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H Along for the ride 
Canton Township resident 

Rebecca Arnold rides her 
horse, Harmony Diamond, in 
parades throughout the 
state. 

But a recent show where 
she didn't ride gave her just 
as much of a t h r i l l 

Fifteen-year-old Rebecca 
helped guide Ian Walker in a 
horse show called the Proud 
Equestrians, a 4-H Horseback 
Riding program for physical-
ly, emotionally and mentally 
challenged people, 

lan, who is wheelchair-
bound, was among 22 riders 
who were helped out by vol-
unteers for the daylong 
event at Springfield Oaks 

Rebecca's mother, Jenee 
Arnold, also assisted as a 
sidewalker. 

Nancy Harm, who owns 
Harmony Acres along with 
her husband, George, and is 
a professor at Schoolcraft 
College, joined in the event 
for the sixth year. 

Harm said volunteering 
has its own rewards, 

"The joy and the feeling in 
their eyes, i tYamazing," she 
said. "We are there year 
after year, and it's just very 
heartwarming" 

To volunteer to help or to 
send a rider next year, call 

• the Oakland County 4-H 
off ice at (248) 634-6090. 

• S k i s seminar 
Receptionists can learn 

better communication and 
organizational skills at a 
two-part seminar hosted by 
the Canton Chamber of 
Commerce in September and 

; October. 
; Lillian Jones of LNJS, Inc. 
- will speak on topics ranging 
from professional appear-
ance to handling emergen-
cies and cultural awareness. 

Sessions are 8 a.m.-11:30 
a.m. on Sept 12 and Oct 10 at 
the Canton Public Library. 

Call the chamber, (734) 
453-4040, for an application. 

• In the classroom 
Hulsing Elementary 

Principal Carolyn Washington 
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and Patricia Sowels from the 
Canton Meijer store got 
together recently with some 
Hulsing students to 
exchange a check and thank-
you's for work done at the 
school over the summer. 

The $1,500 donation will 
help cover the costs of new 
cabinetry needed after class-
room reconstruction. 

"Hulsing parents and stu-
dents feel fortunate to have 
such a generous retailer in 
our community," said Nancy 
Gunther.the school's PTO 
president. 

Find out what's happening @ the library 
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Island life 
Harsen's 
Island is a 
popular 
destination. 
B6 
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Mohammad Shahib of Canton, 15, talks w i th Mary Ann Becker of the Salem High School,general off ice during registrat ion Thursday, while 
his fa ther Shahib Bashir looks on. 

Trio faces 
first bell 
Monday opening heralds 
new era at P-CEP campus 
BY TONY BRUSCATO 

STAFF WRITER 

For the first time in the history of Plymouth-Canton 
Educational Park, three high school, principals are 
scurrying to make their buildings ready for the first day 
of school tomorrow. 

And, for the first time in more than a quarter centu-
ry, the Park is opening a new building, Plymouth High 
School. 

"Everything that concerns teachers, kids and learn-
ing are ready to fly," said Principal Michael Bee, who 
was hired nearly two years ago to make certain 
Plymouth High School is ready for opening day. 
"There are still a hundred things that need to be done, 
but it's nothing that will affect the education of stu-
dents." 

Bee said opening the new high school didn't seem 
real until this summer when he and his staff began 
working 14-hour days, seven days a week, to get the 

"To get all the technology in the building on line was 
a major undertaking," he said. "All in all, I don't think 
it could have gone better than it has." 

Opening a new high school has been both satisfying 
and a challenge for Bee, both of which have left a last-
ing impression. 

"I don't ever want to do it again," he said with a 
chuckle. "And, I will never build a house." 

Canton High School's new principal, Cassandra 
Smith, met with staff Thursday and is confident 
Monday will go well. 

"This time of year is always busy, so I'm used to it," 
said'Smith; who was an assistant principal at " 
Mackenzie High School in Detroit last year. 

PLEASE SEE FIRST BELL, A 8 

Customer 
survey 
helps DDA 

BY JACK GLADDEN 

STAFF WRITER 

If someone approached you in 
recent weeks while you were enter-
ing a store somewhere along Ford 
Road and started asking questions 
about your shopping habits, it was 
all on the up and up. 

It's part of a project of Canton's 
Downtown Development Authority 
to develop a Comprehensive Plan, 
a portion of which will include 
market analysis data for the DDA 
District that stretches along Ford 
Road from just west of Canton 
Center to the Westland city limit 
east of Lotz. 

"We wanted to get a handle on 
what shoppers like about Canton 
and what they would like to see in 
the future," said DDA director 
Kathleen Salla, 

And sometime in the next sever-
al weeks, a telephone survey is 
planned to gather similar informa-
tion. 

The survey portion of the project 
is being conducted by The 
Strategic Edge, a Southfield-based 

"We're trying to get citizen and 
business input on various ideas 

PLEASE SEE DDA, A8 

Serial robbery suspect busted 
BY JACK GLADDEN 

STAFF WRITER 

A man suspected of robbing nine banks 
and numerous drug stores in western 
Wayne and Oakland counties was arrest-
ed in Canton Thursday afternoon. 

The suspect, Kevin Robert Kolb, 37, of 
Northville Township was arraigned in 

federal court in Detroit Friday afternoon 
on one charge of armed bank robbery in 
connection with a holdup of the Standard 
Federal Bank in Livonia on May 28. 

FBI special agent Terry Booth said the 
bureau anticipates additional charges will 
be filed later. The armed bank robbery 
charge carries a maximum penalty of 25 
years in federal prison with no parole. 

Kolb was arrested just one day after a 
gunman robbed a pharmacy clerk at 
Walgreens on Ford Road in Canton and 
made off with 169 Vicodin pills. 

In that robbery, which was similar to an 
incident that occurred at a Plymouth 
Township Kmart store on Aug. 6, a man 
armed with a handgun jumped the count-

P I E A S E S E E ROBBER, A4 

Murder suspect 
threatened local 
judge, workers 
BY TONY BRUSCATO 

STAFF WRITER 

When workers at 35th District Court in 
Plymouth learned about the arrest of David 
McCloy for the murder of a Waterford 
Township man Tuesday, it sent a chill through 
each of them. 

They not only believe the killing could have 
been avoided, but that anyone of them could 
have been the victim of a McCloy shooting 
rampage. McCloy, 41 of Waterford, was 
arraigned Thursday, charged with the murder 
of John Polish, who was shot multiple times in 
the living room of his Waterford home in front 
of his children. 

It's the same McCloy who, on Aug. 7 was 
found guilty by a 35th District Court jury for 
making a telephone call to the court on Oct. 

PLEASE SEE SUSPECT, A 4 
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Bowing out for the summer 
Michelle Liu, 8 , f rom lef t , Lucas Allen, 8, and Michelle Oleszkowicz, 9, take their final bow 
during a rehearsal Thursday at the Plymouth Community Arts Council's Summer Performing 
Arts Camp. More than three dozen children part ic ipated in the week-long camp, which 
includes a fu l l performance for parents and friends. 
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@ THE LIBRARY 

DID YOU KNOW... 

• The library will be closed 
on Monday, Sept. 2 for Labor 
Day? 

• The first televised major 
league basebal l game was 
Br6adcastonAug.26,lS39?"A 
doub leheade r be tween the 
Cincinnati Reds and Brooklyn 
Dodgers at Ebbets Field aired 
on WXBS television in New 
York City. 

9 Three of the most nutri-
tious fruits are papayas, straw-
berries and cantaloupes? 

S Vitamins and minerals are 
very important to your pet's 
health? Save the water from 
steamed or boiled vegetables 
and mix it with your animal's 
food for additional nutrients. 

WEB WATCH 

Check out these new Web 
sites; 

• www.childtrends.org 
5 www.taxlinks.com 
a 

www.endometriosisassn.org 
• www.geoexplorer.co.uk 
5 www.l6l.gov/wonder 
• www.supercroc.org 

l n a & e M ^ f e r y 6 f f i l e 
Mayan Treasure" (ages 8-10) 

• "Nancy Drew: The Find 
Scene" (ages 10 and up) 

• "Alphabet: Play With The 
ABCs" (ages 3 and up) 

• "Get Ready For School, 
Charlie Brown" (ages 4-8) 

9 "Lemmings Revolution" 
(all ages, some mild animated 
violence) 

Q & A 

Q. Who was "SuperCroc"? 
A On Aug. 30, 2000, a 40-

foot dinosaur crocodile fossil, 
"Sarcosuchus Imperator", was 
d i scovered in t h e S a h a r a 
D e s e r t in N ige r i a in West 
Africa by a team led by pale-
ontologist Paul Sereno. This 
croc wasn't new to science -
some of i ts teeth and verte-
brae had been discovered ear-
lier, but Sereno's team found 
about 50 percent of the skele-
ton, including the entire six-
foot long skull. SuperCroc is 
estimated to have weighed 10 
tons and lived 110 mil l ion 
years ago. For more informa-
tion, check out the Web site: 

www.supercroc.org. 
-« S o u r c e : "The Teacher ' s 
Calendar, 2002-2003" 

NEW VIDEO'S AND DVD'S 

B "Why The Towers FelT 
(DVD arid video) 

• "The World TVade Center: 
A Modern Marvel 1973-2001" 
(video) 

B "WTC: The First 24 Hours, 
9/11/2001" (DVD and video) 
NEW ADULT BOOKS 

• "Red Rabbit" - Tom Clancy 
(fiction) 

B "Faking It" - Jennifer 
Cruise (romance-fiction) 

8 "The Lobster Chronicles" -
Linda Greenlaw (nonfiction) 

B "Stone Kiss" - Faye 
Kellerman (fiction) 

B "Public Gardens Of 
Michigan" - Miriam Easton 
Rutz (nonfiction) 

a "Hot Ice" - Nora Roberts 
(fiction) 

AUDIO BOOKS ON TAPE 

B "Final Round" - William 
Bernhardt (fiction, cassette) 

B "Self-Nurturer" - Alice D. 
Domar (nonfiction, cassette) 

B "As I Lay Dying" - William 

Family Restaurant 
( . K I T k a n d W U O V N T O O T ) 

Hungry in the middle of the night but don't 
think there's anyplace to go? 

Think Again! GRECIAN CAFE 
Grecian Cafe is open 'round the clock and is conveniently located on Main 

Street. We have a wide variety of breakfast, lunch and dinner choices. We also 
feature daily lunch and dinner specials. Grecian Cafe's menu features all the best 
Greek dishes, including the best spinach pie in Plymouth. Try a favorite, Greek 

Salad with Chicken, grilled on a bed of lettuce with feta cheese, beets, black 
olives, banana peppers, and our famous Greek dressing. In the mood for 

something else? Then try one of our specialty Italian entrees - lasagna, spaghetti 
and mostaccolli are all delicious. We also pride ourselves in grilling/baking our 
great steaks, chops, chicken and fish. That's just a peek at what Grecian Cafe's 
menu offers. You can also now dine outdoors on Grecian Cafe's menu offers. 

You can also now dine outdoors on Grecian Cafe's new deck. Enjoy a beautiful 
day in Plymouth and a great meal with friends and family. We offer you these 
wonderful discounts and welcome you to visit Grecian Cafe, where prices are 

low, quality of service is high and the food is unbelievable! 

OPEN 24 HOURS (SUNDAY CLOSE 3 PM; OPEN MONDAY 6 AM) 
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Full Carry-Out Service Available 

Good Food at a brent Price 
1413 N. Main Street • Plymouth 734-455-7887; 
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HUNDREDS OF 
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Si;ini Mmmtintjs 
Gold Clinms & 
Giiki Br;ic(;U:ts FINE JEWELRY 

».\ I n \ I) \ \ I u \ \ I ' l iK I s ! LARGE SELECTION 
OF CERTIFIED 

LOOSE DIAMONDS 

14K-18K PLATINUM 
MOUNTINGS 

(INF• OF A KIND ITEMS 
Round Certified 

2.02CT SI-2H $12,995.00 
1.51CT SI-2H 
1.26CT VS-1F 
1.16CT VS-2D 

Princess Cut 
2.02CT SI-1H $12,995.00 
1.68CT W S 1 J $ 9,995.00 

Radiant Cut 
1.02CT SI-IE $ 5,495.00 

FRFE GIFT WRAP 

Up to 12 Months . 
Same as Cash 

ll|"!ii Credit $ 8 , 9 5 0 . 0 0 
$ 8,995.00 
$ 8,995.00 

Many other certified diamonds In stock 
we don't have what you like we will get it. 

Also-hundreds of mountings in stock to set your new diamond. 

nl!1(i (.Hilton [.'"iter IM 
Canton 

N:11';i ill hir'l Rn.id • 
• T'M IWi 

HOURS 

Thiirs. 10-8 

Purchase any Diamond Ring and receive 
a H00 gift certificate to Carlson 
Wagoniit Travel in Plymouth, 
Northville & Wayne. 

Cal l o r v is i t S h o w r o o m o f E legants for Details. 

DECK NOW OPEN! 

3 S 

Faulkner (fiction, cassette) 
B "Sunset in St. Tropez" -

Danielle Steel (fiction, cassette) 
B "Dragon Hunter" - Charles 

Gallenkamp (nonfiction, cas-
sette) 

B "Hobart" - Anita Briggs 
(easy fiction) 

a "Birdbrain Amos" -
Michael Delaney (easy fiction) 

B "Stolen By The Sea" - Anna 
Myers (fiction) 

B "TVouble Don't Last" -
Shelley Pearsall (fiction) 

a "Brothers Below Zero" -
Tor Seidley (fiction) 

HOT TOPIC OF THE WEEK 

Corn picking season! 
Choosing fresh corn can be dif-
ficult unless you have some 
experience. If the corn still has 
its husk, peel back a small area 
and examine the kernels. The 
kernels should be close togeth-
er with no gaps between rows 
as gaps indicate that the ear is 
over-mature. If the tip has no 
kernels, the corn was picked 
too soon and was not allowed 
to mature. The kernels should 
always be plump and juicy and 
should spurt a milky, starchy 
liquid when poked. If the cen-
ter of the kernel is sinking 

out and will 
tir-
srnels 

at the tip of the ear and store in 
a cool diy location with the ears 
separated to prevent them from 
becoming moldy. 

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

wins Bronze Stars 
n 

Observer 
Sports 

BY DOUG JOHNSON 

STAFF WRITER 

A Livonia police offi-
cer who is away from 
city duty fighting with 
the Marines has been 
awarded two Bronze 
Stars for bravery. 

A intelligence inter-
rogator in the Marines, 
Master Sgt. John 
Nichols III, who lives 
in Livonia, received 
orders to go to active 
duty at central com-
mand in November 
2001. 

Nichols is a uni-
formed patrol officer in 
Livonia and is a gradu-
ate of Plymouth-Salem 
High School and 
Eastern Michigan 
University. 

"I wanted to deploy forward, 
I didn't just want to 'get activat-
ed,' " Nichols said. 

His wish came true in 
December 2001 when he 
deployed to Bagram, 
Afghanistan to serve as the staff 
noncommissioned officer-in-
charge of interrogators for Task 
Force Bowie. During his four-
month deployment, Nichols 
was awarded two Bronze Star 
Medals, one with the combat 
"V" device. 

In plain words, the V Bronze 
Star is given for valor in com-
ba t 

His mom, Nita Hackleman of 
Bainbridge, Indiana near 
Indianapolis said he may return 
at the end of September to 
Livonia. "I think the Marines 
want to keep him." 

"I have always been proud of 
my son but this (2 medals) is 
the frosting on the cake," she 
said. He is her only son. 

Hie Chairman of the Joint 
Chiefs of Staff, Gen. Richard 
Meyers, cited Nichols' interro-
gation facility as the most capa-
ble in the theater. 

"Because of the high-value 
detainees we were receiving, we 
were able to obtain information 

U.S.ARMY PHOTO -• 

Plymouth-Salem grad Master Sgt. John Nichols 
Hi has been awarded two Bronze Star Medals fo r 
his service in connection wi th Operation » ^ 
Enduring Freedom. The second medal was pre- \ s 

sented by U.S. Central Command Deputy 
Commander-in-Chief Lt. Gen. Michael P. OeLong >_!. 
( le f t ) , in July. 

that really saved some 
American lives and lead to 
some critical, time sensitive 
special ops (operations) mis-
sions," Nichols said. 

"We started receiving all of 
the high-value detainees," 
Nichols said. For his efforts at 
supervising and directing Army, 
Navy, Air Force and Marine 
interrogators, Nichols was pre-
sented with his second Bronze 
Star Medal. 

His first medal was awarded 
for gallantry in action while 
participating in Operation 
Anaconda, where he took 
charge of the U.S. Army unit he 
was attached to after its platoon 
commander became incapaci-

Operation Enduring Freedom^ 
and the global war on terrorism ^ 
is ongoing, and the Marines of ^ 
the Central Command continue ^ 
to work closely with all service ^ 
members mid Coalition part-
ners at the headquarters in 
Ifcxnpa, Fla., (MacDill Air Force 
Base) and at Various forward 
deployed locations. -v-

Story from Marine Corps dispatches 
and Observer sources 
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Eatery hopes second time is charm 
Mediterranean restaurant revives location, proprietor's dream 
BY JACK GLADDEN 
STAFF WRITER 

Suzanne Sareini wants to 
bring a taste of Lebanon to 
Canton with what she hopes will 
become a popular neighborhood 
family restaurant. 

The Blue Water Cafe, billed as 
a "Mediterranean Eatery & Juice 
Bar," opened about three weeks 
ago in the shopping mall at 
Cherry Hill and Sheldon, at the 
site of the former Chic-a-D's. 

The menu features traditional 
Lebanese specialties, such as 
kibbee, hommous, baba 
ganouge, falafel and stuffed 
grape leaves. Gallabbas - sauteed 
chicken, beef or shrimp, with 
special seasonings and served 
with rice - is another specialty. 

But in addition to the numer-
ous Mediterranean offerings, 
Sareini offers selections for fami-
ly members, especially kids, who 
might not be inclined to try the 
Lebanese dishes. 

Kids can choose from a menu 
featuring peanut butter and jelly 

111 11111 
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Ali Sareini and his mom Suzanne stand 
room Monday. 

sandwiches, hamburgers, chick-
en tenders, spaghetti or a; 

line fate 

WEAN EATERY&JUICE IA! 
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The Blue Water Cafe is open in the spot formerly occupied by Chick-a-D's in a 
shopping center at Cherry Hill and Sheldon roads. 

PAUL HURSCHMAIINjQBSERVER 

in the new Blue Water Cafe's dining 

cheese sandwich. 
And diners who are wary of 

items such as mjadra with rice or 
loubyee & meat can select jumbo 
fried shrimp, a petite filet, a deli-
style corned beef sandwich, tuna 
salad croissant or even broasted 
chicken (a carryover from the 
previous occupant). 

RESTAURANT BACKGROUND 

Sareini is no stranger to the 
restaurant business. A Dearborn 
resident, her parents owned the 
original Uncle Sam's Cafe in that 
city. 

And Sareini, herself, has been 
in the restaurant business in 
Dearborn since 1964. 

She and her former husband, 
Toufic (Tom), ran the Village 
Cafe on Rotunda for 20 years. 
They were divorced 12 years ago. 

"When we divorced I got out 
of the restaurant business," she 
said. 

She tried a few other projects, 
including running, at various 
times, a bar and a bagel shop. 
When her mother became termi-
nally ill, Sareini took some time 
off to care for her. -

Then, a few months ago, she 
got a call from her ex-husband. 

"He said he had found this 

empty restaurant in Canton and 
maybe we should think about 
buying it," she said. 

She thought about it and, as 
partners, they decided to buy the 
former broasted chicken place 
and turn it into a Lebanese fami-
ly restaurant. 

"Restaurant people will always 
be restaurant people," Sareini 
said. Besides, she loves to cook 
and everything in the restaurant 
is homemade. 

THE RIGHT NAME 

'We couldn't find a name at 
first," she said. "Every time I got 
on the state of Michigan Web 
site looking for a name, it was 
taken." 

Then Tom said the name 
should have something to do 
with the blue waters of Lebanon. 

"That's it," Sareini said. And 
the Blue Water Cafe was born. 

Inside the small restaurant, 
which has six booths and seven 
tables, murals on the east and 
west walls depict scenes of 
Lebanon, with blue waters and 
beaches. Other pictures on the 
walls show similar scenes. Tables 
are graced with blue paper flow-
ers. 

"I had some bumps getting 
started," Sareini said. "I was here 
two days and the cook I had 
trained broke his arm. I've been 
cooking a double shift for three 

That goes along with her 
emphasis on personal service. 

"Everything is homemade," she 
said. "It's a family run business. 
And when I cater, I cater. You get 
me. It's personal. The only way I 
know how to serve people is to 
do it myself," 

She says the reaction to the 
restaurant so far has been posi-
tive. 

"People like the food. We sell 
so much fattoush (a salad of 
romaine mixed with tomatoes, 
green onions, cucumbers, 
radishes and toasted pita bread 
arid served with lemon, mint aiid 
olive oil dressing.) And we can't 
kqep up with the stuffed cab-

PAUL HURSCHMANN108SERVER 

Suzanne Sareini makes a carrot and apple juice drink at the Blue Water Cafe's 
juice bar. 

e the takeout portion of 
the business is doing well and 

•e starting to pick up, 

Sareini wants to develop the 
lunch hour traffic which she says 
at the moment is "struggling." 

She has gotten positive reac-
tion to the smoothies and juice 
bar that greets patrons as they 
enter. 

"This is a first for me," she 
said. "We're doing really well 
with that. And we have a ball 
doing it." 

Fresh juices, fruit shakes and 
smoothies feature fresh mango, 
guava, strawberry, banana and 
other fruits. 

And desserts feature Shatila 
Premium Ice Cream in strawber-
ry, mango or pistachio flavors. 

The Sheldon/Cherry Hill loca-
tion is not as visible as a Ford 

Road site, but she hopes once 
people become aware of the 
restaurant it will turn into one of 
those busy little "neighborhood" 
restaurants such as they have in 
Dearborn. 

The restaurant is flanked by 
Anand Bazaar, an Indian grocery 
store that opened earlier this 
year, and Chin I Express, a 
Chinese takeout that opened in 
August 2001. , 

Blue Water Cafe is open 11 
a.m. to 10 p.m. Monday through 
Saturday. 

Sareini said she's also willing 
to open on Sundays to accommo-
date private parties. 

jgladden@oe.homecomm.net | (734) 459-2700 
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V 
ELEMENTARY & MIDDLE SCHOOL LEAGUES 

Monday Night Start Times: 6:00 or 7:00 p.m. 

ADULT LEAGUES 
Tuesday Night Start Times: 6:00-10:00 p.m. 

8 g a m e s starting S e p t e m b e r 3rd 

Cost for Individuals: $70 • Cost for Teams: $675 

Basic soccer clinics for 3 years-old & up! 

Skill acceleration camps for seasoned players! 

Goalkeeper Clinics! 

Over 30 Women's Clinics! 

Individual & Team Training! 

Call for dates and times 
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The Best Home Equity Line of Credit Around 
2 . 7 5 % Introductory APR 

$ 5 0 0 Rebate 
Borrow up to 

$ 2 5 0 , 0 0 0 

Borrow up to 
100% of the 

value of 
your home A 

r Access: At 
credit union 

sign & go), any 
)+ Service Centers 

locations (sign & go), by 
check, by 24-hour 

audio response 
system, by ATM, or 

on PC Home Banking. 

No annual 
maintenance fees 

like many financial 
institutions charge. 

Loan Amount $25,000 $50,000 $100,000 

Payment $165.05 $330.09 $660.18 

2.75% APR introductory rate for 90 days (APR » Annual Percentage Rate) oh loan amounts of 
$50,000 or more. Regular variable rate may change monthly and is me prime rate less 1 % for loan to 

value ratios up to 80% and the prime rate tor loan to value ratios over 80% up to 100%. Minimum 
rate is 5%, maximum rate is 25%. Introductory rate for loans less than $50,000 is 3,75%. 

No closing costs on loans of $25,000 or more. Closing costs must be repaid if loan is paid off 
within 3 years. For $500 rebate, a minimum initial advance of $50,OCX) must be taken at closing. 
Rebate of $250 with a minimum advance of $25,000 at closing. Rebates must be repaid if loan 

balance is reduced by 50% or more within 3 years. See loan disclosures for additional terms and 
conditions. Payments calculated on a 240-month amortization, with a minimum payment of $100. 

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

You can join the Detroit Postal Employees Credit Union if you are 
11 j A current or retired US Postal Service employee or 

(2) A relative of a current or retired US Postal Service employee or 
or (3) A current or retired Advo employee 

(4) A relative of a current or retired Aavo employee or 
(5) Anyone age 55 and over who is receiving a pension or social security. 

•yv. U A 
Geographic limitations apply to membership eligibility 

area generally includes all Southeast Michigan. 

Offers sabjecfto smJ wittwul notice, Rates subject to change without notice. Credl!, income, and collateral requirements apply, insurance required on 
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SUSPECT 
FROM PAGE At 

16,2001, telling court worker 
Peggy Donohue, "I am going to 
shoot the judge" while complain-
ing about a 1999 traffic violation. 

Court officer David Hooper told 
Plymouth police he also took a call 

; same day. 
Hooper said McCloy used several 
obscenities and stated he was 
going to "shoot the judge in 30 
days." 

According to a report by 
Plymouth police, when Officer 
Sam Poules called McCloy about 
the incidents, McCloy began 
screaming "we (the police) are all 
(expletive) stupid and that (exple-
tive) (52nd District Court) Judge 
(Brian) MacKenzie in Novi is a 
medical terrorist 

The jury acquitted McCloy of a 
second charge of threatening a 
judge. Sentencing on the misde-
meanor conviction was to have 
been Friday in 35th District Court 

The October incidents weren't 
the only time a court worker 
would hear from McCloy. Court 
Administrator Kerry Erdman said 
McCloy telephoned him twice on 
July 23 about a bond refund 
check. 

"One time he called and said if I 
didn't have his check by 1 p.m. he 
would take his own form of jus-
tice," said Erdman. "At three 
o'clock, he called again and said 
'Hunting season begins at 5 p.m.'" 

Security at the court was height-
ened after both incidents. Court 
workers were given a photo of 

McCloy and issued memos on 
what to do in case he showed up at 
the courthouse. 

"I'm extremely shocked," said 
Erdman. "I was concerned for my 
safety after the threats against me. 
I took precautions, but I didn't 
want to let him alter my lifestyle." 

"It makes chills go up my spine," 
added Judge John MacDonald. 
^ e thougHtthe guy was a possi-
ble threat, but not to that extent. 
On a weekly basis we see people 
who get aggravated for getting a 
ticket for driving five (mph) over. 
You never know where harm is 
coming from." 

EXAMS DENIED 

As a result of the telephone 
threats, 35th District Court judges 
MacDonald and Ron Lowe 
recused themselves and the case 
was heard by Judge Carolyn 
Archbold of the 29th District 
Court in Wayne. Twice Archbold 
was asked by Livonia attorney 
Greg Demopoulos to have McCloy 
undergo a psychiatric exam. 
Demopoulos was ordered to assist 
McCloy, who represented himself. 

The prosecution also asked 
Archbold for an evaluation due to 
"the type of behavior involved, and 
the way he was behaving, as well" 
said Ray Maguire, assistant Wayne 
County prosecutor. 

Demopoulos, who said he's han-
dled thousands of cases in 35th 
District Court as an appointed 
attorney, said this was the "most 
bizarre guy I've ever run across." 
Demopoulos said McClo/s 
defense included taxation without 

representation, and the right to 
bear arms in the courtroom. 

"During the trial, he wanted the 
judge arrested for treason and the 
prosecutor arrested for perjury," 
said Demopoulos. 

Demopoulos said he was 
"shocked" when notified of the 
murder in Waterford. 

"I felt so sorry for that family, 
and then I realized it could have 
been me, or anyone else he came 
across at the court," Demopoulos 
said. 

Police officials and court per-
sonnel won't speak publicly, but 
they believe the murder in 
Waterford Township could have 
been avoided if Archbold had 
ordered a psychiatric evaluation 
for McCloy. 

"She just said that in Wayne 
they get these kinds of threats all 
the time and nothing ever hap-
pens," said one police official who 
asked remain anonymous. 

Archbold declined to comment. 
Demopoulos said that despite 

the requests for an evaluation, he 
doubts one would have been com-
pleted in time to save the life of 
Polish. 

"It takes so long for a psychiatric 
exam to be scheduled, and to be 
completed," he said. "I truly think 
there wouldn't have been a report 
back before the murder occurred." 

Demopoulos said McCloy didn't 
have a previous criminal record, so 
he would have probably received 
only fines and probation for the 
misdemeanor conviction, instead 
of 90 days in jail. Now, McCloy 
faces life in prison if convicted of 
first degree murder. 

ROBBERY 
FROM PAGE A1 

er in the pharmacy department,' held the gun 
to the shoulder of a clerk and said, "Vicodin 
ES now. That's all I'm gonna say," according to 
Canton Police Sgt. Todd Mutchler. 

When the pharmacist hesitated after the 
..clerk asked wherethe_\ricodin.was>.theman 
cocked the weapon and said "I'm serious," 
Mutchler said. 

After being given the Vicodin, a powerful 
prescription pain suppressant, the man 
walked out of the store. 

TIP FROM PHOTO 

Canton police took a copy of the store's sur-
veillance video tape to the Michigan State 
Police crime lab and had still photos made 
from the tape, which they distributed to 
media outlets. 

After the picture appeared in print, 
Mutchler said, police received some tip infor-
mation. 

"From that tip, we were able to put together 
some intelligence that linked the (Walgreens) 
robbery to a string of bank robberies," he said. 

The suspect fit the description of a man 
who had robbed two Comerica Banks in 
Farmington Hills in July and August as well 
as two banks in Livonia in May and June. 

With the information they had put together, 
Mutchler said, Canton Police called other 
departments and the FBI and held a joint 
meeting in Canton on Thursday. 

While Canton detectives were meeting with 
FBI agents and detectives from Farmington 
Hills, Livonia and Plymouth Township, 
Canton Detective Mike Steckel was checking 
area motels. 

During the meeting, Mutchler said, Steckel 
1 to say he had located the suspect at the 

Super 8 Motel on Michigan Avenue at Lotz. 
Detectives from the various agencies went 

directly to the motel where Kolb was arrested 
without incident. After being questioned and 
processed at Canton Police Headquarters, he 
was turned over to the FBI on the bank rob-
bery charges. 

Mutchler said Kolb had been living at the 
Motel since Aug. 9 and had previously stayed 

.. at.other area.hotels. 
Booth said the FBI is investigating Kolb in 

connection with nine bank robberies in South 
Lyon, Plymouth Township, Brownstown, 
Taylor, Farmington Hill and Livonia. He said 
evidence was confiscated at the Super 8 
Motel, but would not be more specific. 

A red Ford Taurus belonging to Kolb was 
also confiscated at the motel, according to 
Mutchler and Booth. 

A car matching that description had 
reportedly been used in some of the bank rob-
beries. 

PRAISE FOR CANTON 

Booth had praise for Canton Police in put-
ting together the information that led to the 
arrest. 

"Canton did an outstandingjob," he said. 
"Canton PD obtained a tip and put two and 
two together. Canton and other agencies got 
together Thursday afternoon. It was an out-
standing group effort." 

And Canton Public Safety John Santomauro 
had praise for the detective bureau. 

"The initiative taken by Sergeant Mutchler 
and our detectives in pulling these people 
together and exchanging information was 
excellent police work," he said. "The initiative 
by Detective Mike Steckel in calling all those 
motels and locating the suspect is to be com-
mended." 
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Atartjotis Nursery • AUarjotis Nursery • Marqotis Nursery 

FLOWERING 
SHRUBS 

Cistern Plum, Butterfly Bush, 
Cotoneaster, itegu/ook, Forsythia, 
Golden Vicory, Lilac, Potentilla, 
Spirea, Viburnum; Weiqela & 
many more Varieties. 

20°oh 

ORNAMENTAL 
TREES 

Bradford Pear, Flou/erittg Crab, 
Flouteriny boqWood, Ja 
Maple, Magnolia, 
Serv'tceberry 
& mow. 

SERVICES: 
• Landscape 

Design Service 
• Landscaping 
• Paver Patios, 

Walkways 
& Driveways 

• Hydrs Seeding 
• Erosion Control 
• Boulder Walls 
• Grading 

Thank \tou for a Great year! 

Fresh Sandwiches •Soft Drinks *Food Items ~ 
T " 

LANDSCAPE SUPPLIES: 

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

Authorized dealer 
& contractor 

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

U n i L L l t t C H I ? 
the best in Interlocking 

•pavers & retaining walls 

12 oz. 
SLURPEE 

Offer good at 45490 Michigan Ave. • Canton j 

/andInstallation Available 
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MARGOUS 

7 3 4 » 4 8 2 » I I 7 7 1 
Open Mon.-Sat 8-6, Closed Sun. II 

Landscaping Is Our Business Since 1926-Dellver 

MARGOUS 
NURSERY, INC. 

9600 CHERRY HILL (3 Miles W. of Beck) 
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Alargotis Nursery • AUtnjolis Nursery • Aianjods Nursery 
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a great rate! 
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Offer good at 45490 Michigan Ave. • Canton J 45490 Michigan Ave. 
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KltJtAftCfl 

<ame 'good neighbor" agent 
NEiL ANCHILL, Agent 

42180 Ford Rd., Suite 303 Canton, Mi 48187-3677 

734-844-3200 
Like a good neighbor, State Farm is the re,% 

State Farm Insurance Companies » Home Offices; Bloomington, I l l inois 

— statefarm.com™ 

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

Let Community Federal put you in the driver's seat of 

a new or used vehicle with our great auto loan rates. 

Visit your local office, call us at (734) 453-1200 or 

(877) 937-2328 or visit us on-line at www.cfcu.org 

to find 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, 

I N YOUR C O M M U N I T Y . 

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

www.cfcu.org 
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of 8 /05 /02 , subject to change. 5 .99% APR available on loan balances 
of S10,000 or more w i t h payments automatical ly deducted f rom a Community 
Federal check ing account , flates vary and are dependent on Individual credit 
h istory and other factors. Your personalized rate w in be determined and 
disclosed prior to closing. NCUA - Your savings federal ly insured to $100,000 by 
the National Credit Union Administrat ion, a U.S. Government Agency. Equal 
Opportuni ty l ende r . © 2 0 0 2 Communi ty Federal Credit Union 
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Do you have PAIN in 
your foot or ankle? 

Need volunteers: 
Persons with foot and ankle 

arthritis needed for a research 
study. This clinical trial studies the 
effect of a nutritional supplement 
on pain in the big toe and ankle 

joints. Medication and follow-up 
care is free throughout the 
study as well as monetary 

reimbursement for your time. 

m 

ml 

i • 

Call 734.467.4644 
for more information. 

Conducted at the 
Oakwood Canton Clinic. 
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P l y m o u t h • C a n t o n • N o r t h v i l l e • N o v i 
O a k w o o d 
Designed Around You 

P D F 1 1 2 4 7 1 
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Protesters picket 
OLGC parish 

l i n f t i U f t , 
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Protests result in lawsuit 

BY.88AD KADRICH 

STAFF WRITER 
* 

If protesters outside Our Lady 
of Good Counsel Catholic Church 
were to get their way, Attorney 
General Jennifer Granholm 
would be excommunicated for her 
pro-choice views. 

They aren't going to get their 
way, but that's not going to stop 

• them from picketing outside the 
church, as they have every Sunday 
since June 2, 

The protesters, all supporters of 
the pro-life movement, have 
assembled every weekend on the 
sidewalk outside OLGC, where 
Granholm, the Democratic nomi-
nee for governor, is a member. 
Although Granholm hasn't been 
seen there much in recent weeks, 
the protesters are still outside 
with their signs, some with graph-

' • ic pictures depicting aborted 
fetuses, calling for disciplinary 
action against Granholm, OLGC 
leaders they believe are support-

r, and even Cardinal Adam 
Maida. 

"OLGC, by its silence, is har-
boring her," said George Stephens, 
a Madison Heights resident who 
started the protests in early June. 
"Cardinal Maida should have 
been outraged by her (position). 
She's in violation of the canons, 
and Cardinal Maida should hold 
her accountable." 
> Granholm couldn't be reached 

for comment, but her spokesman, 
Chris DeWitt, acknowledged the 

T H E O N L Y 
F U R N A C E T H A T ' S 
M O R E E F F I C I E N T 

IS T H E S U N . 
The WeatherMaker® I n f i n i t y ™ gas 

furnace by Carrier w i t h 
ComforcHeac™ 
Technology uses 

variable speed 

evenly 

i t your 

home. For about the 

same electricity as used in 
• M e M i m w w < * a 100-wat t 

fculb. Combine that 

• " ' w i t h the gas savings you ' l l 

experience and you ' l l see why the 

WeatherMaker Inf in icy gas furnace is 

the wor ld 's most to ta l ly eff icient gas 

furnace. * Cal l us for details i 

group's First Amendment rights-
while calling for more "sensitivity." 

"They have a problem with 
Jennifer Granholm and where she 
stands, but their actions are inter-
fering with the operation of that 
particular church," DeWitt said. 
"There's certainly an insensitivity 
being shown to other parish-
ioners, especially the children. We 
would hope they'd show a little 
more consideration for the other 
people who worship there." 

Leaders at OLGC wouldn't 
comment specifically on the pro-
testers, referring questions to the 
Archdiocese of Detroit. Ned 
McGrath, the director of commu-
nications for the Archdiocese of 
Detroit, said the church's position 
hasn't changed, 

"The position of the cardinal 
and the diocese has been consis-
tently clear," said McGrath. "It's 
the position we took 10 years ago, 
the position we have now and the 
position we'll have 10 years from 
now. We've always been consis-
tently pro-life, womb-to-tomb, on 
the abortion issue, the death 
penalty and the euthanasia issue." 

Although officials at OLGC 
wouldn't comment, they have 
expressed views in recent editions 
of the church's newsletter, "The 
Counsellor." 

Father Doc Ortmann mote in 
the Aug. 4 edition, "The concern 
has come from a mistaken notion 
that being pro choice is equal to 
being pro abortion. However, 

; is part of the very founda-

110th*\ 
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DONALD J . ALLEY 

Protesters have been picketing outside Our Lady of Good Counsel since early 
June, protesting Jennifer Granhoim's pro-choice position. Granholm is a mem-
ber at OLGC. 

tion of our Catholic Christian 
community... Those who regard 
Ms. Granholm as a 'heretic' do 
not understand, nor do they wish 
to understand, that choice in itself 
is a blessed gift." 

The following week, Father 
John Sullivan wrote, "First of all, 
we are pro life and do support the 
anti-abortion movement. 
However, we are not in agreement 
with the tactic that this current 
group of weekend protesters is 

It's a tactic started by Stephens, 
who was out there alone the first 
four weeks. In recent weeks, he's 
been joined by more protesters, 
all of whom decry Granhoim's 
pro-choice stance. 

"We're Catholics," said Diane 
Stamp of Plymouth, a former 
OLGC member. "We left the 
church over the liberalism of this 
church. It's a continuing decline 

in this church." 
Stephens carries it even further. 
"Sometimes the church has to 

express tough love," he said. 
"We're calling for (Granholm) to 
be ex-communicated. We're con-
cerned for her salvation, and her 
salvation is in jeopardy" 

They aren't likely to get what 
they want. According to McGrath, 
"things don't work that way." He 
did express support for their posi-
tion, if not their tactics. 

"I think if their issue is support-
ing life, they're on the right side of 
the issue," McGrath said of the 
protesters. "In a political cam-
paign, they have a choice of work-
ing for candidates who support 
their cause, rather than working 
against someone. I think it's dis-
rupting an entire parish commu-
nity, and I think that's quite 
unfortunate." 
bk3drich@oe.homeconim.net | {734! 459-2700 

BY BRAD KADRICH 

STAFF WRITER 

Actions taken by Plymouth 
Township police officers in 
response to complaints about 
protesters at Our Lady of Good 
Counsel Church have landed 
the township in the middle of a 
lawsuit. 

In the complaint, pro-life 
plaintiffs allege township police 
officers confiscated signs con-
taining photos depicting abort-
ed fetuses during a peaceful 

. demonstration outside the 
church July 6. 

The protesters, led by east-
sider George Stephens of 
Madison Heights, have been 
picketing outside OLGC every 
Sunday over the pro-choice 
stance of Attorney General 
Jennifer Granholm, a parish-
ioner at OLGC. 

Pictures on some of the signs 
graphically depict aborted 
fetuses, comparing what pro-
lifers call "America's Holocaust" 
to the holocaust wrought by 
Adolph Hitler in Germany, 

On July 6, township police 
responded to a complaint from 
a mother who said her 5-year-
old daughter had been trauma-
tized by exposure to the pic-
tures. 

Township police, apparently 
relying on an ordinance that 
basically prohibits the display 
of pictures showing murder 
and other violence, confiscated 

the signs. 
Protesters said the officers' 

actions were part of an ongoing 
attack on their pro-life position. 

"Persecutors is the word most 
often used," said protester 
Deborah Anderson, describing 
attitudes toward their position. 
"We decided no matter what 
they say, we're not going to 

Plymouth Township Police 
Chief Tom Tiderington 
acknowledged the signs were 
confiscated, but declined far-
ther comment. 

"On the advice of our attor-
ney, I really can't comment on 
it at this point," Tiderington 

After discovering the signs 
were actually protected expres-
sions of free speech under the 
First Amendment to the U.S. 
Constitution, police returned 
the signs to the protesters. 
Police report no other problems 
at the site. 

"It's been lawful and peace-
ful," Tiderington said. 

"There haven't been any 
problems. There have been 
numerous complaints from citi-
zens and parishioners about the 
protesters. 

But there haven't been any 
type of actions on which we've 
had to take any kind of law 
enforcement action on." 

bkadrich@oe.homecomm.net I (734) 459-2700 
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back to Sf hooi by stocking 

best Tommy Hilfiger underwear 

Choose from a variety of styles including 

boxers, wrestl ing briefs, boxer briefs, buttonlly 

boxer briefs, hip briefs and athletic 

And while supplies last, you'll get a laundry bag 

a free gift with your underwear purchase o 

30.00 or more, Tommy Hilfiger underwear 

9.00-26.00, IN MENS. 

l u s f t e l © 
Pricing 
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Pickles 
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Michigan Farm Fresh Produce 
Michigan • Bi-Color 

SWEET CO 
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Tomatoes 
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WATERMELON 
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Nursery Clearance Sale 
BUY 1 GET 1 FREE 
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734-425-1434 
CALL 800-424-8185 TO ORDER ANYTIME. STORE HOURS: Laurel Park Place (953-7500) open Sun.12-6, Mon.-Sat. 10-9. FOR INFORMATION call 953-7500. 

CHARGE IT* Parisian Credit Card, MasterCard, Visa, the American Express® Card or Discover®. 
LOCATED AT LAUREL PARK PUCE IN LIVONIA, CORNER OF NEWBURGH ROAD AND SIX MILE ROAD (TAKE THE SIX MILE ROAD EXIT OFF INTERSTATE 275). 
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Conitdf Iif a Cause 
Helping students 
reach their goals! 

Whatever your organization needs to raise 
money for, we've got the answer. 

EaTi big bucks the easy way with this 
s i t i n g fundraiser for your school or 

charitable organization! 
Great for cheerieading, band, 
drama club or sports teams! 

Call today 
fo r mar® Info 

Joey's Comedy Club Offers 

COMEDY CLASSES 
Every Monday 6:30-9pm 

for six weeks 

cost: 150 ^ n . Space is Limited! 
' \ Call today to enroll! 

Tuesday Night 
A l t NEW 
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• -•••in 

iff"" 
Joey's Comedy Club 

36071 Plymouth Road • Livonia 
Just E. of Levari (across from the Ford Plant) 

734-261-0555 
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Thelma M.Wall 
Services for Thelma May 

Wall, 90, of Livonia, will be 
held at 11 a.m. Monday, Aug. 
26, at the Schrader-Howell 
Funeral Home in Plymouth 
with the Rev. Paul Pakizer offi-
ciating. Burial will take place at 
East Lawn Cemetery in Illinois. 

Mrs. Wall was bora Jan. 14, 
1912 in Bloomington, 111. and 
died Aug. 21,2002 in Ann 
Arbor. She was a member of 
Riverside Park Church and the 
Keystone Chapter of the 
Eastern Star No. 19 in 
Bloomington, 111. She was a 
coin collector and loved gar-
dening, cooking and being with 
her grandchildren. 

She is survived by her son, 
Donald; daughters, Delores 
Hunter and Doris (Jerry) 
Bailey; 12 grandchildren; 17 
great-grandchildren; and one 
great-great-grandchild. She is 
preceded in death by her hus-
band, Leo. 

Memorial contributions may 
be made to the Riversid Park 
Church of God, 

Irene A. Walldorf 
Services for Irene A. Waldorf, 

95, of Plymouth, were held 
Aug. 23 at the Shrader-Howell 
Funeral Home in Plymouth 
with the Rev. Sanford Burr offi-
ciating. Burial took place at 
Grand Lawn Cemetery in 
Detroit. 

Ms. Waldorf was born June 
4,1907 in Trenton and died 
Aug. 20, 2002 in Ann Arbor. 
She taught at Plymouth High 
School for many years. She was 
a member of First Presbyterian 
Church of Plymouth, Delta 
Kappa Gamma Society, The 
National Teachers Association, 
The Plymouth Historical 
Society, and the Friends of the 
Plymouth Library. She enjoyed 
gardening, traveling and 
spending winters in Long Boat 
Key, Fla. She also enjoyed 
spending time at her cottage at 
Base Lake. 

She is survived by her life-
long friend, Margaret Dunning; 
sister, Lillian Hodges; niece, 
Barbara (James) Rufli; nephew, 
Theodore (Marilyn Waldorf; 
great-nieces and nephews, 
Susan (David) Skeba, Linda 
Waldorf, Todd (Erik) Waldorf, 
Bradford (Diana) Waldorf and 
Christopher (Nataska) 
Waldorf; and several great-

great-nieces and nephews. She 
is preceded in death by her 
brothers Camren and Fred. 

Memorial contributions may 
be made to the Plymouth 
Historical Society. 

Erma Pilch 
Erma Pilch, 78, of Canton, 

died Aug. 22, 2002 at Angela 
Hospice." 

Mrs. Pilch was born Nov. 17, 
1923 in Mohawk, Mich. She 
was a homemaker. 

She is survived by her chil-
dren, Robert and Marlene 
(Peter) Salinas; and grandchil-
dren, Stefenie, Joseph and 
Melanie. She is preceded in 
death by her husband Steve. 

Arrangements made by 
Neely-Hirowski Funeral Home 
in Canton. 

Ralph Church 
Services for Ralph Church, 

95, of Redford, were held Aug. 
16 at Vermeulen Funeral Home 
in Plymouth with the Rev. John 
Shinn officiating. Burial took 
place at Worden Cemetery in 
Salem Township. 

Mr. Church was born Feb. 7, 
1907 in Eldorado 111. and died 
Aug. 13,2002 at Presbyterian 
Village in Redford. He worked 
as a sales manager for bill 
Brown Ford. He was a long-
time member of Calvary Baptist 
Church in Canton where he 
served on the Board of Deacons 
and also as Sunday School 
President for several years. He 
had owned service stations in 
Highland Park and Detroit and 
was an avid outdoorsman. Mr. 
Church served as an Air Raid 
Warden during World War II 
and wrote several stories about 
his boyood in southern 111. And 
several were published. 

He is survived by his step-
daughter, Shirley (Ross) Case; 
step-sons, Donald (Merle) 
Morton, Kenneth (Kathy) 
Morton and Louis John (Mae) 
Morton; and niece, Doris Jean 
Strammer. He is preceded in 
death by his wife, Ruby. 

Memorial contributions may 
be made to Calvary Baptist 
Church, 43065 Joy Road, 
Canton, MI 48167. 

Rose Krokosky 
Services for Rose Krokosky, . 

87, of Plymouth, were held Aug. 
17 at Our Lady of Perpetual 

Help Byzentine Catholic 
Church with the Rev. John 
Lazar officiating. Burial took 
place at Holy Sepulchre 
Cemetery in Southfield. 

Mrs. Krokosky was bora 
April 12,1915 in Ella Hollow, 
Pa. and died Aug. 14,2002 in 
Plymouth. She worked as a cus-
todian. 

She is survived by her son,~ 
John (Sue); daughter, Sharon 
(Michael) Kama; sister, Ann 
Bogusky; grandchildren, Glenn 
Kania, Deborah Broyles, John 
Krokosky and Krokosky; and 
great-granddaughter, Shelby 
Kania. 

Arrangements made by 
Vermeulen Funeral Home in . 
Plymouth. 

James W..McKee 
Services for James William 

McKee were scheduled for 
Saturday, Aug. 24 at Henry 
Ford Village Chapel in 
Dearborn with the Rev. Arnold 
Duchille officiating. 

Mr. Mckee, 84, of Dearborn 
died Aug. 21. He was born April 
10,1918 in Cohoes, N.Y. 

Mr. McKee worked for 26 
years for A.R. Soltie & Co., 
where he retired as an office 
manager in 1981. Before that, 
he served in the Air Force for 
38 years (including reserve 
duty) and retired as a Major. 

He was a devout husband, 
supportive father and loyal 
employee, family members 
said. His hobbies included 
trout fishing, card playing and 
he was a Little League coach 
when his kids were young. 

Survivors include his wife of 
57 years, Jacqueine (Olmstead) 
McKee, formerly of Plymouth;, 
a brother, John Bernard Jr.; a 
sister, Lucille Soltis of 
Dearborn; two sons, Michael 
Christopher McKee (Sue Ann) 
of Fenton and James Steven 
McKee (Karen Marie) of Piano, 
Texas; a daughter, Marsha 
(McKee) Hoff(Gary) of 
Canton; and seven grandchil-
dren. 

He was preceded in death by 
his parents, John and Lucy 
McKee. 

Memorials may be made to 
the Alzheimer's Association, 
17220 W. 12 Mile Road, Suite 
100, Southfield, MI 48076. 

Local arrangement were han-
dled by Schrader-Howell 
Funeral Home. 1 ® 

L E A C U E O P 
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MONDAY 
6:15pm Interoffice .Century Bowl 
6:30pm Super Bowlers Super Bowl 
8:15pm Pick of Pro Shop....Plum Hollow 
8:30pm LongNecks. ...Merri-Bowi 

TUESDAY 
6:15pm.......Thirsty Forty...., 
6:30pm. Tuesday Rebels. 
6:30pm Tuesday Men..., 

Century Bowl 
.Classic Lanes 
.Super Bow! 

WEDNESDAY 
6:15pm.. Barhoppers .Century Bowl 
6:45pm. .Merchants Classic Lanes 
7:00pm Wed Night Men....Super Bowl 

THURSDAY 
6:30pm Thursday Men Classic Lanes 
7:30pm Thurs Mens Hdcp..Troy Lanes 
8:00pm St. Gens Men Merri-Bowi 
FRIDAY 
):30pm Golden Eagles Merri-Bowi 

MONDAY 
12:30pm Strikes k Spares. . .Merr i -Bowi 
7:00pm Bionic Bowlers Super Bowl 
7:45pm Rockin' Rollers Troy Lanes 

TUESDAY 
9:30am Tuesday Gems. Troy Lanes 
6:30pm Classic jet Set Classic Lanes 

1 Superettes Super Bowl 

WEDNESDAY 
9:15am. Toast & Coffee Merri-Bowi 
9:30am .Breakfast Club Classic Lanes 
12:30pm Pindroppers.... Plum Hollow 
6:15pm Century Ladies Century Bowl 
6:45pm Wicked Women.... Classic Lanes 
7:00pm Super Chicks Super Bowi 
THURSDAY 
9:15am ..Early Risers Merri-Bowi 
6:00pm Ladies Nite Out Century Bowl 
8:00pm St. Gens Ladies Merri-Bowi 
FRIDAY 
9:15am ..Newburgh Merri-Bowi 
6:30pm.. Merry Bowlerettes..Merri-Bowl 

JOIN A VECAS ADVENTURE/CRUISE CLUB 
Bowl two games each week and choose a trip to Vegas or 

a 4-day Cruise to the Bahamas at the end of the season, 

Sundays nights - Classic Lanes, Super Bowl, 

Plum Hollow and Troy Lanes 

Monday nights - Century Bow' 

Tuesday nights - Super Bowl 

Thursday nights - Merri-Bowi 

MONDAY 
9:00am & 6:15pm ..Century Bowi 

5:00pm & 7:30pm Plum Hollow 

TUESDAY 

Classic Lanes 

5:30pm & 8:30pm ...Plum Hollow 
WEDNESDAY 

. Ilfliw! Dn,„| 

7:15pm 
10:00am & 9:30pm Troy Lanes 

THURSDAY 

FRIDAY 

Classic Lanes 

6:30pm & 9:00pm Super Bowl 

SATURDAY 
6:00pm & 8:45pm *.... Century Bowl 

5:45pm & 8:30pm.......... .Merri-Bowi 
4:00pm & 7:15pm 
6:00pm & 9:00pm .Super Bowl 
5:30pm & 8:05 Troy Lanes 
SUNDAY 

Troy Lanes 

6:00pm & 8:30pm ..... Merri-Bowi 
5:00pm & 5:40pm ..Plum Hollow 

5:00pm & 8:00pm...; Troy Lanes 

MONDAY 
10:00am Canton Seniors. 
10:00am Senior Drop In.. 
12:30pm Monday Mixers. 

.Super Bowi 

.Troy Lanes 
Plum Hollow 

12:30pm Young at Heart Merri-Bowi 
1:00pm Century Kegglers..Century Bowi 
TUESDAY 
9:00am Senior Drop In Classic Lanes 
9:30am Club "50" Drop In .Mer r i -Bowi 
1:00pm.. Double Nickle Plus.,Super Bowl 

THURSDAY 
10:00am Waterford Seniors..Century Bowl 

FRIDAY 
9:30am Club 55 ...Classic Lanes 
9:45am Golden Gang Troy Lanes 
10:00am Friday Funsters Super Bowl 
10:00am Senior Drop In Troy Lanes 
12:30pm Bright Spotters Plum Hollow 
12:30pm Young at Heart Merri-Bowi 
1:00pm Friday Seniors Century Bowl 

League Discount Card for reduced prices on 
Op?n Bowl ing at 22 part ic ipat ing Bowl ing Centers 

One Hour of Free Bowl ing tw ice each week 
at designated t imes 

Weekly Bowier-of-the-Wc-ek Contest 

Fun End-ot-the-Season Tournament w i t h great prises 

R<>ser\'e your spot today in a fall league and 
enjoy all of these benefits' 

Other leagues available at 
other times. 

Youth leagues also available. 
Please call your local center 

for details. 

CENTURY BOWL (52 Lanes) CLASSIC LANES (32 Lanes) MERRI-BOWL (40 Lanes) PLUM HOLLOW (24 Lanes) 
7 3 4 5 Highland Road 2145 Avon industrial Drive 30950 Five Mile Road 21900 W. Nine Mile 

Waterford • 248-666-4700 Rochester Hills • 248-852-9100 Livonia • 734-427-2900 Southfield • 248-353-6540 

SUPER BOWL (60 Lanes) TROY LANES (40 Lanes) 
45100 Ford Road 1950 E. Square Lake 

Canton • 734-459-6070 Troy • 248-879-8700 
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Dem's poll: McCotter, Kelley race tight 
BYMATTJACHMAN 

STAFF WRITER 

Democrats are buoyed by a • 
poll that puts them within strik-
ing distance of a local 
Congressional seat, but 
Republicans are dismissing theg 

results, saying the survey was 

The poll, commissioned by a 
Democratic Party organization, 
shows Michigan Sen. Thaddeus 
McCotter, R-Iivonia, has a four-
point lead over Democrat Kevin 
Kelley, the Redford Township 
supervisor, in the state's new 11th 
Congressional District. 

McCotter was ahead 36 per-
cent to Kelley's 32 percent, which 
put Kelley within the 4.9-percent 
margin of error in the survey by 
the Garin Hart Yang Research 
Group of Washington, D.C. 
McCotter enjoyed a 10-point lead 
in name recognition. 

But Democrats say the survey 
shows the race is closer when the 
candidates' names are taken out 
of it. Political dynamics in the 
district, and the way voters are 
taking sides on issues like Social 
Security, Medicare and the econ-
omy, heavily favor Democrats, 
according to a Garin Hart Yang 
memo. 

"This seat is very winnable for 
Democrats this year," U.S. Rep. 

; Nita Lowey, D-New York, said 
Tuesday during a visit to Kelley's 
campaign headquarters in 
Livonia. Lowey is the chair-
woman of the Democratic 
Congressional Campaign 
Committee, which authorized the 
poll. 

"I find that people are very 

receptive to my candidacy and 
my race," said Kelley. "This poll 
confirms that the district is in 
p l a y " 

The 11th District, which 
McCotter, as a state Senator, had 
a hand in drawing, includes 
Redford, Livonia, Westland, 
Garden City, Plymouth and 
Plymouth Township, Canton 
Township and other parts of 
western Wayne County, as well as 
parts of western Oakland County. 

Paul Bukowski, McCotter's 
campaign manager, said 
Democrats are "playing politics 
with numbers" and used a poll 
that painted McCotter negatively. 

DCCC staffers said they could-
n't release the wording of the 
poll. 

"If they're not going to show 
you the questions, I would say 
those numbers are not accurate," 
Bukowski said. 

Bukowski said McCotter's 
camp received two or three com-
plaints about the poll. The phone 
survey of409 likely voters was 
done Aug. 11 and Aug. 12. 

Jim Koch of Livonia said he 
was one of those complainants. 
Koch said he plans to vote for 
McCotter. 

"The thing that bothered me is 
that it was very one-sided," Koch 
said. 

The pollster, Koch said, asked 
at least five "questions that were 
framed in a negative way" about 
McCotter without doing the 
same for Kelley. Issues discussed 
included abortion, the environ-
ment, transportation and gun 
control, he said. 

"It's almost like they were . 
planting a seed of doubt, espe-

cially when they don't present 
anything about what other candi-
date stands for," Koch said. 

But DCC staffers said the poll 
numbers were obtained in a neu-
tral way, and that the DCC 
wouldn't be discussing them if 
they weren't encouraging. 

"Balanced information was 
provided on both candidates," 
said Kim Rubey, DCCC press sec-
retary. 

"They have a reputation to 
uphold," Lowey said of the Garin 
Hart Yang firm. 

The poll included biographical 
information on both men. 

Kelley also found reason for 
optimism in the Aug. 6 primary 
results, in which he drew 55,833 
votes even though he was unop-
posed, He far outpolled the com-
bined numbers of McCotter 
(25,099) and his GOP primary 
opponent, David Hagerty 
(11,548). 

Bukowski countered by saying 
primary numbers are "insignifi-
cant" and that Kelley was "using 
fuzzy math to create a story." 

Lowey said Democrats need a 
net gain of seven seats in order to 
take control of the House of 
Representatives, and that the 
Kelley-McCotter race is among 
the party's most important. 

"I think we're going to cany 
the day in the 11th District," 
Kelley said. 

Bukowski expressed a similar 
optimism about McCotter's 
chances. 

"They're not going to lose this 
seat," he said. 
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Dance auditions 
Today's the day if you're a 

young ballet dancer looking to 
showcase your talents. 

The Plymouth Canton Ballet 
Company will hold auditions 
beginning at noon. The 60-90 
minute sessions are divided by 
age group, 7-adult. The organi-
zation, which has moved to 
42020 Koppernick, suite 200-
203, in Canton, provides local 
dancers with the opportunity to 
participate in dance perform-
ances with a company atmos-
phere. 

In September, the company 
will begin preparing for its 
annual holiday performance of 
"The Nutcracker" with the 
Plymouth Symphony 
Orchestra. Rehearsals and 
classes are held on September 
through December on Sundays. 

In order to audition, dancers 
must submit a resume, recent 
photo and a $10 fee. Girls are 
required to wear solid leotard, 
pink tights and pink ballet 
shoes, Pointe shoes are 
required for girls 13 and older. 
Boys must wear black tights, 
white T-shirt and dance shoes. 
Scholarships are available to 
male dancers. 

For information, call (734) 
676-7233. 

Ar t in the Park 
Nearly two dozen art stu-

dents had the opportunity to 
work with professionals this 
summer during a two-week 
mentoring program in Canton. 

Art in the Park was designed 
to give students in grades seven 
through 12 the chance to create 
works of art by spending four 
hours a day for 10 days in 
Canton's Heritage Park. The 
program was co-sponsored by 
the Arts League of Michigan, 
Canton Project Arts and 
Canton Leisure Services. The 
professionals worked with the 
22 students in assessing their 
skill levels, teaching them artis-
tic techniques and guiding 
them in creating and present-
ing their artistic works. 

"The children were very 
proud of their work, and some 
were surprised by the quality of 
their finished products," said 
Pat Van Dusen from Canton 
Project Arts. 

All paintings will be framed 
by the Arts League and dis-
played at their headquarters, 
7700 Second Avenue in 
Detroit Call the League, (313) 
870-1680, for information. 
Business briefs 

The Canton area has a 
vibrant and active business 

community. Following are some 
store openings, sales, special 
events, employee promotions' 
and other recent business news 
worth noting: 

• Local florists will show off 
their blooms at "The Bridal 
Floral Review" hosted by the 
Michigan Floral Association 
Sept. 5 at the Marriott 
Centerpoint in Pontiac. This is 
one of the only bridal shows 
open to the public to feature 
flowers exclusively. The review 
starts at 7 p.m. and tickets are 
$10. A 50 percent off coupon is 
available on the association's 
Web site, 
www.michiganfloral.org 

B The Belle Tire Shop at 
45875 Ford Road in Canton has 
been named an Approved Auto 
Repair Facility by AAA 
Michigan, one of 79 such repair 
shops across the state. To quali-
fy, each facility had pass a rigor-
ous inspection, background 
check and receive high marks 
in a survey of past customers. 

• Hollywood T&nning at 
7533 Lilley Road in Canton has 
installed a new, $32,000 
Mystic Tan system. The system 
uses a mist and tanning tech-
nique that eliminates exposure 
to UV Rays. For information, 
call the salon at (734) 454-1575. 

PSO to present 9-11 memorial program 
The Plymouth Symphony 

Orchestra has planned a special 
evening to commemorate the 
anniversary and serve as a memo-
rial to those killed in the Sept. 11 
terrorist attacks. 

The free concert, "Honoring 
the Memory, Embracing the 
Future: Our Community 
Remembers September 11,2001," 
is set for 7:30 p.m. Wednesday, 
Sept. 11 at Our Lady of Good , 
Counsel Church. 

The event is made possible 
through the generosity of the 
major sponsors, Canton Project 
ARTS/Canton Township, the City 

of Plymouth Commissioners, and 
Plymouth Township, according to 
PSO Executive Director Darlene 
Dreyer. The orchestra has joined 
forces with the Plymouth 
Counsellor's Youth Chorale, the 
P-CEP High School Chorus and 
the University of Detroit Jesuit 
High School Boys' Choir for the 
special concert. 

The evening will highlight the 
performance of Children of the 
Earth, a new piece written by 
Plymouth's own Academy Award 
winner Pamela Conn. 

The concert will also feature 
the winners ofPSO's Youth Artist 

Competition: Zachary Shemon 
(alto saxophone) and Robin Lin 
(piano). The PSO is still accepting 
donations to support this unique 
concerted local effort to bring our 
community together through 
music. A limited number of tick-
ets are available, first come, first 
served, due to the capacity of the 
church. Tickets must be reserved 
and picked up at the Plymouth 
Symphony office at 18 Forest 
Place in downtown Plymouth. • 
For more information or to 
reserve your tickets, please con-
tact the Symphony office at (734) 
451-2112. 

Is Your 
Bathroom 

I 
Bath Fitter* factory trained 

professional technicians wi 
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 SPECIAL 

! s 1 5 0 o f f purchase of tub, wall & ceilin 

I ' 5 0 o f f purchase of tub, or wall only 

I o r . . . U Interest for 12 M o n t h s * 
I Va l id at t i m e of est imate o n l v "Subject t o c red i t approval a n d m i n i m u m purchase. 1 
I . Ce r ta i n rest r ic t ions apply. H o t va l i d wi th a n y o the r of fer . J 

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

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

TOLL 
FREE W 1 -888-355-8827 

Now Open In 
Shelby Township 

We're In 

Shelby CreeK 
Shopping Center 

,56666 Van DyKe Ave. 

THE ARTS AND CRAFTS STORE® 

ALL 
Poster 

Frames 
Dozens of 
11s/*" x 36" 

to 24" x 36" 
styles. 

ALL Stickers 
Open Stock 
Rubber Stamps 

Hundreds 
of designs. m 0os& not Include 

curvetkcor. 
C h e c K o u t < ^ ( g * f e 
S e l e c t i o n o f P o r t e r s , 

p i i s O v e r 2 0 P 0 0 & & 
P r U t e O n i i m a f c 

use . 
• Bumes of Boston® 
• Carr® 
• Rare Woods® 
• Veritas® 
• Ultima® 
• Christophe® 

fail Floral 
& Foliage 
Garlands 

2 dozen styles. 

Greenery 
• Ledge, Tabletop 

Hanging Greenery 
Arrangements 

Selection varies 
by store. 

ehoYtn ALL 
Fall&Tuscany 

sSiik 
Floral 

Bushes 
Dozens of styles. 

Ribbon by 
the Yard 

Dozens of styles. 

m m - Rich Art* 16-oz. 
A S M K tempera ALL 

Strathmore® 
Artist Pads n ProjetfnJSs 

shown. 
Artist Paint 
Brush Sets 
Dozens 

styles. 

ug. 1.9? 
• fern 

ftgmjjsfed! tracing, watercowr 
and mare. Does not 

include 2 packs. 

colore. 

Creative Gear' 
Modular Craft 

Organizers 
Roll-up, wheel 

car t 
Inserts. 

fUg.7 .99- , .5 l *k 
•%W.99_J0.49&th 

Christmas 
Stitchery Kits 

Over 100 
lane, 

Craft Punches 
DMB not 

Include Sizzlx. 

ALL 
R e a d y - t o « h 

Wood 
Trays 

3 sizes. 

uOZSf]Q of 

Michaels 
Shoppinc? Card 

O / A n y O n p 
/ O R e c m l a r / O R e g u l a r 

o f f 
" Choose A n y £ g § g | 

I One Week C 
Renewab le Afc* 
A n y T i m e ^ 

" Q Q 1 0 Q v 07 .S 1 Q ! F 4 1 

Prices Good Aug. 25 - Aug. 31. 2 0 0 2 j 
w w w i n i c h a e l s . c o m 

Sunday 10AM-7PM nearest location or job 
opportunities rail TOLL FUEE 

Percent Of£ Discounts 
Are Off Original 
Ticketed Price. 

Mon.-Sat 9AM-9PM 
Except whew prohibtt*d by Ua4 

may 
quantities may 

&2G02 . Michaels Stores, Inc. 

good only quantities 
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FIRST BELL 
FROM PAGE A1 
"Everybody is excited and we're 
off to a good start." 

Smith said her number one 
goal is to get to know students. 

"My major goal is to get into 
the classrooms and make myself 
known to the students," she said. 
"It's very important they know 
who I am so they can connect 
with me. I plan on having a 

number of assemblies to intro-
duce myself to them so they 
know the rules and regulations." 

While Plymouth and Canton 
high schools are flaunting new 
principals, Jerry Ostoin has been 
at Salem since 1974. When it 
comes to preparing for the first 
day of classes, Ostoin said he 
looks for ways to improve the 
school he's been running the 

"I've never looked at it as 
being 'old hat,'" he said. "There 

are different challenges every 
year, and every year you try to 
make improvements. 

"This year we focused on the 
incoming ninth-graders"Ostoin 
said. "We served donuts and 
pizza, and had some of our 
honor students show them 
around the building. We also. 

meetings with their parents 

around here," 
Ostoin said this will be a tran-

sition year for students, teach-

FLOOR SAMPLE SALE 

ers, and even himself. 
"With the opening of the third 

high school, we'll go from 2,500 
students per building to about 
1,700," he said. "I think there 
will be a more relaxed atmos-
phere in the hallways. I can't 
wait to see it. Salem and Canton 
have been overcrowded since 
1980." 

Ostoin saidthedifferent 
learning styles of today's stu-
dents, the new curriculum mod-
els, and the expectations of kids 
all make for a new beginning 
each year. 

"We have a special relation-
ship with kids. It's a special 
trust their parents instill in us to 
be fair with them and educate 
them," he said. "I could have 
retired years ago, but one of the 
main reasons I don't is because 
we have such nice kids." 

tbruscato@oe.homecomm.net | (734) 459-2700 

PAULHURSCHMANNiOBSERVER. 

Erin Wi l l iams o f Canton, 16, r i gh t , f i nds an i den t i f i ca t i on ca rd fo r Kat ie Gar land 
o f P l ymou th , 16, Thursday in t h e Salem High School ca fe te r ia . 

ALL PATIO FURNITURE 
L A S T F E W D A Y S ! 

s59 
UMBRELLAS GAS GRILLS 

" ""'a 40 - 0 FF 
Broilmaster- Ducane 

Pawley's Island 
,2 person 

HAMMOCK 
Sggoo 

Reg. $168.00 

CAFE SETS 
Cast Aluminum 

3-pieee, Bistro Style 

00 
f rom 

OUTDOOR 
WICKER 

DDA 
FROM PAGE At 

that they may have for improv-
ing the Ford Road business dis-
trict," said Ralph Shufeldt, 
DDA chairman. 

In addition to shopping 
habits and preferences, 
Shufeldt said they were seeking 
input from people as to what 
they think of the appearance of 
the area, from the gardenscape 
planting projects to the street-
lights or any form of decoration 
they might like to see. 

"We just seemed to reach an 
end point," he said. "Do we con-
tinue on with the same theme 
we've had in the past or do we 
do something different?" 

DIFFERENT IDEAS 

Melissa McLaughlin, a DDA 
board member who also sits on 
the Canton Board ofThistees 
and the Planning Commission, 
said the idea for a comprehen-
sive plan grew out of a daylong 
study session last year. 

"The DDA is a disparate 
group of people with disparate 
goals " she said. "Every time 
there was a rebuilding project 
and someone wanted to build 
something new, we had to re-
invent the wheel. It became 
clear we needed a comprehen-

sive plan to establish a level of 
consistency." 

She said the idea behind the 
survey and the comprehensive 
plan was to analyze what exists 
in the DDA district now and 
what people would like to see 
there in the future. 

"We wanted to look at what 
are reasonable goals and objec-
tives for this community," she 
said. "What are appropriate 
businesses for this communi-
ty?" 
• To help establish the plan the 
board hired the consulting firm 
of Beckett & Raeder. They, in 
turn, suggested hiring The 
Strategic Edge to do a market 
analysis. 

Once the market analysis 
report is completed, which 
should be by mid-September, 
the DDA hopes it will become a 
tool to help attract new busi-
nesses to the area. 

"Determining a market is not 
sticking a pin in a map and 
drawing a circle around the 
pin," McLaughlin said. "We'll be 
able to use this market tool 
with developers. They'll be able 
to take the information to 
potential renters or operators 
of establishments who might be 
interested in Canton." 

Shufeldt echoed that feeling. 
"We'll already have a tool in 

place to pass on to future devel-
opers so they don't have to go 

out and do their own demo-
graphic studies," he said. "It's a 
way of attracting new and bet-
ter businesses." 

Township Supervisor Tom 
Yack said this kind of study has 
never been done before in 
Canton. 
. "One of the chief benefits of 
it," he said, "is the kind of infor-
mation they give you allows you 
to look for gaps within the mar-
ketplace. Whether it's women's 
apparel, home furnishings or 
whatever." 

On Sept. 3 DDA board mem-
bers will meet in a joint study 
session with the Planning 
Commission and the Board of 
Trustees to discuss the project. • 

PUBLIC SESSIONS 

On Wednesday, Sept. 18, a 
"visioning session" will be held 1 

at 7 p.m. at Summit on the Park' 
with business and property 
owners from the DDA district. • 
Consultants from Beckett & 
Raeder will facilitate the ses-
sion. 

The next night, Thursday, 
Sept. 19, a similar session will I. 
be held at the Summit, also at 7 : 

p.m., for the community at 
large. Anyone wishing to attend 
either session is asked to RSVP 
by calling Christine Popoff at • 
(734) 394-5184. 
jgladden@oe.homecomm.net | (734) 459-2700 - ; 

Six MONTHS SAW AS CASH 

BIRMINGHAM 248-644-1919 
6 9 0 OLD S. W O O D W A R D 

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

I N T I R I A I N 

AT HOME 
SINCE 1945 

TOLL FREE 1-888-560-JIMSf 

vtrww.limmiesathome.com 

NOVI/WIXOM 248-348-0090 
48700 GRAND RIVER 

SHELBY TWP. 586-566-1829 
14215 HALL RD. 

"In-stock merchandise; prior sales excluded; excludes Cast Classics. ~ 

• We Will Help! 
No matter what grade your child is in, we can help. 
Starting with a complete disgnostic assessment, we 
create an individual learning program designed to 
bring success and build confidence. We teach 
students how to learn - a skill to last a lifetime. 

734-844-0580 
44308 Cherry Hill Road 

Canton, Ml 48187 

R l. I. A X li N | O Y 
Beyond? 

PDfUMTO 

Your connections are about to improve. On September 1 st, 

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

stores, a wider selection of cellular phones and other wireless 

devices including PDAs, Blackberry pagers and XM satellite 

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

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

near you and experience the changes for yourself. For more 

nformation please call 1 -800-235-5667. 

S I 

BLOOMFIELD TWR • BRIGHTON • CANTON • FENTON • HOWELL • HARTLAND • HASLETT • LANSING • LIVONIA • MILFORD • PLYMOUTH 
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Ryan remarks excite PC teachers Observer Classifieds sell! ( 8 0 0 ) 579-

BY TONY BRUSCATO 

STAFF WRITER 

While students don't report 
until Monday, school began in 

-earnest Fridayfor more than- - -
1,000 members of the Plymouth-
Canton Education Association. 

The day started in a packed 
Salem High School auditorium 
as interim Superintendent Jim 
Ryan welcomed teachers back to 
work. Ryan made it clear that 
despite his interim tag, he's the 
man for the job. 

"If you were looking for some-
one to stand up and fight for 
Plymouth-Canton Community 
Schools, you've found the right 
guy," said Ryan, who received a 
loud round of applause. "My 
number one personal god is to 
make sure we are the number 
one reason people want to move 
to Plymouth or Canton." 

School board president 
Elizabeth Givens credited teach-
ers, and other employee groups, 
with starting the school year on 
the right track. 

"I'd like to thank you for the 
settlement of great contracts last 
year... that positions this district, 
and you, for tremendous oppor-
tunities for the next couple of 
years/' she said. "We want to 
thank you for being willing to 
take on the challenge of a third 
high school." 

Board member Mark Slavens, 
who has led the charge to 
increase the district's foundation 
grant, and made it his top cam-
paign issue as he runs for the 
state House, let it be known 
where he stands. 

"I hope this year the state of 
Michigan makes public educa-
tion its number one goal," said 
Slavens, as teachers applauded. 
"We have a great school system 
here, even with the funding we 
receive from the State of 
Michigan. 

"The one area I would like to 
see us improve is doing a better 
job of informing the public of all 
the good things going on in this 
school district," he said. "We 
should all be taking an opportu-
nity to let people know, and con-
gratulate ourselves" 

• Plymouth-Canton school 
officials are hoping the newly 
constructed Plymouth High 
School will bring about an easier 
traffic flow at the educational 
park, which also houses Canton 
and Salem high schools. 

N O W ENROLLING! 

C O R N E R S 

PAUL HURSCHMANNlOBSERVER 

Plymouth High School Principal Michael Bee talks wi th Plant Engineer Jef f 
Becker at the new high school Thursday. 

BAPTIST CHURCH 
^ DAYCARE & 

PRESCHOOL 

"Providing Infant Care, Daycare, and 
Preschool for Children 6 Weeks to 4 Years of 

Age in a Christ-Honoring Way" 

' - - V — 

"We're hoping to spread out 
some of the traffic with the three 
locations" said Ken Jacobs, exec-
utive director of support services. 
"With the long driveway into the 
Plymouth High School parking 
area, we've taken the stacking of 
care off the roads and onto the 
school property." 

The district is confident some 
of the traffic along Canton Center 
and Joy roads will be alleviated 
with the Beck Road entrance to 
Plymouth High School. For traf-
fic heading north on Beck there 
is a turn lane into the complex, 
while a passing lane has been 
added for southbound traffic 
turning into the new school 
parking lot. 

Jacobs said there will be no 
more parking on the dirt portion 
of the Salem parking lot, with 
most of those nearly 200 cars 
diverted to parking spaces at 
Plymouth High School. "That 
should make for an easier traffic 
flow into Salem." 

• Ryan said the district has 
decided not to charge students 
an additional fee to participate in 
sports or other activities. "We 
just weren't ready to implement 
it, and the effort to collect it 
would have outweighed the 
$25,000 we expected to collect," 
said Ryan. "The board gave us 
the option to reconsider, and we 
did.8 

Ryan said the pay-to-particx-
pate fee would have been in the 

range of $8-$10 per student. 
The move was part of a plan to 
make financial and program cuts 
totaling $1.2 million in the 2002-
2003 budget. 

• District residents were con-
cerned when the school adminis-
tration gave pink slips to 19 
teachers last May. As it turned 
out, all of those given layoff 
notices were rehired, the district 
has hired 20 new teachers and 
Plymouth-Canton has 18 new 
administrators, according to Ray 
Bihun, the executive director of 
human resources. 

• Ryan said Plymouth-
Canton, a growing district, is 
estimating more than 200 new 
students will be attending this 
year. "It's a healthy spot for us," 
Ryan said. "We make our money 
(state foundation grant) on how 
many kids show up." 

• Visitors to Plymouth-
Canton's three high schools will 
find new, electronic message 
signs outside each building. 
Laura Hagan, the district's facili-
ties construction manager, said 
the 8-10-foot signs should be in 
place by the time school starts 
Monday. 

Hagan also said the Plymouth-
Canton Educational Park sign at 
the corner of Canton Center and 
Joy roads will be changed to indi-
cate the addition of Plymouth 
High School. 

tbruscato®oe.homecomm.net j (734) 459-2700 

Start Date 
September 3rd 
6 A.m.— 6p.m. 

6 Weeks to 4 Years of Age 
K-4 

v Graduation Progra 

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 

MM 
Starting In September 
HOUr ALL PAY SUM 

SCI 

OPEN 
HOUSE 

Thurs., Aug. 29 
Frh, Aug. 30 

3 p I p.m 
BrYij* f am i l y 

ify. I t ; :r;c5J- o- j r farm 
f reshments w i l 

served! 

/ 0 

UES. & WED. ONLY J 
Your Entire Bill* i 

i 

Fliza. Jl% i f f : 
Domestic 16 oz. Draft & Bottles f I ~ 
Frozen Margarita.... s2 -
Cosmcpmitas Martini ...$2 
All other Drinks .W ®fl 
Mcker Whigs —...—% 

Catch all the live 
action with 

Tile NFL 
Sports Ticket 

• • 

sxpires August 31,2002 
Not valid on alcoholic beverages 

•C-A 
a m - • . 

Ail other Appetizers 
SBSB BBS £88® S t t t 

SUN 

li' 

Happy Hour All Day! 

Catch All The Live 
NFL Action! 

I . 

fiappy Hour 3»7pm 

Ladies Night...$2 
DJ and Dancing! 

M O N . & TUES. 
Happy Hour 3pm-close 

Coming in Sept, 
"Monday Night Football" 

fSi 
Happy Hour 3-7pm 

Complimentary Chips & Salsa! 
DJ and Dancing! 

,yU 

W E D 
"Wild On" Wednesday 

Happy Hour 3 -7pm 
• Corona $2 

Margaritas $2 • ALL DAY! 
• Nachos $3 • 5-10 pm 
Tacos 3 for $4 • 5-10 pm 

36071 Plymouth Road 
Just E. of Levari • Livonia 

7 3 4 - 2 6 1 - 0 5 5 5 

Happy Hour 5-7pm 
DJ and Dancing! 

i.1 1047O7 
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VARSITY 
3480 Jackson Rd. 1-800-875-F0RD 

ANN ARBOR 

BRIARWOOD 
7070 Michigan Ave. 734-429-5478 

SALINE 

www.observerandeccentric.com 

mmrnsm* 
9800 Belleville Rd. 734-697-9161 

BELLEVILLE 

MINIS MM 
I-96 at Milford Rd. 248-437-6700 

LYON TWP. 

# 1 1 1 1 l l l f l i i l 8 1 

2105 Washtenaw 734-482-8581 
YPSILANTI 

FRIENDLY*-
1011S. Monroe 734-243-1 

MONROE 
» i i i 

OPEN SATURDAYS 'Closed Saturday 
through Labor Day 

A P R (1) 
Financing 

FOR UP TO 60 MONTHS 

. i 

J 

2002 sxpionez mn 

Get Q % 

financing 
2500 

cash back 

( 1 ) 

2002 MNOCR S/C 4X4 

oet 0% 3000 
financing cash back 

(1) 

2002 TAUKUSSCS 

Get O 

financing 
2500 

cash back 

(1) 

mm 

WiOM 

Ge. O 
financing 

2002 wmpsim ssi 
(1) 3500 

cash back 

2002 FOCUS ZTS 
% $ 

Get Q /o or 

financing 
1500 

cash back 

(1) UULfl 
* a m r r « p i i c K 

m&A mm/ 

. /indstar and Focus (excludes SVT models) varies by credrtworthine^ of buyer as dete 
participation may affect savings. For special APR financing or $2500 cash back on 2002 

new retail delivery from dealer stock by 9/3/02. Supplies are limited, not all dealers 
Explorer 4dr,& Tauois, ©000 
will have all featured models. Residency restrictions apply. See participating dealer for complete details. 

PPP-T124742 
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Party time • 
Rock the Casbah 
at the Detroit 
Zoo. B5 

www.observerandeccentric.com 

WINE • RECIPES • SPECIALTIES 

• Kids Can Cook 
Here are some tips from the 

Cherry Marketing institute for 
kids who like to cook: 

• Read the recipe before 
you begin 

• Wash your hands with 
soap and water 

• Prepare and measure 
ingredients, then start cooking 

• Ask mom or dad for 
kitchen permission 

• Clean-up when you're 
done 

• Don't use the stove alone 
Try cherry cream cones: 

" 1(10 ounces) jar 
maraschino cherries 

3 cups whipped topping 
: 1(4 serving size) packet 

of any instant flavor 
pudding - chocolate 
is good 

1-3/4 cups cold milk 
6 flat bottom ice cream 

cones 
Colored sprinkles, 

optional 

Put a strainer in a bowl. 
Pour cherries into the strainer 
and drain juice into bowl. You 
don't need the juice for this 
recipe - save it to add to 
some orange juice or to flavor 
your glasses of drinking waterl 

Put cherries on a cutting 
Board. With a sharp knife cut 
each cherry in half. (Make sure 
an adult supervises). Prepare 

' pudding according to direc-
tions on package using the 1-
3/4 cups cold milk. Refrigerate 
pudding for 10 minutes. 

Put cherry halves in a large 
bowl. With a rubber spatula, 
scoop whipped topping into 
the bowl and stir gently until 
the cherries are mixed with 
the cream. 

pudding. Top each with 1/2 cup 
cherry mixture. Decorate with 
colored sprinkles, if desired. 

spoon. Serves 6. 
For more recipes and tips, 

visit www.cherrymkt.org 

• Frozen custard 
; Ritter's Frozen Custard, a 

nationwide franchise, has cre-
ated a special custard for the 
Muscular Dystrophy 
Association Jerry Lewis Labor 
day Telethon. The new flavor 
is Jerry's Kids Krunch and is 
available through Sept. 2 at all 
38 Ritter's locations. The fla-
vor features a mix of vanilla 

frozen custard laced with Oreo 
cookie chunks, M&M pieces 
and multi-colored sprinkles. 

It can be purchased in 
scoops, pints and quarts. Ten 
percent of the profits go to 
the MDA. 

"We are delighted to work 
with the MDA for our first ever 
system-wide charitable pro-
motion. With the help of our 
loyal customers and their 
healthy appetites for Ritter's 
ice cream, we are really mak-
ing a difference.," said John 
Ritter of the Indianapolis-
based company. 
I You'll find Ritter's locally at 
31227 Eight Mile in Livonia and 
5962 Meridian in Brighton. 

JMJAGDfEtD OBSERVER 

Toni Wisne Sabina, president of Epoch Events, stands outside her eclectic restaurant Too Chez. She's the honorary chair this year at the Schoolcraft Culinary Extravaganza in Livonia. 

Epoch Restaurant leader is generous when it conies to crediting success 
BY LANA MINI 

STAFF WRITER 

Great food, an innovative staff, 
and a fun atmosphere are key 
ingredients of restaurant s u o 
cess, and practiced to perfec-

tion at the Epoch Restaurant Group 
directed by Toni Wisne Sabina. 

An employee greets Sabina with a 
kiss on the cheek as she enters Too 
Chez Bistro in Novi, one o f h e r five 
restaurants. 

Before she sits down at a table over-
looking a cheery atrium area, another 
employee touches her shoulder in , 
friendship and asks if she'd like an 
drink. Sabina keeps it simple and asks 
for an ice tea. All around her, the staff 
is busy preparing for the eclectic 
Friday night crowd of business folks, 
families, and couples who come to 
Too Chez to kick off their weekend. 

"The success is great," Sabina, 36, of 
Northville. "But the restaurants are 
only successful because I have a staff 
of people who truly care about food, 
and who really like and respect each 
other." 

Sabina speaks about her success 
humbly just minutes before flying off 

SCHOOLCRAFT COLLEGE 
CULINARY EXTMVAGANU 

AND WINE EVENT 

What: A delectable fund-raiser 
for student scholarships 
Where: The Waterman Campus 
Center, Schoolcraft College, 
18600 Haggerty Road, Livonia 
When: 2-5 p.m. Sunday, Sept. 22 
Cost $50 per person. To reserve 
tickets, call (734) 462-4670 

to her Bay Harbor restaurants for the 
weekend. She's the owner and presi-
dent of the prestigious Epoch Group 
that owns five well-known restaurants 
including: The big, eclectic Too 
Bistro on Sheraton Road in Novi; 
five-star Tribute restaurant on 12 

Mile Road in Farmington Hills; the 
bustling urban style Forte restaurant 
on Old Woodward Avenue in down-
town Birmingham; the upscale but 
laid-back Knot Just a Bar in Bay 
Harbor, and its sister restaurant 
Latitude, across the street from Knot, 

Epoch also owns a 12,000-square- .v 

foot kitchen and bakery facility in 
Novi for off-site catering services. 
Plus, Epoch will provide food served 
in suites and high-end concession ' 
areas during the football season at the 
new Ford Field in downtown Detroit, 
home of the Detroit Lions. It will also 
supply bread and rolls for the entire 

— ab ig deal for the group, 

a private person who 
appears relaxed about her success. 
She takes a keen interest in the entire 
business. It's her job to know what 
diners want, and something she's 
been studying since she was 15 and 
began working at the Sheraton Hotel 
in Novi. 

The Wisne family of Bloomfield 
Hills was involved in the development 
of the Epoch business, but Sabina 
runs the company. The family gained 

PLEASE SEE EPOCH, 82 

Culinary Extravaganza 
showcases.'area chefs 
BY UNA MINI 

STAFF WRITER • • 

Local chefs know and cherish 
Schoolcraft College's Culinary Arts 
Department in Livonia. Inquire at any 
fine restaurant in town and chances are 
there's a Schoolcraft culinary student or 
graduate employed there. 

Seasoned chefs from throughout 
metro Detroit are participating in the 
college's annual Culinary Extravaganza 
on Sunday, Sept. 22 to raise money for 
student scholarships, which helps devel-
op new talent. The public is invited to 
the sampling of dishes from some of the 
area's finest restaurants. 

Carver's Steaks & Chops in 
Farmington Hills will be serving prime 
rib, slow roasted for seven hours and 
encrusted with rosemary, pepper and 
thyme. 

PLEASE SEE SHOWCASE, B2 

Mt. Veeder pioneer achieves top reputation 
In the 1980s, before the very 

first grape was crushed at 
the renowned Hess 

Collection Winery in Napa, 
Calif., Robert Craig had 
already spent years developing 
over 300 acres of vineyards on 
Mt. Veeder. These plantings 
established Hess' reputation 
for premium-quality. During 
his tenure as President and 
General Manager of Hess until 
1990, he spearheaded the cam-
paign that resulted in Mt. 
Veeder being designated as a 
special appellation district 
within the Napa Valley. 

Mountain grapegrowing pio-
neer Robert C r a i g f o u n d e d his 
eponymous winery in 1992. 
We first tasted his wines in 
1995 and have been fans ever 
since. 

You may not have heard ot 
Robert Craig Wine Cellars 
because the wines became 
available in Michigan only 
recently. 

Ray and 
Eleanor 

Heald 

UNIQUE WINE PROGRAM 

Craig's long-range program 
was implemented in 1993. The 
great regions of the Napa 
Valley are the basis of the 
Robert Craig wines, based on 
the concept of "Two Mountains 
and a Valley," showcasing three 
cabernet sauvignon-based 
wines, produced from excep-
tional vineyards. 

The aim of the program is to 
stylistically convey the unique 
personality of cabernets grown 
on Mt. Veeder and Howell 
Mountain. The third wine, 
Affinity, is a Bordeaux-style 
varietal blend of cabernet 

sauvignon, merlot and caber-
net franc, made from grapes 
sou reed from top viticultural 
areas on the Napa Valley floor. 

Wines with concentrated 
varietal character are the hall-
mark of Robert Craig. They 
are highly approachable upon 
release, but have structure for 
extended aging. 

Because of the all-too-often 
tannic nature of Mount Veeder 
cabernet sauvignon, some pro-
ducers and consumers have 
suggested that these wines are 
designed for collectors. Robert 
Craig disagrees. "Collectors 
also want balanced wines with-
out aggressive tannins," he 
said. "They've learned that a 
tannic young wine ends up to 
be a tannic old wine with 
dried-out fruit. Producers 
should make the style of wine 

j want. Yet, if I have a wine 
that I can't drink for 10 years, I 
think I'm missing elements 
only enjoyed in youth. I call 

this the pretty baby theory of 
wine." 

THEORY IN PRACTICE 

As they say, the proof is in 
the pudding and we believe 
Craig's words and wines do not 
have a hollow ring. And if 
you're still of the opinion that 
1998 was a below-par vintage 
across the board in Napa 
Valley, the 1998s below will 
change your mind. 

• 1998 Robert Craig Mt. 
Veeder Cabernet Sauvignon 
$44 sports intense blade fruit 
with hints of toasty, roasted 
coffee, mocha and chocolate. 
Blackberry, black cherry and 
hints of cranberry are domi-
nant flavors spiked with vanil-
la, spice cabinet and coffee. 
Supple tannins support a 
multi-dimensional wine with 
both power and finesse. 

PLEASE SEE HEALDS, B2 

i n HCIS 
If you're going to grill beef during 
Labor Day weekend, these win-
ners of our recent cabernet and 
Bordeaux varietal blends tasting 
will make handsome matches. 
• Awesome: 2000 Babcock 
Fathom, Santa Barbara County 
$40. 
• Exceptional: 1998 Wolf Blass :: 
Black Label, Barossa $50; 1999 : 
Robert Mondavi Cabernet 
Sauvignon, Stags Leap District 
$50:2000 Millsreef Elspeth One : 
NZ $35: and 1998 Wynns .• 
Coonawarra Estate John Riddoch 
Cabernet Sauvignon $35. : 
• Best buy: 2000 Rosemount Hill » 
of Gold Cabernet Sauvignon $19. • 

Are there cobwebs on your 
cultural calendar? 

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

mailto:kkaleski@oe.homecomm.net
http://www.observerandeccentric.com
http://www.cherrymkt.org


Observer & Eccentric | Sunday, August 25,2002 CONTINUED FROM www.observerandeccentfic.com 

IIIIJI 
FROM PAGE B1 

• 1998 Robert Craig Howell 
Mountain Cabernet Sauvignon 
$44 is highlighted by dark 
berry, red stone fruits, laurel 
leaf, dried herbs, coffee and 
mocha aromas. Enticing rich 

to a 
complex, smooth finish. 

• 1998 Robert Craig Affinity 
$44, although solidly packed 
with black cherry and blackber 
ry is not just another fruit 
bomb. Herbes de Provence 
brown spices accent both 
aroma and fruit flavors. This 

complex, full-bodied wine is 
enjoyable now and will reward 
those who cellar some bottles 
for a few years. 

11999 Robert Craig Affinity 

INCH 

spices and vanilla. Layers of 
flavors are supported by solid 
structure and mellow tannins. 
Delicious now, this wine will 
also reward those who cellar a 
few bottles. 

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

FROM PAGE B1 

its success partially through a 
tooling company, Progressive 
Tool and Industries, that was 
sold several years ago. 

Today, Sabina, who studied 
hotel/restaurant and hospitality 

tables, Sabina said. Even at the 
prestigious Tribute, named one 
of the 50 Best Restaurants in 
America by Gourmet Magazine, 
the focus is on quality food and 

"Restaurants are entertain-
ment,'' she said. "I want mine to 
be fun and not stufiy. I want 
everyone to feel comfortable at 

Read Observer Sports 

Florida, spends her time travel-
ing between all the restaurants 
and catering facility. Her suc-
cess is widely known in 
Michigan and she's becoming a 
local celebrity. Her lavish and 
much-anticipated wedding last 
year to engineer Steve Sabina 
included 350 guests, with some 
arriving on private planes. 

The wedding was 
noteworthyfor it's never-ending 
meals, 24-piece orchestra, steel 
drum band, and cherry tree 
decor. In tune with her person-
ality though, the dress code was 
comfortable, and anything but 
snooty. And that's the philoso-
phy Sabina holds at her restau-
rants, At Tribute, guests aren't 
required to dress lavishly to 
enjoy an upscale meal. 

PORTER HODSE/T-BONE S T U M S 
DEARBORN «# B M 3 M H 

N.C.H0T D06S E E ^ l t 
A.M. 2/400 
HOT DOG/HAMBDRGER BUNS T 

BARElAiS MILK s - S k 
ON THE BORDER 8 / B M 

TORTILLA CORN CHIPS '5 

Westborn 
M a r k e t 

i f s r a mmmm s m : 
i i i & g . 

34325 t^DDLEBELT 
UVOMA »iMMmimn 

(sr fNc wcs s&n) 

limft qumme$k:xM 

IT'S ABOUT FUN' 

Merriment, quality meals 
and an interesting atmosphere 
are tools used to fill restaurant 

BIO HiLIDl 
SAVINGS 

Oven Ready-Grill Heady sput 
Michigan 

BI-C0L0R 
SHIEST CORK 

saladtime 

HEARTS of 

U.S.D.A. Select 14 A V E / DELIVERED 
FRESH DAILY 

Michigan Michigan 
Home grown 

Lean*Meatyesar-S-@ PACK 

SPARK $119 
RIBS Only I LI Premium 

liGHI 
Coorful 

MICHIGAN 

Fresh Grade A Bone-In PACK 

10 s tem 
bunch 

USDAChoce 
Fuiiy 

cooked pmcei U.S.D.A. Boneless 

SIRLOIN 
T I P 

r l 
Mike's Storemade 

I T U 
SADSAGE 
or FRESH 
KIELBASA & 

KRAKU 
IMPORTED 

SUM 
ARMORS 
BACON 

Ail Meat Jumbo 

W I S 

Mike 's Delicious Boneless ^_RSADK 

How iakinj ordara, Dearborn Spiral 
Sliced Haiiis. Dearborn Smoked 

Kieibaaa, Daliciona Baaf, Cbickaa, 8 
Pork Kabobs, Party Trays, and m a t t -

(TM) 484-0330 

momentum. 
The Bay Harbor restaurants 

near Petoskey are enjoying an 
extremely good year which 
Sabina attributes to more in-
state vacations over airline 
trips. 

Sabina turns talk ofherself 
into accolades for her staffs tal-
ents. Compliments for TVibute 

intimidated at five-star restau-
rants. Everyone deserves to feel 
good during their dining expe-
rience." 

For example, guests are 
greeted warmly upon entering 
Tribute with a boisterous wel-
come bellowed by Maitre d' 
Mickey Bakst: 

"Hello Everybody! 
Sabina's values of friendliness 

and visually stunning restau-
rants were strengthened after 
Sept. 11. To help its victims, 
Tribute hosted a $1,000 a plate 
fund-raiser. After the attacks, 
Epoch business suffered initial-

' as people chose to cocoon. 
Tribute experienced losses in 
the first quarter of2002, 
businesses cut dining and 
entertainment budgets. Within 
months though, people began 
to go out again and sought 
friendly places where they 
could feel good. Businesses 
regained some confidence and 
corporate dining gained some 

for Too Chez Head Chef 
Michael Schmidt and cheerful 
dining room manager Achille 
Bianchi; words of gratitude for 
Forte Executive Chef Timothy 
Voss. 

She also takes a moment to 
praise Schoolcraft College's 
Culinary Arts program because 
many Epoch employees started 
there, she said. Sabina is the 
honorary chair of this year's 
Schoolcraft Culinary 
Extravaganza on Sunday, Sept. 
22, (See related story) 

The event will be a good one 
to see what's new in the food 
world, she said. 

INDUSTRY TRENDS 

It's Sabina's job to follow 
restaurant trends. Today, many 
establishments are afraid to 
have a unique identity. People 
want comfort, she said, explain-
ing the growing popularity of 
huge chain restaurants that use 
identical menus throughout the 

"Family-oriented restaurants 
are very popular," Sabina said. 
Most restaurants today are kid-
friendly with casual attire. 

She also notices the rising 
popularity of Asian and Pacific 
Rim cuisine, especially sushi. 

While Sabina and her staff 
need to watch trends to keep 

menus fresh, each restaurant 
has its own identity and style. 
For example, Too Chez Bistro is 
eclectic and Tribute is 
Japanese/French. 

A salad at Too Chez includes 
hearts of palm, spinach, capers 
and Parmesan cheese. Crab 
cake, lentil, and herb patties are. 
some of the sandwich choices. 

-Entrees-include langoustine-... 
saffron pasta with fennel and 
white wine chive sauce or 
smoke roasted pork loin with 
horseradish whipped potatoes . 
and barbecued onions. ; 

At Tribute, guests might try ^ 
smoked salmon and foie gras -
starters; baby octopus and 
shrimp with soy wasabi sauce; 
continued courses of Japanese 
BBQ.ribs and entrees of IIU 

Atlantic fluke or rack of lamb • 
and dessert of butterscotch 
creme brulee. 

At Forte appetizers include 
proscuitto with melon and 
cracked black pepper or 
Mexican pizza with chicken, ,u 

black bean sauce, avocado and 
mozzarella. Entrees include 
risotto with portobella mush-
rooms; duck breast or ribeye 
steak. 

"Dishes are created with a lot 
of thought, research and trials," 
she said. "We don't change the 
menu on a whim, but will add 
or subtract an item here and 
there based on popularity or 
demand. i? 

"We take the food seriously 
and a complete menu change 
here is a very big deal. I listen 
to the ideas and advice of our 
chefs." 

Like she said, success is 
about teamwork and respect. 

lmini@oe.tiomecomm.net | (248) 901-2572 

SHOWCASE 
FROM PAGE 81 

"One of our cooks, who's 
doing great here, is a student 
there," said Casey Pullen, 
Carver's general manager. "We 
like to be part of the communi-
ty, that's why we've been 
involved in this in the past." 

Chef Rich Hallberg of Emily's 
in Northville hasn't announced 
what he will offer — it will be a 
surprise. In the past, the French 
inspired Mediterranean eatery 
has served items like seared 

Emily's currently employs at 
least one Schoolcraft Culinary 

"We like to get involved in 
education," Hallberg said. 
"Schoolcraft has a great depart-
ment." 

Randy Emert, the chef of 

Great Oaks Country Club in 
Rochester, will offer Oriental 
style braised beef short ribs 
with a vegetable stir fry and 
crispy noodles. 

Lee Camona of Sodexbo in 
Detroit is creating Asian Latin 
Fusion cuisine with grilled corn 
pancakes toped with Moosha 
Dinoks, or Asian Vegetables. 

Vine 2 Custom Winery, in 
Northville, will offer wine sam-
ples. Black Star Farms of , 
Suttons Bay will pour sips of 
award-winning fruit and 
dessert wines. Eight to 10 
wineries are expected to p a r t i e s 
ipate in the event. .... 

Among the 50 participating , . 
restaurants are Sweet 
Lorraine's Cafe of Southfield 
and Livonia, Tom's Oyster Bar 
of Southfield, Royal Oak, and 
Grosse Pointe, and The Loving 
Spoonful in Farmington Hills. 
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BECKETT & RAEDER, INC. 
ADVERTISEMENT FOR BIDS 

CITY OF WAYNE 
WAYNE ROAD AND MICHIGAN AVENUE 

TREE PLANTING PROJECT 

Sealed proposals for furnishing and installing materials for the 
City of Wayne will be received bv the City of Wayne in the Office of 
the City Clerk until 2:00 p.m., September 17, 2002, 3355 South 
Wayne Road, Wayne, MI 48184. No FAXed or unsealed bids will be 
accepted. Following receipt of bids, they will be publicly opened and 
read 

Work consists of landscape improvements, including tree removal, 
planting, watering, cultivating, and site restoration along Wayne 
Road and Michigan Avenue in the City of Wayne. 

Copies of the contract documents may be obtained beginning 
Monday, August 26, 2002, at 3:00 p.m. from the office of the 
Engineer, Beckett & Raeder. Inc./BRI, Inc., 535 W. William, Suite 
101, Ann Arbor, Michigan 48103, upon making a deposit payable to 
the Citv of Wayne of $30.00. No plan deposits will be refunded. A 
copy of the contract documents may be examined at the City 
Clerk's Office, 3355 South Wayne Road, Wayne, MI 48184. 

Each bidder shall file a statement signed by, or on behalf of the 
person, firm, association, or corporation submitting the bid, 
certifying tha t such person, firm, association, or corporation has 
not, either directly or indirectly entered into any agreement, 
participated in any collusion, or otherwise taken any action, in 
restraint of free competitive bidding in connection with the 
submitted bid. 

A certified check or bid bond in the amount of five (5%) percent of 
the base bid must accompany each bid. 

The Owner reserves the right to accept any proposal, reject any 
proposal and waive irregularities in proposals in accordance with 
the MDOT 2003 Interim Standard Specifications for Construction, 
Supplemental Specifications and Special Provisions contained 
herein. 

Construction shall be in accordance with the MDOT 2003 Interim 
Standard Specifications for Construction, Supplemental 
Specifications, and Special Provisions contained herein. 

from the Federal Highway Transportation program will 
partially fund this project. As a result, contractors and 
subcontractors are required to comply with Federal Labor 
Standard Provisions, Equal Opportunity Requirements ar 
Bacon Wage Requirements. 

The prime contractor shall meet the requirements of MDOT 
prequalification classification 37H. A letter from MDOT must 
accompany each bid confirming that the Bidder is prequalified by 
MDOT as of the bid opening date. 

Work by subcontractors shall not exceed 60% of the total contract. 

Project shall be substantially complete within sixty (60) days of the 
Notice to Proceed. Final completion will follow the two-season 
watering and cultivating requirement. 

No proposal may be withdrawn for a period of sixty (60) days after 
receipt of bids. 

Proposals submitted by Contractors who have been debarred, 
suspended or made ineligible by any Federal Agency will be 
rejected. 

BECKETT & RAEDER, INC./BRI, INC. 
535 W.William, Suite 101 

Ann Arbor, MI 48103 
(734) 663-2622 

Publish:August 25 and September l a n d s , 2 0 0 2 
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Indian-style kebabs have great flavor and color 
BY DANA JACOB! 

CORRESPONDENT 

Grilling, that ail-American 
pastime, is an easy way to cook, 
but unfortunately, it may 
increase the risk of cancer. The 
highheatofgrillingralongwith 
the typical smoke and flare-ups, 
creates two types of carcino-
gens. One of my favorite grilled 
dishes, the Indian kebabs called 
tikkas, avoids the health risks 
posed by grilling with a few 
simple techniques that also add 
great flavor and color. 

Resembling tandoori chicken 
on a stick, my tikkas are made 
with, lean, skinless chicken 
breasts that have barely enough 
fat to drip and cause smoking. 
Cut in small pieces, the bone-
less meat cooks quickly, leaving 
less time for harmful com-
pounds to form. 

Scientists have found that 
marinades greatly reduce the 
risk of carcinogens forming, so 
I developed a spicy yogurt 
marinade that also makes these 
kebabs succulent and imbues 
them with spicy flavor. After 

marinating the chicken for a 
few hours (or even overnight), I 
thread the chicken onto skew-
ers, alternating them with 
pieces of green pepper, wide 
crescents of red onion«and 
chunks of fresh pineapple. This 
makes^eadi" kebab a generous 
serving that uses just three 
ounces of chicken. 

Although unexpected in an 
Indian barbecue, the fruit's 
tropical tang nicely compli-
ments the curry flavors of this 
dish. Served over rice, or tucked 
into a warmed pita bread along 
with some shredded lettuce, 
these tikkas make a well-
rounded, complete meal. 

TIKKA KEBABS 
1/2 cup low-fat plain yogurt 
Igar i ic clove, minced 
1 teaspoon grated fresh ginger, or 

1/4 teaspoon ground 
1 teaspoon tomato paste 

. 1 tablespoon curry powder 
Sait and freshly ground black 

pepper, to taste 
12 oz. boneless skinned chicken 

breast, cut in 24 pieces 
8 Hnch cubes fresh or canned 

AMERICAN INSTITUTE FOR CANCER RESEARCH 

Tikkas are Indian-style kebabs made w i th chicken, green pepper, wide crescents of red onion, and chunks o f f resh 
pineapple. Served over rice, or tucked into a warmed pita bread along w i t h some shredded le t tuce, these t ikkas make 
a wel l-rounded, complete meal. 

, pineapple 
1 medium red onion, cut in 20 

wedges 
1 large green bell pepper, cut in 

20 pieces 
Canola oil cooking spray 

In a medium bowl, combine 
yogurt, garlic, ginger, tomato 
paste, curry powder,' salt and 
pepper. Mix in chicken to coat on 
all sides. Cover bowl and refriger-
ate 2 to 8 hours. 

Preheat grill or broiler. Soak 
skewers in water at least 15 min-
utes. 

Remove chicken from mari-
nade, scraping off and discarding 
most of marinade. Onto each 

skewer thread a piece of pineap-
ple, then chicken, onion wedge 
and green pepper. 

Repeat, minus pineapple, until 
each kebab contains 6 pieces of 
chicken, 5 onion wedges, 5 pieces 
of pepper and 2 pineapple cubes, . 
one cube at each end.— 

To help prevent charring, spray 
kebabs with cooking oil spray. 
Cook skewers 4 to 5 minutes, 
making sure they are far enough 
from the heat source to avoid 
charring. Turn and cook until 
chicken is opaque throughout, 
about 4 minutes. 

Serve kebabs. Kebabs go espe-
cially well with freshly-cooked 
brown rice or tucked inside pita 
bread lined with lettuce leaves. 

• Makes 4 servings. Per serv-
ing: 161 calories, 2 g. total fat 
(less than 1 g. saturated fat), 14 
g. carbohydrate, 23 g. protein, 2 
g. dietary fiber, 81 mg. sodium. 

"Something Different" is wr i t ten for 
the American Inst i tute for Cancer 
Research by Dana Jacobi, author of 
The Joy of Soy, and recipe creator for 
AlCR's Stopping Cancer Before It 
Starts. 

Coleslaw has Tex-Mex flavor 
All you know for sure when 

served cole slaw is that it will 
have cabbage in i t The name 
comes from the Dutch word 
koolsla, which means "cool cab-
bage." There are as many kinds of 
cole slaw as there are cooks. But 
they all start with cabbage. 

For many years, cole slaw 
meant not only cabbage but also 
mayonnaise. But in these more 
health-conscious times, cole 
slaws are often dressed with a 
vinaigrette instead. (This sawy 
approach also works well with 
potato salad.) 

Using an oil- instead of may-
onnaise-based dressing could cut 
back some of the fat and calories 
as well as some of the concerns 
about spoilage in warm weather. 

Scientists believe that crucifeb-
ous vegetables like cabbage con-
tain natural phytochemicals that 
can alter cancer-related enzymes, 
reducing the damage caused by 
carcinogens. Whilebroecoli has 
received most of the publicity for 
this research, the whole crucifer-
ous family - including cauli-
flower, Brussels sprouts, kale, 
chard, bok choy, collards and 
radishes - contains related sub-
stances. These protective phyto-
chemicals exist whether the veg-
etables are eaten cooked or raw. 
When served raw, however, cab-
bage retains more water-soluble 
nutrients, including vitamin C. 

Further studies have shown 
that cabbage contains the phyto-
chemical group called indoles, 
which seem to boost enzymes 
that make estrogen less effective 
at promoting breast cancer. 
Another study, of men, suggests 
that cruciferous vegetables such 
as cabbage may help prevent 
bladder cancer. 

Cole slaw is an appealing way 
to serve this multi-talented cru-
ciferous vegetable. 

Tex-Mex coleslaw gets its zip 
from the mild tang of its dress-
ing, but allows the sweet taste of 
all that good cabbage to come 

TEX-MEX COLESLAW 

11/4 pounds green cabbage 
1 small or medium onion, sliced 
1/4 teaspoon garlic powder (or 2 

garlic cioves, minced) 
2 teaspoons sugar ... 
1/3 cup red wine vinegar 
3 tablespoons extra virgin olive oil 

or canola oil 
Hot pepper sauce to taste (few 

drops to 1/4 teaspoon) 
Salt and freshly ground black pep-

.per, • 

Remove outer leaves of the cab-
bage, then core and shred (by hand 
or food processor). TVansfer cab-
bage to a large serving bowl.Com-
bine remaining ingredients in a 
blender or food processor and 
puree to make the dressing. Adjust 

seasonings to taste with pepper 
sauce, salt and pepper. 

(Dressing should have a mild, 
but not overpowering, tang.) 

Add to cabbage and toss well. 
Coleslaw can be made 2 to 3 

days before serving if stored, cov-
ered, in refrigerator. Stir well, 
check seasonings and adjust, if 
needed, before serving. 

Makes 6 cups or 12 servings. 

Per serving: 47 calories, 4 g. 
total fat (less than 1 g, saturated 
fat), 4 g. carbohydrate, less than 
1 g. protein, 1 g. dietary fiber, 9 
mg. sodium. 

Information f rom the American 
Institute for Cancer Research: 
AiCR offers a Nutr i t ion Hotline (1-800-
843-8114) Monday-Friday, 9 a.m. to 5 
p.m. a freeservice that allows you to 
ask a registered diet i t ian questions 
about diet, nutr i t ion and cancer. AlCR's 
Web address is www.aicr.org. 
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U N I T E D T E M P E R A T U R E 
8919 MIDDLEBElf - LIVONIA 
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VINTAGE 
29501 Ann Arbor Trail 

MARKET PLACE 
49471 Ann Arbor Rd. 
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Leon & Meaty 
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U.S.D.A. 
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Our Famous Ground Round 
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WORLD'S BEST PfiRTY SOBS • CATERING • PfiRTY TRfiYS • TOP QUALITY PIZZfiS . 
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Polish Ham 
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American Cheese 
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Hot Doas 

$£99 
18. 

Upori Lipari 
Real Smoked 
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Boneless, Skinless 

CHICKEN BREAST 
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PORTERHOUSE 
STEAKS 
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Michigan's Finest 
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Zinfandel 

Great witk 
Barbeqned Meatf 
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L A B O R DAY S P E C I A L S ! 
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'S or CANTON 0PEN 
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elicious Summer Specials!, 

Sweet Corn 
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Roma 

Tomatoes 

Michigan 
Home Grown 

Tomatoes" 
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Green Grapes 
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Red Grapes 
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Peaches 
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TURKEY BREAST 
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CHEESE 
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Ml Sweet 
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Join Us For Our Fall Wine Tasting! 
Don't Miss an Opportunity to Taste a Variety of Domestic & Imported Wines! Over 
100 Wines will be available to taste. Our tasting will be on September 6,2002 at the 

Italian-American Banquet & Conference Center of Livonia from 7:00-10:00pm. 
Tickets are $25.00 in advance. Call Susan or Carol for more details! 
P r i c e s G o o d T h r o u g h A u g u s t 2 8 , 2 0 0 2 

Joe ' s P roduce 
33X52 W. Seven Mile • Livonia, MI 48152 
www.foes9roduce.com (248) 477-4333 
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BY THE CUUNARY INSTITUTE OF AMERICA 

FOR AP WEEKLY FEATURES 

Salads are refreshing, lighter 
fare, popular year-round, not 
only during the hot summer 
months. There's an abundance 
of good greens available nowa-
days; for cools to make into 

' " i n t e r e s f i i ^ a B d l i i j ^ n g s a l -
ads. 

However, high-calorie, high-
fat salad dressings can weigh 
down an otherwise healthful 
salad. Fortunately, a variety of 
easy techniques exists for creat-
ing tasty dressings with a lower 
fat content. 

Salad dressings are tradition-
ally high in fat because they are 
made with oils or dairy prod-
ucts. These can be partially, or 
completely, replaced with other 
tasty ingredients - to decrease 
the calorie content bjit keep the* 
appealing flavor. 

One of the best substitutes 
for oil in salad dressings is 
stock or broth. A stock or broth 
adds flavor while significantly 
reducing fat content. 

Stock and broth also can be 
thickened with a "slurry" of 
arrowroot (or cornstarch) 
before being added to other 
ingredients in a dressing, which 
will help keep the dressing's 
creamy consistency. 

To make a slurry, combine 
11/2 teaspoons of arrowroot 
with enough hot stock to dis-
solve the arrowroot. This mix-
ture should coat the back of a 
spoon. The slurry can then be 
whisked into the remaining 
stock. 

Citrus or fruit juices are also 
tasty substitutes for oil, as 
are vegetable purees, which 
offer more body. 

When you remove fat from a 
dressing recipe, consider other 
ways of increasing flavor in 
compensation. Mustard, for 
example, these days is available 
in many different intensities 
and flavors, including Chinese 
mustard, Dijon mustard, coun-

tured in the Culinary Institute 
of America's cookbook, The 
Professional Chefs Techniques 
of Healthy Cooking (Wiley). 

RATATOUILLE VINAIGRETTE . 

mustards. These can 
to the dressing's flavor. 

a zip 

Vinegars such as rice wine, 
sherry, cider, red wine, balsam-
ic, malt, and champagne vine-
gar can be added (or their 
amounts increased) to a dress-
ing recipe, to replace some or 
all of the oil and to enrich the 
flavor. 

Citrus or fruit juices are also 
tasty substitutes for oil, as are 
vegetable purees, which offer 
more body Vegetable purees 
such as tomato, carrot, or 
cucumber can be made by pro-
cessing the vegetable in a food 
processor until it has a smooth 
texture. 

"Low-fat doesn't need to 
mean a lack of flavor," says chef 
Michael Garaero, associate 
professor at the Culinary 
Institute of America. 

"Try reducing liquid ingredi-
ents to intensify the flavor. 
Rapidly boil a liquid until it 
becomes thickened. For exam-
ple, boil citrus juice until one-
half the volume evaporates. 
Another trick is to use a small 
amount of flavored or infused 
oils, but remember that very 
small portions create intense 
flavor, so use sparingly." 

Horseradish is another fla-
vor-packed condiment that can 
be used in small quantities to 
enhance a dressing. Many pre-
pared sauces, such as steak 
sauce and hot pepper sauce, 
can also boost flavor. 

A whole range of other fla-
vorful ingredients can add taste 
and texture to a salad dressing 
recipe - among them are 
capers, chopped olives, celery 
seed, mustard seed; fresh herbs 
such as chopped cKives, 
cilantro, parsley, basil, tarragon 
and dill; and pungent ingredi-
ents such as chopped shallots, 
scallions, garlic, leeks, celery 
and bell peppers. 

Creamy dressings can be 
adjusted to lower the fat con-
tent while still keeping the 
creamy texture and taste. 
Nonfat or low-fat yogurt 
(drained), part-skim ricotta 
cheese (pureed) and nonfat 
buttermilk are ideal substitutes 
for the dairy products with 
higher fat content used in tra- ' 
ditional creamy dressings. 

The following recipe for rata-
touille vinaigrette uses fat-
reduction substitutions but still 
gives you a: 
The, recipe is among those fea-

L 

m 

1 cup vegetable stock 
1/2 cup sherry vinegar 
11/2 teaspoons Dijon mustard 
1/2 cup extra-virgin olive oil . 
11/2 tablespoons minced garlic 
1 tablespoon minced shallots 
1/2 cup zucchini, diced small 
1/2 cup red pepper, diced small 
1/2 cup yellow pepper, diced small 
1 tablespoon basil, thinly sliced 
1 tablespoon chopped oregano 
1 tablespoon chopped chervil 
1/4 teaspoon salt 

Combine arrowroot with 
enough cold stock to form a slur-
ry. Bring remaining stock to a 
boil and stir in slurry. Return to a 
boil and stir constantly until 
stock thickens. Remove from 
heat, stir in vinegar, and cool 
completely. 

Add mustard to thickened . 
stock. Gradually whisk in oil. Stir 
in remaining ingredients. Refrig-
erate until needed. Under refrig-
eration this dressing will keep for 
several weeks; however, fresh 
herbs may darken. 

Makes 16 servings of 2 table-
spoons each. 

Nutrition information per 2- • 
tablespoon serving: 60 cal., 
trace pro., 3 g carbo., 5 g fat, O 
chol., 50 mg sodium. 

Recipe adapted from the Culinary 
Institute of America's The Professional 
Chef's Techniques of Healthy Cooking, 
Wiley, 2000, second edition, $59.95. 
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Give sauces and soups 
a low-fat adjustment 
BY THE CULINARY INSTITUTE OF AMERICA 

FOR AP WEEKLY FEATURES 

Most health-conscious 
Americans are looking for 
lower-fat alternatives to make 
sauces and soups healthier 
while keeping plenty of flavor, 
texture, and appearance. 

Besides being an essential 
nutrient that the body needs to 
perform a number of vital 
functions, fat provides a rich 
flavor and silky texture to 
foods. 

The downside to fat is that it 
is a dense source of calories. 
One teaspoon of oil contains 
about 40 calories, which is 
about the calorie content of a 
medium peach. Therefore, it is 
easy to consume a lot of calo-
ries from fat without eating a 
lot of food. 

Soups, sauces, dressings and 
gravies can be high in fat 
because of added oil or dairy 
products, such as heavy cream. 
Fat improves texture and vis-
cosity by emulsifying or thick-
ening liquids; reducing the fat 
content can change the 
appearance and texture dra-
matically. • 

However, lower-fat thicken-
ing alternatives can be used to 
produce excellent results. 

Vinaigrette, a classic cold 
sauce, can be modified by 
replacing two parts of the oil 
with a starch-thickened stock 
or juice. The result is sauce 
that actually coats food better 
than conventional vinaigrette. 
If the stock or juice is full-fla-
vored, it can be even more fla-
vorful than the original. 

Some foods are not suitable 
for low-fat adjustments. For 
example, it is difficult to make 
a hollandaise sauce without 
butter and egg yolks because 
there are no acceptable substi-
tutes. In such cases, serve 
small quantities of the original 
recipe. 

The following salad and 
vinaigrette recipes show how 
low-fat flavorful ingredients 
can be combined to make 
healthful, light, and tasty dish-
es. 

They are from the Culinary 
Institute of America's The 
Professional Chefs Techniques 

of Healthy Cooking. 

CHINESE LONG BEAN SALAD WITH : 

TANGERINES ANS SHERRY-MUSTARD-

VINAIGRETTE 

For the salad: 
31/4 cups (about 8 ounces) Chi-

nese long beans 
4 tangerines 
11/2 cups (about 3 ounces) 

Vidalia onion, thinly sliced 
11/2 cup plus 2 tablespoons 

(about 3 ounces} sunflower . 
seeds, toasted 

1/2 teaspoon salt 
1/4 teaspoon ground black pep-

per 

For the Sherry-Mustard Vinai-
grette: 

1 teaspoon cornstarch 
1/2 cup vegetable stock •-
3 tablespoons olive oil 
2 tablespoons sherry vinegar 
2 tablespoons tangerine juice 
1 tablespoon Dijon-style mus-

tard 
1 tablespoon light brown sugar 
2 teaspoons mincecs shallots 
1 teaspoon minced garlic 
1/2 teaspoon salt 
1/4 teaspoon ground black pep-

per 

Trim beans, cut into ll/2-ii 
lengths, and cook in boiling 
water until barely tender. Drain 
and cool. Trim peel from tanger-
ines. Working over a bowl to 
catch juices, cut segments away 
from membranes. Squeeze juice 
from leftover membranes and 
reserve for vinaigrette. Combine 
beans, tangerine segments, 
onion and sunflower seeds in a 
large bowl. Season with salt and 
pepper. 

To make vinaigrette: Combine 
cornstarch with 1 teaspoon 
water to form a slurry. Bring 
vegetable stock to a boil. Add 
slurry and stir until stock thick-
ens. Cool to room temperature. 
Combine remaining vinaigrette 
ingredients and whisk into 
thickened stock. Toss bean ma-
ture with vinaigrette. 

Makes 
Nutrition information per 

serving: 120 cal., 3 g pro., 11 g 
carbo., 9 g fat, 0 mg chol., 250 
mg sodium. 
Recipe adapted from The Professional 
Chef's Techniques of Healthy Cooking 
(Wiley, 2000, second edition, $59.95). 
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