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Denver 

• Local heroes 
Denver Jackson may only 

be 31/2 years old, but there's 
no doubt in his mind what he 
wants to be when he grows 
up. His favorite "hangout" 
has been the Canton 
Township f ire headquarters, 
which he has visited on 
numerous occasions. 

"He lives, sleeps and 
dreams of becoming a f ire-
man," says his grandmother, 
Jo.dy Jackson of Belleville. In 
, - . fact, Denver 

has a col-
lection of 
76 toy f ire 
trucks, a 
f i re hat, 
badge and 
toy f ire sta-
tion. 

Canton's 
f i ref ight-

; ers have 

taken a shine to Denver too. 
So when Denver was diag-
nosed w i th T-Cell Leukemia 
it was only natural they show 
up at the hospital. Of course, 
they didn't come empty-
handed. 

- Capt. J im Davison and a 
Contingent of f i ref ighters 
added a giant, stuffed f ire-
hat wearing Dalmatian to 
Denver's collection, along 
with a basket of toys, color-
ing books and a video, Jody 
Jackson said. They put 
together a pizza lunch for 
him as well. 

Firefighters f rom both sta- * 
t ions attended. "They have 
tak |n Denver into their 
hearts and have t ru ly made 
him feet like a very special 
boy," she said. 

'Denver is valiantly f ight ing 
tt ie disease, Jody Jackson 
said, al though his immune 
system has been severely 
compromised he doesn't get 
out very much and also has 

s p p a r a t e r i f r o m t h e 

family when.his l i t t le brother 
gets a cold. 
• The family is also planning 

tff buiid a miniature house 
and playground for Denver, 
on three acres of property 
they own in Belleville, wi th 
help f rom relatives and oth-
ers in the building trades. 

Meanwhile, a foundation 
has been set up to help wi th 
his medical expenses. 
Dbnations can be made to 
the foundation at Key Bank, 
Attn: Heather Kelly, Mideast 
Michigan Center, P.O. Box 
8612, Ann Arbor 48107. 

on 
Jessica Mattson is compet-

ing in f ront of her home fans 
this week. The 15-year-old 
Canton resident wil l take the 
field at the National Archery 
Association's 118th Target 
Championships at Heritage 
Park. The event runs through 

Jessica recently returned 
f rom Chula Vista, Calif, where 
she earned a spot on the U.S. 
Junior World Championship 

Team. She 
also earned 
a bronze 
medal in 
qual i fy ing 
rounds th is 
month and 

she wil l travel wi th the team 
to the Czech Republic for the 
World Championships. 

Jessica wi l l be a lOth-grad-
er at Canton High School in 
the fall and carries a 4.0 GPA. 
She is the daughter of Rick 
and Karen Mattson of 
Canton. 
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Sarah Gilbert, front, a teacher from Farrand elementary learns some new teaching techniques in a technology course at Novi Middle School along with 
teacher Jennifer Orris, learning specialist Carol lay, and Farrand Principal Ann Kuhn, 

Classroom technology is forum focus 
BY TONY BRUSCATO 

STAFF WRITER 

Two teams of Plymouth-Canton 
Schools administrators and teachers 
were among the more than 1,000 educa-
tors who took part in discovering the 
latest techniques and strategies for 
implementing technology in all areas of 
the curriculum, from creating panoram-
ic views of a field trip with a digital cam-

era to using personal digital assistants to 
plan and coordinate class instruction. 

The four-member teams, one from 
Smith Elementary and the other from 
Farrand Elementary, participated in the 
Ameritech Technology Academy at Novi 
Middle School. 

"We have a lot of the hardware, we 
just didn't have the skills to use it" 
admitted Carol Lay, learning specialist 
at Farrand. "Today's kids know s 

more about technology than the teach-
ers. They learn through the technology 
differently than what we did as stu-
dents." 

Principal Ann Kuhn said the school 
district and teachers need to keep pace 
with today's students. 

"These kids are fast-paced. They've 
grown up on television, music and a lot 
of fast-paced learning," she said. "We 
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per-view may 
be on marquee 
BY HEATHER NEEDHAM 

STAFF WRITER 

An independent movie theater com-
pany that has shown hockey and 
wrestling telecasts as well as the latest 
films has submitted plans to Canton 
Township. 

Michigan-based Emagine 
Entertainment, currently building a 
cinema near Twelve Oaks Mall in 
Novi, wants to build an 18-screen 
multiplex on Ford east of 1-275. The 
movie house would carry the Emagine 
Entertainment name and would be 
behind Gardner White Furniture in 
the Home Depot shopping center. 

Chris Brandt, vice president of 
operations for Emagine 
Entertainment, said that the Canton 
cinema, if built, would be part of a 
chain that includes cinemas in Novi 
and Birch Run. Novi's theater is 
expected to open within two months, 
and Birch Run's Cinema Hollywood 
has been open for several years. 

Research showed that Canton was a 
ripe market, he said. 

"We do demographic studies to see 
how many screens are serving an 
area," Brandt said. "We feel (Canton) 
would be a good location for an 18-
screen theater with stadium seating." 

In addition to having high-backed 
rocking chairs, digital sound and sta-
dium seating, Canton's theater could 
also be a place for sports fans to watch 

-per-view games and World 

PLEASE SEE SCREEN, A6 

Cuts draw strong reaction 
BY TONY BRUSCATO 

STAFF WRITER 

Area municipal officials are hoping the 
state legislature can work a deal with 
Gov. John Engler to reinstate $852 mil-
lion in revenue sharing money. If not, 
the communities will be working over-
time to slash their budgets to make up 
for the loss. 

Meanwhile, State Rep. Bruce 
Patterson (R-Canton Township) said he's 
already talking to colleagues in an 
attempt to come up with a plan when 
the legislature reconvenes. 

"I'm not only surprised, but disap-
pointed," said Patterson. "I understand 

what he's doing, but I don't agree with 
it." 

As for Engler being a lame duck gov-
ernor, don't believe it, the House majori-
ty floor leader advised. 

"He remains relevant until the last 
' Patterson said. 

According to the Michigan Municipal 
League, the governor's veto means: 

• Canton Township will lose 
$2,013,364, which is 27-7 percent of the 
total revenue sharing money it receives 
from the state; 

• The City of Plymouth will lose 
$450,004,42 percent of the total it 
receives; 
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Trustees adds cash to shore 
up the Human Services Center 

BY HEATHER NEEDHAM 

STAFF WRITER 

The Canton Township Board this 
week appropriated additional emer-
gency fimds for after getting soaked 
with new expenses at the Human 
Services Center under construction in 
Cherry Hill Village. 

While excavating the basement, the 

construction company discovered a sig-
nificant amount of groundwater. 

Trustee Elaine Kirchgatter said dur-
ing a township board meeting Tuesday, 
July 23 that the water was a surprise, 

"The basement had excess water that 
was not anticipated," Kirchgatter said. 

As a result, a permanent flood-con-
trol system had to be put in place, con-
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Tourneys are 
gem on 

BY T E D D SCHNEIDER 

STAFF WRITER 

It will probably be years before the 
Tigers appear in the "Fall Classic." But 
there's a World Series going on right 
now in Canton - two of them in fact. 

The USSSA Baseball World Series for 
boys wraps up today with a champi-
onship game at the Canton Softball 
Center at Victory Park. The girls tour-
nament begins Monday and concludes 
Aug. 4 at the complex on Michigan 
Avenue east of Beck Road. 

Some 4,000 players, coaches and 
family members from across the coun-
try will attend the two, week-long tour-
naments at the township facility, said 
Ann-Marie Can-avail ah of the Canton 
Leisure Services Department Athletic 
Division. 

"They are among the bigger events 
we host since they (each) take up a 
whole week. In terms of numbers, they 
are about the fourth or fifth largest," 
Carravallah said Friday morning as 

USA FEDOR 

Players, coaches and officials stand at atten-
tion during the color guard presentation at the 
Opening Ceremonies for the USSSA World 
Series last week at the Canton Softball Center. 

thunder showers briefly interrupted 
play. 

The Softball Center hosts 28 tourna-
ments a season - it's booked every 
weekend from late April through 
September, Carravallah said. 

With the township also playing host 
this week to 700 archers and their fam-
ilies for the National Archery 
Association Target Championships at 
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Two Pheasant Run golfers 
reportedly got into an alterca-
tion with a homeowner over a 
wayward golf ball. A police 
report stated that the home-
owner, a 40-year-old Canton 
man, was approached by two 
male golfers looking for a golf 
ball. Reports between both par-
ties and from witnesses were 
conflicted, with one of the 
golfers claiming to have been 
spit upon by the homeowner, 
and the homeowner claiming 
he was spit upon by a golfer. 
Both parties also claimed 
threats were made against 
them. No citations were issued 
and no arrests were made. 

ASSAULT AT RESTAURANT 

An 18-year-old man reported 
being assaulted by a fellow 
restaurant patron while eating 
at Burger King, 45455 
Michigan, 9:30 p.m. Tuesday, 
July 23. The victim told police 
that he and a friend had 
noticed an attractive woman in 
the restaurant .when he was 
questioned by the woman's 
boyfriend about why he was 
staring at her. He reportedly 
slapped the 18-year-old man 

COP CALLS 

with an open hand on the face 
and the pair continued fighting 
until the victim's friend and the 
suspect's girlfriend broke up 
the fight. The victim provided a 
vehicle and suspect description 
to police, but police were 
unable to apprehend the man. 

APARTMENT GUTTED 

A 22-year-old Canton 
woman living in the 41000 
block ofWyndchase reported 
having numerous valuable 
items stolen from her apart-
ment sometime between July 17 
and July 21, reporting the inci-
dent on July 22. Items report-
edly taken included a $2,800 
leather sofa, a $1,300 table set 
including a coffee table and two 
end tables, a $1,200 dinette set, 
a $2,500 surround stereo, a 60-
inch television, a $1,500 grand-
father clock, a DVD rack with 
10 DVDs valued at $220, two 
lamps with a combined $225 
value, a $375 chandelier, a 
$3,300 king bedroom set, a 

$100 safe containing various 
papers, a $2,500 watch, $5,000 
worth of clothes and shoes and 
a $300 queen bedroom set. An 
apartment maintenance worker 
told police that a man claiming 
to have been locked out of the 
apartment requested entry, but 
that an apartment manager 
said to not allow entry unless 
the man was. a leaseholder and 

* An assistant .manager 
reportedly allowed entry, but 
denied giving entry when ques-
tioned by police. The Canton 
Police Department detective 
bureau is investigating. 

VACANT STORE BREAK-INS _ 

Someone smashed the front 
glass door, causing $500 dam-
age, of the shuttered 
Wilderberry Party Store, 42444 
Ford sometime before 9 a.m. 
Saturday, July 21 with a similar 
incident being-reported July 25. 
Initially, nothing was reported 
taken from the store, which still 
has an estimated $10,000 
worth of inventory, but some 
cigarettes were discovered lying 
on the ground by a police offi-
cer during the investigation. 

The store was closed several 
months ago because it owed 
back taxes to Canton Township. 

CEMETERY SHED BREAK-IN 

Someone reportedly removed 
a $400 power washer and 
$700 worth of various hand 
tools from a shed at Knoll wood 
Cemetery, 1299 Ridge, 7:31 
a.m. Utesday, July 23. A ceme-
tery maintenance worker told 
police that he chased a suspi-
cious pick-up truck driver, who 
left the scene after being spot-
ted by the worker, into 
Washtenaw County, but lost 
track of it. 

DVDS STOLEN 

A 38-year-old Detroit man 
was arrested for shoplifting 
after a Farmer Jack store 
employee reported seeing him 
put several DVDs into his pants 
at 7:30 p.m. Ibesday, July 23 at 
the store, located at 43*403 Joy. 
Upon questioning, the man 
told police that he took the 
D V D S SO that he could sell 
them and pay his rent. 

He had a prior conviction out 
of Southfield in 1996. 

An Ypsilanti man was 
arraigned via video Friday 
afternoon on armed robbery 
charges and could face a maxi-
mum sentence of life in prison. 

Hoy Junior Napier, 41, was 
arraigned by 35th District 
Magistrate Eric Colthurst on 
armed robbery, and is also fac-
ing charges for being a repeat 
offender. He is being held at the 
Canton Township Police 
Department on $500,000 

35th District Court has been 
tentatively set for Aug. 5. 

Washtenaw County sheriff's 
deputies arrested Napier Late 

Thursday in connection with 
the July 22 armed robbery of a;, 
Super 8,3933 Lotz early 
Monday morning. 

Police say that Napier, who 
had a pocket knife but did not' 
brandish it, punched the clerk" 
in the face demanding money * 
at about 3:15 a.m., and the 
clerk complied. The robber • 
then forced her into the motel's 
office and tied her hands 
behind her back with a com- > 
puter mouse cbrd, according to 
police reports. 

He left without incident. The 
clerk was reportedly uninjured 
and did not seek medical atten-
tion. 

Golf outing benefits scholarships 
The Michael Kilgore 

Scholarship Fund is holding its 
fifth annual golf outing on 
Monday, July 29 at Polo Fields 
Golf & Country Club in Ann 
Arbor, 

The scholarship fund is in 
memory of Kilgore, who died 

from Long Q.T syndrome in 
March 1998. In 1999, the fund 
awarded nine scholarships total-
ing $6,000. In 2000, seven • 
scholarships worth $3,750 were 
awarded. 

For information call Barb 
Kilgore at (734) 455-8679. 

PHOTOS BUISAFEDGR 

toitaofPartdS ? f L S ^ L » l b l 0 0 n l e n i 0 y 3 S U m m e r e v e n i n g o f m u s l c i n Kariettes guitarist David Karl picks up the pace during a 
nentage m n aurmg a concert by the Karlettes. , , recent concert in Heritage Park. 

The free summer con-
cert series is in full swing 
and drawing large 
crowds on warm nights. 

In fact, Canton Leisure 
Serves has added a spe-
cial concert, by the 
acclaimed Sheila Landis 
Trio, on Utesday, Aug. 6. 

Landis is a four-time 
winner of Outstanding 
Jazz Vocalist at the 
Detroit Music Awards. 

The rest of the concerts 
are Thursdays, with the 

series wrapping up on 
Aug. 8. Bobby Lewis and 
the Crackeijack Band 
perform this week and 
On the Beach plays the 

Lawn chairs and blan-
kets are welcome and 
light refreshments are 
available. 

For more information, 
call the Leisure Services 
department, (734) 394-
5460. 
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• Edging & Weed Barrier 
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895 W. Ann Arbor Trail 
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Saturday 10-4:00 

• Hardwood Bark 
• Unilock Pavers & Retaining Wall • Perennials & Ground Covers * W r o Seeding 

• Erosion Control 
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Delivery and Installation Available 
-Landscaping Is Our Business Since 1B26-
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pavers & 
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r» dosing costs, fa* and or flood tauanoe may be re-
quired. Repayment options vary wtth credit." 
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House hopefuls address issues at forum 
BY TEDD SCHNEIDER 
STAFF WRITER 

to 
represent most of Canton in . 
the Michigan House of 
Representatives expressed 
some similar views but dif-
fered on key issues like educa-
tion and balancing the state 
budget during a forum 
Thursday at Plymouth City 

Democrats Eric LaCruze 
and Mark Slavens; and 
Republicans Phil LaJoy and 
Herb Scott face off in the Aug. 
£ primary for the 21st District 
House seat, currently held by 
Bruce Patterson, R-Canton. 
The district includes Canton 
Township west of 1-275, Van 
Buren Township and 
Belleville. 

Patterson is seeking a state 
Senate seat. 

The July 2 budget deal -
•^-hich will increase the tax on 
cigarettes and delay a planned 
eut in the Single Business Tax 
- along with the idea of 
"tweaking" Proposal A to find 
additional money for schools 
drew some of the sharpest 

-comments, 
"The Single Business Tax 

should be phased out accord-
ing to plan and on the existing 
timetable" said LaCruze. 
"Small business is the core of 
our business." 

Slavens agreed, saying the 
budget deal "is another exam-
ple of the current government 
breaking its promise to the 
people." 

But the two Republicans 
had a different take. LaJoy 
said he would have reluctantly 
voted for the legislation rather 
than lowering the state's "rainy 
day" fund by $200 million and 
Scott said that although he's 
fundamentally against all tax 
increases, the choice was bet-
ter than making "deep cuts" in 
health care and other vital 
programs to balance the budg-
et. 

Changing Proposal A also 
brought ou^ differences in .the 
candidates - and not just 
along party lines. 

Democrat Slavens, who 
ports taking another look at 

M I T C H E L L O B S E R V E R 

Candidates for the 20th and 21st s ta te House d is t r ic ts answered quest ions at fo rum at Plymouth City Hail Ju ly 18. 
The event was sponsored by the League of Worhen Voters of Western Wayne County and t he Observer Newspapers. 

the law, said legislators were 
disingenuous when a year 
after the school funding/prop-
erty tax reform proposal was 
passed by voters a key element 
was removed. "In 1994, lan-
guage in die law said achiev-
ing equity among schools was 
a fundamental purpose of the 
law." 

"That was removed in 1995," 
he said, noting that there has-
n't been much progress on 
closing the gap between high-
spending districts and middle-
of-the-pack districts including 
Plymouth-Canton Community 
Schools. 

Fellow Democrat LaCruze 
said he wouldn't support any 
efforts to change the law. He 
said it had "significantly" low-
ered property taxes and was 
"fulfilling its obligation" to 

equity in school fiind-

Among the Republicans, 
both LaJoy and Scott said they 
wouldn't make changes. 

On the other major educa-
tion issue, the Aug. 6 millage 
proposal for special education, 
LaCruze was the only candi-
date who said he was voting 
"No." He said he was uncon-
vinced that local school dis-

Candidates on cable 
Local residents who 

missed the July 18 forum 
featuring candidates for the 
20th and 21st state House 
district seats have four more 
chances to see it. 

The forum, sponsored by 
the League of Women Voters 
of Western "VVayne County 
and the Observer newspa-
pers, featured Republican 
and Democrat candidates for 

both districts. It was con-
ducted at the Plymouth City 
Commission chambers and 
taped for broadcast by 
Comcast. 

Comcast will air the forum 
at 6 p.m. and 9 p.m. Tuesday, 
July 30, at 6 p.m. Thursday, 
Aug-4, and at<£p.m. 
Monday, Aug. 5. 

The primary election is 
Tuesday, Aug. 6. 
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The Best Home Equity Line of Credit Around 
. 2.75% Introductory APR 

$500 Rebate 
Borrow up to 
100% of the 

value of 
your home 

Easy Access: At 
the credit union 
(sign &ao), any 

20+ Service Centers 
locations [sign & go), by 

check, by 24-hour 
audio response 

system, by ATM, or 
on PC Home Banking. 

No annual 
maintenance fees 

like many financial 
institutions charge. 

- 275% APR introductory rate for 90 days {APR = Annual Percentage Rate} on loan amounts of 
$50,0.00 or more. Regular variable rate may change monthly and is me prime rate less 1 % tor loan to 

value ratios up to 80% and the prime rate for loan to value ratios ov<2r 80% up \c> 100%. Minimum 
rate is 5%, maximum rate is 25%. introductory rate for loans less than $50,000 is 3.75%. 

No closing costs on loans of $25,000 or more. Closing costs must be repaid ir loan is paid orr 
within 3 years. For $500 rebate, a minimum initial advance of $50,000 must be taken at closing. 
Rebate of $250 with a minimum advance of $25,000a| closing. Rebates must be repa.d if loan 
balance is reduced by 50% or more within 3 years. See loan disclosures lor additional ^ m o n d 
conditions. Payments calculated on a 240-month amortization, with a minimum payment or §10u. 

Payment examples are based on current non-introductory rate of 5%. 
Variable interest rate and payment may change monthly. 

You can join the Detroit Postal employees Credit Union if you ore either 

(1) A current or retired US Postal Service employee or 

(2j A relative of a current or retired US Postal Service employee or 

• (3) Anyone age 55 and over who is receiving a pension or social security. 

N C I J A 
lie limitations apply to meflJj}ersh'P eligibility. Membership 
area generally includes a! Southeast Michigan. 

tricts wouldn't use the extra 
revenue to make up for gener-

LaJoy and Slavens said they 
supported Proposal K and 
Scott said he would vote "Yes," 
although he echoed LaCruze's 
concerns. 

None were excited about the 
SMART millage proposal, 
although they declined to say 
how they would vote. 

"I think mass transit is a 
good idea, but there are three 
things you have to look at," 
LaJoy said. "What's the cost, 
where is the funding coming 
from and who's impacted." 

"People who want to go to 
downtown Detroit are 
(already) able to get there " 
LaCruze said. 

"The buses I see are only 
one-quarter full - and that's at 
peak times," Scott added. 

All four candidates said 
efforts to prevent siphoning 
Great Lakes water by other 
states was their greatest envi-
ronmental concern. To a lesser 
extent, they were also worried 
about recent efforts to make 
Michigan landfills a dumping 
site for trash from other states 
or Canada. 

tschneider@oe.homecomm.net 

(734)459-2700 
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DID YOU KNOW... 

• We've recently added eight 
newspapers and five magazines 
from Russia to our International 
Newss tand on our In t e rne t 
branch? 

• Dark chocolate must con-
tain at least 15 percent choco-
late liquor and no more than 12 
percent milk solids? 

• Children under the age of 
12 account for more than 20% 
of t he f i re casual t ies in 
Michigan annually? 

M Food & Cooking is a new 
category of Special Multimedia 
Collections on our In te rne t 
Branch? 

• In some cultures, the hot 
pepper is considered an aphro-
disiac because it triggers the 
release of endorphins, a power-
ful chemical in the human body 
tha t elicits a feeling of well-
being? 

WEB WATCH 

Check but these new Web 
sites: 

a 
www.uslivingwillregistry.com 

• www.postalrates.info 
• www.superseventies.com 
• www.crashtest.com 
• www.celebrityalmanac.com 

NEW CD'S 

• "Espiritu Vivo" - Susan 

• "Good Morning Aztlan" -
Los Lobos 

• "Heathen" - David Bowie 
9 "Thoroughly Modern 

Millie" - Original Broadway 

was renamed and released on 
July 12,1960. More than 100 
million have been sold. 

S o u r c e : The Teacher ' s 
Calendar, 2001-2002 

NEW DVD'S 

• "Black Hawk Down" (DVD 
and video) 

• "Dark Blue World" (video) 
B "Kate and Leopold" (DVD 

and video) 
• "Monster's Ball" (DVD and 

video) 

TEEN FICTION 

• "Postcards From No Man's 
Land" - Aidan Chambers 

• "Say Yes"-Audrey 
Couloumbis 

• "Mississippi Trial, 1955" -
Chris Crowe 

• "This Lullaby - Sarah 

• "Blood Money"- from the 
1837 play Woyzeck 

• "My Ride's Here" - Warren 
Zevon 

Q & A 

Q. Who invented the Etch-
A-Sketch? 

A In 1958, a French garage 
m e c h a n i c n a m e d A r t h u r 
Granjean developed a draw-
ing toy he called t he Magic 
Screen. In 1959 he exhibited 
h i s toy a t a toy f a i r a t 
Nuremberg , West Germany, 
where it was seen by a repre-
s e n t a t i v e of t h e Ohio A r t 
Company, a toy company in 
Bryan, Ohio. The rights were 
purchased and the product 

I "The Divine Wind: A Love 
Story" - Garry Disher 

FOR KIDS 

• "Green Boy" - Susan ' 
Cooper (fiction) 

8 "Aunt Minnie And The 
.Twister" - Mary Skillings 
Prigger (picture book) 

5 "Ruby Holler" - Sharon 
Creech (fiction) 

• "Nocturnal Animals" -
John Bonnett Wexo (nonfic-
tion) 

9 "The Fitebird" - Jane Yolen 
(nonfiction) 

a "Vero and Philippe" -
Caroline Hatton (fiction) 

FOR ADULTS 

B "The TUtor"-Peter 
Abrahams (fiction) 

B "Wings Of Fi re" - Dale 
Brown (fiction) 

HOT TOPIC OF THE WEEK 

Going somewhere! Let the 
library help you with your sum-
mer vacation plans. The library 
has a wide variety of travel 
guidebooks and videocassettes 
that can assist you as your plan 
your summer getaway. @ t h e 
Canton Library is compiled 
by Laura Dorogi of the library 
staff. The library is at 1200 S. 
Canton Center. For more 
information, call (734) 397-
0999 or visit our Web site at 
www.cantonpl .org. 

1 Offers subject to end wfifiewi notice. Rates subject to Changs without notice. Credit, luce*8- I collateral requirements apply, insurance required on collateral, 
turrrea 

Is Your 
Bathroom 

Embarrassing? 
Bath Fitter® factory trained 

professional technicians will 
arrive at your home to install 
your new tub or wall. Your 

are assured of complete 
satisfaction backed by our 
comprehensive warranty! 

8 Financing Available 

S U M M E R W A R M - U P S P E C I A L 

| s 1 5 0 o f f purchase of tub, wall & ceiling J 
! s 5 0 o f f purchase of tub, or wall only I 
I i | 0 / 0 j 
j or.. A3 Interest for 12 Months* I 
i Valid at time of estimate only "Subject to credit approval and minimum purchase. . • g 
I • Certain restrictions apply. Not valid with any other offer. J 

BATH FITTER* 
Acrylic Tub Liners • Seamless Bath Walls • Shower Bases & Walls 

See our showroom at 12060 Farmington Rd in Livonia 
5 locations to serve you TOLL 

FREE 1 -888-355-8827 
— a ^ 

http://www.dpec0.com
mailto:tschneider@oe.homecomm.net
http://www.uslivingwillregistry.com
http://www.postalrates.info
http://www.superseventies.com
http://www.crashtest.com
http://www.celebrityalmanac.com
http://www.cantonpl
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TECH 
FROM PAGE A1 

have to change how we present 
infonnation to children." 

That will be the long-term 
goal for Jennifer Orris, who 
teaches third grade at Farrand. 
Orris currently uses a limited 

amount of technologyin her 
classroom, and is excited about 
the learning experience so she 
can start using more. 

"By integrating we can teach 
students the technology so later 
on in life they won't have to 
learn it like we are," she said. " I 
didn't have the classes to learn 
how to use the new technology 
myself, and I was just expected 
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to know how because I was an 
adult So, I've been working 
hard to learn the new technolo-
gy and figure out how I can use 
them with my kids and be com-
fortable with them myself." 

For Sarah Gilbert, a Farrand 
second-grade teacher, the tech-
nology training means she can 
expand the use of the Internet 
to help teach her young stu-
dents. 

"We're going away from the 
old, traditional chalkboard, 
marker and paper to giving 
them more ownership through 
technology" Gilbert said. "Now, 
they can take the same concept 
and do it on a computer. It's 
giving them more ownership 
over their learning through 
technology. It brings things 
alive." 

Gilbert admitted that, before 
the ATA seminar, she was 
intimidated when using the 
Internet in her classroom. 

"I'm supposed to know how 
to use technology, but a lot of 
times in the lab the kids were 
leading me through the 
Internet because they've grown 
up with it," said Gilbert. "Now, 
I can make hot lists for desig-
nated Web sites that are kid-
friendly and a safe educational 

Farrand Elementary Principal Ann Kuhn, ( left) and learning specialist Carol Lay in a technology course. 

environment for them." 
The Smith and Farrand 

teams will take what they've 
learned this summer and help 
teach their colleagues so more 
teachers will be able to inte-

G e r o u f o r J u d g e 
* Experienced 
* Respected 
* Dedicated 
Gerou mokes a 

difference! 

PaU forbj Prieadi !o Beet Mkbae! J. Gerou far Judge 
1343 Waver!)", Piyraogto, Ml 48170 

Experience Counts 
Magistrate 35" District 

Couit-16years 
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'Plymouth Officers Association of Plymouth Tovmship 
' Western Wayne Oakland County Association of Realtors 
' Police Officers Association of Michigan 
> Wayne County Sheriff/Airport Police Local 502 
'Right to Life of Michigan ' 
•Plymouth Police Officers Association 

COLTHURST FOR JUDGE 
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Spring into 
a great rate! 
New windows, a fresh coat of paint, that addition you've 
been talking about? Let Community Federal make them 
possible with a great rate on a home equity line of credit. 
Visit your local office, call one of us at (734) 453-1200 or 
(877) 937-2328 or visit us on-line at www.cfcu.org to 
find out how you can take advantage of this outstanding rate. 

If you live or work in Plymouth, Canton, 

Northville or Novi you can belong. 

Community 
Federal 

Rates as low as 

4.50 % 

C R E D I T U N I G N 

' AT YOUR SERVICE; 

IN YOUR COMMUNITY. 

(734) 453-1200 or (877) 937-2328 

www.cfcu.org 

The above rate (Prime Rate as published in the Wall Street Journal -.25%) Is based upon loan 
amounts of §25,000 or more with a loan to value (LTV) of 80% or less and assumes the discount 
of .25% received when payments are automatically deducted from a Community Federal 
checking account. Actual rate will be determined by LTV and the amount borrowed. Maximum 
rate 18%. Minimum rate 4%, A S200.00 cancellation fee Is charged to all accounts closed 
within the first 24 months. The annual fee of S50.00 is waived for the first year, and on all 
accounts with balances of $20,000 or more. Information subject to changa. Equal 
Opportunity Under. NCUA - Your savings federally Insured to $100,000 by the National Credit 
Union Administration, a U.S. Government Agency. ©2002 Community Federal Credit Union 

grate technology into lesson Additional funding was 
P ^ s - received from the Michigan 

The Ameritech Technology Virtual University and the 
Academy was created through a Michigan Department of 
$2 million grant from the Education. 
Ameritech Foundation. tbruscato@oe.homecomm.netf(734) 459-2700 
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Heritage Park, local motels and 
restaurants are reporting a 
moderate increase in business. 

Fazoli's restaurant on Canton 
Center Road was among those 
with marquee signs welcoming 
the baseball players. 

The boys tournament includ-
ed some 80 teams of 14-and-
under players from 20 states, 
including Arkansas, Kentucky, 
Kansas and Nebraska. . 

The girls, with players age 16 
and under, include more teams 
from Michigan and Ohio and 

tend to come with more family 
members, Carravallah said. 

Hosting the tournaments are 
"a group effort," Carravallah 
said. She credited United States 
Specialty Sports Association 
tournament directors Don 
DeDonatis Jr. and Duane 
Owens with much the tourna-
ment's success. 

"They (the association) work 
out most of the logistics for get-
ting teams to the site and the 
scheduling of play," she said. 
"We build the mounds, deco-
rate the complex and handle 
team parties and social events." 

The USSSA charges and 
admission fee to help recoup 
costs, Carravallah said. Week-
long passes are $20 for adults 
and $12 for children 6-12. Daily 
passes are $ 5 for adults and $ 3 
for kids. Children under age 6 
are admitted free. 
tschnelder@oe.homecomm.net |{734) 459-
2700. 

i Oenise Dailing shows her sup- ; 
port for the Michigan Tigers. Dialing < 
is showing off her collection of team ; 
patches from around the country. ; 

Observer Classifieds work for you! 
Call (800) 579-SELL 
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"John Stewart listens to the needs of our 
community and votes our District". 

Endorsed or Recommended by: % 
Win and Susan Schrader, Myrilla Schrader, Stella Greene *f 

Representative Steward has been endorsed by I 
the following Republican State Representatives, 

including but not limited to: 
Speaker of the House Rick Johnson - Cadillac 

Representative Sandy Caul - Mt Pleasant 

Representative Dr. Paul DeWeese - Williamson 

Representative Steve Ebardt - Lexington 

Representative Dr. Tom George - Kalamazoo 

Representative Pan Codchaux- Birmingham ^ 

Representative Doug Hart - Rodcford & 

Representative Ron Jelinek-Three Oaks 

Representative Ruth Johnson - Holly 
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Representative Gary Woronchak - Dearborn • 
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OUR VIEWS 

Bolden is our choice 
in county commission 

Voters in the Aug. 6 
Republican primary should 
nominate Fred Bolden as-the 
best choice to run against 
Wayne County 
Commissioner John Sullivan 
in the fall. 

Bolden is the most capable 
among three candidates - all 
Canton residents - seeking 
the nomination for the 11th 
commission district. He has 
also done the most work over 
the last few years learning 
the issues and preparing to 
represent the district, which 
includes Canton, Huron, 
Sumpter and Van Buren 
townships, along with the 
cities of Belleville, Romulus 
and Wayne. 

Bolden, 47, is a computer 
systems consultant currently 
working at Blue Cross and 
Blue Shield of Michigan. He 
uses that experience as a 
starting point for a plan to 
update county technology in 
a variety of areas, including 
roads and other infrastruc-
ture issues. He understands 
the importance of economic 
development in helping to 
build a vital county and has, 
expressed disappointment 
over personal conflicts 
between the commission, the 
county executive and the 
state being a barrier to 
progress in that area. 

Bolden is a consensus-
builder who would serve a 
government that often finds 
little ground for agreement. 
We like his open approach to 
solving the county's budget 
woes, although we're not 
sure the specifics he offers 
are enough. And we wonder, 

along with Bolden, why 
Wayne County Executive Ed 
McNamara has spent recent 
weeks pining about a $20 
million deficit but precious 
little time talking about a 
hiring/ 

spending freeze or other 
county austerity measures. 

Bolden 
is serious 
about 

service 
and this 
cam-
paign, 

% 
S 

a 
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H 
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thing we 
can't say 
about t he Bolden 
other pri-
mary candidates. Since a 
failed bid to earn the 
Republican nomination two 
years ago, he has sought 
endorsements from local 
elected officials in each com-
munity, receiving several key 
ones including Canton 
Supervisor Tom Yack. 

He has become increasing-
ly active in the community as 
well. Liberty Fest parade-
goers have Bolden to thank 
for recognizing an obvious 
"hole" in the festival and 
working hard to fill it. 
Bolden has also been sincere 
in his effort to reach out 
beyond his hometown into 
the other communities that 
make up the 11th District. 

We urge absentee voters 
and those casting ballots on 
Aug. 6 to make Fred Bolden 
the Republican Nominee for 
District 11 on the Wayne 
County Commission. 

Jail, Special Ed merit a yes vote 
Wayne County voters will decide on 

_ vo millage proposals in the Aug. 6 pri-
mary election. 

The Jail Millage, Proposal J on the 
primary ballot, asks voters to approve a 
10-year renewal of 0.9432 mills to 
"acquire, construct, and/or operate jail, 
misdemeanant, or juvenile incarceration 
or detention facilities, and for adult 
penalty options such as work release, 
home detention and community restitu-
tion; ..." 

The question specifies that at least 
one-tenth of a mill would be used for 
juvenile offender work/training institu-
tion. First approved in the 1988 and 
renewed for four years in 1998, the mill-
age would generate at least $37-4 million 
in 2002. The millage would expire when 
the current debt is retired. 

Since the millage was enacted Wayne 
County has added 1,070 new beds to the 
jail system and constructed a new juve-
nile detention facility with 188 beds. 

The millage renewal will help fund 
programs at the juvenile facility. It also 
funds early intervention program. 

Several local police chiefs have 
expressed their opposition to the mill-
age. 

Garden City Police Chief David 
Harvey said he supports the one-tenth 
mill for juvenile programs but is unhap-
py with the way the county is handling 
the rest of the millage. 

"If someone is sentenced to 30 days in 
jail, they will be cut loose after a few 
days in the Wayne County jail," said 
Harvey. "They'll say they house a lot of " 
felony prisoners at the county jail but we 
don't have that many felony prisoners." 

Harvey said he is forced to transfer 
prisoners to out-state jails. 

The county argues that the county jails 
were never meant to handle ordinance 
violators and that it has to house felons 
because the state bars nearly 70 percent 
(non-violent) Wayne County felons from 
being incarcerated at state prisons. 

We understand the frustrations of our 
police chiefs. But, on balance, we believe 
the millage has done what it set out to 
do, especially in the area of juvenile jus-
tice. We also believe that the extension is 
justified and we urge a yes vote on the 
jail millage. 

The other coimtywide millage, 
Proposal K, is a 1.5 mills (about $112 a 
year for the owner of a $150,000 home) 
tax increase for special education. The 

current millage is 2 mills. The increase is 
expected to raise at least $59 million 
annually. There is no expiration date for 
the millage. 

The state and federal government 
have mandated an increased level of 
service for the county's 8,000 severely-
impaired students. Neither state nor 
federal funding meets the costs of these 
mandated special education programs 
and services. Local school districts have 
been meeting costs from their general 
funds. 

If the millage passes this would allow 
schools to spend their money on other 
programs. 

We recognize the need for funding 
these programs and the burden that has 
been placed on our local school systems. 
We question, however, any open-ended 
millage. All millages should periodically 
be reviewed by tax payers. 

Despite this serious oversight, we 
believe that the special education needs 
of the children are important and that 
this is the best, most reasonable 
approach to meeting those needs. We 

: a yes vote on the special education 

Yes vote on 2 state constitution proposals 
Voters will decide on two state proposals 

in the Aug. 6 primary election. 
Proposal 02-1 would amend that state 

constitution regarding the operations of 
the State Officers Compensation 
Commission, which sets salaries for gover-
nor, lieutenant governor, Supreme Court 
justices and members of the legislature. 
Under the current law, salary increases 
approved by the SOCC go into effect 
unless rejected by two-thirds of the legisla-
ture. Though many legislators claimed 
they opposed last year's salary increases, 
there weren't enough votes overcome 

the SOCC's decision. 
Part two of the proposal places responsi-

bility on the legislature by requiring that 
all SOCC salary and expense determina-
tions be approved by a majority of the leg-
islature. 

For consistency part one of the proposal 
adds the Attorney General and Secretary 
of State to those covered by SOCC. We 
strongly endorse this constitutional 
change. 

Proposal. 02-2 eliminates constitutional 
restrictions on the investment^ of perma-
nent and endowment funds and ii 

the allowed spending for state and local 
parks and outdoor recreation. 

The proposal allows the investment of 
endowment funds of the Natural 
Resources Trust Fund, State Parks 
Endowment Fund and Veterans Trust 
Fund as provided by law, including lifting 
the restriction on investing in stocks.The 
proposal increases the Natural Resources 
Trust Fund cap on assets from $400 mil-
lion to $500 million. * 

The proposal has won widespread, 
bipartisan support We join them and rec-
ommend a yes vote on Aug. 6. 

You've always known she 
was headed for Lawrence Tech... 

Who thought it would be in 11th grade? 

Earn college credits in high 
-x school; 

• Career preparation fully-
tuned to the real world; 

• Strong academic. 
programs honed with 
the talents of 
practitioners in the field; 
• Projects that engage 
students directly with 

w business and industry; 
• Faculty current with 

professional practice in the 
areas they teach; 
• Small classes that promote 
strong student interaction and 

I team building skills 
r • A unique, academic and 

experiential "mix" that 
gives students a real . 
world advantage 

Tuition is free, jut space is limited 

OPEN HOUSE 
Monday, August 5, 9 A.M. 

Rooit* M216 
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for more information 
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SAVE 

On Everything In Our Store 
Stock or Special Order! 

L A S T i l D A f T S ? 
Sunday, July 28th • Monday, a'si? 29th 

Save on The^asvi l le , L e x i n g t n 

Pennsylvania Houss, 

B r a d l M i l ^ f o u n g and Many l i r e ! 

AiW as an Added Bi m m a 

make your purchase 
$3,500.00 or more 

and we pay your 
6% sales tax! 

SALE £ , V D S JU^ ^ 9 * " 

Kc:-... Thurs. , Fri. 9:30-9:00 Tucs., VJcd., S-t- 9:C0*5:S? ony -0 

VISIT 
OUR 

IN-STORE 
CLEARANCE 

CENTER 

INTERIORS 
F U R N I T U B E 

20292 MIDDLEBELT, LIVONIA « Sr. • or F 4T4-S3C3 
• All discounts are off manufacturers j igaesttd r 

• All previous sales excluded • Offer not valid in oarijur."-™ * l ! h anV other promotional discount 
Because of Thomasville's minimum pricing we cannot o f f c ^ u l 0 r cash onTnomasvtNo case goods only 

Wrestling Entertainment 
matches on the big screen, as is 
done at Birch Run's Cinema. 
Hollywood, said Brandt. 

Regular admission charges 
apply for sporting events and 
movies alike. 

"We'll be testing a digital 
projector at our Novi theater," 
Brandt said, adding that the 
technology is still very expen-
sive. 

Emagine Entertainment has 
acquired a liquor license for its 
Novi theater, which means 
movie patrons will be able to 
sip more than just fountain 
drinks. 

As for Canton, Brandt said 
they have not decided whether 
to pursue a liquor license. 

"It's determined on a market 
by market basis," he said. 

If Emagine opens m Canton, 
it will be competition for 
Canton Six Theater, 43555 

Ford. The theater is owned by 
the Goodrich Quality Theaters 
chain, which has movie houses 
in Novi, Oxford, Ann Arbor and 
Port Huron. 

Calls to Canton Six seeking 
comment were directed to 
Goodrich's corporate offices in 
Grand Rapids. 

Matt Johnson, marketing 
manager for Goodrich, said the 
company tries to stay competi-
tive with other theaters by ren-
ovating its older buildings and 
by staying on top of technology. 

"Goodrich Theaters, as a rule, 
consistently upgrades its facili-
ties," Johnson said. Canton's 
theater has, in recent years, 
been renovated as well. 

Johnson declined to com-
ment specifically on Emagine's 
plans to build in Canton until 
he learned more about them. 

The 16.1 parcel is zoned for 
• commercial use in a corporate 
overlay districtA small portion 
of the proposed Emagine 
Entertainment parcel is in 
Westland, so both Canton and 
Westland would have to 
approve the final site plan, said 

Jeff Goulet, Canton community 
planner. 

The planning department is 
reviewing the site plan, which 
will likely go before the plan-
ning commission sometime in 
September. 

"We have not finished a tech-
nical review yet," Goulet said of 
the project. 

Emagine is not the only the-
ater company to have expressed 
interest in building in Canton, 
but so far it has been the most 
serious, Goulet said. 

To satisfy palates of the din-
ner-and-movie crowds, there 
are already two restaurants in 
the vicinity, including Logan's 
Roadhouse and Don Pablo's. 

New restaurants are on the 
way as well. Plans are in the 
works to build a National 
Coney Island, on the north side 
of Ford off Haggerty, and a 
Carrabbas Italian Grill, on the 
east side of Haggerty between 
Ford and Cherry Hill, accord-
ing to Goulet. 

hneedham@oe.homecomm.netj(734) 459-2700 
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S Plymouth Township will 
lose $700,305, 27 percent; 

• Wayne County will lose its 
entire revenue sharing budget, 
$50 million. 

"This amount of money is a 
hit to our budget," said 
Plymouth City Manager Paul 
Sincock, whose community has 
already lost more than 
$200,000 in previous state rev-
enue sharing cuts, 

"This is significant and will 
impact our operations." 

Sincock said he got word of 
Engler's veto Thursday night, 
and discussed the matter with 
Rep. John Stewart (R-Plymouth 
Township), a member of the 
House Appropriations 
Committee, at the band concert 
in Kellogg Park. 

"I told him I'm very disap-

pointed in the integrity of state 
government," Sincock said. 

• "When someone gives their 
word on a deal, then it's a deal." 

Sincock was referring to 
recent passage of the state's cig-
arette tax by 50 cents a pack, 
which was to have saved rev-
enue sharing funds from fur-
ther cuts. 

Sincock said he's already dis-
cussed budget options with 
Finance Director Mark 
Christiansen. 

"We want to look at choices 
that don't affect our employees 
and city services." 

Engler said the move is 
designed to give lawmakers 
options should voters approve 
three ballot proposals in 
November, which he said could 
cost the state $1 billion. They 
include requiring binding arbi-
tration for state workers; using 
money from the state's settle-
ment with tobacco companies 

for health programs; and elimi-
nating mandatory sentences for 
drug crimes. 
, Some political gurus believe 
Engler is using a heavy hand in 
an effort to defeat those propos-
als, should they make it onto 
the ballot. 

"It's completely politically 
motivated," said Plymouth 
Township Supervisor Steve 
Mann. "Revenue sharing funds 
were supposed to be safeguard- -
ed since the legislature passed 
the cigarette tax hike. 

"The things that are done in 
the last year of a term are what 
voters remember," said Mann. 
" I don't think Gov. Engler wants 
to be remembered for this." 
Mann said he'll be discussing 
alternatives with department 
heads as the township prepares 
next year's fiscal budget. 

tbruscato@oe.hamecomm.net|{7345459-2700 
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sisting of a backup generator, 
two sump pumps and other 
items, costing $231,049. 

Trustees voted to increase 
. the contract amount by 
$90,000. This money will be 
used to beef up the $230,000 
project contingency fund, 
which was pretty much swal-
lowed up with the water-relat-
ed expenses. 

Community Services Director 
Dan Durack said that the 
township is discussing the 
unforeseen expenses from the 
architectural firm, Architects 

Design Group of Ann Arbor. 
"There's some question as to 

who's going to pay for what," he 
said. "We are working with the 
architect to come up with 
hopefully an agreed upon 
amount. We think that will get 
us through the contract." 

Three non-profit agencies, 
including Growth Works, 
Canton Community 
Foundation and the Senior 
Alliance will be housed in the 
new building. It was initially 
expected by open by this fall. 

Durack said he is still hope-
ful the building will be open by 

struction. The accident caused 
a significant amount of dam-
age. . ; 

"The one Side of the building 
facing Ridge Road is petty 
mush smashed in," Durack ; 

this fall, despite the groundwa-
ter problem as well as an alco-
hol-related vehicle accident 
involving a motorist colliding 
with the building under con-

Canton Community 
Foundation Director Joan 
Noricks said that despite the 
delays, she is excited about 
moving to the new building. 

"My feeling is I'm still so 
thrilled that the township is 
doing this for the local non-
profits," she said. "We under-
3tand that we will eventually 
get there." 

hneedham@oe.homecomm.net 

(734) 459-2700 
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• Children's clothing, toys & furniture 
• Maternity wear 
• Home decor & small furniture pieces 

We will continue to offer a great selection 
of ladies clothing & accessories including 
petites & plus sizes. 

f l e w rfdcUicto,,.. 

33463 W. Eight Mile Road 

Three doors east of our current location 
(between the restaurant & the barbershop) 

"Mem *}*meM,ed S i w e 

Double the floor space (from 1500 sq.ft. to 3000 sq.ft.) 

I Come see our new location—Effective August 1st. 

33463 W. Eight Mile Road • 248-442-85 

E-mail story ideas 
and letters to 

Canton Observer: 
tschneider@oe. 
homecomm.net 

fTHINKING ABOUT ' 
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FREE ESTIMATES 

( 7 3 4 ) 5 2 5 - 1 9 3 0 
Our 28th year! 

UNITED TEMPERATURE 
^8919 MIDDLEBELT* LIVONIA^ 

Your Future in the 

Open House 
mid Free 

Information 
Sessions 
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a t E x e c u t i v e E d u c a t i o n C e n t e r s in P l y m o u t h a n d M a c o m b 

Weekend degree programs 
Master of Business Administration (MBA) 
Master of Science in Industrial Operations (MSIO) 
Master of Science in Information Systems (MSIS) 

Bachelor of Science in Information Technology (BSIT)* 

Macomb University Center, Tuesday, August 6,6:00-8:00 p.m. 

MMTC in Plymouth, Wednesday, August 7,6:00-8:00 p.m. 

6:00-6:30 p.m. Reception and Refreshments 

6:30-7:00 p .m. Presentation 

7:00-8:00 p .m. Questions and Answers 

University Center at Macomb Community College 
44575 Garfield Rd., just south of M-59 

RSVP to macomb@ltu.edu, phone 248.204.3160 or 800.CALL.LTU, ext. 1 

Michigan Manufacturing Technology Center 
47911 Halyard in Plymouth, between Beck and Ridge Rds., north of M-14 
RSVP to plymouth@itu.edu, phone'248.204,3160 or 800.CALL.LTU, ext. 1 

University Center on ly 
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School districts feel pinched by special education mandate 
BY ALEX LUNDBERG 

STAFF WRITER 

School districts around the 
county and the state are hoping 
that the courts will force the 
state to properly fund special 
education services it has 
ordered communities to pro-
vide. 

It's the newest iteration of 
the Durant lawsuit (so called 
for Don Durant, the Warren 
Fitzgerald Public Schools 
trustee who originally brought 
the suit — who coineidentally 
has been outlived by his name-
sake), is called Durant III. The 
controversy so old that the first 
students who benefited from 
the introduction of special edu-
cation services are out of col-
lege by now. 

The Durant suit, in all of its 
three incarnations, revolves 
around the funding of special 
education programs. More than 
20 years ago, the state mandat-
ed that individual districts had 
to provide special education 
services to its students. 

At the time of the first 
Durant suit, the state was sup-
posed to be covering 28 cents of 
every local dollar for special 
education instruction and 70 
percent of transportation for 
the same. Since then they've 
ranged between nine and 14 
cents on the dollar. 

'We are aggressively 
reaching out to candidates 
for the state house for 
support in making special 
education separate from 
regular school funding.' 
Kelly McKlnney 
Rossman, Martin and Associates 

In the resolution of the 
Durant II suit, the state 
Supreme Court ruled that the 
state had to reimburse districts 
for what they had spent out of 
their general funds. Most dis-
tricts had only been reimbursed 
for three years (out of 17). With 
the passage of Proposal A, 
which created the per-pupil 
foundation grant as the basis 
for school funding, the state 
chose an interesting course of 
action to pay for special educa-
tion. 

The state told districts that 
28 percent of their foundation 
grant was to go to special edu-
cation. Districts argued in 
Durant II that special educa-
tion funding should be its own 

disbursement and not part of 
the foundation grant. 

The Michigan Court of 
Appeals agreed in 1999, but 
that was not what ended up 
happening. Dennis Pollard, a 
Bloomfield Hills attorney who 
has been working on this case 
since 1980, said the state found 
a new way to do the same thing. 

"The governor concocted a 
new way to circumvent the 
schools," he said. "He put in 
place a funding mechanism 
that set in place the same situa-
tion." 

SHELL GAME 

In other words, the state 
would continue to pay for spe-

money out of the foundation 
grant. A May 10 ruling by the 
court sided with the state, stat-
ing that the new funding was 
technically within the letter of 
the law, but called it a "shell 

Now, Pollard and the districts 
are asking the court of appeals 
to look at the funding mecha-
nism as it relates to the package 
voters were sold in the form of 
Proposal A. The package prom-
ised that the foundation grant 
amount would be constitution-
ally guaranteed — not some-
thing that could be raided to 
pay for special education. 

"The foundation grant is not 
for special education," Pollard 
said. "Under Headlee, the state 
has to pay for it IOO percent." 

Lobbyists Rossman, Martin 
and Associates are working to 
line up opposition to the stateV 
method of funding special edu-
cation amongst legislative 
hopefuls. 

"We are aggressively reaching 
out to candidates for the state 
house for support in making 
special education separate from 
regular school funding," said 
Rossman spokesperson Kelly 
McKinney. "Nearly 100 candi-
dates are already onboard, and 
the support is non-partisan." 
Cost rising 

While the amounts vary dis-
trict to district, year to year, 
districts across the state have 
been shorted the funds they 
need to offer state-mandated 
special education programs. 
The amounts are steadily ris-
ing. 

The Plymouth-Canton 
Community Schools went from 
a $2.6 million shortfall in the 
1999-2000 school year to $3.1 
million in 2002-03. In the 
Wayne-Westland Community 
Schools, the cost to the district 
went up nearly $1 million, from 
$4.9 million to $5.8 million 
over the four years. 

The Garden City Public 

Schools were shorted $3.6 mil-
lion in the 1999-2000 school 
year, a figure that will rise to 
nearly $4.3 million in 2002-03. 
Over the same span of years, 
the Livonia Public Schools 
went from a $5 million short-
fall to just shy of $6 million for 
the coming school year. 

Livonia Superintendent 
Kenneth Watson said the dis-
trict has been supplementing 
special education out of the 
general fund. The losers in the 
transaction have been addition-
al services and class sizes. 

"The average lower elemen-
tary class is between 20 and 24 
kids, 24 to 26 in the higher ele-
mentary classes," he said. "We 
have 30 students in science lab 
classes and 35 in non-lab class-
es" 

If extra money was not being 
diverted to cover the special 
education bill, he said the dis-
trict would inject that money 
into the lower education budget 
for more teachers and drop 
class size to 15 pupils per 
teacher. 

"We could hire 20 teachers 
for every $1 million," Watson 

Livonia has been a part of 
each of the Durant suits. The 
problem, he said, lay in asking 
legislators for provide money 
that isn't there. The governor's 
involvement in the issue is also 

a complicating factor. 
"The governor has made this 

a personal issue," Watson said. 
"The majority party is not going 
to cross him on this." 

Although it took nearly 20 
years for a resolution to the 
original Durant case, he said he 
didn't think it would take quite 
so long to bring closure this 
time. 

While all of this is going on, 
Wayne County is asking voters 
to approve a permanent 1.5 
mills increase for special educa-
tion funding. The request will 
appear on the Aug. 6 ballot. 
Voters approved 1 mill for spe-
cial education in 1974 and 
another mill in 1988. If passed, 
the total mills generated locally 
for special education will be 3.5 
mills. 

That given, Wayne County 
Regional Educational Services 
Association Assistant Supt. 
Bruce Barrett said the state still 
needs to live up to their end of 
the special education bargain. 

"The state and federal gov-
ernment funding for special ed 
programs comes to less than 50 
percent of the cost," he said. 
"The millage is intended to 
relieve the cost to (local dis-
tricts') general education funds. 
(The Durant case is needed 
because) the state is not paying 
the amount they are supposed 

Culinary Extravaganza set for Sept. 22 
7 do like a bit of butter to my 

bread!' 
A.A. Milne, The King's Breakfast 

Butter on bread is surely 
good, but chilled oysters, orien-
tal braised short ribs, shrimp 
and crawfish etoufee, slow 
roasted prime rib or pan-seared 
scallops are a whole lot better. 

Those dishes and many more 
await attendees at Schoolcraft 
College's annual Culinary 
Extravaganza, Sunday, Sept. 22. 
The celebration of fine food 
and beverages takes place 2-5 
p.m. in the Waterman Campus 
Center, with all proceeds sup-
porting student scholarships. 

Restaurants such as Five 
Lakes Grill and Emily's of 
Northville are among the 

Culinary Extravaganza 2002 
tickets are $50 per person. 

approximately 50 eateries that 
will have samples of their most 
exciting dishes ready for event 
patrons. 

Others include Carver's Steak 
and Chops, Zoup, Schoolcraft's 
own American Harvest 
Restaurant, The Farm 
Restaurant, the Loving 
Spoonful, Bonfire Bistro and 
Brewery, La Shish, Inc., Sweet 
Lorraine's Cafe and Tom's 
Oyster Bar. Ashby's Sterling Ice 

Cream, Vine 2 Wine Custom 
Winery, Pelee Island Winery 
and the Winery at Black Star 
Farms will bring abundant 
samples of their products. 

A live auction will present 
bidders with food-related pack-
ages including an ice carving, 
shadowing the chefs at Five 
Lakes Grill during a regular 
business day, and receiving a 
cake of the month. 

Culinary Extravaganza 2002 
tickets are $50 per person. 

For more information or to 
purchase tickets, call the 
Schoolcraft Development 
Office at 734-462-4670. 

Visa, MasterCard, Discover 
and checks are accepted. 

New format for test workshops offered 
Schoolcraft College will 

offer a new approach to test 
preparation workshops for the 
ACT, SAT, PSAT, GRE, GMAT, 
LSAT and TOEFL beginning 
this fall. Students will use the 
most up-to-date test prepara-
tion materials available, giving 
them a more useful and per-
sonal approach to test prepa-
ration at an affordable cost. 

Students will receive diag-
nostic testing using actual 
retired tests, a subsequent per-
sonal assessment report, a 
textbook and a CD-Rom with 
computer adaptive practice 
tests for further individualized 
study. 

Classes are taught by 
trained test preparation 

instructors, and classroom 
time includes instruction on 
test-taking techniques and 
strategies, and timesaving 
methods. 

Most workshops also 
include in-class review of each 
required testing point. 

ACT workshops meet for six 
sessions, beginning either 
Saturday, Sept. 7 or Saturday, 
Oct. 19, for a $225 fee. 

SAT workshops meet for 
two sessions, beginning either 
Wednesday, Sept. 11, or 
Wednesday, Oct. 9 at a cost of 
$130. PSAT workshops meet 
for two sessions beginning 
Thursday, Sept. 19 at 

LSAT workshops meet for 

eight sessions, beginning 
Saturday, Sept. 28. GRE and 
GMAT workshops meet for 
eight sessions, beginning 
Saturday, Oct. 5. Cost for each 
workshop is $285. TOEFL 
workshops meet for eight ses-
sions, beginning Monday, Oct. 
21 for a $180 fee. 

Contact Schoolcraft 
College's Learning Assistance 
Center at 734-462-4436 for 
more information or visit the 
College's Website for detailed 
information at www.school-
craft.cc.mi.us and click on 
Learning Assistance (LAC). 
Enrollment is limited, and 
early registration is recom-
mended. All classes will be 
held on the Livonia Campus. 

MADONNA 
U N I V S 

DEGREES DESIGNED F O R Y O U R BUSY SCHEDULE 

•V982 - 2 0 0 $ 
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M MADONNA 
UNIVERSITY 

MASTER'S DEGREES IN; 

• Business Administration 
• MBA, MSBA 
• Criminal Justice Leadership 

• Clinical Psychology 

• Health Services 

• Hospice Education 

• Nursing 

• Teaching, 
Educational Leadership 

• Early Childhood 
Education Endorsement 

• MTESOL 

CALL FOR INFORMATION 
ABOUT OUR 

GRADUATE CERTIFICATES! 

REGISTER NOW FOR FALL) 
" 3SES BEGIN 

(734) 432-5667 
grad@madonna.edu 
www.madonna.edu 
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Installed Countertop or 

: Supply & Deliver Countertop-j 
I (Over 1500 colors to choose from) 
I 

36600 Schoolcraft Road • Livonia, Ml 48150 • 1-96 & Levan Road Equal Opportunity Educator 6/02 

C H E N & B / v r r T S H O W R O O M , 
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It's what you've been waiting for... 

! ETHAN ALLEN 
CLEARANCE 

SAVE 25-70%* 
Savings throughout the Store 

and in our Clearance room 
Hurry in and save 

on floor samples, customer 
exchanges, and discontinued items. 

SOFAS • LIGHTING • BEDS • DINING TABLES 
-COFFEE TABLES « WALL DECOR • CHAIRS 

OTTOMANS • RUGS • BEDC0VERINGS 
PILLOWS • CLOCKS • ACCESSORIES & MORE! 

THESE SPECIAL VALUES ARE 
AVAILABLE AT THE LIVONIA 

LOCATION ONLY 

livonia 
15700 middlebelt road 

734.261.7780 
FREE DELIVERY AVAILABLE 

Terms 'Off manufacture's suggested ratal price. All prices 
repite. No raplacements. No service. Quanta are llmltsM items subject to prior sals. Ail 

Is so i "kS IS 
most be paid in fuSI at 
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. ADVANCED NIGHT R E P A I R E Y E RECOVERY C O M P L E X 

The revolutionary eye complex - treating lines, dryness, puffiness, dark circles. 

The irreplaceable original, helping skin withstand the test of time. Together, your 

remarkable "insurance" for a younger-looking future/Advanced Night Repair Eye 

Recovery Complex, ,5 oz., 45.00. Advanced Night Repair Protective 

Recovery Complex, 1 oz, 42.50; 1.7 oz., 70.00. IN COSMETICS. 
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RIGHT NOW, RECEIVE THIS 
FABULOUS GIFT FREE WITH 
ANY ESTiE LAUDER PURCHASE 
OF 21 .50 OR MORE. . 
Worth 65.00. 
Your incredible gift includes: 

Pure Color Long Lasting Lipstick (full-size) -
in a choice of shades 

• Pure Color Nail Lacquer in a choice 
of shades 

Color Intensity Microfine Powder Eyeshadow 
in a choice of shades 

• Idealist Skin Refinisher 

DayWear Protective Anti-Oxidant Cteme 
SPF15 (deluxe gift size) • ' 

• Estee Lauder pleasures Body Lotion 

• Chic Cosmetic Clutch in a choice of shades 

IN COSMETICS. OFFER GOOD WHILE SUPPLIES LAST, 

QUANTITIES LIMITED. ONE PER CUSTOMER. PLEASE 

/ i t 
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Get ail the skin 

Y O U ' R E S O M E B O D Y S P E C I A L 

POP1110879 
CALL 800-424-8185 TO ORDER ANYTIME. STORE HOURS: Laurel Park Place (953-7500) open Sun.12-6, Mon.-Sat. 10-9. FOR INFORMATION call 953-7500. 

CHARGE IT; Parisian Credit Card, MasterCard, Visa, the American Express® Card or Discover®. 
LOCATED AT LAUREL PARK PLACE IN LIVONIA, CORNER OF NEWBURQH ROAD AND SIX MiLE ROAD (TAKE THE SIX J«LE ROAD EXIT OFF INTERSTATE 275). 
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Darlene Marie Houdek 
Services for Darlene Houdek, 

39, of Canton (formerly of 
Livonia) were held July 24 at 
St. John Neumann Catholic 
Church with the Rev. Andy 
Webster officiating. 

Mrs. Houdek was born Aug. 
17,1962 in Davenport, Iowa, 
and died July 20 at her home. 
She was a graduate of .Wayne 
State University in 1984. She 
had been employed at Grant 
Thornton CPA until 1989 when 
she retired to be a homemaker. 
She was a loving wife and 
mother. She was a champion 
athlete, enjoying soccer, soft-
ball, and downhill skiing, She 
enjoyed Scrabble, Euchre, Red 
Wings Hockey and good times 
with family, friends, and "THE 
DAVES". ! 

She was preceded in death by 
brother, Dale Bowers. 

Survivors include husband of 
17 years, Tom G. Houdek of 
Canton; children, Jeffrey, Jamie 
and Jacqueline; parents. Dr. 
Leslie (Shirley) Bowers of 
Livonia; in-laws, Tom (Wanda) 
Houdek of Canton; brothers, 
Mark (MaryAnn) Houdek of 
Livonia, Derick (Sandy) 
Houdek of Salem, and Dean 
(Lisa) Houdek of Livonia; sis-
ters, Marilyn (Greg) Melvin of 

Livonia, Lesley Russell of 
Livonia, Holly (Tom) Burr of . 
Livonia, and Tina Bowers of 
Northville; 

Arrangements made by 
McCabe Funeral Home Canton 
Chapel. 

Paul Edwin Smith 
Services for Paul Smith, 93, 

of Plymouth were held July 22 
at St. Catherines of Sienna 
Catholic Church in Toledo, 
Ohio with the Rev. Gary 
Walters officiating. Burial was 
at Resurrection Cemetery in 
Toledo. 

Mr. Smith was born April 12, 
1909 in Corunna, Mich, and 
died July 18 in Livonia. He was 
a freight sales representative 
for the Canadian National 
Grand TrunkWestern Railroad. 
He retired in 1971 after 40 
years of service. He came to 
the Plymouth community in 
2001 from Toledo, He lived in 
Toledo from 1943 to 2001. He 
was a member of St. Catherines 
of Sienna Catholic Church since 

• 1950 . He was a member of The 
Holy Name Society, the Knights 
of Columbus, and he was past 
secretary-treasurer and hon-
orary member of the Toledo 
Transportation Club. He 
enjoyed camping, travel, gar-

dening, carpentry, and reading. 
He was a member of the 
Toastmasters of Toledo. 

Mr. Smith was preceded in 
death by his wife, Mildred. 

Survivors include daughter, 
Kathleen (Larry) Duggan of 
Northville; sons, Richard ' . 
(Margaret) Smith ofWaterford, 
Paul F. (Barbara) Smith of 
Toledo, and David (Pamela) 
Smith of Toledo; 11 grandchil-
dren; five great-grandchildren; 
sister-in-law, Katherine Martin 
of Jackson; and brothers-in-
law, Arthur and Gordon 
Stoddard of Grand Rapids. 

Memorial contributions may 
be made to St. Catherine of 
Sienna Catholic Church or the 
Muscular Dystrophy 
Association. 

Arrangements made by 
Schrader-Howell Funeral 
Home. 

Gladys M. Cox 
A private family service was 

recently held for Gladys M. 
Cox, 90, of Plymouth. She died 
July 16 at Arbor Hospice and 
Home Care in Ann Arbor. 

Mrs. Cox was bora Sept. 10, 
1911 in Detroit. She came to 
the Northville community in 
1954 and retired to Florida 
with her husband. They 

in 

returned to the Plymouth com-
munity in 1988. 

Mrs. Cox was 
death by her husband, 
Clarence. 
• Survivors include daughters, 
Ival (Philip) Lang of Plymouth, 
and Susan (Bill) Grady of 
Canton; son, Jim (Debbie) Cox 
of Milford; five grandchildren; 
and one great-grandchild. 

Memorial contributions may 
be made to the Arbor Hospice 
and Home Care in Ann Arbor. 

Arrangements made by L.J. 
Griffin Funeral Home. 

Karen E. Clemmons 
Services for Karen 

, Clemmons, 33, of Westland, 
were held July 23 at the First 
Congregational Church in 
Wayne with the Rev. Rob Joy 
officiating. 

Mrs. Clemmons was born 
Nov. 25,1968 and died July 19 
in Wayne, Mich. She was a , 
contract administrator at 
Compuware. 

She was preceded in death by 
grandfather, Joe Pack. 

Survivors include husband, 
John Clemmons ofWestlahd; 
daughter, Ryan Ashley 
Clemmons of Westland; par-
ents, Howard (Joyce) Taylor of 
Canton; sister, Sandy (Robert) 

Spence of Fla.; sister, Paula 
(Peter) BartlettofFla.; sister, 
Kelly(Craig) Timko of Canton; 
and grandmother, Obsth Pack. 

Arrangements made by XJht 
Funeral Home. 

James K. Burrell 
A memorial Service for 

James Burrell, 64, of Canton 
will be held July 31 at the Uht 
Funeral Home in Westland. 

Mr. Burrell was born Nov. 14, 
1937 and died July 17 in Wayne. 
He was an engineer with 
Daimler Chrysler. 

Survivors include wife, 
" Shirley; son, Michael (Stacy) 

Burrell; daughters, Linda Greer 
and Amy Bun-ell; and five 
grandchildren. 

Memorial contributions may 
be made to the American 
Cancer Society. 

Arrangements made by Uht 
Funeral Home. 

William Carl Ruland 
William Ruland, 77, of 

Crystal River, Fla. died July 18 
in Crystal River under the lov-
ing care of Hospice of Citrus 
County and his family. 

Mr. Ruland was born Oct. 31, 
1924 in Philadelphia. He came 
to Citrus County 10 years ago 
from Bella Vista, Ark. and was 

a World War II U.S. Air Force 
veteran, serving his country for 
three years as a B-17 combat 
crew member overseas. He was 
retired from sales and market-
ing for Yale & Towne Hoisting 
Manufacturing Company in 
Philadelphia and in his career 
of 38 years in the overhead 
materials handling industry, he 
moved and travelled extensive-
ly, 

Mr. Ruland was preceded in 
death by his son, James Stacy 
Ruland. 

Survivors include wife of 55 
years, Marcelaine Ruland of 
Crystal River; daughters, 
Marcelaine Ferguson of 
Belleville, 111., Charlaine Bryan 
of Parker, Colo , Lizbeth 
Hodson of Graham, N.C. and 
Jennifer Gurny of Plymouth; 
son, William F. Ruland of 
Hudson, Fla.; mother, Mary 
Elizabeth Ruland, 98 of 
Doylestown, Penn.; sisters, 
Mary Reckner, Shirley Gamauf, 
and Dolores Springsteen, all of 
Doylestown, Penn.; 15 grand-
children; and one great-grand-
daughter. 

Memorial contributions may 
be made to the American 
Cancer Society or Hospice of 
Citrus County-Arrangements 
made by Fero Funeral Home. 

22 years of PROVEN JUSTICE 
9 years CHIEF REFEREE Wayne 
County JUVENILE COURT • 

Deputy COURT 
ADMINISTRATOR 
13 years Asst. Wayne County 
Prosecutor 

- OUTSPOKEN ADVOCATE for . 
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FINE JEWELRY 111 

AVE 40% 
on 3 showcases 
of fine Jeweliy! -4 

»Choose from earrings, diamond ^ 
• bracelets, 14kt necklaces and 

much more. 

SAVE 35%' 
on Bulova watches 
and clocks that we 

have in stock! A 
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ring and receive a $100 
gift certificate to 

^ mi mm ^ ICaitson WagonUtTravel 
6018 Canton Center Rd. • N. of Ford Road I in Noithviiie 
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Sheila Crowley is a seasoned attorney with more than 21 
years of courtroom experience. As a District resident, 

wife and mother, Sheila Crowley understands 
how our judgeships can help make our 

community a better, safer place to 
live, work and raise 

our families. 

Sheila Crowley Is The Only Candidate 
wiih Widespread, Bi-Partisan 

Community Support 
Wayne 13th Republican Committee Choir 

] 3th Congressional District Democratic Organization 

Metropolitan Detroit AFL-CIO 

Government Administrators Association 

DAW Region 1 -A 

Service Employees-Michigan State Council 

Michigan Federation of Teachers & School Related Personnel 

Vote August 6 for Sheila Crowley 
Paid for by Sheila Crowley 4 Judge • P.O. Box 8744, • C ® o n , Ml 48187 • 248-345.30® • www .crowley4judge.com 

One of a Kind Warehouse With Qw 290Mo 
Sets On Display, Thousands of Umbrellas, 

Hammocks, Grills & Accessories! 
• • • • 

mm 

Michigan 
and Ohio's 

Largest 
Display! 

Now Open 
to the 

Public! 

We carry all major brands: 
Tropitone • Winston • Telescope 

• o .W. Lee • Homecrest 
• 'Brown Jordan • Uoyd Flanders 
• Classic • Cebu • Lane Venture 

AND MUCH MORE! 

i • A little out of the way... 
' ̂  well worth the drive. 

I t LABADIE'S CASUAL 
\ t FURNITURE 
1 r 1707 West Rd. • Trenton 
£ (734) 676-3020 

m 

mm 
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Large Display 
ot Wicker 

And Rattan 

310-5094 
PATIO FURNITURE 
FACTORY OUTLET 
5630 Hoover. • Trenton 
(734) 676-6540 
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Lite to hike? 
Head to Hocking 
Hiils in Ohio. B8 

www.observerandeccentfic.com 

WINE « RECIPES a SPECIALTIES 

S t Cheese for Dessert 

America's pastry chefs are 
thinking "outside the 
cheesecake box" by intro-
ducing bolder cheese flavors 
to desserts. 

With a variety of tastes 
and textures, cheese adds 
complexity to the simplest of 
sweets, creating non-tradi-
tional desserts out of classic 

: This summer, take apple 
pie and frui t tarts to a new 
level with a recipe for 
Cheddar Apple Tarts with 
Apricot-Mint Glaze. With 
sharp cheddar cheese baked 
into the crust and melted 
inside the gooey, custard 
apple fi l l ing, this treat is a 
cross between a delicate 
French pastry and mom's 
homemade apple pie. Find 
fbe cheese recipe, and other 
dessert recipes at 
www.ilovecheese.com. 

H Summer salads 
If " the best things in life 

are free," it may be that the 
best things in nutr i t ion are 
natural. Scientists believe 
phytochemicals, naturally 
occurr ing substances in 
plant foods, may be one rea-
son people who eat plenty of 
frui ts and vegetables are 
less likely to develop cancer 
and other diseases. With 
markets br imming with the 
season's bounty for fresh, 

cress contain phytochemi-
cals that may lower breast 
cancer risk, indoles found in 
these vegetables repair : 
damage in cells before this 
genetic material gets the 
opportunity to mutate. Make 

3 of broccoli. Nappa 
cabbage and daikon radish 
dressed with balsamic vine-

canola oil, and a bit of 
sesame 

Tomatoes conta 
lycopene, which h 
linked to lowered 
cancer risk. 

Try a simple Mediterranean 
salad of sliced tomatoes, 
low-fat mozzareila cheese 
and slivers of fresh basil 
leaves, dressed with olive oil, 
lemon juice, white wine vine-
gar, salt and pepper. 

Phytochemicals called allyl 
sulfides, which may help pro-
tect against stomach and 
colon cancers, are found in 
garlic, onions, leeks, chives 
and shallots. 

For a simple salad, steam 
baby leeks and toss with a 
vinaigrette of red wine vine-

A popular fruit m the 
islands, bananas and 

plantains are used 
ingredients in 
entrees, side 

dishes and 
desserts. 

-Baham is 
C o c o n u t f r ^ P i e ; 

P i n e a p f ^ f e i s K a b a b 

Caribbean eateries 
bring island food 
i n t o the mainstream 

Cuba - - - - . j i 
Black Beans & Ric$ 
Carne Fria-Cuban larne ma-iuoan x * 
Sausage Lu 

• • I 

Jamaica - - s 
Lantffljsterit Meats x 

and Je*r1< Veggies; , 
Fried Plantain , > 

, MINI 
STAfTWRITER 

A # w wonderful secrets have hidden in a 
h&ixliil of metro-Detroit restaurants over the 
years,}Little corner Caribbean diners whose 
owziess, chefs or regular clientele are straight 
fromjpxe islands, offer authentic food to those 
who seek out the unassuming locations-

Stecks's Oyster Bar in Utica is a seafood 
lover î delight in 

filled with fens of the Caribbean. Bev's 
^--^bbean Kitchen on Packard in Ann Arbor 

-s genuine Jamaican food. The tiny Don 
, Ijbinidas Crfottas oa Michigan Avenue w 

Detrc . t r ae Puerto Eican cuisine in 
cany-out titasioB only. 

ke everj tfeig howeve r, good ideas start 
small and quietly and eventually burst into 

s mainstream, 
Enter Bahama Breeze. 

The new Caribbean chain, wi ths 
locatioa oxfmsymg Beaver RoM 

in Tttar 
• • - ***— — 

i t -
real music, visit the Caribbean: 

1 Or, the right s § l § $ S t e t u n e s ' c a n create a iftfe . 
sack and relaxed atmosphere - c - 'ting ' ic 
one at a home party. Check out tf mg cdsr> 
•Music that you can't help but dance to: 
Shaggy-Shaggy Boombastic 
Buju Banton - Unchained Spirit. 
1 Music for a relaxed atmosphere: 

fcaMMB 

i r r i e 

Puerto Rieo t -
Deep-Fried Cod Fritted* 
Beef Stew with % % 
Chayote, Bananas and * 
Cilantro * fe 

C>™£, 
v 

SlriJCta ch foods, this is the perfect 
t ime to experience new ways 
o use frui ts and vegetables 

in your summer salads. 

ysic that's relaxing and stil 
Traded nine times 
between English and 
French. F r j j t h food 
with 

zin' - A fun, talented steel drum band 
from metro-Detroit, with island roots, A 
cd is hitting the stores in August. 
Cheerful songs ttat afe easy on the ear 
and great for tropical dinner background 
music. Then turn it louder for casual 

e i c k them outflso at The 
He Grill on August 1,28 and 29. Or, 
Greektown Casino on August 7 an 

Detroit's Omni River Place on August 22. 

% 

Cruciferous vegetables like 

St. Hallett wines carry a Barossa signature 
Adelaide is the principal city in 

South Australia, the state where 
more than half of all Australian 
wine is produced. An hour's drive 
north of Adelaide is the Barossa 
Valley, where warm summertime 
temperatures favor ripening red 
grapes that make big, flavorful 
shiraz and cabernet sauvignon. 
This is where the folks at St. 
Hallett winery have been labor-
ing for the past 50 years, making 
exceptional wines that correctly 
represent their Barossa Valley 
origin. 

Old-vine vineyards of the 
Barossa yielded wine before the 

American Civil War, the Russian 
Revolution and both World 
Ware. These vines, fed by their 
roots, firmly anchored in Barossa 
subsoil, continue to burst buds 
each year and are tended by sixth 
generation vineyard owners who 
consider themselves vine custodi-

ans. 
If one had to choose "the" place 

for shiraz with seemingly anti-
thetical gusto and finesse, it 
would be the Barossa. Andrew 
Wigan, chief winemaker at Peter 
Lehmann Wines, said, ''When 
God invented grapes, he obvious-
ly had the Barossa in mind for 
shiraz. Its climate and soils pro-
duce glowering black wines of 
intense flavor, strength and vel-
vety finish." 

GREATNESS OF THE BAROSSA 

Since the 1940s, great reds. 

principally based on shiraz, have 
come from the Barossa. Area 
leader St. Hallett makes com-
pelling shiraz from dry-farmed 
old vines, crown jewels of today's 
shiraz bottlings. With old vines, 
individual grape bunches hold 
small, nearly-black berries. 
Without irrigation, their deep 
root systems help them survive 
the hot Barossa summer sun in 
extended periods of 100 degrees 
Fahrenheit and hotter. 

Over the last several years, 
Barossa producers have spent 
much time and effort identifying 
the top shiraz vineyards. This has 

given rise to some of the most 
exciting red wines in the world. 
One of these is St. Hallett's Old 
Block Shiraz, made from vines 70 
years old to well over the century 
mark. 

And so it is that one may say, 
there's shiraz and there's Barossa 
shiraz. The Barossa is one of the 
only premium international viti-
culture! areas not ravaged by 
phylloxera in the late 1800s. A 
far-sighted quarantine polity cre-
ated a repository of the world's 
oldest shiraz vineyards there. 

PLEASE SEE WINE, B2 

Are there cobwebs on your 
cultural calendar? 

TUrn to today's ARTS section. Get Inspired 
with Ideas for some worthwhile things to do. 

mailto:kkaleski@oe.homecomm.net
http://www.observerandeccentfic.com
http://www.ilovecheese.com
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WATERFRONT DINING 

Tired of looking at the same fame 
knickknacks on the walls at the local 
corporate chain restaurant? Thinking 
about al fresco dining that doesn't 
include mall parking lot ambiance or 
the asphalt smell of road construction? 

Have you thought about taking your 
dinner with water on the side? 

All around the Metro Detroit area 
are restaurants that offer waterfront 
seating with views of the lakes and 
rivers adorning the landscape. 
Granted, the list is lighter on Wayne 
County side, but all of the restaurants 
aren't that far of a drive north of Eight 
Mile Road. 

BELLEVILLE GRILLE 

146 High St. 
Belleville, Mi. 48111 

The owners of the Belleville Grille 
describe their restaurant as an upscale, 
casual establishment serving American 
contemporary fare on the shores of 
Belleville Lake. For those who choose 
not to take the jaunt down 1-94 for 
their table, the restaurant also main-

tains enough slips at its dock to accom-
modate 10 boatloads of diners. 

Every day they offer a new soup and 
brace of special dishes. The owners 
point particularly to house specialties 
like Coconut Shrimp, Pasta Del Mar, 
mesquite braised barbecue spare ribs, 
a 24 ounce Porterhouse Steak and 
homemade ice cream pies. 

For lunch, sandwiches and salads 
run from about $6 to $9 and dinner 
entrees run between $12 and S20 per 
plate. There is a Sunday buffet ($14.95 
for adults, $7-95 for kids) that includes 
a bread and salad buffet and a choice 
of several entrees including pastas, 
seafood, traditional breakfast items 
and choices from the grill. 

Aside from the dinner favorites, the 
Grille also brings in live entertainment 
on a weekly basis for performances on 
their patio stage. Acts scheduled 
throughout this summer run the 
gamut from blues to jazz, acoustic rock 
to calypso, reggae and worldbeat. 

The Belleville Grille is open 11 a.m. 
to 10 p.m. (11 p.m. Friday and 
Saturday). They accept Visa, 
Mastercard, Discover, American 

Express and Diner's Club cards. 
Traveler's checks are also welcome. 
Free parking is available adjacent to 
the restaurant and at the bank across 
the street. 

BOATHOUSE GRILLE AND TAVERN 

142 E.Walled Lake Dr. 
Walled Lake, Mi. 

The Boathouse Grille and Tavern, 
located on the northern shore of 
Walled Lake, has changed hands a few 

since it opened. Nonetheless, it's 
. popular destination over the 

between $11 and $20, sandwiches run has a selection of 15 different sand-

The chefs prepare anew group of 
specials every day and accompany 
them with different cheesecakes for 
dessert. The menu begins with enough 
appetizers, soups and salads to replace 
dinner entirely. They also offer seafood 
(char-grilled pesto-glazed swordfish), 
grill items (whisky peppercorn ribeye), 
pasta (chicken angelica) and burgers, 
sandwiches and build-your-own wrap 
sandwiches filling out three more 
pages of the menu. Major entrees run 

Naturally, you can buOd your own 
pizza. 

Aside from the cheesecake of the 
day, the dessert tray offers their own 
Key Lime pie, bread pudding, a mud 
pie and a good selection of non-alco-
holic drinks for those driving the rest 
of the dinner party home. The restau-
rant is open 10 a.m. to 2 a.m. Monday 
through Saturday, noon to 2 a.m. on 
Sunday. 

KODIAK CREEK INN 

8635 Cooley Lake Rd, 
Commerce Township, Mi. 48382 

The ursine-themed Kodiak Creek 
Inn in Commerce Township, on the 
shores of Cooley Lake Rd., kicks off 
dinner with Bear Bait, appetizers like 
smoked whitefish pate served with 
toast rounds and onion bear claws 
dipped in "bear-ly" resistible seasoned 
batter served with glacier sauce. 

As if you couldn't see it coming, the 
lunch menu — The Picnic Basket — 

salmon BLT with thinly sliced, seared;-'1 

salmon served with the traditional *T 
BLT toppings. 

The list of entrees include a Black 
Angus New York Strip, a roasted 
pheasant breast topped with Madeira 
wine sauce with mushroom, slow-
roasted duck and a lake perch pepper-
onatta — perch pan-fried with a sauce 
of wine, butter, olives, mild cherry pep-
pers and lemon. 

The chefs recommend the lake 
perch, the shrimp and the Anchorage 
Pasta — sauteed wild mushrooms, 
asparagus, tomatoes, olive oil and 
parmesan cheese with chicken or 
shrimp over angel hair pasta — but 
also remind diners that everything 
served at Kodiak Creek is made from 
scratch. The entrees run between $10 
and $20 per, sandwiches run between 
$5 and $8. 

The restaurant is open Sunday and 
Monday 4 to 10 p.m.; Tuesday through 
Thursday from 11 a.m. to 10 p.m.; and 
Friday and Saturday from 11 a.m. to 11 
p.m. 

Observer Classif ieds really work! 
; ' ' .qa l ' l800-579-SEtLtodayi ! 

yvecou/t 

750 ml 750 ml 

F r e s h e s t M i c h i g a n 
H o m e g r o w n P r o d u c e ! 

Home Crown 

HI-COLOR 
SWEET CORN 

1 0 i / $ i 
Home Crown 
Tender Fresh 

Big & Sweet 

home mm 
HONEY I0C1S 

/ $ 4 

HIE 
FROM PAGE B1 

Today, some gnarled and 
twisted vines date back to the 
first settlements of the 1840s, 
when hard-working German 
peasant farmers and artisan, 
middle-class English settlers, 
planted cuttings they brought 
from Europe. 

Barossa shiraz is a wine con-
ceived in the 19th century and 
brought to fulfillment in the 
20th. Wine lovers in the 21st 
century are reaping many 
rewards. Given the Australian 
government's policy of paying 
growers to pull out red grape 
vines due to a grape excess 

Michigan Farm Fresh Produce 

some 20 years ago, it is a marvel 
that there are still great old 
blocks of Shiraz throughout 
Australia. St. Hallett's Old 
Block Shiraz escaped the vine 
pull of the 1970s, and has made 
the winery a star. 

ST. HALLETT WINES 

• 2001 Poacher's Blend $10 
is a chenin blanc, semillon and 
sauvignon blanc blend. 
Tropical, lime and citrus notes 
enhance a refreshing summer-
time white wine. 

• 2001 Gamekeepers Shiraz 
$11 is made for early enjoy-
ment. It has a rich finish and 
velvety texture, highlighting 
bright aromas of plums and 

Sweet & Juicy 

Cool, 
Home 

Michigan 

S W E E T C O R N 

& l e e C r e a m 

Ice Cold 

MTCRMEION 

Kentucky 

Vine-Ripe 

Tomatoes *1.39 lb. 

blackpepper spice. Exceptional 
value. 

• 1999 Cabernet Sauvignon 
$19 sports ripe red and black 
fruits, smoky oak, hints of vanil-
la and dried orange peel. Rich 
and full, it can be enjoyed now 
or aged another five years. 

• 2000 Faith Shiraz $19 was 
aged 18 months in American 
oak barrels. The broad palate is 
accented by spice, cherry and 
chocolate notes. 

• 1998 Blackwell Shiraz $25, 
named after winemaker Stuart 
Blackwell, is sourced from 80-
year-old vineyards with low 
yields and showcases concen-
trated blackcurrant and plum 
fruit, coffee and cocoa with a 
plush finish. 

• 1998 Old Block Shiraz $40 
from a great vintage, impresses 
with intense ripe 

berry, plum, dark chocolate, 
fine tobacco and attractive spice 

Premium colorful Fresh Cut 

$949 
10 stem 
bunch 

5 stem 
bunch 

Gallon 

( hecl i O u l O u r Nursery Sales ! 
• Hose Bush S a l e $ 1 0 each 

• Drees & SKnnlis20%off 
• 1 g a i f e i i 

Starting from $ 2 J § 
® Still Sdtatat 

V i g o u r W e b S i t e 
v m ' ^ e ] y d e s m h ] n m d M 3 F i s . e © i i i 

It's a b'argain compared to 
many wines at twice the price. 

The Heaids are Troy residents who 
wri te about wine, spir i ts, food, and 
restaurants f o r the.ObserverS 
Eccentric Newspapers. To leave them a 
voice mai l message, dial (734) 953-
2047, mai lbox 1864#. 

WINE PICKS 
• In Australia, shiraz is 
frequently blended with cabernet 
sauvignon. The 1999 Rosemount 
Estate Mountain Blue Shiraz 
Cabernet $50 is a worthy 
example. • : 
• From California, the 1999 Tabla? 
Creek Vineyard Reserve Cuvee $35, 
Is an excellent blend of four 1 
varietals with southern Rhone ^ 
origin - mourvedre, grenache, !:* 
syrah and counoise. 
• DNA work at the University of -
California Davis indicates that the 
grapes zinfandel, primiti'vo and 
crljenak kastelanski (originating-
on Croatia's Dalmatian coast) are 
genetically finked. Share that, 
tidbit as you drink these delicious • 
zins: 2000 Robert Mondavi, Napa 
Valley $21,2000 White Oak, -
Alexander Valley $24 or 2000 
Chateau Souverain Dry Creek ? • 
Valley $15. 

C A R I B B E A N R E C I P E 

CARIBBEAN LOBSTER STEW WITH 

SPICY FRITTERS 

1 tablespoon ol ive oii 
1 pound cborizo sausage, sliced 

1/2-inch thick 
2 cups onions, jul ienne 
0 cups lobster, shrimp or f ish 

1/2 cup coconut milk 

2 tablespoons finely chopped 

fresh ci lantro leaves -

1 recipe of spicy f r i t ters 

1 recipe red pepper mayonnaise 

In a large pot, with a lid, over 
medium-heat, add the I-table— 

^ e L Y D i i G £ 0 l \ £ 
S 0 0 0 X c w h u i v h 
W K S T L W ' P ' 

i v ' r V' 
734-425-1434 

12 whole cloves of garlic, peeled 
2 green chilies, sliced into thin 

r ings 

3 cups roughly chopped assorted 
greens, such as collards, mus-
tards, turnip, Swiss chard, 
dandelion, beet greens or 
spinach 

2 cups chopped tomatoes 
3 oranges, juiced 

2 spiny or Maine lobsters, cut in 

Crushed red pepper flakes 

spoon of olive oil. When the oil is I 
hot, add the sausage and onions. " 
Saut£ for 2 minutes. Stir in the ; 
stock, garlic, and chilies, bring to I 
a boil. Reduce the heat and sim- J 
mer for 60 minutes. Add the * 
greens, tomatoes, orange juice 
and lobster halves. Season with ' 
salt and crushed red pepper. Sim-
mer for 30 minutes. Stir in the 
coconut milk and cilantro. To 
serve, place the lobster halves in 
the center of each shallow bowl. 
Spoon the broth over each lob-
ster. Garnish with fritters and a 
drizzle of the mayonnaise. 

u.s.D.A. Choice 

PORTERHOUSE 
S P A R E M l i l i l 

r i b s ( H O B S B U S ) nSSnr 

Lean & 
Meaty 

P I C N I C * 
P L E A S E R S 

BOB'S USDA GRADE A BOB'5 SELECT CORN FEE? BEEF 
Hot - Hot - Hot 

N.Y. STRIP S T E A K S 
Hot - Hot - Hot 

Fresh Baby Back 

ARE RIBS 9 9 
Lb. 

Save $2 .50 Lb. 

BEEF TENDERLOIN 
FILLET STEAKS 

Bareman World Harbor Bareman's 

31210 W.Warren 
at Merriman • Westland 

•oo\d in 3 Pke. Only 
With additional 

$10.00Purchase 
Excluding Sale i tems - Fleast 7 3 4 5 2 2 - 3 3 5 7 Save yo.OO Lb. 

Store Hours: 
Mon.-Sat. 9-8; Sun. 10-6 
We Accept Food Stamps 

Prices Effective 
July 29 -Aug. 4 
wm.bob3ofcantcn.com 

BOB'S SELECT CORN FED BEEF BOB'S U5DA GRADE A 

B E E F R U M P R O A S T 
$ 1 6 9 

Stew $1.79 Lb. 
Cube Steak....: $2.79 Lb. 

Fresh Ice Packed 

WHOLE FRYERS Healthy Choice 

HONEY HIM 
Boarshead 

ROAST BEEF 
BOB'S FRESH GROUND BEEF 5 0 B ' 5 SELECT CORN FED BEEF BOB'S USDA GRADE A Dietz & Watson S u g g 

PEPPER GARLIC TURKEY W l 
Krakus 

POLISH HAM 
Domestic 

CHEESE 

Store Made Freeh 
Never Sold From Tube Meat 

GROUND BEEF F rom 

GROUND ROUND 

Whole Beef Steer Homemade Here Fresh 
POLISH or ITALIAN 

S A U S A G E 
39 

BUTT TENDERLOINS 
9 Save 

1 3 . $ 3 . 0 0 Lb. 
Fami ly Pack 

BOB'S DELI IDEAS BOB'S USDA GRADE A BOB'S US #1 PRODUCE 
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A Grill Roast 
Boneless - RoWed - Tied 

Sahiens Old Fashion 
$ 5 C 9 9 

SM0KEH0U5E HAM OLb. 

Kowalski Oven Roasted 
TURKEY $3.79Lb. 

HEAP 
LETTUCE PORK LOIN ROAST 

w e s t b o r n 
M a r k e t 

CUCUMBERS We reserve the right to limit quantities. 
Prices good through July 31 
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WATERFRONT DINING 

Tired of looking at the same faux 
knickknacks on the walls at the local 
corporate chain restaurant? Thinking 
about al fresco dining that doesn't 
include mall parking lot ambiance or 
the asphalt smell of road construction? 

Have you thought about taking your 
dinner with water on the side? 

All around the Metro Detroit area 
are restaurants that offer waterfront 
seating with views of the lakes and 
rivers adorning the landscape. 
Granted, the list is lighter on Wayne 
County side, but all of the restaurants 
aren't that far of a drive north of Eight 
Mile Road. 

BELLEVILLE GRILLE 

146 High St. 
Belleville, Mi. 48111 

The owners of the Belleville Grille 
describe their restaurant as an upscale, 
casual establishment serving American 
contemporary fare on the shores of 
Belleville Lake. For those who choose 
not to take the jaunt down 1-94 for 
their table, the restaurant also main-

tains enough slips at its dock to accom-
modate 10 boatloads of diners. 

Every day they offer a new soup and 
brace of special dishes. The owners 
point particularly to house specialties 
like Coconut Shrimp, Pasta Del Mar, 
mesquite braised barbecue spare ribs, 
a 24 ounce Porterhouse Steak and 
homemade ice cream pies. 

For lunch, sandwiches and salads 
run from about $6 to $9 and dinner 
entrees run between $12 and $20 per 
plate. There is a Sunday buffet ($14.95 
for adults, $7-95 for kids) that includes 
a bread and salad buffet and a choice 
of several entrees including pastas, 
seafood, traditional breakfast items 
and choices from the grill 

Aside from the dinner favorites, the 
Grille also brings in live entertainment 
on a weekly basis for performances on 
their patio stage. Acts scheduled 
throughout this summer run the 
gamut from blues to jazz, acoustic rock 
to calypso, reggae and worldbeat. 

The Belleville Grille is open 11 a.m. 
to 10 p.m. (11 p.m. Friday and 
Saturday). They accept Visa, 
Mastercard, Discover, American 

Express and Diners Club cards. 
Traveler's checks are also welcome. 
Free parking is available adjacent to 
the restaurant and at the bank across 
the street. 

B0ATH0USE GRILLE AND TAVERN 

142 E.Walled Lake Dr. 
Walled Lake, Mi. 

The Boathouse Grille and Tavern, 
located on the northern shore of 
Walled Lake, has changed hands a few 
times since it opened. Nonetheless, it's 
been a popular destination over the 
years. 

The chefs prepare a new group of 
specials every day and accompany 
them with different cheesecakes for 
dessert. The menu begins with enough 
appetizers, soups and salads to replace 
dinner entirely. They also offer seafood 
(char-grilled pesto-glazed swordfish), 
grill items (whisky peppercorn ribeye), 
pasta (chicken angelica) and burgers, 
sandwiches and build-your-own wrap 
sandwiches filling out three more 
pages of the menu. Major entrees run 

between $11 and $20, sandwiches run 
between $5 and $13. 

Naturally, you can build your own 
pizza. 

Aside from the cheesecake of the 
day, the dessert tray offers their own 
Key Lime pie, bread pudding, a mud 
pie and a good selection of non-alco-
holic drinks for those driving the rest 
of the dinner party home. The restau-
rant is open 10 a.m. to 2 a.m. Monday 
through Saturday, noon to 2 a.m. on 
Sunday. 

KODIAK CREEK INN 

8635 Cooley Lake Rd. 
Commerce Township, Mi. 48382 

The ursine-themed Kodiak Creek 
Inn in Commerce Township, on the 
shores of Cooley Lake Rd., kicks off 
dinner with Bear Bait, appetizers like 
smoked whitefish pate served with 
toast rounds and onion bear claws 
dipped in "bear-ly" resistible seasoned 
batter served with glacier sauce. 

As if you couldn't see it coming, the 
lunch menu — The Picnic Basket — 

has a selection of 15 different sand-
wiches and burgers, including a * 
salmon BLT with thinly sliced, seared;* 
salmon served with the traditional • •> 
BLT toppings. 

The list of entrees include a Black 
Angus New York Strip, a roasted 
pheasant breast topped with Madeira: 
•wine sauce with, mushroom, slow-
roasted duck and a lake perch pepper-
onatta — perch pan-fried with a sauce 
of wine, butter, olives, mild cherry pep-
pers and lemon. 

The chefs recommend the lake 
perch, the shrimp and the Anchorage 
Pasta — sauteed wild mushrooms, 
asparagus, tomatoes, olive oil and 
parmesan cheese with chicken or 
shrimp over angel hair pasta — but 
also remind diners that everything 
served at Kodiak Creek is made torn 
scratch. The entrees run between $10 
and $20 per, sandwiches run between 
$5 and $8. 

The restaurant is open Sunday and 
Monday 4 to 10 p.m.; Tuesday through 
Thursday from 11 a.m. to 10 p.m.; and 
Friday and Saturday from 11 a.m. to 11 
p.m. 

Observer Classifieds really work! 
: Call 800-579-SEUL today!!-' 
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Today, some gnarled and 
twisted vines date back to the 
first settlements of the 1840s, 
when hard-working German 
peasant farmers and artisan, 
middle-class English settlers, 
planted cuttings they brought 
from Europe. 

Barossa shiraz is a wine con-
ceived in the 19th century and 
brought to fulfillment in the 
20th. Wine lovers in the 21st 
century are reaping many 
rewards. Given the Australian 
government's policy of paying 
growers to pull out red grape 

some 20 years ago, it is a marvel 
that there are still great old 
blocks of Shiraz throughout 
Australia. St. Hallett's Old 
Block Shiraz escaped the vine 
pull of the 1970s, and has made 
the winery; 

vines excess 

ST. HALLETT WINES 

• 2001 Poacher's Blend $10 
is a chenin blanc, semillon and 
sauvignon blanc blend. 
Tropical, lime and citrus notes 
enhance a refreshing summer-
time white wine. 
- • 2001 Gamekeepers Shiraz 

$11 is made for early enjoy-
ment. It has a rich finish and 
velvety texture, highlighting 
bright aromas of plums and 

Michigan Farm Fresh Produce 
, Michigan 

SWEET CORN 
"iSNisa 

6 Ice C r e a m 

Ice Cold 

WATERMELON 

Kentucky 

Vine-Ripe 

Tomatoes S139 lb. 
0 a k w 0 € K l B r e a d ! 

blackpepper spice. Exceptional 
value. 

• 1999 Cabernet Sauvignon 
$19 sports ripe red and black 
fruits, smoky oak, hints of vanil-
la and dried orange peel. Rich 
and full, it can be enjoyed now 
or aged another five years. 

• 2000 Faith Shiraz $19 was 
aged 18 months in American 
oak barrels. The broad palate is 
accented by spice, cherry and 
chocolate notes. 

• 1998 Blackwell Shiraz $25, 
named after winemaker Stuart 
Blackwell, is sourced from 80-
year-old vineyards with low 
yields and showcases concen-
trated blackcurrant and plum 
fruit, coffee and cocoa with a 
plush finish. 

• 1998 Old Block Shiraz $40 
from a great vintage, impresses 
with intense ripe 

berry, plum, dark chocolate, 
fine tobacco and attractive spice 
characters. 

M e l o d y F a r m s 

Gallon 

i f ' l i i T k O u t O u r X n r s r r * S s i l c s ! 

• Trees & Shrubs 20% ©ff 

• , b , " S S K $ 1 9 9 
• i f t t o t S s f a i i g i '• •" 3 

^ i t o u r T O b s i f e : ; ; : • J 
w ^ ^ i f e & m i t l i a i i d s o i i s x o a i & 

el_YD!I. SKiitii S eOKST 

5 U 734-425-1434 

It's a bargain compared to 
many wines at twice the price. 

The Healds are Troy residents who 
write about wine, spirits, food, and 
restaurants for the.Observer & 
Eccentric Newspapers. To leave them a 
voice mail message, dial (734) 953-
2047, mailbox 18648. 

WINE PICKS 
• In Australia, shiraz is 
frequently blended with cabernet 
sauvignon. The 1999 Rosemount 
Estate Mountain Blue Shiraz . 
Cabernet $50 is a worthy 
example. : 
• From California, the 1999 Tabjar 
Creek Vineyard Reserve Cuvee $35, 
is an excellent blend of four 
varietals with southern Rhone £ ; 
origin ~ mourvedre, grenache, 
syrah and coundise. . , «•* 
1DNA work at the University of ; ' 
California Davis indicates that the 
grapes zinfandel, primitivo and 
crljenak kasteianski {originating -
on Croatia's Dalmatian coast) are 
genetically linked. Share that 
tidbit as you drink these delicious 
zins: 2000 Robert Mondavi, Napa 
Valley $212000 White Oak, -
Alexander Valley $24 or 2000 ! * 
Chateau Souverain Dry Creek : : 

Valley $15. 

CARIBBEAN RECIPE 
CARIBBEAN LOBSTER STEW WITH 

SPICY FRITTERS 

1 tablespoon oliye oil 
1 pound chorizo sausage, sliced 

. 1/2-inch thick 
2 cups onions, julienne 

-frtupslobster,-shrimp orfish 
stock 

12 whole cloves of garlic, peeled 
2 green chilies, sliced into thin 

rings 
3 cups roughly chopped assorted 

greens, such as collards, mus-
tards, turnip, Swiss chard, 
dandelion, beet greens or 
spinach 

2 cups chopped tomatoes 
3 oranges, juiced 
2 spiny or Maine lobsters, cut in 

half 
Sal t . 
Crushed red pepper flakes 

1/2 cup coconut milk 
2 tablespoons finely chopped 

fresh cilantro leaves -

1 recipe of spicy fr itters 

1 recipe red pepper mayonnaise 
In a large pot, with a lid, over 

medium heat, add the 1 tahlp-— 
spoon of olive oil. When the oil is 
hot, add the sausage and onions. 
Saute for 2 minutes. Stir in the 
stock, garlic, and chilies, bring to 
a boil. Reduce the heat and sim-
mer for 60 minutes. Add the 
greens, tomatoes, orange juice 
and lobster halves. Season with 
salt and crushed red pepper. Sim-
mer for 30 minutes. Stir in the 
coconut milk and cilantro. To 
serve, place the lobster halves in 
the center of each shallow bowl. 
Spoon the broth over each lob-
ster. Garnish with fritters 
drizzle of the mayonnaise. 

Bareman World Harbor Bareman's 

($2.69 each) gallons 

Healthy Choice 

HONEY H I M 
Boarshead 

R O A S T B E E F 
Dietz & Watson 

P E P P E R GARLIO TURKEY 
Krakus 

POLISH H I M 
Domestic 

SW1SSLCBEESE. 

W E S T B O R N 
M A R K E T 

mm M I D O L E B E U 1 

LIVONIA • 72MH524-IOOO 
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im west sMs) 
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We m e r v e the right to ilmtt quantities. 
Prtets good through July 31,2002 

PICNIC BOB S SELECT CORN FED BEEF BOB'S U S D A G R A D E A 

Hot - Hot - Hot 

N.Y, STRIP STEAKS 
Hot - Hot - Hot . 

Fresh Baby Back 
SPARE RIBS 

Save $2.50 Lb. 

BEEF TENDERLOIN 
FILLET STEAKS 31210 W.Warren 

at Merriman •Westland 
Sold in 3 Pks. Only 

With additional 
$tO.OOPurchase 

Excluding Sale Items - Please (734) 522-3357 Save $3 .00 Lb. 

Store Hours: 
Mon.-Sat. 9-8; Sun. 10-6 

^771 We Accept Food Stamps 
rtllv" PricesEffective 

July 29 -Aug..4 
www.bobsoibanton.com 

BOB'S U S D A G R A D E A BOB'5 SELECT CORN FED BEEF 
Fresh ice Packed BEEF RUMP ROAST 

$ 4 6 9 WHOLE FRYERS 
Stew Meat-TrS?. $1.79 Lb. 
Cube Steak $2.79 Lb. 

B O B ' S U S D A G R A D E A BOB'S SELECT CORN FED BEEr BOB'S FRESH GROUND BEEF 
Homemade Here Fresh 
POLISH or ITALIAN 

Whole Beef Steer Store Made Fresh 
Never Sold From Tube Meat 

GROUND BEEF From 
GROUND. ROUND $ ^ 9 

BUTT TENDERLOINS 
^9 Save 
IB. $3.00 Lb. 

SAUSAGE 
M 3 B 

Family Pack 

BOB'S US #1 PRODUCE B O B ' S U S D A G R A D E A BOB S DELI I D E A S 

A Grill Roast 
Boneless - Rolled 

PORK LOIN ROAST 
69 

L B 

HEAD 
LETTUCE 

Sahlens Old Fashion 

SMOKEHOUSE HAM %Jf Lb. 
Kowalski Oven Roasted 

TURKEY $3.79Lb. CUCUMBERS 
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ISLANDS 
FROM PAGE B1 

want island-theme food in an 
action-packed atmosphere. 
The fast-paced indoor/out-
door bar/restaurant is unlike 
the small independently-
owned eateries that have a 
laid-back atmosphere similar 
to the coastal restaurants that 
occupy island fishing villages. 

Bahama Breeze, headquar-
ters in Florida through 
Darden Restaurants, is a big, 
bustling, tropical sensation 
where upon arrival guests are 
given large bright-red flashing 
beepers to inform them of an 
eventual available table. It's 
not rare to wait 35 minutes 
for a table on a weeknight. In 
waiting, guests sip on frothy, 
fruit drinks in the patio-style 
bar that's usually standing-
room only and listen to live 
Reggae or steel drum music. 
Like all chains, the menu at 
both locations in Michigan 
are the same. 

EXCITING FOOD 

Curried or encrusted 
seafood, fried plantain, oxtail 
soup, stewed vegetables, 
beans-nuts-and-rice and 
jerked dishes are the desire. 
In mainstream supermarkets, 
boxed rice is seasoned with 
Caribbean spices and fruits. 
Plantain, a fruit from the 
banana family, is found in 
almost any produce section. 

Island food may not be 
quick to prepare at home, but 
the bold flavors seem worth 
the wait. Spicy, sometimes 
fruity and relatively inexpen-
sive, Caribbean food is about 
rice and beans; seasoned or 
stewed everything and every-
thing seriously fresh. 

Jamaican-born owner of 
Bev's Kitchen, Beverley 
Taylor-Glaza, is a former 

W H A T IS JERK? 

Jerk food, described by Bahama, 
Breeze general manager Rick 
Hopkins, is indigenous to 
Jamaica. Jerk is to islanders 
what BBQ is to Americans, 
Hopkins said. Jerk is a seasoning 
combination that helps preserve 
food (while seasoning it) and 
usually consists ofscallions, 
thyme, allspice berries, scotch 
bonnet! hot peppers and garlic. 
Bev's Caribbean Kitchen in Ann 
Arbor makes and sells their own 
jerk special seasoning. 

Choose a good plantain 
Bev's Caribbean Kitchen owner is 
Jamaican born Beverley Taylor-
Glaza. To fry a good plantain, 
choose one that has deep 
orange skin with a little bit of 
black. If the skin is green, as 
found in most supermarkets, it's 
not ripe enough and will be 

teacher turned restaurant 
owner who says the demand 
for Caribbean food is highest 
in the summer. 

"Jerk chicken, jerk vegeta-
bles, jerk pork, curried 
shrimp, curried goat, stewed 
goat and oxtail, we have all 
Jamaican foods," Taylor-Glaza 
said. "We also have rice and 
peas, vegetable fritters, plan-
tain chips and fried plantain." 

The rapid success of 
Bahama Breeze hasn't hurt 
Bev's Caribbean Kitchen; 
which has enjoyed a relaxed 
and loyal following since the 
1990s. And as more 

difficult to peel. Let ripen. Once 
the skin is orange, or at least 
deep yellow, the fruit is sweeter. 
Plantain, by the way, is in the 
banana family. 

What's popular in the islands? 
Jerk, jerk and more jerk; Jerk, 
chicken, jerk veggies, jerk pork 
or goat or beef. 
Key Lime p ie-Sure Key West is 
part of the U.S., but it has a laid-
back Caribbean flair. 
Plantain: Slice and deep fry in oil 
as it's done in Jamaica or St. 
Lucia; or add lots of salt for a 
South American flair like the 
Colombians do. Mash with sour 
cream as done in the Dominican 
Republic in a dish called Mangu. 
Curry: Curried shrimp, curried 
goat Popular on most islands 
Rice and peas: A popular 
Jamaican and Cuban staple. 

Michiganders head to the 
islands on holidays each yea, 
Bev's Kitchen receives 
increased requests to cater 
tropical-themed dinner par-
ties at residential dwellings — 
it can cater to 250 people, 
seven days a week. Customers 
want r ed Caribbean food to 
accompany their reggae 
music, tikki torches and 
island-theme drinks at their 
hosted outdoor parties. 

Plantain is an island 
favorite. Bahama Breeze also 
offers them in salads and sea-
soned with chicken, peppers 
and cheese as an island 

"nacho." Bev's Kitchen keeps 
the recipe island-original. 

"We have food from the 
Bahamas, Jamaica, Puerto 
Rico, St. Bartt's and the 
Dominican Republic," said 
Rick Hopkins, general manag-
er of the Livonia Bahama 
Breeze. The best sellers are 
the same at both that Bahama 
Breeze spot and the Troy loca-
tion: Coconut Prawns — jump 
shrimp in a coconut batter 
with a citrus-mustard dipping 
sauce. Number two is 
Jamaican grilled chicken 
wings and island pizzas. The 
most in-demand Bahama 
Breeze beer is Aruba-Red 
brewed by Anheuser-Busch in 
the states, not in Aruba. 

Bahama's vegetarian entree, 
called Martinique angel hair 
pasta, has an Italian influence 
and contains olive oil, basil 
and tomatoes. At Bev's 
Kitchen the vegetarian choic-
es are curried and jerked 
choices as well as side dishes. 

Bev's creates and sells 
bagged plantain chips — 
imagine a crunchy banana 
chip less greasy than potato 
chips. Plantain can be fried, 
mashed like potatoes or 
sweetened as a dessert. It also 
carries its own version of jerk 
seasoning, a spicy process 
where meats and vegetables 
are seasoned in a way to pre-
serve food. It was originally 
created in Jamaica. Jerked 
food is usually meat, but 
Taylor-Glaza also offers veg-
etables in the same style. 

Lively atmospheres at 
Bahama Breeze; charming 
atmospheres of independent 
diners and the rising popular-
ity of Reggae, Soca and 
Caribbean music means island 
food isn't going away soon. 

After all, who wouldn't 
enjoy a food from the islands 
of sunshine? 

Imini@oe.homecomm.net 

Bahama Breeze: 19600 Haggerty Road, 
Livonia 48152. (734) 542-0891. Also 539 E. Big 
Beaver Road, Troy 48083. (248) 528-1674. 
Opens during the week at 4 p.m. and noon 
on weekends. Live music seven days a week. 
Expect a wait on weeknights and weekend 
evenings. Extensive island imported beer 
menus. Extensive island frozen drink menus. 
Most popular dishes: Coconut prawns, 
Jamaican grilled chicken wings, fried 
plantain with real chicken flavor. Vegetarian 
meals: One pasta dish. 

WHERE TO FIND CARIBBEAN FOOD 

Bev's Caribbean Kitchen: 1232 Packard, Ann 
Arbor 48104. (734) 741-5252. Hours: Tues.-Sat. 
11:30 a.m.-9 p.m. Authentic Caribbean food 
created by Jamaican native Beverley Taylor-
Glaza who also caters her food seven days a 
week for up to 250 people. Friendly-island 
attitude at this small cafe that features 
curried shrimp, curried goat jerk chicken, 
beef and even island jerk vegetables. 
She also has vegetarian fried plantain, 
Caribbean rice and peas and vegetable 
fritters. 

Other restaurants with a 
Caribbean f la i r 

Shuck's Oyster Bar. 45108 Cass Ave., Utica 
48317. (586) 323-6009. Seafood: Shrimp, 
salmon, oysters and more in a warn and 
quaint atmosphere. 
Volcano Grill: 25333 W. 12 Mile in the Star 
Southfield cinema complex. (248) 372-0100, 
While the food is more south-of-the-border, 
the atmosphere has a fun exaggerated 
Caribbean atmosphere. 

Autistic Spectrum Disorders-

ama 
University of Michigan 

Autism and 
Communication 

Disorders Center 

Diagnostic Evaluations and 
Consultations 

Helping individuals with autistic spectrum 
disorders and their families through the 
integration of research, training for profes-
sionals and clinical services. Comprehensive 
diagnostic evaluations and consultations to 
schools and parents. 

Call us or visit our website. 
(734) 936-8600 

Dill Spears, Hot Mix, 
Bread & Butter, 
Dill & Baby Dill 

Pickles 

W5M 

CARIBBEAN RECIPES 

CURRY GOAT 

4 lbs. goat with bones, sawed into 
2 inch pieces 

2 large yellow onions 
2 medium potatoes 
4 tbs. curry powder 
1 tsp. thyme 
1/2 tsp. allspice 
3 cloves garlic, peeled and 

crushed 
4 tbs. frying oil 
4 cups water 
salt and freshly ground black 

pepper to taste 

Mix the goat with 1/2 the curry 
powder. Peel and chop the pota-
toes into 1-inch chunks; peel and 
chop the onions into 1/2 inch 
chunks. Heat a large frying pan 
and brown the meat, in small 
batches, in the oil. Place the 
browned goat in a 10 to 12 quart 
stove-top casserole and add the 
vegetables from the marinade, 
pan drippings, remaining spices 
and 4 cups water; cover and sim-
mer until tender, about 3 hours or 
so. Uncover the pot for the last 
hour or so in order to thicken the 
sauce a bit. Add salt and pepper 
to taste. Serves 8. 

Source: www.recipecottage.com 

ROASTED CUBAN BREAD 
2 large vine ripe beefsteak toma-

toes 
11/4 cups tomato marinade (see 

recipe below) 
1 loaf fresh bread 3/4 pound 
6 tbs. garlic herb butter (see 

recipe below) 
1/4 cup fresh grated Parmesan 

cheese 
1/4 cup fresh basil leaves, sliced 

crosswise 1/8 inch 
1 sprig fresh basil for garnish 

Preheat oven to 450 degrees 
Fahrenheit with rack in the mid-
dle of the oven. Wash tomatoes 
and remove the core, then cut 
into 1/4 inch slices. Lay the slices 
in a glass dish and pour the mari-
nade over them. Set aside while 
preparing the bread. Slice bread 
lengthwise with a serrated knife 
to create a top and bottom. 
Spread half of garlic herb butter 
on the cut surface of each half of 
the bread. Place bread, cut side 
up, on a sheet pan. Place in the 
oven for 3-4 minutes until the 
bread is lightly toasted. Remove 
from oven. Lift tomato slices 
from the marinade and drain. 
Lay slices, slightly overlapping, 
on the toasted bread. Sprinkle 
with Parmesan cheese. Return to 
the oven for 1-2 minutes to just 
melt the cheese. Remove from 
oven and transfer to cutting 

Cut each half loaf, crosswise, 
into 8 pieces. Sprinkle with sliced 
basil leaves and arrange on a 
warm serving platter. Garnish 
with a fresh sprig of basil. 

Garlic Herb Butter to accompany 
bread 

4 tbs. lightly salted garlic, soft-
ened 

1 tsp. fresh garlic, minced 
1 tbs. scallion, sliced 1/8-inch 
2 tbs. extra virgin olive oil 
1/2 tsp. fresh thyme leaves 

Combine all ingredients in a 
small mixing bowl and mash with 
a fork until evenly blended. Can 
be made a day in advance and 
kept refrigerated. 

Tomato Marinade 
1/2 cup white wine vinegar 
1 tbs, fresh lemon juice 
1 tbs. Dijon mustard 
1 tsp. fresh oregano leaves 
1 tbs. brown sugar 
1/4 cup fresh orange juice 
1/4 cup extra virgin olive oil 
1 tbs. fresh garlic, minced 

1 tsp. fresh parsley, chopped 
1/4 tsp. salt & black pepper, fresh 

ground 

Combine all ingredients in a 
blender and process until thor-
oughly blended. Can be made a 
day in advance and kept refriger-
ated. 

CORN Souml FROM ECUADOR 

2 cups kernel of fresh corn ; 
1 cup of muenster cheese, cubed • 
4 tablespoon butter, cut into 

small pieces I 
salt and pepper * 
5 eggs, well beaten ' 
butter J 

Combine the corn, cheese and « 
butter in a blender or food I 
processor. Season to taste with 
salt and pepper and add the beat-
en eggs. Blend on high speed 
until the mixture is smooth. Pour 
into a buttered souffle dish and 
set the dish in a pan with hot 
water in a preheated 350 oven. 
Bake 1 hour or until set. 
Source: http://members.tripod.com ; 

FRIED PLANTAIN 
2 plantains 
2 cups vegetable oil 
salt and pepper-- to taste I 

Peel plantains and cut into 2-
inch rounds. Heat oil in a small 
saucepan until hot but not smok-
ing. Drop the plantain into the oil 
3 or 4 at a time and cook until 
well browned, 2 to 3 minutes. 
Remove and drain. Set each fried 
plantain on a flat side, and use a 
rolling pin or frying pan to squash 
it flat into a circular shape. 
Return flattened plantain sec-
tions to the hot oil 3 or 4 at a time 
and cook until the entire surface 
is golden brown, about 2 minutes. 
Remove, drain, and season with 

if desired. Serve hot or at 
room temperature. 

Salad Dressings 
In Six Herb 

Varieties 

*3.99 12 OZ . 

) alio as a marinade! 

Delicious, Fresh & Refreshing! 

We Have All Your B-B-Q Favorites! 
Piente 'Sadet 
MARKET P U C E 

49471 Ann Arbor Rd, 

(W. of Ridge) 

459*2227 I P i l l ^ ^ a r 5 6 , , 
Prices effective Mom, July 29 • Sun., August 4 

INTAGl 
29501 Ann Arbor tail 
(Just W. of MiddlebeH) 

422-0160 
s now carry U.S. Grade A 

Amlsh Chicken. 

Food Stamps & All Major Credit Cards Accepted 

USDfl Ground Beef From 

Ground Sirloin 
5 lb. 

or More 

Otdf 
$ 2 " 

LB. 

U.S.D.ft. UUhole 

Beef Tenderloin 

Smith Premium 

Platter Bacon 
$ f I f 

M S LB. 

Platter i mso 

lean & Meaty • Center Cut 

U.S.D.ft. Boneless 

NV Strip S t e a k 
$ C 3 9 

U.S.D.fi. 

Prime Rib Roost 
f s l i h $ A 9 9 

^ Ottif T 1 l b . 

Thompson 
Seedless 

Green Grapes 

n . 4 9 , 

Flame 
Georgia 
O'Henry 

Freestone 

P e a c h e s 
Michigan 
Bi-Color 

Sweet Com 

l t m o 
99" 

Seedless 
Red Grapes 

' 1 . 4 1 L 

lb, Michigan 
Locally Grown 3T" Q 

Green Beans 

7 9 V ^ 
Michigan 

' Jumbo 
¥ HoneyRocks 

S W L 0 0 

Prima 
Red 

Diamond 
•Nectarines' 

9 9 V 

California 
Jumbo 

Cantaloupes 

2R00 
Holland 

— Red & Yellow 
Pepper 

9 ^ $ 1 . 9 9 

Washington 
Richter 

i es 

Holland ^ 

Tomatoes ^ ^ ~ 
On-The-Vine 

Ib. ' 1 . 9 9 lb. 

Watermelon 

Texas 
Seedless Cut 

$2.50. 

m* 
Texas 

Whole, Seedless ^ 

Watermelon -Z*0*;. 

lb. 

Koutolshi's! 
, J WORLD'S BEST PfiRTY SUBS • CATERING • PfiRTY TRfiYS • TOP QUALITY PIZZfiS . 

Sour Cream & 
Cheddar Macaroni Salad I m 

imported 

Polish Horn 
$ 7 8 9 
S m. 

Llpori Premium 

Hard Salami 
$o £, 99 

IB, 

Our Own Slow Roosted 
Rolisserie Roast Beef 

Only 

$43f 
LB. 

Kotuaiskl's Finest 

Regular & Garlic 
Bologna 

$ * 1 9 
OtJf 16. 4 

Dairy Fresh 
T ige r G i e e s e 

$959 a 18. 

Dairy fresh 

4 
$ * 5 9 

<9*4 W* LB. 

J * 
UT€ & GSNUIN6 DRAFT 

1 2 Pf iK cms 

BUSCH a BUSCH LIGHT! 
3 0 PfiK cms 

99 
rnn UIIM: 

$ 1 2 

;Vft« 

Healthy Choice 
Premium Low Fat 
Ice Cream 

5 5 J 0 s 

Seedless 
' Extra Large 

Cukes 

99V 
ea. 

Popsicle & ^ - V P J J I 

Fudgsicle Bars 

2R00 12 Pack 

Come in to Joe's... For a wide selection of Michigan Products 
such as Michigan Sweet Corn, Green Beans, Cucumbers, 

Blueberries, Zucchini & Yellow Squash, along with a variety of 
delicious fresh fruits & vegetables from a variety of other states! 

Joe's Produce, where Quality & Customer Service is #1/ 
P r i c e s Good Through Ju ly 31, 2002 

Joe's Produce 
33152 W. Seven Mile • Livonia, MI 4®*52 
www.joesprodace.com (248)477-4333 


