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Excellence council: The 
newly-formed Council for 
Community Excellence 
holds its first meeting 
6:30 p.m. at the munici-
pal complex, 1150 S. Can-
ton Center. The 11-mem-
ber advisory board will 
meet quarterly to promote 
projects aimed at enhanc-
ing the Canton Communi-
ty. Meetings are open to 
the public. 

. Retirement seminar: AAA 
Michigan will host a free 
seminar on retirement 
planning 7p.m. at the 
Canton branch, 2017 
Canton Center, south of 
Ford. Reservations are 
required by calling (877) 
238-2488 toll-free. 

Terminal talk: Lester 
Robinson, Wayne County 
director of Airports, will 
be the featured speaker at 
the Third Thursday 
Update breakfast hosted 
by the Canton Chamber 
of Commerce. The free 
breakfast is 7:30 a.m. at 
the Summit. 

i 
Puppet show: The life-
sized puppets of the Odd 
Bodkins Variety Show 
will perform 10 a.m. Sat-
urday at the Summit as 
part of Canton's Youth 
Variety Series. There is a 
limited number of tickets 
at $3 each and early 
reservations are suggest-
ed: Call (734) 394-5460. 
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STAFF PHOTO BY BRYAN MITCHELL 

Variety: Haggerty Fruit Market co-owner Marwan Saati gives a tour of the store, which caters 
to shoppers from the Middle East, India, Pakistan, Poland, Iran, Mexico, Greece and other 

countries. 

Global grocery 
Canton market caters to 

BY JACK GLADDEN 
STAFF WETTER 
jgladden@oeJbomecomm.net 

It's a typical suburban strip mall. 
Palmer Crossing, on the northeast 
corner of Haggerty arid Palmer, hous-

es a CVS Phar-
macy, a Jet's 
Pizza and, fac-
ing Haggerty, 
a small store 
called Hagger-
ty Fruit Mar-
ket. 

It's the kind 
of place, so it 
seems, that 
you'd visit to 

pick up some bananas and oranges or 
maybe some apples for a pie. And you 
could do that. 

But the name belies what awaits 
customers who enter the store 

Finding a niche; The market 
on the northeast corner of 
Haggerty and Palmer roads 
has been open for two years. 

through the automatic opening doors. 
The bananas and oranges are 

there, but so are coconuts, cactus 
pears, eddoes, and, in season, green 
almonds and fresh green olives, along 

with trays and boxes of even more 
exotic items. 

Beyond the fruit and vegetable 
aisles shelves are stocked with bulk 
spices, coffees, lentils and beans, 
varieties of rice and flours and pasta 
and shelves of canned goods with 
labels in a multitude of languages. A 
meat counter at the back of the store 
offers halal m e a t - beef, lamb and 
chicken. Trays of baklava sit on the 
counter by the cash register and cred-
it card reader. _ • ' 

A customer quickly realizes that 
this suburban "fruit market" is more -
like an international bazaar. And 
that's exactly what three Lebanese 
immigrants had in mind when they 
opened the store two years ago. 

Marwan Saati, one of the three 
partners in the business, said the 

see MAeiCET, A6 

Indian stores meet growing demand 
BY JACK GLADDEN 
STAFF WRITER 
jgSadden@oe.homecomm.net 

years ago there were 
Now Canton is home to four 
Indian/Pakistani grocery stores. And 
each has become a kind of community 
w i t h i n a community. 

First to arrive was India Grocers in 
the Kennedy Plaza mall at Ford Road 
and Canton Center. The store, which 
opened in 1993, was an offshoot of 
India Grocers in Garden City 

opened in 1991. 
Sandip Patel, who runs the Canton 

Store, said when the store opened 
there was l i t t le business nearby. 
Today India Grocers shares the small 
center with, among other businesses, 
a Marco's Pizza (next door) and Thai 
Bistro Restaurant. It's across Ford 
Road from a RiteAid Drug store and 
the Kroger shopping center, which is 
also home to Bailey's Irish Pub and 
LaShish restaurant. 

Patel said the development has 

been good for his business. Many 
his customers work for Ford, GM or 
Chrysler and stop by after getting off 
work. 

Like the other Indian grocers, the 
front windows advertise what's avail-
able inside and also serve as a com-
munity bulletin board. 

"Flours , Saf f ron . Cooking Oil, 
Spices, Basmati Rice,' Indian Tea, 
Snacks, Pickles, Beans, Dry Nuts' 

J F ive candidates have -
either taken out or already : 
turned in pet i t ions for 
three P lymouth -Can ton . 
school board seats u p in 
the -Tung 10 election*.. 

BY TONY BRUSCATO 
STAFF WRITER 
tbru8cato@oe.homecom3n.net ; 

An incumbent school board trustee, a 
former board president and a former 
school administrator are among those" 
who have tossed their hats into the 
ring for three seats on the Plymouth-
Canton Board of Education in the June 
election. 

Nominating petitions are available 
for reg i s te red voters at the E .J . 
McClendon Educational Center, locat-
ed at 454 S. Harvey in Plymouth. Peti-
tions must have a minimum of 20 valid 
signatures of registered voters in the 
district. . 

Candidates have until April 8 at 4 
p.m. to file their nominating petitions. 
The last day a candidate can withdraw, 
from the ballot is April 11 at 4 p.m. 

Mark Horvath, who was board presi-
dent the last two years of his term from 
1994-1998, is seeking one of the two, 
four-year seats. Horvath said he will 
focus on returning the public to the 
public school process. 

"We need to get the public engaged 
in open debate, on both sides (of the 
issues)," said Horvath, a Canton resi-
dent. "We have a board that rubber-
stamps things, and doesn't answer the 
public's questions at meetings. We 
need to address differences in public 

• and not behind the scenes." 
Marcy Staley of Canton, who was 

appointed by the board to fill the 
vacancy created when Steve Guile 
resigned Nov. 30, said she's taken out 
pet i t ions to run for t he one year 
remaining on the unexpired term. 

"I feel like I've just gotten my feet 
wet the past few months, and feel I can 
contribute more," said Staley. There 
are a number of issues facing the new 
board, such as the opening of Plymouth 
High School, teacher contract negotia-
tions and funding." 
, Robert Nelson, a Canton resident, 
has already turned in his petitions to 
run for a four-year seat. * ' 

"In my 18 years of living in Canton, I 
have been pretty involved at the ele-
mentary school level," said Nelson. 
"The school district is facing real chal-
lenges, such as funding, long range 
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Trustees 
appoint 3 
to HRC 
BY JACK GLADDEN 
STAFF WRITER 
jgladden@oe.homecomm.net 

The Canton Board of Trustees 
appointed three new members to 
the township's Human Relations 
Commission Tuesday, f i l l ing 
vacancies created by resigna-

Appointed were Jeffrey Smith 
for a three-year term to expire 
Jan. 22, .2005; Nick Berlanga for 
a two-year term to expire Jan. 
22, 2004; and Todd Renzi for a 
one-year term to expire Jan. 22, 
2003. All are Canton residents. 

Smith is a social worker who 
serves on the Block Grant Advi-
sory Board and the Canton 
Senior Safety Coalition. Berlan-

see 

Priming the pumper: Restoration 
back on track for first fire truck 
BY JACK GLADDEN 
STAFF WRITER 
j gladden@oe.homecomm.net 

In 1950 Canton was still the sweet 
corn capital of Michigan. The largely 
rural community had a population of 
3,761. There was no Meijer, no Summit 
on the Park, no soccer fields. 

In that year, the township formed a 
volunteer fire department and bought 
its first fire truck, a 1950 Ford chassis 
with an American LaFrance fire truck 
body. 

The pumper was housed at the first 
fire station at Geddes and Sheldon and 
later at a new station at Canton Center 
and Cherry Hill. The township's only 
full-t ime fireman, Larry Longwish, 
lived at the station with his family. 

When a call came in, Longwish 
would sound the alarm and head for 
the fire while his wife would answer 
the phone to tell the volunteers where 
the fire was. 

All of that, of course, has changed. 
The corn fields have been built over 
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Road worthy: The township's first fire truck, a 1950 Ford chassis 
with an American LaFrance body, is all gussied up in this 1981 
photo. Canton firefighters hope to restore it in the months ahead. 

i: 734-459-2700 H o m e Del ivery: 7 3 4 - 5 9 . 
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planning and the challenge of 
maintaining staff." 

Also taking out petitions to 
run for one of the two, four-year 
seats is Joanne Lamar of Ply-

mouth , 
! "I've been active in the district 
I • for the past 14 years, and I want 
;-to take it to the next level," said 
<; Lamar, who resides in Ply-
; mouth. 

Carol Saunders of Plymouth 
^Township, former adult educa-

tion coordinator at Starkweather 
; Education Center, will also run 

1 The election is sched-
uled for Monday, June 
10, from 7 a.m. to 8 
p.m. Questions con-
cerning petitions or the 
election can call (734) 
416-3095. 

for a four-year term. 
"Education has been my life ... 

and I want to make sure we have 
the best educational future for 

our children," Saunders said. 
Incumbent Susan Davis earli-

er announced she will leave after 
serving eight years on the school 
board. Incumbent Darwin Watts 
has yet to announce whether 
he'll seek a second four-year 
term. 

The election is scheduled for 
Monday, June 10, from 7 a.m. to 
8 p.m. Questions concerning 
petitions or the election can call 
Elizabeth Adams, the district's 
elections clerk, a t (734) 416-
3095. 

Van Buren voters to fill 2 school seats 
: Van Buren Public Schools vot-
; era will be choosing two candi-
i dates to serve 4-year terms. 

Seats held by long-time incum-
' bents David Peer and Susan 
; Ward-Callahan are up on June 

10. Peer was elected to the board 
:in 1990 and Ward-Callahan two 
lyears later. 
4 Neither trustee was available 

- for comment Friday on whether 
-they planned to seek re-election. 

The 6,200-student district 

includes the southwest corner of 
Canton Township. 

Petitions are available from 
the school district offices. The fil-
ing deadline is 4 p.m. April 8. 
•V"I haven't had any interest so 

far," said Linda Chatzka, secre-
tary to Superintendent Larry 
Tabor. 

Interested candidates must be 
district residents and registered 
voters. Petitions must include 
signatures from at least 20 resi-

who are registered to vote. 
Chatzka suggest obtaining addi-
tional signatures in case any are 
disqualified. 

There is no filing fee. 
Petitions are available from 

the distr ict office, 555 West 
Columbia, A packet of informa-
tion on how to run for school 
board is available from the 
Wayne County clerk's office. 

-Tedd Schneider 
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Adventure Sport 
EXPO " 

Where can you take your family and experience 
adventure sports such as kayaking, canoeing, mountain 
biking, mountain climbing, camping, scuba diving, and 
fly fishing all at one convenient location? Easy answer... 
The Adventure Sport Expo is the perfect solution for 
those who are interested in exploring outdoor 
challenges, testing equipment and skills needed to 
enjoy these activities safely and resporsibiy. You will be 
introduced to several hundred of the latest model 
canoes, kayaks, and 
sea kayaks as well as 
the adventures you 
can experience in our 
great outdoors! The 
expo is hosted by 
leading outfitters, 

interest groups, 
clubs, and related 
manufacturers. 

BIVOUAC 

trfkfrd 

« > 

CANOE 
SPORT 

hosted by: 
Jeffrey Arena 

3990 Jackson Road 
Ann Arbor, Ml 48103 

734-997-7465 

Hours: Saturday 10-6; Sunday Noon-5 Admission: Adults $5.00; Child 12 and under Free. 

Career trends focus of event 
BYTONYBRUSCATO 
STAFF WRITER 
tbruscato@oeJioraecomm.net 

There are over 25,000 careers 
in today's world, double the 
number just two years ago. The 
average American will change 
jobs between seven and 10 times 
during their working years. 

Meanwhile, studies indicate 
the average teenager spends 
approximately three hours total 
deciding on a career direction. 

The Plymouth-Canton Schools 
Steps to Success program is hop-
ing at least a couple of those 
hours will be spent learning 
about job opportunities at its 
Career Cruising night at Salem 
High School Wednesday. 

"Job trends, future careers, 
and what it take to get a job and 
keep it will be some of the topics 
discussed," said Betty Bloch, 
Steps to Success coordinator. 
"There will be many interactive 
displays, videos, handouts and 
information about various 
careers." 

Donna Nordman and Ju l ie 
Puggini-Denhof, both career 
counselors at Schoolcraft Col-
lege, will speak to students and 
parents in the Salem auditorium 

• Students and parents 
can visit 50 career 
booths set up In the 
Salem cafeteria. 

from 6:30-7 p.m. The following 
two hours, students and parents 
can visit 50 career booths set up 
in the Salem cafeteria, including 
one staffed by the Plymouth and 
Canton Observer. 

"Not everyone has to go to the 
University of Michigan or be 
that professional we're familiar 
with," said Bloch. "There are 
lots of people behind the scenes 
tha t are doing the things we 

Approximately 70 percent of 
U.S. jobs do not require a four-
year degree, however those jobs 
do require workers who are high-
ly skilled. 

• Nearly 30 percent of college 
graduates are expected to settle 
for jobs that don't require a col-
lege degree. 

• Currently, 20 percent of U.S. 
jobs require a senior college 
degree, but 90 percent of the jobs 

in this decade will require tech-
nical education beyond high 
school. 

"For example, many students 
who think they want to go into 
health care think they have to be 
a doctor or nurse," said Bloch. 
"There are thousands of health 
occupations, some of which you 
can get with short term training, 
like x-ray tech or lab techni-
cians." 

Bloch admits t ha t the Ply-
mouth-Canton has a reputation 
for being a college prep oriented 
community. 

"Many parents want them to 
go to college, get a degree and be 
a professional," said Bloch. "But 
the focus needs to be on us 
preparing students for the post 
high school experience, so that 
we're not sending them away 
without a clue of what they want 
to do." 

• According to the University 
of Pennsylvania, "Tons of unpre-
pared high school graduates are 
shoved into four-year colleges, 
but they just don't know why 
they're there." 

Career Cruising is open to any 
parents and students who want 
to attend. 
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Spring is rude awakening for 'Kitty' 

STAFF PHOTO BY BRYAN MITCHELL 

Rough Life: "Kitty" gets in one of his many naps at Graye's Greenhouse on Joy 
Road, at LiUey. Thursday's spring equinox means the planting season is right 
around the corner, meaning things won't be quite so restful for the resident 
feline. 

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

A Canton High School biology 
teacher has received one of a 
dozen grants from the Pfizer Sci-
ence Education Task Force, 
which developed a pilot program 
designed to foster creativity-
while at the same time supple-
ment science and math' curricu-
lums. 

Mark Griffith was awarded 
$500 to study ecological succes-
sion in a deciduous forest and 
abandoned farming fields adja-
cent to the Plymouth-Canton 
Educational Park. 

"Succession is the orderly 
replacement of plants , going 
from grasses to pine forests to 
deciduous forests," said Griffith. 
"Sometimes it 's orderly, and 
sometimes it's not. • 

"We have all these types of 
environments right here at The 
Park. So, I'm able to make com-
parisons in soil temperature, rel-

humidity, soil pH and tree 

canine 
There are two new employees 

at St. Joseph Mercy Hospital of 
Ann Arbor. Two German shep-
herds will join the hospital 's 
emergency department staff in 
late March as part of an effort to 
enhance security. / 

The new security measures 
also include closed circuit televi-
sion and electronic card access. 

The security program is part of 
the hospital's $20 million emer-
gency department expansion. 

"We want to create the safest 
environment possible for our 
patients and visitors," said Len 
Sullivan, hospital director of 
safety and security. 

"We felt a program tha t 
included a canine unit would 
optimize safety. In addition, it 
compliments our Hospital Readi-
ness Plan for disasters or terror-
ist a t tacks and responses -
something hospitals nationwide 
are addressing since Sept. 11." 

The hospital 's canine uni t 
includes two dogs and their han-
dlers, Sullivan said. They will be 
trained for building searches, 
explosive' detection, aggression 
control and obedience. 

• 'We have all these types of environments right 
here at The Park. So, I'm able to make compar-
isons In soil temperature, relative humidity, soil 
pH and tree Identification.' 

Mark Griffith 
teacher 

identification," he said. 
The Pfizer mini-grant will pro-

vide equipment to Griff i th , 
including soil pH meters, a glob-
al positioning system, field sling 
psychrometers and bimetallic 
dial thermometers. 

"I'm trying to support, with 
evidence, how the soil pH 
changes as different forests are 
around," Griffith said. "We can 
show how a major deciduous for-
est, where trees are 75-80 feet 
tali, has changed the climate, 
and therefore has changed the 
animals. It will be like having 
our own laboratory out there." 

Par t of the criteria for the 
grants is to have a project that 
wasn ' t possible under the 

school's normal budgetary 
parameters. Griffith said the 
money will help him do a better 
job in teaching his biology class. 

"Before, I would just take the 
kids out and explain to them my 
knowledge because it's difficult 
for schools to get reliable equip-
ment," he said. "My class is 
about science, and is a lab class. 
The more data we use the better, 
because that's what scientists do 
... they take data and interpret 

dogs were selected 
on the fact t ha t they will be 
working in a hospital setting and 
therefore must be people-friend-
ly. They spent one day last week 
at the St. Joseph Mercy Canton 
Health Building as part of their 
ongoing training. 

They will be used at the Can-
center whenever a security 

ises, said Lesia Golden, 
St. Joseph Mercy spokeswoman. 

"People shouldn't be afraid of 
the dogs for several reasons," 
Sullivan said. "First, the dogs 
will be with handlers at all 
times, and will not go into an 
aggressive mode unless 

Meet the staff: German shepherds Saber (foreground) 
and Turk get acquainted with St. Joseph Mercy Can-
ton Health Building lab technicians Tina Sculthorpe „ 
(right) and Sheila Scheman. Dog handlers Paul , -• 
Adams (left) and Jim Skidmore, from the St. Joseph ; 
Mercy Health System security department, watch. ; 

the command by their handler." 
Second, they are being trained 

to "passively hit," which means 
they will "sit" as opposed to 
aggressively sniffing a suspicious 
item, he said. 

The dogs will also receive pet 
therapy training, which along 
with in-hospital training will 
make them comfortable around 
patients, Sullivan said. 

Still, he added, it's important 
for staff, patients and visitors to 
follow common-sense rules 
around the animals, such as not 

to feed or tease them. 
The dogs will work every day 

during the evening and night 

The cost for the program -
including dogs, handlers, train-
ing and supplies - is about 

The expansion project will 
nearly double the size of the 
emergency depar tment , to 
41,800 square feet. ; 

emergency department 
5.381 visits last year, up 

9.3 percent over 2000. 

P-CEP students honored as merit candidates 

Griffith and several of his stu-
dents will present the findings of 
their spring research project at 
the Pfizer Global Research and 
Development laboratories in Ann 
Arbor in May. " 

Five students from the 
mouth-Canton Educational Park 
— Michael McDonald from 
Salem High School and Tekla 
Bude, Daniel Christensen, Jack 
Li and Ross O'Hara from Canton ^ 
High School — have been chosen 
as National Merit Finalists. 

A total of 8,000 "National" 
awards are the Merit Scholar-
ships for which every finalist is 
considered. These scholarships 
are offered on a state representa-
tional basis, in numbers -propor-
tional to the state's percentage of 
the nation's high school graduat-

ing seniors. 
All five high school students 

were awarded a STARS Award 
(Students with Tenacity Achiev-
ing and Reaching Success) from 
the Plymouth-Canton Communi-
ty School District, at a reception 
held Feb. 26, 
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Minutes! 
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250 Anytime Minutes 
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Cingular Nation 
Calling Plans 

Monthly Access Included Minutes 

$39.99 350 
$49.99 500 
$69.99 850 
$99.99 1200 

$149.99 2000 
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Never Pay 
Long Distance 

Again! 

Roaming Fees 

All Calling Plans Include: 

\ 3500 Night & Weekend Minutes 
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the New 

Sony Ericsson T60 

From Anywhere 
in the USA! 

No Long Distance 
No Roaming Fees 

i 
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New Extended 
Night & Weekend Hours! 
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A1RTIME 
CELLULAR 
Warren 
586-751-0900 
Roseviile 
586-293-1400 

CELLULAR 
ADVANTAGE 
Fenton 
810-714-1800 
Monroe 
734-240-1100 
West Bloomfield 
248-960-5700 
Brownstown 
734-362-7206 
Beverly Hills 
248-646-3600 

Waterford 
248-618-8000 
Troy 
248-435-9800 

CELLULAR 
CELLUTIONS 
Royai Oak 
248-582-1100 

CELLULAR 
CENTER 
Rochester 
248-853-7755 
Wixom 
248-668-9898 
Noyl 
248-347-0081 

CHAMPION 
COMMUNICATIONS 
Sterling Heights 
586-268-7755 
Clinton Township 
586-954-3333 
Clarkston 
248-922-0800 

FOX PAGE 
Dearborn 
313-581-1100 
313-357-3300 

IMPERIAL PLUS 
Warren 
586-759-4600 
Madison' Heights 
248-399-5355 
Clinton 

METROCELL 
Allen Park 
313-388-6800 
Auburn Hills 
248-377-3333 
Grosse Pointe 
313-417-2520 
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248-569-5638 
Mt. Clemens 
586-790-5900 
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248-926-1100 

PAGETEC 
Southfield 
248-827-3000 
Garden City 
734-421-8000 
Detroit Ml 
313-794-8000 
Canton 
734-455-5100 

PAGEWORLD 
Southfield 
248-353-0200 
Dearborn 
313-323-3333 
Shelby 
810-532-8888 
Macomb TWp. 
810-948-3000 

PLATINUM 
COMMUNICATIONS 
Cterkston 
248-394-0699 

lor 
13-291-5000 

Flint 
810-655-5757 
Troy 
248-879-0000 

PREMIER 
CELLULAR 
Livonia 
248-442-7100 
Sterling Heights 
586-977-2331 

Taylc 
313 

RAPID PAGE 
St. Cialr Shores 
810-294-0000 
Clinton TWp. 
810-416-0000 
810-741-7777 
Shelby Twp. 
248-601-3333 
Hazel Park 
248-542-3333 
Rochester Hiils Ml 
248-375-5550 

Livonia 
734-422-6800 
Chesterfield Twp.• 
586-421-2222 

STAR 1 
COMMUNICATIONS 
Birmingham 
248-290-3000 
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Arts council, Bravo host theater seminar F)f6 t r u c k from page A1 
The Bravo Television Network 

is teaming up with Comcast and 
the Plymouth Community Arts 
Council to provide youngsters in, 
t he Plymouth-Canton a rea a 
unique theater experience. 

Bravo and Comcast are host-
ing "Bravo On With the Show," a 
national theater-arts campaign 
for youngsters aged 10-17. The 
idea behind the campaign, 
according to network officials, is 
to "restore student productions 
in schools across the country and 
increase access to the theater for 
young people everywhere." 

The workshop takes place at 

Discovery Middle School April 
12-13, and is free of charge. 
Classes are held from 9 a.m.-5 
p.m. April 12 and 9 a.m.-7 p.m. 
April 13, and include singing, 
dancing, improvisation, physical 
comedy, mask work and more. 

Classes will be t a u g h t by 
Broadway professionals. Lunch-
es and snacks will be provided, 
along with surprise lunch-time, 
guests from the theater commu-
nity. 

"This is a really exciting the-
ater experience," said Jennifer 
Tobin, executive director of the 
PC AC. "We are very impressed 

with the schedule of classes and 
the teaching staff." 

Potential participants must be 
able to attend both full sessions, 
and must fill out applications, 
which are avai lable a t t he 
PCAC. Experience in singing, 
acting or dancing is not neces-
sary. Applicants are accepted on 
a first-come basis. Applications 
must be in by March 25. 

Interested parties can check 
out Bravo's Web si te , 
www.bravotv.com/bravoonwith-
theshow/index.html. 

The PCAC is located at 774 N. 
Sheldon. Call (734) 416-4278. 

Women's Club alters scholarship focus 
Some 20 years after the first 

Scholarship Invitational Ball, 
t he Plymouth Women's Club 
mus t change the focus of i t s 
annual scholarship program. 

Af te r award ing some 600 
scholarships to h igh school 
seniors over the years , the 
Women's Club will now offer 
them to women enrolling in col-
lege-degree courses, according to 
K.C. Mueller, the scholarship 
awards chairman. 

The change is requi red 

because of an IKS ruling, which 
says because scholarships make 
up more than 15. percent of the 
total budget , the club is no 
longer a 501(c)8 organization. 

"The government has chosen 
to consider us a social organiza-
tion as opposed to a civic organi-
zation," Mueller said. "Therefore, 
we do not qualify." 

According to Mueller, a limited 
number of scholarships will be 
awarded to women looking to 
advance their education. "Once 

we would be looking at 
the individual's involvement in 
the community," she said. 

The application asks for infor-
mation about education, reasons 
for applying-for specific classes 
or courses of study, and a list of 
community involvement. A short 
essay is also required. Applica-
tions are due by April 15 and can 
be picked up at the Plymouth 
Observer office, 794 S. Main, 
(734) 459-2700. Applicants can 
also call Mueller, (734) 455-0075. 
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Snce IW8\ mmts 
See us for all your home & garden needs. 

Bright vibrant blooming spring plants and fresh 
fragrant arrangements. Unique home 

decor including Fitz and Floyd. 

K E I - I . g B 

Michigan Ave. 

42158 Michigan Avenue 
Canton 1 

- J u s t Wes t of 1-275 -

754-597-0800 
Fax 734-397-2426 

Solanus Casey ^ 
Capuchin Franciscan 

1870-1957 

This 7" Full-Color 
Hand-Painted Statue with 
Wire Glasses created in 
High Quality Resin is 
Gift Boxed for only 

$ 21.95 

This statue is also 
available from the... 

Father Solanus Guild 
1780 Mount Elliott Ave. 

Detroit, MI 48207 

Available exclusively at: 

McDevitt's Hallmark 
Religious Articles & Gifts 

Since 1934 

Laurel Park Place • Livonia 

Westmarket Square • Novi 

7 Mile & Farmington Center • Livonia 

Northwood Center * Royal Oak 

Universal Mall • Warren 

Riverbend Commons • Monroe 
(Monroe location opening soon) 

order online at www.mcdevitts.com 

with subdivisions, the old fire 
station at Cherry Hill and Can-
ton Center has been torn down, 
replaced by a state of the art sta-
tion near the municipal complex 
and a second station on Warren 
Road. i 

The volunteers have been 
replaced by crews of professional 
f i r e f igh te r s t r a ined as 
paramedics and in advanced life 
support. 

But the fire truck, that 1950 
Ford pumper, is still around. 
And plans are under way for its 
restoration. 

Fire Capt. Jim Davison, who 
joined the department in 1974 
and is treasurer of the Firefight-
ers Charitable Foundation which 
now has possession of the truck, 
said it was taken out of service 
years ago but they managed to 

keep it around. 
"The last time it ran was in 

1981," he said. "We had i t all 
fixed up and shined up. We used 
it at the Plymouth Fall Festival 
and the Canton festival. And 
then the brakes went out." 

He said the truck was "kind of 
shoved out the back door" and 
around 1995 there was talk of 
auctioning it off. 

"But we saved it," he said. "We 
got it to the station on Warren 
and got it running. There was a 
project going to restore the truck 
but it fell through." 

About th ree years ago the 
truck was moved to Auto Craft 
Collision on Michigan Avenue 
where a restoration was started, 
but a lack of money stalled the 

John Zaley, owner of Auto nity. 

Craft, said a lot of work has been 
done already, but Davison said 
the truck still needs body work 
and paint. But now it looks like 
the restoration is about to get 
under way again. 

Once the t ruck is restored, 
Davison said, it can be displayed 
at the Canton Liberty Festival 
and other local events. 

And Canton resident Cathy 
Johnson, who has worked with 
the Charitable Foundation and 
wi th the F i re f igh te r s Clown 
Team, said she thinks it's impor-
tant that that happen. 

"We need to keep our heritage 
alive," she said. "Children enjoy 
it along with adults. It brings 
kids' attention to the fire depart-
ment and fire safety. It 's good 
public relations for the commu-

Appoint from page A1 
ga is a senior payroll coordinator for a national 
company and has worked as an Equal Opportunity 
officer. Renzi is president and CEO of National 
Credit Education & Review, a nonprofit corpora-
tion in Canton. 

The 10-member commission was formed in Jan-
uary of last year to address ethnic diversity issues 
in the township. It meets the second Monday of 
each month at 6:30 p.m. in Conference Room 2 in 
the township administration building. 

In other business the board: 
B Authorized the Leisure Services Department 

to fill a Recreation Specialist - Special Events posi-
tion with a salary range of $35, 600 to $41,800. 

Leisure Services Director Ann Conklin said fill-
ing the position will allow Leisure Services to 
expand existing and create new special events that 

will benefit all residents. 
• Gave final approval to First Federal of Michi-

gan to build a new bank on the west side of Canton 
Center just north of Cherry Hill. 

• Authorized t ransfer r ing a 50-percent tax 
abatement from WCS Acquisition/Westland Con-
trol Systems to Precision Gage/Dearborn on prop-
erty located at 8680 Haggerty in the Northeast 
Canton Industrial Development District. 

Westland Control Systems closed its Canton 
operation in June 2001 and vacated the building 
that is now occupied by Precision Gage/Dearborn, 
which makes precision inspection systems for the 
automotive, aircraft and farm implement indus-

The company has indicated its intent to bring 
55-60jobs to the community. 

Open House 
Agape Christian Academy 

K4/K5 through 12th Grades 
. 45081 Geddes Road, Canton, Michigan 

Thursday, March 21, 2002 
6:30 PM - 7:30 PM 

Come meet our teachers and staff the facility. 

Primary Care Specialists, EC. 

EliseJMurray, D.O. 
Internal Medicine 
Board Certified 

Lisa O'Neil, D.O 
Internal Medicine 
Board Certified 

Meeting All Your Healthcare Needs 

Call for your appointment today or 
come in for a free "Meet the Doctor" visit! 

734-458-3216 
Located in Office Center East 

6255 N. Inkster Road • Suite 400 • Garden City 

http://www.bravotv.com/bravoonwith-
http://www.mcdevitts.com
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2 views of Metro's eye-appealing new terminal 
i • 

't 
BY PAUL BEAUDRY 
STAFF WRITER 
pbeaudi7@oe.homecomm.net 

There was a stretch in time, 
during the early 1970s, when the 
Chicago White Sox tore up the 
infield grass at old Comiskey Park 
and put in Astroturf. 

One player described it as 
putting "earrings on a pig." When 
asked why earrings on a pig, the 
story goes, the player said "no 
matter how you dress it up, it's 

The analogy can also apply to 
the new Midfield Terminal - , 
except the structure is the pair of 
earrings. It's a beautiful facility 
- reminding me of the best parts 
of Denver International, Atlanta's 
Hartsfield and Chicago's OUare -
in terms of design, new features, 
being user-friendly and all the 
other things you expect from a bil-
lion-dollar-plus facility. 

Any problems remaining aren't 
with the facility, but can be pinned 
squarely on Northwest Airlines' 
curly red tail. 

Parking Garage 
A major improvement. Forget 

about the 11,000 parking spots the 
county brags about. Two new inno-
vations deserve a big bonus. 

One is a huge sign as you turn 
into the garage letting you know 
approximately how many spots are 
available on each level in each 
type of parking. If you turn into 
the economy parking entrance, a 
sign will inform you on how many 
parking spots are available on 
each of the 11 levels. 

It's not infallible. I turned into a 
level that was listed as full and 
found a spot with no problem. But 
it gives you an idea where to head. 

The other is the moving walk-
way that parallels the front of the 
terminal. Even if you payk at the 
far end of a level, you only have to 
walk to the front of the building to 
pick up a walkway. 

Checking in 
It's a wonderful, airy, brilliant 

entrance to an airport - aestheti-
cally. Functionally, it can be the 
mother of all bottlenecks. 

A first-class passenger gets a 
first-class trip through the system. 

Their lines for ticketing and secu-
rity are minimal - and even better 
if there's no luggage to be checked. 

For the majority of the poor fools 
who don't check baggage at the 
curb (line was even longer) or use 
the much-ballyhooed parking 
garage check-in (unattended), it 
was welcome to the cattle car 
(moo). With a 40-minute wait at 
7:30 a.m. on a Saturday, North-
west was Northworst at its best. 

The airline trumpets its multi-
tude of E-ticketing stations, but if 
you have to check luggage, you 
must use an attended E-ticket cen-
ter. The lines for the e-ticket ser-
vice centers were longer that the 
regular ticket line in the Davey 
Terminal (they're even longer 
now). If NWA increases the num-
ber of flights to take advantage of 
the new terminal - which they 
haven't yet - it will get worse. 

Signs to steer my fellow cattle 
would have helped, but were non-
existent. Employees offering to 
help would have helped - but were 
rarer than an in-flight meal. 

The best example was at the 
security checkpoint. At the north 
end of the terminal, the line 
snaked its way through the termi-
nal. The end of the line was about 
50 feet away from a second check-
point with virtually no line. But 
the cattle had no idea there was a 
second checkpoint because A) 
there were no signs and B) no one 
told the passengers. 

Checking out 

Terminal, the McNamara Terini-
nal offers no kind of system to 
make sure the right person has 
the right bag. Anyone can come in 
walk off with baggage and no one 
would be the wiser. 

Impossible? Not at Atlanta's 
Hartsfield Airport, where a guard 
matches the bag and claim check. 

Fountain and other notes 
9 FastPay is the greatest thing 

since television remote controls. 
You walk up to the machine, 
insert your parking ticket, zip in 
your debit or credit card and it 
spits out another ticket stub and 
an optional receipt. Insert the tick-
et stub into the gate at the desig-

Please see EARRINGS, A10 

Facility still a work in progress 
BY HUGH GALLAGHER 
STAFF WRITER 
hgallagher@oe.homecomm.net 

Remember the opening of "The 
Graduate." Benjamin is flying 
home from college. His fingers are 
glued to the airplane seat arms, 
his knuckles white, his face frozen 
and the soundtrack plays... 
"Hello, darkness, my old friend." 

Yeah, it was like that flying into 
Detroit Metro Airport on the after-
noon of March 9. 

We had left warm, sunny Fort 
Myers, Fla,, where the early after-
noon temperature was already in 
the low 80s and found ourselves 
flying into a whipping, wracking, 
stomach churning windstorm. 

And it all began so well. 
My wife and I left early Sunday 

•sir 
• M P " " 

0 „ is very dif-
ferent and yet very similar. The 
goal of the new terminal is to have 
the luggage at the carousel within 
15 minutes after the plane lands. 
And there have been horror stories 
of the baggage system not work-
ing, losing luggage and/or taking 
up to two hours for the bags to 
arrive intact. 

On a Tuesday late morning, the 
bags took nine minutes to arrive 
from the time the cabin doors 
opened to the time they popped 
onto the carousel. Nine minutes. 
Two thumbs up. 

However, the county and NWA 
dropped the ball completely on 

_ securing the area. As in the Davey 

STAFF PHOTO BY PAUL BEAUDRY 

Aerodeslgn: The new terminal has an aeronautical 
design, moving walkways for quick movement and 
big screen TVs to watch the news. 

We deliberately waited a week 
before venturing Into the new 
Edward H. McNamara Terminal/ 
Northwest Gateway at Wayne Coun-
ty Detroit Metropolitan Airport. You 
can't judge a new building in its first 
days of operation. 

We flew at different times on dif-
ferent days. One of us flew out on a 
Saturday morning and returned on a 
weekday midday. The other went out 
on a Sunday morning and back on a 
Saturday afternoon. One parked his w 

car, the other was dropped off and picked up. One came in off Eureka 
Road, the other off Merriman. Both checked luggage. Both used E-ticket 

Here's what it was like at the new terminal. . 

HEIB6 , 
x: jjjj 

Term i no I " 

morning March 3. We had our son 
drop us off at the new Edward H. 
McNamara Terminal/ Northwest 
WorldGateway. We came from the 
west on 1-94, then south on 1-275 
to Eureka. The signage on the ^ 
freeway was poor and if I hadn't 
been following the new terminal 
story for a while, I might have 
missed that this was the way to 
the airport. Once on Eureka, the 
road narrows which raises ques-
tions about what it's like on a busy 
business Monday. On Sunday it 
was fine and the signage here into 
the airport was much better. 

We zipped right in to the depar-
tures level. We pulled up to the 
curb and checked our luggage with 
the skycaps ... quick, easy, no has-
sle. Right inside the door we found 
an e-ticket kiosk. An attendant 
talked us through the procedure, 
which was helpful though the com-
puter prompts are easy to under-
stand. 

We took the escalator down to 
the gates. There was no line at , 
security and we passed through 
quickly with more time than we 
had expected to check out the new 

The soaring, aerodesign has a 
definite wow factor. The floors 
were clean, the large space was 
well lit. Though many stores were 
closed, the essentials were in - cof-
fee bars, newsstands, a couple tav-
ern restaurants. 

Breakfast anyone? 
But this was early morning and 

we were looking for a good place 
for breakfast. We searched and 
searched and finally the On-Line 
Cafe opened. The waitress forgot 
part of my order,;forgot our toast 

^ and then brought untoasted bread. 
The food was tourist class airline 
quality. And my wife couldn't get a 
cup of real tea. Nor could she get a 
cup of regular black tea at Stair-
buck's. And when she finally paid 
for a cup at McDonald's, they told 
her - uh, oh - they'd run out of 
teabags, (Cracker Barrel, there's 
real opportunity here to open a 
good breakfast restaurant.) 

Speaking of food, it's not cheap. 
At first, officials promised "street 
pricing," meaning the cost of a Big 

Mac was to cost the same at the 
terminal as it did at the one on ; 
Wayne Road and 1-94. , ; 

Then they changed it to close to ̂  <• 
street pricing - higher, but not ; 
much higher. Try really higher. > , 
For example, a large Whopper 
value meal at the airport runs ... ? 
$5.69. At the Burger King at Ply- -, 
mouth and Wayne roads, it's $4.45 
- a mark up of 27 percent. 

We rode the tram, lots of fun but 
unless you have to go the whole , r 
length of the terminal, not that 
practical. Better are the moving 
sidewalks that efficiently move 
people and their carry-ons at a • 
quick pace. Ts 

The fountain, the light tunnel 
and the huge windows to watch 
the jets are all entertaining. * 

Bough ride 
We left a chilly Detroit for a •! • 

warm south Florida and thought, / 
all and all, that the new terminal t. 
was attractive, efficient, well run. -

Then we returned. By the time =5 

we arrived in Detroit, the winds 
were ripping through at 60 knots. 
The pilot said he'd hover for a 
while and might have to take us - ] 
someplace else. 

Then an hour after scheduled ;. 
arrival the decision was made, we ; • 
were cleared to land. I've never 
been on a roller coaster that wild. 
When the plane landed the pas-
sengers on the full 757 gave the 
Northwest pilot a well-earned ova-, 
tion. When the plane pulled in, we . 
were delayed again because they 
couldn't connect the bridge from 
the terminal to the plane. 

We expected that the luggage 
might take a little longer than 
usual, but almost two hours 
seemed excessive. First, the winds 
prevented the crew from unload-
ing the luggage. Then the carousel' 
had mechanical problems. They . 
were planning on moving our lug-
gage to another carousel and then 
changed their minds. 

When we inquired about the 
problems with an "information" 
person, we were told they didn't 
handle that kind of information 
and we'd have to check with 
Northwest's office. , 

AlOi 
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VISIT THE SPRING 

A MKMMR Of Ti'WSTY HEALTH 

IT'S CALLED A N E M E R G E N C Y BECAUSE N O ONE EXPECTS IT. 

• 

MARCH 16TH TO 30TH 
LISTEN TO MUSIC WEDNESDAY THROUGH SUNDAY AT 1PM 

MONDAY - SATURDAY 11 AM-7PM 
SUNDAY 12PM-6PM • NORTH GRAND COURT 

You wander into the center of a Town Square. 

The garden is full of flowers, the lawn is immaculate and 

the white picket fence is a perfect touch. It is Spring 

and you are here to see the bunny simply because you 

wish to sec the look of joy on your child's face. 

SOMERSET 
C O L L E C T I O N 

NEIMAN M A R C U S , SAKS FIFTH AVENUE, N O R D S T R O M , MARSHALL FIELD'S 

A N D M O R E T H A N 1 8 0 O T H E R U N I Q U E S H O P S A N D RESTAURANTS 

F O R M O M INFO L O G O N T O W W W . T H E S O M E R S E T C O L L E C T I O N . C O M 

pppioaa7so 

WELL, A L M O S T NO ONE 

Nothing catches our Emergency Center physicians by surprise.They're board-certified 

and, together wi th our nurses, have extensive training in Emergency Medicine. 

A good thing to know if you f ind yourself here unexpectedly. Learn more by calling 

1 888-464-WELL or visit www .stmarymercy.org. 

ST. MARY MERCY 
HOSPITAL 

Livonia, Ml 

mailto:pbeaudi7@oe.homecomm.net
mailto:hgallagher@oe.homecomm.net
http://www.TheSomersetCollection.com
http://www.stmarymercy.org
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C A M P U S N E W S Market from page A1 

Dean's List 
Karissa Nicole Powell of Can-

ton and Kellie Lynn Dahlman of 
Plymouth have been named to 
the dean's list at Liber ty Uni-
v e r s i t y for the Fall 2001 
semester . Unde rg radua t e s 
named to the dean's list earn, a 
grade point average of 3.5 or bet-
ter on a 4.0 scale and carry an 
academic load of at least 12 cred-
it hours. 

Julia Kristen Branham from 
Northville has been named to 
the dean's list of King College 
in Bristol, Tenn. She was one of 
249 King College students who 
received academic honors for the 
fall semester of 2001. 

Br ian Goebel of Plymouth 
made the dean's list at Univer-
sity of Michigan. Brian is the 
son of Thomas and Kathleen 
Goebel of Hough Pa rk . The 
dean's list requires two consecu-
tive semesters of 3.5 or higher. 
Br ian is a 1998 g r adua t e of 
Catholic Central and is majoring 
in sociology who plans on pursu-
ing a career in special education. 

Brian R. Gullen of Canton has 
been selected for inclusion on the 
dean's list for academic achieve-
ment dur ing the Fal l 2001 
semester at St. Lawrence Uni-
versi ty. To be eligible, the stu-
dent must have completed at 
least four semester uni ts and 
have an academic average of 3.6 
for the semester. 

B e l o i t C o l l e g e has 
announced junior Anya-Victoria 
G. Day of Plymouth has achieved 
academic distinction during the 
fall term of the academic year 

and has been named to the 
dean's list, which recognizes stu-
dents who have maintained at 
least a 3.4 grade point average 
for the semester. 

The following students have 
been named to the dean's list at 
the University of Michigan-Dear-
born for the Fall 2001 term. The 
students from Plymouth include 
Ylli Alia, Zachary Bux, Stacie 
Graves, Nina Hundley, Rebecca 
Jordan, Canaille Lynn, Theresa 
Nolan, Ka ther ine Por te r , 
Katherine Storch, Nicholas Karr, 
Michael Davis and Andrew 
Donohue. The s tudents from 
Canton include Michelle Dar-
wish, Nahreen Khandker , 
Michael Kranig, Melanie Mikosz, 
Michele Mizzi, Alicia Richie, 
Michael Riggs, Beth Seedott, 
Brad Smigielski, Angela Space, 
Nikki Turnquis t , Joseph 
Tychewicz, Farah Uddin, Jared 
Vidovic, Candice Wallace, Grego-
ry Rocheleau, Brian Popa, Jen-
nifer Kassem, Timothy Sisler, 
Lindsay Meehan, Theresa Bab-
cock, Shazia Aslam, Kimberly 
Bronkhors t , Pa t r ic ia But ler , 
Faran Farooqi, Scott Gillen, Vir-
ginia Haddad, Andrew Harg-
reaves, Jason Lee, Barbara Jean 
Majewski, Lorissa McKay, Eliza-
beth Rohn, Arnit Sachdeve, Jes-
sica Sasewitch, and Angela 
Caton. 

Case Western Reserve Uni-
v e r s i t y has announced the 
dean's honors ancl dean's high 
honors awardees for the fall 
2001 term. The local students 
are Glen T. Burke of Plymouth 
and Brian A. Ott of Canton. 

growing ethnic diversity of the 
area, particularly in Canton 
itself, made them decide that 
this was the perfect spot for such 
a multicultural food store. 

"We are not specific to one 
community or country," he said. 
"We have customers from four or 
five communities who shop 

Around the world 
Saati said the business stocks 

food products from the Middle 
East, India, Pakistan, Poland, 
Iran, Mexico, Greece and other 
countries. 

"Two years ago there was no 
store like this in the area," he 
said. "But people started moving 
to Canton from places likes 
Westland and Dearborn." 

According to the 2000 census 
figures, more than 6,000 Asians 
are living in Canton, 8.7 

Indian 

of the township's total popula-
tion. That's the third highest 
percentage in Metro Detroit, 
behind Troy and Hamtramck, 

Symbolically, perhaps, the 
multicultural food store in a typ-
ical strip mall is just half a mile 
from the Canton Mosque at 
Palmer and Lotz and just under 
three miles from the Hindu Tem-
ple on Cherry Hill east of Canton 

Miri, another part-
ner, said he thinks of their tar-
get customers as "First Immi-
grants." 

"People come here," he said, 
"and they're still attached to 
their customs and their style of 
cooking. We will get what people 
ask for." 

How-to guide 
For those not familiar with 

le store 

Miri said they have a book that 
explains how to prepare and eat 
some of the products. 

"The book will show you how 
to eat hummus," he said. 

But Miri is knowledgeable 
about what he sells, also. The 
store buys flat bread from an 
Iraqi baker - "made just the way 
it's been made since Noah's day." 

They have feta cheese from 
Greece and Bulgaria. 

"The Bulgarian has a little 
more lamb's milk," Miri said. 
"It's a little bit sharper." 

Miri also follows changing eat-
ing patterns among various 

ty Fruit Market stocks those 
items also. And if you're hungry 
for a Good Humor Ice Cream bar 
or a frozen pizza, the market has 

"Yogurt - it's basically an 
American product," he said. "But 
it's starting to become popular in 
Indian and Turkish cooking." 

For those who are simply look-
ing for the basics - vinegar, mus-

paste - the Hagger-

While both Miri and Saati live 
in Dearborn Heights at the 
moment, both are planning to 
move to Canton in the near 
future. 

Saati, who has a 17-month-old 
son and another on the way, 
says he, like other immigrants, 
has "discovered Canton." 

"I like the Canton school sys-
tem for my children," he said. 
"And I like the community." He 
learned the grocery business 
from his father who, he says, 
was in the produce business in 

Miri, who has a 15-year-old 
son, said he, too, wants to get his 
son into the Plymouth-Canton 
school system. 

from pageAl 

the sign proclaims. 
The store also rents and sells 

Indian videos, audio cassettes, 
CDs, magazines and newspa-

J u s t down Ford Road from 
India Grocers is Krishna-Grocers 
in the Total Plaza which also 
house the Sze-Chuan Restau-

J igesh Pate l , whose cousin 
Paresh Patel owns the store, 
said the store was originally an 
Indian video store and expanded 
about a year ago to add gro-
ceries. In addition to the stan-
dard offerings of spices, varieties 
of rice and beans and sauces, 
Krishna offers fresh vegetables 

foods. 
About two weeks ago Krishna 

began offering home delivery on 
orders of $50 or more. Patel said 
about a half-dozen customers 

used the service so far. 
newest store to open is 

Anand Bazaar in Canton Village 
Plaza, a relatively new strip mall 
on the northeast corner of Cher-
ry Hill and Sheldon. 

Co-owner Raman Pate l , a 
Livonia resident who with his 
brother used to own Lucille's Bar 
on Michigan Avenue, says with 
the increasing Indian/Asian pop-
ula t ion in the township he 
believes there is both room and 
need for another Indian grocer. 

H U G S S E L E C T I O N : 

FINE JEWELRY 
-&verycUizi J2GU> priced! 

I Of G O L D DHJUHS & Gc 

Q U A L S T Y : 
• Uf i8£ S O & l i & i OF CEfiTIFtEO LOOSS 

DIAMONDS 
• 14K-18X Pixffliusi MwxtNGS 

SOXVEUffKCC 
• Ho HAU-IRAFBS, EM* IK, EftSf OUT 
• FREE GOT W W 
» U P TO 12 M O T H S S A M E A S C A S H 

{TLPOH APFFTOVM CREDIT} 

(.0 I b C t i n ' o R t - e n t i t : i« i 

£ d f i t o n 

( N o r t h o f *O f i ? K i J . u l ' 
J ' . ? 2 0 7 - 1 < > 0 6 

Hours: M . T. W, F, Sal, fO-6 
10-8 , . i 

3 
v i s 

9 
•* 

Juni V<»«• Shiptni* . 
rairiKiEn' 

:n\v o\»h 

3.34 Ci. Bound SI-211. «2i,99o.OO 
1.51 Ct. Round SI-2 H $ 8,950.00 
1.03 Ct. Round SI-2 H., ; $ 4,950.00 
1.00 Ct. Round SI-1 G S 5,995.00 
1.02 Ct. Radiant VS-1 $ 6,350.00 
1.01 C t Radiant VS-2G $ 5,795.00 
1.01 Ct. Emerald Cut VS-3. G $ 5,995.00 

Many others in stock, 
stop in to view entire collection. ! 
P u r c h a s e a n y D i a m o n d ring a n d r e c e i v e a « 

$ 1 0 0 g i f t c e r t i f i c a t e t o C a r l s o n W a g o n l i t T r a v e l i n S 
P l y m o u t h , N o r t h v i l i e & W a y n e , c a l l o r v i s i t 

S h o w r o o m o f E l e g a n c e f o r d e t a i l s . 

'Dr. Sievat 'KWsfotf 

— presented by — 

Canton F@@f Specialists 

PREVENT ATHLETE'S FOOT Anyone can suffer from athlete's foot, it's a forgo! infection that thrives in a worm, moist and dark 

environment. Shoes present an excellent environment for fungal infections to grow. 

The best prevention is to create a shoe climate least suitable for their growth: 

* Choose a shoe mads of a natural material tkal al lows the foot to breathe. . 

• App l y absorbing cornstarch to your shoes before and after wear ing them. 

« Don't wear the same shoes on consecutive days. 

* Clean your feet thoroughly at least twice a day. 

• Change your socks at least twice a day. 

If you a re prone to athlete's foot or other fungai infections, see your podiatrists. Fungus can cause 

severe nai l infections, but new medications are avai lable by prescription for this condit ion. ° "BaHy morning, evening, and Sahttrlay appointments avaihbb 
Canton S A I N T 

JOSEPH 
MERCY 

HEALTH SYSTEM 

foot Specialists 

AMw4»«sfMsre»HMSftS«vieM -

Saint Joseph Mercy 

Canton Health Center 

1600 S. Canton Center Rd. St. 3 5 0 

Canton, M l 4 8 1 8 8 

Amm MUX RB 

ACROSS FSIOM OUTBACK 
STWXHOUSE 

4 3 0 5 0 FORD RD 
S u r e 150 • CANTON 

Palmm RO 
SltHSSitS An 

Want a Q t R a t e 
o i l a 

New or Used Auto Loan? 
If you live or work in Plymouth, Canton, Northville, or Novi, 

it's as close as your own backyard. 

New or Used 
Auto Loan 

with rates as low as 
6.74% 

APR* 

Community 
^Federal 

Call or Stop In Today! 

C R F D U N I O N 

At Your Service, 
in Your Community. 

(734) 453-1200 
(877) YES- CFCU 
v ' 9 3 7 - 2 3 2 8 

Plymouth 
500 S. Harvey 

Canton 
6355 N. Canton Center Rd._ 

Northville 
E. Main St. 

www.cfcu.org 

• R a t e a o f 2 /27 /02 , s u b j e c t to c h a n g e . 6 . 7 4 % A P R a s s u m e s p a y m e n t s a r e a u t o m a t i c a l l y d e d u c t e d f r o m a C o m m m i t y 

F e d e r a l c h e c k i n g a c c o u n t R a t e s vary a n d a r e d e p e n d e n t o n in<Sviduai c r e d i t his tory a n d o t h e r factors. Y o u r p e r s o n a l i z e d 

ra t e wil l b e d e t e r m i n e d p r io r to c los ing . 
NCUA 

G i 
E q u a l O p p o r t u n i t y L e n d e r 

Patel says his store is larger 
than the others in the communi-
ty and his emphasis is on offer-
ing a wider variety of products 
and brands. 

He also rents Indian videos 
which he says "brings customers 
into the store." 

As for t he bul le t in board 
notices taped to the front win-
dow - one advertises "sitar class-
es" and another "Indian classical 
dance classes" - Patel says that's 
just part of a community service 
that the stores provide. 

The smal les t of the 
Indian/Pakistani stores is Shah 
Grocers on Sheldon just north of 
Warren. 

Located in the site of the for-
Pood & Flavor Indian 

res taurant , Shah Grocers has 
been open for three years. 

Although it's the smallest of 
the Indian grocers in the com-
munity, it 's the only one tha t 
offers Halal meat - specifically 
lamb, goat, beef and chicken. 

Owner Rais Sheikh, a native of 
Pakistan, says the fresh meat is 
a specialty of the store. He says 
his customers are mostly from 
India, Pakistan and Bangladesh 
and he cuts and prepares the 
meat the way they want it. 

Resident cited by bank 
Charter Bank has named Can-

ton resident Tammy M. McK-
elvey Banker of the Year. 

McKelvey is a s s i s t an t vice 
president and trust officer at the 
Wyandotte-based bank's main 
branch and has been with Char-
ter Bank since 1992. 

She holds a bachelor's degree 
in Business Administration from 
East Tennessee State University 
and lives in Canton wi th her 
husband, Scott and two step-
sons. The bank has eight branch-
es in the Downriver area. Tammy McKelvey 

~ w 
NEIL ANCHILL 

I ' m Y o u r 

Neighborhood 
State Farm Agent 

C a l l m e f o r a l l y o u r i n s u r a n c e ne 

734-459-8810 Golden Gate Shopping Center 
8557 N. Lilley Rd. • Canton 

Like a good neighbor, State Farm is there. 
_Stat£j^arnn^ 

1N1UAAMC8 

- Plymouth . : 
Figure Stating Club 

SKATE ACROSS AMERICA 
2002 . 

Compuware Sports Arena 
14700 Beck Rd. 

Plymouth Michigan 

Friday, March 22, 7:30 pu t 
y, March 23, 7:30 p 

Tickets Sold at the Door • 
ill ill I inr.ii«miiHHiiMU»i.i •• • •• -

We Give Kindergarteners 
a World of Opportunities 

at St 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 x 1 
• School-wide parent involvement \ 
• Call now to add your child to the registration list \ 

31500 Beechwood (Merriman just north of Ford Rd.), Garden City 

Open Registration: Tues. Mar. 19, 7 p.m. 
Call for tour / in fo . (734) 4 2 5 - 9 7 7 1 

http://www.cfcu.org
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OBITUARIES 

SHIRLEY WALKER 
Services for Shirley Walker, 

37, of Dearborn were held March 
6 at the Vermeulen Funeral 
Home with the Rev. David W. 
Martin officiating. 

Ms. Walker was born June 8, 
1964 in Westland and died 
March 3 in Dearborn. She was a 
member of Risen Christ Luther-
an Church. She was employed 
as a secretary. 

Survivors include mother, 
Martha Walker of Ocala, Fla.; 
sister, Diana (Howard) Garvey of 
Hartland; brother, William 
(Tamara) Walker of Farmington 
Hills; brother, Roger (Cherri) 
Walker of Webberville; sister, 
Susan (Jorge) Navarro of Red-
ford; and sister, Sharon 
(Richard) Taylor of Northville. 

Memorial contributions may 
be made to the American Dia-
betes Association Michigan Affil-
iate, Inc., 30600 Telegraph Road, 
Suite 2255, Bingham Farms, MI 
48025. 

Arrangements made by Ver-
meulen Funeral Home. 

Memorial contributions may 
be made to Individualized Hos-
pice, 3003 Washtenaw Ave., Ann 
Arbor, MI 48104 or Children's 
Hospital of Michigan, 3901 
Beaubien, Detroit, MI 48201. 

Arrangements made by Ver-
meulen Funeral Home. 
STEVEN ALLGEYER 

Services for Steven Allgeyer, 
39, of Westland were held March 
9 at St. Richard Catholic Church 
with the Rev. Terence Treppa 
officiating. Burial was at Oak-
land Hills Memorial Park in 
Novi. 

Mr. Allgeyer was born Aug. 31, 
1962 in Detroit and died March 
6 in Westland. He was self-
employed as an exercise physiol-

ERIKA 
Services for Erika Wittner, 61, 

of Canton were held March 9 at 
Vermeulen Funeral Home with 
the Rev. Melvin Leach officiat-
ing. 

Mrs. Wittner was bora April 
10,1940 in Yugoslavia and died 
March 7 in Canton. She was a 
homemaker. 

Survivors include husband, 
, Edward Wittner of Canton; son, 

Michael (Robin) Wittner of Clin-
ton Township; son, Perry (Laura) 

- Wittner of Seffler, Fla.; son, Jef-
frey Wittner of Garden City; son, 

£ Randall (Kristina) Wittner of 
Plymouth; parents, Frank (Eliza-
beth) Lehrer of St. Clair Shores; 
sister, Wilma (Edward) Cutlip; 
sister, Monika (Charles) Orlan-
do; sister, Brigette Peterson; 
brother, William (Cindy) Lehrer; 

;i brother, Klaus (Linda) Lehrer; 
1 sister, Betty (Charles) Wolf; sis-
r ter, Linda Lehrer; grandsons, 
• Daniel Wittner, Ryan Wittner 
; and Blake Bartlett; and grand-

daughters, Sarah Wittner and 
Sarah Bartlett. 

Survivors include wife, Marge 
Allgeyer of Dearborn; daughter, 
Alyssa Allgeyer of Dearborn; 
daughter, Joy Allgeyer of Dear-
born; parents, John (Patricia) 
Allgeyer of Westland; brother, 
Joseph (Marcie) Allgeyer of Can-
ton; sister, Colleen (Mickey) 
Howell of Murfreesboro, Tenn.; 
and sister, Deborah (Michael) 
Murray of Canton. 

Arrangements made by Ver-
meulen Funeral Home. 

ZAK 
Services for George Zak, 69, of 

Canton were held March 12 at 
L.J. Griffin Funeral Home Can-
ton Chapel. 

Mr. Zak was bora Aug. 10, 
1932 in Detroit and died March 
9 at Oakwood Annapolis Hospi-
tal. He worked as a tool-and-die 
maker in the automotive field. 

Survivors include wife, Mary 
Ann; son, Stephen; daughter, 
Cynthia; daughter, Patricia 
(Robert) Bennett; son, Jeffrey; 
daughter, Mary; brother, Carl 
(Theresa); nephew, Douglas; 
niece, Kim (Jack) Rautbort; and 
three great-nieces. 

Arrangements made by L.J. 
Griffin Funeral Home Canton 
Chapel. 

Funeral Home with the Rev. 
George Charnley officiating. 
Burial was at Holy Sepulchre 
Cemetery. 

Mr. Primer was bora June 2, 
1911 in Boswell, Pa. and died 
March 8 in Garden City. He 
came to the Westland communi-
ty in 1998 from Au Gres. Mich. 
Prior to Au Gres, he lived in 
Redford. He retired from Ford 
Motor Company in Highland 
Park in 1974, having served as a 
supervisor in quality control. He 
was married to Josephine for 68 
years. He was a scout leader. 
As a hobby, he made bird hous-
es. 

Survivors include wife, 
Josephine of Westland; daugh-
ter, Gloria Mog of Plymouth 
Township; son, Andrew Pruner 
of Fla.; five grandchildren; eight 
great-grandchildren; and sister, 
Florence Demeter of Arizona. 

Arrangements made by 
Schrader-Howell Funeral Home. 
WANDA M. BOWERS 

Services for Wanda Bowers, 
81, of New Haven, Ind. were 
held March 9 at Casterline 
Funeral Home in Northville, 
with the Rev. John Shinn of Cal-
vary Baptist Church officiating. 
Burial was at Lapham Cemetery 
in Salem Township. 

Mrs. Bowers was bora July 24, 
1920 in Marrow County, Ohio 
and died March 5 in Indiana. 
She was a Plymouth resident for 
64 years before moving to Indi-
ana in 1993. Before retirement, 
he was an inspector for Bur-
roughs Corp. He was a member 
of the Calvary Baptist Church in 
Canton until her move to Indi-

Services for Andrew Pruner, 
90, of Westland were held March 
11 at the Schrader-Howell 

i was preceded in death by 
her husband, George; parents, 
Craven (Lununa) Squires; one 
brother; and one sister. 

Survivors include daughter, 
Sandra (Kenneth) Klihski of 
MonroeviOe, Ind.; three grand-
children; five great-grandchil-
dren; two sisters; and a sister-in-

Arrangements made by Cast-
erline Funeral Home. 

Kite 

Y O U R BKST 
MEMORIKS 
ARE STILE 
To C O M E . 

DISCOVER ASSISTED LIVING AT 
PRESBYTERIAN VILLAGE REDFORD 

Living at Presbyterian Village Redford 
means ljving a full life where fond memories 
are made every day. 

Here, you'll enjoy the warmth of new 
friends who share your interests and 
favorite past times. You'll savor nourishing 
and delicious cuisine served in beautiful 
surroundings. And you'll cherish your 
independence in your own spacious suite 
with your own treasured furnishings. 

Everything you need for worry free living is 
on the premises, from a beauty shop to a M y 

staffed clinic to a chapel in a peaceful wooded 
setting. And you'll feel secure knowing that 
Presbyterian Village Redford is a not-
for-profit community with 55 years of 
experience and stability. 

Whether your new memories are shared 
over an ice-cream cone or a game of Bridge, 
your independence and individuality will 
remain intact. 

To learn more about Presbyterian Village 
Redford or to arrange a tour, call today and 
let the memory making begin. a 

PRESBYTERIAN VILLAGE REDFORD 
t) l \ i i i v r ii o i < i . q i: a i. i i 

17383 Garfield, Redford, MI 4 8 2 4 0 www.pvm.org 

313.531.6874 

Observer Classifieds sell! Call 1-800-579-SELL 

Announcing our. 

Grand Opening! 
mm 

3 7 3 5 0 Ford Road 
WesHand, M l 

8 8 8 . 3 8 8 . LEND 
www.dpecu.org 

Cherry HH 

WesUanci 
Mall 

A 

Win A Grand! 
W i n $ 1 , 0 0 0 or two n ights for two at the Grand Hotel or one of two 
DVD players. Just open a new account (minimum deposit $10, with direct deposit}, 

checking account (minimum deposit $io, with direct deposit), money market account {minimum 

deposit $10,000), new direct deposit, or loan (minimum $i,ooo) and receive an entry to 
our drawing.* Everyone who opens one of these new relationships 

receives either a $ 1 0 mall gift certificate or a 90-minute 
AT&T phone carawhi le supplies last. 

Grand Opening Specials* 
Home Equity Lines of Credit 2,75% APR for 90 days(APR=Annual Percentage Rate). 

Leon amounts of $50,000 or more. Regular variable rate may change monthly and is the prime rote less 1 % for loon to volus ratios up to 80% at 
the prime rate for b a n to value ratios over 80% up to 100%. Minimum rote is 5%, maximum rate is 25%, Introductory rats for loans less fan 

$50,000 is 3.75%. N o dosing costs on bans of $25,000 or more. Closing costs must be repaid if loan is paid off within 3 years. 

Auto Loans 5*25% APR for up to 72 months. 
Get $50 cosh rebate and no payments for 90 days, New and used vehicles and refinances from another creditor, 

To be eligible for rebate, loan amount must be $10,00 or mora. 

Money Market Bonus Rate 3,25% APY for 90 days. 
New money market accounts opened with new funds of $10,000 or more. Rote is guaranteed for the first 90 days funds are on i 
regular money market rates as of 3 / 0 1 / 0 2 are as follows: $10,000 (required minimum balan«)-$2d,999.99 2.50% APY; $25 

• — 9 3,00%; $100,000 and 

Current 

2.75% APY; $50,000-99,999,? ! 3,25% APY. 

NCUA 

*To be eligible for 

You can join the Detroit Postal Employees Credit Union if you are either: 
{1} A current or retired US Postal Service employee 

(2) A relative of a current or retired US Postal Service employee or 
(3) Anyone age 55 and overjwho is receiving a pension or social security. 
Geographic limitations apply to.i 

i e drawing, loan proceeds must first be < 
3 funds are not eligible for drawing. One < 
/estiaod, M l branch, Contest i 

I into a ! 

' forms available only i 
, , i and officials of Detroit Postal Employee* Credit Union and their immediate i 

Determination of eligibility made by credit union for contest entry or prize receipt is final. Drawing ! 

opening. Entrant need not be present to win. 
Offers subject io « 

required on colfotef> 
receives bonus rate, and i 
account disclosure for additional I 
Westland, M3 branch. 

I requirements apply for all loons. Insurance 
its. For money market account, only initial deposit 
Other terms and conditions may apply. See loan c 

opened and deposit must be mode at the 

Labor 
devious sales excluded • Offer expires April 16,2002 

MWW & 

K I T C H E N & B A T H 

# / 

/-/ n 

13245 Newburgh (JustS. of I-96) • Livonia 
For all your kitchen & bath needs 

...call for a FREE ESTIMATE 
(734) 542-1900 1-888-7DESIGN 

http://www.pvm.org
http://www.dpecu.org
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C A N T O N C O M M U N I T Y CALENDAR 

N D T O W N 
IRE AUDITIONS 

Auditions for "Hansel and 
retel" will be held at the Mar-

quis Theater, in downtown 
Northville at 6 p.m. Saturday, 
March 23. Auditions for children 
8-15 years old. Performers must 
prepare a song in their vocal 
r&nge and bring their own sheet 
music. An accompanist will be 
provided. Performers must also 
prepare to read a poem, no 
longer than two minutes. It does 
not have to be memorized. Call 
(248) 349-8110 for further infor-
mation. 
EASTER EGG HUNT 
• Being held at Heritage Park in 
Canton on March 30. Children 
10 and under, divided by age 
group, can search the grounds 
for all kinds of treats. Children 
four and under will begin at 9:30 
a.m.; and ages five-ten will begin 
at 10:15 a.m. For more informa-
tion, call (734) 394-5460. 

EASTER BRUNCH 
• St. John's Golf & Conference 
Center is pleased to host an 
Easter brunch, open to the pub-
lic. Children will be treated to a 
visit by the Easter Bunny, and 

T H I N K I N G A B O U T ^ 

f r e b ; ^ S a t e s t 

( 7 3 4 ^ ^ ^ W 9 3 0 | 

u n i t e d ^ I b R e a a t u r e 
V 8̂919 MIDDLEigLT * LIVONIA/ 

For a complete listing of calendar events, 
please go to www.observerandeccentrlc.com 

the whole family will enjoy "big 
band" entertainment from Noon 
until 3 p.m. Adults $25; Seniors 
(65 and up) $17; Children (5-12 
yrs.) $10; Children under 5 eat 
free. Call (734) 414-0600 for 

EASTER EVENTS 
• Fox Hills presenting Breakfast 
with the Easter Bunny on March 
23 and March 30. Lunch with 
the Easter bunny is on March 
30. Games, crafts, egg drop, lots 
of fun. Easter Sunday brunch on 
March 31. For reservations, call 
(734) 453-7272. 
CANTON SOFTBALL 
• Canton Softball Center is cur-
rently accepting registrations for 
the spring softball. Session 1 
runs from April 19 - July 19 with 
an 18-game and double-header 
season and playoffs. Call (734) 
483-5600 for registration. 
SKATE ACROSS AMERICA 
• Plymouth Figure Skating Club 
annual ice show at 7:30 p.m., 
March 22 and 23 at the Com-
puware Sports Arena. Tickets 
are $6 and $5 (seniors and chil-
dren 12 and under) and will be 
available at the door. 
TAI CHI CLASSES 
• New beginner Tai Chi classes 
starting at 7 p.m. Monday, April 
1 in Livonia and Bloomfield 

Hills. Classes for seniors begin 
at 1 p.m. Wednesday, April 3. in 
Livonia. For more information, 
call (248) 332-1281. 
SCHOOL REGISTRATION 
• St. Mary Catholic School, 
located on Michigan near Wayne 
Road in Wayne, is accepting reg-
istrations for grade K-8 begin-
ning March 19. For more infor-
mation, call the school office at 
(734) 721-1240. 
ARTS AND CRAFTS 
• Handcrafters will be sponsor-
ing the spring Arts and Crafts 
Show 9 a.m.- 9 p.m. Friday, 
March 22; 9 a.m. - 5 p.m. Satur-
day, March 23; and 11 a.m. - 5 
p.m. Sunday, March 24. Over 70 
juried artisans will display their 
talents at the Northville Recre-
ation Center, 303 W. Main St. 
SPRING SINGLES DANCE 
• Our Lady of Good Counsel 
Church invites singles ages 30 to 
55 to meet new friends, dance 
and socialize in the OLGC social 
hall from 8 p.m.-midnight April 
13. Admission is $8 for snacks 
and refreshments included with 
a DJ. Dressy casual attire. For 
details call (734) 453-0326. 
THEOLOGY ON TAP 
• Christians come to The Box 
Bar four times this month. This 
program gives single and mar-

ried adults an opportunity to 
meet and share faith and spiritu-
al experiences in a relaxed, 
social setting. Sponsored by St. 
John Neumann Catholic Church 
each Tuesday evening at 7 p.m. 
from March 5 to 26. 

m i l l s 
ALL OLD. 

T O Y TRAINS, 
S L O T C A R S 

and 

PRE-1970 T O Y S 
CalL.Merrl-Seven 
Trains, Hobbles & 

Collectibles 
2 4 8 - 4 7 7 - 0 5 5 0 

.mssdaY-Saturday 

M I O J w e s t 

CARPET BROKERS, INC. 

1111:1:8 lb. P a d 
» <1 » i y I i ' i > 

Ollc i I III 11 "> ".1-0 J 

M S T O C E C A B P E T ' " " ' ^ •-

" Variety o f Colors to Choose 

O ' p e t * V i n y l * u i m i h r . v . s W o o d 

- L o w e s t Pr ices - C o m e In a n d C o m p a r e 

35536 Fire Mile • Livonia • (734) 513-»167 "" 
Wholesale Prices * (West ofFarmington Road) * QuaBty Service 

OP£\ ' : \loii.-Fri. 11-6 • Sa t 12-5 • Sun. By appl, dnl> L1oa89a3 

PRE SEASON SALE! 
Fm 

% 

• 

C o m p l e t e 5 P i e c e F u r n i t u r e G r o u p O n l y $ 5 9 9 

t h e P u r c h a s e of A n y P a t i o R o o m 

•111 • w 

Best V a l u e G u a r a n t e e d ! A S ty le to Fit Every Budget 

FACTORY DIRECT ®lSINCE 1953 

PATIO ROOMS WINDOWS SIDING 

VISIT OUR BEAUTIFUL SHOWROOMS 
Auburn Hills Livonia 

in the ¥ of Oakland County In the ¥ of Wayne County 
2434 Pontiac Road 31391 Industrial Rd. 
248-276-0220 734-427-6560 

1-877-642-7770 1-800-946-9930 
9 PonMac Road " 

A 
8 v 5 1 3 > 

Off 1-75 west on University, north 
on Opdyke, east on Pontiac Road 

Plymouth Road 

At t h e c o m e r of Industrial a n d 
M e n i m a n (first light sou th of I-96) 

• Senior Citizen Discounts 
Bank Financing Available to Qualified Applicants 

m 
i 
s 

The Purchase of Champion j 
Energy Star Approved Vinyl g 

Replacement Windows g 
Quantity Discounts Apply | 

mm OFF!! 25% OFF 
The Purchase of a Complete. 

I Champion Patio Room g 
Bonus Offer: • 

Act today and receive FREE j 
I vertical blinds for your room J 
j (This otter good at Initial visit only. Not § 

I I 

i valid wi th any ottier patio room otters) § § 

j_ .Expires 03-30-02 J 

(This offer good at initial visit only. Not 
valid with any other window offers) 

1 ^ Expires 03-30-02 j 

Showrooms Open: Mon.-Fri. 9-8; Sat. 9-4; Sun. 11-4 Discount applies !o our regular prices, All prices Include 
expert installation. Sorry, no adjustments to prior sales. AD CODE. ROPE 3 1 7 0 2 

EIR TASTING 
• Schoolcraft College 
the Gourmet Club and Mer-
chant's Fine Wine beer tasting 
from 7-9 p.m. Thursday, March 
21, Patrons must be 21 years of 
age and prove it to attend. Tick-
ets will be $35 and include fine 
culinary cuisine, up to 50 tast-
ings of assorted beer, door prizes 
and a complimentary tasting 
glass. Call (734) 452-4411 for 
information. 

• Nev^ six-week session begins 
at 9-10 a.m. Tuesday, March 19 
at the Friendship Station in Ply-
mouth. Cost for the session is 
$8. for more information, call 
Ann DeGhetto at (734) 354-3203. 
BLOOD U M M 

S The American Red Cross is 
holding a blood drive at the Ply-
mouth District Library from 10 
a.m. to 4 p.m. on Friday, March 
22. Call Barb at (734) 453-0750 
for any questions. 

classes for parent and child, 
preschool, youth, teen and adult 
aquatic programs. Classes begin 
the week of March 4 with regis-
tration ongoing for residents. 
Call (734) 394-5460 for class 
availability. 
PCEP FUNDRAISER 
• Plymouth Salem Freshmen 
Student Council is selling Ameri-
ca's ValuCards as their fundrais-
er. The cards sell for $10 and 
offer discounts from area busi-
nesses. Unlike coupons, Ameri-
ca's ValuCards can be used every 
day for an entire year. Fifty per-
cent of the profit will go to the 
school. Call (734) 416-2800 for 
more information. 
ROLLER SKATING CLASSES 
• For children and adults. Six-
week classes, $30 each from 
11:15 a.m.-noon, Saturdays. 

• This spring enjoy a musical 
adaptation of "Jack and the 
Beanstalk" at Northville's Mar-
quis Theater, March 9 through 
April 21. Tickets to all public 
performances are $7.50. for 
information, call (248) 349-8110. 

• Hie city ef Plymouth will once 
again be offering men's slow-
pitch and modified softball 
leagues this spring. The regis-
tration fee per team is $550, 
which includes game balls and 
the non-resident fee deposit. 
Umpire fees are not included. 
Call the Cultural Center at (734) 
455-6620 for further informa-

• St. Mary Mercy Hospital offers 
classes related to cardiovascular 
health from Feb. 12 through 
March 26 to clarify the over-
abundance of heart health infor-
mation available to consumers. 
There is a $10 fee per class and 
participants are asked to pre-
register by contacting the Com-
munity Outreach Department at 
(734) 655-8940. 
S M GLASSES 
• Canton Township Leisure Ser-
vices has added several swim 

April 11. Call (734) 459-6401. 
ART SPRING WORKSHOPS 
• The Ann Arbor Art Center will 
be offering week-long spring 
break workshops for children 
aged 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. 
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. 
ART 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 
and the fee is $2. 

Suburban Republican Women's 
Club will be at 11 a.m. Thurs-
day, March 28 at Sandtraps on 
Five Mile in Livonia. Speaker 
will be Richard convertino, Asst. 
U.S. Atty. Org. Crime Strike 
Force, on the topic of prosecution 
of terrorists. For reservations, 
call (248) 471-5659 by March 25. 
WSCNACW 
n Meeting at 11:45 a.m. Tuesday 
April 9 at Ernesto's. Cost is $18 
for members and $22 for non-
members. The topic will be 
"Ingredients of Success" with 
Priscilla Peterson speaker. 
RSVP to Brenda Durling at (734) 
462-4670. 
WWCGS 
n Meeting at 7:30 p.m. Monday 
March 18 at the Livonia Civic 
Park Senior Center Building on 
Farmington Road. Speaker will 
be Connie Ayres on "Maps-An 
Unused Source of Information," 
Meetings and classes are open to 
the public and free of charge. 

n Sandwich luncheon and annu-
al meeting at Noon on March 18 
at the home of Susan Ganz on 
Plymouth Ridge Dr. in Ply-
mouth. The program is "Orga-
nize to Make Your Genealogical 
Filing System Work For You" 
with speaker Liz Kerstens. Call 
Susan Ganz at (734) 254-0085 
for further information. 
CANTON ROTARY CLUB 
• The Rotary meets at Noon on 
Mondays at the Roman Forum in 
Canton on Ford Road. All guests 
are invited to join us for lunch 
for more information on our com-: 
munity and international service 
projects. 
TOPS 
• Are you unhappy with your 
weight? Why not join TOPS? 
We weigh in weekly and meet to 
share ideas about losing weight, 
exercising, etc. We meet at 6:30 
p.m. on Thursdays at Geneva 
Presbyterian Church, 5835 N. 
Sheldon, Canton. For more 
information call (734) 459-4387. 
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 

CLUBS 

SRWC 
S The monthly meeting of the 

(734) 459-2378. 
WEST SUBURBAN STAMP CLUB 
• Meeting at 8 p.m. the first and 
third Fridays of the month at the 
Plymouth Historical Society, 155 
S. Main St., Plymouth. 

CONNECTIONUSA 
Immerse yourself in realistic 3D environ-

ments with our Condor system based on the 
powerful Intel® Pentium® 4 processor. 

Condor, (with RDRAM!) 

Now with with 512k L2 cache!! 

featuring the Intel® Pentium® 4 processor 1.6GHz 
Intel® D850MDL Pentium® 4 Socket 478 MB w/ LAN 
Intel® Pentium® 1.6GHz processor w/ 512k L2 
256Mb Kingston VaiueRAM PC800 RDRAM 
EVGA GeForce4 MX440 64MB AGP w/TV out 
Western Digital 400BB 80GB ATA100 7200 rpm 
Toshiba 16X/40X IDE DVD 
Analog Devices AD1881 analog codec for AC 97 
Creative Labs Inspire 2.1 2400 3-piece System 
Microsoft Optical Mouse 
Microsoft Internet Keyboard 
Mitsumi 1.44 Floppy 
Onboard Intel® 10/100 NIC 
InWin V500 Micro ATX Tower with 180wATX PSU 
Microsoft® Windows XP Home 
1 year replacement parts & labor Warranty 

Add 3.15 Flat Panel V i s i t u s ori t h e W e b ! 

monitor for $329!! w w w . C C U S A o n l i n e . c o m 

Computer Connection USA is your source for quality parts and service! 
W e are an Intel Product Dealer & a CompTia A+ Authorized Service Center 

9 0 4 S. W a y n e R d . , 
W e s t l a n d 
1/2 m i l e S o u t h of C h e r r y H i l l 
i n t h e W a y n e R o a d P l a z a 

734-467-6150 
Hours: 

M-Fri 10am -7pm 
Sat 10am -6pm 

Sun 12noon -4pm 

Intel, the Intel Inside logo and Pentium are trademarks or registered trademarks of Intel Corporation or its subsidiaries 
in the United States and other countries. 

http://www.observerandeccentrlc.com
http://www.CCUSAonline.com
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WSDP wins back-to-back 
Station 6f the Year awards 

WSDP 88.1-FM, the student-
run radio s ta t ion in the Ply-
mouth-Canton school district, 
was named High School Station 
of the Year a t the Michigan 
Association of Broadcasting Con-
ference. 

Broadcasters from throughout 
the state attended the confer-
ence. I t 's the second s t ra ight 
year WSDP won the award. 

Three station employees also 
won awards, with Jake Bugeja 
earning five of them. Bugeja won 
first place honors for best news-
cast, best play-by-play, best pub-
lic service announcement and 
best promotional announcement. 
He got a second-place honor for 
best air check. 

Greg Angel, a Salem High 
School junior and the station's 
promotions director, earned a 
second-place award for best 
newscast. 

"It was a privilege to have my 
work recognized," Angel said. 

John Fournier earned a second 
place in best play-by-play. 

T m especially pleased our stu-
dents received awards," station 
manager Bill Keith said. "Their 
work is exceptional and worthy 
of the recognition." 

WSDB is owned and operated 
by the Plymouth-Canton Com-
munity Schools. The station is 
staffed by students at Salem and 
Canton High Schools. 

Annua! auction 
The a n n u a l 88.1-FM Radio 

Auction is set for 9 a.m. to 10 
p.m. Saturday, May 11. 

The auction benefits the stu-
dent-run radio station. Listeners 
will be able to bid on i tems 
donated by a rea bus inesses . 
Every half-hour new items will 
be available for bidding. Money 

raised from the auction will be 
used for equipment upgrades 
and to fund three scholarships 
the station offers annually to 

Beginning in April, s ta t ion 
supporters will be able to keep 
track of new items up for bid by 
checking the station's Web site, 
www.881theescape.com. Listen-
ers from around the country will 
be able to listen to the auction 
via the World Wide Web. 

"We were excited to receive 
calls from Chicago, Las Vegas 
and North Carolina during last 
year's auction," Keith said. "I'm 
hoping for even greater response 
from our alumni and out-of-town 
friends this year." 

Volunteers will be contacting 
businesses for donations through 
the end of April . Businesses 
interested in donating items can 
call the station, (734) 416-7732. 

m 

on 
BY MffiE MALOTT 
H O M E T O W N N E W S S E R V I C E 
minalott@homecomra.net 

Northville's Johnson Creek -
home to ; several endangered 
species and the only cold water 
stream populated by brown trout 
iri the metro area - is a step clos-
er to becoming a "designated 
trout stream." 

State legislation has received 
approval in the House of Repre-
sen ta t ives , 104-0, to let t he 
Michigan Department of Natural 
Resources more than double the 
number miles of stream that can 
carry the designation. Twelve 
miles of tha t was reserved for 
Wayne County, a provision 
added by local lawmakers to 
assure t h a t Johnson Creek -
which happens to be j u s t 12 
miles long - got the designation. 

The designation restricts the 
gear fishermen can use on the 
stream, and in some locations, 
restricts fishing to catch-and-
release. 

1 i consider this a win-win situation, with sup-
port coming both from environmentalists and 
people living in the area.' 

Rep. Bruce Patterson 
R-Canton 

In testimony before the House 
Conservat ion and Outdoor 
Recreation Committee, members 
of the Johnson Creek Protection 
Group said that land along the 
creek is up for sale and they fear 
degradation of the stream unless 
buffer zones and erosion controls 
are put in place before the area 
is developed. The Northville-
based organization that has con-
ducted cleanups of that creek. 

Rep. Mike Kowall (R-White 
Lake), author of the amendment 
to add 12 miles in Wayne, said 
he will work to establish those 
buffer areas with whoever even-
tually purchases Wayne Coun-
ty's DeHoCo property, now up 
for sale. 

Rep. Bruce Patterson (R-Can-
ton) said the designation will 
actually increase the value of the 
land along the creek. He said he 
expects the developer of t he 
DeHoCo land would then be sup-
portive of the move. 

"I consider this a win-win situ-
ation, with support coming both 
from environmentalists and peo-
ple living in the area," Patterson 
said. 

Rep. John S tewar t (R-Ply-
mouth) was also strongly sup-
portive of the designation. 

House Bill 5556 now goes to 
the Senate Committee.on Natu-
ral Resources and Environmen-
tal Affairs for consideration. 

3EKX MM* 

(734) H V SPORTS 
hvsports .com 

4 6 2 4 5 M i c h i g a n A v o n 

Summer Camp Schedule : 

C a n t o n , M 

AAA 

4 8 1 8 8 

. June 17—21 
» June 24—28 
• July 1—3 
. July 8—12 
• July 15—19 
• July 22—26 

July 29—Aug 2 
August 5—9 
August 12—16 
August 19—23 
August 26—30 

5 

Full -Day Camp: 
* Bring drink & lunch 

Half-Day Camp: 
* Bring drink & snack 

Ages 7—13 years 
Cost: $190/week 
July 4th week: $110 
Time: 8:30am—4:30pm 

< < 

5—13 years 
Cost: $110/week 
July 4th week: $60 
Time: 8:30am—12: 

• • • • • • • • • • • T V " 

Our staff of professional athletes and licensed coaches will be featuring the following sports: 

Speecr, Rotiet Fle*3 Fooftbctll, BASKETBALL, VOLLEYBALL, 

Floor Hocftey and the GRAND FINALE OLYMPICS. 

Each camper will receive: , T-Shirt, Individual and Group Instruction, Prizes and More.. . 

Additional family members receive a SI0.00 discount per week. Multi week registration receive $10.00 off/wk 

Mail Registration to: High Velocity Sports Center * 46245 Michigan Ave * Canton, MX 48188 
m mm n 

Age: . Date of Birth: 
gtm• mm m* mm MI mm i 

J Child's Name: 
mm mm mm mm mm mm an 

I Address: 
8 
1 Parent's Name: 

City:. St: Zip;_ 

Phone 1; Phone 2: 

Session(s) registering for: FULL DAY: 

HALF DAY: 

J How did you hear about us? -
[ T-Shirt size: Youths M L Adult S M L XL 
I Early drop off (7:45am) $ 15.00/wk Late Pick-Up (5:15pm-fiiH day only) $15.00/wk Both $25.00/wk 
I We accept cash, check, Mastercard or Visa. Make checks payable to High Velocity Sports 

| Office use: __ Staff Total Due Total Paid • Confirmation 

MMM MM 

Nexte 

Nextel National Starter 

• 300 Anytime Minutes 
• 200 Direct Connect®Minutes 
• 3,500 Night & Weekend Minutes 
• Long Distance 

Just $39.99 A Month! 

The Discover Advantage 
We at Discover Communications believe that your visit 
w i th us w i l l leave you happy, satisf ied, and wel l 
informed. You see, we have reached Diamond Dealer 
status, which, to our customers, means excel lent 
customer care, technical servicing, and answers to 
your questions about Nextel service. We are also a 
Nextel Authorized Service Center. We take pride in 
this honor, and believe that you wi l l be completely 
satisifed w i th the services that we have to offer. 

6 

NEXTEL 
AUTHORIZED REPRESENTATIVE 

How business gets done.® 

1-877-531-1400 

I Discover Communications Stores 
Allen Park 

15670 Southfield Rd 
(1 MileS. of I-94) 

Livonia 
29460 Schoolcraft Rd 

Redford 
10001 Telegraph Rd. 

-96 & Middlebelt) (1 Block S. of Plymouth 
313-294-1400 734-266-1400 313-794-1400 

Taylor 
21215 Eureka Rd. 

(Corner of I-75) 

734-759-1400 

Offer expires March 3!, 2W)2. Phone pricing is for new activations only. Prices subject to change without notice. Digital cellular charge of $0.35 per minute Opplies 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 service 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, Nextei Online, More ways to communicate with everyone, 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. & 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. 

Attention Retail Clients: 

Please stop in one of our convenient locations. 
We have an amazing offer that CANNOT BE BEAT, and it's waiting 
for you. But remember, this offer can only be given IN-STORE! 

Please mention this ad to receive this exclusive promotion! 

Attention Business Subscribers: 

Please call 877-531-1400 for our Nextel 
Business to Business Representatives. 

We will be happy to come to your business for an on-site consultation, bill analysis, 
competitive cost comparison, or an employee sale with plenty of discounts! 

http://www.881theescape.com
mailto:minalott@homecomra.net
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hut the following vote on immedi-
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Fa rming ton lis l is) ,John S t e w a r t 
• R-Plymouth > and L a u r a Toy ;R-

voted yes. Reps . Glenn. 
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D E A N JONES 

^See page 2 for a related recipe" 

Beer can 

Did you know the birthday of the 
world's first beer can was Jan. 24, 
1935? That's the day flat- top cans of 
Krueger's beer first went on sale in 
Richmond, Va. The beer, a 3.2 per-
cent Krueger Special Lager, had the 
highest alcohol content allowable at 
that time and was brewed by The Got-
tfried Krueger Brewing Co. of 
Newark, N.J. 

Only 2000 cans were produced 

perceived as so unusual that it was 
purchased only by faithful Krueger 
drinkers. To test the success of the 
new containers, Krueger polled its 
purchasers on the taste of the canned 
beer. Ninety-one percent of the buy-
ers gave it a thumbs up and 85 per-
cent of its drinkers said it tasted more 
like fresh draft than bottled beer. 
Reassured by the results of its test 
run, Krueger gave the green light for 
mass production of the cans, and 
brewing history was made. 

Unfortunately, photos are the only 
things left that document the begin-
ning of the revolutionary packaging, 
and no known example of one of the 
original cans is known to exist among 
beer can collectors and historians. 

In total, there are only four styles of 
beer cans ever made. The flat top, 
which was the first dan produced, was 
used until 1970. The can was.made of 
«teel and weighed in at nearly 4 . . 
ouncea Wften empty. ~ " ; 

Cone tops, so named-by the shape of 
the funnel-like top Of the can, were 
the next cans to enter the brewing 
scene. These cans were popular 
among the smaller breweries due to 
the fact that they could be filled on 
existing bottling lines without much 
adaptation. By 1960, the large brew-
eries had driven the smaller breweries 
out of business and the cone top cans 
went; with them. 

The pull-tab, the most familiar can, 
debuted in March 1963 when the 
Pittsburgh Brewing Co. introduced its 
flagship brand, Iron City. All you had 
to do was put your finger in the loop 
on the tab and pull. 

By 1965, nearly 4 percent of all cans 
produced had the easy-open pull-tab . 
device. Pull-tabs were around for 
approximately 10 years. They were a 
beer drinker's dream and an environ-
mental nightmare. Pets and wildlife 
were dying from ingesting them, as 
did a few people who dropped them 
into their beer and accidentally 
choked on them. They wound up on 
beaches where little children cut their 
feet on them and they seemed every-
where imaginable littered on road-
sides. 

Stay-on tabs were the answer, 
were introduced in 1975 by the 
City Brewing Co. of Louisville Ky, 
They stayed connected to the can after 
opening. Today virtually all carbonat-
ed beverages are marketed in cans 
with stay tabs. 

Thought of the day: 
Beer is proof 
That God loves us 
And wants us to be happy 
— Benjamin Franklin 
As always, never trust a skinny 

Brewmaster. 
Dean Jones is Brewmaster at the 

Big Rock Chop House, located at 245 
S. Eton in Birmingham. 
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STAFF PHOTOS BY BILL BEESLEB 

That's tradition: Janis Holcman ofFarmington Hills prepares a family Passover recipe for Charoset, which is a mixture of 
walnuts, apples, and grape wine. 

Passover feast reflects 

BY SANDRA DALKA-PRYSBY 
SPECIAL WHITER 

Passover or Pesach is a 
time of celebration for 
Jewish people every-

where. And, like most festive 
occasions, it's a time for food 
and meals shared with family 
and friends. 

According to Janis Holcman 
of. Farmington Hills, 
Passover, which is an eight-
day celebration of the exodus 
of the ancient Jews from slav-
ery in Egypt and their subse-
quent escape to the wilder-
ness, includes the ritual Seder 
or "order" on the first two 
nights. 

"The Seder has a set menu 
with each food and the wine 
used to symbolize a specific 
part of the Haggadah (the 
story of the Jewish plight). 
These foods, however, are 
used primarily as symbols 
and do not constitute a real 
meal. This is why we have a 
festive meal that follows the 
traditional Seder ceremony." 

When preparing these 
meals, and all food consumed 
during Passover, kosher 
guidelines must be followed. 
(Kosher means clean or fit to 
eat, according to the dietary 
laws of Judaism.) 

"During Passover, we can-
not use any food or food ingre-
dients that we have used 
throughout the year. Every-
thing must be 'new' to symbol-
ize the new beginning of the 
Jews redemption. Also, 
Passover celebrates the 
renewal of the home in har-
mony with nature, as spring 
renews the world," said Hol-
cman. "This is why I always 

have a c^rttferpiece of fresh 
spring /ftowers on . my 
Passover tafcle." 

She explains that preparing 
for Passover requires cleaning 
out and discarding (or putting 
them away) all the food and 
ingredients that are in the 
cupboards and refrigerator. 

"I clear out and thoroughly 
clean a shelf in my pantry for 
the Passover food," said Hol-
cman, whose family practices 
conservative Judaism. "Ortho-
dox Jews, who are more strict 
in their observance of 
Judaism, may clean out every 
inch of their kitchen (as well 
as the rest of their homes) to 
assure that not even one 
brefad crumb remains when 
preparing for Passover. In 
addition, they often prepare 
all the kosher foods consumed 
during the holiday season." 

The mother of two added 
that many Jewish families 

now have the luxury "of pur-
chasing a,.wealth of kosher,! 
foods in grocery stores, espe-
cially those in areas that 
serve large Jewish popula-
tions. 

"When my children were 
young, I had to prepare all 
the kosher meals, including 
breakfast, which was normal-
ly eggs or matzah (unleav-
ened bread) and cream 
cheese. Now , even kosher 
cereals are available in the 

In addition to serving only 
kosher foods during Passover, 
meals are served on special 
dish ware. 

"I replace my everyday 
dishes with a set that I use 
only during this special time 
of the year.". Because her fam-
ily celebration has grown to 
include almost 20 members, 
she was required to purchase 
a new set of dishes a few 

Mixing: Nuts and apples are combined with other 
Charoset ingredients. 

years ago. *I bring them out 
each year and. sterilize them 
in the dishwasteir prior to 
using them." ! 

Again, according to Hol-
cman, today's Jews are more 
fortunate than their ances-
tors. "My grandmother didn't 
have the luxury of a dish-
washer. I remember her tak-
ing all the dishes used for 
Passover to the bathtub to 
soak in hot water to sterilize 
(clean) them." 

Tradition also plays a part 
in the selection of foods 
served by Holcman for 
Passover meals. One dish 
(charoset) is prepared for the 
Seder to symbolize the mortar 
used by the Jews to build the 
pyramids in Egypt. 

"I also serve this dish at all 
my meals because it tastes so 
good and everyone, especially 
children, like the sweet taste 
of this fruit, nut and wine 
mixture. It's especially good 
served on matzah, the unleav-
ened bread, which symbolizes 
that there was no time for the 
bread to rise because of the 
Jewish flight." 

In addition to the charoset, 
Holcman says her Passover 
meals include either chicken, 
turkey or beef brisket (only 
beef from the upper part of 
the animal and kosher-soaked 
in water to remove all blood 
and salted is used), vegeta-
bles, such as broccoli, and 
potatoes. 

"Whatever I make, I have to 
follow kosher guidelines. 
These aren't too difficult to 
follow and have become sec-
ond nature over the years." 

Please see PASSOVER, B2 

Charoset, 'glazed 
chicken recipes i 
are family ) 
traditions \ 

The Holcman family's charoset 
recipe and one for glazed chicken, 
which is suitable for Passover, are 
below. 5 

CHAROSET ? : 
1 /2 cup chopped-walnuts v; 
2 cups chopped Jonathan apples 
2 teaspoons ground cinnamon ; 
1 /2 cup sugar V; 
1 /2 cup kosher concord grape wine •'; 

Combine the nuts and apples. Sprin-
kle with cinnamon and sugar. Add the 
wine and mix well. Chill before serving..^ 

GLAZED CHICKEN 
6 tablespoons margarine -T 
1/2 cup honey 
1/3 cup prepared mustard 

(stoneground) 
1 teaspoon salt ' 
11 /2 teaspoons curry powder 
3 tablespoons balsamic vinegar 
6 boneless chicken breasts If 
In microwave-safe dish, melt ^; 

margarine. In a small bowl, add I 
remaining ingredients, except chicken. ^ 
Add margarine to ingredients and mix 
thoroughly. When chicken is at room 
temperature, immerse in mixture and' "j 
coat both sides. Arrange chicken in 9 x ;>• 
13-inch baking dish, skin side up. }» 

Bake in preheated 375-degree oven for 
1 hour. Baste occasionally. Serve :> 
immediately. > 

Serves 6. / 

for a Healthy Tomorrow' 
BY DIANE REYNOLDS 

The American Dietetic Association 
theme for National Nutrition Month 
2002 is "Start Today fbr a Healthy 
Tomorrow." That means including 
healthful eating and physical activity 
in your daily routine. Have you done 
anything about your lifestyle choices to 
make it happen? Do you forget healthy 
food choices when you dine out? Is 
your rushed lifestyle making high fat, 
high sodium and low fiber convenience 

foods the primary choice for "home pre-
pared" meals? Do you only exercise 
when the weather suits your fancy? 

Maybe you really haven't made the 
commitment to building a heal thy 
tomorrow yet. Even though'the weath-
er is still shaky, spring is around the 
corner. What better time than now to 
make some changes that will help you 
feel better? 

Start By Shopping Smart for 
Produce ... 

Use common sense and buy more 

whole fresh foods and less packaged 
foods that draw you with advertise-
ments. You need at least five servings 
of fruits and vegetables each day (nine 
servings is better!). Get reacquainted 
with these nutrition powerhouses! In-
season produce saves you money: 
Asparagus in spring, zucchini in sum-
mer, apples and pears in fall, etc. Most 
f resh produce is very easy to wash 
and/or cook. Specialty markets that 
shop carefully for produce offer attrac-
tive fruits and vegetables that taste 
better. Check out the brilliant colors 

you'll find at Plymouth Marketplace, 
Westborn Markets and Joe's Produce. 

Some More Basics... 
Fat - f ree milk, lowfat or fa t - f ree 

yogurt , and lowfat cottage cheese 
belong in your refrigerator for bone 
health, blood pressure and weight con-
trol. Keep iquick-cooking brown rice, 
whole-wheat pasta, quick oatmeal (not 
instant) and high fiber ready-to-eat 
cereals in your cupboard for whole 
grain choices. You need at least three 
whole grain servings a day. They sat-

isfy hunger and promote heart health. 
Add soyfoods to your meals a few timers 
a week. You'll find soyfoods at special-
ty stores and markets like Hiller's. rIf 
the idea is foreign to you, start with.a 
flavored soymilk to add to f ru i t 
smoothies or soy cheese fot cooked 
dishes. 

Make Better Meat and Seafood 
Choices . . . fl-

it's encouraging to see folks includ-

Stnn 



B 2 ' The Observer & Eccentric! SUNDAY, MARCH 17, 2002 

Celebrate from page B1 
HEALTHY TOMORROW RECIPES 

ing h e a r t hea l thy salmon in 
the i r shopping car t s . Other 
fresh seafood, lean chicken and 
turkey breast, lean pork tender-
loin and lean beef cuts are good 

Keep your portions the size of 
a computer mouse (3 ounces 
cooked). I t ' s so much more 
appealing if you do that by mak-
ing stir-fry dishes with lots of 
veggies to ex tend the mea t , 
poultry, or seafood. 

Get a Basic Cookbook,,. 
Purchase an updated basic 

cookbook t h a t is geared for 
easy-to-make healthy recipes. 

Penfolds 
Rawson's Retreat 

Chardonnay, Semillon 
Chardonnay & Shira 

Cabernet 

it out before you grocery 
shop, so you have a plan for 
what you need to buy. Try one 
of the recipes t h a t follow for 
some easy ideas on getting back 
in the ki tchen to be t te r your 
health! 

Diane Reynolds, RD, of Farm-
ington Hills is a registered dieti-
tian who owns and operates 
Reynolds Nutrition, Inc., a 
nutrition consulting business. 
She is available to provide 
worksite and retail nutrition 
education programs. You can 
reach her voice mail at 
C248)755-4747. 

Mi( liiiian s F im-st 

SALMON SPINACH SALAD 

Ingredients: 
Four 4 ounce, cleaned skinless 

salmon filets 
2 tablespoons extra-virgin olive 

oil 
1/2 pound fresh spinach, 

washed 
1/4 teaspoon light salt 
1/4 teaspoon fresh ground 

black pepper 
1/2 cup chopped onion 
3 (about 1 & 1/4 pounds) fresh 

vine-ripened tomatoes, 
remove seeds and chop 

1 tablespoon snipped flat-leaf 
parsley 

Method: 

Delicato 
Merlot, Shiraz 

& Cabernet 
Sauvignon 
$5.99'i 

Joe's Specials! 

B a r t l e t t 
Pears 

3 9 * ib. 

t •iltforKts 

Carrots 

Sunkist > 
California 'y £ > O n e y 

Heat 1 tablespoon olive oil in a 
large nonstick skillet. Saut6 the 
spinach in olive oil over medium heat 
for 1-2 minutes. Mix in salt and pep-
per. Remove from heat and divide 
the spinach among four dinner 
plates. Heat the remaining olive oil 
in the skillet. Saut6 the onion and 
tomatoes over medium heat until the 
onion is tender, about 5 minutes. 
Push to one side and add the salmon. 
Saute over medium heat until cooked 
through and fish flakes easily with a 
fork, about 6 minutes. Arrange one 
salmon filet on each plate of spinach 
and top with tomatoes and onion. 

Serves: 4 
ITALIAN CHICKEN AND MUSHROOM 

STEW 
Ingredients: 
1 tablespoon extra-virgin olive 
, oil 

- 1 pound boneless, skinless 
chicken breasts 

1 pound fresh white mush-
rooms, cleaned and quar-
tered (about 5 cups) 

1 cup coarsely chopped onion 
1 cup diced celery 

Passover 

1 teaspoon minced jarred garlic 
2 cans (14.5 ounces each) Ital-

ian stewed tomatoes 
1/2 teaspoon light salt 
8 ounces (2 cups) fresh green 

beans, washed, trimmed and 
halved 

Method: 
In a large nonstick skillet, heat 

olive oil. Add chicken; cook until 
browned over medium-high heat, 
about 3-4 minutes per side. Remove 
chicken from skillet. Add mush-
rooms, onion, celery mid garlic to 
skillet; cook, stirring frequently until 
tender, about 6-8 minutes. Add 
tomatoes, salt and chicken; top with 
green beans. Cover and simmer until 
chicken is cooked through, about 5-6 
minutes. Serve in bowls or over hot 
cooked brown rice or whole-wheat 
pasta. Serves: 4 

BELL PEPPER NACHOS 
These are so attractive and tasty 

you won't miss the usual fried 
nacho chips. Makes a great appe-
tizer or after-school snack. For a 
light supper, serve with bowls of 
navy bean soup and whole-wheat 

crackers. 
Ingredients: 
1/2 green bell pepper, seeded 

and cut into 6 strips 
1/2 red bell pepper, seeded and » 

cut into 6 strips 
1 / 2 yellow bell pepper, seeded J 

and cut into 6 strips i 
3 / 4 cup shredded reduced-fat 1 

Monterey Jack cheese J 
2 tablespoon chopped black ' 

• olives -j 
1 /4 teaspoon ground red pep- ' ) 

per 
Few drops of Tabasco to taste 

Method: * 

Arrange bell pepper strips close 
together in an ungreased broiler • 
proof pie pan or ovenproof serving -
dish. Sprinkle with cheese, olives, 
ground red pepper and Tabasco. Set 
oven control to broil and broil pep-
pers with tops about 4 inches from 
heat for 3 minutes or until the cheese t 

is melted. Serve immediately. Hint: 
Chop the remaining pepper halves I 
the next day and add to spaghetti ^ 
sauce. , 

Serves: 6 / 

from page B1 

The Herald £ 
of Spring 

Green 
Asparagus 

The guidelines call for substitu-
tions for certain ingredients, such 
as Matzo meal for bread crumbs; 
potato starch for corn starch; 1/4 
teaspoon baking soda plus 1/2 tea-, 
spoon of cream of tartar for one 
teaspoon of baking powder, mid 3 
tablespoons of cocoa plus 1 table-
spoon of shortening for a 1-ounce 
square of baking chocolate. There 
are also adaptations for sour milk 
for baking, light and heavy cream 
and flavoring extracts. 

"When my children were 
younger and living at home 
(Bradley, age 25, lives in Califor-
nia; Dana, age 20, is a junior at 
the University of.Michigan) mak-
ing charoset was a favorite family 
activity. Sometimes even Sam, my 
husband, joined in to help chop 
the apples. Now a food processor 
is all that I need." 

There's another favorite activi-
ty, which the Holcman children 
enjoyed when they were young, 

and continues now for the younger* 
guests at the Passover meals. "At 
small piece of the matzah used 
during the Seder is broken off and-
hidden somewhere in the house.1 

After the meal, the children go in? 

search of this piece and the one 
who finds it receives a small gift." 4 

She adds that her family has^ 
revised this tradition by hiding a 
bunch of pieces so every child in 
attendance can win a prize. 

Canadian^ ' • 

B e e f s t e a k ? Red Pepper 
•••••• 

G e o r g e 
DuBoeuf 
Ml Varietals 

m o o 
750 ml. 

A variety of Spring 
Plants & Easter Lilies 

available this week 

GRILLED CHICKEN BREASTS 

WITH CORN SALSA 

Salsa 
1 1 / 4 cups frozen com ker-

nels, thawed 
1 /4 cup chopped red onion 
1 /4 cup chopped red bell 

pepper 
1 /4 cup chopped fresh 

cilantro 
1 1 / 2 tablespoons fresh lime 

juicfe 
2 teaspoons chopped seeded 

jalapeno chili 

Chicken 
1 /2 cup dark beer of your 

choice 
1 tablespoon low-sodium soy 

sauce 
1 tablespoon chopped fresh 

cilantro 
2 teaspoons chopped seeded 

jalapeno chili 
2 teaspoons fresh lime juice 
4 skinless boneless chicken 

breast halves 

For Salsa: : r r " 
Combine all ingredients in bowl. 

Season with salt and pepper. (Can 

1 

be made | hours ahead. Cover and 1 
chill.) 

For Chicken: 
Combine first 5 ingredients in -

medium bowl. Add chicken and 
turn to coat. Cover and refrigerate ; 
at least 1 hour or up to 4 hours, j 

Preheat barbecue (medium-high ' 
heat) or preheat broiler. Drain ' 
chicken. Season with salt and pep- * 
per. Grill or broil chicken until just ' 
cooked through, about 4 minutes _» 
per side. Cut chicken Into thin ~ 
diagonal slices. Arrange chicken ' 
on plates. Top with salsa and 
serve. 

P r i c e s G o o d T h r o u g h M a r . 2 0 , 2 0 0 2 
Jfoe*M Product! 

3 3 1 5 2 W . Seven Mite • Livonia, MS 4 3 X 5 2 
n ( 2 4 8 } < wtsmhfoespro&u£e,£om 477-4333 

43\n Prr Aracr He. P'k. of 

459-2227 IK 
fews I a m i t f 
I B S I 2!»5C. :l is. .ir&c Trr:» tis.v 

Ali Major Credit Cards 
• Food Stamps Accepted 

Coped Easfrr 

# 1 I N D E P E N D E N T K O W A L S K I 
D E A L E R I N T H E A R E A 

Kowalski's Famous 

H O L I D A Y Smoked 

K I E L B A S A ORFRESH 

$ 4 . 1 9 » 
PLEASE PRE-ORDER 

s Dearborn 
.... A S . S . D . * 
S B H A M S 

Whole Classic Trim 

^ 2 . 2 9 , . 
PLEASE PRE-ORDER 

H O N E Y ® 

"Original-still In Foil" 

$3.29r 
PLEASE PRE-ORDER 

100% All Natural * Fresh 
Pre-order 

. AMISH 
TURKEYS 

ONLV^H . 2 9 lb. 

FILET MKSNON 

onlv $ 4 . 8 9 lb. 

US Grade A 
Fresh Lean & Meaty 

BABY BACK 
RIBS 

only 3 9 lb. 

Fresh Cleaned & Devlned 
Ready to East 

JUMBUfc 
S H R I M l W 

$ 7 a 2 S » . 

An Easter Tradition 
RMlAuthMtic 

City Chicken made 
wHhVeal&Poik 

o n l y $ 4 » 2 9 l b . 
PLEASE PRE-ORDER 

100% All Natural • Fresh 

100% Ground Beef 
Fran Sirloin omy 
h m 5 5 s ' 

1 i 0 9 lb. More 

U.S.D.A. 
BONELESS 

DELM0NIC0 
STEAKS 

o n i y
$ 5 . 9 9 l b . 

33SSSS 

U.S.D.A. 
"Mouth Watering" 

! STANDING 
s w m i n i f r 
only ^ 4 • 9 9 lb. 

U. S. Grade A 

CENTER 
PORK CHOPS 

$ 2 » i 9 i b . 

Jumbo Raw 

UNCOOKED 
SHRIMP 

onlv $ 5 . 9 9 lb. 

/ H O M E E Q U I T Y L O A N S 

M O R T G A G E L O A N S / O N L I N E S E R V I C E S 

A U T O L O A N S I 

Real Kowalskl Our Own Slowly Cooked U.S.D.A. Choice 

Our 
markets 
carry the 

finest 
selection of 
liquor; fine 

wines & 
imported 

beer in the 
entire area. 

POLISH HAM $3.89 * ROAST BEEF__$4.39 »>. 
Llpari's Old Fashioned Hoffman's Super Sharp 

HARD SALAMI_$Z89 ». CHEESE. $3.99«, 
Butterbail 38% Fat Free, Premium Kowalskl's Finest Reg. or Garlic 

TURKEY _$3.59BOLOGNA $2.89 
Real Llpari's American Jennie's Homemade #1 Pre-Order 

CHEESE $2.89 PIEROGIES $4.29 

Last Weeks 
to Order 

FARMER'S 
CHEESE 

$ 4 1 9 

EASTER 
WINE SALE 

15% OFF 
Any 3 bottles on 
entire selection 
• Excludes Sale Items 

Assorted 

Pepsi 
2 liters 

m* 
+ deposit 

Budweiser 
& Bud Light 

24 pk. cans 
*+ iax 

While Supplies 
& deposit 

is Last 

Miller 
High Life 
30 pk, cans 

Let us do more. So you can do more. 
Invest in our expertise. 

Did you know that Dearborn Federal Credit Union has skilled experts available in-house with 

solutions to meet your investment goals? Choose from our Insured Honey Market Account, 

Share Certificates and IRAs. O r work with our Financial Consultants in developing investment 

solutions for retirement planning, education planning, tax efficient investing and more. 

Whatever your needs may be, we can provide the investment expertise you need to help you 

achieve financial success. You can do more...and we can help. 

Call us today at 313-336-2700 or 888-336-2700 outside the local area. 

Dearborn Federal Credit Unlon...more than you ever thought possible. 

D E A R B O R N D E A R B O R N 
Federal Credit Union www.dfcu.org Financial Services, LLC 

NCUA Your are fetters 3y tniunx! to $I00,KXI bf the 
Lfi (CPS) art not NCUWCUSlf Insured, MK credit union guaranteed and may low va&a. 

of D®arb©fft Federal G**Ss Itaton, B IN partnarah^ wfeh CUSO Services MMOJ 

PDF10SQ4S1 

http://www.dfcu.org
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Winter warmers offer comforting respite 

GOLDEN 
GOURMET 

Fifty years ago, winter was a 
time to use food stocked in root 
cellars, because supermarkets 
had a limited selection of fresh 
p r o d u c e . 
Oranges and 
t anger ines a t 
Christmas were 
a luxury . This 
has changed. 
Your local 
s u p e r m a r k e t 
offers products 
from all over the 
world. Don't K^Bf f 
forget locally 
grown and pre-
served foods like 
dried cherr ies 
and apples. 

One pot dishes are great in the 
winter. I particularly like Michi-
gan Navy Bean Soup, and 
included the recipe with th is 
article. Meals don't have to be 
complex. Sometimes simple 
things like broiled king crab legs 
with a little whole butter can be 
very satisfying. You will proba-
bly see sales on them in your 
favorite market soon. A nice 
risotto (short grain Italian rice 
stew) with shrimp, crab or duck 
folded in makes a quick, hearty 

MICHAEL 
TROMBLEY 

European foods such as spaet-
zles (little dumplings), or potato 
pancakes can be used with so 
many entrees. I like to serve 
them with pan-seared scallops 

and a red pepper coulis. This is 
also the perfect time of year for 
bread pudding with caramel 
sauce. I've included recipes for 
spaetzles and bread pudding. 

Have fun with these recipes 
and on your next grocery shop-
ping trip, look around the mar-
ket and feast your eyes. Be a lit-
tle creative and keep it simple -
enjoy Michigan winters. 

A resident of Northville, Gold-
en Mushroom Chef Michael 
Trombley is a Certified Executive 
Chef at the Golden Mushroom on 
10 Mile Road at Southfield Road 
in Southfield. 

MICHIGAN NAVY BEAN SOUP 
A recipe of The Golden Mush-

room Restaurant 
Serves 12 
Ingredients: 
2 pounds dry navy beans 

(soaked in chicken stock 
overnight) 

1 ounce butter 
1 onion, sliced 
2 ribs celery, sliced 
2 carrots, sliced 
1 tablespoon crushed garlic 
1 teaspoon matjoram 
1 teaspoon ground biack pep-

per 
pinch thyme 
1 bay leaf 
1 gallon ham stock 
Garnish: 
1/2 pound ham, diced 1 /3 

It's Easter morning. Welcome 
spring with a lovely breakfast. 

If it's warm enough, why not 
make it the first meal on your 
porch? Whether served indoors 
or out, youll still enjoy the kids' 
egg hunt! Thanks to advance 
preparations, youll only be han-
dling last-minute details. 

The unique HoneyBaked Ham 
& Cheese Rolled Pancake will be 
the center of attention. With a 
light fruit salad and a basket of 
warm HoneyBaked Smoked 
Bacon, Onion & Cheddar 
Muffins, compliments and happy 
memories are assured. 

Make and assemble the pan-
cake the night before and bake 
in the morning, while warming 
the pre-baked muff ins . The 
melon for the salad can be sliced 
while the pancake is baking. Add 
the pre-made dressing at the last 
minute . Chilled orange juice 
with the sparkle of ginger ale 
adds a festive touch to the meal. 
Now you're ready for a delicious 
start to this special day - and 
you didn't even have to get out of 
your bunny slippers! 

HONEYBAKED HAM & CHEESE 

ROILED PANCAKE 
Serves 8 
Ingredients 
1 /2 cup oiive oil 
1 /2 cup ail-purpose flour 
2 eggs 
1 cup milk 
2 tablespoons olive oil 

2 tablespoons Parmesan 
cheese 

1 pound HoneyBaked Ham, 
chopped 

2 cups ricotta cheese 
l e g g 
1 cup Parmesan cheese 
1 red bell pepper, seeded and 

chopped 
1 bunch asparagus, cut into 1 

inch pieces and steamed 
salt & pepper 

Pancake: Preheat the oven to 
400 degrees. Line a rimmed bak-
ing sheet with parchment paper or 
foil, cut to fit. Lightly grease the 
paper and set aside. Mix the olive 
oil, flour, eggs and milk in a mix-
ing bowl until smooth. Pour the 
batter into the pan and spread 
until even. Gently place the pan in 
the oven and bake until lightly 
browned, 10-12 minutes. Remove 
and cool. Using the paper as a 
guide, gently roll up the pancake 
and refrigerate until needed. 

Filling: Mix the ricotta, egg and 
cheese together and season with 
salt and pepper; Fold in the ham, 
red bell pepper and steamed 
asparagus pieces. Unroll the pan-
cake and spread the filling over 
the pancake, leaving a 2 inch bor-
der on one of the long sides. Roll 
the pancake up, jellyroll style, and 
place on a greased baking sheet. 
Brush the surface of the roll with 
olive oil and sprinkle with the 
Parmesan cheese. Cover and 

refrigerate until baking time, 4-6 
hours or overnight. 

Preheat the oven to 350 degrees. 
Place the pancake in the oven and 
bake for 20 minutes until filling is 
hot and top is golden. Remove, cool 
for 10 minutes and cut into 2 inch 
thick slices. Place the slices on a -
heated platter and serve. 

HONEYBAKED HAM & MELON 

SPRING SALAD 
Serves 8 
ingredients 

, 1 /2 honeydew melon, seed-
ed, rinds removed and cut 
into wedges 

1 /2 cantalope, seeded, rinds 
removed, cut into wedges 

1 /2 pound HoneyBaked Ham, 
cut into thin slivers 

1 /4 cup orange juice 
1 / 2 cup plain yogurt, 
2 tablespoons honey 
1 teaspoon apple cider vine-

gar 

freshly ground biack pepper 

1 tablespoon chives, chopped 

Whisk the dressing ingredients 
together until smooth and refriger-
ate until needed, 6-8 hours or 
overnight. 

Place the melon wedges said 
ham slivers on a decorative platter 
and drizzle the dressing over all. 
Sprinkle with chives if desired. 
Serve chilled. 

HONEYBAKED SMOKED BACON, 

ONION & CHEDDAR MUFFINS 
Serves 8 
2 cups all purpose flour 
2 teaspoons baking powder 
1 /2 teaspoon baking soda 
1 cup shredded Cheddar 

cheese 
1 cup HoneyBaked Smoked 

Bacon, cooked and crum-
bled 

2 eggs 
1 /2 cup sour cream 
3 / 4 cup milk 
1 tablespoon honey 
5 tablespoons butter, melted 
1 /2 sweet onion, finely 

chopped 

Preheat the oven to 375 degrees 
and grease a 12-cup muffin tin, or 
line it with paper or foil baking 
cups. 

In a mixing bowl, sift together 
the flour, baking powder and soda. 
Add the cheese and bacon.. 

In another bowl, whisk the eggs, 
sour cream, milk, honey, butter 
and onion until smooth. Pour the 
wet ingredients into the dry and 
fold the batter until just combined. 
Do not overmix. Spoon the batter 
into the prepared cups filling three 
quarters full. Bake for 20-25 min-
utes until golden and tops spring 
back when lightly touched. 
Remove and cool for 10 minutes. 
Serve hot with butter. 

Recipes compliments of Hon-
eyBaked Ham 

inch 
3 carrots, diced 1 / 3 inch 
2 onions, diced 1 / 3 inch 
4 ribs of celery, diced 1 / 3 

inch 
Salt to taste 

Simmer beans in chicken stock 
until tender (about 50 minutes). 
Reserve 1/3 of beans for garnish. 
In a large, heavy-gauge pot, sweat 
onions, celery and carrots in but-
ter. Add herbs and garlic; allow to 
foam. Add ham stock; simmer 20 
minutes. Strain ham stock into the 
beans and chicken stock and puree 
until smooth. 

Place back on fire. Saute gar-
nish until vegetables are tender 
but not brown and add to soup. 
Let cook 10 minutes to develop fla-
vor. Taste and correct seasonings. 

SPAETZLES 

A recipe of The Golden Mush-
room Restaurant 

4 jumbo or 5 small eggs 
1 /2 cup milk 
3 cups flour ( 1 / 2 semolina, 

1 /2 all-purpose) 
1 teaspoon salt 
pinch of nutmeg 
1 / 3 cups chopped parsley 

Bring a large pot of water to 
boil. Quickly mix all ingredients 
together until smooth, soft dough 
forms. Do not over mix. Using a 
spaetzle machine or a large-hole 
colander, set over the pot with 
boiling water, push the dough 
through the holes into the water. 

Cook rapidly 3 minutes, drain, 
shock with cold water and drain 
again. Keep cold and covered until 
needed. 

To serve, quickly saute in a little 
butter until lightly brown and 
heated through. 

Spaetzles can also be used in 
soups, in which case they are sim-
ply added in and not sauteed, 

BREAD PUDDING 
A recipe of The Golden Mush-

room Restaurant 
Serves 8 
Ingredients 
Butter 
Sugar 
12 pieces of day-old white 

bread (or dried in the 
oven), crust removed, cut 
into cubes (enough to fill 
the bottom half of a 9-
byl2-inch baking pan) 

2 pints milk 
5 eggs 
2 cups sugar 

1 teaspoon vanilla extract 

Pinch of nutmeg 

Butter and sugar baking pan. 
Add bread cubes. Slowly pour 
mixture of milk, eggs, sugar and 
vanilla over bread until saturated 
and let sit for 10 minutes. Bake in 
350° F. oven for 45-60 minutes cov-
ered with aluminum foil. 

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

JACK DANIEL'S CARAMEL 

SAUCE 

A recipe of The Golden Mush-

room Restaurant 
2 / 3 cups sugar, granulated 
1 / 3 cup water 
1 / 3 cup heavy cream, room 

temperature 
1 ounce Jack Daniel's 

whiskey, optional 

Bring sugar and water to boil in ~'f 
a heavy sauce pan. With a clean ,. 
brush dipped in water, wash sides 
of pan to prevent crystallizing. 
Cook sugar until a deep brown 
color develops. Remove from heat,° 
stir in cream, a little at a time, to 
a smooth consistency, (if you add 
cream too fast, it will harden the ( 

sauce). Stir in Jack Daniel's 
whiskey, if desired. 
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