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• Mee t a m i f e e l 
The Canton Chamber of 

Commerce wi l l host a busi-
ness mixer 5-7 p.m. 
Wednesday at High Veloci ty 
Sports, t he indoor spo r t 
fac i l i ty a t V ic to ry Park. 

Mors d 'oeuvres and 
re f reshments wi l l be prov id -
ed. The event is open to 
chamber members, guests 
and business peop le w h o are 
new t o t he Canton area o r 
in teres ted in j o in ing t h e 
chamber. The spor ts complex 
is a t 46245 Michigan Avenue, 
east of Beck Road. 

Regis t ra t ion deadl ine is 
Monday. Call t he chamber, 
OZA) 453-4040. 

The chamber is also seek-
ing in te res ted candidates to 
serve o n i ts board of d i rec-
tors. Members w i l l serve a 
th ree-year t e r m beg inn ing 
next January , 

Nomina t ing f o rms are 
avai lable f r o m the chamber 
o f f i ce and must be submi t ted 
by. Aug. 26. 

• Educator awards 
Sharon Dusney, special 

serv ices d i rec to r f o r Van 
Buren Publ ic Schools ( le f t ) 

and teacher Kar i Cadeau d is -
play t he d is t r ic t 's 2002 
Governor 's Qual i ty Care 
Award du r i ng a recen t recep-
t ion a t Michigan State 
Universi ty. The award 
acknowledged work done by 
t he d is t r i c t ' s Pre-pr imary 
Impaired School Program 
housed at t he Bel levi l le Early 
Chi ldhood Development 

T e n t e r . TeacherXee Stamper, 
who was-also recognized, is 
no t p ic tured. 

• I ! Ciimmil oiaisMAuin 
hi wii ill sii si snuiaown 

Summi t o n the Park wi l l 
c lose f o r ma in tenance Aug. 
25-Sept, 2. The fac i l i ty w i l l 
reopen 6 a.m. Sept. 3. 

The annual shu tdown 
al lows fo r a t ho rough c lean-
ing t h a t inc ludes h igh dus t -
ing, pa in t ing of wal ls and 
co lumns, po l ish ing f loors, 
c lean ing w indows and car-
pets. 

f o r i n fo rma t ion about t he 
c los ing and its impact on 
scheduled p rogramming , cal l 
(734) 394-5460. 

• Skate date 
The City o f P lymouth 's 

po r tab le skate park wi l l be 
set up a t t he P lymouth 
Cul tural Center o n 
Wednesday, Aug. 21. It is a lso 
scheduled a t o t he r ci ty parks 
a t var ious t imes dur ing t he 
mon th . For in fo rmat ion ca l l 
Scot t Cabautan, (734)453-
7737. 
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BY JACK GLADDEN 

STAFF WRITER 

Canton Supervisor Tom Yack, angry -
again - at Gov. John Engler, is heading t o 
Lansing on "Riesday to lobby state legis-
lators to override the governor's veto of 

more t h a n $8 million in revenue sharing 
money. 

And he's urging residents w h o are con-
cerned about potential cuts in services or 
increased taxes to do the same thing. 

"In my entire t ime in office, no vote has 
ever been more critical locally than the 

override vote scheduled for Aug. 13," Yack 
said in a prepared s ta tement last week 

"Any other deal, delay on t h e vote or a 
vote no t to override, all have t h e same 
effect, lower service or higher taxes. I 
urge everyone to contact thei r local rep-
resentatives and senators and demand 

tha t they vote to override the governor's 
veto on Aug. 13" 

Engler's controversial veto of the rev-
enue shar ing f u n d s late last mon th has 

consternation among local gov-
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Sneak peak 

students 

Paren ts and s t u d e n t s admi re t h e w a l l mura l i ns ide P lymou th H igh School d u r i n g Tuesday 's open house and t o u r . The m u r a l is a m e m o r i a l t o Sandra 
Sagear, a Salem g radua te w h o had m u l t i p l e sc leros is . . ; 

BY CHRISTINE BRODA 
STAFF WRITER 

Plymouth High School opened its doors for 
the first t ime on Tuesday to throngs of students 
and parents eager to see the new building 
they'll call home for the next four years. 
• In an effort to make the transition to high 

school smooth for the first-ever Wildcat class, 
PHS hosted an open house for incoming fresh-
men and their parents to tour the new facilities 

ell as meet members of administration, 
counselors, teachers and coaches. 

"This is what we've been waiting for, to see 

P H A S E S E E OPEN, A3 

BY TONY &RUSCAT6 
STAFF WRITER 

A synthetic grass surface may be in the 
works for the varsity football s tadium at 
Plymouth-Canton Educational Park. 

The school district has received per-
mission f rom the s ta te jDepartment of 

TVeasury to use $1.3 million from the 
1997bond issue passed by voters 1 
struct Plymouth High School. 

"Soon we will have three high school 
football teams, th ree boys varsity soccer 
teams, th ree girls varsity soccer teams 
and the marching band using the same 
field," in ter im super intendent J i m Ryan 

said. "The question is, can we handle all 
t h e games on tha t field the way it is? W e 
believe an artificial surface will be a good 
investment for our students." 

Last year, a football game h a d to be 
canceled because of an unsafe playing 
surface, and a marching band competi-
t ion had to be moved to South Lyon as a , 

result of a m u d d y field. 
T h e real problem, according to Ken 

Jacobs, the district's executive d i rec torof 
suppor t services, is two-fold. 

"The track has areas where it's caved it, 
and is unusable. We ju s t can't make any 
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Teens talk about their experiences 

IN THEIR OWN 

W0R. 

As summer in te rns fo r t he Observer, 
Greg Migl iore, Katy Ba tdor f f and Christ ine 
Broda wanted t o g ive a voice to young 
adul ts wi l l ing t o ta lk about the i r exper i -
ences w i th a lcohol . The young adul ts pro-
f i led in t he fo l l ow ing s tor ies l ive r i gh t 
here in ou r o w n backyard. Over the course 
of th is two-par t series, wh ich appears 
today and Thursday, take t he t ime to ge t 
to know these young adu l ts and to under -
stand what l i fe is like... in the i r own words. 

BY CHRISTINE BRODA AND GREG MIGLIORE 
STAFF WRITERS 

At about 11 p.m. on July 19, four cars rolled into the 
parking lot of a Sunoco gas station in Canton. 

This was not a typical Friday night for the dozen 
teenagers who piled out of the vehicles, talking on cell 
phones. Usually by this t ime they would have found a 
place to hang out, a place where they would be free t o 
party and drink with friends. 

"Everything went so wrong - it 'd be off the hook at 
my house right now," Casper, 22, said, lamenting the 
evening's dire partying prospects. 

Casper's original plan to t h row a bash at his house 
was foiled when his parents didn' t leave town as expect-
ed. * 

While others repeatedly dialed numbers, trying to 

reach someone w h o might know of something going on, 
Drew, 17, leaned against the hood of his friend's car. 
Although,he had come all the way from his home in 
Port H u r o n to hang out with friends, he was apparently 
unfazed by t h e lack of party destination. 

Rather, Drew was looking forward to enjoying t h e 
fifth of E.J. Brandy V.S.O.P. he was about to split with 
his friend, Matt, 18, of Plymouth. 

"That's my s..." he said, explaining tha t E.J. Brandy 
chased with Pepsi is his favorite drink. 

Although he is well under the legal dr inking age, 
Drew has developed a preference for l iquor since he 
started dr inking at age 12. 

"I've been hanging out with an older crowd all my 
life," he said, explaining that many of his initial drinking 
experiences s t emmed f rom the influence of his brother, 
who is three years older. 

"My dad knows (I drink) and my m o m probably has 
her suspicions, b u t I tell her I don't like it," he said. "My 
dad doesn't m i n d and my m o m probably wouldn' t 
- she's an alcoholic." 

Drew dropped out of high school af ter 10th grade 
started working 50 hours per week at a restaurant . He 
says he plans t o go back to school for his GED after he 
tu rns 18. 

' T H E CAPTAIN MAKES IT HAPPEN' 

Joe, 16, of Canton, shares Drew's taste for liquor. His 
favorite is Captain Morgan's rum. "The captain makes it 
happen," he said. 

In a pinch, however, he said he will dr ink jus t about 
anything and usually gets alcohol f rom older friends. 

Joe dropped out of Wayne Memorial High School 
af ter the n in th grade because of "weed and d u m b stuff" 
and is now home-schooled. H e said he was athletic in 
middle school and played on the basketball team. 

Joe s tar ted dr inking af ter gett ing caught with mari-
j u a n a and said he would probably stop drinking for the 
same reason. 

Mark, 18, of Canton graduated in J u n e from 
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ITY BATDORFF OBSERVER 

High schoo l s t u d e n t s and d r i n k i n g have been happen ing fo r years . 
B u t t oday ' s s t u d e n t s a re f i nd ing m o r e ways t o g e t a l coho l and 
m o r e p laces t o d r ink i t . 
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B¥ TEOD SCHNEIDER 
STAFF WRITER 

1 The customer is always right 
- and usually impatient. 

That's the key lesson David 
Brandon has learned during his 
three years in the pizza busi-
ness. 

"When you call us you're 
hungry," the Domino's CEO 
said Wednesday at the Canton 
Chamber of Commerce lunch-
eon. "That's a very strong emo-
tion." 

Brandon said surveys show 
feelings about the company 
begin to slide from positive to 
negative as delivery time cross-
es the 30-minute threshold. 
Once you exceed 40 minutes, 
it's unlikely you're going to get 
repeat business from that cus-
tomer, he said. 

Brandon's easygoing talk to 
about 150 chamber members 
and guests focused on how to 
handle change in both business 
and personal situations. On the 

'When you call us you're hungry. That's a very s t rong 
emotion. ' 
David Brandon 

business side, he said, the first 
rule-is to make sure you're mak-
ing changes for the right rea-
son. 

Hie 49-year-old corporate 
chief also addressed the Sept. 11 
terrorist attacks, recent busi-
ness scandals and a personal 
health crisis during the speech 
and a short question-and-
answer session at the Summit. 

Canton resident John 
Sommers said he enjoyed the 
program. "His being so candid 
was kind of a surprise," 
Sommers said. 

Domino's founder Tom 
Monaghan sold the company in 
1998. Before accepting an offer 

from Bain Capital to ran the 
Ann Arbor-based pizza maker, 
Brandon had been CEO of 
Livonia-based newspaper 
insert manufacturer Valassis 
Communications. 

Brandon said his most cher-
ished achievement during 10 
years at Valassis was guiding 
the company to a place on the 
Fortune Magazine list of 100 
Best Companies to Work for in 
America. Some of that manage-
ment style, including more 
casual dress and open commu-
nication between employees 
has been transferred to 
Domino's, he said. 

"The majority of our waking 

hours are spent working," he 
said "I want that to be a posi-
tive part of my life. Coming to 
work shouldn't be drudgery day 
after day" . 

He acknowledged that thriv-
ing during an economic down-
turn is exceedingly difficult and 
changes that include "reducing 
headcountLong-range eco-
nomic forecasting is nearly 
extinct, he said, noting an 
unexpected 73-percent increase 
in the price of cheese (a 9-per-
cent increase was built into the 
budget) last year. 

"We spend $200 million a 
year on cheese. It's the most 
expensive ingredient in your 
pizza," he said. "That came on 
top of fuel prices jumping 
above $2 a gallon last spring. 
Our drivers drive nine million 
miles a week." 

Brandon was diagnosed with 
colon cancer last spring. He 
opted for radical surgery and 
recently received a clean bill of 
health. He said early detection 
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Domino's CEO David Brandon spoke Wednesday abou t changing t h e co rpo ra te 
cu l tu re a t t he pizza company founded by Tom Monaghan. 

through a PSA test was crucial on having one. 
and encouraged men "and the 
women in their lives" to insist tschneider®oe.homecomm.net!{734) 459-2700 
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State-of-the-art school expands options OPEN 
BY CHRISTINE BRODA 
STAFF WRITER 

Freshmen preparing to start 
classes this fall at Plymouth 
High School are in for more 
than a typical first year stu-

* dent's share of new experiences 
"Everything we do for the 

first time becomes our tradi-
tion," said Barb Zdrodowski, 
secretary to the principal, 
Michael T. Bee. "We're starting 
from scratch " 

But starting from square one 
doesn't mean students and fac-
ulty will be working with the 
bare essentials. 

Actually, it's quite the oppo-
site. 

The new high school, located 
at the corner of Beck and Joy 
roads in Canton, boasts an 
extensive assortment of new 
capabilities that complement 
and expand on current offer-
ings at Canton and Salem. 

According to Bee, one of the 
things he is most excited about 
is the new technology. 

"We have unbelievable tech-
nology," he said, explaining he 
is still in the process of learning 
how to work all the new equip-
ment. "It's totally overwhelm-
ing and I'm just scratching the 

New facilities at Plymouth 
include an exclusive long-dis-
tance learning lab that will 
allow students and faculty to 
communicate with people all 
over the world. 

For example, Media 
Specialist Charlie Jones 
explained that students study-
ing culture will be able to con-
nect with a classroom in Japan 
to ask students questions about 
their traditions, gaining per-
spective from a first-hand 
source rather than from a text-
book. 

In fact, students won't find 
many physical books in 
Plymouth's library. The media 
center of the new school will 
offer primarily e-books and 
computerized databases for 
student research. 

"Kids are different these 
days," Jones said, explaining 
that many students utilize com-
puter resources for their 
research. "They don't just use 
books, they go right to comput-
ers. But I don't want kids to 
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think they have to get all their 
information from the Internet." 

That's why Jones has sub-
scribed to a number of educa-
tional databases that offer 
information in every subject 
imaginable, from English and 
science to culture and sports. 

Another unique aspect of 
technology at Plymouth is the 
ability for students to have 
round-the-clock access to com-
puters. Jones said he is trying 
to arrange for students to be 

able to use school computers 
and databases at home. 

"It'll be like having a library 
in their home," Jones said, 
explaining that future plans 
may allow students to check 
out laptops and other computer 
equipment in order to work pns 

projects and homework outride 
of school. 

Each classroom will be 
equipped with a television and 
computer, which will allow 
teachers to access a video data-

base with capabilities beyond 
normal VHS and DVD. 

Plymouth is one of 50 
schools in the county experi-
menting with a program" 
offered by United Streaming, 
an education company based in 
Chicago, Jones explained. With 
the program, teachers will be 
able to download entire videos, 
or just certain parts, to be used 
for classroom instruction. 

Aside from the technology 
aspect of the new school, the 
building's design is more 
accommodating to interdisci-
plinary teaching. The building 
is organized into three pods, 
each of which has a teacher 
workroom that allows faculty to 
meet and collaborate on assign-
ments. 

The addition of the new high 
school affects the rest of the 
Park, as well. The nationally 
renowned P-CEP band will 
move into new state-of-the-art 
music facilities located at» 
Plymouth. 

The student newspaper, year-
book and television station will 
also be housed in the new 
building, as well as a significant 
portion of the Park's special 
education programs. 
cbrodafoe.homecomm.net | (734) 459-2700 
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the kids' faces when they see 
this building for the first time," 
said Barb Zdrodowski, secretary 
to PHS Principal Michael T. 
Bee. "This is what all the hard 
work has been for." 

According to Zdrodowski, all 
the long days and nights spent 
preparing for the open house 
and the upcoming school year 
paid off when she felt the energy 
of the crowd packed into the 
student union Tuesday night. 

"We are just filling this room, 
it's phenomenal," Zdrodowski 
said, explaining that she sent 
out more than 460 invitations 
for the event. "And what an 
incredible turnout from the staff 
- this is fabulous." 

WILDCAT SPIRIT 

Bee kicked off the evening 
with a spirited welcome to 
future Wildcat students and 
parents. After expressing his 
excitement about the upcoming 
year, the new principal intro-
duced members of the faculty 
and coaching staff, many of 
whom were clad in the school's 
colore of black*and silver. 

According to Bee, the purpose 
of the night was two-fold. 

"We wanted to allow our stu-
dents and parents to see their 
high school building first," he 
said. "We've worked all last year 
meeting with the middle school-
ers and this is the next step in 
that relationship." 

Like Zdrodowski, Bee-was 
enthusiastic about the night as 
well as the students' response to 
the forthcoming year. 

"I think they've got a most 
marvelous place to learn," he 
said. "I could not have better 
hand-picked a group (of faculty) 
if I had the whole world to 
choose from." 

Bee said the message he 
wanted to send to freshmen was 
"be involved, be involved, be 
involved." 

"There's something for every-
one," he said. "(Students) need 
to take advantage of that." 

English teacher Marybeth 
Turner agrees opportunities for 
students at Plymouth are excit-
ing because everything is so 
new. That's one reason she 
transferred to Plymouth after 
teaching at Salem for four years. 

"I loved Salem. I was enor-
mously happy there but it's fun 

to do something new," she said. 
"The opportunity to be founding 
faculty in a new building is so 
rare. I think it'll be a really fun 
opportunity." 

Turner is most excited about 
the energy of the new students. 

"Their enthusiasm is conta-
gious," she said. "We had a really 
great turnout tonight. They 
were really itching to get into 
this building." 

Turner will also serve as advi-
sor to the Plymouth Executive 
Council, the student govern-
ment body that presides over 
individual class councils. 
According to her, the group of 
about 20 students has already 
met to work on plans for home-
coming. 

"We're starting a lot of tradi-
tions; it's really very exciting," 
she said. "We want to try and 
make it different." 

On the sports side of things, 
Athletic Director Terry Sawchuk 
said he was gearing up for a 
great first year of athletics at the 
new school. 

"The interest (in sports) has 
been unbelievable," Sawchuk 
said. "We have great numbers 
(of athletes) so far." 

Sawchuk joined the rest of the 
coaching staff in recruiting mid-
dle school students for PHS ath-
letics throughout last school 
year. And although all Wildcat 
teams will field only freshmen 
the first year, Sawchuk said he 
expected Plymouth athletes to 
be competitive on the freshmen 
and junior varsity level. 

"The key for us is that we have 
high expectations for our kids," , 
hesaid. "We expect them to 
work harder because they're 
behind the eight ball a little b i t 
But we've summoned a pretty 
good staff (and) all the coaches 
are supportive of each other." 

Incoming freshman Sean 
Dillon is one student-athlete 
looking forward to starting high 
school as a Wildcat. 

"It's exciting to be the first to 
do everything," the Canton resi-
dent said, explaining that he 
plans to play soccer for 
Plymouth in the fall and has 
already been conditioning with 
the team for a few weeks. 

In addition to soccer, Dillon's 
mom, Elaine, is looking forward 
to all the opportunities available 
at the newschool. She's particu-
larly excited about the library, 
computer labs and state-of-the-
art technology. 

cbroda@oe.homecomm.net | (734) 459-2700 
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I n t o y o u r l i f e 

•Online courses leading to an 
associate degree. 

•TV courses (telecourses). 

•OMNIBUS online multi-degree 
program with Madonna University. 

•Walsh College online bachelor's 
degree program. 

•Franklin University online bachelor's degree 
program. 
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The Best Home Equity Line of Credit Around 
2 . 7 5 % Introductory APR 

$ 5 0 0 Rebate 
Borrow up to 

$250,000 
Sorrow up to 
100% of file 

value of 
your home 

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

2o+ Service Centers 

•"SSE E55ASS ̂  
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 ratefor 90 clays (APR - Annual Percentage Rate) on loan amounts of 
change monfhly and is me prime rate less 1 % for loan to $50,000 or more. Regular variable rate may change monfhly and is tKe prime rate less 1 % for I 

value ratios up to 80% and the prime rate for loan to value ratios over 80% up to 100%. Minir 
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 wim 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 $ 1 (X). 

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

You can join the Detroit Postal Employees Credit Union if you are either: 

(1) 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 

sfflicartrioacs. Rates eublect to change wftfiout nafca. Credit, Income, and c o O a t e g y ^ l c B m s m s a p p ^ Insuring rsqwrad w u 
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Observer Classifieds sell! 
Officer's hunch spurs man's 
arrest on weapons charge 

N O W ENROLLING! 

^BAPTIST CHURCH 
^ DAYCARE &' . 

. PRESCHOOL 
"Providing Infant Care, Daycare, and 

Preschool for Children 6 Weeks to 4 Years of 
Age in a Christ-Honoring Way" 

Start Date 
September 3rd 

I 6 a.m.- 6p.m. 
6 Weeks to 4 Years of Age 

K-4 
§J... Graduation Program 

A BEKA Curriculum 
• Reading and Phonic Skills 
• Counting and Math Skills 
• Self Discipline 
• Good Manners 
• Respect for Authority 
• Personal Account 

For More Information Call 
734.495.9724 or 734.495.0204 

1525 N. Ridge Rd. 
Canton, Ml 48187 

734.495.9724 

Ricky Roop, Pastor 

When a Canton police officer 
on routine patrol pulled into 
the Sze-chuan Restaurant park-
ing lot on Ford Road 
Wednesday afternoon, some-
thing didn't look right to him. 

He saw a white box truck 
parked next to Smoker's 
Express, with men unloading 
products and taking them into 
the store, according to his 
report. 

A tall man was standing at 
the rear of the truck, with his 
hands crossed in front of his 

He was wearing combat 
boots, fatigue pants and a black 
tactical vest with numerous 
pockets. 

As the man disappeared • 
behind the building, the officer 
asked the others who he was. 
They identified him as a securi-
ty guard for them and the ciga-
rettes and said he had gone 
next door to Taco Bell. 

The suspicious officer called 
for a backup and they confront-
ed the man as he stood in line 
at Taco Bell. As they patted him 
down they found in the pockets 
of the vest a collapsible baton, a 
flashlight, two cans of pepper 
spray and a police type micro-: 
phone attached to the vest. 

A records check revealed that 
he had an outstanding warrant 
out of Feradale for driving with 
a suspended license. 

He was arrested on the war-
rant and for illegally possessing 
pepper spray. At the station, as 

Matthew A. Bruscato 
Private services for Matthew 

A. Bruscato, 22, of Canton will 
be held Tuesday, Aug. 13 at St. 
John Neumann Catholic 
Church. 

Interment will be at St. 
Hedwig Cemetery. 
, Mr. Bruscato was born June 

3,1980 in St. Clair, Mich, and 
died-Aug. 8, 2002 in Canton. 
He was a student. 

He was the beloved son of 
Anthony and Sharon; grandson 
of Angela and the late Anthony 
Bruscato, the late Lottie 
Depugh, and William and Kayti 
Depugh; brother of Sarah and 
Andrew; and uncle of 
Charlotte. 

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

Cruise in for 
Rates as low as 

c nn% 
5 3 9 : 

Looking to get out on the road and enjoy the weather? 

Let Communi ty Federal put you in the driver's seat of 

a new or used vehicle w i th our great auto loan rates. 

Visit your local of f ice, cal l us a t (734) 453-1200 or 

(877) 937-2328 or v is i t us on- l ine a t www.cfcu.org 
t o f i nd out more about how you can take advantage 

of this outstanding rate. 

If you live or work in Plymouth, Canton, 

Northville or Novi you can belong. 

Community 
Federal 

AT YOUR SERVICE. . 

IN YOUR COMMUNITY. 

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

www.cfcu.org 

•Rates.as of 8/05/02, subject to change. 5.99% APR available on loan balances 
of $10,000 or more with payments automatically deducted from a Community 
Fecjar^checking account Rates vary and are dependent on Individual credit 
WsMr^and other factors. Your personalized rata will be determined and 
disclosed prior to closing. NCUA - Your savings federally insured to $100,000 by 
the National Credit Union Administration, a U.S. Government Agency. Equal 
Opportunity Lender. ©2002 Community Federal Credit Union 
V „ . 
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COP CALLS 1 

he was being booked, an officer 
patted the vest down again and 
felt a bulge in an inside pocket. 

He then discovered a fully-
loaded .45 caliber semiauto-
matic handgun. The Detroit 
man was booked on an added 
charge of carrying a concealed 
weapon. 

TV TAKEN 

An employee of Tony V s 
Sunrooms and Spa on Canton 
Center Road told police he 
heard a noise in the back room 
about 3:20 p.m. Tuesday. 

He looked up and saw a tall 
white male in his mid 20s car-
rying the store's TV/VCR out 
the back door. He loaded the 
TV into a pickup truck and left. 

VAN DAMAGED 

A resident of Lancelot Drive 
reported to police that shortly 
after midnight on Monday he 
heard the alarm on his work 
van go off. 

When he checked the van, 
someone had thrown a brick 
into the windshield. He said it 
was the third t ime in the last 
three months that t he van has 
been damaged. 

TOOLS STOLEN 

A resident o f45200 block of car. 

OBITUARIES 

Jeffrey Donald Weigand 
Services for Jeffrey Weigand, 

28, of Warren (formerly of 
Canton) were held Aug. 9 at St. 
Michael Lutheran Church in 
Canton with the Rev. Jerry 
Yarnell and the Rev. Drex 
Morton officiating. Burial was 
at Riverside Cemetery in 
Plymouth. 

Mr. Weigand was born Nov. 
3,1973 in Livonia and died 
Aug. 5 in Warren. 

Jeffrey was a sound and 
lighting engineer for Bandayd 
International in Sterling 
Heights. 

He came to the Warren com-, 
munity in 1998 from Canton 
Township. 

He was a member of St. 
Michael Lutheran Church in 
Canton. He liked to travel, his 
work and enjoyed the theater. 

—He-had a great interest in 
other cultures around the. 
world. He graduated from 
Plymouth-Salem High School 
in 1992 and then he studied 

Rudgate reported that some-
time between July 28 and Aug. 
7 someone removed power 
tools out of his attached garage. 

The tools were valued at 
more than $600. There was no 
sign of forced entry. 

CASSETTES SNATCHED 

A resident of the 41000 block 
of Old Michigan Avenue told 
police someone removed a cas-
sette bdx with 30 cassettes from 
his pickup truck as it was 
parked in front of his residence 
unlocked. 

The cassettes were valued at 
$350. A drill set valued at $20 
was also taken. 

MAIL MISSING 

A resident of the 46500 block 
of Inverness Road reported to 
police that for about a month 
she has noticed that some of 
her mail has been missing. 

She said several of her neigh-
bors have also reported missing 
mail. 

CLUMSY THIEF? • 

A resident of the 41000 block 
of Old Michigan Avenue told 
police that someone entered his 
car through an unlocked door 
and removed a new radio that 
he had just installed last week. 

He said he also found a bag 
of marijuana on the floor of the 

science and interna-
tional relations at Wayne State 
University. He was a loving 
son, brother, nephew and 
friend. 

Survivors include parents, 
Donald (Carol) Weigand of 
Canton; sisters, Jennifer and 
Krista Weigand of Canton; 
grandparents, Lenore Weigand 
of Plymouth and Julia 
Szajnecki of Canton; aunts and 
uncles, Laureen (Joseph) 
Grosse of Harrison Township, 
Rose (Pat) Houle of Plymouth 
and Robert Weigand of 
Westland; several cousins; and 
many loving friends. 

Memorial contributions may 

be made to St. Michael 
Lutheran Church or Angela 
Hospice. 

Arrangements made by 
Schrader-Howell Funeral 
Home. 

Kenneth Afton Williams 
Services for Kenneth 

Williams, 78, of Redford 
Township were held Aug. 10 at 
the Schrader-Howell Funeral 
Home with the Rev. Drex 
Morton officiating. Burial was 
at Glen Eden Cemetery. 

Mr. Williams was bora Sept. 
29,1923 in Matteson, 111. and 
died Aug. 6 in Livonia. He 
worked for Jarvis-Webb 
Company in Novi as a construc-
tion welder. He came to the 
Redford community in 1956 
from Detroit. He was a mem-
ber of the Millwrights and 

-Carpenters Local No. 1102. He 
-.enjoyed his cottage in the I r i sh_ 

Hills. He enjoyed music, espe- . 
dally Anne Murray. He played 
the guitar and loved to watch 
the travel channel and the 

. cooking channel on TV. 
Mr. Williams was preceded in 

death by his brothers, Jack, 
Robert and Elton. 

Survivors include brother, 
James (Phyllis) Williams of 
Canton; sisters-in-law, Natalie 
Williams of Howell and Lillian 
Williams of Angleton, Texas; 
five nieces; eight nephews; and 
several great-nieces and great-

Memorial contributions may 
be made to the American 
Diabetes Association. 

Arrangements made by 
Schrader-Howell Funeral 
Home. 
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NlttftANCi £w Office 
Same "good neighbor' agent 

NEILANCHILL, Agent 
42180 Ford Rd,, Suite 303 Canton, Mi 48187-3677 

734-844-3200 
like a good neighbor, State Farm is there.® *j 

State Farm Insurance Companies • Home Offices: Bloomlngton, I l l inois 

statefarm.com™ ̂  

This HAPPY HYGIENIST Is "Ov 

Sharon 
Mo ooney 

ce lebrat ing with family, "Old Flossie" 
' M e n d s a n d Dr. M o r s e a n d Staff 

Aug. 9 - 1 1 t h . 
Sharon g r e w u p i n Lake Polnte a n d 

fter 2 7 years , Is stil l a great hyglenlst l 
That's Ded ica t ion! 

Wish her a Birthday. Aug. 

http://www.observerandeccentric.com
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http://www.cfcu.org
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Yazaki Nor th Amer ica employee Mary Jo Clark helps w i t h a recent c lean-up e f fo r t a long Hagger ty , n o r t h of 
Warren, as pa r t o f t he adopt-a-h ighway program. 

Hockey skills fundraiser to help teen 
Registration is due Thursday 

for a hockey skills competit ion 
fund-raiser on Saturday, Aug. 
17, at Redford Ice Arena, on 
Beech Daly south of 1-96. 

The Redford Jaycees are 
host ing t h e "Drop The Puck" 
benefit for a 13-year-old girl 
who has been diagnosed with 
Pilocytic Astrocytoma, a life-
threatening brain tumor. 

Money raised f rom the raffles 
and autographs - including the 
appearance of 14-year N H L 
veteran and Toronto Maple 
Leaf Mark Osborne - will help 
t h e family o fNoe l l Pringle wi th 
ongoing medical expenses. 

T h e event runs from noon t o 
4 p.m. Admission for spectators 
is $2 for adults, with children 
12 and under free. House Level 
skaters, Mite through Bantam, 
who wish to compete are invit-
ed. 

Residents of Redford pay 
$15; non-residents pay $17. 
Each division is limited to t h e 
first 50 

Money raised from the raffles and autographs will help the 
family of Noeii Pringle with ongoing medical expenses. 
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FROM PAGE AT 

eminen t officials throughout 
t h e state and has caused legis-
lators t o schedule a vote t o 
override the veto when they 
re turn to session on Tuesday. 

Engler reportedly also plans 
to meet with legislators on 
Tuesday in a n a t tempt to reach 
some sort of compromise to 
withhold the funds from local 
communit ies unti l three poten-
tially costly statewide ballot 
proposals are voted on in 
November. But Yack said that 's 
not good enough. 

"It appears tha t Governor 
Engler is a t tempt ing to negoti-
ate with the legislature to 
strike a deal to restore part ial 
revenue sharing for local gov-
ernments," he said. "It should 
be clear tha t anything less than 
an override of the veto will 
have serious repercussions , 
throughout local government. 
Specific t o Canton, every one 
percent cut translates to 
$ 2 0 , 0 0 0 in either reduced 
local service or higher taxes." 

Canton will lose jus t over $2 
million in revenue sharing 
funds if they are not restored. 

"That's on top of reductions 
tha t have already taken place," 

Canton will lose just over S2 
million in revenue sharing 
funds if they are not 
restored. 

Yack said Friday. "Not all areas 
of state funding have been 
affected the same way. Schools 
and higher education have 
seen continued increases in 
revenue. We feel pu t upon tha t 
the governor and the legisla-
ture have singled out local gov-
e rnment for their budget bal-
ancing." 

In order to prepare for t h e 
worst case scenario, Yack said 
he will ask the Canton Board of 
Trustees at their regular mee t -
ing on Tuesday night to "keep 
open the option of raising taxes 
by sett ing the millage maxi-
m u m : 0.8 mills higher than 
last year." 

While the actual tax rate will 
no t be set until late September, 
Yack said he wanted to leave 
open options for addressing a 
potential reduction in services. 

The current tax rate is 1.51 
mills, according t o Tony 

Minghine, Canton finance 
director. If it were increased to 
t h e max imum of 2.31 mills, he 
said, t h e owner of a $ 3 0 0 , 0 0 0 
home would b e paying an extra 
$120 a y e a r in taxes. 

Both Yack and Minghine 
stressed tha t taxes are no t 
be ing increased now. They're 
simply leaving themselves tha t 
option, depending on what 
happens in Lansing. 

"We have t h e luxury to wait 
until all this is worked out in 
Lansing," Yack said. "Some 
communit ies are already tax-
ing at t h e maximum and don ' t 
have tha t option." 

Yack called t h e governor's 
action in el iminating t h e rev-
enue sharing ftmds an "indirect 
a t tempt to raise taxes." 

"Those taxes t ha t have 
already been collected would 
then be denied to local com-
munities," he said. 

H e predicted tha t if the 
funds are no t restored there 
would be "hundreds of millage 
requests" in local communit ies 
th roughout t h e state, 

"Some will pass, some will* 
not," he said. "So they (tb<? 
state) jus t t ransfe r responsibil-
ity to the local level. I wish we 
could pass it on to someone 
else." 
igladdenfoe.homecomm.net | (734) 459-2700 
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CAMP SESSIONS ARE MONDAY-FRIDAY, NOW THROUGH AUGUST 30 

Full -Day Camp; 
* Bring drink & lunch 

Half-Day Camp: 
* Bring drink & snack 

Ages 7—13 years old 
Cost: $190/week 
Time: 8:30am-4:30pm . 

Ages 5—11 years old 
Cost: $110/week 
Time: 8:30am-12:00pm 'i 

9 
FLAG F O O T B A L L 

Youth Mini League 
$ 2 5 / p e r s o n 

includes 4 weeks of 

Instruction + Games 

Adult Mini League 
$ 2 5 / p e r s o n 

includes 4 Games 

Mini leagues start August 5th 

8-week leagues start 
in September 

F R E E L A C R O S S E ! ! ! 

Introductory Offer! 

Free 8-week lacrosse leagues 
Elementary School 
. Middle School 

High School 
Adult Leagues 

Starts July 22nd 

SPACES ARE LIMITED! 
$25 jersey fee applies. 

The event will offer hourly 
5 0 / 5 0 drawings, raffle draw-
ings for i tems such as auto-
graphed memorabil ia from 
Dominik HaseK Darren 
McCarty, Chris Chelios, as well 
as gift certificates, Plymouth 
Whalers tickets and so much 
more. A raffle will also feature 
the two-year pre-paid lease of a 
Ford Focus by Stark Hickey 

Ford. 
On hand t o sign autographs 

for minimal fees (to b e dona ted 
to Noel) will be a n u m b e r of 
Whalers & their Mascot, N H L 
Alumni and Detroit Tiger 
Alumni, in addit ion t o 
Osborne. 

Visitors are invited t o partici-
pate even if they do not have t o 
have a skater competing or t o 
purchase tickets for raffle i tems 
or purchase autographs. Raffle 
participants mus t be present to 
win. Tickets will only be sold to 
18 years and older. 

In late January, Noell was 
diagnosed wi th Pilocytic 
Astrocytoma, which is a life-
threatening brain t u m o r lodged 
in her Neuro Optic Pathway 
tha t is currently being t reated 
with intense chemotherapy. 

Her parents , Joe Pringle and 
Rene Summers, became con-
cerned af ter noticing unusua l 
behavior in Noell. She also 
began to decline in school, have 
headaches and nose bleeds 
which prompted t h e m to take 
her to the doctor. 

Noell is be ing t rea ted a t Mo t t 

Children's Hospital where she's 
undergoing chemotherapy 
t rea tment . Thus far, Noell has 
undergone two surgeries to t ry 
to remove the tumor. 

They were unsuccessful at 
removing the entire t u m o r due 
to the location on the Optic 
nerve. T h e t u m o r has since 
then grown and a second sur-
gery involved a placement of a 
por t in he r chest to b e able to 
connect he r for chemotherapy. 

"It's wearing on her," said Joe 
Pringle, Noell's father. Her par-
ents have been by their daugh-
ter's side from t h e beginning. 
"She's is one scared little girl. 
She's trying to keep a positive 
outlook." 

Noell is a s tudent at Piece 
Middle School. She loves to 
bake and read. 

For competi t ion registration, 
visit www.redfordjaycees.org or 
contact Maxine Hunte r at (313) 
255-8758. 

Registrations can also be 
obtained at all local ice arenas 
in Dearborn, Livonia, 
Westland, Garden City, Wayne 
and Compuware. 
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U N I V E R S I T Y 

21000 West Ten Mile 
Southfiald, Ml 48075 

M e e t w i t h c o u n s e l o r s . 
H a v e t r a n s c r i p t s e v a l u a t e d . 

A p p l y f o r c l a s s e s . 
N o a p p l i c a t i o n f e e ! 

On-the-spot Wednesdays * 
August 7, August 14, August 21 

Reserve your spot by calling 1.800.CALL.ITU, ext. 1 
or email admissions@itu.edu/. 

www.ltu.edu 

Nearly 50 degree programs offered at the associate, bachelor's, master's, and doc -
toral levels through Colleges of Architecture and Design, Arts and Sciences, 
Engineering, and Management. 

H I G H V E L O C I T Y I P Is Your 
Bathroom 

t : 

% 

Bath Fitter® factory trained 
professional technicians will 
arrive at your home to install 
your new tub or wall. Your 

are assured of complete 
satisfaction backed by our 
comprehensive warranty! 

Financing Available 

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

' 1 5 0 o f f purchase of tub, wall & ceiling | 
s 5 0 o f f purchase of tub, or wall only ! 

0 % or. Interest f o r 1 2 M o n t h s ' 
Valid at time of estimate only 'Subject to credit approval and min imum purchase. 

Certain restrictions apply, Not valid wi th any other offer. 
•Ml 4MB MOT ••• HBi M M BMB MM USUI MM !Mi MM MM BH MM MM HM> 9MM NMM MB MM MM MM MM MSB MM iMB MM HMB 

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

See our showroom at 12060 Farmington Rd in Livonia 
5 locations to serve you 
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Tim's Mom, Barb m e t h im at t h e f i r s t bar, Good T ime Char ley 's t o buy h im his f i r s t lega l d r i nk . 

i 
IN THEIR OWN 

WORI 

BY CHRISTINE BRODA 

STAFF WRITER 

At 10:55 p.m. on July 24, Tim 
stood in the bedroom of his Ann 
Arbor apartment clutching a 
beer, a football tucked under the 
arm of his free hand. 

According to the soon-to-be 
21-year-old, it was his second 
beer of the night. So far, his shot 
count was up to six. 

Since he started drinking 
shortly after 9:30 p.m., the 
University of Michigan senior 
had consumed a total of eight 
alcoholic drinks. 

And the night was far from 
*• over. 

Ten minutes after the bedroom scene, Tim's roommate, Trevor, 
wrestled the football away from him on the balcony of their third-
story apartment. Tim fought hard to maintain control of the 
pigskin, but in the end all he had to show for his efforts was a 
spilt beer. Trevor raced back into the apartment, arms raised in 
victory, shouting, "Score!" 

Tim dutifully made his way to the kitchen, while a third friend 
poured him another shot. Tim took a deep breath, threw back his 
head, downed the Bacardi and chased it with a long drink of 
water. 

The events unfolding that night were not part of some bizarre 
hazing ritual, but they were a sort of rite of passage. 

As is common practice for many young people on the eve of 
their 21st birthday, Tim was preparing to celebrate his right to 
legally drink alcohol by getting, well... drunk. 

Friends of the Canton resident had gathered at the apartment 
to pre-drink before accompanying Tim to the bar where, at the 
stroke of midnight, the birthday boy would confidently display 

DRINKING GAMES 

Tim explained that the football was part of a game devised by a 
friend to help him stay focused in the face of rising levels of ine-

briation - every 
time Tim lost pos-

of the ball, 

another shot. 
At 11:30 p.m., 

Tim's drink tally 
was up to three 
beers and seven 
shots. But for as 
much alcohol as 
he was taking in, 
Tim was sure to 
pace himself with 
water. He wanted 
to have fun, but he 
also wanted to stay 
in control-

In less than half 
an hour, Tim 
would be reaching 
a significant mile-
stone. Although 
one's 21st birthday 
is an event anx-
iously anticipated 
by many young 
adults, Tim said he 
didn't really feel 

The w a i t e r a t Char ley 's b rough t T im a p i t che r o f 

w a t e r and adv ised Tim t o " w a i t t e n m i n u t e s 

be tween s h o t s " . 

any different. 
"In all seriousness, I'm not really that excited about it i 

21)," he said. "It's not like it's my first drink or my first time at a 
bar. I'm looking at it as a cheap night." 

Five minutes before 12 a,m., Tim and a group of about 12 other 
friends left the apartment and made the short walk to Good Time 
Charlie's, a popular restaurant and bar in the central eairtpus area 
of Ann Arbor. 

At 12:14 a.m., Tim - a large grin spread across his face - pre-
sented his driver's license to the host at Charlie's. The host care-
frilly checked the date on the ID and, wishing him a happy birth-
day, stamped a purple roller-skate onto Tim's hand, validating his 
l ^ a l "right to be there. 
DpINKING PANTS 

? 

^ Right inside the door of Charlies, Tim's mom, Barb, was wait-
i r jgmth a Birthday present for her son. Tim opened the package 
and unveileda pair of black pajama pants decorated with bright-
ly-colored bottles and cans. 

"Drinking pants!" Barb explained with a smile. 

Tim cha t s w i t h his f r i end ' s g i r l f r i end abou t t h e new " d r i n k i n g p a n t s " t h a t his 

Mom bough t h im f o r his b i r thday . 

Mother and son made their way to a long table in the back of 
the restaurant. Before even taking their seats, Barb flagged down 
a waiter and ordered her son his first legal drink - a large lime 
margarita with salt. 

At 12:30 a.m., the drink came. After taking a long swig, Tim 
gave the thumbs up sign to show his satisfaction. 

Five minutes later, Tim sat down at the head of the table as 
friends began ordering shots from the menu. 

The first to arrive was called a "Stoplight," and it came in three 
separate shooter glasses - Southern Comfort and cranberry juice 
for the red light, vodka and orange juice for the yellow light and 
melon liqueur and Sprite for the green light. 

By 12:40 a.m., two more rounds of shots were lined up in front 
of Tim, whose smile was becoming increasingly more broad. This 
time the birthday boy downed a "Prairie Fire" (tequila and 
Tabasco sauce) followed b y a 
Jim Beam and Jose Cuervo). 
KNOWING LIMITS 

When a shot called "The Dragon" (151 and Tabasco sauce) 
arrived a few minutes later, Tim, recognizing his limits and antic-
ipating his intolerance for the potent drink, hid the glass behind a 
stack of menus. 

"I can't do shots of anything - I gag," Tim said as he sucked 
down water through a straw. The waiter had brought him the 
large pitcher of water and, as a measure of safety, told Tim to wait 
at least 10 minutes between shots. 

The waiter explained that a lot of 21-year-olds come to Charlie's 
to celebrate their birthday, and the restaurant has a policy to keep 
the new drinkers safe and under control. 

"We see a lot of twenty-ones," the waiter said. "We're told to 
keep it responsible at all times... but we want them to have fun " 

Glancing over at Tim he added, "But the last thing I want is for 
him to throw up at my table because I have to clean it up." 

At the other end of the table Tim's mom, who was socializing 
with her son's friends while keeping an eye on his actions, said 
she wasn't overly concerned about the celebration. 

"I wasn't worried," she said. "He's a very responsible young man 
- 1 think he knows his limits. But I can't believe he can handle his 
liquor like he does - I would be on the floor." 

An hour into his actual birthday on the 25th, the shots 
appeared to be taking their toll on Tim. After downing a fruity 
shot that consisted of peach schnapps, cranberry juice and 
Jagermeister, Tim tried to explain he liked it because it smelled 

"... because the sense of smell comes from... oh wait, I'm drunk 
- 1 can't even remember what part of the brain it (sense of smell) 

conies from and that's my specialty." 
At 1:10 a.m. the waiter came by to check on the birthday boy 

again and told him to take it easy. 
"Do me a favor - slow up a little," he said to Tim, explaining 

that he could stay until last call at 2 a.m. if necessary. 
ANOTHER LAST CALL 

Ten minutes and two shots later, Tim announced he was ready 
to go. After a quick bathroom break, Tim and company made 
their way to another bar down the street 

"We're hittin' another last call right now," he said, explaining 
that this next bar was "the fun place." 

"I've been here eight... seven... eight or nine times," he recalled. 
With a Bud Light in his hand at 1:40 a.m., Tim reflected on the 

events of the night. 
"I'm excited that it's my birthday, but I ' v e done this same exact. 

thing before," Tim said. "The thing that was the coolest was that 
my mom came - I loved that." 

Tim explained that, although he got fairly intoxicated, he still 
managed to stay in control ofhimself and the evening. 

" I stood up to my friends - they were pushing me to do shots," 
he said. "At the bar I was selective with my shots. I drank more 
than usual but I didn't max out. I wanted to have fun and I did." 

ebroda@oe.homecomrn,net I (248)477*5450 ' 

has serious 
consequences 
selves harm by "binge" drinking, consuming too much alco-
hol in too little t ime can have serious physical consequences. 

According to the National Institute on Alcohol and 
Alcoholism, the U.S. government's recommended "safe" lev-
els for alcohol consumption are one drink per day for 
women and two drinks per day for men. One bottle of beer, 
one 5-ounce glass of wine or 1.5 ounces of 80-proof liquor 
all meet the definition of a "standard drink.* 

Binge drinking is defined by researchers as five or more 
drinks in a row for men and four or more for women. A 180-
pound man's blood alcohol level will be approximately .04 
after two drinks and will rise to .11, well over the legal limit, 
after five. 

For women, the effects of alcohol can be impairing after 
just two drinks. A 140-pound woman, for instance, would 
have a blood alcohol level of ,09 after only three drinks. 

The Web site www.collegedrinkingnews.net relates results 

which showed two out of five students on college campuses 
binge drink. 

Alcohol is involved in two-thirds of college student sui-
cides and 95 percent of violent crime on campus. Alcohol is 
involved in 90 percent of campus rapes, according to 
Columbia University's National Center on Addiction and 
Substance Abuse. A study on campus rape published in the 

assailants and 55 percent of rape victims used alcohol or 
other drugs prior to the assault. 

Three out of four non-binge drinkers and abstainers who 
lived in dormitories or fraternities and sororities reported 
experiencing at least one second-hand effect from binge 
drinking. The 1999 Harvard survey found that 36 percent 

or 

To avo id d r i nk ing and dr iv ing, Tim and his f r i ends wa l ked e v e r y w h e r e t h e y 

wen t , even t o a p a r t y a f t e r t he bar c losed to con t i nue d r ink ing . 

enced an unwanted sexual advance (23 percent), been 
assaulted (11 percent) or had property damaged (16 per-
cent). ^ . 

Each year, college students spend about $5.5 billion on 
alcohol, mostly beer. The annual overall costs of alcohol use 
by those under 21 is estimated at more than $58 billion dol-
lars, according to the U.S. Department of Justice, Office of 
Juvenile Justice and Delinquency Prevention. This estimate, 
based on current health and criminal justice data, assigns 
costs associated with violent crime, traffic crashes, treat-
ment, and alcohol poisonings, among other variables, 

For more information about the affects ofbinge drinking, 
go to www'.collegedrinkingnews.net or www.brad2l.com, a 
Web site established by the family of Bradley McCue, a 
Michigan State student who died on his 21st birthday of 
alcohol poisoning brought on by consuming 24 shots of 
liquor in less than two hours. 

http://www.observerandeccentric.com
http://www.collegedrinkingnews.net
http://www.brad2l.com
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Starkweather 
Education 
Center in 
Plymouth, 
Like Drew, he 
also started 
drinking at a 
young age 
because he 
hung out with 
an older 
crowd. 

A drinker 
since the 
eighth grade, 
Mark said he 
prefers the 
taste of tequi-
la and beer, 
especially 
Budweiser. 

He relies on 
friends who 
are 21 or have 

fake IDs to buy drinks for him. When all else 
fails, Mark said he and friends will occasionally 
steal their liquor. 

Now that he is of legal age, Casper doesn't 
have to worry about how to get alcohol. His only 
concern is where to drink it. 

The Wayne resident said he will sometimes go 
to bars on weekends or drink at other friends' 
houses. 

Despite the fact he occasionally hangs out 
with a younger crowd, Casper said he does not 
like to purchase liquor for minors. 

IN THEIR OWN 

Aa 18-year-old female, who wished not to be 
named, migrated to where Drew and Matt were 
standing next to a car. Like the rest of the teen-
aSers, she appeared to be losing her patience 

the lack of action: "I need a beer," she 
announced. 

The girl, who said she had been drinking since 
jj§e13, added that she had also delved into drugs 
during the two and a half years she was going 
out with her now ex-boyfriend. She was proud, 
however, of having made significant changes to 
«er lifestyle since breaking up with the 19-year-
old. 

"Now I got my s... straight," she said, explain-
that she has a 4.0 grade point average, is on 

the honor roll and plans to continue attending 
classes in the fall. 

The girl, who says she now has a good job, also 
said her mom knows she was a drinker. 

"My mom's OK with what I do, but she doesn't 
really know what I do," she said. 

The girl also has a fake ID she says she 
obtained from a "carnie" at a recent festival. She 
explained that the man just gave her the ID, 
which says she is 26 years old, while she was 
waiting in line for a ride. 

It works - I've had it for a month... It looks 

He relies on friends who are 21 or have fake 
IDs to buy drinks for him. When all else fails, 
Mark said he and his friends will occasionally 
steal their liquor. 

nothing like me," she said, explaining that she 
has successfully bought alcohol at gas stations 
with the ID. 

According to the girl, the most alcohol she 
ever consumed at one time was on her 18th 
birthday in the beginning of July. 

She helped finish off two fifths of liquor with 
three people before drinking a 40-ounce and a 
six-pack of beer by herself. She also downed 
three beers using a bong, which is an apparatus 
that allows users to drink an entire beer in one 
swallow. 

The girl said she blacked out at 10 p.m. ~ she 
had been drinking since 2 p.m. 

"I don't know how I'm still alive," she said, 
explaining that she never plans to drink that 
much at one t ime again. 

"I'm lucky if I could take a fifth," Drew said as 
he listened to the girl explain the events of her 
birthday. "You won't run across too many guys 
that can do that." 

GETTING 'SMASHED' 

When asked about the frequency of his drink-
ing habits, Drew said it depends on what's going 
on and how he feels. He said he usually drinks 
about three nights per week, although some 
weeks he won't drink at all. 

"It all varies..." he said. "Sometimes I drink 
after work to relax, I don't drink to get drunk all 
the time. I can control it - I'm not an alcoholic. 
Sometimes I do drink for the buzz, like if I'm 

Once a week I'll get totally annihi-

ILIUSTRATIONS BY KATV BATDQRFf I OBSERVER 

Matt said he hung out 
with older kids, which is 
one reason why he 
started using sub-
stances. Unlike Joe, he 
is unrepentant for 
smoking marijuana. 

"I've always hung out 
with bad kids," he said. 
"I liked weed. I'll proba-
bly smoke it till the day 
I die " 

Matt said he was sup-
posed to graduate this 
year, but dropped out of 
school for two years. He 
said he was on the 
honor roll in middle school. 

According to him, alcohol was often present in 
his home. 

"My dad had alcohol in the house at all times," 

At about midnight, nearly an hour after they 
arrived at the gas station, someone spotted a 
police car pulling into a nearby parking lot. 

"That 'po-po' rollin' in here," Drew informed 
his friends. "Cover up that fifth..." 

The teen-agers scattered to their cars and, 
shouting directions to the next destination, 
drove off into the night. 

cbrodafoe.fiomecojnm.net | (248) 477-5450 
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For further 
information or 
application materials, 
call (313) 593-1183 

A Master s 
Degree...By Choice 

FOR YOU! 

You took the classes you had to take to earn your 
Bachelor's degree and start you on your career. Now 
you have reached the point at which you can take 
the classes you want to take, for the joy of learning, 
for the excitement of intellectual discovery. That's 
another kind of educational experience, and that's 
the point of the Master of Arts in Liberal Studies 
degree program offered at the Univers i ty of 
Michigan-Dearborn. 

Make no mistake, i t will be challenging, but our 
current students say that it is also a thoroughly 
enriching a0^ rewarding experience. The 
interdisciplinary courses will develop your critical 
thinking skills and intellectual flexibility, and you will 
become more knowledgeable about yourself as well. 
The program offers focused tracks as well as the 
opportunity to develop your own individualized track, 
and all r e q u i r e d courses a re offered du r ing t he 
evening to acco i^o^te those with busy schedules. 

From U of M-Dearborn 
A Master of Arts in Liberal Studies 

Fall term classes start September 4th. For general 
information and an application portfolio, please c a l l 
( 3 1 3 ) 593-1183 , v i s i t o u r w e b s i t e on t h e 
i n t e r n e t a t #vw.umd.umich.edu/univ/grad or send 
a n e-mail to CASLgrad@umd.umich.edu. We are 
conveniently located at 4901 Evergreen Rd., 
Dearborn, MI. 48128-1491. 

I11330B8 

BANK £2 ONE 

What kind of bank do they throw 
that free checking? 

BANKONE BANS 2 BANK 3 BANK 4 

/ 
J 
J 
J 
J 
J 
J 
J 
J 
J 
/ / 

J 
/ 
J 
J 

No t ransact ion fees 

No per check charges 

No fees per deposit 

No mon th ly service fee w/$50Q min. balance 

No charge fo r our Visa® Check Card 

No fee for deb i t card purchases 

No fees at Bank One ATMs* 

No hun t ing around for our 3500 ATMs 

No annual fee for overdraft p ro tec t i on " 

No fees for Bank One By Phone"" 

No fee for Bank One Online® Banking 

No hassle a t 1800 convenient branches 

Three f ree m o n t h s o f on l ine bi l l payment ' * * 

+ Opening Bonus: $20 g i f t card 

+ Up to $200 In g i f t cards when you add 

other select Bank One products 

Compare Value One® Checking to any o ther checkbook in t o w n , and ge t a lo t more t h a n a checkbook. 

(Feel f ree to use th is handy checklist.) Call 1.888.963.1111, click www.bankone .com/va lueone or s top in today. 

BANK SOME. 

Member FDIC. A nominal fee applies to Rapid Cash® ATMs. "Credit products are subject to approval. " * A monthly fee'of$4 95 
wil l be incurred to continue online bill payment past the promotional period. Offer available while supplies last or until 
September 22,2002, at participating locations, Some restrictions may apply. Must have or open a qualifying checking accounts 
receive gift card for some products. Customer wil l receive a coupon to request gift card(s) by mail. See coupon for redemption 
instructions. Gift cards cannot be redeemed for cash. Offer not valid on account conversions or in combination with any other 
offers. Offer is only available on consumer products. For checking and savings accounts, the value of the gif t card is considered ' 
interest and will appear on 1099 reporting, Minimum balance to open Value One® Checking is $25. ©2002 Bank One Corporation ' 

http://www.observerandeccentric.com
mailto:gmlgliore@oe.homecomm.net
mailto:CASLgrad@umd.umich.edu
http://www.bankone.com/valueone
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MILITARY NEWS @ THE LIBRARY 

To submit your military 
announcement, send the mate-
rial printed or typewritten to: 
Plymouth-Canton, Observer, 
794 S. Main St., Plymouth, 
Mich. 48170. 

Navy Ensign Jason T. Jarvis, 
son of Linda and Ray Jarvis of 
Canton, recently received his 
commission as a naval officer 
after completing Officer 
Candidate School (OCS) at 
Naval Aviation Schools 
Command, Naval Air Station, 
Pensacola, Fla. 

Special Training 
Marine Corps Sgt. James P. 

Parise, son of Catherine A. and 
Mark L. Parise of Canton, 
recently completed two months 
of training exercises and 
humanitarian missions in the 
East African nation of Djibouti 
while assigned to the 22nd 
Marine Expeditionary Unit, 
based in Camp Lejeune, N.C. 

Parise is a 1992 graduate of 
Plymouth Canton High School 
and joined the Marine Corps in 
Sept., 1997. 

Navy Petty Officer 3rd Class 

Brandon A. Pitts, son of Linda 
M. Reid of Canton, recently 
completed the Navy Nuclear 
Power Training Unit course at 
Naval Nuclear Power Training 
Command, Goose Creek, S.C. 

Graduated 
Army Reserve Pvt. Anthony 

J. Busch has graduated from 
basic infantry training at Fort 
Benning, Columbus, Ga. 

He is the son of Judith 
Sylvester and stepson of Mark 
Sylvester of Canton. 

Busch is a 2000 graduate of 
Plymouth Canton High School. 

Scholarship 
Dennis J. Speck has been 

awarded an Air Force ROTC 
college scholarship. 

The cadet was selected on the 
basis of comprehensive tests 
scores, high school scholastic 
achievement, school officials' 
evaluations, extra-curricular 
activities, and community 
involvement. 

Speck is the son of Howard 
and Rosemary Speck of 
Canton. 

He is a 2002 graduate of 
Plymouth Canton High School. 

DID YOU KNOW... 

• The Canton Public Library 
had more than 2,290 children 
a n d 3 2 0 t e e n s s ign u p fo r 
Summer Reading? 

• One of the newest Special 
Multimedia Collections on our 
I n t e r n e t B r a n c h h i g h l i g h t s 

IBM introduced the first 
PC ( p e r s o n a l c o m p u t e r ) on 
Aug. 12,1981? 

B The next evening book dis-
cuss ion will b e on Monday , 
Aug. 19 at 7 p.m.? the book for 
d iscuss ion is "Evergreen" by 
Belva Plain. 

WEB WATCH 

Check ou t t h e s e n e w Web 
sites: 

• www.merckvetmanual.com 

'.civildefensemuseum.com 
www.slipups.com 
www.mfa.org/monetsworld 
www.oceansatlas.org 
www.coolgrandma.com 

NEW CD'S 

I "The Last Broadcast" - The 

Doves 
• "Border Girl" - Paulina 

Rubio 
• ©Now Again" - The 

Flatlanders 
8 "Gravity" - Our Lady Peace 
• "By The Way" - Red Hot 

Chili Peppers 
• "In Violet Light" -

Tragically Hip 

Q&A 

Q. What is "Veep" Day? 
A August 9 commemorates 

the day in 1974 when Richard 
Nixon's resignation let Gerald 
Ford succeed to t he presiden-
cy of the United States. This 
w a s t h e f i r s t t i m e t h e n e w 
Const i tut ional provisions for 
presidential succession in the 
Twenty-Fi f th Amendmen t of 
1967 were used. 

S o u r c e : T h e T e a c h e r ' s 
Calendar, 2002-2003 

NEW VIDEO'S AND DVD'S 

• "Alicethenics" - exercise 
videocassette 

• "Globe Trekker" - t ravel 
DVDs 

S "Best Beaches" 

Mavfjvtis Xitrscnj • Mary o(is AUtrscrij • Atar/jotis Nursery 

r 2 5 ' i f i 
: FLOWERING 

SHRUBS 
rbrcrc Ptum, Butterfly Bush, 
Coitcnsaster, fcoqWood, 
Forsytfua, Golden Vicory, Like, 
Potemilla, Spirea, Viburnum, 

ifela & many more Varieties. \ 

2®% 
off 

ORNAMENTAL 
TREES 

Bradford Pear, Flowering Crab, 
BmSering Ibywoo 
hA/ivtfp AA/i/iftnllfi 
Sett/fcebsrry 

• Landscape 
Design Service 

• Landscaping 
• Paver Patios, 

Walkways 
& Driveways 

• Hydro Seeding 
• Erosion Control 
• Boulder Walls 
• Grading 

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

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

Authorized dealer 
& contractor 

u n ILDCIC 
the best in interlocks 

pavers & r e t a i n i n g w ^ 

'-Delivery and Installation Available 

ry 
i 
MARGOLIS 
NURSERY, INC. 

FORD ROAD 5 

MARGOLIS 

9600 CHERRY HILL ( 3 M i l e s W . o f B e c k ) 

734-482-0771 
Open Mon.-Sat. 8-6, Closed 

Atargotis Nursery • Mary of is Nursery * Alargotis A'itrsery • 

CLEARANCE 

SAT., SUN., MON. - A U G U S T 10, 11 A N D 12 
/ 

All Tropitone 
and 

Homecrest 
Patio Furniture 

Umbrellas 
starting at 

00 '59 LIMITED 
QUANTITIES 

Floor Sample Sale 
All Gas Grills 

HOME 
SINCE 1945 

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

T " LIVONIA CLEARANCE 
C E N T E R 734-522-9200 
29500 W. 6 MILE RD. 

TOLL 

w w w 
4 1 - 8 8 8 - 5 6 0 - J I M S 

i e s a t h o m e . c o m 

N O V I / W I X O M 248-348-0090 
48700 GRAND RIVER 

S H E L B Y T W R 586-566-1829 
14215 HALL RD. 

K 
Prior sales excluded 
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B "Destination Mexico" 
B "Hart 's War" - videocas-

sette and DVD 
B "The Royal Tenenbaums" -

videocassette and DVD 
a "A Walk To Remember" -

videocassette and DVD 
NEW ADULT BOOKS 

B "The Sky So Big And 
Black" - John Barnes (science 
fiction) 

B "The Monk Downstairs" -
Tim Farrington (fiction) 

a "There's A Flying Squirrel 
In My Coffee" - Bill Godd (non-
fiction) 

B "Dog Handling" - Clare 
Naylor (fiction) 

B "The Alchemist's Door" -
Lisa Goldstein (science fiction) 

AUDIO BOOKS ON TAPE AND CD 

B "Fire Ice" a novel from 
NUMA files" - clive Cussler 
(fiction, CD) 

B "The Survivors Club" - Lisa 
Gardner (fiction, cassette and 
CD) 

B ©Summer In Eclipse Bay" 
- Jayne Ann Krentz (fiction, 
cassette and CD) 

B "Sin Killer"-Larry 
McMurtry (fiction, cassette) 

B "Sacred Contracts" -
Caroline Myss (nonfiction, cas-
sette) 

NEW CHILDRENS BOOKS 

a "A Day For Vincent Chin 
And Me" - Jacqueline Turner 
Banks (fiction) 

a "Little Horse" - Betsy Byars 
(easy fiction) 

B "Puss In Cowboy Boots" -
Jan & Phil Huling (nonfiction) 

a "The Race" - Caroline 
Repchuk (nonfiction) 

a "A Necklace Of Raindrops 
And Other Stories" - Joan 
Aiken (fiction) 

HOT TOPIC OF THE WEEK 

Perseid Meteor Showers -
Aug 9-13! Among the best 
known and most spectacular 
meteor showers are the 
Perseids, peaking about Aug 
10-12. As many as 50-100 
meteors may be seen in a single 
night. A good time to wish 
upon a "falling star"! 

@ t h e C a n t o n L ibrary is 
compiled by L a u r a Dorogi of 
the l ibrary staff . The l ibrary 
is a t 1200 S. Canton Center. 

Home Equity Line 
of Credit 
as low as 

% 
-Variable A»*a! Percsrttss Ra» {APR) may w y and 
Is ss tow as Prima, curwity 4,75% APR as of 6/17C2. 
•PrimrSs7?»^S9^Jom!tfPrimeRslet AppSesMi 
ww varies depending cn your crag qua&egBcn twm * 
wr^APR^Prtrns+0«(eurTW«y4.raHAP^»Wma 
*2H. VartaM8ii«cg»ioi 6a tower9ra47S%gtic». 
nots«sed2S%. Mirtfnumcrw&is533,000. Ttwaara 
noebSngeetts. TBtoardcrtoctiiraunnQS may be re-
quired. Repayment options very wKh cfadit.** 

Offer good until August 31,3832 

Apply today! 
734.455.1511 

N e w liberty 
R a n k 

Nev Uherl}/ Bmt Is ( 

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

FALL REGISTRATION: 
August 8th - August 29th 

Every Tues. & Thurs. • 4 p.m.-7p.m. 

• BALLET • TAP•JAZZ 
• LYRICAL • POINTE • HIP HOP, 
• MODELING : J 

Call the studio or fe, 
come in to register. -Kf 

Reasonable costui 
rates & recital tickets. 
Classes start at 
Fall Classes StairSeotember 4th 

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

SHOWROOM Of 

HUE 
HUNDREDS OF 

Diamond Bracelets 
Semi-Mountings 
Gold Chains & 
Gold Bracelets 

I \ i i n i> w I o\\ P k u i s LARGE SELECTION 
OF CERTIFIED 

LOOSE DIAMONDS 

14K-18K PLATINUM 
MOUNTINGS 

ONE-OF-A-KIND ITEMS 

FREE GIFT WRAP 

Up to 12 Months 
Same as Cash 

(Upon approved Credit! 

WAS!® 

SHOmOOM Of nesAHd 

fOMROAO 

FINE JEWELRY 

S H O W R O O M o f r L E G A N C E 
ries 

6018 Canton Center Rd. 
Cfinton 

{North of Ford Road) 
(734)207-1906 

HOURS: 
Mon. Wed.. Fri Sal. 10-6 

Thurs. 10-8 

Purchase any Diamond Ring and receive 
a 5 1 0 0 gift certif icate to Carlson 
Wagonlit T r a v e l in Plymouth, 
Northvilie 8- Wayne. Call or visit Showroom 
of Elegance for Details. 

poi!i.iiai34a 
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\ 
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BRVIN MITCHELL 

Plymouth-Canton school of f ic ia ls are looking at replacing t he grass field at P-CEP w i t h ar t i f ic ia l tu r f . 

TURF 
FROM PAGE A1 

m o r e repa i r s to it," sa id Jacobs . 
"It 's a p r o b l e m w i t h t h e d ra ins . 
S o m e of t h e d r a i n s u n d e r t h e 
footbal l field a re col laps ing as 
it goes u n d e r n e a t h t h e t r a c k in 
ce r ta in locations." 

T h e field needs to b e t o r n u p 
t o repa i r t h e d r a i n s a n d bu i ld a 
n e w t rack. T h e second p r o b -
l e m is t h e r e a r e t o o m a n y 
t e a m s us ing t h e field. 

"It wasn ' t able to ho ld u p 
wi th t w o schools u s ing t h e 
field," said Jacobs . " W h a t will 
h a p p e n w h e n w e a d d m o r e 
t eams?" 

That ' s t h e s a m e logic t h a t led 
t o Sou th Lyon s p e n d i n g 
$ 6 3 0 , 0 0 0 t o instal l art if icial 
t u r f o n i ts footbal l field las t 
s u m m e r . S u p e r i n t e n d e n t 
Wi l l i am Pearson, w h o r e m e m -
ber s t h e m u d d y field cond i -
t ions w h e n his d a u g h t e r was a 
m e m b e r of t h e P l y m o u t h -
C a n t o n M a r c h i n g Band , sa id 
t h e wea the r is j u s t too u n p r e -
dictable , a n d t h e upkeep t o o 
expensive. 

"You get a l imi ted a m o u n t of 
days you can use t h e field in 
t h e fall, a n d w e k n e w w e h a d „ 
footbal l , soccer, t h e b a n d a n d 
local c o m m u n i t y g r o u p s t h a t 
w a n t e d t o u se it," sa id Pearson . 
"I t looks gorgeous , a n d you 

'You get a limited amount of days you can use the field in the 
fall, and we knew we bad football, soccer, the band and local 
community groups that wanted to use it: • 
William Pearson 

AROUND TOWN 

Spiral Rope Beading Class 
The PCAC is holding a workshop for all 
"headers" ages 12 and up to learn the 
spiral rope stitch and make a great 
piece of jewelry that they can weal-
home. Call (734) 416-4278 for info and 
to register. 

Arthritis Self-Help Course 
Being held at St. Mary Mercy Hospital . 
in Livonia from 1-3 p.m., Wednesdays, 
Sept 11,18 and 25. the cost is $20 ($5 
for a companion) and includes the 350 
page Arthritis Helpbook. Enrollment is 
limited and pre-registration is 
required. To register, please call (734) 
655-8940 or (800) 494-1650. . 

Books & Bagels 
Discuss teen books and snack on 
bagels and juice at our monthly dis-
cussions at the Plymouth Library. On. 
Monday, July 15 from 3:30 - 4:30 p.m. 
the book "The Golden Compass" by 
Philip Pullman will be discussed. 
Advance registration is required. 

Maybury State Park 
Maybury Farm will host "What About 
Weather?" on Aug. 17 at 11 a.m. Meet in 
the Farm Classroom to find out why 
the farmer keeps an eye on the sky. 
and how weather affects us all. We will 
do some weather-related activities . 
and make some take home projects. 

Kof C Annual Ox Roast 
Food, kids games, raffle, refreshment 
tent, horseshoes, ice-cream from Noon 
- 6 p.m. Sunday, Sept. 2 at the K of C 

d o n ' t have t o s p e n d a lot of 
m o n e y on ma in tenance . T h e 
a m o u n t of m o n e y to put it in is 
n o t ins ignif icant , b u t it's well 
w o r t h it." 

R y a n said t h e b o a r d may dis-
cuss t h e issue a t i t s Aug. 27 
mee t ing . "If t h e boa rd decides 
to m o v e f o r w a r d , w e need t o 
get b i d s o u t by December , so 
w e can instal l it nex t summer," 
said Ryan. "If all goes well, 
we'l l have a n e w artificial su r -
face f o r soccer a n d football, 
a n d a n e w t r a c k a r o u n d t h e 
surface , by t h e fal l of 2003." 

Pa r t of the P lymou th H i g h 
School cons t ruc t ion inc luded 
bu i ld ing a n e w footbal l s tad i -
u m , comple t e w i t h lights, pr.ess 
box a n d concess ion s t and . 
However , t h e d i s t r i c t p romised 
N o r t h Pointe subdivis ion resi-
den t s , w h o live nex t to t h e s ta -
d i u m , t h e facili ty would b e 
u sed only to play j u n i o r varsity 
g a m e s t o cu t d o w n on noise 

a n d traff ic . 
School b o a r d T rus t ee J u d y 

M a r d i g i a n isn ' t ce r t a in s p e n d -
ing m o r e t h a n a mi l l ion dol lars 
on t h e art if icial t u r f is t h e be s t 
u se of d is t r ic t money. 

"I 'm n o t a n exper t o n t u r f 
science, b u t m a y b e w e can 
explore o t h e r op t i ons f o r t h e 
field," she sa id . "I t h i n k t h e 
m o n e y could b e b e t t e r s p e n t 
ins ide t h e bui ld ings , o r p u r -
chas ing add i t iona l buses." 

R y a n bel ieves t h a t w i t h t h e 
i m p r o v e m e n t s t o t h e t r a c k a n d 
footbal l field, as well a s t h e 
newly cons t ruc t ed basebal l 
fields at t h e h igh school c o m -
plex, a long w i t h o t h e r a m e n i -
t ies l ike r e s t r o o m facil i t ies a n d 
t i cke t boo ths , P l y m o u t h -
C a n t o n cou ld p u t i tself i n a 
pos i t ion t o h o s t playoffs and 
league m e e t s . 

tbruscato@oe.homecomrn.net | 

(734) 459-2700 ' 

Jacuzz i M S I 
Sink & Delta Faucet i l l 

Spray (Model #174 
•»ith anv cabinet purchase (minimum 10 cabinets) g nm an* | j JU§ $ a j 8 $ E x C | U d e ( j 1 

, rw — J 

j h e n & • 
N e w b u r g h ( J u s t S . ^ • L i v o n i a 

For all your kitchen 
...call for a FREE ESTIMATE 

(734) 5 4 2 - 1 9 0 0 1-8J8-7DESIGN 
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grounds at 150 Fair in Plymouth. Call 
(734) 453-3966 for further information. 

Old Time Farm Crafts 
People needed different skills and tal-
ents to be successful in the past. Join 
us at the Maybury. Farm on Aug. 17 at 2 . 
p.m. to learn about the work involved 
in day-to-day living. Try your.hand at 
some of the crafts and activities that 
your ancestors may have practiced. 

Flower Arranging 
Canton Leisure Services Senior Adult 
Program is sponsoring an end of sum-
mer flower arrangement workshop at 
Summit on the Park. Samantha from 
The Flower Pot in Canton will be at the 
Summit at 12:30 p.m. Monday, Aug. 12. 
Call (734) 394-5485. 

Flea Market 
K of C Ladies Auxiliary of 3292 holding 
a flea market from Noon - 6 p.m. 
Sunday, Sept. 1 at the K of C Hall in 
Plymouth. Food and refreshments 
available. Call (734) 453-3966. 

Painting and Drawing Camp 
Kids in third through ninth grades are 
invited to the PCAC from 10 a.m. • 2 
p.m. Aug. 12 to take part in our Drawing 
and Painting Camp. 
Activities will include painting with 
watercolors and acrylics and drawing 
with graphite pencils, colored pencils 
and pastels to create several, different 
works of art for display during our 
artists reception on the final day of 
camp. To register, call (734) 416-4278. 

Live Theater 
Let us entertain you this summer with 
a musical version of the classic tale -

. - . 

"Snow White and the Seven Dwarfs,"* ! " 
Northville's Historic Marquis Theatre, .. 
Aug. 6 through Sept. 15. Call (248) 349-
8110 for further information. 

Adoption Workshop 
Great Wall China Adoption, a non-profit 
agency dedicated to finding homes for 
abandoned Chinese children, hold-. 

' ing a free informational workshop for 
prospective parents 7-8:30 p.m. 
Monday, Aug. 12 in room t at Beaumont 
Rehabilitation and Health Center, 746 
Purdy, Birmingham. For more informa-
tion or to register, call (248) 544-1366. 

Golf Outing 
"It Is What We Do Together!" golf out-
ing co-sponsored by Plymouth 
Community United Way and 
Community Opportunity Center, 

. Livonia, will be held Tuesday, Aug. 27 
at the Golden Fox course at Fox Hills 
Country Club. 
The event includes scrambles golf,. 
auction and dinner. Space is limited. 
Call Denise King at (734) 422-1020 or 
Marie Morrow at (734) 453-6879. 

Summer Concerts 
The Plymouth Community Band 
•Concerts in the Park" will be perform-
ing at 8 p.m. Thursday evenings until 
Aug. 1. Music selections include 
marches, show tunes, and big band 
music. 

Free Blood Pressure Screening 
Free blood pressure screenings wil l be 
taken at the Plymouth District Library 
11 a.m. - 2 p.m. on the third Wednesday 
of every month. No appointment is . 
necessary. Call (734) 453-0750. 

Inetade* 
CarVable 

THE ARTS A N D CRAFTS STORE® 

jsct 
Ideas 

shown. A 
Summer, Fall 

Falf& 
Fall Harvest 

Fruits & 
Vegetables 

"Silk' 

26 MSs Bood V&reln 
Shelby CreeK 

Shopping Center 
56656 Van DyRe Ave 

"Silk" Trees 
I * 7 4 Reus 

Reg. 49.99 
|® 6 & f t . Designer or 
» 7 4 t k f a * # 

Basket 
aetd 

Red Tag 
Home Decor 

5-f t . Bamboo Patio 
32" Bamboo Patio 
12" Bamboo Tabiefop 
47" Citronella 
Candle Torches 
4-Pack 12" 
Gtronelia Torches 

The Garden 
Collection 

Plant 
Stands 7 
Decorative 
Metal 
Planters 

•Fall 
Berries 

* Fall 
Picks 1 

Ribbon 
Sheer Creations 
Reg. 3.99 * 

'Fall 
Harvest-Home-
8egJ.99 

Tulle 
® 50 or lOO-Yorcl 

Mega Roll -
• 80-Qrde m | q q . 

6 W _ . 7 t a k ' 

ftp.w ' I J j P 

f l 
s- •• - •" . • 

ALL 
Portrait 
Frames 

Mat ted to 
standard 

>tud\o sizes. 

f Candies sold 
. .•< separately, 

* Glass Votive 
Candleholders 

• Reg. 9 9 < . . . 4 9 L 

• Case o f 2 4 

,» j p j ^ l Marvy®Uchida 
I f flwSy & Sakura® 

f i s s i s s s Scrapbook 
Markers 

Over 2 dozen 
colore. 

ALL 
Pre-Cut Mats 
Hundreds of 
shapes, sizes. 

and colore. 

Metal & 
Glass Boxed _ 

Candleholders 
Some styles m m 

include candles. 

ALL 
Poster Frames 
16" x 20" to 
2 4 " x 3 6 " . 

3 feci 

AAAS-XL 
tat 4 . 9 9 _ _ . H 9 W t 

fcf.fct99„.4.99E*i 

*2K -<a . Jews lews® 
m 

d i?Sr«& 
Scrapbook Refill 
Sheets & Page 

Protectors 
Several sizes 
and styles. 

•Mil h.icls C\ Coupon 

8/4" X 11" 
50-Sheet 

Value Pack Paper 

APrimary, Citrus, 
stel, NTeutral and 

Bright color 
assortments. 

25 

Wedding Supplies 

• Box of 110 Precious 
Petals™ Reg. 6.99 . 

• MuffcfcorltaivL* 

Directions 
Matted 

Wall Frames 

• 8 W 
Reg. 6.99 

*w%w 

© g e o ^ r t 

Americana® 
2-oz. 

Acrylic 
Point 

Over 150 
colors. 

ft 
cflrucm 

Canson® 
; : i Artist Pads 

Sketching, 
drawing, 

• canvas paper 
or watercolor. 

i 

. the a not Include 
2-packa . 
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i f \ C u s t o m 

/ X J F r a m e 
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,3480 Jackson Rd, 1-80Q-875-F0RD 
ANN ARBOR 

BRIARWOOD 
7070 Michigan Ave. 734-429-5478 

• 'SALINE 

AWHIMM 
9800 Belleville Rd. 734-697-9161 

BELLEVILLE . 

NINES mm 
I-96 at Miltord Rd. 

LYON T IP . 

GENE BUTMAN 
2105 Washtenaw 734-482-8581 

YPSILANfl 

FRIENDLY. • ' 
1011 S. Monroe 734-243-6000 

MONROE 

TURDAY" 

APR (1) 
F i n a n c i n g 

VfPfl' 

FOR UP TO 60 MONTHS 

Hi 

i • 1 3 

2002 expimm mn 

(1) 

financing cash back 

2002 mmm s/c 

G e t 0 % s 3 0 0 0 
financing cash back 

(1) 

• H 

2002 TAWUSSSS 

o o, 2 5 0 0 
d ) 

Get 

financing cash back 

2002 wsmsrm sei 

oe. 0 % <" 3 5 0 0 
financing cash back 

MM 
MM 
MM 

2002 FOCUS 2TS 

Get 0 % 

financing 
1 5 0 0 

cash back 

(1) 

MOTA MM/ 

WILL QUALIFY FOR LOWEST APR see dealer to see if you quality. 0.0% Ford Credit APR financing for qualified buyers on 2002 Explorer 4dr., Ranger, Taurus, 
SVT models) varies by creditworthiness of buyer as determined by Ford Credit. 0.0% for 60 months at $16.67 per month per $1000 financed with 10% down. Dealer 
Forspecial APR financing or $2500 cash back on 2002 Explorer 4dr.& Taurus, $3000 on Ranger, $3500 on ,Windstar or$1500 on Focus (excluding SVT model) take 
hi stock- by 9/3/02. Supplies are limited, not all dealers will have all featured models. Residency restrictions apply. See participating dealer for complete details. 
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Go Cruisin' 
T h e r e i - s l i M i f B f t 

t o sail the. G « a | 

Lakes th is " ® 

summer. B8 : * n a t » P 
www.observerandecttntric.com 

WINE * R E C I P E S • S P E C I A L T I E S 

Butter-up 
if you love smooth creamy 

butter, then check out 
www.butterisbest.com. 

Sponsored by the American 
Dairy Association, the Web 
site is a "one-stop shop" for 
butter information. 

It's easy and fun to navi-
gate, and you'll f ind lots of 
recipes to butter up family . 
and friends, along with cook-
ing and baking tips, and 
answers to commoniy asked 

, questions like how to make 
aar i f ied butter. 
:2 To make one pound of clar-
ified butter, you wil l need 
about 11/4 pounds of unsalt-
ed butter. Melt butter over 

. moderate heat. Stir butter 
• but don't let i t boil; this 

allows the milk solids to sep-
* arate f rom the liquid butter. 

Upon heating, butter will sep-
arate into three distinct lay-
ers: foamy rniik solids on top, 
clarified bu t te r i n the middle 
and milk solids on the bot-
tom. 

As the butter continues to 
warm, skim f roth f rom the 
surface and discard. When 
f roth is eliminated, carefully 
pour off clear, melted clari-
f ied butter into another con-
tainer, leaving the milk solids 
at the bottom of the V 
saucepan. Discard milk solids. 

Clarified butter can be . 
used immediately or kept in 
an airt ight container in t h e . 
refrigerator for up to three 
or four weeks. Re-melt to use. 

Cheesy 
"Ahh the power of cheese" 

- learn how to host a cheese 
. and wine tasting for friends 

at www.iloyecheese.com. This 
colorful, fun, interactive Web 
site, hosted by the American 
Dairy Association, offers a 
wealth of information about 
everything cheesy including 
recipes, t ips for buying and 
storing cheese. 

• Back to School 
It's t ime to start thinking 

about school lunches and 
you'll f ind lots of healthy 
suggestions at Whole Foods 
Market, including kid-size 
boxes of raisins, animal cook-
ies and peanut butter. . 
. Here are some more tips 

. t o r n the folks at Whole 
ffpods: 

Substitute chocolate soy 
milk for regular milk. . 

Replace f ru i t punch boxes 
wi th 100 percent organic 
grape, apple or orange juice. 

Make vegetables incredibly 
edible. Put carrots in a cinna-
mon raisin pita pocket, or top 
celery wi th peanut butter 
and a sprinkle of raisins. 

Whole Foods has locations 
in Ann Arbor, West Bloomfield. 

• and Troy. For more informa-
' t ion, visit www.wholefoods. 
•'com. 

Food for 
Don's Diner in Novi is a classic dinerthat classic car lovers enjoy 
on warm summer months. Drive-in diners like A&W in Clawson and 
Southgate are some of the few remaining places still in existence 
where curbside service is available. 

Most 
drive-ins are just 

memories now and can be 
found in books like the one pictured here. 

mODWARD DREAM CRUISE 
I lVV lPSf f tS iSr urmwwww* 

When: 9 a.m. to 9 p.m. Saturday, Aug. 17 
Where: Over 16 miles of Woodward 
Avenue through nine host cities: 
Berkley, Birmingham, Bloomfield Hills, 
Bloomfield Township, Ferndale, 
Huntington Woods, Pleasant Ridge, 
Pontiac and Royal Oak Michigan. 
For i n f o r m a t i o n : Visit www.dream-
cruise.org . 

BY UNA MINI 
STAFF WRITER 

Bob Wilson cringes a little inside when people 
request a glass of water with lemon. 

"It was never like that in the old days. Water was 
water." 

His inner frown doesn't last long, Wilson knows 
how to laugh and roll with change. Business is brisk 
at Don's Traverse City Diner, 48730 Grand River in 
Novi, one of the few-classic diners that remain in 
metro Detroit Wilson's happy that people still enjoy 

Besides, most customers prefer chocolate milk-
shakes over lemon water anyway — especially if they 
drive classic cars. 

The Motor City area, of course, loves the automo-
bile and the Woodward Avenue Dream Cruise is its 
biggest honor. Milkshakes and hot dogs are classic 
cars fare, and next weekend businesses like Don's of 
Traverse City, A&W, and other drive-in restaurants 
will be filled with car lovers wanting 1950s style 

There might be a lemon in the water nowadays, 
but other than that, little has changed on the menu 
at places like Don's. 

"People still want milkshakes made with hand-

cream, . 
Wilson said. "We give that to them — we don't use 
machines. And they like the old-fashioned atmos-
phere — girls dressed in pink using the old silver 
money changers." 

The first place that allowed Americans to eat in 
their cars was The Pig Stand in 1921. A&Ws fol-
lowed years later and Bob's Big Boy in Southern 
California really popularized drive-ins when the 
curbside drive-in was used in movies such as 
American .GrafBtL The eateries created a place for 
teens to meet friends, look for dates and grab a 10 
cent root beer. They were places for families to stop 
for a quick meal while discovering the joys of a vaca-
tion road trip across the country. 

Don's is a classic diner and its sister location in 
TVaverse City is a drive-in. A&W in Clawson has 
curbside service as do many Downriver A&W loca-
tions like Southgate and T&ylor. 

The servers at those locations aren't on roller 
skates but they are at Eddie's Drive-in on Jefferson 
Avenue in Mount Clemens. At Eddie's, roller-skating 
servers approach parked cars and serve foot-long 
Coney's and malts while listening to 1950s music. 

"It's a one-of-a-kind spot," Dave Thggert said of 

PLEASE SEE CRUISIN', B4 

Dutton-Goldfield pushes the quality envelope 

Only last year, Dan Goldfield, 

one half of the partnership 
that makes up Dutton- , 

Goldfield Winery, said, a period 
of only 10 years, a small contingent 
of growers and winemak e r s has 
made Sonoma Coast pino t n f i r t " e 

rival of any wine made anywhere. 
The exciting th ing is we hayen t come 
close to making our best wine. 

OK, modesty will get you every-
where. The t ru th is that Dutton-
Goldfield wines have ca^S"* the 
attention of pinot noir and chardon-
nay lovers in the know. We ve been 
hot on these wines since we tasted 
the first releases in summer 2000 . 
No sense telling our Observer-
Eccentric readers a b o u t them , 

because that would only have been 
dangling carrots - until now. The 
wines are here and this >s S C 0 0P-

Focus on 
Wine 

Eleanor & Ray 

Heald 

C O L D - C L I M A T E G R A P E G R O W I N G 

Winemaker Dan Goldfield and his 
grapegrower partner Steve Dutton 
have promoted vineyards in 
California's coldest regions since the 
early 1990s. They cut their teeth on 
the coldest areas of the Russian 
River Valley appellation and make 
dynamite chardonnay and pinot noir 
f rom there. 

They've pushed the envelope by 
developing vineyards in areas of 

western Sonoma County, such as 
Sonoma Coast, considered cattle 
grazing land only a few years ago. 
Even Marin County to the south, 
near the Point Reyes Peninsula, has 
vineyards that Dutton-Goldfield con-
siders premium. 

"In the Sonoma Coast appellation 
and other cold-coast regions of 
California," Dutton said, "site selec-
tion is crucial. The cold winds and 
heavy fogs are unforgiving. There, if 
your vineyard isn't just the right 
combination of elevation, exposure, 
variety and clone, you can easily end 
up with unripe grapes on your hands 
in late October. This isn't the kind of 
problem most California grapegrow-
ers are used to facing., But when it 
all comes together, you've got grapes 

WINE PICKS 
Crisper chardonnays with less oak are winning 
summertime sippers. 
• Awesome: 2000 Chateau St Jean Belle Terre 
Vineyard $24 and 2000 Chateau St. Jean Ourell > 
Vineyard $24. ; 
• Show-stoppers: 2000 Robert Mondavi, : 
Cameras $26; 2000 Domaine Chandon, Cameras-
$19; 1999 White Oak, Russian River Valley $17; and 
2001 Wynns Coonawarra Estate $13. ; 
• Best buy: 2000 Callaway $9. 
• Easy-drinking Cockatoo Ridge is the newest ; 
best buy from Australia Chardonnay, Shiraz and: 
Cabernet Merlot are delightful and easy on the " 
purse 

mailto:kkaleski@oe.homecomm.net
http://www.observerandecttntric.com
http://www.butterisbest.com
http://www.iloyecheese.com
http://www.wholefoods
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MIKE'S ONE DAY ONLY 

MEAT SALE 
(Tuesday, August 13th 9 a.m.-9 p.m.) 

•v-%. 
=• 

ONE DAY ONLY! 

FRESB 
GROUND 
CHOCK Limit 2 Only 

FRESH GRADE A BONELESS 

CHICKEN 
BREAST limit 2 Only 

ONE DAY ONLY! U.S.D.A. Select 12-15 Lb. 

.WHOLE Free! 

N . Y . S T R I P ^ $ 
LOIN wrapped only) Only Lb. 

LEAN • • BAR-B-Q 

ITfLE Limit 2 

SPIRE MBS Only Lb. 

U.S.D.A. SELECT 

BONELESS 
N.Y. S T R I P S 1 

STEAKS limit 2 Only 

ONE DAY ONLY! ALL MEAT 

D E A R B O R N S 

DINNER 
FRANKS Limit 2 Only 

"WOW" U.S.D.A. INSPECTED 4-5 LB. 

WHOLE ^ 

TENDERLOIN Only 

FRESH GROUND BEEF 

Limit 2 Only 

'ONE DAY ONLY" CENTER CUT 

WHOLE 
BONELESS 
PORK LOIN Only 

• U.S.D.A. SELECT 

BONELESS 
ENGLISH 
C U T R O A S T umit 2 only 

% 
Ifl cj LVER! 

HAS 
^Assorted • £ 

b W I I i l l M i ^ Sixes! J f I S 

iEitslr Ea. 

TASTE 

summer 
sauce 

Pesto, once an exotic Itdian 
sauce, is now so common mad 
popular, that it can be found 
ready-made on supermarket 
shelves. But it's much better 
home-made, and easy to make, 
especially in the summer when 
tomatoes are at their best. 

Pesto originated in Genoa, 
where it is made with basil, olive 
oil, garlic, pine nuts, butter and 
grated cheese. Sicilians make a 
red-and-green pesto with cheny 
tomatoes and herbs. Whatever 
goes in it, pesto is good over 
pasta, on sliced tomatoes, or 
heaped on toasted bread. 
Traditionally made with a mor-
tar and pestle, it can be pre-
pared far more easily and quick-
ly in a food processor or blender. 

www.observerandeccentric.com 

Pesto is easy to make, especially in the summer when tomatoes are at their best. 

Pesto includes culinary herbs 
which contain natural antioxi- , 
dant substances that help pre-
vent and repair cell damage 
linked to cancer or heart dis-
ease. According to research by 
the U.S. Department of 
Agriculture, oregano and mint 
are extremely high in antioxi-
dant power, as are dill, thyme 
and rosemary. 

According to another study, 
herbs contain many cancer-
fighting phytochemicals that 
stimulate the immune system, 

Corona 

750 ml 
Great Summer 
Pour-Save $2.°° 

block carcinogenic damage to 
the DNA in our cells and inhib-
it a variety of hormones and 
enzymes associated with cancer 
development. 

Cooking with herbs is also 
good for weight control. Herbs 
add flavor and richness to pre-
pared dishes, easily replacing 
fat and salt. This Sicilian recipe 
contains no cheese and is best • 
made with salted capers, avail-
able in specialty food stores. It 
shouldn't be hard to find sweet 
cherry tomatoes in July, but if 
you can't, farm-grown toma-
toes, so plentiful at road stands 
and farmers'markets, are usu-
ally quite sweet at the height of 
summer. 

BESTO PESTO 

3/4 cup loosely packed flat-leaf 

Sugar Sweet 

CALIFORNIA 
ciimoiPES 

it 
each 

Michigan 
Vine Ripe 

TOMATOES 

Michigan 

B1-COL0R 
H O 9 CORN 

cap^ $weet & Juicy 
California 

N E C T A R I N E S 

I t 

1/3 cup loosely packed basil 
1/4 cup loosely packed celery 

leaves 
. • 1/4 cup loosely packed mint 

leaves . 
1/4 small red onion, chopped 
6 blanched whole almonds 
1 Tbsp. capers, rinsed and. 

drained* ' 
1 garlic clove, chopped 
1/2 tsp. dried oregano 
12 cherry tomatoes 
3 Tbsp. extra virgin olive oil 
Salt and freshly ground .black 

pepper, to taste 
6 cups cooked pasta or 6 slices 

bruschetta 

Place the parsley, basil, celery 
leaves, mint, onion, almonds, 
capers and garlic in a food 
processor or blender. Pulse 6-8 
times to chop them. Add oregano 
and tomatoes and chop coarsely. 
With the motor running, gradu-

ally drizzle in olive oil. (Herbs 
and vegetables can also be hand-
chopped, then placed in blender 
to puree with oil.) 

Transfer pesto to a bowl. Sea-
son to taste with salt and pepper. 
Let sit 30 minutes to allow fla-
vors to meld. Toss with hot, 
cooked spaghetti or other pasta, 
or spread on bruschetta (toasted 
slices of Italian bread). 

Store leftover pesto in the 
refrigerator, tightly covered. Use 
within 24 hours. *Salt-cured 
capers are preferable to those 
preserved in vinegar, but rinse in 
tepid water to remove salt crys-
tals. 

Makes 6 servings. 
Per serving: 279 calories, 9 g. 

total fat (1 g. saturated fat), 43 g. 
carbohydrate, 8 g. protein, 3 g. •: 
dietary fiber, 67 mg, sodium. 

AiCR offers a Nutr i t ion Hotline <1-800---
843-8114) Monday-Friday, 9 a.m, to 5 .:v 
p.m. ET, a free service that allows you 
to ask a registered diet i t ian ques t ions^ 
about diet, nutr i t ion and cancer. The ! * 
American Inst i tute for Cancer . : 

Research is the only major cancer 
charity focusing exclusively on the link 
between diet, nutr i t ion and cancer. The 
Inst i tute provides a range of education 
programs that help mil l ions of , * 
Americans learn to make changes for 
lower cancer risk. AICR also supports 
innovative research in cancer preven-
t ion and t reatment at universities, 
hospitals and research centers across 
the U.S. The Inst i tute has provided 
more than $62 mil l ion in funding for 
research in diet, nutr i t ion and cancer. 
AlCR's Web address is www.aicr.org. 
AICR is a member of the World Cancer 
Research Fund International. 

- The American Inst i tute for Cancer 
Research 

Colorful 
. Fresh Cut L 

FANCY? 5™* 
Premium 

mm 
6 m s H i r e r s ^ 

S C 9 9 3/$IE99 
(|do;enV ' 

Build on pasta for 
meals 

BY THE ASSOCIATED PRESS 

Pasta makes a; great base for a onions," 

salt Drain and rinse with cold 
water; drain. Combine pasta, 

P h j Gr2d0 A Fresh LomemaCfc 
mSimrnimm nrariiusii 
S K Y a m m ) PMjj. 
$ | 4 9 ) $ | 9 9 $ % ' 

Save $2.00 a pound! 

estbom's Own 

B T I L U C 
Blue 
Chips «r 

Tasty * 

m e n u DIP 
Fresh 

IPSNACB DIP 

Top Line Boneless 
GOD FILLETS 

i and sizes to choose from. 
This recipe from the August 
issue of Cooking Light magazine 
tosses together orzo, dill and 
chick peas. Pair it with a side of 
romaine-mint salad and it 
becomes a light summer meal. 

ORZO SALAD WITH CHICKPEAS, 

DILL AND LEMON 

1 cup uncooked orzo (rice-shaped 
pasta) 

1/2 cup thinly sliced green onions 
1/2 cup (2 ounces) crumbled feta 

1/4 cup chopped fresh dill 
1 (19-ounce) can chickpeas (gar-

banzo beans), drained 
3 tablespoons fresh lemon juice 
11/2 tablespoons extra-virgin 

olive oil 
1 tablespoon cold water 
1/2 teaspoon salt 
1/2 teaspoon bottled minced garlic 

Cook pasta according to pack-
age directions, omitting fat and 

in a large bowl, tossing gently to 
combine. Combine juice and 
remaining ingredients in a small 
bowl, stirring with a whisk. Driz- • 
zle over pasta mixture; toss gen-
tly to coat. 

Makes 4 servings. 

CHOPPED ROMAINE WITH MINT 

4 cups thinly sliced romaine let-
tuce 

1/2 cup chopped fresh mint 
1 tablespoon fresh lemon juice 
2 teaspoons olive oil 
1/8 teaspoon salt 

Combine 4 cups thinly sliced 
romaine lettuce and 3/2 cup 
chopped fresh mint in a bowl. *• 
Combine 1 tablespoon fresh * 
lemon juice, 2 teaspoons olive oil 
and 1/8 teaspoon salt in a small 
bowl, stirring with a whisk. Driz-
zle over salad, toss to combine. 

Nutrition information: 327 
cal., 10.4 g total fat (2.9 g saturat-
ed fat), 13 mg. chol., 10.8 g pro., -
47.6 carb, * 

imported Polka 

Dip fish, chicken in 
grape, avocado salsa 

Diets & Watson 
BLACK FOBEST TURKEY 
Hoffman's 

HAHD SALAMI 
Domestic 
SWISS CHEESE 

BY. THE ASSOCIATED PRESS 

i 

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

2 7 6 S 9 W O 0 B W A R B 
B E R K L E Y * 2 4 3 - 5 4 7 I 0 0 C 

: / 
LIVONIA * 7 3 4 - 5 2 4 - 1 0 8 8 

Jus: Scvfli &» 5 * 8 Prta 

w m w e s i & i f f i i n i a i & s t . c o m 
VV» !«.*». „ o tne ngh i lb hmd quant i t ies. 

Pr ices good through Aug. 14,2002 

Grapes mix well with other 
foods, offering cooks many 
options when preparing them 
beyond just being a snack food. 
This recipe combines grapes 
with avocados, another 
California favorite, for a salsa 
that can work either as a side 
for dipping or a garnish over 
chicken or fish. , 

GRAPE AND AVOCADO SALSA 

11/2 cups coarsely chopped seed-

onion and fresh Anaheim 
peppers 

2 tablespoons finely chopped 
fresh cilantro 

1 tablespoon fresh lime or lemon 
juice 

1/2 teaspoon garlic salt 
Dash of ground black pepper 

Combine all ingredients and T 
mix thoroughly. Cover tightly a n ^ 
refrigerate at least 30 minutes to? 
allow flavors to blend. Serve with* 
grilled fish or chicken. May be T 
served with tortilla chips or 
toasted bagels. ; 

Makes about 2 
1 medium avocado, diced 1/4-inch.. 
.1/4 cup chopped sweet red peppers 
2 tablespoons each diced sweet • 

Recipe provided by the California Table 
Grape Commission ' 

http://www.observerandeccentric.com
http://www.aicr.org
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Roast the corn and put the butter 
It's peak com season right now, 
and time for simple ways to 
enjoy the natural sweetness of 
fresh corn-on-the-eob. 

Most folks equate corn-on-
the-cob with plenty of melted 
butter. But you will be pleas-
antly astonished to discover, 
like the AICR staff who taste-
tested this version, how won-
derful corn can taste without 
butter. Really. No butter. Just 
plenty of juicy flavor. 

As soon as corn is picked, its 
natural sugar begins to convert 
to starch - making the corn 
taste less sweet. So ideally, buy 
corn as soon after it's picked as 
you can, and cook it as quickly 
as possible. But even corn that 
has been trucked in or refriger-
ated is delicious grilled or 
roasted, which heightens the 
sweetness and adds a nice 
smoky taste. 

When selecting corn, pick 
ears with bright green, tight-fit-
ting husks and golden brown 
silk. The kernels should be 
milky, plump and in tightly-
spaced rows that reach all the 
way to the tip of the ear. 

Corn is believed to contain 
cancer-fighting properties. 
Recent studies suggest that 
higher consumption of lutein 
(part of the carotenoid family 

WIIE 
FROM PAGE B1 

no winemaker in the world 
would turn down." 

Winemaker Dan Goldfield is 
not an industry newcomer. 
After graduating with an M.S. 
in Enology from the University 
of California Davis, he worked 
at Robert Mondavi Winery, at 
the renowned Napa sparkling 
wine producer Schramsberg, at 
La Crema, long-known for 
pinot noir excellence. He 
developed Hartford Court, a 
winery in the Jackson Family 
Farms estates, also focused on 
cold-climate pinot noir and 
chardonnay grown in western 
Sonoma County. 

What about the price? 
Because the yield per vine 

for pinot noir is small and the 
best require aging in premium 
French oak, the price of deli-
cious pinots is high. But if you 

that includes beta-carotene) 
helps fight cancer. One s t u d y 
reported that women with the 
highest blood levels of™ein 
faced about half the incidence 
of breast cancer as tho?? with 
the lowest. Other me lowest, utiler research 
shows that people with the 
highest dietary intake 0 f lutein 
had a substantially lower inci-
dence of colon cancer than 
those with the lowest intake. 

Although yellow corn con-
tains less lutein than dark 
green, leafy vegetables, it's still 
an excellent source of this can-
cer-protective phytochemical. 
Lutein may also reduce the risk 
of heart attack and stroke. 

Corn roasted in the following 
way is so good you may want to 
roast a few extra ears and cut 
the kernels off the cob for sal-
ads, salsas, or soups. 

ROASTED CORN WITH CUMIN 

AND LIME 

1 Tbsp. fresh lime juice 
Itsp. ground cumin 
1/2 tsp, salt 

1/4 tsp. freshly ground black pep-
per 

2 tsp, extra virgin olive oil 
6 ears fresh corn, in the husk 
2 limes, cut lengthwise into 

Heat the grill or preheat the 
oven to 500 degrees. 

In a small bowl, whisk together 
lime juice, cumin, salt, pepper 
and oil. Prepare com, one ear at a 
time. Pull off and discard the 2 or 
3 tough outer leaves. Carefully 
pull back remaining leaves, one 
at a time, exposing as much of 
the ear as possible. (It is better to 
uncover only half the ear than to 
tear the husks.) Pull off all the 
silk. 

Brush kernels with oil mixture, 
usingjust enough to coat corn 
lightly. Smooth folded leaves 
back into place, one by one, until 
ear is completely covered. 

Arrange corn on the grill or 
place in oven. Roast 15 minutes. 
If using a grill, turn ears 2 or 3 
times. (This is not necessary if 
oven-roasting.) Serve corn 
immediately, accompanied by 
additional salt, if desired, and 
lime wedges, which are squeezed 
over the corn as it is eaten. 

Makes 6 servings. Per serving: 
91 calories, 3 g. total fat (less 
than 1 g. saturated fat), 17 g. car-
bohydrate, 2 g. protein, 2 g. 
dietary fiber, 207 mg. sodium. 

AICR offers a Nutr i t ion Hotline {1-800-
843-8114} Monday-Friday, 9 a.m. to 5 
p.m. ET, a free service that allows you 
to ask a registered diet i t ian questions 

Roast 
corn the ' 
right way; 
and you -
can skip -
the but- : 
ter for 
natural 
flavors. ; 

about diet, nutr i t ion and cancer. The 
American Institute for Cancer 
Research is the only major cancer 
charity focusing exclusively on the link 
between diet, nutr i t ion and cancer. The 
Institute provides a range of education 
programs that help mil l ions of 

Americans learn to make changes for 
lower cancer risk. AICR also supports 
innovative research in cancer preven-
t ion and t reatment at universities, 
hospitals and research centers across 
the U.S. The Institute has provided 
more than $62 mil l ion in funding for 

research in diet, nut r i t ion and cancer. 
AICR's Web address is www.aicr.org. 
AICR is a member of the World Cancer 
Research Fund International. 

American Institute fo r Cancer 
Research 

We Have All Your B-B-Q Favorites! 

compare an ultra-premium 
quality producer like Dutton-
Goldfield with a small-estate 
red Burgundy from France, 
California is the better buv. 

There's chardonnay and then 
there's a rich and broad 
Dutton-Goldfield Dutton 
Ranch Chardonnay with a core 
of bright acidity achieved only 
when grapes are grown in a 
cold climate. So, no, this is not 
your average chardonnay at an 
average price. 

AVAILABLE WINES 

• 2000 Dutton-Goldfield 
Dutton Ranch Chardonnay, 
Russian River Valley $35 has 
citrus and tropical fruit aromas 
with an attractive buttery ele-
ment that makes the lush, rich 
and creamy finish even more 
delightful. 

• 2000 Dutton-Goldfield 
Rued Vineyard Chardonnay, 
Green Valley-Russian River 
Valley §45 entices with exotic 

tropical fruits such as mango, 
papaya and kiwi. Flavors mirror 
aromas and climax in an ele-
gant, clean and refreshing finish. 

• 1999 Dutton-Goldfield 
Dutton Ranch Pinot Noir, 
Russian River Valley $40 
delights with aromas of dried 
rose petals, fragrant dried 
leaves and exotic spices. High-
toned dark cheny and other 
red berry fruit flavors carry 
through to the elegant and 
silky finish. 

• 2000 Dutton-Goldfield 
Maurice Galante Vineyard 
Pinot Noir, Marin County $50 
is a dramatic wine statement 
with blackberry and dark Bing 
cherry aromas. Concentrated 
dark fruits mark flavors that 
last long in the lush finish. 

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

I I l l l l I I I I I I I I I I I I 
Join Us Jxi Celebrating 17 Years 
of Our Family Owned Business 

PtaUc 
MARKET PUCE * 

49471 Ann Arbor Rd. 
(W. of Ridge) 

459-2227 

Prices effective Mon., August 12 • Sun., August 18 

(Cooked Shrimp 
S O W 

VINTAGE MARKET 
29501 Ann Arbor frail 

(Just W. of MiddlftbftK} 

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

Amish Chicken. 

Food Stamps & AH Major Credit Cards Accepted 

USDfl Boneless 

Sirloin Stecik 

Our famous Hot or Mild 
10. 

1^.1 I . U U I I B I B J i 

Delmonico Steak 

WORLD'S BEST PfiRTY SUBS • CATERING • PARTY TRfiYS • TOP QUALITY PIZZfiS 

Italian Sai 
m 

0 , 4 g 

$< 
16 

100% fresh 

Ground Chuck 
$ 1 2 9 

Lean and Meaty fresh xa#l 

Spare Ribs 
- $ 0 2 9 

0*L Mm |Q 

nouiaisKt s imported 

Polish Ham 
' 8 9 

m J r lb. 

HoujalsHi Premium 

Turkey 

* t 
v m ? r LB. 

Our Own SIouj Roasted 
Roi isser ie Roast Beef 

Only is. 

Houiafski Grama K Deli 

Honey Baked 
mm 

18. 

Hoffman Super Upar l 

Mozzarella 
Cheese 

$ 1 9 9 $ * 3 9 
U3. LB. 

Houiaiski • Natural Cosing 

0*tlf 

Hot Dogs 

$ 2 P § 
IS. 

Assorted Pepsi 
2 liters No limit 

Miller High life 
OQU 
r n n 30 CANS 

$ 1 0 6 9 

12-19 

u 

Anniversary Dinner Specials..^ 
PRIME RIB DINNER 

vet 

Costanza 
OVEN ROASTED 

CHICKEN 
1/2 chicken with choice of 

potato, vegetable &• cole slaw 

BROILED 
WHITE FISH 

with rice vilaf, vegetable 
& mixed green salad 

LASAGNAALLA Y 
BOLOGNESE with 

mixed green salad €r Spumoni 

Recognized as one of the top 3 favorite restaurants in Wayne County 
— Years of Service — 

J e r r y C o s u n z j Sr. 
Ca rl.3 G u e r r o 
Robe r t Cos tanza 
J e r r y Cos tanza Jr . 
T h o m a s Rhoades - 14 Years 
K i m b e r l y B u c r k l e • 8 Years 
C l i c f M a r k H l n c k e r - 4 Years 
T o n l M o r t t e i t h - 17 Years 
M a r t a C la re - 14 Years 
K l m b e r i y K u c z e w s k i - 13 Years 
Peggy S c h o e n h e l d e - 13 Years 
A m y M c K o l a y - S3 Years 
J o a n n W o o d - 12 Years 
B r y a n D i x o n - 7 Years 
M a r y D o b b s - C o o k - 6 Years 
R o n a l d S h a r p e - 5 Years 

A m y C a m p b e l l - 3 Years 
D e b o r a h Rhoades • 3 Years 
R y a n F l e m i n g - 3 Years 
D a v i d Brach - 3 Years 
Joe M c M a h o n - 3 Years 
M i k e Scverson • 3 Years 
A m a d o u S o w - 3 Years 
A s h l e y B u r g - 3 Years 
Chr i s Fer re t t i - 3 Years 
K e i l y Rau - 3 Years 
K r l s t e n Sal t ier - 3 Years 
Barb Teelcy - 3 Years 
Steve Weber - 2 Years 
Y o u s s o u f B a 
H o l l y Ciofar t i 
Jen Cr ts tante 

R o n a l d Lee 
B a n g n y N d i a y e 
Daouda N i a n g 
B r i a n O s h a u g h n c s s y 
Car los R o d r i g u e z 
M a t t h e w Stuelser 
L a w r e n c e S t o i l 
M a r i o Cas t roda lc 
A m y D o s r r t 
Steve N a z a r e k j r 
S tephan ie B a r o n 
Lau ra B a u m g a r t 
G a v i n B e n o i t 
E l i zabe th B u s h e y 
C h r i s t i n e D a v i n i c h 
n i f a n y Ha re 
K e l l y H o l k a 

E m i l y N e e d h a m 
M i k e Pera I n o 
A n d r e w Ray 
S tephan ie R o b b i n s 
M e g a n C a m a n n 
A m a n d a C o n i c 
A m y D i t c h e r 
Sue G l e m z e r 
E r i n J o r g e n s o n 
G o r d o n M a r t i n 
Lyd ia M c D o n a l d 
E r i n O r d i n g 
M e l a n l e Pa t r i ck 
J u d i e Pitsos 
Lyndsey R y a n 
D a v i d W o o d s 

Joseph Lcanza N c n y M o j k a 

. ^ Welcome...Station 885 sits on the original site ofthe ChesiPea^efreight house which was built in the early 
1900'$. The Chesapeake freight house was relocated across the tracks & ^'e I960's. 

The Costanza family reopened the doors in 1985 with a nfiV family dining concept. Our success has been built 
on the combination of relaxed ambiance, friendly efficient service, p r e f ^ i o n a l l y prepared cuisine and reasonable prices. 

Our Goal is serving you not only in a gracious manner b i i l a little touch of hospitality. ..everything vou 'v 
paid for and little bit more. 

HOURS: 
Mon.-Thurs. 11-10 

Fri, & Sat. 11-11 
Sun. Brunch 10:30-2 

Sun. Dinner 2-10 

www.station885.com 

S U P I Also Visit Our 
Other Locations: 

La Bistecca 
Plymouth 

Portofino 
Wyandotte 

*Specialsgood only at Station 885 

Nagyrede 
Hungarian Pinot 

Grigio 
A Refreshing Slightly 

• 

Perfect Summer Wine 

$ 6 . 9 9 M i c h i g a n ' s F i n e s t . 

>t Summer Spec, 

Borsao 
A Super Value 

J u i g r C h e n x 
B a s b e r i y & % | e e 

Flavored Spanish Wine 

s 6 . 9 9 

Michigan 
Locally Grown 

Bi-Color 

Sweet Com 
* Michigan 
VLOC$!!?eZ?eW 

Tomatoes 

# 4 . 9 9 
1/2 Peck , California 

Summer Ripe 
Freestone 

Peaches 
$ ' 

forma 
Ripe & Ready to Eat 

Summer Ripe 

Friar Plums-$' 
" i h . 

California 
Ripe & Sweet 

-Cantaloupes' 

California 
Fresh Express 

Italian Salad 

U s / N L O O 

Georg ia 
Fire Prince 
Freestone 
Peaches 

9 9 V 

California-* 
Summer Ripe' 
Red Meated 

Pluots 

a.99, 
Texas 

Seedless 
Watermelon 

Michigan 
Locally Grown 

Vine Ripe 

Tomatoes 
10 

California 
Summer Ripe 

Freestone 

Nectarines 

California 
Ripe & Ready to Eat 

Summer Ripe 

-Fortune Plui $' lums> 

Michigan 
Jumbo Premium 

Honey Rocks 

Itest 
Whole, 2%, 1/2% 

& Skim 

Milk Gallons $' 

49' 

Joe's 
Gourmet 
Salad 

Dressing 

California 
Fresh Express 

Hearts of Romaine 

Salad Mix 
P K G s / M j i 

7 . 0 1 

Ben & Jerry's 
All Natural 

Ice Cream 

2 , t , / s 5 . 0 0 
Prices Good Through August 14, 2002 

J o e ' s P r o d u c e 
33152 W. Seven Mile • Livonia , MI 48152 
www.foesproduce .com (248} 477-4333 

http://www.observerandeccentric.com
http://www.aicr.org
http://www.station885.com
http://www.foesproduce.com
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Have fun experimenting with tofu 
BY J.M. H1RSCH 

ASSOCIATED PRESS WRITER 

Bad tofii recipes abound. 
Frankly, I b l ame it on t h e fac t 
t ha t soy is good fo r you. 
Seems t h e hea l th benefi ts 
have persuaded everyone, and 
not jus t vegetarians anymore, 
to pu t tofu in everything from 
chocolate-chip cookies to 
ravioli. 

Some ideas work: There are 
some exceptional soy-filled 
ravioli on t h e marke t . Many 
do not: H u n k s of tofu may 
look like white chocolate 
chips, b u t t as te tells a differ-
en t story. 

Frustrated to find one cook-
book af ter ano ther claiming 
to be the complete encyclope-
dia of how to tu rn tofu in to 
anything f r o m salad dressing 
to spare tires, I decided to 
cast a wide ne t over the to fu 
world and see what it caught . 

T h e plan was simple: Call 
to fu manufac tu re r s a round 
the country and ask t h e m for 
surprising, exciting, even 
unusual and, mos t impor tant , 
tasty recipes t ha t use tofii. 
From t h e m I 'd choose the 
mos t appealing. Not as easy a 
t ask as it seemed. For many 
to fu makers, English isn't a 
first (or second or th i rd) lan-

to scream above the churning 
noises. 

At those w i t h whom com-
munica t ion was possibly 
some were bemused, others 
offended. "Those recipes a r e 

proprietary," one to f i i . m a r ke t -
ing w o m a n to ld me. 

Most were more giving. 
Soon my mailbox overflowed 
with nifty, if n o t always tasty, 
ideas for us ing bean curd. 

Some, including creamy 
peanu t -bu t t e r pie, sounded 
decadent . Others were out-
r ight disgust ing, amotig t h e m 
Russian noodle pudding - no t 
even t h e cat would touch it. 

In t h e end, t h r e e merited 
passing on. 

Star t wi th spicy Mumbai 
potatoes, an Indian take on 
t h e twice-baked favorite. This 
recipe, offered by Morinaga 
Nutr i t ional Foods, maker of 
the very versatile Mori-Nu 
silken tofu line, puts tofu in 
its place: t h e background. It 
adds body to t h e dish, b u t 
doesn ' t de t rac t from the f la-
vors. 

T h e n move on to Eden 
Foods' vegetable saute. T h e 

SPICY MUMBAI POTATOES 

(Preparation 1 hour 15 minutes) 
4 large Idaho or russet potatoes 
2 teaspoons canola or olive oil 
1 cup finely minced leeks 
1 tablespoon finely grated ginger 
1 clove garlic, minced 
1/2 teaspoon sait 

>, to fu -mak ing machin-
ery apparent ly t ends to be big 
and loud, because a t some 
companies i t was impossible 

Inground Pools 

*"S- i10900" 
unD9i isvc8D«0 s a y i n g s 

Until August 15th 

(248) 399-2299 

lotus root and dr ied tofu, 
which is dense and chewy, 
with a tas te a n d texture 
remarkably different f rom 
regular tofii. 

Finish your t o f u experi-
m e n t s wi th t h e deviled to fu 
recipe offered by Small P lanet 

Tofu. 
This dish is easy to wh ip 

up, b u t packs plenty of f la-
vor. Use it as a sandwich fill-
ing, or pa te fo r crackers a n d 
vegetable sticks. 

black pepper 
1 teaspoon ground coriander 
1/8 teaspoon turmeric 
1/2 teaspoon ground cumin 
1 cup fresh or frozen peas 
3/4 cup firm, silken tofu, pureed 
2 tablespoons chopped fresh 

cilantro 
Canola oil cooking spray 

Preheat oven to 4259 F. 
Wash and scrub each potato 
well. Dry and prick each with a 
fork a few times. Bake until 
tender, about 40 to 60 minutes 
depending on size of potato. 

While potatoes bake, com-
bine oil, leeks, ginger, garlic 
and salt in a large skillet and 
saute over a medium-high 
flame for 6 to 8 minutes, or 
until leeks are soft. 

Add pepper, coriander, 
turmeric and cumin, and cook 
another 2 minutes. Add peas 
and cook until tender, about 5 
minutes. 

When the potatoes are done, 
remove from oven and allow to 
cool. Reduce oven to 3502 F. 

Cut the potatoes in half 
lengthwise and scoop out the 
innards, leaving the skins 
intact with about 1/4 inch of 
potato. Set the skins aside. 

Transfer the scooped potato 
to a large bowl. Use a potato 
masher to combine the pota-
toes and tofu puree, then stir 
the leek mixture into t h e pota-
toes. 

Observer Classifieds res illy work! 
Call 800-579-SELL t oday!! 
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the business owned by his soon-
to-be in-laws, Bruce and Debbie 
Meek. "And burgers and fries are 
just as popular now as they were 
25 years ago." 

TIME STANDS STILL 

Like life at Don's, little has 
changed at Larry Streetman'sjob 
since 1966 and that's just the way 
he likes i t T-Birds with white 
convertible tops still pull into his 
business at the A&W in Clawson. 
Customers still order root beer 
soda in glass mugs. The faces 
are the same too, except now 
those lovebird-customers from 
the 1950s and 1960s bring their 
children and grandchildren to 
show them what the good ol' 
days were like. 

"It's something different for 
parents to show their kids," 
Streetman, 

Streetman started working at 
A&W as a counter boy in 1966 
when he was in the 10th grade. 
Today he and his wife Nancy are 
proud owners of A&W restau-
rants in Berkley and Clawson. 
Their children Rusty and Ron 
work there, too. 

The biggest change Streetman 
has seen at A&W is requests for 
chicken sandwiches. Customers 
still ask about the difference 
between a root beer float and 
root beer cooler. Coolers are soda 
blended with ice cream to drink 
through a straw; floats are liter-
ally t h a t - soda with floating ice 
cream meant to be eaten with a 
spoon. 

What's also changed is that 
those customers who once drag-
raced down Woodward Avenue 
now drive a little slower, showing 
respect for their now-classic cars. 

Other than that, they still want 
burgers and Coney dogs loaded 
with everything. Low-cal food 
isn't requested much here. 
People want French fries instead, 
Streetman said. 

Enjoy car food at home. 

lminitoe.homecomm.net|{248) 901-2572 
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8919 Middlebelt • Livonia 

They Are Hiring Now! 

Fresh • Ice Pac 

W H O L E F R Y E R S 

D R U M S T I C K S 

PICNIC**: 
P L E A S E R S 

burnt 

31210 W.Warren 
at Merrlman*Westland 

(734) 522-3357 
Store Hours: 

j s i l Mon.-Sat. 9-8; Sun, 10-6 
We Accept Food Stamps 

Effective 
Aug. 12 -Aug. 13 
www.bob8ofcatiton.com 

3 0 3 " S SELECT CORN FED BEEF 

Beet on the Grill 

T-BONE STEAKS 

PORTERHOUSE 
STEAKS 

30&'5 U.S.D.A. G R A D E A 

Fresh • Lean 

BABY BACK PORK 
SPARE RIBS 

$099 

59* 

Fresh 

P O R K S T E A K L 

Homemade Here 
Polish Italian 

S A U S A G E 

J.S. #1 MICHIGAN PRODUCE 

All Michigan Produce 

CUCUMBERS <. 

GREEN PEPPERS 3/ 

&>\-Co\or 

SWEET CORN 1 or 

Whole Beef B u t t 

TENDERLOIN 

SLICED FREE 

B.L.T.'S r m r r r t m 
Smith's Platter 

BACON 
$22° 

TOMATOEJ3 

Jumbo Size 

HONEY 

ROCKS 

Made Store Fresh • No Tube Ever Used!!! 
Ground Beef from 

GROUND SIRLOIN 
5-715. WEIGHT 

AVERAGE ?1 
FAMILY PAC I L B , 

Russer's Honey Cured 

H A M 

Gourmet Recipe 

H O N E Y 
MESQUITE H A M 

Milk shakes and fries 
are cruisin' delights 

CHOCOLATE MILK SHAKE 
THE EASY WAY 

Put three tablespoons choco-
late sauce in tall glass. Fill glass 
with cold milk or soymilk. Shake 
thoroughly and top with frozen 
whipped cream if desired. 

Source: www.recipesource.com 

COCOA MILK SHAKE 

3 tablespoons cocoa 
1/2 teaspoon sugar 
1 pinch salt 
1/4 teaspoon vanilla 
1 cup milk 
3 scoops vanilla ice cream 

Mix cocoa and sugar with a 
little milk. Add remaining ingre-
dients. Beat well. Add ice 
cream. 

REAL ROOT BEER 
7 cups distilled or purified water 
11/2 cups white Sugar 
1/4 teaspoon of active dry yeast 
1 teaspoon of root beer concen-

trate 

(Look for the concentrate in 
the spice and extract section of 
your grocery store) 

Measure the water into a glass 
bowl and heat it in a microwave 
on the high setting for three 
minutes. You can also heat the 
water in a non-aluminum pan on 
a stove burner until the water is 
lukewarm. Do not overheat it 
though, or you will deactivate 
the yeast. Add the sugar, dry 
yeast, and root beer concentrate 
to the water and stir slowly until 
the sugar and yeast dissolve. 

Bottling Your Soda: 

Set a small plastic funnel into 
the mouth of a 2-liter plastic 
bottle. Use a small cup or ladle 
to pour the soda mixture 
through the funnel. Fill the bot-
tle, leaving about 2-3 inches of 
air at the top. Remove the funnel 
and screw the bottle cap tightly. 
(If air leaks out, the root beer 
will not carbonate properly.) 

Adding the Fizz: 

l a y the filled bottle on its side 
in a warm place and leave it 
undisturbed for four days. Dur-
ing this t ime the root beer will 
carbonate-the sugar and the 
yeast react to form tiny carbon 
dioxide bubbles that give the 
soda its fizz. On the fifth day, put-
the root beer in the refrigerator 
to chill. It will be ready to drink 
the following day. 

Taste Testing: 

The best way to serve your 
homemade root beer is in a 
frosted glass mug. As you 
unscrew the bottle cap, listen for 
the soft woosh sound as the pres-
surized air at the top of thee bot-
tle escapes. When you pour the 
root beer, you should see bubbles 
on the sides of the glass and 
foam forming at the top. You'll 
notice a slight yeasty flavor to 
your homemade brew, as well as 
a hint of anise and wintergreen. 
If the flavor is too strong, just 
add a small amount of cold 
water. 

Or make a root beer float by 
putting one scoop of vanilla ice 
cream or sorbet in a tall frosted 
glass. Pour in enough root beer 
to cover. Top with a second scoop 
of ice cream, whipped cream, 
and a cherry, and serve with a 
spoon and straw. 

Source: www.barmeister.com 

BAKED FRIES R -

1 large baking potato j : 
1 tablespoon olive oil 
1/2 teaspoon paprika 
1/2 teaspoon garlic powder ~ 
1/2 teaspoon chili powder 
1/2 teaspoon onion powder 

Preheat oven to 4502F. Cut 
potato into wedges. Mix olive oil, 
paprika, garlic powder, chili pow-
der and onion powder together. 
Coat potatoes with oil/spice mix-
ture and place on a baking shee t 
Bake for 45 minutes in preheated 
oven. 

Source: www.sidedish.com 

Crazy Al's Password 
Play Crazy Al's Password every 
Monday between 8:00 a.m, - 9:00 
a.m. on WPON 1460 a.m. Be the 
correct caller with the password 
and win a great prize. 

Listen to Crazy Al's Radio Party 
WPON 1460AM 
Mon.-Fri. 6:00 A.M. - 9:00 A.M. 
& 2:00 P.M.-4:00 P.M. 
\ 

Call 248-332-1460 1 
" P m s m t i " 
Chemise 

\ 

Crazy Al's Radio rai 
Truly the greatest rock and roll show you've 

LISTEN TO RARE ROCK AND ROLL ON 

WPON Radio Oldies 1460 AM 
Oldies You Just Don't Hear Any Place Else! 

Crazy Al's Radio Party Mon.-Fri.6-9 a.m„ afternoons 2-4 p.m. 
LISTEN ON THE WEB www.wpon.com 

It's your move.; 
As the compute r indust ry 

rebounds and j o b oppor tun i t ies 
increase, where wi l l you be? Still 
s tuck in a dead-end job? Still l iv ing 
paycheck to paycheck? 

f c h o o c r a f t Col lege of fers a f fordable, 
:onvenient compute r cer t i f icat ion 
ra in ing p rograms that w i l l advance 

you r career and move you in the r igh t 
d i rect ion! 

Schoolcraft | O u r t r a i n i n g f e a t u r e s : 
College § • Financial assistance 

Certified instructors 
Free practice tests 
State-of-the-art facilities and 
equipment 

Official/approved curriculum included 
in program price—no hidden book 
charges! 

Learn more about the MCSA and A+ 
certifications by attending a FREE IT 
Career Night at Schoolcraft College. 

Date: 8 /14 at 7:00 pm 
Location: McDowei I 

Building, Room 110 Is E » T I F t so l 

Schoolcraft College 18600 Haggerty Rd 
Livonia, Ml 48152 


