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• tad opening 
Plymouth-Canton residents 

can take a sneak peak of the 
district 's newest high school 
9 a.m.-noon Saturday, Aug. 
24. 

The Board of Education and 
members of 
the admin-
istrative 
staff wil l 
cut the rib-
bon and 
guide 
guests 
though the 

state-of-the art high school 
at the Plymouth-Canton 
Educational Park. 

The event is open to the 
public. The school entrance 
is off Beck Road, south of 
Joy. 

• Blood drive 
The Canton Public Library 

and Canton Township govern-
ment are hosting a Red Cross 
blood drive 1-7 p.m. Tuesday 
at the Canton Public Library 
Community Room. 
Appointments can be made 
at the Library Reception desk 
or by calling {734) 397-0999. 
Donors must be at least 17 
years old and 110 pounds. 
Walk-fns are welcome. 

The blood supply - at 5 to 6 
hours - is at it's lowest point 
during the summer months. 
One pint of blood can be sep-
arated into components for 
up to four recipients and can 
help save four lives. 

Thursday is your last 
chance to get up and dance. 
Or to sit back and relax dur-
ing a summertime concert in 
Heritage Park. 

On the Beach closes out 
the free 
concert 
series with 
music -
recalling the 
days^of surf 
boards and 

i muscle cars. 
I The show begins at 7:30 in 
| the park amphitheater. Lawn 
! chairs and blankets are wel-
come and light refreshments 

(are available. 
! For more information call 
the Canton Leisure Services 
Department, (734) 394-5460; 

• Road closing 
The Wayne County Road 

Commission is holding an 
informational meeting con-
cerning the Sheldon Road-
CSX grade separation project 
6:30 p.m. Tuesday in the 
Canto'n High School Little 
Theater beginning. John 
Roach, road commission 
spokesman, said county off i-
cials wil l describe the project 
and the anticipated strategy. 

Sheldon Road is expected 
to be closed for approximate-
ly two years while the esti-
mated $8.5 mil l ion underpass 
is being constructed in 
Plymouth Township. 

• Cleaning up 
The Plymouth-Canton 

Marching Band is holding a 
free Car Wash-a-thon 9 a.m.-5 
p.m. Saturday, Aug. 10 in the 

: Canton High School parking 
lot off Canton Center Road. 

In case of inclement 
weather, the event wil l be 
held on Aug. 17. The project 
is sponsored by the 
Plymouth-Canton Music 
Boosters. 

BY HEATHER NEEDHAM 
STAFF WRITER 

Canton voters will need to know a cou-
ple of things - in addition to the candi-
dates and issues - before casting their 
ballots Tuesday. 

One, they have to choose which politi-
cal animal they like better - the donkey or 
elephant. Primary elections have partisan 

ballots, which means voters must choose 
all Republicans or all Democrats. 

Canton Township Clerk Terry Bennett 
said this is very important. 

"Voters cannot cross parties - if they 
do, their ballot will be void," Bennett said. 

In races involving multiple candidates 
for one party, such as the governor's race, 
voters may choose either a Democrat or 
Republican - but must continue choosing 

candidates from the same party on the 
remainder of the ticket. 

As for the four ballot proposals before 
Canton voters, partisan rules do not 
apply. They merely need to vote "yes" or 
"no." 

One ballot proposal, regarding a 
Suburban Mobility Authority for 
Regional Transportation mifiage, will not 
appear on Canton ballots. That is because 

Canton opted out of the SMART bus pro-
gram several years ago, said Bennett. 

Secondly, voters need to know where to 
cast their ballots. In Canton, voting 
precincts have changed since the last 
election, thanks partially to Canton's 
growth since the 2000 census. 
Redistricting by the state legislature also 
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Fire house 
plan still 
draws flak 
8Y HEATHER NEEDHAM 
S T A F F W R I T E R 

Canton residents and township 
officials agree on one thing - that 
a new fire station needs to be 
built 

Hie township has even hired a 
fire station architect and has 
planned to set aside $2 million to 
build the township's third fire sta-
tion within the next couple of 
years. 

Staffing the station would cost 
an additional $712,000 for nine 
firefighters, $249,000 for three 
fire lieutenants, $340,00 for a fire 
engine and $100,000.for a rescue 
truck 

What some residents and offi-
cials don't agree upon, however, is 
where the new station should be 
built. A meeting last week at the 
Summit turned into a shouting 
match at times as residents and 
township officials butted heads 
over the proposed fire station loca-

The plans are to build the new 
station on Ridge Road in western 
Canton, near Cherry Hill Village. 
A majority of board members 
voted in favor of this location, 
which has yet to be specifically 

That went against the recom-
mendations of Public Safety 
Director John Santomauro and 
Fire Chief Mike Rorabacher. Both 
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Illustrator shows 
kids how it's done 
BY CHRISTINE BRODA 
S T A F F W R I T E R 

Fantasy met reality at the 
Canton Public Library, last week 
during a cartooning workshop 
hosted by graphic artist Mark 
Crilley, creator of the "Akiko" series 
of graphic novels, 
. "It's the Wizard of Oz meets Star 

Wars," the Farmington Hills resi-
dent said, explaining the concept 
behind his popular series of chil-
dren's novels about a Japanese- -
American girl and her escapades in 
outer space. 

Crilley described Akiko as a 
spunky fourth-grader who goes 
from one wild intergalactic adven-
ture to the next. She is joined by an 
ensemble class that includes Mr. 
Beeba, a creature Crilley said is 
similar in nature to the Cowardly 
Lion, as well as a Hans Solo-like 
character named Spuckler and his 
robot, Poog. 

During the workshop - part, nf 

Mark Crilley, a graphic artist and author of the popular "Akiko" series, held a workshop for kids at the 
Canton Library last week. 

an ongoing series of events offered 
through Fantasy Quest, the 
library's Teen Summer Reading 
Program - Crilley used Akiko and 
her friends as the basis for a vari-
ety of simple drawing lessons. He 
gave instruction on drawing and 
shading techniques including 
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BY CHRISTINE BRODA 
S T A F F W R I T E R 

In the race for the 21st District 
House seat, Democrat Mark Slavens 
leads the field of candidates in 
fund-raising and spending going 
into Tuesdays primary election. 

According to campaign finance 
statements filed with the Secretary 
of State by all four candidates 
before the July 26 deadline, the 
Canton resident had raised $24,520 
in funds from private donations and 
fund-raisers. 

Republicans Herb Scott and 
Philip J. LaJoy, both of Canton, tal-
lied $20,624 and $19,410, respec-
tively, while Democrat Eric LaCruze 
of Van Buren Township collected 
$4,685.63. ; ; 

Of the money raised by Slavens, 
$10,000 came out of his own pock-

e t The attorney received $2,; 
from the Michigan Trial lawyers 
Association, as well as numerous 
donations from private donors. 

"I've been pleased with the people 
willing to support the message I 
have for voters," Slavens said. 

During the course of his cam-
paign for the primary election, 
Slavens spent $18,467.55, over 
$5,000 of which went to cover the 
cost of a consultant who he 
explained acts as manager for his 
campaign. 

"My primary job as a candidate is 
to tell my views," he said. aA cam-
paign manager runs the day-to-day 
operations of the campaign, which 
allows me to go out and speak to 
thevoters." 

In addition to consulting costs, 
about $1,200 of Slavens' funds went 
for yard signs, while walking cards 

and bulk mailings totaled over 
$5,000. 

According to Slavens, the most 
costly aspect of running a campaign 
is trying to get his message out to 
voters. He said he has attempted to 
accomplish this primarily through 
mailings, but has also done some 
door-to-door dropping of campaign 
literature. 

Scott's campaign accounts includ-
ed $6,500 of his own money in 
addition to funds accumulated from 
sources such as the Michigan 
Association of Realtors, whose 
Political Action Committee donated 
$1,000. He spent a total of $16,295 
during the reporting period. 

Like Slavens, Scott, who is vice 
president of Major Pharmaceuticals 
in Livonia, also employed a consult-
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Safety Town: Where 
kids learn road rules 
BYTONYBRUSCATO 
S T A F F W R I T E R 

Five-year-old Emily Budlong of Canton knows 
what to do if she's playing outside with friends and 
the ball rolls into the street. 

"You tell a grownup to go with you," she said. "And, 
you cross at the corner." 

Miles Mason of Canton is only six, but if he sees 
someone drowning in a pool, "You throw something 
to them that floats." 

Traffic safety, water safety, how to escape a fire, 
staying away from strangers are among the topics 
taught to pre-school children at Safety Town. 
Central Middle School gym is transformed into a lit-
tle city, complete with two-way streets for cars (Big 
Wheels with seat belts), pedestrian crosswalks, stops 
signs and traffic lights... all designed to be Idd-size. 

"Put on a helmet," reminded Molly McSween, 5, of 
Plymouth Township to her fellow graduates when 
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l i e grass is greener 
Get a look at some of the 
recent changes in Canton park 
faci l i t ies in Thursday's 
Observer. 
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CAMPUS NEWS 

WESTERN MICHIGAN UNIVERSITY 

Katfaerme Tolbert, a 1999 graduate of 
Plymouth Canton High School, was awarded the 
Michael J. Coakley Leadership Award at 
Western Michigan University. The $500 scholar-
ship was established in 1984 and honors stu-
dents who are academically successful and have 
gone above and beyond the expectations of 
either an elected governance position and/or a 
residence hall staff position. Tolbert is a senior 
resident advisor whose floor won Community of 
the Year and she was also voted Resident 
Advisor of the Year. She is an education major in 
Family and Consumer Science with a Health 
minor. 

ALMA COLLEGE 

Two local members of Alma College's Class of 
2002 graduated with honors when participating 
in Commencement services on April 20: 
Christopher MachnacM received a Bachelor of 
Arts Degree magna cum laude in foreign service; 
and Andrew Oleszkowicz received a Bachelor of 
Science Degree summa cum laude with depart-
mental honors in exercise and health science. 

COASTAL CAROLINA UNIVERSITY 

Local student Kevin demons of Plymouth 

received a Bachelor of Science Degree in 
Business Administration during commencement 
exercises May 11.. 

VALPARAISO UNIVERSITY 

Sarah Ann Nagy of Canton; a graduate of 
Lutheran High School in Westland, graduated 
with a Bachelor of Science Degree in Education, 
College of Arts and Sciences, with a major in ele-
mentary education. 

MICHIGAN STATE UNIVERSITY 

The following local students graduated from 
Michigan State University-College of Law on 
June 8 at MSU Wharton Center: Rebecca Lorie 
Johnson, daughter of Steven and Patricia 
Johnson of Canton, who received an undergrad-
uate degree in B.A., Arts and Letters; Bryan EL 
Proctor of Plymouth who graduated magna cum 
laude, and participated in The Law Review, King 
Scholars Program. He received the following 
awards: the Elizabeth A. Oehmke Memorial 
Award, Second-place Team. He received an 
undergraduate degree in B.S., Psychology from 
Grand Valley State University; Rajan Nagii 
Sutariya of Plymouth who graduated cum laude. 
He participated in Delta Theta Phi, He received 
an undergraduate degree in B.A., Supply Chain 
Management from Michigan State University. 
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INTERACTIVE 
PLAY PROGRAMS 

is now 
enrolling for 

FALL 
CLASSES! 

P M - S C H O O L P R O G R A M 
Certified Teachers ' 

Mon«Wei-Fri . 8:15 ant-i 1:15 an 
3-4 Year Olds Limited Spots Available 

INTERACTIVE 
PLAY PROGRAMS 
Tuesday or Thursday " 
1 0 a m - 1 1 a m ( 1 8 - 2 4 m o t . ) . 

11*15 am-12:15 am (24-36 mos.) 
12:30 pm-l :30 pm (36-48 mos.) 

Monday or Wednesday 
11*30 am-12:30 pm (2-3 year olds) 

Saturday -
10 am-l 1 am (2-3 year olds) 

GYMNASTIC 

*B88r 

Registration Is Happening Now!! 
4 2 0 2 5 Ford Road • Canton -

7 3 4 . 9 8 1 . 9 9 0 0 
j u m p ~ a c o m 
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Danika Hafker (left) and Danielle McCullough check their scores during the National Championships last week 
in Canton. Danielle has qualified for the junior world championships held in the Cech Republic. For more 
tournament coverage, check today's Sports Section. 

@ THE 

DID YOU KNOW 

In te rna t iona l 
Newsstand of the l ibrary's 
In t e rne t Branch has added 
more than 20 online publica-
tions, from the Caribbean? 

• The first U.S. census taken 
on Aug. 1,1790, revealed that 
there were 3,939,326 citizens 
in the 16 states and the Ohio 
Territory? 

• The crea t ion of what 
would become the World Wide 
Web was suggested on Aug. 1, 
1990 by Tim Berners-Lee at 
CERN, the European 
Laboratory for Particle Physics 
at Switzerland? By October, he 
had designed a prototype Web 
browser, and by early 1993 
t h e r e were 50 Web servers 
worldwide. 

WEB WATCH 

. Check out these new Web 
sites: 

H www.yumfood.net 
3 www.byways.org 
• www.muppets.com 
• www.freedominfo.org 

NEW CD-ROM'S : 

• "Incredible Machine" 
• ©I Spy Treasure Hunt" 

(ages 6-10) 
• "Winnie The Pooh Digital 

Coloring Book" (juvenile) 

Q&A 

Q. Who was John R? 
A John R, Elizabeth and 

Columbia streets are named 
for personal reasons. John R. 
Williams was a landowner, 
merchant and bank president 
in the first half of the) 19th 
cen tury , who n a m e d t h e 
street after himself. Baptized 
John Wil l iams, he adopted 

R" to distinguish 
himself f rom ano the r J o h n 
Williams in Detroit. Some of 
his business ventures, such as 
publishing an early newspa-
per included his uncle, Joseph 
Campau. 

Williams was a general in 
t h e T e r r i t o r i a l Mi l i t i a , a 
m e m b e r of t h e boa rd of 
t r u s t e e s a t t h e "new" 
Universi ty of Michigan and 
t h e f i r s t e lec ted D e t r o i t 
m a y o r in 1824. Wi l l i ams 
named Elizabeth Street after 
his daughter, and Columbia 
after a street where he lived 
in Albany, N.Y. ( 

Source: h t t p : / / de tnews . 
com/his tory/s t reets /s t reets , 
htm 

NEW VIDEO'S AND DVD'S 

• "Arsenic And Old Lace* 
(DVD) 

• "Devil's Backbone" 
(Spanish, video and DVD) 

• "Hombre" (DVD) 
M "She Wore A Yellow 

Ribbon" (DVD) 
• "Suppor t Your Local 

Sheriff" (DVD) 
m "Znbeidaa" (Hindi, DVD) 

• "Throwing The Elephant" -
Stanley Bing (nonfiction, cas-
sette) 

• "The New Physics Of 
Healing" - Deepak Chopra 
(nonfiction, CD) 

• ©Op-Center" - Jeff Rovin 
(fiction, cassette and CD) 

• "How To Succeed In 
Business Without Working So 
Damn Hard" - Robert J. Kriegel 
(nonfiction, cassette) 

NEW CHILDRENS BOOKS 

• "The Man Who Wore All 
His Clothes" - Allan Ahlberg 

(easy fiction) 
• "Fix-It-Duck" - Jez 

Alborough (picture book) 
• "Giggle, Giggle, Quack" -

Doreen Cronin (picture book) 
• "Indigo" - Alice Hoffman 

(fiction) 
• "Babushka Baba Yaga" -

Patricia Polacco (nonfiction) 
n "The Little Jester" - Helena 

Olofsson (nonfiction) 
new adult books 

• "City" - Alessandro Baricco 
(fiction) 

• "Dangerous Pract ice" -
Clare Curzon (mystery) 

• "47 Roses" - P e t e r 
Sheridan (biography) 

• "Space Shuttle: the f i r s t 
20 yea r s" - edi ted by Tony 
Reichardt (nonfiction) 

m "The Gi r l s ' Guide To 
Kim Adelman (nonfic-

HOT TOPIC OF THE WEEK 

August is National Inventors' 
Month! The old adage 
"Necessity is the mother of all 
invention" is especially appro-
priate for National Inventors' • 
Month. There's nothing like a 
new gadget, gizmo, machine or 
invention for grabbing public 

rterest: — — 
Some of the simplest of all 

inventions are the ones we use 
every day - and they're so sim-
ple we don't even regard them 
as inventions, or even 
machines. What would we do 
without screws, levers, inclined 
planes, wheels and axles and 
pulleys? Work a lot harder 
that's for sure! 

the Canto'n Library is compiled by 
Laura Dorogi of the library staff. The 
library is at 1200 S. Canton Center. For 
more information about library pro-
grams and services, call (734) 397-
0999 or visit our Web site at www.can-
tonpl.org. 

Read the Observer Sundays and Thursdays 
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C e l l u l a r & M a r e 
Your connections are about to improve. On September 1 st, 

Cellular & More will become @Wireless. You will find remodeled 

stores, a wider selection of cellular phones and other wireless 

devices including PDAs, Blackberry pagers and XM satellite 

radio. In addition, @Wireless sales representatives will keep you 

up to date on all the latest technology. So come in to a,store 

near you and experience the changes for yourself. For more 

information please call 1-800-235-5667. 

1 st 
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Katie Dart zips around Safety Town at Central Middle school on a t r icycle to learn about t ra f f ic safety l ike stopping fo r l ights and stop signs. 

SAFETY 
FROM PAGE A1 

asked about bicycle safety. 
"Don't throw glass bottles at 
the trains," added Kyle Keener 
of Canton. 

The program has been run 
by Plymouth-Canton 
Community Education sinee 
the summer of 1977, and has 
grown ever since. 

"We introduce them to a lot 
of safety issues," skid Pat 
Hansel, director of Safety 
Town. "And, we always stress 
to go to mom and dad if 
they're not sure about some-
thing or have questions. The 
key is always talking to your 
children." 

Janet Stover of Canton said 
her son, Benjamin, 6, woke up 
every day excited about 
attending the eight-day Safety 
Town session. 

"Even though his father. 
I talk to him aboiit safety 

'And, we always stress to 

go to mom and dad if 

they're not sure about 

something or have 

questions. The key is 

always talking to your 

children.' 
Pat Hansel 

wms. Wm 
• » # 

m 

issues, I thought it would be 
good for him to hear a police-
man and fireman talk about 
those things to reinforce what 
we have to say," said Stover. 

"I learned how to cross the 
street," said Benjamin. "When 
your clothes catch on fire, 
stop, drop and roll." 
. Along with learning to cross 
the street and fire safety, the 

' BRYAN MITCHELL | OBSERVER 

Green means go in Safety Town. The program at Central Middle School 
teaches youngsters about t ra f f i c safety. 

young students are taught to they are out with mom and 
stay away from power lines, 
railroad tracks and strangers. 

"Stranger Danger was really 
big this year because a lot of 
parents were concerned, con-
sidering what is happening 
around the country," said 
Hansel. "We focus on when 

dad to stay close because they 
want you to be safe. They 
don't know if the person is a 
good stranger or a bad 
stranger." 

tbruscato@oe.homecomm.n8t 
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Isbister playground 
project is joint effort 
BYT0NYSRUSCAT0 % 
STAFF WRITER 

A $100,000 renovation of 
the Isbister Elementary play-
ground in Plymouth Township 
has begun, after being 
approved by both the Board of 
Education and township 
trustees. 

The new plan includes bas-
ketball courts, soccer fields, 
new trees and landscaping, and 
improvements to the drainage 
system to keep the playground . 
from becoming unusable dur-
ing periods of rain. 

And, if the initial project 
works, township trustees could 
spend up to $350,000 for 
recreational facilities at seven 
Plymouth-Canton schools 
located within the township. 
It's part of an effort to help bol-
ster recreational opportunities 
for township residents by 
improving existing play-

"We felt we could look at the 
schools to make sure those sites 
address the educational needs, 
but also look at the potential 
environmental aesthetic ele-
ments they could lend to the 
neighborhood," said Jim 
Anulewicz, the township's 
director of public services. 
"The biggest issue was how to 
come up with a project that ... 
would satisfy the needs of the 
school and what the township 
was looking for in terms of 
enhancement." 

Anulewicz said "we had fac-
ulty involved, the principal (Lee 
Harrison) involved, and two or 
three students involved to gain 
some perspective to what they 
saw as important aspects for a 
master plan." 

The financially-strapped 
school district was set to spend 
$62,000. However, half the 
district's cost was saved when 
Ken Jacobs, the district's execu-
tive director of business servic-
es, stockpiled dirt from the new 
Plymouth High School site to 
be dumped as fill at Isbister. 

"Isbister is one of our smaller 
sites, just under 10 acres, but 
it's always presented a problem 

The new plan includes bas-

ketball courts, soccer fields, 

new trees and landscaping, 

and improvements to the 

drainage system. 

in terms of drainage," said 
Jacobs. "It takes forever to dry 
out, and the kids love to play in 
the wetness. 

"There will be some disrup-
tion to the playground area, but 
I hope we have the major por-
tion of the project done when 
school starts," he said. 
"Obviously, we won't have 
playable grass when school 
begins." 

Anulewicz said he expects the 
playground project at Isbister 
to be completed sometime in 
the fall or early winter. 

"There's additional vegeta-
' tion in the form of trees," said 
Anulewicz. "We received a 
grant from Detroit Edison for 
15 trees." 

The Isbister PTO has com-
mitted $5,200, and is expected 
to fund additional improve-
ments, according to a memo by 
Interim Superintendent Jim 
Ryan. 

While the school district isn't 
contributing much money, in-
land contributions such as 
maintenance of the fields and 
lining them for games are 
expected to be the responsibili-
ty of the district. 

Anulewicz said the total proj-
ect could encompass as many 
as 90 acres at the seven school 
sites. Besides Isbister, the 
schools include Allen, Bird, 
Farrand, and Fiegel elementary 
schools, as well as Pioneer and 
West middle schools. 

"Each school will have a spe-
cific site plan, with the cost for 
each project dependent on the 
plan for each school," he said. 

tbmscato@oe.homecomm.net (734) 459-2700 

STRONG HONEST FAIR 
Robert A. 

i 

• 1 
flsiill 

for Wayne County Executive 

Over the last two decades, Wayne County Sheriff, Robert A. Ficano has demonstrated effective 

leadership. He has dedicated himself to improving the quality of life for the citizens of Wayne County. 

AS YOUR WAYNE COUNTY EXECUTIVE, ROBERT FICANO WILL: 1 

* Continue his support of youth programs 

* Continue to pursue health care services and protection for our seniors 

* Continue to protect our children from internet predators 

* Continue to clean up, board up and tear down abandoned buildings 

-k Continue to enhance public safety for everyone 

* Continue to be a fiscally responsible and accountable manager 

* Will work with state, federal and local government to improve roadways 

* Will collaborate with business and labor to build partnerships for economic development 

a 
Our Voice... Our Choice 

Elect Robert Ficano on August 6, 2002, 

PAID FOR BY THE ROBERT A. F ICANO C O M M I T T E E . DEB HOADLEY. T R E A S U R E R I P.O. BOX 321123 I DETROIT. M I C H I G A N -13232-1123 I 313-129-00(18 I 313-BG2-2750 

FICANO 
~ 1 

B 1 1 2 1 2 4 5 

http://www.observerandeccentric.com
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Observer Classifieds sell! Call 1 (800). 579 

CLEARANCE 
SAT., SUN., MON. - AUGUST 3, 4 AND 5 

All Tropitone '• 
and 

Homecrest 
Patio Furniture 

50" OFF < 

Umbrellas 
starting'at 

$ 5 9 0 0 LIMITED 
QUANTITIES 

Floor Sample Sale: 
All Gas Grills 

m u m 
/ a t h o m e 
SINCE 1945 

B I R M I N G H A M 248-644-1919 
690 OLD S. WOODWARD 

LIVONIA CLEARANCE 
CENTER 734-522-9200 
29500 W. 6 MILE RD. 

TOLL FREE 1 -888 -560 -J IMS 

www.jimmiesathorne.com 

N O V I / W I X O M 248-348-0090 
i8700 GRAND RIVER 
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Darryl Bartlett 
Services for Darryl Bartlett, 

54, ofWixom will be held July 
25 at Phillips Funeral Home in 
South Lyon, 

Mr. Bartlett was born Oct. 6, 
1947 in Detroit and died July 
21, He lived in Westland before 
moving to Wbcom. He loved 
sports, spending time at Camp . 
Dearborn in Milford and 
enjoyed talking to people. One 
ofhis favorite sayings was, "He 
never met a stranger he didn't 
like." Survivors include wife, 
Jenny Bartlett ofWixom; 
mother, Patricia Bartlett of 
California; brother, Michael 
Bartlett of California; stepchil-
dren, Clyde Findley, Donald 
(LuArin) Findley ofWestland, 
Debbie Findley of Canton, and 
Sheri Thieleman of Canton; 
grandchildren, Tiana, Donald, 
Tyler, Amber, Amanda, Austin, 
Dylan and Danielle; and many 
loving friends. Arrangements 
made by Phillips Funeral 
Home. 

Dorothy Zdan 
Services for Dorothy Zdan, 

61, of Canton were held July 31 
at the Neely-Turowski Funeral 
Home with Mr. Dan Weideman 
officiating. 

Mrs. Zdan was born June 18, 
1941 in Detroit and died July 
27 at Arbor Hospice. She was a 
secretary. Survivors include 
husband, William; daughters, 
Jeanni (Shawn) Munday. and 
Andrea (Ryan) Nowak; brother, 
William (Kat); granddaughter, 
Alison; brother, Robert (Ruth) 
Bollinger, and sister, Robin 
(Alan) Smith. 

Memorial contributions may 
be made to the American. 
Diabetes Association. 

Arrangements made by 
Neely-Turowski Funeral Home. 

Laura Elizabeth Weir 
Services for Laura Weir, 28, 

of Canton were held July 29 at 
St. John Neumann Catholic 
Church with the Rev. Andrew 
Webster officiating. Burial was 
at Holy Sepulchre Cemetery in 
Southfield. 

Ms. Weir was born May 29, 
1976 in Ypsilanti and died July 
25 at Angela Hospice. She -
lived in Canton for 26 years. 
She was an elementary school 
teacher at St. Mary School in 
Wayne, All Saints School in 
Canton, Tonda Elementary in 
Canton, plus numerous substi-
tute positions in Plymouth-
Canton and Livonia School dis-

tricts. She held a bachelor of 
arts degree and Michigan 
teaching certificate from Grand 
Valley State University. She 
was a member of the Girl 
Scouts, Huron Valley Council 
troop leader, camp counselor, 
member of St. John Neumann 
Praise Choir and St, John ,; 
Newmann Young Adult Group.. 
She was awarded Outstanding 
Leader in 2001-G.S.H.V.C. She 
enjoyed reading, dance (ballet), 
and collecting doll house 
miniatures. 

Survivors include parents, 
Robert (Barbara) Weir of 
Canton; sisters, Jennifer 
(Kenneth) Meyers of Lake 
Orion and Kelly Weir of 
Canton; brothers, Rob Weir of 
Canton and Kevin Weir of 
Canton; grandmother, 
Elizabeth G. Weir of Redford; 
grandfather, James Owen 
Fagan of Redford; and several 
cousins, aunts and uncles. 

Pamela A. Forrestall 
Services for Pamela 

Forrestall, 52, of Canton were 
held July 25 at St. Thomas 
a'Becket Catholic Church with 

v. Gerald V. Bechard offi-

Mrs.- Forrestall was born Nov. 
8,1949 in Detroit and died July 
22 in Southfield. She was an 
information operator with 
AT&T, She was a member of 
St. Thomas a'Becket Catholic 
Church, 

Survivors include husband, 
Michael Forrestall of Canton; 
daughter, Felecia Forrestall of 
Canton; brother, Richard 
(Beth) Harvey of Grand 
Junction, Colo.; brother, 
Kenneth (Barbara Jo) Harvey 
of Davisburg; and brother, 
Robert (Jessie) Harvey of 
Weedsport, N.Y. 

Memorial contributions may 
be made to Nash Syndrome or 
American Liver Research. 

Mary Ellen Harvle 
Services for Mary Harvie, 76, 

of Utah were held Aug. 3 at 
Cadillac Memorial West 
Cemetery. 

Mrs. Harvie was born Dec. 
19,1925 in Detroit and died 
July 28 at Utah Valley Reg. 
Medical Center, She worked as 
an administrative clerk for 
Ameritech. She was preceded 
in death by husband, Roy A. 
Harvie, Jr.; son, Michael S. 
Harvie; and daughter, Kathy 
Harvie. Survivors include son, 
Robert B. (Sunday) Harvie; 

daughters, Pamela K. Baker 
and Carol L. (Philip) 
Heineman; son, Richard J. 
(Kathleen) Harvie of Canton; 
nine grandchildren; and one 
great-grandchild. 

John Louis Andrews 
Services for John Andrews, 

61, of Canton were held Aug. 2 
at the Vermeulen Funeral 
Home-Westland with the Rev. 
Leonard Partensky officiating. 

Mr. Andrews was born July 
27,1941 in Cleveland, Ohio and 
died July 27 in Canton. He was 
self-employed. 

Survivors include sons, 
Jeffrey R. Andrews of 
Clearwater, Fla. and Chris 
(Wendy) Andrews of 
Queensbury, N.Y.; brothers, 
Gary Andrews of Cleveland, 
Ohio and Collins Andrews of 
St. Petersburgh, fla.; grandson, 
Kyle Andrews; and former wife, 
Susan Andrews of Clearwater, 
Fla. Memorial contributions 
may be made to the American 
Heart Association Midwest 
Affiliate, Dept. 77-3968, 
Chicago, 111, 60678-3968. 

John Van Gorder 
Services for John Van Gorder, 

72, of Canton were held July 31 
at Our Lady of Good Counsel 
Catholic Church with the Rev. 
Doc Ortman officiating. Burial 
was at Holy Sepulchre 
Cemetery in Southfield. 

Mr, Van Gorder was born 
June 21,1930 in Detroit and 
died July 28 at St. Mary Mercy 
Hospital. He was married for 
49 years. He served in the U.S. 
Army during the Korean 
Campaign, earning the Japan 
Occupational medal, the 
Korean Service Medal, the 
Bronze Star, the Japan Clask, 
and Combat Medic Badge, hav-
ing served in the Medical 
Company, 32nd Infantry. Mr. 
Van Gorder was past President 
of Senior Elks, the Plymouth 
Knights of Columbus #3292, 
VFW Mayflower Lt. Gamble 
Post # 6695, and the American 
Legion Post *32. 

Survivors include wife, 
Caroline F. Van Gorder of 
Canton; sister, Katherine Self 
of Pinellas Park, Fla.; sister, 
Mary Lou Vestrang of 
Prudenville; and brother, 
William Van Gorder of Warren. 

Memorial contributions may 
be made to the American Lung 
Association of Michigan, 26555 
Evergreen, Ste. 375, Southfield, 
MI 48076. 
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EXPERIENCE 
Magistrate 35 th District Court 

1 6 Years 

Eric knows the 35th District Court 

N a n c y E. Caviston 
Frank a n u Gina Schremscr 

Patricia Newman 
Gregory I- D o n o v a n 

Robert a n d Patricia N'cff 
J i m a n d A r f k a Jabora 

Robert T. a n d Patricia iieggs 
Jim a n d Linda Cour tney 

S. L Schulz 
Kenneth 8 . a n d Carole A. Currie 

Veronica A! tern us 
Sonja l a n e 

Klra McDevlu 
Stella Greene 

Kristin a S i m m o n s 
Steve a n d Lisa M a n n 

Linda lynarczyk 
Lisa Miller 

Artina owe!! 
Walter M. a n d Mary L. .Menard 

Dale D. K n a b 
Michael a n d Barbara Toih 

D o n n a Bcrkopec 
Mike "Workman , Sr." 

Ed S. a n d Teresa Grzanovvski 
Wil l iam H. Ratferiy 

Rob David 
Richard D. T h o m a s 

Cameron a n d Ruth L Dosi ie 
Michac l D. McKernan 
Douglas C. A b r a h a m 

Miche le R. Pol ler 
l a m e s W. "Buswinka, D. 0 . " 

Patricia M. Fraser 
Mark J. A b b a . 

Rnnda L. Wil l iams 
Nancy Petrucelli 

Brandon M. Kckich 
Penny S. Junk 

D o n n a M. Foreman 

Robert L Jones 
Bemice Nichols 

W. a n d Roscanne Brown 

Sheree Treppa 
Bonnie M y h r o m 
Stephan ie Lamar 

S u s a n L, Clark 
Carole Brooks 
Steve Powers 

Dnr lenc t n m p e 
Sue D o d s o n 
Diane Rayh.i 

T h o m a s a n d Ed l eWysock i 
G e n e R. a n d R. l a n e ( jvcrhol t 

Mel a n d Debb ie Moore 
Gera ld lnc Hlllard 

Madel ine Vercruvsse 
Patrick'J- a n d Carole Rcddy 

Ger t rude Prechnzka 
Louise T. Cooper 

Dr. Gregory a n d R u t h a n n c Gingell 

l a c o u e l i n e k e n y o n 
Jul I an nc Fraser 

l a m e s F. levvandowski 
Joseph M. a n d I .canne Muvr in 

i cane it c Hopkins 

i a n d Elizabeth Ml calls ( 
Elizabeth Brooks 

John P. a n d M a r y E. Maloney 
Vicki Schoeneman 

Art a n d Susan L, Gerish 
Patricia L. Fraser 

Deborah a n d D u a n e Ness 
Pau l Mullen 
Jrma J. Razor 

Roycc a n d Brooke H. Olsbrow 
Jeri Forblng 

Kurt E. Schwar tz 
Michael R. McN.illy 

Alice F. Smock 
Terry a n d Laurie D. Mar r s 

Joanne' M. a n d Curt is t . Lamar 
John I- Jensen 

George R. a n d Elaine T. Shaffer 
T h o m a s E. a n d Laurie E, Wooderson 

Alex a n d Gloria A. Bruhowzki • 
Mark Mandcl l 

Char les a n d Barbara J. Mcllhargcy 
loan C. Roden 
Frank J. LaSo'o 

Michael Hnggetly 
J, Michael Smiifi 

. L m p b e a r 
ane veroloegh 
nc Etief 

M a r v C . Rupley 
Jean F. Wagner 

N o r m a n J. Mur ray 
Fred Field 

G. R. Phillips 
Barbara V. Wi i loughby 

Ronald Bondie 
David | . a n d Dlanrte I . d e m o n s 

Susan J. Carlson 
David Ga ines 

Kailiryn D. Sockow 
F e m a n d Khedcr 

Fred Hill 
Mike Dan i 

Alice lo rdan 
Robert D. a n d Elaine Snyder 

Beatrice Gyomory 

John a n d Janlcc Slatln 
Meal D. i 

Jim a n d Dian 
Joanne 1 

Jim a n d M a r i a n n e Garbe r 
Re nee Wasi l 

A l a n d S u e S c u d d c r 
Richard a n d Carole Lamphier 

Albert E, a n d Mar ie Louise T u r p p a 
Robert Well man 

?avnc County Sheriff /Airport Pol ice Local 5 0 2 
'Au'siln " M i k e " " O'Malicy 

Dr. Gary L. a n d Joyce E. Gaylord 
David P. Siegrisl 
George B. Smith 

Wilson E. Boughton 
Anthony P. a n d Blliie D. M a s s a r o 

S u s a n R. Dostie 
B i n g G u o 

Joyce J. Johnson 
Cynthia D. Gray 

George Gary a n d Linda L. Nlmmerguth 
Pau l j a n d JoDee A. Dillon 

George L. a n d Patricia A. Hess 
Amcrico W, a n d Joan C. Bianchi 

Ted a n d Shirley C. Bloodhart 
Ardith Fischer 

T h o m a s a n d Elizabeth Carmody 
Charles A, a n d Mary E. P loughman 

Adam C Hillard 
Rachel Lukasik 

Christy L. Seabcra 
T h o m a s L, ans fKimber lyX, Hickcy 

Daniel Dwyer 
Kai [abara 

Foy a n d [ ane E. Finley 
John E. Michael Hiemstra 

W. Will iam Stockton 
jlm Vermeulen 

Mark F. Guidobosy? 
Bill a n d Cynthia D. Griffi ths 

Will iam Leonard 
Elise M, Emrick 

Sam Mess ina 
J ames S. a n d Maureen 11. Frlsble 

Tom Boh lander 
J e f f c r y S . K r a m a r 

Tom Dowds 
Tom a n d Joa'n Soblesky 

George A. a n d Helen Lapenta 
Kathleen McCann 

Jason Kline 
Karen Moggio 
Jean Bus hey 

John Eiherton 
Plymouth Police Officers Association 

S u s a n Kalis 
Right to Life of Michigan 
Mr. & Mrs. Marvin Mose r 

(A Partial List) 
Bob a n d Carolyn Zabo t sky 

Mar ian Kelnrath 
E d a n d J a n A r s z n o v 
Ken a n d Jan Dcrscy 

Ruth G. Wingard 
Arthur A, Borella 
Krlstie A. P ro icau 

Dale Jurcisin 
Helen P. Rhe ln 

Dick a n d Flo Anderson 
Plymouth Officers Associat ion of 

Plymouth Township 
Ar thur a n d Patricia E. Campbel l 

Pcier D. S tone 
Daniel B. Smith ' 

Soren T. a n d Tanya M. Pcdersen 
Gera rd F. Krusc 
Kevin P. Decker 

Norman Carpen te r 
Carol A. Lcroue 

S u s a n n s h 
Donald A. a n d Barbara A. Kobeck 

Karen Rochcleau 
James S. a n d Earlenc C. Bonadco 

Mike Pu tman 
M a r k A. Lewis 

Robert B. Evans 
Saul en n N e w m a n 

Robert L. Nul ty 
Michael "Workman , Jr.' 
Richard M, Amsbaugh 

N'orccn Dcsilcts 
Beth C. Waich 

T h o m a s E. a n d Mary Ann Neighbors 

Michael T- a n d Beverly K W a y 
Douglas Jask iemy 

" ' i E. Kins Dr. 

James B. a n d Shir ley J. MsKeon 
Robert Nf, P o n e o u s 

In ne t Swartzlnski 
Linda M, HarJu 

Kurt Kosmowski 
Bernice J. Maure r 
M a u r e e n Troost 

Becker 
Pat ty Zammi t 

a n d Sally H a m e r i n k 
Peggy w • 

James B. 1 
Richard a n d M a r y ) 

Amy Goodsmi th 

u d i i u y ruiMicrj 

SSL 
d Mary Poole 

Charles a n d fa Curmi 
P a u l a | . W e n d t 

D i a n e Daska lak l s 

j e a n Micha lak 
James C. Wineb rene r 

Victor Wes t 
is A, a n d D o n n a A. 

Wai te r Melan lo , 
Mark F. Rembacki 

Gera ld H. Law 
Pau l A. Haytc r 

Robert A. Brooks 
Beatrice Dillon 

Robert A. Favbrlck 
Deborah S. Carls 
Rona ld} . Fcick 
J ames B. Esan 

Lawrence A. Wilhelmi 
Richard J, a n d S u s a n U r b a n e k 

Brian M. Boals 
Knthrvn Luick 

Erik M. M a v e m i k 
Carol A. Kava lhuna 

Jay N . Hohensh i i 
Patricia L Daley 

Marv in M. a n d Elvira M. f e a t h e r s t o n 
Richard A. Moore 

Ma t thew H a t t 
M a t t h e w Mcin tosh 

. Betty Sonnega 
Police Officers Associat ion of Michigan 

Diane Renter 
Joseph a n d S u s a n Bridgman 

l a m e s R. a n d Lorl C. C. f 
Richard H. I 

T. and J o a n C . M c N a l l y 
ferry Trumpka 

Ron a n d Becky Lukasik 
JudyBeyersdorf 

Sally a n d Robert Pe tersen 
Kelly Mcin tosh 
Timothy Whi t e 

Kimberlev O'Mal lcy-Har ju 
Lesley E. 'Akl lo 

?»!a^'ann Clsmoski 
Bemlce E. Sherwood 
lames W. Rawl lnson 

Betty Campbel l 
Wil l iam S. a n d Char lene A. Miller 

Bret! a n d Mar tkay Reldsma 
Michael a n d N a n c y Mil ler 

Marilyn Masscngll i 
Jennifer A- S tan ton 
Alela K Amatucci 

Chr is topher S. Lamar 
W a r r e n L. and Karen F, Smi th 

F. B, a n d Joyce L Foust 
Nancy F. Lang 

Gerald1 A. Gran a 
Todd A, Batr 

Margare t E. Sieve rt 
. a n d M a r l c n c ! 

Raymond a n d Virginia ,M. Velasco 
Kathy L. Charon 

Western W a y n e Oak land County 
Association of Realtors 

M a r t h a a n d James Nield 
Russ Fogg 

Sue A. H l l k t r a n d 
Stanley W . P o l a k 

B a r b a r a ' s . McLclIan 
Douglas G. a n d Rebecca K. M a s o n 

Chris Smith 
t and Dolores Guen the r 
Darrel l \V. Vaught 

(Matgo) Kramar 
Luann Barretia 
Carol L Wee 
Brian KJuger 

D o n n a E. Barnes 
Michae l J. a n d Niran M. Bailey 

Frank E. Riley 
Pj tyl i i s j , . W o r d h o u s e 

. Jeffery S. H a s a n 
Mctvln 1. Blunk 

Shar ron Jasnowski 

Dr.J 

Michae l a n d 1 
Den l se I 
N a n c y Baldwin 

Eric and his wife Susan, 
Children Andrew and Audrey 
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OUR VIEWS 

Voters should choose these 4 
Michigan won't elect it's next governor 

until November. But voters have some key 
decisions to make Tuesday in that race and 
regional primaries at the state and federal 
level. Casting a ballot is especially impor-
tant in partisan districts where Tuesday's 
winner will face token opposition - or be 
unchallenged - in the fall general election. 

The ballot is a little confusing because in 
a primary voters can't split their ticket in 
part isan races. A Canton resident who 
votes on the Republican side in the gover-
nor's race cannot vote for a Democratic 
candidates in the 21st House District or 
Wayne County Executive. 

We recapped our endorsements for state 
House, Wayne County Commission and 
35th District Court in Thursday's Observer. 
Following are Observer endorsements for 
other contested'primaries: 

In the governor's race, we believe voters 
would be best served by n o m i n a t i n g 
Democra t J e n n i f e r Granho lm and 
Republican Joe Schwais. The veteran state 

senator is the candidate most willing to tell 
voters what they need to hear, not just 
want to hear. That especially holds true 
regarding the depth of the state's budget 
problems. Schwarz also believes Michigan's 
GOP has moved too far to the right and his 
election as governor would be a natural 
catalyst for widening the party's appeal. 
Based on her stance on issues, Granholm is 
a moderate with intricate plans for how 
state government can better and more effi-
ciently serve people. Unlike many politi-
cians, she allows her views to evolve as 
more information becomes available. 

In the newly fo rmed 11th U.S. 
Congressional District, we endorsed state 
Sen. Thaddeus McCotter of Livonia for the 
Republican nomination. He is challenged 
by Canton businessman David Haggerty 
and the primary winner will face Democrat 
Kevin Kelley, the Redfo rd Township 
Supervisor, in November. 

McCotter has an understanding of the 
legislative process and has worked his way 

through the ranks as a Schoolcraft College 
trustee, county commissioner and state 
senator. 

As a senator, one of first initiatives was 
to sweep outdated and often ludicrous laws 
from the books. He has also played a key 
role in brokering a compromise toward 
establishing a regional transit authority. 

Voters in the Democratic primary will 
essentially be electing the next Wayne 
County executive. There are no prominent 
Republicans on the ballot to succeed retir-
ing Executive Ed McNamara and the coun-
ty population is solidly Democratic. 

Wayne County Sheriff Robert Ficano is 
the most capable candidate for the job. We 
have endorsed him both for his record as a 
creative, innovative sheriff and for his 
vision of what this county can become. 

His time in office hasn't always been 
smooth, but he has brought new ideas and 
solid leadership to what has been a sleepy, 
tradition-bound department. 

4 ballot proposals merit voters' support 
Canton voters will find two county and 

two state proposals on Tuesday's primary 

The Observer has endorsed a yes vote 
on all four. 

The county proposals are both millages, 
a renewal for the jails (Proposal J) and an 
increase for special educa t ion f u n d s 
(Proposal K). 
• The Jail Millage asks voters to approve 

a 10-year renewal of 0 .9432 mills to 
"acquire, construct, and/or operate jail, 
misdemeanant, or juvenile incarceration 
or de t en t ion facil i t ies, and for adu l t 
penal ty 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 institution. First 
approved in the 1988 and renewed for 
four years in 1998, the millage would gen-
erate at least $37-4 million in 2002. The 
millage would expire when the current 

debt is retired. 
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 stu-
dents. 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 

The state Proposal 02-1 would amend 
lat state constitution regarding the oper-

ations of the State Officers Compensation 
Commission, which sets salaries for gov-
ernor , l i eu tenant governor, Supreme 

Court justices and members of the legisla-
ture. 

Under the current law, salary increases 
approved by the SOCC go into effect 
unless rejected by two-thirds of the legis-
lature. Though many legislators claimed 
they opposed last year's salary increases, 
there weren't enough votes to overcome 
the SOCC s decision. 

Proposal 02-2 eliminates constitutional 
restrictions on the investment of perma-
nent and endowment funds and increases 
the allowed spending for state and local 
parks and outdoor recreation. 

The proposal allows the investment of 
e n d o w m e n t f u n d s of t h e N a t u r a l 
Resources Trus t Fund , Sta te Parks 
Endowment Fund and Veterans Trust 
Fund as provided by law, including lifting 
the restriction on investing in stocks. 

The proposal increases the Natura l 
Resources Trust Fund cap on assets from 
$400 million to $500 million and it has 
won widespread, bi-partisan support. 

LETTERS 

Support for Slavens 
I am writing to encourage 

support for Mark Slavens, 
candidate for State 
Representative for the 21st 
House District covering 
Belleville, Canton and Van 
Buren Township. I have had 
the pleasure of serving with 
Mark Slavens on the 
Plymouth-Canton School 
Board for the past three years. 
Mark has many personal qual-
ities that I believe will make 
him an excellent representa-
tive for his district. 

Mark has an excellent 
understanding of how impor-
tant issues impact citizens. In 
the area of education, Mark 
has worked tenaciously on the 
issue of equitable educational 
funding though his leadership 
as the Chair of the Michigan 
Citizens For Fairness in Public 
School Funding. Mark has led 
the fight to require the legisla-
ture to keep the promise of 
Proposal A, to move towards 
more equitable educational 
funding. 

Mark Slavens is a small 
business owner. He under-
stands the challenges that 
small business owners face 
with regards to the single 
business tax and in/providing 
adequate health insurance. 

The Mark Slavens I know 
will work tirelessly on any 
issue he takes on. He will 
take that same work ethic to 
Lansing and will serve his dis-
trict well. 

Judy L. Mardigian 

Dingell for judge 

I am writing this letter to 
urge voters to select Sen. Chris 
Dingell for the Wayne County 
Circuit Court. 

This is a non-incumbent 
position. The vacancy is creat-
ed by a retirement. Mr. 
Dingell has shown himself to 
be a tireless and dedicated 
legislator. He has shown a 
deep interest in the Family 
Law Court and the Wayne 

County Friend of the Court. 
With his expertise on the 
bench, the court can continue 
to improve. 

I have been a lawyer for 24 
years and I have met all the 
candidates for this position. In 
my opinion Chris Dingell is 
the most qualified by experi-
ence and temperament to be 
the next addition to the 
Wayne County Circuit Court. 

Please remember to vote the 
non-partisan ballot on Aug. 6. 

Thomas M. Hartnett 
Canton 

Endorsement helped 
Thanks, Observer newspa-

pers! Your July 25, 2002 edi-
torial concerning the race for 
the new 35th District Court 
judgeship helped support my 
decision to vote for David 
Esper for District Judge. 

It's nice to know that a 
newspaper makes its endorse-
ment decisions based on the 
judicial candidates' qualifica-
tions for the job, and not on 
what clubs they belong to or 
what good Little League 
coaches they are. At the begin-
ning of the race for the new 
35th District Court judgeship, 
I knew very little about most 
of the 10 candidates running 
for this position. But after 
comparing all the candidates' 
experience, I agree with your 
editorial. David Esper's back-
ground gives him an edge over 
most of the other candidates. 
As a former police officer, and 
with over 20 years of extensive 
trial experience and several 
endorsements from area 
judges, he is best suited for 
this job. By the way, David 
Esper knocked on my door 
recently, as he has on the ' ; • 
doors of so many of the voters 
in this district these last few 
weeks. That's the old-
ioned kind of "politics 
think we'd all like to s< 

Catherine Nelli 
Plymouth 
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Never Pay Long Distance Or Roaming Again 

Nat:onwide 
/ — * 

A 
M I N U T E S Motorola 

120t 

Now g e t T i e most 

features ever offered 

in a phone for only 

Voice Dialing 
Lithium Ion Battery 

mb 

Gmm 

S » 0 

' Monthly 
Access 

Included 
Month,"y Mtnutfs 

Total Minutes With 
3500 Bonus Minutes 

$ 2 9 . 9 9 2 5 0 1 , 2 5 0 

$ 3 9 . 9 9 • 3 5 0 3 , 8 5 0 

$ 4 9 . 9 9 . 5 0 0 - 4 , 0 0 0 

>9 .99 i l i ~ 4 , 3 5 0 

$ 9 9 . 9 9 1 2 0 0 4 , 7 0 0 

$ 1 4 9 . 9 9 2 0 0 0 5 , 5 0 0 

All plans over $39 

Jdude 3,500 Bonus 

Night & Weekend Minutes 

•X 
•X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 

Afrtime Cellular 
Warren,586-751-0900 

Macomb Mall 586-293-1400 

Premier Cellular Telephone, Inc. 
Sterling Hgts. 586-977-2331 
Livonia 248-442-7100 

Champion Communications, Inc. 
Sterling Hgts. 586-268-7755 

Clinton Twp. 586-954-3333 

Clarkston 248-922-0800 

S M 

Dearborn 313-357-3300 

Dearborn 313-843-1180 

Dearborn 313-581-1100 

Dearborn 313-582-0040 

Page World Communications 
Southfield 248-353-0020 

Dearborn 313-323-3333 

Shelby Twp. 586-532-8888 

Macomb 586-948-3688 

Page Tec, Inc. 
Garden City 734-421-8000 

Canton 734-455-5100 

Canton Meijer Store 734-390-2340 

Detroft 313-794-8000 

Westland 734-641-8888 

Cellular Advantage, Inc. 
Monroe 734-240-1100 

Fenton 810-714-1800 

Brvwnstown 734-362-7200 

Troy 248-435-9800 

West Bloomfield 248-960-5700 

Beverly Hills 248-646-3600 

Waterford 248-618-8000 

Bloomfield 248-723-8158 

Royal Oak (Meijer) 248-280-2900 

Appliance & Electronic Brokers, Inc. 
Oxford 248-628-3333 

Appliance & Electronic Brokers, Inc 
Oxford Meijer Store 248-628-0000 

Washington Twp. Meijer Store 

586-992-0700 

Auburn Hills Meijer 248-393-7400 

Rapid Page & Cellular 
Hazel Park 248-542-3333 

Rochester Hife 248-375-5550 

Livonia 734-422-6800 

Chesterfield 586-421-2222 

Madison Hgts. Meijer 248-307-2222 

Highland 248-887-8495 

Troy 248-828-2739 

Howell 810-632-3300 

Shelby Twp. 248-601-3333 

St'ClairShores 586-294-9007 

Clinton Twp. 586-416-0000 

Macomb Twp. 586-992-1111 

Advanced Communication! 
(Main Office) 586-774-5200 

WIRELESS 

Eastpointe 586-775-6700 

Grosse Poinfe 313-884-1000 

St. Clair Shores 586-773-4700 

MetroCeli — 
Sterling Hgts. 

586-939-4660 * | j 

St. Clair Shores Kroger 586-296-1931 

— - a Kroger248-475-9197 

313-417-2520 1 

Birchmod Mall 

810-385-6913 

Mt. Clemens 586-790-590 

Allen Park 313-388-6800 

Skyiink Communications C 
South Lyon 248-486-7800 

Northville 248-344-7722 

Commerce Twp. 248-363-; 

Sterling Hgts. 586-446-004 

Cellular Center 
Rochester 248-853-7755 

W f x o m 248-668-9898 

Twelve Oaks Mall 248-347-0081 

Wixom Meijer Store 248-449-1000 

Cyntel Communications 
West Bloomfield 248-737-9070 
Ferndale 248-399-3040 

Clinton Twp. 586-792-8400 

n t- imited t ime offer, Credit approval and new act ivat ion o n el ig ib le Clngular call ing plans required. Offer cannot be combined w i t h 
„ n Package minutes apply t o »ll calls. A l r t lme In excess of any package minutes w i l l be charged a t a pff minute rate of ».IS So 5.45, A l r t ime and o ther 
. - c a r y fo rward t o the next lul l ing period and are forfei ted. Night hours are f rom 9.00 p m t o 7:00 Monday t o Friday, and weekend hours are f rom 9 00 p m 

" ^ e f - i ^ ^ e d ' ? n 3 d ' s " n « ^ P P 1 ' " « o « H » or ig inat ing and terminat ing w i t h i n U.S. A l r t i m t charges apply. Approximately J.01 per minu te « bated on the presumptive use o f n i a h - and weekend in i . "m»VinV, i '« i i r « " 
- A l t h o u g h service ,s ava.lablf at author ized agents, equipment availabil i ty and price, may vary. S W e a - l y terminat ion fee applies. Promot ional features may be c a K ^ c < l l ! n 3 W ! " i n c u ' 
2 O - t e r condit ions and restrictions apply. See contract and store fo r details. Cingular Wireless and t M graphic icon are Service Marks of Clngular Wireless U C S2002 a n g u l a r Wireless LLC. 

offers. Calls subject t o taxes, universal service charge, gross receipts surcharge 

rounded up t o the next fu l l m inu te at the end of each call fo r bi l l ing p ^ " p ^ e s ' . " u n u « d 
t o ?;0fl am on Monday, 3500 n ight and weekend minutes 

d t M graphic icon are 1 
f t h e ; 

o ther charge , wh ich are suBje« t o change, 
" " i n g p u r p i i fs. Unused minutes do not 

on £ i gu la r Nat ion plans 539.99 and 
. ir separate long distance charges, 

contract. Cingular does n o t guarantee uninterrupted service coverage 

X X X X X X XX xxxxxxxxxxxxxxxx xax X X X X X X X. 
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It's what you've been waiting for 

CLEARANCE 

S A V E 2 5 - 7 0 % 
Savings throughout the Store 
and in our Clearance room 

Hurry in and save 

on floor samples, customer 

exchanges, and discontinued items. 

SOFAS • LIGHTING BIDS • DINING;-TABLES 
COFF I I TABLES • WALL DECOR' • CHAIRS 

' • RUGS • BJDCOVERINGS 
PILLOWS • CLOCKS • ACCESSORIES I 

' THESE SPECIAL VALUES ARE 

AVAILABLE A! TIE 

" LOCATION ttilLF 

] 5700 middlebelt road 
734.261.7780 

FREE DELIVERY AVAILABLE 
Terms *0!f manufacture's suggested ratal price. Ml prices as narked reflect condition. AH merchandise is sold "AS 18" final sate. No refunds. No exchanges. No reams. Ne credits. No 

are Mted-aii items subject to prior sale. Ail merchandise must be paid ta full at time of purchase. ©2002 Etaban Allen Mariettas Corporation 

I 
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Detention facility helps young offenders get their lives in order 
BY GREG MIGUORE 

STAFF WRITER 

Andrew Giacomantonio's 
first night in Wayne County's 
juvenile detention facility was 
filled with tears and thoughts 
about the choices he had made 
that brought him there. 

He couldn't believe he was 
there and thought it might be 
some sort of joke that authori-
ties were playing on him to 
scare him straight. As the hours 
turned into days, he was forced 
to reflect upon his life and 
make decisions about its direc-
tion. 

Giacomantonio, 16, spent a 
month in the center last sum-
mer. He also spent a week there 
last February. After his two 
stints in the center, he told 
himself to get his life together 
and make changes. 

"I was kind of dumbfounded," 
he said. "The first night I was 
kind of lost. I didn't really know 
what I had till it was gone." 

OVERVIEW 

Residents of the center can 
play basketball in gyms that 
have views of Detroit's sfyline, 
watch movies like Jurassic 
Park, and weight train with 
modern equipment. 

But residents make no mis-
take, they know where they are. 

"This is jail, there's no ques-
tion," said executive assistant 
Diane Ransom-McGhee, who is 
the second-in-command of the 
center. 

People are referred to the 
188-bed center for many rea-
sons. 

"We get everything here from 
murder to incorrigibility," 
Ransom-McGhee said. 

When someone is brought to 
the center, located on St. 
Antoine Street in Greektown, it 
is not voluntary. However, it is 
not a jail in the traditional 
sense. It is a temporary stop for 
kids who will then be placed in 
a secured residential setting or 
sent back home and into com-
munity-based programs. 

In the adult system, offenders 
are sentenced to a prison as 
punishment for a crime. The 
juvenile center is meant to be a 
temporary place to hold kids 
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Principal of Banjamin S. Carson 
Academy Nathaniel King. 

who are at risk to the commu-
nity or themselves. 

"The object is not to keep 
kids in detention facilities," said 
Dale Yagiela, who is executive 
director of Growth Works, a 
youth program. 

They are put in a holding 
area and checked for physical 
problems by the center's med-
ical staff. 

After their preliminary hear-
ing, they are moved to a unit 
upstairs. A juvenile branch of 
Third Circuit Court is located 
in the center. 

Giacomantonio said he just 
tried to get through the experi-
ence. 

"I wasn't really too talkative 
(or) outgoing," he said. "I had a 
lot of shame for what I did. I 
kept to myself mostly." 

Krista Roose, 17, of Westland 
agreed. She was sent there 
twice and spent a total of about 
five weeks in the center. 

"It was very scary the first 
time I was there," she said. "I 
just wanted to be out in the 
community, not locked up... I 
was quiet, really quiet." 

An important part of the 
experience is realizing the con-
sequences of actions. 

"If you want to make yourself 
be successful, you've got to 
accept," Giacomantonio said. 

He added that he thought it 
was best not to try to fight the 
situation. 

"You're just going to end up 
choking yourself, shooting 
yourself in the foot. You got to 
realize you're wrong. They're 
(workers) here to help you." 

THE UNITS 

The units have beds and a 
toilet with a sink. They also 
have a small window that lets 
light in. There is a common 
area in the middle of the units. 

The entire center, which 
opened in 1999, is extremely 
clean. Residents are expected to 
keep their units clean as well. 
One of their first tasks in the 
morning is to dust mop. All of 
these features are improve-
ments over the old youth home 
which opened in 1958. 

"The old facility was a real 
nasty place," Yagiela said. "It 
(new center) provides a more 
humane place for kids than the 
old one." 

Most of the center is moni-
tored by cameras. There are 
more than 94 in the two-story 
structure. Security workers can 
also control elevators. Every 
door is locked and must be 
opened with voice identifica-
tion. The cameras are not in the 
residents' individual units or in 
classrooms. 

SCHOOLING 

Residents attend the 
Benjamin Carson Academy, a 
charter school located within 
the center. The average stay is 
17 days for general education 
students and 27 for special edu-
cation. 

"It's a hard place to teach," 
Principal Nathaniel King said. 
"The kids are here for such a 
short stay, we try to focus on 
basic skills. We try to empha-
size reading across the curricu-
lum." 

The average class size is 12-15 
students. King said 3,000-
4,000 students go through part 
of the school in a year. The 
school also tests kids when they 
come in and places them in 
classes according to their aca-
demic levels. Students learn 
regular school subjects, as well 
as other skills like CPR. 

Teachers and students creat-
ed a mural about famous local 
figures. "These kids are very 
talented," said Jeriel Heard, / 
who is assistant county execu-
tive and director of community 
justice. "Many of them are 
extraordinarily talented...They 
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Residents of Wayne County Juvenile Detention Facility are given time in their quarters to work on assignments and 
socialize a bit. 

need to use their leisure time to 
develop their strengths." 

HEALTH SERVICES 

The center has a medical 
staff to meet the mental and 
physical needs of residents, 
who come in with ailments like 
asthma, sexually transmitted 
diseases and diabetes. 

"We try to identify problems 
that are going to cause a 
decrease in their life," said Dr. 
Yvonne Friday, the medical 
director. "When they're running 
(from the law), they don't have 
time to take care of themselves. 
This is a very gratifying job." 

Some residents also have 
mental problems. Ransom-
McGhee said that anxiety is 
common at the facility because 
of legal and personal problems. 

Residents will be asked 
Tuesday to renew a 0.9432jail 
millage for 10 years. In addition 
to juvenile facilities, it would 
pay for jail construction and 
operation, as well as penalty 
options like work release pro-
grams. 

A 10th of the millage is used 

for the juvenile justice pro-
grams including the detention 
center. If passed, it would 
maintain programs and cover 
debts. The owner of a 
§100,000 house pays about 

PROGRAMS 

Groups like Growth Works 
try to work in local communi-
ties with kids to get them help 
and avoid ending up in juvenile 
centers. 

Giacomantonio and Roose 
had substance problems and 
learned about their priorities 
through the Growth Works in 
Plymouth. 

Growth Works also tries to 
get parents involved to learn 
about their kids' behavior. 
Programs also offer screening 
for substance abuse. Statistic 
show they make a difference. 

The Conference of Western 
Wayne had 381 kids complete 
its youth assistance programs 
in the last fiscal year. Eighty-
one percent were not charged 
or report additional offenses 
while in the program. Property 

misdemeanors, status offenses, 
and substance charges were the 
most common reasons for kids 
to be referred to a program by 
police or the courts. 

AFTERMATH 

Today both Giacomantonio 
and Roose have been clean for 
an extended time. 

Giacomantonio took summer 
classes and is going to attend 
Huron High School in New 
Boston in the fall. He said he 
wants to get a job, possibly 
working at his mom's store. 

Roose is going to go to 
Tinkham alternative high 
school in Westland. 

Now that they are out of the 
center, they want to stay out. 
Giacomantonio said he didn't 
like being told when to get up, 
eat and go to sleep. He said he 
missed his freedom and his 
experience there keeps him 
from wanting to go back. 

"That's what keeps me moti-
vated," he said. "I had a lot of 
gratitude going home." 
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Buy Where The Dealers Buy • Factory Direct 

A L L IN S T O C K 

SPAS 
tit 

50-75 
Hurry In! 
Save Big! 

FrI - Sat 10 - 6 
Sun 12 - 5 

• Scratch & Dent models from $2399 (limited quantities) 
• Floor models from $2999 
• Trade-ins welcome 
• Pay Cash & Save Big! 
• Come see why we're # 1 

"I've done the research. 
Master Spas Is the only 
spa company I recommend. 
• Radio Talk Show Host 
• Consumer Advocate 

Consumer Fraud Investigator 
Government Expert Witness 

• Author. Columnist 

BONUS COUPON 

u 
j 1 

• 4 HALL RD. 

'TRADE-IN SPA SALE! J 
Trade In Your Used Hot Tubs & Receive ! 

$150045000 
CASH BACK 

MASTER MASTER 
SPAS UTICA SPAS N0VI 

8771 Hall Rd. 2 5 8 7 5 N o v i R d ' S l c -
« (Cor. of Grand River & NovrRd. 
{1 /2 mu West of M"53 on Hall) Next to Gateway Computers) 

586-739-9111 1-866-SPAS-123 

Towards a New Spa • Must Bring In Ad E C j 

KBBBBBna I 

3 7 2 5 0 Ford Road 
WosHand, M I 
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The Best Home Equity Line of Credit Around 
2,75% Introductory APR 

$500 Rebate 
Borrow u p to Borrow up to 

$250,000 100% of the 
value of 

your home 

Easy Access: At 
the credit union 

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. 

Loan Amount $25,000 $50,000 $100,000 
Payment $165.05 $330.09 $660.18 

275% APR introductory rate for 90 days (APR = Annua! Percentage Rate) on loan amounts of 
550,000 or more. Regular variable rate may change monthly and is the prime rate less 1 % for loan to 

value ratios up to 80% and the prime rate for loan to value ratios over 80% up to 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 if loan is paid off 
within 3 years. For $500 rebate, a minimum initial advance of $50,000 must be taken at closing. 
Rebate or $250 with a minimum advance of $25,000 at closing. Rebates must be repaid if loan 
balance is reduced by 50% or more within 3 years. See loan disclosures for additional terms and 

conditions. Payments calculated on a 240-month amortization, with a minimum payment of $100. 
Payment examples are based on current non-introductory rate of 5%. 

Variable interest rate and payment may change monthly. 

You can /o/n the Detroit Postal Employees Credit Union if you are either: 

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

(2) 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. 

NCUA 

a n 
no! exceed sale 

M S S 5 

area generally includes all Southeast Mic 

s u & j w t t e s n d wf t&w* " « ' « « • s u b j e c t t o c h a n g a wi thout no t i ce . 'C red i t , Income , a n d collateral r equ i r emen t s apply, I n s u r a n t * required o k 
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PRIMARY 
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caused precincts to change, and 
seven new precincts also have 

Local voting precincts listed 
Baptist 
Hill, 

Voters should check their 
voter registration cards and 
make sure to not go to the 
school polling place. 

"They may not be voting in 
the same old place they used to," 
Bennett said. 

Voters also are advised not to 
call the township clerk's office 
on election day if at all possible. 

"The phones are so busy that 
you cannot get through." 

Another request of the clerk's 
office is that absentee voters 
turn in their ballots by 4 p.m. 
Monday, Aug. 5, Bennett said. 

"We're asking voters to help 
us out and get it here by 4 p.m.," 
she said. 

Bennett said she expects an 
20 percent voter turnout on 
election day, which is fairly typi-
cal for a primary election. This 
percentage represents an esti-
mated 9,800 voters, out of just 
shy of49,000. This election, 
about half of the township's 200 
workers have never worked an 
election. They have all received 
training and will receive daily 
stipends. Election chairs will be 
paid $165, vice chairs $155 and 
inspectors $145, including 
training. 
hneedhamioe.homecomm.net 

(734)459-2700 

Here's where you vote on 
Tuesday. For further information, 
visit www.canton-mi.org on the 
Web, click on "voting," then click 
again on "registering and voting 
information": 

• Precinct 1: First Baptist 
Church, 44500 Cherry Hill, 
northwest corner of Cherry Hill 
at Sheldon 

• Precinct 2: TVi-City 
Christian Center, 3855 Sheldon 
South, between Michigan and 
Palmer 

• Precinct 3: St. John 
Neumann Church, 44600 
Warren, between Canton Center 
and Sheldon 

• Precinct 4: Miller School, 
43721 Hanford, between Warren 
and Ford 

• Precinct 5: Crescent 
Academy, 40440 Palmer, west of 
Lotz 

• Precinct 6: Royal Holiday 
Clubhouse, 39500 Warren, east 
of 1-275 

• Precinct 7' Salem High 
School, 46181 Joy, west of Canton 
Center 

• Precinct 8: Resurrection 
Parish Church, 48755 Warren, 
west of Beck 

• Precinct 9: Eriksson School, 
1275 N. Haggerty, between Ford 
and Cherry Hill 

• Precinct 10: St. John 
Neumann Church, 44600 
Warren, between Canton Center 
and Sheldon 

and 
Integrity 

"Well Qualified" 
Detroit Metropolitan Bar Association 

"Eminently Qualified" 
Building and Construction Trades/AFl-CIO • 

-.l1* 

J* 

• Former Major-Felony Prosecutor 
• US Army Veteran 

ESPER for JUDGE 
Paid for David J. Esper for Judge Committee, 217 W, Ann Arbor Rd., Plymouth, MI 

• Precinct 11: Tonda 
Elementary School, 46501 
Warren, between Canton Center 
and Beck 

• Precinct 12: Hulsing 
Elementary, 8055 Fleet, accessi-
ble via Arlington, off Morton 
Taylor, north of Warren 

• Precinct 13: Miller School, 
43721 Hanford, between Warren 
and Ford 

• Precinct 14: Hulsing 
Elementary, 8055 Fleet, accessi-
ble via Arlington, off Morton 
Taylor, north of Warren 

• Precinct 15: Walker School, 
39932 Michigan, between Lotz 
and Hannan 

• Precinct 16: Bentley 
Elementary School, 1100 
Sheldon South, between Cherry 
Hill and Palmer 

• Precinct 17: Bentley 
Elementary School, 1100 
Sheldon South, between Cherry 
Hill and Palmer 

9 Precinct 18: Field 
Elementary School, 1000 S. 
Haggerty, between Cherry Hill 
and Palmer 

• Precinct 19: Tonda 
Elementary School, 46501 
Warren, between Canton Center 
and Beck 

• Precinct 20: Township Fire 
Station No. 1,1100 Canton 
Center south, between Cherry 
Hill and Palmer 

• Precinct 21: St. John 
Neumann Church, 44600 
Warren, between Canton Center 
and Sheldon / 

5 Precinct 22: Hoben 
Elementary School, 44680 Saltz, 
between Canton Center and 
Sheldon 

• Precinct 23: First 
Church, 44500 Cherry' 
northwest corner of Cherry Hill 
at Sheldon 

• Precinct 24: Canton High 
School, 8415 Canton Center, 
south of Joy 

• Precinct 25: Canton High 
School, 8415 Canton Center, 
south of Joy 

• Precinct 26: Summit on the 
Park, 46000 Summit Parkway, 
west of Canton Center 

• Precinct 27: Summit on the 
Park, 46000 Summit Parkway, 
west of Canton Center 

• Precinct 28: Agape Christian 
Center, 45081 Geddes, between 
Canton Center and Sheldon 

• Precinct 29: Field 
Elementary School, 1000 S. 
Haggerty, between Cherry Hill 
and Palmer 

S Precinct 30: Mettetal 
Airport, 8550 N. Lilley, south of 
Joy 

• Precinct 31: Crescent 
Academy, 40440 Palmer, west of 
Lotz 

• Precinct 32: Main Street 
Baptist Church, 8500 Morton 
Taylor North, south of Joy, north 
of Warren 

• Precinct 33: Dodson School, 
205 Beck North, north of Cherry 
Hill, west of Beck 

• Precinct 34: Eriksson 
School, 1275 N. Haggerty, 
between Ford and Cherry Hill 

9 Precinct 35: Cherry Hill 
United Methodist Church, 321S. 
Ridge, south of Cherry Hill, east 
of Ridge 

• Precinct 36: Summit on the 
Park, 46000 Summit Parkway, 
west of Canton Center 

FIE 
FROM PAGE A1 

recommended a southeast 
Canton location for Fire 
Station Number 3. They based 
their decisionon the number of 
fire and emergency runs to that 
area as well as response times. 

"Seventy-five to 80 percent 
of calls for service are emer-
gency medical runs," 
Santomauro said, adding that 
these usually involve vehicle 
accidents. Southeast Canton is 
in an area served by two major 
arteries - Michigan Avenue and 
1-275. 

As of Dec. 31,2001, service 
calls in southeast Canton (an 
area bounded by Cherry Hill, 
Canton Center, Van Born and 
Hannan roads) totaled 3,729 
for the year. For southwest 
Canton, that number was 
2,046. 

LOCATION CONCERNS 

Residents living in southeast 
Canton urged the township to 
look at an alternate site. 

"You're talking about build-
ing a Bedrock fire station," said 
Canton resident James Howell, 
adding, "because nothing's 
going to burn out there." 

Howell, who lives in the 
Brookside Village subdivision, 
in the Lotz apd Cherry Hill 
area, said he was concerned 
about future residents getting 
preferential treatment over 
present residents. 

"You're going to serve them 
better than you serve us? We're 
here (now) " he said. 

Canton Supervisor Tom Yack 
explained the reasoning behind 

As of Dec. 31,2001, service 

calls in southeast Canton 
.1 1 • "> 1' 

(an area bounded by Cherry 

Hill, Canton Center, Van Born 

and Hannan roads) totaled 
3,729 for the year. 

Thank you 
for your support! 

I'm very fortunate to have 
such terrific friends and family! 

-Mike Gerou 
Paid for by Friends to elect Michael J. Gerou for Judge 

11343 Waverly Plymouth, MI 48170 www.gerouforjudge.com 

Gerou for Judge 

www.gerouforjudge.com 

Paid for by Friends to i l « t J.Gerou for Judge 
11343 Waverly Plymouth, M I 48170 

wanting to build a fire station 
in western Canton. 

"Most of the new develop-
ment is occurring here," Yack 
said, pointing to the area of 
Canton west of Canton Center 
on a map. 

"We also see lots of develop-
ment in the Geddes corridor," 
Yack added. 

Over a 14-year period, Yack 
said he has not heard any com-
plaints about Canton's public 
safety department, which 
includes police and fire. The 
department ranked very high 
with citizens in a recent town-
ship survey. 

"Just because you haven't 
heard from citizens doesn't 
mean that there aren't con-
cerns," said resident Colleen 
Spencer, who also lives in the 
Brookside subdivision. 

Spencer said that township 
roads and traffic congestion 
may help slow response times. 

"Some roads are totally inad-
equate for the traffic that goes 
through there," Spencer said, 
referring to the intersections of. 
Cherry Hill and Haggerty and 
Cherry Hill and Lilley. 

BETTER ROADS 

Improved roads equal better 
response times for fire and 
emergency units. Paving 
Denton Road north of Geddes 
helped improve response times 
to that portion of the township, 
according to Yack. 

The fire station is part of the 
ongoing budget process, and 
citizens are encouraged to 
voice their opinions, Yack said. 
The budget is expected to be 
approved by early October. 

Howell said he would take 
Yack up on the offer. 

"We're going to go the next 
(township board) meeting and 
we're going to make your life a 
living hell," he said. 
hneedhamfoe.homecomm.net 

(734)459-2700 

The Dance Connection 
1672 S. Lilley at Palmer • Canton • (734) 397-9755 

FULL f « i S ¥ f M T I © f f c 
August 8th - August 29th 

v f Every Tues. & Thurs. • 4 p.m.-7p.m. 
t Classes Offered: 

r H 
c \ 

A u o u s t ' ! 7 

y Come !n to 
, meel ths 

instructors 3e^ 
regisi?r for \ 

classes: 

• BALLET • TAP • JAZZ 
• LYRICAL • POINTE • HIP HOP 
• MODELING t 

Call the studio or W* 
come in to register, m 

Reasonable costume 
rates & recital tickets. ^ 

Classes start at 
Fall Classes StarfSeptember 4th 

Members of: Dance Masters of America, Dance Educators of America and Cecchetti Council of America 

Alargolis Nursery • Ma ryot is Nursery • Marqotis Nursery 

•-. 2 5 s i f i 
FLOWERING 

SHRUBS 
Astena Plum, Butterfly Bush, 
Cettoneaster, BcqWood, 
Forsythia, Golden Vicortf, Lilac, 
Potetitilla, Spimt, Viburnum, 
Weigela & many more Varieties. 

2 0 % off 
ORNAMENTAL 

TREES 
Bradford Pear, Flowering Crab, 

SERVICES: 
• Landscape 

Design Service 
• Landscaping 
• Paver Patios, 

Walkways 
& Driveways 

• Hydro Seeding 
• Erosion Control 
• Boulder Walls 
• Grading 

• Topsoil, Sand & Gravel 
• Boulders & Limestone 
• Edging & Weed Barrier 

• Cedar Mulch 
• Hardwood Bark 
• Unilock Pavers & Retaining Wall 

Authorized dealer 
& contractor • 

u n i L o n c 
the bes t in interlocking 

pavers & retaining wall 

Landscaping Is Our Business Since 1926-Dellnry and Installation Available 

MARGOLIS 
NURSERY, INC. 

I!a|H 
F O R D R O A D 2 

0 
UJ 
0 . 
i C H E R R Y 

OT 

IHILL 
! 1 

£ M A R G O U S I J 
734-482-0771 

Open Mon.-Sat, 8-6, Closed Sun. 9600 CHERRY HILL (3 Miles W. of Beck) 

Af(trgofis Nursery • Mar got is Nursery • Margotis Nursery 

6018 Canton Center Rd. 
Canton 

(North of Ford Road) 
1734)207-1906 

HOURS; 
Mon.-Wed.f Fri-Sat. 10-6 

Thurs, 10-8 

Purchase any Diamond Ring and receive 
a S10O gift certificate to Carlson 
Wagonlit Travel in Plymouth, 
Northville & Wayne. Call or visit Showroom 
of Elegance for Details. 

if 

- -v 4 
$
 A * 

O M B 
M H M n u r 

i i i A m 

FRIDAy, 
LIVONIA 

37083 SIX MILE ROAD 
FARMINGTON HELLS 
24445 DRAKE ROAD 

W H I L E QUANTITIES LAST! L1 121483 

S H O W R O O M O f HUNDREDS OF 
Diamond Bracelets 

Semi-Mountings 
Gold Chains & 
Gold Bracelets FINE JEWELRY 

l . \ I H\ I) \ \ I U \ \ 'UK I S! LARGE SELECTION 

OF CERTIFIED 

LOOSE DIAMONDS 

14K-18K PtATINUWI 
M O U N T I N G S 

ONE-OF-A-KIND ITEMS 

FREE GIFT WRAP 

U j i to 12 Months 
Same as Cash ct. wt. gold setting 

with dazzling .69 ct. wt. 
oval saphire with 

baguette and round 
cut diamonds 

18 c t . w t . go ld se t t ing 

w i t h a 1 ,70 ct . g e n u i n e 

emera ld cu t b lue 

saphire a n d .40 ct. w t . 

in d i a m o n d s 

(Upon approved Credit) 

WAiiBIN 

SHOmOSM Of niOAHCS 

FORD ROAD 

http://www.observerandeccentnc.cQm
http://www.canton-mi.org
http://www.gerouforjudge.com
http://www.gerouforjudge.com
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• Sean Brady works on his drawing skills during a workshop at the 
> Canton Library by cartoonist Mark Criiley. 

DRAW 
FROM PAGE A1 
manga, a form of illustration 
used in comic books that is 
similar to the anime tech-
nique found in movies. As 
illustrator and author of the 
nationally known "Akiko" , 
series, Crilley has plenty of 
experience in both drawing 
and writing. But it wasn't 
always that way. 

After graduating from 
Kalamazoo College in 1988 
with a major in art, Crilley 
started a five-year stint as an 
English teacher in Taiwan and 
Japan. It was during this time 
that Akiko was born, but, 
according to Crilley, he was 
interested in only the artistic 
aspect of his idea. 

"I thought of myself mainly 
as an illustrator who got into 
writing so I would have some-
thing to illustrate," he said. 
"Now I think of myself as a 
writer who is able to illustrate 
my own books." 

First published as a comic 
book in 1995, the bi-monthly . 
"Akiko'' series has since blos-
somed into a series of graphic 
novels geared towards chil-
dren ages 8 to 12. To date, 

there are four "Akiko" novels, 
the most recent of which is 
entitled "Akiko in the Castle 
of Alia Rellap." The first 

novel, "Akiko on the Planet 
Smoo," was Crilley's first work 
of fiction for young readers. 

But despite the popularity 
of the novels, Crilley remains 
very involved with the comic 
book medium that started it 
all. In fact, issue No. 49 of the 
comic series is due out this 
week. Many of the teens 
watching Crilley craft his 
characters on plain paper 
with just an ordinary oil pas-
tel were impressed by how-
easy the artist made drawing 

"It usually takes me like 10 
minutes just to get the head 
done," said 14-year-old Steve 
Ross, who traveled from 
Highland to participate in the 
workshop. 

When it comes to the sub-
ject matter of his artwork, -
heroes like Akiko are right up 
Colin Brady's ally. The 11-
year-old Canton resident said 
he likes to draw almost any-
thing, but prefers to create 
"super people and bad guys." 

Brady, who attended the 
workshop with his brother, 
Sean, 13, said he used to draw 

8RVAN MITCHELL f OBSERVER 

Annie Clark practices some drawing 
techniques. Last week's workshop 
was one of several summer activi-
ties designed for kids 12-18. 

a comic book series of his own 
featuring a hero known as 
"Super Dude." 

According to Kevin 
Scanlon, young adult librarian 
for the library, science fiction 
and fantasy is "a very popular 
genre amongst teen-agers." 

"Graphic novels are really 
popular with the young peo-
ple" he said, explaining that 
Crilley was a good compli-
ment to the summer reading 
program. Scanlon also added 
that he thought the workshop 
was a great opportunity for 
teens to meet face-to-face 
with an author, and "to pick 
their (authors') brains a little 
bit." 
cbroda@oe.homecomm.net j{734) 459-2700 

WAR 
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ant, spending over $4,500 in services. 
Campaign literature totaled about $9,000, 
while yard signs cost close to $500. 

Of the funds raised by LaJoy, a Canton 
elected official and vice president for busi-
ness development for LaJoy Group in 
Plymouth, $2,500 came from the 
Michigan Beer and Wine Wholesalers 
Association while the Auto Dealers of 
Michigan Political Action Committee 
donated $2,000. 

LaJoy's spending for the reporting peri-
od totaled $12,932.11, over $5,000 of 
which went for mailings and door-to-door 
cards, while yard signs cost about $1,200. 

All but $800 ofLaCruze's contributions 
were from his own pocket. LaCruze, who 
does electronic materials handling for a 
fork lift facility spent $4,429.97, $1,000 of 
which went toward yard signs while 
another $1,000 paid for campaign litera-
ture. 

LaCruze, who stated in a previous inter-
view with the Observer that his campaign 
was going to be mostly grass roots and 
personal interaction, said that a candidate 
did not have to raise large sums of money 
to be competitive in a political race. 

"I wanted to point out to people that you 
don't have to be in the pocket of big 
money to run a campaign," he said. 
c b ro cfa @o e. h o m ecom m. n et [ (734)459-2T00 

I LaJoy 
FW 

STATE REPRESENTATIVE 

PROVEN LEADERSHIP 
Endorsed by the Observer Newspaper 

"LaJoy has a consistent voting record on issues that matter to local residents." 

Endorsed by the Detroit News 
"With his experience as Canton trustee, is the best choice on the GOP side." 

PHIL'S FOCUS in LANSING 
• Help Small Businesses & Promote Job Growth 
• Quality Education for Our Young People is Our Obligation 
• Senior Citizens Must Not Be Forced to Choose-Food or Medication 

s' ' ' ENDORSED BY: 
• Harry Vangelder, Member,Wayne 13th Republican Committee • Michigan Townships Association 
• Bev Yurchak, Member, Republican State Committee • Observer Newspaper 
• Detroit News • • Canton Township Board Members . 
• Deputy Sheriff 's Association-Michigan 

Paid for by Philip J. LaJoy for State Representative, 1256 Crowndale Lane, Canton, Ml 48188 L 

• 22 years of PROVEN JUSTICE . 

•• 9 vears CHIEF REFEREE Wayn< 
' County JUVENILE COURT 

• Deputy COURT 
ADMINISTRATOR 

• 13 years Asst. Wayne County 
Prosecutor 

• OUTSPOKEN ADVOCATE for 
FAMILIES & CHILDREN 

M DOETSCH SR. 
DISTRICT JUDGE 

RIENCE on the BENCH! 

'bbiAklater NOW OPEN! 

U 

L U N C H O R D I N N E R J 
j Buy 1 Lunch or Dinner at reg. price and § 
I get 2nd Lunch or Dinner of equal or lesser j 
I . value ABSOLUTELY FREE I 
J BLUEWATER CAFE j 
I Cherry Hill at Sheldon in CVS Plaza | 
| 734-844-1100 § 
I Does n o t inc lude taxes and t ip . | 

N o t val id w i t h any o ther coupon. 
With Coupon § 

L. 
•<?s 8-31-02 

4 4 2 8 4 Cherry Hill • Canton 
N.E. corner o f Cherry Hill & 

Sheldon Roads in t he CVS Plaza 

7 3 4 - 8 4 4 - 1 1 0 0 

Open Mon-Sat 11-10® Closed Sunday 

Serving all of y o u r 

- favor i te M i d e a s t e r n . 

appet izers, entrees, 

salads & juices plus 

m a n y M e d i t e r r a n e a n 

dishes. C o m p l e t e kids 

m e n u avai lable 

SMOOTHIES • JUJCES 
SHATILA PREMIUM 

ICE CREAMS 
(Mango, Pistachio & Strawberry) 

i>1 1 2 1 7 4 8 

TUESDAY, AUGUST 

£ 

Home Equity Line 
of Credit ' 
as low as 

APR" 

"Variabia Annua! Psrcsntsga R£a (APR) may vary and 
s as low ss Prime, currently 4 75% APR as of 5/17SJ2 
•Prima" « The \W S&mt Journal Prim® Rate . AppUeabis 
rata varies depends^ on your credit quaSftattion from a 
variable APR of Prime *0% (currenBy 4.75% APR) 10 Prim« 
•»2%. Variable raiecsnnoi&a tower than 4.75% and car-
rot axcsed 25%. WNmutt crsdrl is $20,000. There 
no closing costs. TitJe a i d or flood muranca may be re-
quired, Repayment opt ion* very with credit.** 

Offer good unt i l August 31,2002 

Apply today! 
734.455.1511 

w w w . n s w i ! b t r t y b a n k . c o n ) 

New Liberty 

Ntv Libtrfy Ihstk Li an Et, 
Opportunity itmkr 

CLEAN AIR 
CLEAN WATER 
CLEAR CHOICE 

John Stewart 

Republican 
for State House 

The Michigan League of Conservation Voters 
proudly endorses -

• John Stewart. 
A sense voice for conservation 

n A M | n > a . . . ( h a S i i n h i n a n 
rsis for oy in© micnigan 

LEAGUE Or 

of Conservation Voters PAC 

http://www.observerandeccentric.com
mailto:cbroda@oe.homecomm.net
http://www.nswi


H ( S F * ) ( A 1 0 - C P ) Observe r & Eccent r ic | Sunday, Augus t 4 , 2 0 0 2 www.obse rve randeccen t r i c . com 

ADVANCED N I G H REPAIR PROTECTIVE RECOVERY^COMPLEX 
ADVANCED NIGHT REPAIR EYE RECOVERY COMPLEX 

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

The irreplaceable original, helping skin withstand the test of t ime. 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 ozM 70.00. IN COSMETICS. 

LAUDER w s j i 

Baaiit 

RECEIVE THIS 
FABULOUS GIFT FREE WITH 
AMY ESTiE LAUDER PURCHASE 
OF 21.50 OR MORE, .. 
Worth 85.00, 
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 Creme 
SPF15 (deluxe gift size) 

. • Estee lander-pleasures Body Lotion 

• Chic Cosmetic Clutch in a choice of shades 

IN COSMETICS. OFFER GOOD WHILE SUPPLIES LAST. 

QUANTITIES L IMITED. ONE PER CUSTOMER, PLEASE, 

i? j ' f r t 

tc-A 

I 

8 0 D Y t O T i -

OHON $ 0 * ? - Q 
POU» IB C -

1 

. . > 

QO 

Y O U ' R E SOMEBODY S P E C I A L 

Get all the skin care and makeup news from the experts. Just stop by Cosmetics or call for an appointment. 

http://www.observerandeccentric.com


Keeiy Kaleski, editor 
(248)901-2587 
Fax:(248)644-1314 
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Off to Arizona 
Hot days and cool dealrin 
the great southwest. B8 
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Chiiled gazpacho plus a 
sandwich wi th wasabi-
encrusted tuna and dark 
green greens sounds like a 
gourmet idea f rom one of 
metro-Detroit 's more upscale 
restaurants. 
« ins tead it comes f rom the 
modestly priced T.6.I. Friday's 
chain. 

This summer the chain 
offers 11 summer items that 
are created by Friday's head 
chef Bob Davis. Most are any-
thing but typical. 

The Lemon Chicken 

Frank Chimento stirs a batch of marinara sauce cooking in the kitchen of Chimento's Italian Market in Livonia. He'll cook his sauce all day long. 

Scailoppine is saut led mush-
rooms. gri l led artichokes and 
•fried capers atop chicken 
and angel hair in a lemon 
wine sauce. 

The Hurricane Shrimp is 
seven large shrimp wi th 
Jasmine rice and a coconut 
tropical sauce spiked in 
jalapeno jelly. 

The Wasabi is whi te tuna , 
wi th pineapple, celery, water 
chestnuts on toasted brioche 
bread plus f ield greens and 
crisp Chinese noodles. 

Also on the summer menu 
is chil led Gazpacho and Duie 
deleche, a rich caramel 
mousse dessert wi th vanil la 
crumb crust and caramel 
swirls. 

T.G.S. Friday's on line at 
www.tgifridays.com or at: 
3015 Lohr Road, Ann Arbor, 
(734) 997-7050; 720 Town 
Center Dr., Dearborn, (313) 
271-2610:3200 Crescent Blvd. 
Novi,(2487337-0844,26299 
Evergreen Road, Southfield, 
Ml 48076, (248) 353-5530. 

• More on tuna • 
Starkist has offered sum-

mer easy recipes to keep 
cool in the dog days of 

, f - 7 
August: like the Herb and 
Garlic Tuna Wrap, it's easy 
enough for anyone to make 
- even kids. 

Ingredients: 
; 1 Starkist Herb and Garlic 
Tuna in a pouch 

1/2 cup shredded carrots 
^ 3 fresh basil leaves 

3 tablespoons creamy 
rltalian dressing 

2 f lour tort i l las 
1 cup shredded lettuce 
1/2 cup diced tomato 
4 oz. shredded mozzarella 

Mix the tuna, carrots,.basil 
and 2 tablespoons of dress-
ing in a small bowl. 

Then in the center of the 
tort i l la place 1/2 cup lettuce, 
1/4 cup tomatoes and 1/2 
tablespoons of dressing plus 
half the tuna mix and two 
ounces of cheese. 

Fold end of tort i l la over 
the above ingredients and 
roll. Cut diagonally in half 
and serve. 

Time is 

A
s a kid in the 1970s, I 
once said yes to 
spaghetti dinner at 
my friend's house. 
Then noticed the jar 
of Ragu sauce on the 
counter and quickly 

made an excuse to go home. 
"That's not sauce," I'd say to 

myself at the sight of sauce in 
a ja r — learned behavior from 
a straight-off-the boat Sicilian 
dad and a Romanian mom 
who's been cooking real 
Sicilian food since age 17. 

Real sauce is made at home 
from garden fresh tomatoes 
and basil and is cooked for 

hours. That's 
the rule I 
grew up 
thinking. 

Times 
change and 
rules can be 
altered — 
only slightly. 
Today, there's 
a few pre-' 
made sauces, 
made at local 

markets and restaurants, that 
are good. While big brand 
commercial sauce is still very 
taboo, I found two locations in 
Wayne County definitely worth 

trying. 
Cafe 

PHOTOS BY TOM HOFFMEYERJOBSERVER 

A plate of Italian eggplant caponata with proscuitto ham and fontineila 
cheese that's homemade at Chimento's Market. 

Cortina in Farmington 
Hills — an Italian restaurant 
whose gourmet sauce can be 
found atWestbora and other 
local markets. 

Chimento's Market in 
Livonia — an Italian market 
and deli with homemade 
everything. 

Frank Chimento, of 
Chimento's at 33610 Plymouth 
Road, spends hours every day 
making sauce for his cus-
tomers. One new sauce is 
cooked each day and at least 
six different types are available 
including mushroom and 
marinara. 

"We start the sauce around 8 
a.m. and finish around 4 p.m.," 
Chimento explained. "It cooks 
slow and simmers nicely." 

Chimento was taught to 
make sauce by his mother and 
wife. He loves to cook and 
doesn't rush perfection. Time, 
my parents say, is the key 
ingredient to sauce. 

HOW THINGS ARE 

Many immigrants have 
strong feelings for the foods of 
their region. My father is an 
Italian baker who spent his 
childhood on a Sicilian lemon 
and olive farm. As a result, my 
family are savvy Sicilian food 
enthusiasts. 

The rules for bread were the 
qame as sauce. Chain super-
market bread sold in plastic 
bags isn't real bread, we'd say. 
Plastic makes the crust too soft 
anyway. There are rules for 
basil too Best fresh, not dried. 

SICILIAN CAPONATA (AN APPETIZER OR AS A SIDE DISH) 

1 large chopped onion 
21/2 tablespoons extra virgin olive oil 
1112 tablespoons tomato paste 
3/4 tablespoon sugar ; 
1 large eggplant (about 11/4 to 11/2 pounds) j 
2 large celery stalks, chopped 
1/4 cup water 
2 vine-ripened tomatoes, peeled, seeded and chopped 
2 tablespoons red wine vinegar 
1/4 cup pitted kalamata or black olives, chopped : 
1/4 cup chopped green olives 
1 tablespoon capers, drained (optional) 
dash of black pepper , 
2 -3 tablespoons fresh chopped basil ^ 
salt 
1 loaf hard crust Italian bread (optional) 

Preheat oven to 375«F. Brush a large baking seat with 1/2 table-

colander. Sprinkle a dash of salt and let sit for 15 minute so 
salt absorbs into and let dry or 

t with paper4owels Spread-eggplant the-bak 
; sheet and brush with 3/4 teaspoon olive oil. Bake for 20 min-

utes and turn sheet ones and stir once. 

Heat the remaining oil in a,large nonstick skillet while eggplant is 
baking. Then add the celery and onion and saute on medium-high 
until just soft which should take about 5-6 minutes. Add tomatoes 
and reduce heat to medium-low, uncovered for about 30 minutes or 
until tomatoes are reduced to a thick pulp-like texture. Add vinegar, 

; water, tomato paste, sugar mid stir. Add olives and capers and stir 
' and cook for one minute. Add eggplant and pepper and cook for 6-
10 minutes, stirring often. Serve hot or warm with hard crusted 
bread. Top with basil. 

MORE AUTHENTIC ITALIAN RECIPES ON B2 

(Old world dialect for basil is 
isah-sit-a-go.") 

In youth, I truly believed all 
brown bag lunches should be 
packed with gardenia — pick-
led celery, carrots, cauliflower 
and peppers; bakery made 

cookies and the very important 
sfinguini ~ the first square 
pizza that originated with olive 
oil, cooked tomatoes, romano 
cheese, bread crumbs and 

PLEASE S E E SICILY, B2 

New wine frontier open for business 
No doubt about it! New 

Zealand has emerged as the new 
frontier of wine. 

Popularity of New Zealand 
sauvignon blancs has skyrocket-
ed. How much do you know 
about this dual-island country? 

During a recent meeting, Villa 
Maria Estate (third largest win-
ery in New Zealand) viticulturist 
Stuart Devine shared these 
facts: 

• It's a 12-hour plane ride 
from Los Angeles to Auckland. 

• New Zealand is 1,000 miles 
from the nearest land mass, 
Australia. 

• Tip to tip, New Zealand is 

Eleanor S Ray 

Heald | 

the same distance as Seattle to 
San Diego, about 720 miles. 

S The total population is four 
million with less than one mil-
lion inhabitants on the South 
Island. 

S Every New Zealander owns 
15 sheep or put another way, the 

U.S. has as many sheep as New 
Zealand has people. 

• New Zealand is the only 
maritime growing region in the 
world. Most grape growing 
regions have a continental cli-
mate. 

• If you'd like to visit, 
February is the best month. The 
weather is excellent and there 
are many festivals. 

• Villa Maria may be New 
Zealand's third largest winery, 
but it is the largest owned by a 
New Zealander, George 
Fistonich, and the largest owned 
by a person and not a corpora-

PIEASESEE 8 3 

WINE PICKS 
Because it 's cr isp and br imming 

wi th c i t rus and lemon grass notes, 

SAUVIGNON BLANC is a great sum-

mer t ime wine. 

• Awesome: 2001 Kunde Magnolia 

Lane $14. 

• Show-stoppers: 2001 

Whitehaven, Mar lborough NZ $14; 

2000 Robert Mondavi 

Fume Blanc $19; and 2 0 0 0 Beringer 

Knights Valley Al luv ium Blanc $16. 

• Earth-friendly excellence: 2001 

White Oak Sauvignon Musque, 

PatiAnna Ranch 

$25 f rom cer t i f ied organic, biody-

namica l ly - farmed grapes. 

• Best buy: 2000 Callaway 

The cr ispness o f I ta l ian GAVI gives 

i t t he same re f resh ing edge as 

sauv ignons. There 's none be t te r 

t h a n 2001 Michele Ch ia r loGav i $15. 

• Best buy crisp white blends: 2001 

Dry Creek Vineyards Dry Chenin 

Blanc $9; 

2001 Lindemans Bin 77 Semii lon 

Chardonnay $9; and 2001 La Vieil le 

Ferme, Cotes du Luberon $8. 

• Think pink and well chiiled: 2001 

Chateau Potel le Riviera Rose $14. 

• A red to drink ch i l led; 2000 Marc 

Bredif Chinon $16. 

mailto:kkaieski@oe.homecomm.net
http://www.tgifridays.com
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SICILY -
FROM PAGE B1 

whatever topping of choice. 
Soft crust peanut butter and 
jelly sandwiches and Suzi-Q's 
seemed odd and unappetizing. 

Summer lunches were figs 
eaten under backyard fig trees, 
grapes from the backyard vine 
and meatball or fried bologna 
sandwiches. I've since eliminat-
ed the meat, but still refuse to 
buy figs unless the squirrels get 
carried away in our trees. 

If you don't have time to 
make the meal, buy it from a 
good market. Chimento's sells 
real caponata, authentic rice 
balls stuffed with cheese and 
rolled in egg and bread crumbs 
arid good quality olive oil. 

; A few learned rules of 
Sicilian cooking and dining: 

• Never rinse pasta after it's 
cooked and strained 

; • If it's not extra virgin, for-
get it 

' • Cook sauce slow on low. 
Three hours minimum. 

• Fig trees are kept outside 
in the summer and covered 
warmly or brought inside by 
November 

• It needs more garlic , 
• Cannolis are better than 

Twinkies. Pink and white frost-
ed sugar cookies are better than 
Oreos. A life lesson learned 
early in life when kids trade 
parts of their lunch at school. 

• Unsliced bread comes in a 
paper bag. In plastic, it's 

• There's no such thing as 
crust tha t s too hard, see above. 

• Basil from the garden 
should be picked just minutes 
before it goes into the sauce. 
Tear it with hands, don't chop , 

• Sandwich bread comes 
from a bakery. Bread to feed 
the ducks at the summer cot-
tage comes from big grocery 

• Grow Roma (pear) toma-
toes. 

• A piece of fruit is the last 
course at dinner. 

• Music after dinner nour-
ishes the soul 

In Italy, dining is an evening-
long event with friends and rel-
atives, and that's a good tradi-
tion. As a kid, and still today, 
two hours at the family dinner 
table isn't uncommon. A typical 
meal may consist of: caponata; 
spaghetti with hours-long 
cooked red sauce; hard crust 
sesame seed bread with butter 

or olive oil; tomato-cucumber-
onion salad; a cannoli or cookie 
and then an orange, fig, water-
melon or grapes as the finale. 

OLD WORLD, NEW WORLD 

The old-world style of dining, 
back when plates were rare, 
was to serve pasta not on dishes 
but directly on the butcher 
block table... straight onto the 
wood. It didn't carry into 
America and that's okay 
because in some areas modern 
ways are best, says my dad who 
considers himself a proud 
American first and Italian sec-
ond. Still I won't be surprised 
when someday a restaurant 
uses the idea as their signature 
serving style. Pasta, hard-crust 
bread, caponata, pink cookies, 
figs and all. 

ini is a food writer for The 
Observer S Eccentric. Regularly her 
columns relate to animals and the 
environment and run twice a month in 
the Community Life section. She rec-
ognizes that times bring change and, a 
few jarred sauces are acceptable today 
such those made at locai restaurants 
like Andiamo or Cafe Cortina. 

lmini@oe.homecomm.net| (248) 644-1100 

We Have All Your B-B-Q Favorites! 
Picnic Stdet 
MARKETPLACE 

49471 Ann Arbor Rd. 
{W. of Ridge) 
459-2227 1PH. ...: • 

Prices effective Mon., August S • Sun., August 11 

V I N T A G E M A R K E T 
29501 Asm Arbor Trail 
(Just W. of MlddleWt) 

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

Amish Chicken. 

Food Stamps & All Major Credit Cards Accepted 
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S ICILIAN GREEN BEAN AND POTATO SALAD 
(Serve on a hot summer day as a main course 

— or as a side dish) , 

1 large red onion 
2 large red-skin potatoes, unpeeled 

'• 4 teaspoons extra virgin olive oil 
salt and black pepper to taste 

• 1/2 cup green olives, halved 
4 tablespoons balsamic or red wine vinegar. 
10 ounces green beans, trimmed 

Preheat oven to 4002F. Rub onion with 1/2 tea-
spoon oil and place on ungreased baking sheet 
Roast for 45 minutes or until center is soft. Let cool 
and peel away the layer that should look charred. 
Cut into 1-2 inch chunks. Place potatoes in a medi-
um saucepan with enough water to cover and bring 
to boil. Reduce heat and cook for 20 minutes until 
center is tender — do not over-soften. Potatoes 
should remain tender but firm. Drain. Cool and cut 
into 2 inch chunks. 

Boil water in a medium size saucepan and add 
green beans and cook until tender, but still crisp. 
This should take about five minutes. Drain. Rinse 
lightly with cold water. Drain and cut. 

Now place onion, potatoes, green beans and 
olives in the remaining oil in a medium to large size 
serving bowl. Season with salt and pepper and vine-
gar. Mix gently and serve cold or room temperature. 

LlNGUiNE WITH RED PEPPER AND TOMATO MARINARA 
3 tablespoons extra virgin olive oil 
1 pound vine ripe tomatoes, peeled, seeded and chopped 
1 large red or yellow belt pepper 
1/8-1/4 teaspoon crushed red pepper flakes 
4 tablespoons fresh chopped basil 
3 tablespoons vegetable 
1 large onion, finely chopped 
1/4 teaspoon salt 
3 large cloves garlic, fine chopped 
1 pound linguine 

Blanch tomatoes to peel easier. Drop tomatoes in 
boiling water for 25-20 seconds. 

Heat oil in large, deep, nonstick skillet on low-
high heat. Saute onion until clear about 15-20 min-
utes. Add garlic and saute until onion caramelizes at 

medium heat. Add peppers, tomatoes, red 
salt and pepper and simmer until nearly boi 
Then reduce heat and simmer until bell pepper is 
soft — about 20 minutes. Transfer mixture to a 
blender or food procedure and puree. Put mixture 
back in skillet and add basil on low heat. Add broth, 
stir and simmer until sauce is smooth. In a sauce 
like this, cooking on low-medium or lower heat for 
an additional hour — while stirring often — will 
enhance the tomato flavor. (As our family says, you 
can never cook a tomato sauce too long. We prefer 
three hours). 

Cook linguine according to directions — make 
sure not to overcook. In a large bowl add the pasta 

. sauce. Serve hot. 

LEMON ICE 
6 cups water 1 

2 cups freshly squeezed iemon juice from about 10-12 
• lemons - . 

1/4 teaspoon grated fresh lemon rind 
41/2 teaspoons lemon extract 
pinch of salt 

Combine 5 cups water with sugar into a medium 
saucepan and simmer over medium heat; stirring 
constantly until sugar is dissolved. Add salt and 
remove from heat. Stir in remainder of water and let 
cool naturally. Then cover and chill in a refrigerator 
for about 60 minutes while simultaneously chilling 
a cake pan or shallow metal container at least 3 
quarts in size in a freezer. Add the lemon rind, 
extract and juice into the mixture and stir. Pour into 
chilled pan and freeze for about one hour or more or 
until the mixture starts to freeze just around the 
edges. Once ice crystals appear on the edges, stir 
them into the center of the mixture. Repeat this 
process every 45 minutes until the mixture is slight-
ly, but not completely frozen, into a "ice" or sorbet 
texture. This should take three to four hours. Serve 
in chilled dessert glasses. 

To store, place lemon ice in a covered container. It 
will freeze solid over night so let thaw slightly and 
then scrape off excess crystals that may have formed 
on the top. We recently tried the recipe for 
Lemon Ice from the cookbook "The Mediter-
ranean Vegan Kitchen." 

lmini@oe.homecomm.netI (248) 644-1100 

A fruit salsa adds color, texture to fish 

WORLD'S BEST PflRTY SUBS • CATERING > PARTY TRfiYS • TOP QUALITY PIZZAS 
G r o b e i ' s Premium Q u a l i t y 

Corned Beef 
Kowolshis Imported 
Polish Horn 

Armour 1877 

Virginia 
Baked Ham s 

Hoffman's 

Hard Salami 
$ / l l 9 
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BUD & BUD UT€ 
18PRH CANS 

5 1 0 " + T a . 

BUSCH a BUSCH LIGHT 
30 PftK CANS 
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% 

rnn 
$12 

BY THE ASSOCIATED PRESS 

Fish is an excellent way to add variety to a 
healthy diet." In this recipe from French's, a 
honey and mustard mixture adds zest to a basic 
white fish, while a fruit salsa adds color and 
unexpected texture to tjje dish. 

SWEET AND ZESTY F ISH W I T H FRUIT SALSA 

1/4 cup brown mustard 
1/4 cup honey 
2 cups chopped assorted fresh fruit (pineapples, kiwi, 

strawberries and mango) . 
1 pound sea bass or cod fillets or other firm-fleshed 

white fish, • 

Preheat broiler or grill. Combine mustard and 
honey. Stir 2 tablespoons mustard mixture into 
fruit. Set aside.Brush remaining mustard mixture 
on both sides of fillets.. Place in foil-lined broiler 
pan. Broil (or grill) fish 6 inches from heat for 8 
minutes or until fish is opaque. Serve fruit salsa-;-
with fish. Makes 5 servings.Nutrition information 
per serving: 216 cal., 3 g total fat (0.6 g saturated 
fat), 40 mg. chol., 20 g pro., 29 carb. 

Recipe provided by French's 

S 

•zli 

Michigan 
Locally Grown 

Bi-Color 

Sweet Corn' 
1 0 7 * 2 . 0 0 M i c h i g a n ' s F i n e s t 

Michigan 
Premium 

Extra Jumbo 
Locally Grown 

Honey Rocks' 
? 2 / s 4 . 0 0 

Try something 

Sizzling Summer Sales 
California 
Summer Ripe 

Ripe & Ready to Eat 

Peaches 
$ 1 . 4 9 lb. 

Georgia 
O'Henry 

Freestone 
Peaches 

California 
® ft%1i & Sweet 

Cantaloupe 
flo 2 ^ 3 . 0 0 

9 9 * 

California 
Summer Ripe 

Ripe & Ready to Eat 

Nectarines 
s 1 . 4 9 i , 

lb. 

Michigan 
Jumbo 

Blueberries 

Jumbo 
California 

Thompson 
Seedless 

Green Grapes' 

Michigan 
Crisp & Sweet 

rape Tomato 

m.00 
2 M . 0 0 9 1 . 4 9 

Washington 
Jumbo, Richter 

Raspberries i » ^ 

et& s t J > , 

Texas 
Seedless 

Watermelon 

•4fr lb. 

Healthy Choice 
Premium Low Fat 

Ice Cream 

2 / * 5 . 0 0 h 

J u m b o 
California 
Flame 

Seedless 
Red Grapes 

Texas 
Seedless 

Watermelon 4 s \ 

Schoolcraft College'* Fall 
lineup features 24 ne 
courses In nine disciplines, 
Including: 
•Art 

•Bioiogy 

•Computer-Aided Drafting 

• Computer Information Systems 

• Criminal Justice 

• Emergency Medical Technology 

•Fire Technology 

• Mathematics 

•Music 

Register n o w 

Classes begin 
August: 22 

Online reglstrafJ 
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Visit Joe's... For a variety of ripe, refreshing fruits, 
crisp vegetables (from Michigan and other states), 

domestic & imported wines & cheese, barbeque & grilling 
sauces, fresh garden & pasta salads, fresh squeezed juice 

& fresh roasted coffee! 

P r i c e s G o o d T h r o u g h A u g . 7» 200: 
J o e ' s P r o d u c e 
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Cold soups take edge off hot weather 
Just because it's usually 

served hot doesn't mean soup 
can't be on a summer menu. 
Chilled vegetable soups have 
grown in popularity for sum-
mer eating because they offer 
refreshing ways to start a 
meal or take the edge off 
hunger with a "grab-and-go" 
snack. 

Low in calories, rich-tast-
ing and easily prepared, 
chilled soups are a convenient 
way to help reach the five to 
nine daily servings of vegeta-
bles recommended for opti-
m u m health 

Many chilled soups, like 
gazpacho, were developed in 
the Mediterranean region 
where summers are long and 
hot. 

But even in more northern 
climes, chilled soups are com-
mon. Eastern Europe has 
deeply-flavored beet borscht 
and chlodnik, and the sorrel 
soup, shchav. 

Chilled fruit soups are pop-
ular in Scandinavia, and pos-

sibly the most famous cold 
soup - vichyssoise was creat-
ed by a French chef. 

The American Institute for 
Cancer Research , which rec-
ommends a mainly plant-
based diet, says marketing 
experts expect cold soups to 
soon account for as much as 
20 percent of the commercial 
soup market. 

Cold soups are colorful, 
which coincides with current 
advice to put as much of the 
rainbow on your plate as you 
can. 

The more colors of fruits 
and vegetables you eat, the 
more cancer-fighting phyto-
chemicals you get. 

A cold soup based on beets 
and cabbage is a good place to 
start. 

Beets have a naturally rich, 
sweet taste, which is 
enhanced by cooking. 

Besides being sweet, beets 
are high in nutrients, dietary 
fiber and a range of health-
protective phytochemicals. 

This soup should not be 
served icy cold, but just under 
room temperature. 

COOL 'N CREAMY BEET SOUP 

2 cups thinly-sliced green cab-

1/2 cup thinly sliced celery 
1/2 cup thinly sliced carrots 
1 medium onion, coarsely 

chopped (about 1 cup) 
4 cups non-fat, reduced-sodium 

beef or chicken broth, divid-
ed 

2 cans (15 oz. each) chopped or 
sliced beets 

2 tablespoons tomato paste 
2 teaspoons red wine vinegar 
2 cups reduced- or non-fat sour 

cream 
Salt and freshly ground black 

pepper, to taste 
1-2 teaspoons fresh lemon juice, 

or to taste 
4 tablespoons finely-minced 

fresh chives, for garnish 

Put cabbage, celery, carrots 
onion in a large pot. Pour 

in 1/2 cup broth, bring to a 
simmer and cook gently until 
vegetables soften, about 5 
minutes. 

Stir in beets and their liquid, 
13/4 cups broth and tomato 
paste. Cover and simmer 10 
minutes. Stir in vinegar. 

Remove 1 cup of the beets 
and set aside to cool. Add 
remaining broth to soup and 
puree in blender or food 
processor until smooth. 

Gradually add sour cream 
and blend until smooth. Add 
salt, pepper and lemon juice to 
taste. Dice cooled beets and stir 
into soup. 

Chill soup, covered, until just 
barely cold. (If too cold, its sub-
tle taste won't be appreciated.) 

Serve soup with chives sprin-
kled on top for garnish. (Soup 
may be stored refrigerated up 
to 4 days but should be left 
standing to take off chill before 
serving.) 

Makes 8 servings. 

Nutrition information per 

• • • 

2 
AMERICAN INSTITUTE FOR CANCER RESEARCH 

you're feeling beat, because of the heat, try Cool 'n Creamy Beet Soup. 

serving: 97 calories, less than 
1 g. total fat (0 g. saturated 
fat), 18 g. carbohydrate, 5 g. 
protein, 3 g. dietary fiber, 591 
mg. sodium. 

AICR offers a Nut r i t ion Hotl ine (1-
800-843-8114) 9 a.m. to 5 p.m. 

Monday-Friday, 9 a.m. to 5 p.m. that 
allows you to ask a registered diet i-
t ian quest ions about diet, nu t r i t i on 
and cancer. AlCR's Web address is 
www.aicr.org. 
AICR is a member of the World 
Cancer Research Fund Internat ional . 

Make for these cookbooks 
THE MEDITERRANEAN 
VEGAN KITCHEN 

By Donna Klein, Berkley 
Publishing Group, $17-95, 
Meat-free, egg-free, dairy-free 
dishes f rom the healthiest 
region under the sun. There 
aren't any photos but easy, 
authentic recipes make up for 
it. 

Most recipes are Sicilian. 
Dishes like fresh eggplant 
caponata; spicy tomato & red 
pepper sauce; Sicilian barley 
soup; spaghetti with green 
sauce; Provencal artichoke 
stew and pasta; pearl onion 

and peas are jus t a few. 

UDIA'S ITALIAN-AMERICAN 
KITCHEN 

By Lidia Matticchio 
Bastianich, Christopher 
Hirsheimer (photographer). 
Knopf, $35. The glossy color 
photos compliment more 
exotic and detailed dishes like 
Lobster Fra Diavolo; 
Cannelloni made with roasted 
port and mortadella; Ricotta 
Cheesecake and more. The 
book is based on Matticchio's 
PBS cooking series. 

I TALY A L D E N T E 

By well-known writer and 
Italian culinary arts expert 
Biba Caggianno. William 
Morrow & Co., $28. Al Dente 
means 'perfectly done.' 
Caggianno explains that good 
food is rooted in tradition — 
but foods also adapt to new 
modes so flexibility in cooking 
is important. Recipes of pasta, 
risotto, gnocchi, polenta and 
more. Also try her Book 
North Italian Cooking for a 
completely different style of 
Italian food with creamy 
white sauces. 

&eta mmthtn $03 IwopM 
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tion. Except for climate, devel-
opment of New Zealand's wine 
industry somewhat parallels 
that of California. Vines were 
first planted by missionaries in 
1819 on the diyer eastern side 
of the islands. 

* A temperance movement 
took hold in the 1860s and con-
tinued to negatively impact the 
wine industry until after the 
end of World War I I . During 
the latter 19th century, phyllox-
era devastated vineyards, as it 
did in winegrowing regions 
around the world. It was offset 
by introduction of American 
rootstocks, highly-resistant to 
the root louse. 

"In 1961, George Fistonich, 
son of a Croatian immigrant, 
founded Villa Maria in 
Auckland. His ownership has 

witnessed New Zealand's wine 
industry burgeon, due to 
greater emphasis on high quali-
ty and the production of bright, 
fresh wines, bursting with 
unique flavors. 

F R O M GRAPES TO W I N E 

Marlborough, first planted in 
1973, is the principal source of 
New Zealand's world-
renowned sauvignon blanc. 

2000 Villa Maria Cellar 
Selection Sauvignon Blanc 

Riesling is also grown in 
Marlborough. 

"Throughout the U.S 
Devine, "sales of riesling have 
taken a big jump." Try the dry 
2001 Villa Maria Private Bin 
Riesling $13 with sushi and 
you 11 know why. 

Because of the similarity of 
climates and pockets of gravelly 
soil, the region of Hawkes Bay 

try the complex, well-struc-
tured 2000 Villa Maria Cellar 
Selection Merlot/Cabernet 
Sauvignon $20. The 2000 
Villa Maria Reserve 
Merlot/Cabernet Sauvignon 
$33 is a knockout. 

Latest frontier news: the 
entire U.S. allocation ofVilla 
Maria wines (90,000 cases), 
beginning with vintage 2002, 
will be bottled with Stelvin 
Screwcaps. universally consid-

Sweet Seedless 
California 

Golden Ripe 

Bi-color 

SWEET CORN 

12/$|99 

Premium 
Fresh Cut 

Well-drained, gravely soils and 
long hours of sunshine with 
very cool nights, produce ripe 

. for concentrated wines 
bright acidity, and as 

Devine put it, "lime and lemon-
grass that is not found in a 
sauvignon blanc from any-
where else in the world." 

To taste what he means, try 
2001 Villa Maria Private Bin 
Sauvignon Blanc $13 which is 
great with Asian food. More 
destined for a seafood match is 

has been compared to 
Bordeaux. 

But unlike Bordeaux which 
borders on the Atlantic Ocean, 
a majority of the Hawkes Bay-
vineyards are located inland in 
the dry, shingly soil of river ter-
races formed by the intersec-
tion of three rivers with moun-
tain headwaters. 

This is the only New Zealand 
region that can consistently 
ripen red Bordeaux varietals. 

From the Hawkes Bay area, 

ered the best wine closure 
available. 

We opt for loss of traditional 
ceremony surrounding cork 
removal from a wine bottle to 
gaining wines without cork 
taint. 

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 1864#. 
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Toss up some really cool salads with unusual ingredients 
BY J.M. H IRSCH 
ASSOCIATED PRESS WRITER 

Don't let the salad days of 
summer lull you into plate after 
plate of iceberg lettuce. 

Salads that at the start of 
summer are so appealing for 
their fresh and cooling ingredi-
ents can lose their luster if only 
the plain and predictable are 
tossed in the bowl. 

But with inviting produce 
piling up at farm stands, it's 
easy to liven things up and 
make standard salads sensa-
tional. 

An easy way to add flavor and 
texture to any salad is croutons. 

But don't rely on the stale bite 
sold in grocers; for truly bold 
flavors and hardy crunch, make 
your own in just minutes. 

Start with a hardy loaf of 
bread (anything already sliced 
probably won't do). Gut several 
l-inch-thick slices, then cut 
each slice into cubes, about the 
size of a quarter. 

Toss the bread cubes in a 
bowl. Add about 3 tablespoons 
olive oil per 2 slices of bread 
and toss to coat. Now add the 
seasonings and toss. Paprika, 
oregano, thyme and basil work 
well. Also try curry powder or 
garam masala. 

Spread the bread, cubes even-

ramify pacic 
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ly over a baking sheet and bake 
at 4002F until lightly browned 
and crisp, about 10 minutes. 

For a fruit salad with a twist, 
make the croutons with corn oil 
instead of olive, and toss with 
brown sugar and cinnamon. 

Speaking of fruit, add it to a 
dinner or lunch salad for a 
sweet touch. An Italian salad 
staple is golden raisins. Soak 
them in warm water for about 
15 minutes, then drain and add 
to the salad. Pears and apples 
also are nice. 

Or for a tart take, toss a 
handful of dried cranberries 
and lightly toasted pine nuts 
with mesclun mix and toma-
toes. 

To provide both visual and 
taste appeal, vary your toma-
toes. There is a world beyond 
the beefsteak. Try yellow and . 
orange cherry tomatoes, or 
even green tomatoes cut into 
chunks, battered and fried. 

And stay far away from ice-
berg lettuce. If mesclun mixes 
seem tired, try greens such as 
kale and collards, or even baby 
spinach leaves. To spice it up, 
add a handful of fresh dande-
lion or mustard greens. 

Don't forget the dressing. 
Vinaigrettes are best, mid infi-
nitely versatile. Start with a 
base of 5 tablespoons olive oil, 1 
tablespoons vinegar (red wine, 
balsamic and cider are nice) 
and a pinch of salt and pepper. 
Shake and use. 

Or add honey and mustard 
for a honey mustard vinai-
grette. A tablespoon or two of 
jam gives the dressing a 
creamy, fruity flavor. And 
minced fresh herbs always are a 
welcome addition. 

For more great salad ideas, 
turn to Elsa Petersen-
Schepelern's Salads (Ryland, 
Peters & Small, 2001, $12.95), 
which offers recipes for 30 sal-
ads from lunch and dinner to 
dessert. 

ASIAN PEAR SALAD WITH 

MACADAMIAS AND MACADAMIA 

NUT On 

(Preparation 20 minutes) 
1 tablespoons white sesame 

seeds 
4 ounces Chinese long beans 

(snake beans), or other green 
beans 

J tablespoon extra-virgin olive oil 
2 red cliilies, finely sliced 
1 cup arugula greens 
4 cups other salad greens 
2 Asian pears, or 4 red-skinned 

pears 
Juice of 1 lime 
1 cup macadamia nuts, unsalted 
1/4 cup macadamia nut oil (olive 

oil can be used) 
Salt and freshly ground black 

lightly golden. Set aside. 
Fill a large bowl with cold 

water and ice. Bring a medium 
pot of water to a boil and blanch 
the beans for about 3 minutes, or 
until al dente. Remove the beam 
from the boiling water and 
plunge into ice water to stop 
cooking. 

Drain the beans and pat dry. 
Pour 1 tablespoon of olive oil in a 
large bowl, then add the beans, 
chilies and greens. Toss gently to 
coat. 

Slice the pears into wedges and 
cut out the core. Brush the 
wedges with lime juice, then add 
to the salad and toss. 

1 tablespoon chopped fresh flat-
leaf parsley 

1/2 to 3/4 cup extra-virgin olive oil 
2 tablespoons white wine vinegar 

(cider vinegar also is good) 

Toast the sesame seeds in a 
dry skillet, stirring frequently, 
for several minutes, or until 

Arrange the salad on 4; 
Sprinkle with macadamia nuts, 
sesame seeds, salt and pepper. 
Drizzle with macadamia oil and 
serve. Makes 4 servings. 

Asian Pear Salad with 
Macadamias and Macadamia 
Nut Oil is from Elsa Petersen-
Schepelern's Salads, Ryland, 
Peters & Small, 2001, $12.95) 

TUSCAN PANZANELLA 

(Preparation 15 minutes active, 2 
hours setting) 

6 very ripe plum tomatoes 
2 garlic cloves, sliced into slivers 
4 thick slices chewy, day-old 

bread 

1 small cucumber, sliced, seeded 
and thinly sliced 

1 red onion, diced 

Handful basil leaves, torn to .*> 
small pieces : 

1/4 cup capers packed in brine. 
rinsed and drained 

Salt and fresh ground black pep- ; 
per 

Preheat oven to 3502F. Cut 
the tomatoes in half, push sliv-
ers of garlic into them, then 
arrange on a baking sheet. Bake 
for about 1 hour, or until wilted 
and some of the moisture has 
evaporated. 

Meanwhile, lightly oil a large 
skillet and pan toast each piece 
of bread. Tear the toast into 
bite-sized pieces and add to a •«; 
large salad bowl. 

Sprinkle the bread with 
water until just a bit damp. 

Add tomatoes, cucumber, Se 
onion, parsley, salt and peppeli 
Sprinlde with olive oil and vine-
gar, toss well, then set aside for 
about 1 hour for flavors to 
develop. 

Just before serving, add basil 
leaves and capers. Makes 4 
servings. 

Tuscan Panzanella is from 
Elsa Petersen-Schepelem's 
Salads, Ryland, Peters & Small, 
2001, $12.95 

Spicy pork just for two cooks up quickly 
BY THE ASSOCIATED PRESS 

When chicken and fish become too pre-
dictable in a low-fat diet, it may be time 
to introduce some pork. This spicy recipe 
from Betty Crocker's Cooking for Two 
(Betty Crocker, $21.95) takes about 30 
minutes to prepare and grill. 

GRILLED CREOLE PORK AND PEPPERS 

4 banana peppers or 2 Anaheim chilies 
2 tablespoons water 
2 teaspoons red wine vinegar 
1/2 teaspoon Worcestershire sauce 
1/2 teaspoon Creole mustard 

1/2 teaspoon fresh or dried thyme leaves 
1 butterflied pork chop or boneless loin chop, 

3/4-inch thick (1/2 pound) -

Heat grill to low to moderate heat or set 
oven control to broil, Spray rack or broiler 
pan with cooking spray. Place peppers on 
grill rack in broiler pan. Grill pepper 4 to 5 
minutes, turning several times, until skin is 
blistered and charred. Place peppers in 
paper bag. Close tightly; let stand 15 min-
utes. 

Mix tomato paste, water, vinegar, Worces-
tershire sauce, mustard and thyme; set 
aside. Remove peppers from paper bag. Peel 
off skin; discard. Keep peppers warm. 

Trim excess fat from pork chops. Slash 
outer edge of fat on pork 1/4-inch deep to 

prevent curling. 
Rub both sides of pork with Cajun; 

soning blend. Place pork on rack or broiler 
pan. 

Grill pork 4 to 5 inches from heat 4 min-
i or until seasoning browns; brush with 

tomato sauce. 
Grill 1 minute; turn. Grill 3 minutes 

longer; brush with sauce. Grill 1 to 2 min-
utes longer. 

Heat remaining sauce to boiling; serve 
over 

Nutrition information per serving: 215 
cal., 10 g total fat (3 g saturated fat), 75 
mg. chol., 28 g pro., 13 carb. 

Rosemary, orange add zest to shortbread 
BY THE ASSOCIATED PRESS 2 teaspoons finely grated orange zest 

1/2 cup sugar 

Summer may lend itself to healthy, light 
and fruity desserts, but every now and 
then nibbling on something buttery is a 
nice change of pace. This recipe adds rose-
mary and orange zest to a traditional 
shortbread cookie, updating an old-fash-
ioned favorite. 

BUTTERY ROSEMARY ORANGE SHORTBREAD 

1 cup (2 sticks) unsalted butter, chilled 
1 tablespoon finely chopped fresh rosemary 

1/2 teaspoon salt 
3 cups all-purpose flour 
1 egg white 
Sugar for sprinkling 

Combine butter, rosemary, orange zest 
and sugar in a bowl of an electric mixer. 
Beat with paddle attachment on medium 
speed until ingredients are combined and 
butter is very smooth. 

Add salt and flour until a cohesive 
dough forms, but do not over mix. 

Turn dough out on a lightly floured 

board and press it into a smooth rectan-
gle. Roll dough into a 1/2-inch rectangle. 
Cut into 2 by 2-inch bars. 

Use a spatula to transfer cookies to a 
cookie sheet lined with parchment paper. 
Refrigerate at least 30 minutes. 

Brush cookies with egg white and sprin-
kle with sugar. 

Preheat oven to 3502F. Bake cookies 
until they have a very light tan color, 25 to 
27 minutes. Cool on cookie sheet, then : 
transfer to an air tight container. 

Recipe by Jer ry Traunfeld on behalf of the American 
Butter Inst i tute 

Observer Classifieds work for you! 
Call (800)579-SELL 

Levy Restaurants 
Sports And Entertainment 

WOULD LIKE TO INVITE 
YOUR NON-PROFIT 

ORGANIZATION TO JOIN IN 
THE EXCITEMENT AT FORD 
FIELD - THE NEW HOME OF 

THE DETROIT LIONS ~ 
ITS A WHOLE NEW ANIMAL! 

We are interested in dedicated, 
enthusiastic, and friendly adult civic 

groups to help us provide "World Class" 
hospitality and premium food service to 
our guests. To secure your organization's 

opportunity for unlimited fundraising 
potential in this fabulous new stadium, 

please respond as soon as possible! 
All interested parties, 

please contact Sheila Brown at 
(313) 965-8450 
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EXPRESS 
Reliable Motorcoach Service to 

DEPARTURES FROM: 
•Auburn Hills • Bloomfield 

• Formlngton • Novl 
• Hamtramck • Madison Heights 

• Roseville • Southfield • Troy" 
• Livonia • Warren V 

/ ' • Sterling Heights • Westland 
• Dearborn • Taylor 

• Lincoln Park • Wyandotte « 
• Clinton Twp. • St Clair Shores 

51 0 0 f Including; * f 5 Food Voucher1 
f or Lunch Buffet 

j^P(perperson) [ or'15 in Gaming Coins 
Call about our new Sunday routes now available 

Call 1-STO-29H-29S7 
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Let 'em see red at home: Video 
season 

STANLEY CUP CHAMP1I 
1 1 T R B I T 1 1 1 WINGS 

BY ALICE RHEIN 
CORRESPONDENT 

There weren't as many 
Yzerman jerseys in the crowd ~ 
it was, after all 90 degrees out-
side — but it was still an enthu-
siastic crowd that came to the 
Fox Theatre Monday night (July 
29) to preview Red Alert: 
Hockeytown 3, the home video 
that chronicles the Red Wings' 
2002 Stanley Cup-winning sea-
son. 

The event, a benefit for Ilitch 
Charities for Children and the 
McCarty Cancer Foundation, 
featured the premiere of the 
official NHL video, along with 
some special guests, including 
one that's about 35 pounds and 
travels in a suitcase lined with 
blue velvet 

Former Red Wings broadcast-
ers Bud Lynch and Bruce 
Martin carried the Stanley Cup 
on stage where the radio voice 
of the Detroit Red Wings, Ken 
Cal, was hosting a Tonight 
Show style preview, complete 
with the Johnny Trudell band. 

Cal reminisced about the sea-
son, getting some final digs in 
on Patrick Roy's infamous 
"Statute of liberty" play. 

And in her best Marilyn 
Monroe, the ubiquitous Karen 
Newman sang Happy Birthday 
to Lynch, who turns 85 next 

"I seem to have that guy's 
number, I hope it continues,"! 

to Lynch, 
week. 

The evening offered straight-
on talk about this year's cham-
pionship as well as the season 
ahead, and included interviews 
with Ken Daniels, the Red 
Wings' television broadcaster, 
and Dave Lewis, the new head 
coach. 

But there was also some 
shtick. Superfan Mo Cheese 
(you've seen him, he's the one 
with the Stanley Cup on his 
head) talked about his early 
beginnings as the iconic fan, 
and then entertained the crowd 
with his Curly shuffle. 

Red Wings forward Darren 
McCarty made an appearance, 
and summed up his thoughts on 
his hat trick against Colorado's 
Patrick Roy that helped win the 
Western conference title. 

And then it was time to take a 
look at the Stanley Cup 
Championship home video. 

With a grinding soundtrack 
featuring new music by Dry 
Cell, Red Alert contains more 
than an hour of on-ice action 
and behind-the-scenes footage 
of the team's quest for its 10th 
Stanley Cup, 

Though it lives up to the 
cliche of the sports documen-
tary (cue dramatic music and 
slow-mo goal scoring), Red 
Alert is sharply edited and 
builds with frenzy as it takes 
viewers from the disappoint-
ment of the 99-00 seasons to 
confetti flowing from the rafters 
at Joe Louis after the final 
Carolina Hurricanes defeat, 

Produced by Chip Swain, and 
manufactured and marketed by 
USA Home Entertainment, Red 
Alert is an excellent overview of 
the Stanley Cup-winning sea-
son. It combines Biography-
style interviews with many play-

ers including Kris Draper, Steve 
Yzerman and Luc Robitaille and 
retired coach Scotty Bowman. 
And it includes all the best on-
ice scenes from throughout the 
playoffs. 

There's the requisite fans with 
painted faces to offer local color, 
and flashes to Brett Hull's steel 
blue eyes cues the key plays. 
There's even a quick nod to Don 
Cherry, the Hockey Nigh t in 
Canada colorful commentator 
and hockey icon, whom many 
Detroit fans tuned into during 
the playoff games. 

Available on DVD and VHS, 
Red Alert definitely allows fans 
to "Let 'em see Red" one more 

And if the line at the conces-
sion stand on the way out of the 
Fox Theatre was any indication, 
plenty of Detroit Red Wings 
fans will be wanting this for 
their home video collection. 

The video was just released 
for retail sale on Tuesday, July 
30. It is available at most video 
stores as well as Hockeytown 
Authentics in Troy. 

OFF S t t l F M E M B t l 

Catch all the action of Stanley Cup playoff games in the new Detroit Red 
Wings DVD, Red Alert Hockeytown 3. 

Focus in on part of subject for fresh photo perspective 

Look through "square eyeballs" and 
see the photo potential in shooting 
just the dancer's feet, rathep than the 
whole subject. 

Mave you ever looked 
through a photography 
book or magazine and 

marveled at the strength and 
impact of the photographs? 
Ever been to a photography 
exhibit and wished you could 
take similar pictures that would 
earn you rave reviews? 

Chances are the photogra-
phers you're admiring are using 
a very simple technique that I 
call "looking through square 
eyeballs." 

Our peripheral •vision is 
expansive and we're always 
looking at a vast world. We 

tend to see 
the whole and 
in so doing, 
we miss many 
photographic 
opportunities 
that are right 
in front of us. 

But by 
training your-
self to "look 
through 
square eye-
balls", new 
and exciting 
possibilities 
will open up for you. 

Focus On 

Monte 

Nagler 

The best way to begin is to 
use a viewing mask. Cut a 
"window" about 2x3 inches out 
of a piece of cardboard and 
begin to view things through it. 

You also can use a discarded 
slide mount or simply look 
through the rectangle formed 
when you place together the 
thumbs and forefingers of both 
hands. 

You'll frequently see profes-
sional photographers use this 
method to help them view 
their subjects. , 

Looking through "square1 -
eyeballs" will isolate subject 

matter from the surroundings. 
You'll be truly amazed at what 
you'll see. Even familiar sur-
roundings will offer you photo-
graphic possibilities you never 
knew were there. 

You may see, for example, the 
unique pattern of brickwork 
under the window ledge 
embraced by a sprig of ivy that 
you won't see as a potential pic-
ture because you're always 
looking at the whole house. 

Looking through "square eye-
balls" allowed me to see the 
photographic potential in the 
photograph shown here. Rather 

than the whole dancer, this 
intimate picture can convey the 
beauty and meaning of the 
whole. 

No matter if you use a simple 
point-and-shoot or a more 
sophisticated camera, getting 
into the good habit of looking 
through "square eyeballs" will 
open up new and exciting 
photo opportunities for you. 

Monte Nagler is a fine art photogra-
pher based in Farmington Hills. You 
can leave him a message by dialing 
(7345 953-2047 on a touch-tone phone. 

/ - M t f T 
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WIN 2 VIP PASSES + PARKING TO "IMPACT AT FORD FIELD 
A $1,000 Value! Courtesy of Revvin" with Ford 

IMPACT AT FORD FIELD,THURSDAY, SEPTEMBER 5 
will be the first official entertainment event 
hosted in Ford Field stadium. Guests attending 
the event will enjoy an extravaganza featuring 
some of the finest voices from Broadway and the 
recording industry, incredible local talent, special effects and other 
surprises, 
YOU COULD WIN!—VIP guests will enjoy a red carpet Hollywood-style 
arrival prior to a private reception featuring local musical entertainment, 
hors d'oeuvres, refreshments, and a live and silent auction to benefit 
charity. VIP guests will then be escorted to the field for a five-course meal 
Answer the questions below and enter to win! 

Visit Re w i n ' with Ford August 17th for cars, stars and family fun in 
Downtown Birmingham, For information on tickets for the August 16th 

Charity Preview Party, call (248) 644-5832 or visit 

RULES 

1. Contest is open to all adults. 
2. There will be only one winner. 
3. Entries must be postmarked no 

later than August 15,2002. 
4. Winner will be announced in The 

Observer & Eccentric 
Newspapers. 

5. Answers may be placed on a 
postcard and mailed to: 

Rewln' with Ford Contest 
THE 

E t t e n t r f t 

NEWSPAPERS 

36251 Schoolcraft, Livonia Ml 48150 
Attention: Cathy Young, 

Promotion Manager 

CONTEST 

Clip and put on a postcard— 
• Answers to the three questions below are 
| your entry to win a drawing for 2 VIP 

tickets to "Impact At Ford 
• Field, "courtesy of Rewin' with Ford. 

I 
1. In what model year was the Ford 

Thunderblrd first available? 
• 1950 C 1955 • 1962 

2.,How many years in a row did the GT40 
win the LeMans 24-Hour Race? 

• Two C Four • Five 

3. What was the average cost of a 
car In 1957? 
• $2,750 C $5,250 • $10,000 

What do Janet Jackson, Former President 
Geraid Ford, Ozzie Osbourne and David 

• Copperfield all have in common? 

They've ail painted masks as 
part of The Mask Project 2 to 
benefit Hospice of Michigan! 

the masks now on exhibit at 
The Westin Hotel, Southfield 
August 3 - 1 8 and the 
Southfield Town Center Garden 

Atrium, 2000 Town Center, 
August 19 - 22. You may aiso 

www.hom.org for a chance at owning a 
celebrity's mask masterpiece! 

Local celebrity masks include: Actor Tim Allen, 
U-M Football Coach Bo Schembechler, 

Weatherman Sonny Elliot, WDIV News Anchor 
Carmen Harlan, and Detroit Red Wings Karen Newman. 

Robert A. Lutz Florine Mark Bo Schembechler 

HOSPICE 
o f m i c h i g a n 

OUR 
SPONSORS: 

( O l i s m n u - f ) i i u m i l r i r F i f t h T h i r d l i . inl . 

I ' l l \ K I I I 
r o w x c i - : \ " r i : i v : 


