mon. Jan. 28 at 9 a.m. 
(734) 464-0330 

FRESH GRADE A 12 PC. WHOLE 

FRESH GROUND BEEF 

GROUND CHOCK 

USDA PORK LOIN BONELESS 

DELMONICO PORK ROAST 

USDA SPECIAL TRIM 

EYE OF ROUND ROAST 

OUR BEST (Fresh from the Barrel) KOSHER 

USDA BONE-IN RIB EYE 

REMiOM BONELESS STEhINB BEEF 
BONELESS CUBE STEAK 

NELESS SIBLOIN TIP BOAST 

Your 
Choice 

MIKES FAMOUS FRESH KIELBASA 
FRESH SAUSAGE BREAKFAST LINKS 

HOT OR MILD ITALIAN SAUSAGE 

Your 
Choice 

entails the risk of losing prime 
freshness and delicate flavors. 
They really keep steamed mus-
sels simple in France. Instead of 
using a soup spoon to drink the 
broth, one half mussel shell is 
used. This etiquette is A-OK in 
the USA. 

On his Rustica Europa menu, 
which includes French and Ital-
ian-inspired dishes, Chef 
Michael keeps his mussel pre-
sentation simple. He calls it 
Moules (French for mussels) and 
states that this dish is "farm-1 

raised mussels steamed with 
white wine, garlic and multi-col-
ored bell peppers." In France, 
the same preparation on a menu 
might read Moules Mariniere. 
It's a traditional dish served all 
over France and is usually made 
with the local white wine. 

Chef Michael's wine choice is 
an inexpensive, dry pinot grigio. 
"Drink the same wine with the 
dish," he suggests. "You can use 
chardonnay, but opt for a less 
expensive bottle for cooking. 
With the dish, drink one that's 
expensive with more flavor." 

For an appetizer portion of 
mussels, Chef Michael suggests 
two pounds for four people. As a 

main dish, it is one pound per 
person. He roughly estimates 
that one pound of mussels yields 
six or seven ounces of meat. 

Chef Michael has some easy 
variations on his theme. For an 
unusual risotto, use a seafood 
stock instead of chicken stock. 
Steam the mussels and remove 
them from the shell or purchase 
them shucked. With the final 
addition of stock to the risotto, 
toss in the mussels, along with 
some butter and chopped fresh, 
flat-leaf parsley. 

For a southwest, Spanish or 
Mexican spin, replace the pars-
ley, in Chef Michael's recipe with 
cilantro. Use lime juice and lime 
zest instead of lemon. Add a 
dash of red pepper flakes for a 
final taste kick. In warmer 
months, he suggests using a lime 
or an orange in his original 
recipe rather than lemon. 

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, mailbox 
1864*. 
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Prices good through Februarv 

m wine 
are truly divine 

See related story on Pastimes front. 

RUSTICA EUROPA MOULES 
(MUSSELS STEAMED IN WHITE WINE) 

2 pounds mussels 
1 1 / 2 tablespoons olive oil 
2 tablespoons minced fresh garlic 
3 /4 cup finely chopped (confetti cut) mixture of red, green 

and orange bell peppers or red only 
1 1 / 2 cups dry white wine 
juice of one fresh lemon 
4 tablespoons butter 
1 tablespoon heavy cream 
2-3 tablespoons chopped flat-leaf parsley 
Salt and pepper to taste 
Zest of one iemon for garnish (optional) 
1 loaf crusty French bread 

1, scrub and sort mussels, removing any pieces of protrud-
ing beard. 

Over medium-high heat, add olive oil to a 12-inch saute pan or 
4-quart stock pot with a lid. Add minced garlic and peppers; 
saute one minute and add the wine. 

Immediately add mussels. Cover the pot and turn heat to high. 
When steam begins to come out from under the lid, turn the heat 
down to medium. 

Leave the pot on the heat for 4 minutes (6 minutes for frozen 

Leave the lid on the pot and holding down the lid with a hot 
pad, shake pot to redistribute the mussels. Put the pot back on 
the heat for 1 minute more. 

Remove the lid and check to see if mussels have opened. If not, 
replace the lid and cook for another minute. (Avoid overcooking or 
mussels will be tough). 

Remove the lid carefully and scoop the mussels out of the pot 
with a slotted spoon and place them in hot bowls, discarding any 
unopened mussels. 

If the liquid in the bottom of the pan is. sandy, carefully pour it 
jnto a clean saucepan, leaving any sand or grit behind. Add the 
lemon juice. 

Whisk in the butter. Add heavy cream and parsley. Season 
with salt and pepper (either white or black) to taste. Stir to com-
bine. 

Ladle the broth over hot mussels in the hot bowls. Garnish 
with lemon zest if desired. Serve with slices of crusty bread. 
Serves 4 as an appetizer portion or 2 as main course. 

Recipe compliments of Certified Executive Chef Michael 
Thomas, owner of restaurant Rustica Europa, Rochester Hills. 

Tomato bake will 
spice up dinner 

SPICY TOMATO BAKE 

3 cups cooked chicken meat 
or vegetarian "chicken," 
found at the produce sec-
tion of most major super-
markets 

1 cup sour cream 
1 (14.5 ounce) can whole 

peeled tomatoes, drained 
and chopped 

1 teaspoon chili powder 
1/4 cup chopped onion 
2 green onions, chopped 
1 tomato, diced 
1 (8 ounce) can tomato 

sauce 
1/2 cup salsa 
2 teaspoons chili powder 
1/4 teaspoon dried oregano 
1/4 teaspoon dried parsley 
6 ounces shredded Cheddar 

cheese 

1 (2 ounce) can chopped 
black olives, drained 

8 (8 inch) flour tortillas 

In a large bowl combine the 
chicken, sour cream, canned diced 
tomatoes, 1 teaspoon chili powder, 
chopped onion, green onion, and 
fresh diced tomato. Mix well and 
set aside. In a medium saucepan 
combine tomato sauce, salsa, 2 
teaspoons chili powder, oregano 
and parsley. Bring to a boil, then 
reduce heat to low and simmer for 
10 minutes. Preheat oven to 350 
degrees F (175 degrees C). Fill tor-
tillas with chicken mixture and 
fold together, laying snugly in a 
lightly greased 9x13 inch baking 
dish. Pour simmered sauce over 
the top, then sprinkle with shred-
ded cheese and chopped olives. 
Bake at 350 degrees F (175 
degrees C) for 30 minutes, or until 
cheese is melted and bubbly. 

Brew from page B1 

the flavor of foods cooked on the 
grill can't be beat, so it's worth 
the extra snow shoveling effort 
to keep the grill area clear. 

I paired the fish with herbed 
risotto and grilled fresh white 
asparagus purchased at Papa 
Joe's, the new gourmet market 
in Birmingham (which, by the 
way, has everything any 
gourmet cook could desire). 

Needless to say, the marinated 
sea bass was some of the best 
fish I have ever eaten. I hope 
you will try this and let me know 
what you think. Despite my stal-
war t belief t h a t handcra f t ed 

beer should not be adulterated 
by the addition of artificial fla-
vors (like lemons), after discov-
ering that these beverages are 
manufac tu red by the major 
breweries and sampling these 
new offerings, my worries about 
protecting the integrity of the 
brewing industry were over! 

As always, never trust a skin-
ny Brewmaster 

Dean Jones is Brewmaster at 
the Big Rock Chop House, locat-
ed^ at 245 South Eton in Birm-
ingham. 

Observer Classifieds sell! 

CORRECTION NOTICE 
Our January 27 ad showed a Sony® VAIO notebook computer-
(model # PCG-GR390) as being available. However, this model is 
not yet available. Accordingly, we will issue rainchecks for the item 
through February 2, 
We apologize for any confusion or inconvenience 
this may cause. 

SKU # 4477952 Sony* VAIO notebook model # PCG-GR390 

mmri 
© 2 0 0 2 Bart Buy 
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Sweet potatoes - a near year round treat 
You know that sweet potatoes 

are an impor t an t p a r t of a 
Thanksgiving dinner. But you 
may not know that sweet pota-
toes are an important part of a 
heal thful diet any time of the 
year. 

Much of the rest of the country 
may think their season limited 
to a Thanksgiving casserole, but 
southerners include sweet pota-
toes in hon-holiday menus as 
well. Since fresh sweet potatoes 
are available all year, except in 
summer, they are a versatile as 
well as hea l th fu l pa r t of any 
diet. 

Sweet pota toes have four 
times the official recommended 
daily level of beta-carotene, an 
ant ioxidant most researchers 

a valuable cancer-fight-
nu t r i en t . Studies have 

shown that high levels of beta-
carotene in the diet or blood may 
also be associated wi th a 
decreased risk of coronary heart 
disease in men. Fresh sweet 
potatoes have more beta-
carotene than carrots and more 
vitamin C than tomatoes. 

And j u s t to set the record 
straight: The names are often 
used interchangeably, but sweet 
potatoes and yams are from dif-
ferent plant species. Sweet pota-
toes belong to the morning-glory 
family. Yams belong to a differ-
ent genus altogether. Jessica 
Harris , author of The African 
Table, says the confusion started 
when Afr ican slaves in the 
Car ibbean called the local 
tubers, which were sweet pota-
toes, nyami, the Senegalese word 

for "to eat." 
F re sh sweet potatoes don't 

store well unless kept in a dry, 
dark, cool place. They should not 
be refrigerated. 

While many Americans only 
know sweet potatoes as part of a 
gooey, rich casserole, they are so 
rich in flavor and natural sweet-
ness that they don't have to be 
candied or bu t te red to t a s t e 
good. Even simple, unadorned 
baked sweet potatoes can be 
delicious, since the high oven 
temperature concentrates their 
na tu ra l sweetness. After you 
bake them, try them as part of 
this sweet potato salad - good 
any time of the year. 

SWEET POTATO SALAD 

3 pounds sweet potatoes 
salt and freshly ground black 

pepper, to taste 
1 green bell pepper, seeded 

and chopped 
2 celery stalks, chopped 
chopped canned chiles, to 

taste 
1 1 / 2 cups non-fat plain 

yogurt 
2 tablespoons fresh cilantro, 

minced 
2 tablespoons shallots, 

minced 
1 tablespoons fresh lime juice 

Preheat oven to 400 degrees. 
Scrub sweet potatoes and pierce 

all over with fork. Bake until soft, 
about 1 hour. While potatoes are 
baking, prepare dressing. Make 
dressing by mixing together yogurt, 
cilantro, shallots and lime juice. 

Vitamin packed: Sweet potato salad is loaded with vita-
min A and beta-carotene. Surprisingly sweet potatoes 
have more vitamin C than tomatoes. 

Add salt to taste. Chill at least 
an hour before using to dress 

When sweet potatoes are baked, 
cool, peel and cut in 1/2-inch 
cubes. Place in large bowl and mix 
in salt and pepper to taste. Mix 
potatoes with bell pepper, celery 
and chiles. Mix dressing into pota-
to salad. Serve warm or chilled. 

Serves 8. 
Per serving: 237 calories, less 

than 1 g. total fat (less than 1 g. 
saturated fat), 55 g. carbohy-
drate, 6 g. protein, 7 g. dietary 
fiber, 56 mg. sodium. 

AICR offers a Nutrition Hot-
line (1-800-843-8114). Open 9 
a.m. to 5 p.m. ET, Monday-Fri-
day, this free service allows you 

Focus from page B1 

del, merlot, and cabernet sauvi-
gnon. While white wines remain 
the color of choice,, red wines 
have grown a phenomenal 124 
percent since 1991. 

Vic Motto of the wine industry 
ana lys t f i rm Motto, Kryla & 
Fisher cites pinot noir, red zin-
fandel , sauvignon blanc, and 
syrah as the hot varietals show-
ing fast growth. 

Even wi th a s t rong dollar , 
which made export sales more 
challenging, there was a 3- per-
cent increase. Top California-
wine-loving export markets were 

the United Kingdom, Canada, 
and the Netherlands (considered 
a destination port for distribu-
tion to other European coun-
tries), Japan, and Switzerland. 

Bordeaux wine uncorks 
passion 

For Valent ine ' s Day 2002, 
kissing and telling won't get you 
into trouble and might win you a 
romantic four-day, five-night trip 
for two, complete with chateau 
accommodations in France's Bor-
deaux wine region. In 250 words 
or less, let your imagination run 

wild, describing the date of your 
dreams or your most romantic 
evening including Bordeaux 
wine. Log onto the websi te 
www.bordeaux.com to en te r . 
Entries will be accepted until 

10. 

The Healds are Troy residents 
who write about wine, spirits, 
food, and restaurants for the 
Observer & Eccentric Newspa-
pers. To leave them a voice mail 
message, dial (734) 953-2047, 
mailbox 1864#.' -

CHRISTIANE N O R T H R U P , M . D 
"The Wisdom of Menopause" 

| ; j--, ; r * | { 

T 1 i \ I O i i h !ANt 
NORTHR1 10 ** 

AUTHOR OFIHi hW \ W TIMS KSTSEUB IftM.Ys IOfll£S, 

l 8 & 
Creating Physical 

and Emotional Health 
and Mealing During 

the Change 

Jhe bottom line 
is this: The 
menopausal 
transition no longer 
means you've 
entered life'sfinal 
chapter. Rather, it 
is a passageway to 
a new beginning, a 
second spring.' 

- Christiane Northrup, M.D. 

WOMEN'S WELLNESS CONFERENCE 
7 p.m. Thursday, Feb. 14 

Shotwell-Gustafson Pavilion, Oakland University 
Tickets are $25. Seating is limited, so please call 

248-652-5269 to purchase your tickets today. 
E-mail: dept_healthed@crittenton.com 

AOL Keyword: Critteriton 

Currn-NTON HOSPITAL 
I MEDICAL CENTER 

Quality 4r W«k 

(Dbscruer g j gcccntric AOL Time Warner 

UNIVERSITY 

CCD 
A plan aheadr 

PDFL10917SS 

to ask a regis tered d ie t i t i an 
questions about diet, nutrition 
and cancer. The American Insti-
tute for Cancer Research is the 
only major cancer charity focus-
ing exclusively on the l ink 
between diet, nutrition and can-
cer. 

Source: American Institute for 
Cancer Research 

Schoolcraft holds 
culinary arts classes 

Schoolcraft College holds a variety of culinary arts classes. 
Those interested can enroll by mail, fas or walk-ia registration. 
For further information, call (734)462-4448. 

Schoolcraft College is located at 18600 Haggerty Road, Livo-
nia. 

~ c o o i 5 N Q H A S S i s 

Upcoming classes are: 
One-Pot Cooking, 6-10 pm Tuesday, Jan. 29 
Tar t s & Flans, 8-9 P.M. Wednesday, Jan, 30 
Theme Dinner with the Chefs, 6:30-9:30 P.M. Thursday, 

Jan. 31 
E u r o p e a n Bread Making Hands-on, 5-10 p.m. Monday 

and Thursday, Feb. 4 ,7 
Fast & Fabulous Family Favorites, 6-9 p.m. Tuesday, 

Feb. 5 , ; 

Chocolate Lover's Delight, 9 a.m. to 1 p.m. Saturday, Feb 
2 , 9 . 

Thai & Vietnamese Cuisine, 6-10 p.m. Monday, Feb. 11 
Veggies, 6-9 p.m. Tuesday, Feb. 12 . 
Kitchen Knives & Handtools, 6-9 p.m. Hands-on, Tues-

day, Feb 26 
Winter Soups & Stews, 6-10 p.m. Thursday, Feb 21 from 6-

10pm:-.; • - ; • 
Quick Easy Meals, 6-10p.m. Thursday, Feb. 23 
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Green goodness: A single serving of leafy greens is estimated to contain more than 
100 different cancer-fighting phytochemicals. , 

Healthy greens 

children in the class-
room are learning about the con-
tributions of African-Americans 
during Black History Month in 
February, there are also lessons 

3 be learned in the kitchen. 
Cooked greens were found on 

African-American - and South-
ern - tables long before they 
appeared on the menus of fash-
ionable r e s t a u r a n t s . Edna 
Lewis, the grand dame of 
African-American cooking and a 
national spokesperson for South-
ern cooking, remembers growing 

n rural Virginia and picking 
greens not only for food, but 

for medicine. "If you were sick," 
she writes, "your neighbor might 
walk a mile or more to pick 
something green to bring to your 
bedside, and then sit by the bed 
to feed and comfort you. Those 
greens were like black folks' 
health food." 

Greens are low in calories and 
fat. They are also rich in fiber 
and vitamins A and C. Greens 
also contain naturally-occurring 
substances called phytochemi-
cals that help fight cancer. A sin-
gle serving of leafy greens is esti-
mated to contain more than 100 
different phytochemicals. 

The most common greens are 
collard, kale, chard and broccoli 
rabe. They all look quite differ-
ent. Collard greens have large, 
cabbage-like leaves and are a 
muted green, sometimes tinged 
with blue. Most varieties of kale 
have ragged or frilled leaves 
ranging in color from bluish to 
almost black, magenta, yellow, 
or gray. Chard usually has dark 
green leaves that are usually 
ruffled. The leafy green broccoli 
rabe (also called rape or rapini) 
has 6- to 9-inch stalks and clus-
ters of small buds that look like 
broccoli. 

When you buy greens, look for 
iat are crisp and unblem-

ished. The darker the color, the 
higher the nutr i t ional value. 
Leafy greens are highly perish-
able and should be used within a 
few days of purchase. If you are 
not going to cook them immedi-
ately, wrap them, unwashed, in 
damp paper towels and refriger-
ate in a plastic bag with a few 
air holes so the greens can 
breathe. 

Greens can be full of soil and 
gri t , so wash them careful ly 
before cooking. They should not 
be cooked in pans made of alu-
minum, which gives them an 
unpleasant taste. Keep in mind 
that greens cook way down. A 
pound of fresh greens will result 
in 1 1/2 to 2 cups of cooked 
greens, or about 4 servings. 

After you try this recipe, you 
may agree wi th Edna Lewis 
tha t , "Greens are a dish t ha t 
most Southerners would walk a 
mile for." 

GARUCKY GREENS 

1 tablespoon extra-virgin 

Heat oil in a large, heavy skillet 
over medium-high heat. Add leek, 

scallions and garlic. Saut6 until 
leeks are limp, about 4 minutes. 

3 / 4 cup sliced leek, white 
part only 
1 /2 cup chopped scal-
lions (about 3), both green 
and white parts 
1 Tablespoon minced gar-
lic (2 large cloves) 
3 cups chopped kale 
1 cup chopped broccoli 

3 cups collard greens cut 
in 1/2-inch ribbons 
5 cups fresh spinach 
1 cup fat-free, reduced-
sodium chicken broth 
Salt and freshly ground 
black pepper, to taste 

Add kale, broccoli rabe and col-
lards, stirring until wilted. Mix in 
spinach. 

Add broth and simmer, stirring 
occasionally, until greens are ten-
der, about 

15 minutes. Season to taste with 
salt and pepper. 

Makes 4 servings. 
Per serving: 101 calories, 4 g, 

total fat (less than 1 g. saturated 
fat), 14 g. carbohydrate, 5 g. pro-
tein, 4 g. dietary fiber, 214 mg, 
sodium. 

This information is from the 
American Insti tute for Cancer 
Research. AICR offers a Nutri-
tion Hotline (1-800-843-8114). 
Open 9 a.m. to 5 p.m. ET, Mon-
day-Friday, th i s f ree service 
allows you to ask a registered 
dietitian questions about diet, 
nutrition and cancer. The Ameri-
can In s t i t u t e for Cancer 
Research is the only major can-
cer charity focusing exclusively 
on the link between diet, nutri-
tion and cancer. The Insti tute 
provides a wide range of educa-
tion programs that help millions 
of Americans l ea rn to make 
changes for lower cancer risk. 
AICR also supports innovative 
research in cancer prevention 
and treatment at universities, 
hospitals and research centers 
across the U.S. The Institute has 
provided more than $60 million 
in funding for research in diet, 
nutr i t ion and cancer. AICR's 
Web address is www.aicr.org. 

Super Bowl treats: Zesty enchilada 
casserole made the simple way 
For this year's superbowl why 
not add some ethnic flair to spice 
up the Sunday? 

The following Mexican recipes 
are easy and hardy enough for 
any football fan. 

All recipes courtesy of 
www.allrecipes. com 

2 cloves garlic,finely 

M l 

ENCHILADA CASSEROLE 

1 pound lean ground beef or 
vegetarian imitation 
ground beef found in many 
supermarket produce sec-
tion 

1 cup chopped onion 

2 (10 ounce) cans Ortega ® 
Enchilada Sauce with 
Green Chiles and Onion 

1 (2.25 ounce) can sliced 
ripe olives, divided 

10 (6 inch) corn tortillas, cut 
in half, divided 

2 cups shredded Cheddar 
cheese, divided sliced 
green onions, for topping 

Preheat oven to 375 degrees F. 
bottom of 9-inch-square 

Combine beef and 
veggie beef, onion and garlic in 

large skillet. Cook over medium-
high heat, stirring occasionally, for 
4 to 5 minutes or until beef is no 
longer pink. 

Stir in enchilada sauce and 1/4 
cup olives. Bring to a boil. Reduce 
heat to low; cover. Cook, stirring 
occasionally, for 5 to 8 minutes. 

Layer half of tortillas on bottom 
of prepared baking dish. Cover 
with half of beef mixture; sprinkle 
with 1 cup cheese. Repeat layers; 
cover. Bake for 20 minutes. Uncov-
er; bake for additional 5 minutes 
or until bubbly and cheese is melt-
ed. Sprinkle with remaining olives 
and green onions. 

Fill up with sweet potato 
SWEET POTATO BURR1TO 

3 teaspoons vegetable oil 
1 onion, chopped 
4 cloves garlic, minced' 
6 cups canned kidney beans, 

drained . 
2 cups water 
3 tablespoons chili powder 
2 teaspoons ground cumin 
4 teaspoons prepared mus-

taste 
3 tablespoons soy sauce 
4 cups cooked and mashed 

sweet 

1 pinch cayenne pepper, or to 

12 (10 inch) flour tortillas, 
warmed 

8 ounces shredded Cheddar 
cheese 

Preheat oven to 350 degrees F 
(175 degrees C). Heat oil in a 

medium skillet, and saut6 onion 
and garlic in until soft. Stir in 
beans, and mash. Gradually stir in 
water, and heat until warm. 
Remove from heat, and stir in the 
chili powder, cumin, mustard, 
cayenne pepper and soy sauce. 
Divide bean mixture and mashed 
sweet potatoes evenly between the 
warm flour tortillas. Top with 
cheese. Fold up tortillas burrito 
style. Bake for 12 minutes in the 
preheated oven, and serve. 

http://www.aicr.org
http://www.allrecipes



