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 Altin the family
Christine Wofford of Canton
and her daughter, Olivia, both
won ribbons at the Michigan
Statefair. B

Christine won third-place

ribbons for gift wrap andin
the sand art competition.

" BY JACK GLADDEN
" STAFF WRITER

Crescent Academy ﬁri_ally got the

center and religious institution.

building on Aug. 26, but the request

~ cerns over parking at the site.

Planning Commission’s OK Monday for
a special land use request for a day-care

The academy had presented a request
for a 51,767-square-foot addition to the-

" tabled after neighbors expressed con-

www.observerandeccentric.com

During Friday afternoon prayer servic-

e, the neighbors complained, cars were
parked on the street along Palmer and
Lotz roads creating a traffic hazard.

~ Robert Unis, the architect represent-
ing the academy, told the commission
Monday night that 59 additional parking
‘spaces have been added since the origi-
nal plan, which, he said, should help
alleviate the problem of on-street park-

was
" ing during services.

“And we've divided the prayer timé o

operation. -

all

into two sessions, which should elimi-
nate parking problems even without
adding more parking,” he said.
The original request, which now must
~'go to the board of trustees for final
approval, was to add the new addition to
the building to house classrooms and a
library, among other things. Rooms -
would also be added for the day-care

Some residents, and commissioners,
had expressed concern over mainte-

Academy expansion moves forward

- soccer field

Cookbook is

recipes for

@ZO’OZROQETOW%FCGMW_Js;cﬁmnsﬂmnw;—w;—'-' -

nance of landscaping on the site and a

was sticking out of the ground where a
portable classroom had been located. -
Commission chairman Vic Gustafson

lectured the representatives of the acad-
emy just a bit over that aspect.” ,

- “We went along based on your word
that you would maintain the placeas

~ you would maintain a residence;” he -

{malist et

about
simple

Bl o

. One resident said a gas pipe

PLEASE SEE EXPANSION, A8
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| iiva and Christine Wofford

Olivia, a 14-year-old fresh- -
man at Divine Child High =
School, fook second place in

. gift wrapping and cookie dec-
orating; and won fifth-place
honors in sand art and cup-
cake decorating. )
- Joining them in the win-

7 ner's circle were Christine’s
* niece, Breanna Hicks, 9;
Austin Hicks and Conna Hicks,
alt of Canton. Breanna took
first place in sand art; Austin__
"+ was fifth in sand art and sec-
“~ond in cupcake decorating

and Conna was fifthincup- . -

* cake decorating,

Partyfime

 Light refreshments - along

- with plénty of political talk
are on the agenda Wednesday

inCanton.
.-~ WesternWayne Democrats
-~ wilt host an open house to
- kick-off the general election’

- campaign 68 pm. atthe -
- party's Canton headquarters, -
42775 Yord Road in the Canton

Corners shopping center,

. Candidates Kevin Kelley
- {tith District congressional),
George Mans (7th state

- Senate Districh), Mark Siavens
{21t state House District),
Mark Blackwell (20th state -
House District) and John -
Sullivan (1ith Wayne County
Commission District) invite
the public to join the festivi-
ties. - . .

i Talk to Tom

Canton Township:
Supervisor Tom Yack will be
the featured quest for the
monthly Third Thursday
Update breakfast hosted by
the Canton Township
Chamber of Commerce, 730
a.m. Thursday at the Summit.

Yack will give speak on
“What's Happening in the
Township.” The continental
breakfast, sponsored by
Alphagraphics, is free and -
open fo the pubic.

Sunday hours
Sunday hours have
resumed at the Canton Public
Library. The library is open
noon-6 p.m, Sundays during
the school year,

@ Parent night
~ The P-CEP Counseling -
Department will present
“Keys to Success,” a program
for high school juniors and -
seniors and their parents 7

_ p.m, Wednesday in the Salem -
High Schoof auditorium.

Call the counseling offices -
at any of the high schools for
information. -

“heavy-duty run.

-BY JACK GLADDEN
STAFFWRITER

When Canton Fire Department

truck and heads to a fire scene.

- in the 27th Marine Corps Marathon
in Washington, D.C,, on Oct. 27..

running to raise money for the

- International Association of
Firefighters Burn Foundation. The
money goes toward researchand

1 treatment of burniinjugies. .

* This will help get kids out of the hos
pital”

is also running the marathon.
“He asked me if I'd like todo it

our gear?” .

pleted seven Detroit Free Press
Marathons and nine Boston
Marathons, was up to the challenge.
~ “P've never run in the gear before,”
he said. “But U've been training in it.

I'm crazy”

‘Firefighter plans

~ Capt. Ken Arble puts on his firefight-
" ing gear, he usually climbs into a fire

But come next month he'll don the
25-pound pack and run for 26 miles.
1 And it’s all for a good cause.

‘Arble, who's been doing marathon
' running since the late 1980s, is one of
two Michigan firefighters taking part

" They'll be part of a team of 100 -
firefighters from around the country

* “Funds that we 'i's‘e‘gotb.heip" .
~kids,” Arble said. “The IAFF sponsors
regional camps for children each year.

‘Arble said he was “tracked down” by
another firefighter, Lt. Max Anthoaurd
_ of the Ypsilanti Fire Department; who

Arble said. “But then he threw a twist
to it. He said, Why dontwe doitin -

" The 46-year-old Arble, who's com- '

~ I'm not carrying things in my pockets
Tike I normally would. My wife thinks

PLEASE SEE FIREFIGHTER, A2

-

. month in Washington, D.C.

N

PAUL HURSCHMANN | OBSERVER

This is how Canton Fire Captain Ken Arble will look at the Starting fine of the Marine Corps Marathon next

tion,
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BY TONY BRUSCATO
" STAFF WRITER

. Foryears, the Plymouth-Canton

Schools Web site has been a sore

~ spot for students, parentsand -

teachers who attempted to find up-

- to-date information about the dis-
trict, - : s

- Developed four years ago, the site

. had never been visually updated, =~ =

‘and many times the information = - -1

- wassimplyoutdated.

" “YT knew a while ago that the Web

. sitewasntasgoodasDeb ©
‘Madonna’s parent e-mail bulletin

* said Mary Novrocki of Plymouth.

“There just wasn't enough informa-

‘date material.” -

Count board president Elizabeth
Givens as one of the many dissatis-
fied users of the school’s Web site.

“As a person who works on the

using it,” she said. ‘

In fact, when the district hosted 2
~ parent forum last year, many of the
comments and complaints the

ew look,

and there was a lot of out-of-

all the time, I'd given up on

‘PLEASE SEE WEB SITE, AB

BY TONY BRUSCATO
. STAFF WRITER

" The latest MEAP scores have .
‘been released by the state; howev-
er they come too late for the
Plymouth-Canton school district
to evaluate the results and make
necessary changes in this year’s
curriculum. . ,
“Since the test was taken last
January and February, we had
hoped to have the results in May so
we could have had made adjust-
ments in curriculum at the begin-
- ning of the school year,” said Lon
Rutkofske, the director of second-
ary education. “We're trying to

| make sure our instruction is -

- aligned (with state requirements)
asbestwecan” ‘

" Rutkofske admitted that by the
time administrators decipher the

results, it will be time for students

to take the test again this winter.
This year, the math test was
moved from seventh to eighth

grade. In Plymouth-Canton, 67.9

percent of students who took the
test finished with scores in the top -
two, out of four, levels — exceeding
 state standards and meeting state
standards. Statewide, 53.8 percent
- of students reached the top two
levels. v .

In eighth grade science, 82.6
percent of Plymouth-Canton stu~
dents passed the test, while
statewide the percentage was 66.6
percent. Results for fifth grade sci-

~ ence shows Plymouth-Canton with

MEAP scores too late for action

84.9 percent of test takers passing
in the top two levels, while
statewide 73.2 percent of students
passed the test. nd, in fourth grade
math, Plymouth-Canton finished
better that its statewide counter-
parts, 75.2 percent to 64.5 percent.

“In science, I'm very pleased. We
made significant progress,” said
Rutkofske. p

“As for math, I think wecandoa
lot better. We've got some work to
do? he said. “We'll take a look at
what kids did well on, and what we
canworkon” S

‘Rutkofske said it's difficult to
compare student performance
between last year and now because
the MEAP scoring system and
some of the tests were changed.

Open house offers
| look at Muslim life

BY JACK GLADDEN

STAFF WRITER

The Canton Mosque

‘will hold an open house

on Saturday, Oct. 12, from
noon o 4 p.m.

It's the second year the
mosque, at the Crescent
Academy at Palmer and
Lotz, has opened its doors
to the public. Last year
about 1,000 people
attended the event.

" Haaris Ahmad, execu-
tive director for the

- Council on American-

Islamic Relations for

Michigan, said the recep-
tion last year was a great
success and he expects a
similar number of people
" to attend this year. :
“People attending filled
out questionnaires saying
they would like to do this -
on a continuing basis,” he
said. “After the anniver-
sary of 9/11 alot of atten~
tion is focused on Muslims
and Islam. This gives peo-
ple a chance to see
Muslims in everyday life”
Activities at the event

PLEASE SEE MOSQUE, A6
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On wheels

© {OneBlock 5. of 13

'LOOKING AHEAD"

See how a local cyclist con-
quered her challenges in
Thursday's Observer.

s Yy
29321 Orchard Lake Rd,
Mile)

700
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www, gerouforjudge com

Paid for by Friends to Elect J.Gerou for Judge

- He also enjoys computers

rier can benefit other young
- people and help improve
their business skills, .
‘He feels that an improve-

Andrew Radamis

destroyed a house in the 700 -

House destroyed

control by 7 a.m. but firefighter

O 1
" CARRIER OF THE MGNTH, “REHG“ER
FROM PAGE Al E
Andrew Radamns is the Arble said so far as he knows
Canton Observer's Carrier. - l I z only he and Anthoaurd will be
of the Month for wearing the gearintherun,
September, Each of the 100 firefighters
.- Radamisisa IOth-grader 'Canton Fu'e and Police i mves— when it stazted but they got out in the marathon is pledged to
at Canton High School and - tigators are attempting to deter- safely” : - | raise at least $1,000 to benefit
his favorite subject is math. mine the cause of a fire that The fire was brought under | the burn foundation. Arble saxd ‘

he has already raised about -

structure was fully involved,” he‘
said. “A man, his wifeand
daughter were in the house -

He said there was another ﬁra
at the same house about a year
.ago.. . ' . ¥

He likes the. money- h ‘block of Beck Road just south of —and Detroit Edison crews were | $1,200, but more piedges are o
earns by being a carrier for Saltz early Thursday morning.  still on the scene as late as' welcome
the Observer. He feels he Fire Chief Mike Rorabacher  10:30 a.m. . | ‘Hesaid anyone interested i in-
has learned responsibility said the department received a Rorabacher said the pubhc || making a pledge can bring
~and has improved his 9-1-1 call at 4:50 a.m. Thursday ~ safety department’s Fire ~money or checks to Fire Station
accounting skills by ha,vmg and arrived on the scene three.  Investigation Teamwas - | Number 1 and he'll give them a -
_ the route. . minutes later, attempting to determine the receipt. Or pledges canbe
§ Radamis said bemg acar- “When they got there the ‘cause of the blaze. mailed to Capt. Ken Arble,
S {

Canton Fire Department, 1100 :
S. Canton Center Road, -

.| Canton, MI 48188. If a return -

address is included, Arble sald -

11343 Waveri Plvmouth, MI48170

he’ll -gladly mail a receipt to
thedonor. =

“The township, the fire chief,
they guys in the department .
‘have all been really supportwe, _
Arble said. “I'm really apprecia-
tive of that, ’I‘hey tease me like .
ccrazy, but they give me encour-
agement. They've all pitched in
moneywise. The township and |
the chief have given me pemns—
sion to use the fire g gear and I -
can have time to train as well? 4

Fire Chief Mike Rorabacher
had praise for Arble, . N

| menttothe routes would be when the camer receives
to have the papers collated  them.

| Cool | _obsewer‘fﬁclﬁassnﬁeds really 'work
| COmb;ﬁ;n;;‘ thé |
briliance of siiver

and the strength
 of platinum.

'R.JOHNS, LTD!

BARNETT

o) Rueﬂng and Siding Inc. s
RESIDENTIAL » COMMERCIAL
 Certainteed Quality Master v
Duro-Last Master Roofer Award Winner
~“Professional Roofer Advisory Council
_Family Owned and Operated for Over 40 Years

1L 41700 Michigan Ave. » Canton « 734-307-8122
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Capt. Ken Arble will be ;}art of a teaez
of 100 ﬁrefghters from across the: -
country raising money for - ;
international Association nf
Fnreflghters Burn Fouedatmn

‘i‘he Camon Rotary ;
will be holding their -

@N N VAL R
 Sator JBAAK!UgﬁAG

Sepiember 21st
9:0 amiS'OOpm

s::nclax SQpI'ember 22m|

&

| “We're aiways proud ofour:.
peop}e anytime they take part .
in things like that" he said. “It’s

Visit us foday 10 see the hottast new featurest

‘ ﬁ% o v ) ' ; 0 am -4 ] not only a huge physical feat,
-_@ j v : 1B A‘l’ the Maﬁulal Ai!‘:ﬂ!“l‘ but the proceeds are gomgtoa
t(d/a/ ietetd Lilley & Joy Re ‘good cause”
B : Rorabacher didn’t find the

We are weicomm any donations for this fund
raiser! To drop off or have any items picked up,
please call Sdl Brown at 734.420,2733 or

 Mory Beadsley ot 734.981.2139

challenge surprising, - L
“I don’t want to speak for

| Ken,” he said, “but I think he
could probably do tlns with his-
eyes closed” i _

509 Ann Arbor Trail Plymouth .
(between !.{lley & Main)

(734) 455 3030

. LagTan
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Canton fref‘qhters sift thraugi; tke ruehfe Thursday ef 3 heme on the 700
black of Beck Raad Tize ceuse of the ﬁre was still undef mvestlgat oe %‘rxdav
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Drs. ?mkney, Greenbaum and MacFarland, nDS
We're growing to better serve your dental needs. We are pieased 10 announce the
. .. addition of
I)r. Dan Edwards and Dr. Robin Bernard
1o our staff. In addition, we will be
’ .expanding our office
in the coming monihs to better serve the needs of our. patients. W‘e beiteve that the
grawth and popularaty of our office has been due to our dedication to conservative,

comfortable and affordable dental care, . ' SRLN RNE} DAY SPA.

Beauty... ;
Relaxatmn.,.;_ R
Pampermg...Awaxt You

Eejov state of the art personal services | -
Full Service Salon & Day Spa

peclahzmg in Spa Packages for Hair, Skm

Body & Nails, Laser Hair Removal, -
Glycolic Facials & Peels

- Gift Certy‘zcaz‘esAvazlable s

Dr. Edwards is a 1997 Graduate of the Umversxzy of Michigan
School of Dentistry and has spent the last four years as a faculty
-member at the University of Loyola Medical Center in Chicago.
During this time he lectured to students, worked on research projects
and treated patients with diverse and special dental needs. Helisa
caring dentist who is ;:cncemed about panenz ccmfori forboth
chxldren and adults. v " :

Dr. Robin Bernard graéuateci from the University of Michigan School
‘of Dentistry in 2001 and spent the next year in an advanced general
dentisiry graduate program at U of M which focused on cosmetic and
pediatric dentistry. She loeks forwaxci to improving the oral health

of those in the community.

» % Ask \huuf?)su
50% off <
. HAIRCU me-

(m“ diuus msin. \\;Eh .

Along with a wide range of dental services, we offer the latest advances i in
cosmetic and implant dentistry and are available 6 days a week
to meet your dental needs.

For an appointment or complimentary consultation cali'
734.981.4040
Most insurance accepted.
~ www. cantondentists.com

- ForApeomunem Call.. 734.981 8223

1687 Canton Center North (In the Center Village Piaza) Canton
Open Mon 10-6; Tues* & Fri. 10-7; Wed. & Thurs. 10-9; Sat.9-5

L11R2308 (LTI27A37EN

GRAN

f-"ormer/y Ealluiar & More
! COMA/AMPS/PCS TRI MODE PHONE

TRI MODE Digital CDMA

2519 W, Maple Road o
(8.W. corner of Cranbrook and Maple) LG"TM51 B ’ : CDM 81 .0
248) 723-6300 ‘ L B
F ) ) = Dual LCD for Caller 1D E e 800 MHz Amfas!
10112 Highland Road 44D bdgewond + Data/2 Way SMS : 233301% CF?CSA{; i n-
{SE. comer of M-50.and Ol US-23) gg’;}“gggf%‘%%b) o Ipternet Browser = P z peration -,
315 € Grand River Loy » phone Book/PC Sync N Data Capable - -
Wby i orfamioon s |+ Vibration Alert (3 *Vibrating Alert .-
émézz T4 %R : , Toe Callerip L
44011 Ford Roag Livonia % a3
@ bls. et of Shekdon Road) 31330 Schooleralt - $ 00 : . $ 95 *
{134} 9817440 . {at Merriman) :
oo {734) 422-7440 . H
18010 Sitver Parkoway Mittord L 5 00 M
© (in Siver Lake Vil 101 £, Commarca i Re . 199 + ‘s 95
?aw) 659-7440 ) {at Main Swreet) : g i S e F Reg 49
Hesioh {248} 684-7440 e .
1620 Haset Road - Phemes o
(NE corner of Hasletand Marsn) - 4738 Contral Park D, J : sy
&0 339:;44 © {nextio Panera Bread) . e
{517) 3490300 ablomme :
847 N, Latson Road Piymoulh : M g ron monthly
- N comer ol Grand River) - O3 W. Ann Arbor Road o ; $3999
B {537) 545?223 é;;z;weagof Hain Street} R & ot g 3251 oy W
) 1000 ,“" mm’:&%meﬁmmw
A‘ All with no rosauing o fong distance charges whea . ‘
mportant Consumer Nntmaum Night & weekend hows: Han-&i Sl 1
. B Mohils calfing on the America’s Choles™ network, . Subjectto 2-year Customae Ag ﬁmm : mofmmmmsws:mmm&mﬂﬁ
’ M'NHTES .,.Egz'gﬂ@mmmm&mmwm Raquires credt approval eamnwmanmmmammmmuwmemw N ) :
S i . O ooty e a1 % LA v o " minute, Unused alowances lost. Limited tims fers, mmemmwmw&mmmm o e R
 Formerly ram.qar& More T e e Chobr Mg charges, See storafo deta. ©2002 Vrizon Wiekss. » - Platinum Agent
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Ford to test auto s

BY JACK GLADDEN
STAFF WRITER

There may be a Ford in
Canton’s future. Or, at least,

- anauthorized Ford service

Lincoln Mercury in Plymouth
Township, is to build and
operate a center to allow own-~
ers of Ford Motor Co. prod-
ucts to get service and war-
ranty work done without hav-

center. ;
The Planning Commission
on Monday approved a special

" land use request for a Quality

Care Auto Service Center on.
the west side of Canton Center
south of Hanford. '

. The request from Mike
Kolb, co-owner of Hines Park

Plymouth-Canton battles truancy |

P}ymdiithl(}é;ntons’cﬁodls"
have joined the county’s Erase
Truancy program.

County Prosecutor Michael

Duggan recently pointed to
the success of the program in
the Hamtramck district. -
During the 2001-02 school
year, 68 truancy letters were
sent to parents by school
attendance officers. -

There were 53 responses -
received. Formal notice was
then sent to the 15 parents -
who failed to respond, with.

=

again failing to yespond:—
_The prosecutor stepped in
and sent letters, with all 11
responding and all 68 stu-
dents back inschool. -~ =
- “This was the goal Thad in

- mind when we initiated Erase.

Truancy, Duggan said. “We -
wanted to find a way to get

" these kids back in school. -

Hamtramck school district
was able to do that. All 68 stu-

" dents who had truant behav-

jor are now attending class
regularly” - R
The program is aimed at

' truancy, which threatens the

Area church breaks

BY TONY BRUSCATO -
STAFF WRITER

Groundbreaking for a $2-
million expansion project will
be held this weekend at Risen
Christ Lutheran Church in
Plymouth Township. ~

. *God is in'the house,” said

an elated Matt Adams, presi-
dent of the church congrega-

*church to accommodate about
- 400 people. We currently have
about 300 people who attend v

" capital campaign in which we

ing to take theircarsback to—

the dealership. o
~ The service centers are part
of a new concept being intro-
duced by Ford to provide .
authorized service in areas
without Ford dealerships.
“It’s largely a convenience

factor,” Kolb told the commis-

academic achievement and

future success of students.
Michigan law requires that all

of children to ensure their
attendance. B

During the 2001-02 school
year, five districts were
enrolled. For this school year,
Erase Truancy is expanding to
12 more districts. In addition
to Wayne-Westland, ’
Plymouth-Canton and South

-~Redford arejoining, along .
with other area districts.

Duggan said that in most
cases, truant behavior is just
one indicator that more seri-
‘ous problems exist inthe - '
child’s life. “There may be
deeper problems in the child’s

" home that are preventing the
 ¢hild from attending school on

a regular basis. We are hoping

to find these cases and assist
these families with any prob-
 lems they may be facing so the

child will have the opportuni-
ty to reach his/her full aca- -
demic potential” = .

- tion.” “It’s good to see the
 growth in our church. There
~ are alot of young families”

It's the second sanctuary
expansion project in two years,
‘according to Adams. “We will
be doubling the size of the

our two Sunday services.”

~ problem.”

ground

| L0CAL

sion. “The idea is to be more

- convenient to customers.”

He said Canton location
represents the first of a series

" of prototypical designs to built

in Michigan, Canton was
selected; inpart, because of a
lack for Ford dealerships in
the township. ’

But a market arialjéis"édn-

- ducted by Ford estimates that -

there are about 45,000 Ford,
Lincoln or Mercury vehicles

within a five-mile radius of -
the site. e

Duggan hopes to have every | |
* school district in Wayne
‘County participate. -~
‘students ages 6-16 attend .
school. It is the legal responsi-
bility of the parents/guardians -

The program will help_' .

'Plymouth-Canton solve any

potential truancy problem, .
according to director of stu-

“dent services Bob Hayes.

“I believe itsa good pro-...
gram,” Hayes said. “We
cannot enforce the state’s

‘compulsory attendance laws.
_if parents don’t send their ’
children to school. This pro- -
gram more teeth to our truan- .
cypoliey”
Hayes said the district used™
"to send truancy prosecution - - |-
- requests through circuit court - }:

in Detroit. But, given that

~ area’s own truancy problems,
little help was forthcoming,

Hayes said. Now, such v
requests will be sent through
35th District Courtin
Plymouth. . .
 “It gets every ody involved,
Hayes said of the program.

“Truancy isn't just one per- .~

son’s fault. It takes everybody -
‘working together to solve the

_ The groundbreaking will be
held during the 10:45 a.m.
Sunday service at the church,
which is located at the corner
of Ann Arbor and McClumpha

‘roads. . ¢

“We financed the project

" through the Lutheran Church' :

Extension Fund, and our con-
gregation has a three-year '

o A Free Educational Workshop
Presented by Paul Leduc,

Estate Planner &

~

Financﬁal Consultant

| WHO

VHO SHOULD ATTEND?
Any person who has established a trust or is named as
a Trustee or Successor Trustee. -
WHAT YOU WILLLEARN -

‘s Strategies to avoid common trustee mistakes

190-by-580-foot parcel & land —tune-ups; exhaust-work;

~ “The team consists of

SOUND FAMILIAR?
by establishing a

| QLFP, Ine. 2002

Congratulations! You have completed the FIRST step in securing your financial future
Trust. However, many people named as trustee do not have the
‘skills, knowledge, or full understanding of the obligations and liabilities to serve as a
trustee, Join us for a discussion on how to avoid these COSTLY mistakes. .

Ways to avoid unnecessary commissions & fees

 Methods to aveid improper advice by professionals
Ways to safeguard from diminishing your assets
Strategies to buy low and sell high

e v @ ®

. ROCHESTER
_Wednesday, September 18, 2002
7:00 p.m. - 8:30 p.m. {Evening)
Older Persons Commission - OoPC
312 Woodward St. (not OPC endorsed)

. LIVONIA -
. Monday, Septamber 23, 2002 .
1:00 p.m. - 3:00 p.m. {afternoon)
Livonia Civic Center Library
32777 S Mile Rd. (E. of Farmington Rd.).

© PLYMOUTH

© 1:00 p.m. - 3:00 p.m. {Afternoon) -
.. Plymouth Cuitural Center

" Wednesday, September 25, 2002 o

. SOUTH LYON
Thursday, september 26, 2002
4:00.p.m. - 3:00 p.m. (Afternoon} .
Salem/South Lyon Dist. Library
) 9800 Pontiac Trail

o VILLE
0 Tuesday, October 1, 2002
£ 10:00 a.m. - Noon-(Morning) -
Northville Senior Center
© 0 215 W. Cady

| 525 Farmer Rd. (btwn. N, Territorizl & 5 Mile off Sheldon)

‘Wednesday, Octeber 2, 2002
1:00 p.m. - 3:00 p.m. (Afternoon} - BRI
Novi Civic Center - :

- CANTON
o Thursday, October 3, 2002
‘ 1:00 p.m. - 3:00 p.m. (Afternoon) .
i Canton Public Library - '

1 1200 s. Canton Center Rd. (not library endorsed)

1 45175 W. 10 Mile (btwn. Novi Rd. & Taft) N
LARKSTON
Wednesday, October 9, 2002
- 4:00 p.m. - 3:00 p.m. (Afternoon} - - ¢
“Independence Twp. Library L
5495 Clarkston Rd. (btwn., M-15 & Sashabiaw)

- WATERFORD
Tuesday, October 15, 2002
1:00 p.m. - 2:30 p.m., {Afternoon)
Waterford Senior Center
6455 Harper

" FARMINGTON
Thursday, October 1.7, 2002
- 7:00.p.m. - 9:00 p.m. (Evening) -
Farmington Community Library
- 23500 Liberty St. (1 bik. s, of Grand River) =~

L

T ALL SEMINARS FREE OF CHARGE - NO RESERVATIONS NECESSARY
= FOR INFORMATION CALL (248) 540-8710 (EXT. 115)
Paul Leduc is a Registered Representative with Linsco/Private Ledgen

* 29100 Northwestern Highway, Suite 120, Southfield, MI 48034 ¢ (248) 540-8710
) Member NASD/SIPC .

©9/02
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ervice concept with ne

“This is a new concept,”. -
Kolb said Tuesday. “There’s
not more than a handful of
these facilities across the
country right now. ,

The 11,000-square-foot
building would be located on a

directly across from Mathison
Hardware. .
Kolb said the type of servic-

 es offered by the center would

be light repairs and/or diag-

" nostic services. He said the .
‘labor operation would be lim=-.

Observer & Eccentric | Sunday, September 15, 2002

w facility

ited to no more than four
hours. -
According to the proposa
submitted, typical services
offered would be oil and fluid
changes, tire sales and service,
brake work, alignments,

shocks/struts, air-condition-

_ ing and simple repairs.
Most work would be done

while the customer waits. A
child’s play area would be pro-

" vided as well as a customer
‘Jounge with television and an

area where customers can
hook their computer up to the

Internet.

Business hours woiﬁd be 7} :

a.m. to 7 p.m. Monday

through Friday and 8 a.m. to 4

p.m. Saturday. .
___Major repairs such as

- paint work, transmission

repair, major engine repair '
would not be conducted on.

the site..

quadden@ce,hcmecomm.nét“
{734y 459-2700 S

Time for stories

- Purnika Shukla, 2-1/2, looks up at her mom Shakti,
1 gram Thursday morning. The library
| is full, but another program will begin
* Jibrarian Shanti Satsangi reads books, leads sin

as she reads a book prior to a Canto

" PAUL HBRSCHMA?I&!GBSER‘IER 1

n Library Storytime pro-

offers several storytime programs for young children. The current schedule -

n in October, with registration beginning
g-alongs and dancing for various age groups.

the week of October 8. Children's -

are giving over-and-above
our weekly tithes,” said
Adams. v
" To help cut down on costs,.
the church created a project
management team to oversee
the expansion project.

" church members who are

familiar with construction
expenses and experienced in

the expansion of churches,” -

said Adams,

thruscato@ogehomecommael

(7344592700

_advancements in medicine. Applied with a hea

KEEPiNG WOMEN HEALTHY.

* The Marian Women's Center is a resource for all women,

2P, ST. MARY MERCY
QO HOSPITAL

WE HAVE IT DOWN TO A SCIENGE.

offering the latest

ithy understanding of the

*

 WOMEN'S HEALTH SERVICES .

~ Livonia, M1

.. Physician Referral . . .
Call 1.888.464.WELL . =

»www.stma:yme{cy.vdrg o

T LI1Z236R0

hegds of the human heart. Learn -more by calling the Marian Women's:
© Center at 734.666.1100. ' - A o N



mailto:jgladden@oe.homecomm.net
http://www.stmarymercy.org
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THE SPECIAL STORE NEXT DOOR

- At Par;s;an The Village oi Rochester Hllis we oﬁer an atmosphere that feels del;ghtfully dlfferent from the usual makmg your shoppzrzg expenerzce um‘orgeﬁable wath wzde
315188 specsal l%ghtmg and more for a ssacxeus inviting environment that’s desugned to flt y eeds »We _,have you covered from:head to toe with our sensatloaa§ beauty
saion and outstandmg Shoe department complete wnth our efficient “headphone system” edy customer hink s

THURSDAY SEPTEMBER ‘!9

THE VILLAGE OF ROCHESTER H!LLS GRAN{} OPEN!NG

~ 9:30 to 1000 am Ribbon Eamag -
Festw;tles hegm with the mall’s ribbon cuttmg

Nana te 2 0{1 pm‘ = Juniors’ Event -
. ,.}cm us in‘our Juniors desaﬂment fora live DJ ONE;,ER CUSTOMEE pmg WH,LE SUPPUES LAST
;;.Hntm to 7:00 pm ® Men’s Embroidery Event \ “Thé Look Tote Bag

o ' 'Have our favante new oif shlrt embrmﬂere ' : i
10:00 am in 12:00 pm @ Kay Unger Personal Apgaaranca JuT v e {15 o Recesve oarspecnal grand opening he Look™
| mfafmal modeimg as yau preview her umque csliecuon at ?arss:an - Visitthe Parisian Room, meet a represeata‘tlye and-w e

mﬁﬁ to 12:00 Brahmin P M Jooks n socia occasion dresses. ‘ Free picty holder with any d 415 DKN ) i'CE’BS&F ; Eai :ty
. am to 12:00 pm ‘e Brahmin Personal Apgearance . - Free picture holder with any department ' purchase e Free relativ
. Meet Brahmin handbag designer, Brenda Donovan, a’nd _dsscover - 2000 5:00 pm © “The Look” of Bohemian Rhapsody - mug withany ladies elativty or elatvty Design Lab purchase of 50000

- Hfie newest handbags for the season. - Enjoy music and refeshments as you caplure the carefee spit : L -more: e Freg tote with any 10000 or more Parisian Signature purchase
: of one of the most pepular looks of the season with our mfcrmgl " Fres French Connection umbrella wilh any French Convection purchase

1 s,na am to 2:00 pm:e Meei a ?arastan Slgnature‘ Represeatatwe ~modeling. N g AK Anm}(!emteeiwﬂl any AK Anre Kein purcfme ® Free Karen K&mmm;baj
: eg

" Discover signature style from our ladies’ ‘Sportswear collection, - ;
Parisian Signature. Meet a representative and aiicw her to as&si yeu SU NDAY SEPTEMBER 22 mmanyi(aren Kanepurdmeﬁ ﬁee Dawdi)artwngiasssmmamﬂawd Dart

With your selection, - 2:00 to 5:00 pm © “The Look” of Modern Romance
10:00 am to 5:00 pm * Meet The Representatwes- - Enjoy music and refreshments as you embrace the elegant luxury 0
Heres your chance to view the newest fall looks and meet represenia one of the hesi Eeoks of the season with our mformal modeimg
tives from some of your favorite designers in shoes and accessories;
-~ Shoes, meet representatives from Merrell, Josef Seibel, Clarks, Bon,

Charles Jourdan, Cole Haan, Cozch, Via Spiga, Circa Joan & Dawd, S REG]STER TO WIN GREAT PR'ZES‘; i
- Claudia Ciuti, Brighton, Donald J Phner Bacco Bucci, Johnston & - o 0 GHQUT T ST pu
Murphy, Allen Edmonds, Phyllis Poland, Marc Jacobs, Stuart Weﬂzman . THR U HE ORE

LadiéS’ Sportsw vear:

and mare. In Accessories, meet representatives from Brahmin, Brighton, In Ladies’ Sportswear: = . L
gg§QE§ f\*n?h*gﬁ Soach, Shbes, Skager, T"mmy Bahama, LAUEN, i Olsen warobe vlued at 150,00 Jones NeNYoﬂ(Sportmrdrobe *Frapairo Cuter & Bk boers withany Coter & Bckvpcket

vaEuedatZOGOﬂoMansﬂChrSUnanm!wsueatervaiuedaitsam 2 pumhase FfeeNatNastg;ﬁw;ﬁ}anyNatNas’tpurcime

10:00 am to 9:00 pm e Live Music

 Enjoy live music s you sho ) - .5"" Dresses:
o g P ‘--'Socaa!dsesswardrobevaluedatﬁﬁi}m meardmbeva!uedatsmﬂo
1000 am to 2:00 pm * Beauty Eveats , _

i Ladies' suit warcobe valued at 500.00

n Lad;es Coats:
Coaiwardrobe valued at 500,00

n Handbags - R

Freetote (a %Oﬁvaim)wrmanyAdmvmamm parcmse,# Free com/key ¢lip
business card holder with any Brahmin purchase e Fres tes with any .
Dooney & Burke purchase  Free key fob with any MonsaC purchase

Meet our resident makeup artist for a personal Eﬁakeap Iesson and }
~ Skin care consultation. Expeneace the world of “Prestige” fragrance
- Treat yourself and indulge in a fragfance layerzng demonstrataon

11:00 am to 2:00 pm o Wacnai Fit spesnahsts

7 InSpecial Sizes: B
Size up our bra collecions and meet it specialists f;om Waccal Peftsporswear werdrobe vlued at 500.00 o Parisan woman ?ha:sths;r% ?‘;ﬂm f"g gg?ﬁ:ﬁg;mgﬁsm W;?*g’ c%?z ‘@1
11:00 am to 2:00 pm ® Swarovski Event =~ . sportswear wardrobe valued at 50000 . purse with any Donafd J Plsner purchase e Free mirror ng any Mam
“Meet a Swarovski representative and view the Swamvsk; hat pm o ' : : Purchase
collection with our informal modeling. o _ - Inintimate Apparel: . ‘ :
R f.auzaAsh!eyrob&’gmsetva!uedaiinOO*Oscarde!aﬂentagovmvaived anomen’sShoes : -
1100 am o 200 pm » Arianne Trunk Shaw 8300 » Wacoal bravalued at 4200 » Chantelle bra valued at 72.00 Free ot with any Charles Jourcan purchase, » Fre ee with any Prvata
D;scover he latest ooks in intimate apparel from Ar{anne © Naloribravalued at 38.00 e Liz Claibome Infimates wardrobe valued 2t any p y
o purdnse’Freeteewnﬁaar:yFryeBootspumoFreemporteewm
1T as am’ 1o 2.00 pm e Oscar de la Renta ¥funk Shaw « 10000  Uppseedaisees loungewrva}ued atBSOG ® Ananne cam:sei any Via Spiga purchase  Free photo album with any Cole Haan pumhase
"~ Check olit the newest looks in infimate apparel with our Oscaf de fa - valuedat 6000 , Free tote bag wih any Hype purchase © Fres key chain with any Coach-
Rema representatwe and mformaf modeling. - : in Har I '} . puthass » Freemp or e ihany CicaJoon & D purchse .
‘1100 amto 7:00 pm'e Designer Jewelry Trunk Shsw hy Be!lam " Brahmin handbag valued at 225.00 o Bnghton setoffaa[wme glassag -~ Free umbrella or tote bag with any Anne Klein New York purchase e Freeme
. Choose from diamonds, pearls and precious gemstones. Setin - - valued at 160.00 » Monsac handbag valued at 24000 » Adrienne Vitadini Wit any Claudia Ciuti purchase e Free shoe hom with any Phyllis Poland
14K and ‘ISK gotd or-platinum in our Fine Jewelry department . handbag valued at 225.00 e Inge Christopher handbag valued at 7500 purchase  Free bracelet with any Brighton purchase  Free cap wih: any
Noon to 4:00 pm ® Coach Monogramming Event ~ Coach handbag valued at 298.00 ® Mary Frances handbag valuedat 100,00 DonaldJ Pliner purchiase  Free tee with any Merrell purchase © Freetee
Mcnsgram your new Coach handbag or wai e, - Max handbag valued at 92.00 . - Jwrth ?gyé ;ég?e; Seibel gureﬁaaseagg f;ee notepadcafnd pen when you try onany
S Gl osef Seibel shoes © Free water bottle with any Clarks purchase Free nylon
Elgtght?h& Eﬂ? %nf} it’ isff “?fai Mmf;" ite col | tléns . in Wormen's Shoes: ' ) backpack with any Bom purchase ® Free cos;iehc bagpmﬁw any Nine Wné:t
2ch fhe faest alt syles from your favorite collection | Pair of Martinez Valero shoes valued up to 23500 * Pair QfGIO.W Chen - piychase e Free ledger book with any Enzo purchase Free picture frame
2:00 to 5:00 pm e Linda Hartman, Trunk Show ' shoes valued up {0225.00 ® Pair of Pmiashoesyaiued ap»to21000 o

with any Steve Madden purchase  Free tee with an Two Lr urdwase
- Check out the newest looks in intimate appare! with our Linda n - Ffwahawndmg with anygx Manne! i purchase . yf DSQ

Hartman representattve and znforma! mcdelmg Estée Lauder bw iy baske valy ed 210000 ¢ Clsmquebeauty basietval ued i Menssm o i
FRIDAY SEPTEMBER 20 | at 100,00 e Lancome Deauly bt valed at 10000 » Paula Dﬂrfbeavtv " Free basebal cap with any Donald J Pliner purchase F;ee;eamer‘pnmoajmm
| - basket valued at 100.00 |  withany Cole Haan purchase » Free tee with any Bacco Bucci purchase -
: - Free baseball cap with any Merrell purchase e Freg b
00 . - purchase ® Free water botile with any Clarks purchase
anyJohnstm & Murphy purchase © Free shoe shine kit w

" e Cltn;que purci;ase‘: f 1! i
o ormore. *,’Free gitwith any Paula Dorf purch:
, - Free Clarins sample with any Claring consultation © Free

1525 you | ek ) @ Jmh - and two deluxe samples with any 100.00 ormore Chanel p
o Country combines cny chac w:th ihe flair of the English countrys:cie Abboud sgortcoatwlaedat%oeo e A pair of Corbin trousers valuedat Free gift with any Tony&Tna purchase -

125.00 = A pair of Austin Reed frousers valuedat 12600 In Accessories: o B
SATU R{) AY SEPTE M BER 21 In Fine Jewelry: Free gift pack mchdmg e!eanmg cloth handy case, retamer cord and Ieas
~ 10:00 am to 1:00 pm © Laura Ashley Fashion Event 6.5-7.0mm 18" cultured pear! strand neckiace valued 2t 80000 cleaner with any Costa Del Mar sunglasses puirchase o Free Ralphtee wifh
- Enjoy informal modeling, light refreshments and great styles from - - » any Ralph sunglasses purchase ® Free deluxe sample of a DKNY fragrance
~our exclusive collection. , In Parisian Home: K ) y with any DKNY sunglasses purchase e Free deluxe sample of a Gucci -~
L 00.2m © Wildflower Design Seminar Capresso “Coffee To Go' valued at 100.00 © Roselree “Sortento” comoter  fragrance with any Gucel sunglasses purchase @ Fres collecile mask pin’
'- :f - Sybil Brooke Sylvester of Wildfiower Designs demonstrates setvalued at 600,00  Peacock Ally “Crisp” gift basket valued at 11950yt any Swerowski purchase » Frepar o feaings e any Fora el
- ecorating and entertaining with flowers. See an associate to Ralph Lauren Polo full/queen down comforter valued al 25000 jovelry purchese . :
*make reservations, Two sefs of Christy towels valued at 99.00 o Waterford “Lismore™ 10° S - s
vase valued at 249,00 e Kosta Boda “Fidi" large vase valued at 21500 - 'PLUS FREE GIFT WW P
1100 am to 2:00 pm @ Kids’ Event Pacsﬁc Connectzons !acquernayvaluedaHZSOG -
" Join us in our Children's department to meet Madeline in person. Enjoy . AND FREE DELWERY anywhere in tne

~ an afternoon of fun activities; such as designing your own book S . . - - ' continental USAwhen you use ycur pan‘sm Charge Cardjé
cover and enjoying mini-makeovers at our girl's cosmetic table. v ' o R L . | ;

PARISI-—:AN_ THE VILLAGE OF ROCHESTER HILLS IS L.OC'ATE’D AT 400 NORTH ‘AD
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Source “The Teacher s

o CusimnOrdem Cafenngtong& Tall
s Custom Embroidery Available g

* Harley Davidson Footwear

¢ Assorted Leather Goods

* Zippo Uds

EAGLE MEMBERS...

e 20’

OFFANY|

|non -clearance item
) With This Coupon Only # Expires 10/31/02

31788 East Michigan Ave, Ypsalcmh

__734-480-0800

. £i127542 :

- sﬂ.e at wwwcaatonpl org

| “PEBENNIAI.»S»
- oHOSTAS |
© CDAVLILES

 SCISTENAPLUM
DOGWOOD

oLILAC * SPIREAR

- e Topsoil, Sand & Gravel  Boulder Walls » Mu!chns
sLandscape Design » Walkways & Driveways

(734) 4592700

landsc@inglsﬂmﬂusiness Since 1926~ Delivery
1 JMARGOLIS
NURSERY INC

Open Mon ~Sat. 8-6, Sun. 10«5

Morse Dental Group (MDG) Welcomes To Its Staff
Dr. Daniel D. Simmons

MDG isa famzly practice specxai;zmg m cosmetic and preventive df:ntlstry

Observer & Eccentric | Sunday, September 15, 22 § lOCAL NEWS wwwobserverandeccentriccom
§ @ THE LIBRARY % _
B “The Witch Queen” - Jan M“SQ“E nals who have no religion, -

DID YOU KNOW ... www.childrendsdatabank.org Calendar, 2002-2003” Siegel (science fiction) no love for human dignity,
FROM PAGE Al no respect for human life,

& The three recently updated J J B “Street Boys” - Lorenzo no fear of God Almighty. .~
Special Multimedia Collections NEW JUVENILE C)-ROM'S NEW VIDEOS AND DVD'S Carcaterra (ﬁcgion) will include tours of the & The criminal attacks
on our Internet Branch are ® “What's The Big Idea, Ben B “Amelie” (video and video- B “Who Are You, Linda mosque, an Islamic art that have caused a big
“Keeping Kids Kool,” “Back Franklin?” (grades 3-7) cassette) Condrick?” - Patricia Carlon exhibit and lectures about  breach in the social and
To School,” and “College 8 “Where's The Blanket # “Creature From The Black (mystery) Islam and the current situ-  moral fabric of life in these
Survival?” Charlie Brown?” (ages 4 and up) ~ Lagoon” (videocassette) B “The Good Sister” - Diane | ation. Refreshments willbe ~ United States.

State Street, in Detroit was “The Last Debate (wdeocas« Dxamond (fiction) served. B The criminal actsthat -

e namedin1835,theyeal‘ .the* .................... xmcn'gou's et g g e e Sette) !«C on federacy O f Sﬁef}{!e: a ACCOrdingtO . the MBSI in‘l c ause d lossesof innumer_‘ L
State of Michigan was organ- : FOR CHILDREN true tale of the new Old South” - | Community of the Western  able innocent lives - of
ized? The capitol was on the 8 “Yoshimi Battles The Pink B “A Chapel Of Thieves” - Richard Rubin (nonfiction) Suburbs there are several Asians, Blacks, Latinos, . -
street until 1847, when it was  Robots” - Flaming Lips Bruce Clements (fiction) v hundred Muslim familiesin ~ Whites and Arabs; of -
moved to Lansing. B “Blue Country Heat”-Jorma  # “George Speaks” - Dick HOT TOPIC OF THE WEEK the Canton area and more- ~ Christians, Jews; Muslims™: -

B Teens can join the Teen Kaukonen - King-Smith (easy fiction) o | than 100,000 Muslimsin-  and people of many other- "
Services Librarian on & “Blake Shelton” - Blake B “Angkat The Cambodian B Anniversaryofthe | thegreater Detroitarea. ~  religious persuasions. -
Saturday, Sept. 21 from 11 a.m. Shelton Cinderella” - Jewell Reinhart Constitution of the United States! | On Tuesday, Sept.10,a" We, Muslims of this eom« -
to 12:20 p.m. to plan teen pro- B “Wish You were Here: Lme Coburn (nonfiction) On September 17, 1787, delega- ‘memorial service for the - munity, pledge to work
grams and material p&rchases Songs For New York” - various 8 “That'll do, Moss” - Betty ~ tionsfrom 12statesatthe -~ | anniversary ofthe Sept. 11 with the people of con-.
for Teen Place? artists - - Levin(fiction) -~ . -Constitutional Conventionat. attacks on the World Trade  science of all colors and

8 Parents and children can - B “Squeaky Clean” Sxmon Philadelphia, Pa. voted unani- . ‘Center and the Pentagon. religious backgroundsto™ -7 -
drop by the Children’s Library on . Q &A Puttock (picturebook) - mouslyto approve the proposed - | was held at the mosque. inspire passion for human * -
Friday mornings from 10-11 a.m.-  HE“Lucy Was ’i‘here Jean Van ~document. Thirty-nineofthe42 | 'Ahmad said a statement  dignity and infuse a sense ‘
to enjoy a simple craft and play- Q. Who invented Play-Doh?  Leeuwen (fiction) - - delegates present signed itand ti;e | issued by the Muslim of justice for all races and -’
time with other parents and Chﬁ* A In 1955, Joe McVicker of ~ NEW TEEN FICTION - : © . Convention adjourned, after draft- | Community of the Western  the whole of humanity, '
dren? _,Cmmnnatz sent some non-toxic @ “Counterfeit Son” - Elame * ingaletter of transnnttai to tha ‘Suburbs was read at the We pledge to extend our™ -

-wallpaper cleaner to his sister- Mane Alphin - - - Congress. service. The statement hand and reinforce all
WEB W.A.TCK in-law, a nursery school - B “The Kite Rider” - Gerajdme . @the Canton lerary is -+ | read, in part: o moral forces fighting to -
' iy . _ teacher. She foundittobean  McCaughrean . compﬂed by Laura Dorogi. of “We remermber the pain. eliminate bigotry and hate :

Check out these new Web sites:  excellent replacement for mod- . B “Ask The Bones: Scar}  the library staff. The library is | and suffering of the fami- .~ - from among us, our

8 : S - eling clay. Mcvicker then took  Stories From Around The Worid” at 1200 S. Canton Center. For - | lies and the people of the schools, our communities -
www.thecorporatelibrary.com the product to an educational - Arielle North Olson and _ more information about hbrary world on Se;)tembe: 1} - and our hearts and mmc}s -

B www.searchenginewatch.com convention and by 1956, Play- - Howard Schwartz oot programs and services, call T | 2001 S

www.dnafth.org Doh was being sold commer- (734) 397-0999 or visit our Web | - We remember the crimi- gtadden@oe homecomm.net

B www.retromedia.tv claiiy H£¥l ADﬂLT BOOKS nal attacks of 9 / 11 b} crmu- _

}‘

| 734—482-0771

Dr. Simmons is a 2001 graduate of the University of Detrolt Mercy aﬁd spent the last
year completing his general practice residency at the Ann Arbor V.A. Medical Center.
Dr. Simmons has received numerous awards including the American Association of
Oral Maxillofacial Surgem;s Dental Implant Student Award and the
American College of Prosthodontics Undergraduate Achievement Award, Healso
held the office of Vice President of the Alpha Omega Dental Fratemlty

Dr. Simmons was raised in Canton and graduated from Plymouth Salem High
School. He is now married and resides in Plymouth. Dr. Simmons has been a
patient of Morse Dental Group since 1981 and looks forward to being part of a
practice in which he truly respects the values, ethics, workmanship and care that the
entire staff gives to all their patients.

| Maybe your business banker is too big
| tocareabout your smll business

;Your business is pretty importanl to you. But to the big banks it may not mean very much. After all, how
excited can they get over your $100,000 tine of credit when they just loaned a foreign country $2 billion?
i -~ And the same probably goes for your commercial checking account, credit card business and so on. At
, E our bank every business service you need Is Important to us. We have built our reputation on serving
- small to medium-sized businesses, And we treat every one of them like they have a billion dollars on

deposlt with us. If you feel iike your commercial account Is gatting fost In the shuffle, come by our bank

for a visit. You'll find we're blg enough to glve every service F Hanﬁfﬂ P(}Wer Rl ht Hefe At H{)m&

your business needs. And smait enough to really care.

Dr. Thomas O. Morse established the Morse Dental Group in 1968 and for over 34
years his practice has given superior dental care, always offermg the latest and most
innovative techniques in dental technology. MDG is very pleased to have ,
Dr. Simmons join their team. His education, drive, sincerity and dedication to gwmg
the best and appropriate dental care to his patients will greaily enhance one of the
community's already leading dental gzoups

MORSE DENTAL GROUP
General, Reconstructive andAesthetlc l)entlstn;
358 N. Main Street ¢ Plymouth |

734-453-3160 or 888-548-0710

New Patients Welcome
Evening and Saturday Hours Availabie

Thomas 0. Morse D.D.S., F.A.G.D., P.C.

LiszTiz ] -

- A Bank you can call your own
245 North Main Street,
Downtown Plymouth
734-455-1511
Fax: 734-455-1396
www.newlibertybank.com

David L.
Griffin Jr,

Member FDIC @
CREER

Michele M, Margaret E. Michael D. Kristina L.
Burger Slezak Weaver Mayer

127348
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Robert Rzepecki

A memorial service was con-
ducted Sept. 5 in Las Vegas,
Ney., for Robert Rzepecki, 67,
formerly of Livonia.

Mr. Rzepecki died Sept. 3.
He was born March 13, 1935 in
Detroit, He was a member of
St. Aidan's Catholic Church in
~ Livonia before moving to Las
Vegas in 1996.

Survivors include Wlfe$
Carol; sons, Glenn of Powell,
Chio and Mark of Belleville;
grandchildren Ryan and
Rachel of Powell Ohio; broth-
ers, Richard of Plymouth
Township, Donald of Dearborn
and William of Tucson, Ariz.

He was preceded in'death by
his parents, the late Andrew
and Stella Rzepecki of
Dearborn.

Mr. Rzepecki served in the
U.S. Army from 1955 to 1957,
He sold background music for
Martin & Snyder and then
with Comcast. The family
requests memorials to the
charity of the donor’s choice.

Dorothy Lee Newman

“Services for Dorothy
Newman, 81, of Canton were
held Sept. 9 at St. Matthew
Lutheran Church in Westland
with the Rev. Kurt E. Lambart
officiating. Burial was at Glen
Eden Lutheran Memorial Park
in-Livonia.

Ang. 27,1921 in llinois and
died Sept. 5 in Superior
TeWnsth She was a home-
maker.

-“Mrs. Newman was preceded
iirdeath by her son, Clif.
~Survivors include husband, |
¢lifford Newman; daughters,
Carol (James) Waarala and
Sandra (Fred) Reid; grandchil-
dren, Kirsten ('i‘racey), Karrie
(Eric), Amy, Erin (Greg);
great-grandchildren, Avery,
Cameron and Jack; sisters,

y: iene (Bob), Elaine (Raul), .

-

<
3
9
-
5
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and Judy (Mario); and brother,
James (Susie).

Memorial contributions may
be made to the American
Cancer Society or St. Matthew
Lutheran Church. . -

Arrangements made by John
N. Santeiu & Son, Inc.

Joshua A. & Julia E. Russell

Services for Joshua and Julia
Russell will be held Sept. 14
from the Canton Chapel of L.J.
Griffin Funeral Homein -
Canton. Joshua passed on
Sept. 6 and Julia on Sept, 7 at
St. Joseph Mercy Hospital in
Ann Arbor. :

Survivors include parents,
John (Elizabeth) Russell;
grandparents, Neil (Rusty)
Russell and Timothy (Mary)
Caughlin; great-grandparents,
Edna Mae Rush, John
{Jeannette) Caughlin and
Barbara Fournier; aunt, Krista
(Chris) Reszewski; and uncle,
Sean Caughlin.

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

Robert Ear! Lewis

Services for Robert Lewis,
77, of Canton were held Sept.
12 at the Vermeulen Funeral
Home with the Rev. James
McGuire officiating. Burial

- was at Memphis Cemetery in
- Memphis, Mich.

~Mr. Lewis was born July 17,
1925 in Detroit and died Sept.
9 in Livonia. Helived in
Canton for 17 years. Hewasa
member of Ward Presbyterian
Church. He served two years
during World War II in the
Army-Air Corp in the 44th
Bombardment Squadron and
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* Free Fashion

Fashion, Quilting, Home Dec & Naadla Arts
Novi Expo Center

- Novi, Mi
September 20 - 22, 2002

e Exciting Seminars
¢ Hands-On Classes

Shows-

» Fashion Sewing Contests
e National Needle Arts Exhibits

The A Bk ALy

At Presbytenan Village Redford,
.- you'll enjoy the warmth of new
* friends who share your interests
~and favorite past times. Youll
- savor nourishing and delicious
- cuisine served in beautiful
surmundmgs And you'll cherish
_ your mdependence in your own
- spacious suite with your own
* treasured furnishings.

Everything you need for worry
- free living is on the premises, from
* a beauty shop to a fully staffed
- clinic to a chapel in a peaceful
* wooded setting.
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DISCOVER ASSISTED LIVING AT
- PRESBYTERIAN VILLAGE REDFORD

And you'll feel secure
knowing that Preshyterian
Village Redford is a not-for-
profit community with 55 years
of experience and stability.

Whether your new memories
are shared over an ice cream
cone or a game of Bridge, )’OUI
independence and individu lity
will remain intact.

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

% PRESBYTERIAN VILLAGE REDFORD
e 17383 Garfield, Redford, MI48240 www.pvm.org @

313.533.3412

was discharged in 1945, He
loved to golf and made a hole
in one just two months ago.
He was employed with

'American Fellowship Mutual
“and retired in 1995 after 20

years of service as a claims
supervisor.’
Mr. Lewis was preceded in

death by his niece, Patt (Dan)

Rosenberger.

Survivors include daughter,
Nancy Beth (Kevin) Hadden of
Fountain Valley, Calif.; grand-
sons, Maxwell James Hadden
of Hadden, Calif. and Donald
“Donny” Lewis of Hadden,
Calif.; cousin, Kay Saunders of
Shelby Township; nephew,
Robert Ochs of Freemond,
Ohio; and five nieces and
nephews.

Arrangements made by
Vermeulen Funeral Home.

Tom Ebersole

A Memorial Service for Tom
Ebersole, 61, of Dexter, was
held Sept. 14 at the American
Legion Hall in Dexter, Mich .

Mr. Ebersole was born Nov.
14, 1941 in Northville and died
Sept. 10 in Chelsea. He was a
graduate of Plymouth High
School and served in the U.S.
Navy.

Survivors include brother,
Jim (Camile) Ebersole of
Canton; sister, Lois Kaptur of
Royal Oak sister, Joan Cook of
‘Commerce Township; special
friends, Joe (Doris) Zink of
Chelsa, and Chuck (Pat) Pierce
of Fowlerville,

GRIEF WORKSHOPS

Learning to cope after the
death of a loved one is diffi-
cult, but not impossible.

The Griffin Funeral Home
will sponsor two workshops
designed to help family mem-
bers and friends deal with that
kind of loss. :

" 'The free sesgions are set for ™~

7-8:30 p.m. September 19 and
Oct. 17 at the funeral home on
Ford, east of Lilley.

The first workshop will
focus on “The Grief Journey”
and the October session will
cover “Pitfalls along the Path
of Grief” as well as provide
ideas on how to plan for the
upcoming holidays. Cathy
Clough, executive director of
New Hope Center for Grief
Support, will lead the work-
shops. She has been conduct-
ing similar sessions for more
than 17 years in southeastern
Michigan and has presented
national workshops on the
topic as well.

Advance reservations are
requested, but not required.
Call (734) 981-1700 for more
information or to register for
the workshops.

CLEAN AND GREEN

A free River Friendly
Healthy Lawn Care Workshop
is set for 9 a.m.-noon
Saturday, Sept. 21 at Summit
on the Park.

The workshop will cover

CANTON CONNECTION

topics 1ncludmg what types
and quantities of fertilizer are
the best for your lawn, alter-
native weed control treat-
ments, how to prepare a fall
lawn for next spring and com-
posting.

A goal of the seminar is to
help people understand how
water runoff from lawns and
¢hemicals used onthem™
impacts storm sewers streams
and creeks.

To reserve a seat and receive
and information packet, call
Judy Holt, (734) 326-3936.

INPUT WANTED

The Canton Township
Downtown Development
Authority will host a public
visioning session 7 p.m.
Thursday, Sept. 19 at the
Summit to gather input for the
Ford Road planning process.

Members of the community
are welcome to come and
share ideas for the future of
Canton’s downtown district.
The workshop will define
strengths and challenges in
the DDA district and identify
future priorities and
resources.

All participants will be reg-
istered for door prizes. Call
{734) 394-5184 if you are
interested in attending,.

MEET THE CANDIDATES ...

The Canton Chamber of
Commerce will host a forum

for candidates on the Nov. :5>

‘ballot 7-8:30 p.m. Thursday,

Oct. 3 at Summit on the Park."
“This is your opportunity to

hear from the candidates of .

both parties on local and state

issues,” according to the cham-

ber’s September newsletter: “It -
is our hope that this forum will

-assist you in making an edu- .
~cated choice about- who—ynu--~

want to represent you, your -
business and commumty for .
the next four years.”

The forum is open to the -
public. = -

It will feature candxdates for
state representative (20th and
21st Districts), state senate, -
Wayne County commissioner :
and 35th Dlstr:ct Judgeshxp

GOLF omms

There’s stxii time to sign up
for a unique golf outingto
benefit Canton High Schooi
cheerleading.

The Sept. 21 outmg at the
Fox Hill Golf Course is 1deal
for family participation and
features a hot buffet dinner,
on-course refreshments, con~.
tests, door prizes and T—shlrts
for all. :

Tickets for the four-persoz;
scramble are $75 for adults
and $120 for a parent-child -
team. Dinner only tickets are -
$25.

... For information. cail Cam vvvvvvvvvvvvvvv
Mlller, {734) 455-1230, or

- Grant Hamﬂma, (313) 923-

9900,

AN INVITATION TO PAR!S&ANT.z‘f?’:"f |

Parisian and the

Rochester Symphony Guild

invite you to celebrate
“The Special Store Next Door”

Parisian The Village of Rochester Hills
Wednesday, September 18, 2002

7:00 to 10:00 pm

Fashionable attire requested.

The evening begins with a champagne reception
for our special guest, Kay Unger. Meet this world
famous designer and view her elegant Fall 2002
collection with informal modehng As the night
continues, enjoy gourmet cuisine and entertainment
by the Rochester Symphony Orchestra.

To reserve your tickets, contact the Rochester
Symphony Guild by calling (248) 975-8744.

Tickets are 65.00 each.

Proceeds to benefit the Young Artists
Competition, Youth Scholarship and the
Rochester Symphony Orchestra.

YOU'RE SOMEBODY SPEC!A%.

PARLY

STIH L21S3008 40 30X TIA L LY ONINGHO GNIO 2

GRAND OPENING THURSDAY, SEPTEMBER 19 AT PARISIAN THE VILLAGE OF RGCﬁESTER HlLLS

CALL 800-424-8185 TO ORDER ANYTIME. STORE HOURS: Laurel Park Place {953-7500} open Sun.1 2-6, Mon.-Sat. 10-9.

_ PDF11278282

‘ §
FOR INFORMATION call 853-7500, CHARGE IT: Parislan Credit Card, MasterCard, Visa, the American Express® Card or Discover®, 3

LOCATED AT LAUREL PARK PLACE IN LIVONIA, CORNER OF NEWBURGH ROAD AND SiX MILE ROAD {TAKE THE SIX MILE ROAD EXIT OFF INTERSTATE 27165 %’
=2
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WEB SITE

FROM PAGE Al

Board of Education received
were about the Web site,

District officials now hope
those are problems of the past.
The district’s redesigned Web site

- www.pces.k12.mius - made its

debut Friday, and school officials
are hopeful newer means better.

“Thesiteisnowmoreuser |

friendly. We made the site very
logical, making headings that
were clear to people so they can
find what they are looking for,”
said Frank Ruggirello, director of
communications. “The big dif-
ference is that it is now data base
driven. It keeps the information
more timely, and we can tell the
system when to take a piece of
information down”

Jim Casteel, director of inte-
grated technology systens, °
admitted the old site was cum-
bersome for Internet users.

“It was hard to find things
without getting lost, and it wasn’t
easy to get back to the home
page,” said Casteel. “It looked
outdated, and wasn’t very func-
tional. Now, we have a Web site
that has a better look, more mod-
ern, has better functionality and -
with updated material”

Casteel said it cost the district
about $12,000 for development
and training.

“The district’s calendar has
been downloaded over 3,000
times, and it's only been up overa

www.observerandeccentriccm

of Racing Commissioner
otecting Integrity”

| LOCAL NEWS |

'FITNESS EQUIPMENT |

EARA

acig o istory

A group of local youngsters, fed by Charlotte Austin of Plymouth,
helped showcase the history of Michigan horse racing at the recently
completed Michigan State Fair, The group brought images of the past

~ tolife, according to Austin, a consultant for the Plymouth Historicat: |
Museum and a member of the Western Arts & Historical Society. The -
cast included Jon Liddy, Austin Liddy, Collin Liddy, Chelsea Liddy, Adam

Boren, Candice Boren,

can see the activity that’s taking
place, and how powerful a tool -
thisis forus” - o
Casteel added it will now be
. possible for personnel in each
school building to update Web
site bulletin boards, ensuring
that up-to-date information gets
out in a timely fashion,
. “Wereally look forward to
expanding parental use; said
Ruggirello. “More forms for par-
ents so we can eliminate the
" -amount of paper we putout asa
district, more parent contact
. with teachers and more informa-
- tion regarding their particular -
student.” ‘
- As expected, board members

were pleased with the improve-.

ments in the Web site.
“I'm thrilled and very happy

" about this,” said Trustee Judy

- Mardigian, “This will be 2 home
- run with the users of this site”

‘ Danielte Nelson, Taylor Baldwin, Madison

- Baldwin, Laura Roberts, Robin Bellor, Austin (as Annie Gakley), and
Ondrea, Kevin, Angela, Ethan and Marco Ramsey. “Currier & Ives came ‘
to life,” Austin said. “It's time the history of Michigan horse racing -
gets the recognition it deserves.”

EXPANSION

said. “If you don't take care of it
you're not keeping up your end.
of the deal. It’s your own pride
you should be concerned =
about.” : '

8 On another item of busi-
ness the commission
approved the site plan for the
expansion of the township’s
administration building.

atrinm.

Modifications, which are
already underway, include
the addition of 80,418 feet of
new space and the renova-

tion of 78,824 square feet of

existing space. N
The addition will be added
to.the east and south sides of
‘the present building.
Additional parking will be
added and the present front
entrance to the building will
be replaced with a new

glass. ' .

SAVE 10%

ON ALL NEW EQUIPMIENT

SAVE 15%

ON ALL DISPLAY MODELS

SAVE 20%

ON ALL USED EQUIPMENT

' HURRY IN! |
QUANTITIES ARE LIMITED |__

oR.

Take advantage of o

interest
for

" 24 MONTHS

' AND EXPECTED TO GO FAST!

THE FITNESS EXPERIENCE

Your Total Fitness Solutions SuperStore

TreaomiLLs » Home Gyms « ELLIPTICALS » EXERCISE BIKES » STAIB CLIMBERS * FREE WEIGHTS * BENCHES © MORE -

. 42432 Ford Road
{1 mile west of I-275, next

734-844-0500

to Little Caesar’s Pizza in the Ca

www.fitnessexperience.com .

Quantities ars limitad. Price doas not include defivery snd assembly. Sale prices not valid with any other offer of prica discount. Must take delivery by Saptembor 30, 2002.. © §

Sag store for dotalls, *Financing availeble to all qustifiad buyers. Tota! purchase price spread out inta 24 equal monthly payments, If balance not paid in full ag the and -
. o - of 24 months, scerued finance chiarges will be applied towerd tha account, Sals snds Septamber 35,2002, -

~ Choose one of a variety

of exciting vacation

yours FREE

urchase ofa

mof 100 yardsof

Come visit the beautiful new show
and the latest in carpet technolo
when you purchase Du

<0 BN

STAINMASTER

Clea it carper

A.R. Kramer Proudly ’AnnouhCés the
Grand Re-Opening of the Livonia Store
as an Exclusive Dupont Flooring Center™

with an Ultra Relaxing Getaway Offer.
FIRST IN QUALITY. FIRST IN SERVICE.

vroom with an unbeatable selection
mology. Enjoy a complimentary getaway
pont STAINMASTER Ultra Life carpet from either
A.R. Kramer Dupont Flooring Center location. See store for complete details.

’ 42170 Ford Road » Canton * EastofLilley |
ﬁw | j (734) 844-1800 |

15986 Middlebelt  Livonia © Between 5 & 6 Mile
(734) 522-5300

— ‘Hours: Mondéy—?ridéyi()«&:‘Saturday 1_6}—5‘}; Svilin‘day-No‘énust .

nton Piaza}

RS

L 1I27830
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Give Thanks «

Keely Kaleski, editor

(248) 901-2587

Fax: (248) 644-1314 A culinary approach -taar_t
san breads BS

kkaleski@oe.homecomm.net

www.observerandeccentric.com o
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“WINE = RECIPES = SPECIALTIES

Popular food aUth_or |
comes to teach

Shopping Tip
Snacks are a good way fo
~ get the nutrients you need.
Gail Posner, a registered dieti-
tian at Heaithy,W&ys Nutrition
Counseling in West
Bloomfield, recommends
Sunsweet Cherry Essence
Dried Plums and GeniSoy
- Protein Bar. "Most of my
 clients falf short of consum-
- ing 5-9 servings of fruitand
vegetables per day,” she said.
“| often suggest dried fruit as
a convenient source of solu-
- ble fiber, vitamins and miner-
als. These delicious flavored o
B drledﬂlums frﬂm SUﬂsweet e b e e i e o s
- are a good source of Vitamin
- A and antioxidants. Four .
~ plums contain only 70 calo- . -
- ries. Fight your next snack-
attack with a GeniSoy Protein
~ Bar. The bars contain 14
_grams of protein with 220
- calories, They're a wonderful
: hsgh protein snack, or add a
-piece of fruit for Itmch on the

fun,
Chili cookoff

-~ Calfing all chiliheads - the

- Great Lakes Regional Chili

- Cook-off, salsa competition,”

' and Harley-Davidson

< Motorcycle ride-in bike show

“"is Sunday, Oct. 13 in downtown
Plymouth, Cooks check in at
1:30 a.m., bike show starts at -
1l a.m. Bobby Lewis & The -
Cracker Jack Band perform
noon to 5 p.m. and there will
be fine dancing and children's. -
activities too. Sample red and .
green chili beginning at 3p.m. > |-
and find out who won the

~contest at 5 p.m. Interested
cooks can call Annette Horn, -
E?34) 455-8838 for details.

| Chef Fest 2002 o C BYLANAMNI

,’”Reczpes That

lee You Msre Flavor
: 'fmm Fewer Ingredlents‘
in Less sze

AUTHOR OF How to Cook Everything

Support homebound sen- | STAFFWRITER T ’ o v o : © Award-winning
!01’5 hy attendmg the ’Sp;ce ) ) " : "“E MI"IMMIS‘ caoxs AT MARSHA'-'- FlElB s o . ' o ~ food writer .
for Life” Chef fest 2002, 69 . Mark Bittman travels the globe, to big cities  who: Mark Bittman, New York Times food writer and award- wmﬂmg auihor of "How to Coek Mark Bittman
p.m. Thursday, Sept. 26 in the and small, looking for easy meals that are hip . ,, will sign copies
Cobo Conference/Exhibition . and accesmble Everything, and “The Minimalist Cooks at Home. " of his newest
Center Riverview Ballroom on * The author of the best-selling cookbook "How  What: Reception will feature some of Btttman s favorite hors d oeuvres and a cookang " book “The

“in downtown Detroit. The , to Cook Everything” (Macmillan, copyright demonstration. , o _ . Minimalist
-event will feature chefs from 1998) has been honored by Julia Child, touted R T et o Cooks At
some of southeast Michigan's by Martha Stewart and recognized by numerous- When: 5:30-7 p.m. Thursday, Sept. 19 in the JL. HU@SQ” Cafe : - ‘Home" at an
finest restaurants, entertain- culinary publications including the - Where: Marshall Field's Marketpiace Fair at the Somerset Cailect zm in Tmy en B g Beaver at - exclusive
* ment, celebrity judges, : v International Culinary Review. : Cooli d v - Marshall Field's
Martini Bar, coffee stationand | = He's making a rare Michigan appearance at ooliage - eyeptin
“other surprises. Proceeds Marshall Field's at Somerset Collection in Troy Reservations: Are required, but there is no Chaﬂ}e call (248) 443 6332 , ' Somerset
“from the optional black te - . onThursday, Sept. 19 to host a limited-seating . 1 Collection on
-event benefit the Detroit Ares | ‘Teception. He will present a cooking demonstra- - : ‘ - Sept. 19. Pasta
: Agency on Aging's Detroit tion with his favorite hors d' oeuvres and sign : : o ’ ' ' a ' with fresh
‘Meals én Wheels program. . copies of his latest best-selling book "The and who want decent food at their table that's’ His easy ideas have gamed him fans across fomatoes
- Chef Keith Famie of is ong of - Minimalist Cooks At Home,” (Broadway Books, made easily, rather than eating out or grabbmg America. He's a writer for GQ magazine, {above left
the celebrity judges. Tickets copyright 2002, $26) ~ based on his weekly =~ fast food." - Gourmet and Travel-Holiday plus a regular inset) is one of
-are $75 per person, call (313) - . New York Times coiumn titied “The } ~ Bittman’s a casual, I;ght—hearted personahtv guest on the Today” show, NPR, and CBS's . the easiest and
- 446-4444 for more informa- | Minimalist” who's eager to share hlS cooking knowleédge. In  “The Early Show. © " quickest dishes.
‘tion, _ *"The hobbyist enjoys the process of cooi\xng, "The Minimalist Cooks at Home" he stream- His popularity and philosophy share the same  inthe book. It
) : |~ Bittman said during a telephone interview from  lines 100 recipes. Each dish is accompamed roots in that he is not a chef. In the 1980s that takes a mere
I Kltﬂhﬂﬂ lﬂVE S " his New York home. "My goal as the with "keys of success” and "tips with minimal ~ was a disadvantage as the trend was difficult, ~ 30 minutesto
. Engaged couples who want ‘Minimalist’ is for people who cook frequently,  effort” plus recommendations for wine pairings. , . - cook.

to put a fttle spice in their , | T o S massssEEAsvcocxme,sal

* relationship can get a free
brochure of “Little Love.

Potions” recipes and a set of R : '
two French White ramekins ¥ j‘i
just by registering for g Boys' rea e a s Ir a reun e Ca mp § e
CorningWare. Featured ’ ' '
recipes include “Melt Your Artist Thomas
Heart Moiten Chocolate Cake,” Jacobs stands I I’emember sleeping under a Those metal flat baskets with
and “Fondue Just for Two." A next to the stain- blanket of stars at our favorite . 2 . long handles are perfect for
new survey says couples who glass mosaic Big camping spot in Ludington. Hot Unique roasting fish, poultry, vegetables
cook together at least three Boy that he creat- dogs on a stick, smores - my dad and many cuts of meat, like flank

. times a week are more satis- ~ ed for the restau- called these campfire treats Girl - " steak, over embers,

~ fied with their relationships ~ || rant chain. The - Scout specials or paratrooper . - A castiron pan is one of the

* than couples who cook - statue is on dis- plates for my brother. Kelli ‘most tried and true pieces of out-
together less often. Thesur- ~ |- | play at Cranbrook Although I did enjoy many lewton . ¢ doorcookware, Itistheonly
vey of recently married and ~ 1 Art Museumin aspects of our yearly northern 1 e _cookware you can set dlrect"iy on
‘engaged couples afso identi- Bloomfield Hills. - pilgrimage, food was not one of * soft coals or embers without

~ fied a number of relationship “To find out more, * the top 10 highlights. Thad a tricks and pieces of equipment - damaging the pan or to your
Dbenefits to cooking together - please see Page change of heart in my twenties to help make your next campfire  food. .

"we talk more” (30 percent), B5. - after the arrival of my daughter, . S A Dutch oven is without a

* “laugh more" (19 percent), v ‘and we've been camping ever EQUIPMENT doubt the Cadillae of camping

© "york more as a team” (18 since.: Being a chef T have made - cookware. Just about anything -

* percent), and “are more - © it part of our family ritual to- " A metal gmd isa must for bar~ from pineapple upside down

 relaxed” (13 percent, For com- share flavorful, funcooking - becuing over open flames. It's  cake to lasagna can be prepared

* plete details on the “Little ideas while seated around our OK to use an oven grate, just be m a Dutch oven.

* Love Potions” gift with reg- campfire. - sure to brmg bricks, or look for ‘Metal skewers are a must for

©istry, visit www.corningware. < "~ Consider heading out to the rocks to raise and stabahze the - everything from hot dogsto

© com/bride . ' v woods armed with a few new grid over heat source. .- S .

ol B : o Cee : PLEASE SEE LEWTON, B2

Turn to today's ARTS section. Get i’hspire‘d |
with ideas for some worthwhile thingstodo. | |

Are there cobwebs on your
___cultural calendar?
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When in doubt,

(AP) - The precious time you spend food shbpping can be
wasted if the groceries you buy aren't stored properly and used -
in timely fashion. Investment of time in organizing food stor-

age is well spent - you'll reap the rewards later. Chaos in the
kitchen drains you of time, energy, and peace of ming,

1 TASTE |

it's crunch t

After living in Florida for six
years, I am delighted tobein -
Michigan. T enjoy the change of
seasons here and the crisp, cold

* air it brings.
‘T've also dis-

covered:

Here's some basic.advice about how-to-organize; keep and

(AR AR

| set a 12-month maximum.

use well and safely the good food you bring into your kitchen
from the market. o "

When in doubt, throw it out: If it looks or smellg strange,
just chuck it. Remember that cooked poultry dishes keep only
for 3 or 4 days in the refrigerator; uncooked bacon lasts 1
week; fresh eggs 3 weeks.

- B Unopened canned foods can be stored for at least 12
months at 70 F to 75 F. Many canned foods will keep longer,
but because it's not always possible to know the food's true age,

Leftovers: Hot foods should be stored and refrigerated
‘within 2 hours after cooking. It's a good idea to date leftovers
so they can be used within a safe timeframe. K

-8 Frozen foods: The amount of time commercially frozen -
foods can be kept in your freezer depends on the kingd of food it
is, and how long and at what temperature the food was stored
before you bought it. Store fruits for a maximum of 1year, veg-
gies up to 8 months and ~ this is the best scoop

_ apple, and

* Variety State

~ice cream can |

last up to one year!

o 0’39

% Vicwic Bahe!
‘ MARKET PLACE

49471 Ann Arbor Rd.
{W. of Ridge}

_459.2227

29501 Ann Arbor Trail

Michigan ‘
learned that
Michigan is
known as the

because of its
apple produc-
tion and the
many flavors
we grow.

Our state is
the third
largest produc-
er of apples :
after Washington and New York.
Michigan apples are known to
have better flavor due to where
they are grown with the influence
of Lake Michigan, sunshine and

Mléhigan's
- Best

- Colin
: Brown

Wenowearryus, My
Grade A Amish Chicken

Vimee Maner |

{Just W. of Middiebeit)

Boneless » UWhole -

N.Y. Strip Loins | Porterhouse Steaks

T-Bone Steaks
@“J‘fs 3~9L8.

Boneless = Butterfly

_Pork Chops]

e ‘
«" WORLD'S BEST PARTY SUB

owoigfsi‘s impoed
Polish Ham Pickie, Olive,
' Hielbasa &

Old Style Loaf

Howalski

‘Krakowska

Y Our Own Stow Roasted .

Rotisserie Roast Beef |

ED 57

Sangiovese
Di Toscana
. Petraio

$5§99750m1. :

’ 8o ', Fruity, Perfect for
i ﬂPasta% Pi;z}:,'a 4 .

- Hamburger from

Ground Chuck 2

€clrich » Ali-Beef

Bologna G
onis” @13}

& BEST LIGHT
30 Pk 99 :

Cans +Tox L

oo |z 0%

' Delicious Specials!

- LRgATTS& @ E
. LABATTS LIGHT

)

]

+Den B
N

B

Lo

<M

I8Pk R
Cons B}

3 i

A Cornerston
Vineyards
L'Ecosse Doleeito

$9.99 il

=N\ 4 Delicious Red Wine with <
Fruity Raspberry Character
gA uch of Spice -

Delmonfe
<. Ripe
“Banana's

33h.

elmonte,
Jumbo

} - Delmonte
Golden Ripe

39

2,
& Gy &
%@z.

J €di=

Cantaloups
- Michigan

150 ea,
Green ‘

~ Cabbage =~

0

Michigan

| Pe;)§ers
‘c;aigan » i 9¢

Green

41/°1.0

z Acorn, Bizttern_ut,
gghetti & Buttercup

quash

hs/99

v »Cukes &

 Joe's

. Horizon %
Fat Free, Homo & 2%

M
52.69 104

. Prices Good Through September 18, 2002
BT Joe's Produce -

- 33152 W, Seven Mile ¢ Livonia, M1 48152
- www.joesproduce.com (248) 4774333

Haagen Dazs
“Passport to Pleasure™

Ice Cream

214,00 1l

freshi Cup of Coffee?

Joes has a coftea rasiee that roasts raw green coffes’
© heans fo besh roasied coffee in & minutes.

ome in for a

We roas! coffee throughout the day!

N FRIENDLY GRILLING FOODS.

ime for Michigan apples

rain makihg a big difference. Our  dough, and makes it easier to roll -
apples have better sugar and acid  and gives a nice flaky pastry, .

content. As a chef, findinga

product unique to the area where
you work is exciting. ,
Apple pie is such an autumn

ish. To me it brings up memo-

14 teaspoon nutmeg -
Peel, core and slice apples and

ries of Halloween. Growing up
in Scotland I remember bobbing
for apples and eating monkey
nuts, which you call peanuts, on
Halloween. You'd dunk your
head in a tub of ice-cold water
and grab an apple with your
teeth to get a prize. We had to -
work for our treats, We had to
sing a song, tell a poem or a joke
before getting candy. Kids here
have it easy. All they have to do
is go up to the door and say

- "trick or treat.” With all these

great apples, I think Michigan
kids should try bobbing.,

* Now that you're hungry for
apples, try this pie recipe. It's
easy to make; and has a streusel
topping that's unsurpassed. It's -
very caramely and crusty. I use
Macintosh and Jonathan apples

B for pies and tarts, and Golden

Delicious for eating (or bobbing).
Use ice water when you make the

pie crust. It helps firm up the -

THE Townsenp MicHiGan toss in dry ingredients. Placein -
' AppLe Pi mixing bowl and toss in dry ingre-
dients. Place in pie dish.
Pastry - StreusetTopping .,
~ 2 cups all purpose flour 12 cup soft brown SUgar.——— .
] teaspﬁﬂﬂ salt K fﬂcup white sugar ’
_ 2 sticks (10 ounces) cold unsalted {teaspoon cinnamon
butter 1/2 cup (4 1/2 ounces) of butter
1/3 cup of iced water (or more as Pinch of salt

needed to form a firm dough)

Combine the flour and salt in a-
mixing bowl, o

Add the cold butter and blend
with a fork until it crumbles to the
size of a small hazelnut,

Add the iced water alittle at a
time, just until the mixture comes
together.

Remove on to a lightly floured
surface and pat flat. Wrap in plas-

~ tic food wrap and chill in the

refrigerator for at least 30-45 min-
utes o
Roll out to 1/8"-1/4" and line a.
lightly buttered 10-inch pie dish.
Apple Filling .
810 medium sized Michigan Apples
(I prefer Macintosh) - '
teupflour o
-2 Cups sugar
1 teaspeon cinnamon

1/2 teaspoon pure vanilla extract . - o
1cup all purpose flour ‘

Mik all ingredients until just

_crumbly, and top pie.

. Bake at 3259F degrees for 1

" hour and 20 minutes,

* Chef Colin Brown is Executive Chef of

The Townsend Hotel in Birmingham. He
studied culinary arts at the Glasgow
College of Food Technology and has won

.an impressive array of awards, including

the Scottish Chef of the Year, wasa

* member of the Scottish Culinary Ofympic

‘team, which won seven gold medals, six
silver medals and four bronze medals in-
Frankfurt.. Look for his column in Taste

- -on the third Sunday of the month, He

welcomes comments and questions from .
readers. You can e-mail him at
www.chef@townsendhotel.com.

8 _Prices effective Mon,, September 16 - September 22,2002 + Food Stamps & All Major Credit Cards Accepted "
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marshmallows to kabobs and
bread on a stick!

Don't forget kitchen mitts.
Wrap all ingredients in reseal-
able bags to keep them bug free
and dry. It is always a good idea
to have a few back up food
plans in case of rain or high
winds, '

Mussels and clams are great
in the Dutch oven or a cast iron
pan with a little wine or beer,
water, spices and herbs. The

g little guys will pop wide open

when they're ready.

Seasoned and clean fish in
t111e basket grate pan with han- .
dle.

Flank steak, marinated
chicken breast or any meat on a
skewer are easy crowd pleasers.

Don't forget marinades or

- "mopping" sauces, they will -

help preserve meat stored in
them while adding flavor.

- (They also help safe guard
texture, moisture and taste if
you should happen to over-~
cook.)

Whether your campfire mis-
sion is ambitious like lasagna
with fancy campfire cake or as
simple as a perfect hamburger,
plan ahead, bring the proper
equipment and I believe you'll

- find a new magic in mealtime

Kids Favorites
- Cheese

Re
CHICKEN
NIBBLERS

BN NN ERE NN
oo oNOE NN NE N

atyourcampfire!

PineappLE Upsioe Down Caxe

- Makes 1 cake
-1(20 ounces) can pineapple slices
tcup packed brown sugar
- 12 maraschino cherries drained
and halved
1 package (2 fayer size) yellow
cake mix o
1teaspaon ground cinnamon

Lightly grease the sides of your :

- Dutch oven. Drain the pineap-

ple, reserving liquid. Stir togeth-
er pineapple liquid and brown -
sugar in Dutch oven, Arrange 6
or 7 pineapple rings atop the lig-
uid, cutting 3 ringsin half.
Arrange the halves around the
edge of the oven, cut side up.

Prepare the cake mix accord-
ing to package directions, adding
cinnamon to the dry mix. Spoon
batter over the fruit and syrup.

Place 15 hot coals around the
bottom, cover and place 20 hot -
coals on the lid. Cook for 50
‘minutes or until it tests done,

Breap ON A Stick

Yield 8 ‘

Tone-pound loaf of frozen
{thawed) or fresh made
dough. Or choose your
favorite flavor - cutinto 8
equal pieces :

4 tablespoons melted hutter

1teaspoon garfic powder

Wrap bread snugly in a "cork

- serew” fashion around a good

long stout, preferably freshly cut
green sticks or flat metal kabob

Lean - Tender

" T-BONE

B

1

<
¥

ices Effective Sep

Lipari - Skinless -

349
$2 Ik
Winter's - Dome ic

| BOILED HAM
¥252

' _ Lipari
CORNED BEEF

’s.‘ $24?§,
BMILIN' SAVINGS

- Always at... e

210 W. a"r_r'en”ai Merriman '.Wesﬁaﬁ

S (734) 522-3357 [

urs: Mon.-Sat.9-8; Sun. 10-6 We Accept Food Stamps
. 16th-22nd

TURKEY |
BREAST

www.bobsofcanton.com

NO Tube Meat
GROUND BEEF From

BOB'S QUICKFXENS B

style stick.

e Ilghﬁ}«overcea}sor o

wood embers as you would
marshmallows, rotating the stick
frequently, until bread is golden
and puffy. ‘ o

Dip in garlic butter and eat
while warm .

_Hoso Breakrast Por
Yield 6-8 servings Ny
Tdozen whole eggs (or equivalent

-~ liguid eggs) o
Teup mitk or 1/2 &172 o
3/4 pound cooked, diced ham.
. {Or meat of your choice)
6 o7 shredded Swiss cheese
& sliced of italian bread cut into
i/2-inch cubes
1small onion diced .
1small green pepper diced -
Ttomato diced -
1 tablespoon butter or oil
Salt & pepper to taste

Heat butter or oil in large cast

" Iron Dutch oven and sauté

onions & peppers for 2-3 min-
wtes.
Add eggs, milk, ham, Swiss

- cheese and tomatoes; mix with

whip or fork until blended.

Stir in bread and season. o
Cover with lid and place over
8-10 coals. Cover the lid with 6-8
coals and bake approximately 25-
35 minutes. Until firm to touch.

Kelli Lewton is the owner-of 2 Unique
Catering and an instructor in the culi-
nary arls department at Schoolcraft -
College. . '

- PBoneless - Lean
BEEF RUMP | &
$469 |,

|3/$400

__DEARBORN SAUSAGE
Smoked - Tied

POLISH

JUMBOS ,
. Vine Ripened - |.
» TOMATOES |

__IDAHO BAKING

e el g ,:Fé‘i'xnx!igughﬁﬁgu% ‘o ‘uanh :

2 FEEEREE AR
LIRS EBR N E e E
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The Minimalist favorite reclpes from his book are..

BY LANA HINI

S?AFF WR%’?ERM&I’R Bittman,
award-winning food writer rec-
ommended the following
recipes from his cookbook “The
Minimalist Cooks at Home,”

“————(Broadway Books; copyright

2002, $28),

I tried this recipe as Blttman
said it was the easiest in the
book to make. He was right -
20 minutes of cooking plus a
few minutes to prepare - made
it a quick meal. He recom-
mends adding a teaspoon of
garlic and some basil, which is
optional. I did and the taste
was robust. Despite his cooking
tips at the bottom though, I.

. wished the sauce would’ve coat-

ed the pasta better. Still, this
recipe is a good one especxally .
since Michigan grown tomatoes
are in full season right now.

SPAGHETTI WiTH FRESH TOMATO
‘  SAUCE.

Cooking time 20 minutes -
3 tablespoons butter or olive oil
11/2 to 2 pounds fresh tomatoes
~ {preferably plum) ,
- Tpound pasta, preferably linguine
or other long noodies .
1/2 cup freshiy grated Parmagano»
Reggiano

_ Saltand freshly ground black

999995

Bring a large pot of waterto a
boil and salt it. Place the butter
oroil in an 8 or 10-inch skillet
and turn the heat to medium.

~ When the butter or the oil is hot,

add the tomatoes and turn the
heat to high.

Cook, stirring occasmnaﬂy,
until the tomatoes begin to juice
up, then turn the heat to low and
cook, stirring occasionally until
the sauce thickens,

Cook the pasta until it is ten-

‘lemongrass, garlie, ancI lime zest
or leaves. If the mixture is dry
add the stock or water then the

. fish sauce and plenty of pepper.

Serve 1mmed1a’cely/

Note: Lemongrass doesn’t real-
ly tenderize when cooking so if

add to skillet, cook, stirring fora
minute or two and add the
-strained mushroom-soaking lig-
uid. Turn heat to low and season
to taste' with iots of salt and ) pep-
per. '

‘Cook the pasta until tender but

salt and fresh ground biack pep-
per

Preheat oven to 450, Place the

. turkey in aroasting pan; vou can

place stuffing under its breast-
bone if you like; if you want erisp |

eoe

Pasta with fresh tomatoes is one of the easiest and guickest dishes in the |

der but firm. Drain and toss with
the tomatoes and cheese. Season
with salt and pepper to taste
again and serve immediately.

Tips: Fresh tomatoes should be
cored before using - remove a

- cone-shaped wedge from the

stem end. Peeling is optional you
don't like skin in your sauce.

There is an instant to the.
readiness of the sauce, Bittman
says. ‘When the fruit soﬁens and
the juices are in the skillet the
sauce begins to thicken. At that
moment it’s ready Two minutes
later many of the juices will evap-
orate ~— making it not coat the
pasta as well. If that happens just
add alittle olive Qll or butter to

" the finished dish.

It’s optional to add a table-
spoon of minced shallot or a tea-
spoon of minced garlic to the
butter or oil. Or add crushed red

- pepper flakes with the tomatoes.

. book. It takes a mere 30 minutes to cook.

SHRIMP WITH LEMONGRASS

45 minutes
2 tablespoons peanut or cano!a
oil

11/2 pounds shrimp, peeled
T tablespoon minced lemongrass
1teaspoon minced garlic

1 teaspoon mlﬁceq hme ZeSt Of e BTN av]arge pot of waterto. -

“lime feaves™

12 cup chicken, fish or shrimp-
stock or water ’

2 tablespoons Nam pla or nuoc
mam {fish sauce available at
most supermarkets and all
markets selling Southeast
Asian ingradients) OR soy
sauce

Freshly ground black pepper

-Put the oil in a 10-12 inch skil-
let and turn heat to medium-
high, a minute later, add shrimp.
Cook undisturbed until bottoms
of shrimp turn pink. Stir in

the ¢oré 15 to ligh, mince it finely.
Peel off all the exterior 1a.yers to

* reach the more tender inner core,

that’s the part to use.
‘Scallops can be used in place of

shrimp for a vegetarian dish, says -
‘ Blttman Don t overcook scaliops

Zl?;_wnu caﬁsmur_s‘ AND
___MUSHROOMS -

30 minutes

15 chestnuts

Tounce dried mushrooms suchas
porcini, shiitake, black trum-
pets, morels or.an assort*
“ment .

3 tablespoons butter or extra vir- -
gin olive oif

12 cup peeled and sliced shai!ots

salt and fresh pepper .

1 pound ziti or other.cut pasta

* Cut a ring around each chest-
nut then place them in boiling

water to cover and cook for three”

minutes. Remove from water a -
few ata time and peel while still
hot. Meanwhile soak mushrooms
in11/2 cups very hot water,

boil and salt it. Place half the

- butter or-oil in-skillet, turn the—

heat to medlum-hlgh and a
minute later add shallots. Sprin-

kle lightly with salt to taste and . -

cook, stirring until softened,
three to five minutes. Chop

~ chestnuts into 1/-2 to 1/4 inch

chunks then measure about one .
cup. Add to skillet with more
salt. Cook stir occasxonally until
the chestnuts deepen in color,
about five minutes. Remove the

- mushrooms from their soaking

liquid; strain, reserving the lig-.

) u1d Chop the mushrooms and

EASY cooxms

FROM PAGE BI
time-consuming, layered .

recipes. Today, he said, snnphc—

ity is chie, .

"Suddenly my easy roasted
chicken was en vogue," Bittman
said. "Foods I have cooked all’
my life are in demand today."

' Growing up near the United
Nations in New York City -
Bittman was close to hordes of
ethnic restaurants ranging
from Indonesian to Italian. It.
was easy and cheaptodineon
Korean food — aplate of bar-
becue meat cost just $3 in the

"1960s. Ethnic foods weren't -

intimidating in New York as
nearly every family had immi-
grant parents or grandparents.
American cooking was still
finding it's way then, he said,
His interest in cooking was

_cultivated during college days

PPN

- in Massachusetts,

"The food was abysmal in
college during the 1970s,” he

¢ said. “The restaurants were
. horrible so I had to cook for
.. myself to get a good meal.”

Over the years he's collected

knowledge of not only simple
- recipes, but ones that can be

- prepared with ingredients

* found in most kitchens. A few

dishes like the Shrimp with
Lemon grass ask for the fish
sauce nam pla that's found in

. Southeast Asian markets, but

* Bittman also writes that the

_ fish sauce can be replaced with
- easier to find soy sauce.

The most simple mealsto
prepare he says:
- "Italian food wins hands- -

 down. It's so easy it's ridicu-
- lous. Chinese food comes in
. second.”

The easiest Italian dish in
"The Minimalist Cooks at
Home" is the Spaghetti with
Fresh Plum Tomatoes. This
tomato sauce did not require
the usual several hours cooking

_time. Instead less was more as

the stove was to be turned off
precisely as the tomatoes began
to thicken — after a mere 10 or
15 minutes.

Most of the recipes offered in

the book take less than an hour

to prepare such as Rice Noodles
‘with Basil at only 40 mmutes,

Asian Style Mussels, 30 min-

utes; Chicken Curry in a Hurry,

15 minutes; Japanese Beef-
Scallion Rolls, 30 minutes;
Piquillo Peppers with Shiitake
and Spinach, 30 minutes;
Spanish Tortillas, 40 minutes

and 10 minute Cumin-Tomato-

Relish and Pan-Grilled Tomato

THE ONLY
FURNACE THAT'S
MORE EFFICIENT

IS THE SUN.

The WeatherMaker® Infinicy™ gas
furnace by Carrier with
ComfortHese™
Technology uses
variable speed
fan aperation to
; distribure
warmth evenly
throughout your
home. For about the
same electricity as used in
a 100-ware

butb. Combine tha
“with the gas savings you'll
experience and you'll see why the
WeacherMaker Infinity gas furnace is
the wotld’s most rotally efficient gas
furnace. * Call us for derails today.

*Madd AIMYP b9
GABAIDOE e S sl
rduaite

UNITED

NEATiNG & cOQLHHl

7345251930
8919 Middlebeit = Livonia

11323930

NATIVE AMERICAN
ART SHOW & SALE

WAYNE COUNTY FAIRGROUNDS

Belleville, MI 1-94 Exit 190
Info: (734) 697-7002/(918) 633-1032
REAL NATIVE ART i)

ic Indian Articles, Including: Hopi & Navajo, Kachinas,

10871 Quirk Rd, *

ing Hundreds of Auth

B

Fottary from Santa Clars, Hopl, Navajo, Jamez, lsleta, San |dlefonso & Acoma.
Musle, Baskets, Artifacte, Bows, Arrows, Lances, Painings, Jewelry, Rugs, Beautiful
High Quality Southwestern Art & Much More,

Featuring Award Winning Artists: Jimmie Foyer, Aivin Yellowharse.
& Michaal Kirk

Beptember 20, 21 @ 22
Friday, Saturday & Sunday .
. io At“t.," 6 Pst
Don’t Miss This Event
# Below Retafl To The Public %

Salsa. .
Sometimes it's difficultto .
find new ideas that don't

. require a lot of time,

"But there's always the per-

son who doesn't know how to

make a really good burger,” said

- Bittman.

_-Still as'a man who's earned a

living teéchiﬁg,thousahds' to

. cook simply, hard recipes do

not make him cringe.

"Do I like to eat compiicated
foods? Yes," Bittman said. "Do I
want to cook it? No."

Imini (248) 9012572

~Imini@os. homecomm net o

 PLYMOUTH CHRISTIAN ACADEMY
NOTICE OF NON-DISCRIMINATORY
' POLICY AS TO STUDENTS

not mushy. If the sauce is too
thick add a little pasta-cooking
water once the pasta is almost
done, Stir in remaining butter or
oil and drain the pasta and dress
with sauce. Serve immediately.

Note: Removmg chestnut
shells is a three-step process.

* First use a paring knife — a

curved one with a sharp point

, makes this quick and easy to cut -

aring around the equator of each
nut or make an X on the flat side.
Plunge the nuts into boiling
water to cover for about three .
minutes, then turn off the heat,
leaving the chestnuts in water.

. Remove two or three at a time

and using the knife with your fin~
gers peel off both shell and skin;
-use a towel to protect han&s from
the heat if necessary.

ROAST TURKEY BREAST

One hour -
* Three to six pounds of turkey '
- breast :
2 tablespoon ofive oil, melted
- butter of chicken stock -
optional

pan or bake it separate when
about 30 minutes of cooking
time remains.

‘Brush turkey with oil, butter or
stock if you like and season with
salt and pepper to taste, Placein -
oven and roast for 40 to 60 min-

 utes dependmg on size, bastmg

with the pan juices every 15 min-
utes or so then begin checking for
‘doneness every few minutes with
an instant-read-thermometer, It's
ready when it reads 155 degrees.
Let turkey sit for 5 to 10 minutes
so iriternal temperature can
reach 160 degrees. Carve and
serve, ‘

Note: Basting a turkey adds
flavor but does not maintain inte-
rior moisture. The only way to
ensure moist meat is to avoid

- overcooking. For safety the
- USDA recommends roasting
- white-meat to 170 degrees but it

will be unpalatably dry. If you do
this, Bittman suggests serving it
with gravy. .

Lana Mini (248) 9012572 |
{mini®oe.homecomm.net

Washmgton
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Garlic Bmd ;

BBQ RiBS
(HICKEN '

34733 Warren Road g Blk. 8 of \guym in Wastland)

OPEN bAILY 1100 AM - suu AT NOON
Coupoiy Expires Sept 2. 2002 RS Ry mRew sowmen

BreastFest 2002

An
Evenin
Marcia

- Wallace

Wednesday, Sep'rember 25, Horel Baronette, Novi

Laugh. Learn. Live. Ms. Wallace, best known as the witty
receptionist on The Bob Newhart Show and roles on Murphy
Brown, The Simpsons, Providence, and Murder She Wrote, is a
17-year breast cancer survivor and high-profile advocate for »
breast cancer awareness. She’ll share the ups and downs of her :
cancer jeumey with candor, humor, and zeal.

Patron Event, 6-7 pm, $50  General Event, 7:30-8:30 pm, $15
RSVP ;:»y calling 1 .248.849.5744, Mon.-Fri., 9 am-4 pm.
SoHN . PROVIDENCE

AN

Contributions are tax-deductible and benefit
the Providence Breast Care Center.
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" BY J.M. HIRSCH

: From those fingertip
ASSOCIATED PRESS WRITER

munchies grew a love affair
with olives, their oils and any-

- “Olives: Cooking with Olives
~and Their Oils” (Ten Speed

. e Press, 2002, $17.95).
A proper appreciation of . TTESS, . v

A prope : thing that canbe made with =~ Rogers' lusciously illustrated
olives begins early and fixates either, from tangy Kalamata  book is like a well-balanced
more'};m thefingersthan ~ tapenade spread to Spanish _meal. It offers just the right
MOULh i ’

olives stuffed with almonds to -
crisp crostini bathed i the
golden, pepperyoil. -
- Olives are an easy Way to add

. amount of history and tips for

~ selecting, cooking, storing and
pitting, before moving on to the
main course - 50 recipes for

It usually starts with the
pedestrian but quite serviceable
canned black olives that tod-

dlers ~ and perhaps even this  bold flavors (and a bit of good everything olive.
adult when no oneis looking - fat) to vegetarian dishes, The Among his suggestions:

delightin Sho&’iﬂg ontheirfin- oil addsa savory touch to Sdups @ Because all olives are cured

gers and delicately nibbling off.  and spreads, while the fruits with some amount of salt, be

- It was my grandmother's oth-  add a meatiness to pastaand . sure to taste before adding -
erwise dull salads of iceberg rice dishes. - -~ additional salt to a dish.
and beefsteak that introduced Thanks to food writer Ford Particularly salty olives can be

me-to them. Those crowning -
thick and juicy jewels just never’ .
seemed to make it to the table.

Rogers, there is a cookbaok
dedicated to the numergus
varieties of olives and their oils -

toned down by simmering in -
water for 10 minutes, or rinsing
before using. = -

3 TASTE; ,‘ o

dd bold flavor to tomato soup and lentils wi

2 tablespoons red wine vinegar

2/3 cup soft fresh bread crumbs
2 cloves garlic, whacked an

1cup Kalamata ofives, pitted and

0 taste. :
p an off taste sliced

B Olive oil can be stored up
to two years in a cool cupboard Place all ingredients except the -
away from light and heat. " olives and dill for garnish in a 4~ - peeled. - L

- B Because olive oil hasalow quartstockpot. Bring to a boil, 1/2 cup Alphenso olives (or other

smoke. pgint and.its fl ayors.“-..,...A_..lﬂwe_!- heat, coverand simmer.2 0“*“ “““““ -Qfeeﬂ'oli\'%} g : :
break down at temperatures - t0 30 minutes, or until tomatoes 2 hot red peppers, seeded and
~above 1402 F, expensive oils are 2retender. - chopped, or 2 teaspoons hot

wasted in frying and baking. | Pour the soup through a mesh peppersauce . - .
Keep those for drizzling over strainer, pressing the solids with § tablespoons extra-virgin olive
salads and bread, and buy the back of spoon to extract as oit S e
cheaper oil for cooking, - much liquid as possible. Discard Heat the 3 tablespoonsof *

the solids. Rinse out the soup pot

1i . ! . -
8 For olive dishes with a dif- and return the soup to the pot

olive oil in a large skillet overa -
ference, try these recipes for

medium-high flame. Saute the

tomato soup with red wineand ~ Bringto a simmer. ; - shallots, celery and carrots -
Kalamata olives, and lentils Soup can be served warmor  yntl the shallots are soft and
with Alphonso olive rouille. If  chilled. When ready to serve, translucent, about 2-3 minutes.
you can't find Alphonso olives, ~ divide soup among serving bowls, Add the lentils, broth and -

Distribute olives among the

Rogers suggests using any ripe bowls, and top each with a sprin-

bouquet garni and bringtoa
green olive,

boil. Cover, lower heat and sim--

| U.S.D.A. Select Center Cut

BONELESS™ "¢

o 16 oz. All Meat Bar §

, MEAT

" FRANKS _

B Olives should always be k?ing of dill N mer 15-25 minutes, or until the -
~ kept moist, either in the brine  ToMaTo Soup WiTH Rep Wine anp  Makes 4 to 6 servings. lentils are tender but still hold

they were packed in, plain KALAMATA OLIVES " Recipe from Ford Rogers' “Olives: their shape. Time will depend
- water or drizzled with olive oil. - - Cooking with Ofives and Their Oils," on variety of lentils. -
They can be kept at a cool room (Prepr?‘i[a.tlorgﬁii minutes, plus Ten Speed Press, 2002, §1795 Meanwhile, combine the
temperature for two weeks in _ chilling time) ' ’ ’ S ** vinegar, bread crumbs, garlic,
olive oil, but should be refriger- 3 peun(i%fresh tomatoes&)sbced LenTiLs WiTh ALPHONSO OLIVE  olives and peppers in a food
ated for longer storage. 1 for o OQRC:S canne ROUILLE processor or blender. Pulse
B Olives that come in brine cup chopped onion

3 cloves garlic, minced

3 cups high quality Bordeaux
wing

1 tablespoon dark brown sugar

should be rinsed before eating
or cooking. :

8 There is no one method of
pitting, For olives about the size

Salt and frashiy ground black

oil can absorb some of the com-
pepper, o taste

- pounds in the plastic and devel-

113 cup granulated sugar

4 teaspoons baking powder

1teaspoon baking soda

1teaspoon cinnamon
12 cup honey

Celebrate the harvest wtih Honey Cake,
- which symbolizes hope for a sweet futufe.
Kretschmer, the makers of Wheat Germ,

- have made some healthful changes to the

- cake including using egg whites instead of
whole eggs, less sugar and substituting

‘ - part of the flour with wheat germ. - 1/4 cup vegetabie oil
: The wheat germ adds vitamin E and -5 egg whites lightly beaten
Limit 3. folic acid. R 2 teaspoons grated orange peel
o ’ Sweet and healthy, why not? 1cup peeled chopped apple

3/4 cup raisins
- Powdered sugar

Honey Caxe
13/4 cups all-purpose flour
3/4 cup Kretschmer wheat germ

Only -

'USDA Inspected Pork Loin

Whole Boneless Cen

PORK

- -
Fresh "Grill or

FRESH
'TURKEY
BREAST

Fresh Ground

BEEF
GROUN

"Qur Premium" Boneless

DELMONICQ

PORK
ROAST

What's for Dinner?
MIKE'S DELICIOUS

\ WHOLE
)BAR-B-Q
ROTISSERIE

ter% 99

Cnly

Oven Rendy“

- §§49

~ Only | LB.

...the regular retail prices
on all top mount’ and

~ side-by-side* refrigerat:
*21-cubic feet or larger, **23-cubic feet or larger. v

p $§48

LB,

Fami

LB. T | "

- 15-50%

. ) L : ) : Applies to merchandise anly.
One-oba-kind, cur-of-carton, discontinued, used, seratched and dented merchandise. ltems pi

(Preparation 45 minutes)

3 tablespoons olive oil

14 cup finely chopped shallots
1/2 cup finely chopped celery

Salt and freshly ground black

This sweet cake

1/2 cup strong brewed coffee, cooled

Heat over to 350F. Grease bottom of 8 or

Take home unheard of savings on brand name merchandise frém‘-f ,
You'll find a large selection of refrigerators, washers, dryers, ranges, TV.'s and more.
And the difference you'll save at the cash register will feel great in-your wallet.

off all home appliances every day

TRegular retail prices. Excludes Special Purchases.

tured sre just a few examplas of the hunéreds of graat vakies Merchandise shown is repressntationsl anly. Merchandise varias by store.

until mixture is finely chopped.
Scrape down the sides as need-
ed. . o
‘With the machine running,
pour in the extra-virgin olive oil

of cherries, such as Kalamata, a Ttablespoon Worcestershire. 1/2 cup finely chopped carrots until the mixture is smooth. .
metal cherry pittervworks best. sauce {or vegetarian versgon) ‘ 2 cups dried lentils, rinsed and Discard the bouquet garni
For other sizes, try cutting lablespoonchopped fresh dill, drained et e
~themaround the centerand ~~ PlusTl/2tablespoons for gar- 4 cup vegetable broth with salt and pepper to taste.
pulling apart the sides, or 2t g;sh tormalo sast ‘A bouguet garni of 1 bay leaf and To serve, place a dollop of
- smashing them like garlic. SUIESPOGNS lomao paste 3 sprigs each of fresh rouille on each bowl of lentils,
B Avoid buying olive oil in - 3 sprigs fresh parsley oregano and parsley, tied Makes 6 servings.
plastic containers, because the .~ | small bay leaf - together Recipe from Ford Rogers' “Olives:

Cooking with Olives and Their Oils,”
Ten Speed Press, 2002, $17.95 -

9-inch square baking pan. ' S
Combine flour, wheat germ, sugar, baking
powder, baking soda and cinnamon and mix
well. In another bowl combine the honey, cof-
- fee, oil, egg whites and orange peel; add to
- dry ingredients, mixing well, o
Stir in apple and raisins. Pour into pre-
pared pan. u |
~ Bake about 50 minutes or until wooden
pick inserted in center comes out clean and
top is dark golden brown, Sprinkle with pow-
v deredgug_ar. o Ce

- pepper, to taste

- Compiled by Lana Mini -

rs Outlet Stores,

. ) . * Prior sales excluded. Applied to merchandise anly, < -
ron, usad, and duntad . uem:» pn:lung a8 just 3 tew examples of the hm of praat v{a#ws, “v shown ia oty M i v‘yson by sioes,

SEARS WAREHOUSE OUTLET ' . R
- 12001 SEARS AVE. L Open 7 Days 1 1 b
| g weeTr oD BT ; Mon-Fri @30 amgoopm | | | ]
) o - oat 8130 a.m.-6:00 p.m. : R
PHONE: 422-5700 : : . . L
Newmmmyﬂoya‘s‘am g, : | ‘vSunc‘!ang.O(‘) Noon_tovvs.oa p.m. } - L
i ]M £iH _PREVIOUSLY SELECTED MERCHANDISE NOT INCLUDED 1 o

PHF1I27719

‘B970781
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Mcxally the Japanese-show

A culinary approach
to artisan breads

My son Christopher and I
~ enjoy watching the Food
Channel on cable TV espe-

- “Iron Chef” The comedic
aspects of ‘

| this culi-

- nary extrav- < |
aganza are

- sometimes
hilarious.

- Theother -

- day, the -
episode
involveda -

_ competition
between

- oneofthe .

~ formidable
Iron Chefs

; and Japan’s

“leading

" Sommelier, :
It seemed like an uneven
match ~ professional versus
amateur. But the result was
an upset win for the wine

expert over the Iron Chef.’.

. The panel of judges give

" the Sommelier the winning
edge largely because he
matched different wines to
his various dishes in a way

- Give
- Thanks

- Gerald

- that one complemented the ..

other beautifully. * -
~ And that got me thinking
of the parallel with breads of .

- different kinds and the way

- that they can enhance differ-

- ent courses of 2 meal. That is -
assuming one has accesstoa
bakery that makes a wide .
range of fine, artisan breads.

Let me illustrate how well
this could work. - ,

- Before dinner, it’s dehght—
ful to serve bread to dxp into
seasoned, extra-virgin olive

_ oil. How much better, if the

- crusty bread has been made

with Kalamata olives and -
fresh rosemary. - '
. Asoup might follow. v
. And a dinner roll made
with little pieces of redskin.
potato and dill, and then
- dusted with flour, would
~ make a delicious accompani-
- ment,
" Onto the entree - perhaps
a classic pasta dish. ’
For this, what better than a
| bread basket containing .
“freshly cut slices of bread

g . Matthes

made with Asiago cheese and .
chips of roasted garlic? =
Or perhaps the entreeisa

sauce. Then a different bread
would be a better partner.’
A rustic loaf with: sun-

dried tomato and rosemary,

ora crunchy crusty sour-
dough (preferably a subtle

French Levain, rather than b

the overpowering San |,
Francisco vanety) would 'be
ideal.

And for dessert? Well,
here’s an idea: Take aloaf
made with aromatic orange
zest, Southern. pecans and
delxcmus raisins, Slice it very
thin. Butter it and S;erkle
with cinnamon,

Bake it until it’s crisp all ©
the way through. Thenyou

have a mouth-watering,
toasted “biscuit” to go with an

* Ttalian sorbet or a mixed fnut

salad.

Maybe youre asi(mg your-
self the question, “is eating -
bread with each course too

- much?” -

Not at all. If the portions
are moderate and each one
makes the. course really spe«
cial.

You'know, in France the
average person eats four =
times the amount of bread we
do in this country.

- Interestingly, the French are .

far less overwelght than we .
are.

So, do explore the wonder-
fully complex flavors of great,

~ -hand-~crafted bread. You

mlght discover other happy
“marriages” for different
courses.
‘If you dream up a great
combination, contact me and
you will be rewarded with a

free baguette from The Give

Thanks Bakery. - :
That'll go well witha
wedge of wonderful cheese

and a fresh vine tomato!

Gerald Matches is the owner of The
Give Thanks Bakery & Cafe in down-
town Rochester and a Bloomfield -
Hills resident. Look for his column
on the third Sunday of the month in
Taste. He can be re&ched at (248}
6011542, .

 Artist Thomas -
* Jacobs stands next

dish-prepared with-a-cheese—— |~Bloomfield-Hills:

. should be smooth, without

- apples in a cool, dark place or

| TASTE |

to the staip-glass Big Boy, the chubby kid who

mosaic Big Boy wears red and white plaid over-
that he created for alls, has turned elegant and has
the restaurant been seen hanging around -
chain, The statue is - sophisticated art museums
on display at rather than at the family style

* Cranbrook Art restaurant where he’s mascot.
Museum in Big Boy is spending the sea-

thousands of shimmering-
mosaic tiles on display at
‘Cranbrook Art Museum in .
Bloomfield Hills.

Cranbrook graduate and
artist Thomas Jacobs of ..
Chicago designed the mosaic
after being inspired by the big

. kid while he was working as a
“touch-up artist” for Boy Boys
based in Warren. -

Big Boy gave Jacobs the stat-
ue in 2001 and it was fully
painted in the typical Big Boy
way. Jacobs spent one month
stripping the pain and spent
another two months hand-cut-
ting the stained-glass mosaic.
Then 300 hours in three weeks

Gmger stuffed baked apples a

tom. Place hollowed-out appies
in an ovenproof dish just large
enough to hold them without
‘touching.

Nothing goes better with a  Tteaspoon minced crystallized
crisp fall day than a crisp fall
apple. While apples are avail-

able year round, September

ginger
1/2 teaspoon ground cinnamon
1/8 teaspoon ground cardamom

.through November is apple . .. __Atablespoons wildfloweror .~ Inasmall bowl, combine gin-
season. What you do with an cloyer honay gersnaps, raisins, currants, sugar,
apple is limited only by your 1cup apple cider ﬁmger, cignamon,i::tnd cgr; "
imagination. An apple can be a Preheat the oven to 375 amom. Spoon mixture into the
meal or a snack, a salad or degrees F. ven to 37 cavity of each apple. Drizzlea .

tablespoon of honey over each so
it coats the exposed flesh as it -
drips down, Add cider to the pan.

Bake apples uncovered until
they are soft when pierced with a
knife but not collapsing, about 50
to 60 minutes. After 30 minutes,

aessert, or part of any number
of dishes. :

Apples are a good source of
vitamins A and C. And, at 80
calories each, they are ﬁHing
but not fattening. They contain
a protective phytochemical,
quercetin, which may help
reduce the risk of several types
of cancer and possibly inflam-
mation as well. ,

Select apples that are firm,
fully developed in color and
have a fresh smell, The skin -

Peel apples, rernovmg skm
from only the top half of each.
Remove the cores from each.
Using a scooper or peeler, remove

- enough flesh from the center of
each to make an inch-wide cavity
that reaches almost to the bot-
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American Icon turns artsy

-son-covered-completely-in-—-

-5

time was dedicated to applying
the tiles on the giant kid. '
He hopes to donateittoa
museum or other non-charita-
ble group.
“I get compensation knowing

" the statue could be enjoyed by

hundreds or thousands of peo-

-ple.I'm-interested in-what the. . .

artwork wﬁi do for the vzewer,
not forme” -

For viewer Tony Mlchaels, ‘
CEO of Blg Boys Restaurants,
this statue is the most excxtmg

“he's ever seen.

“While we've seen many Bag

Boy statues over the years, all of

which we considered works of
art, we have never seen one as
aesthetically attractive as this,”
Michaels said. “We're honored
that (Jacobs) chose one of our
statues to preserve in this way.
TI'm sure.”
For more information call

(877) 462-7262.

- By Lana Mini

add more cider if the pan looks
dry. Cool apples to warm and -
place in individual bowls or dish-
es. Spoon some of the liquid

from the pan over each apple and
‘serve, . R

Aiternateiy, cool, cover and
store them in the refngetator
until ready to serve, up to 3-or 4
days. Bring chilled apples back to
room temperature before servmg.
Makes 4 servings. - :

Per serving: 271 calories, 1 g. total fat
(less than 1 g. saturated fat), 70 g. car-
hohydrate,m protem,ﬁg dietary
fiber, 32 mg. sodium.

gouges or bruises. Store fresh
refrigerated in a plastic bag

GIHGER'STUFFEB BAKED APPLES

raisins’ o
1 tabiesponr; light bmwnvsugar :

4 Rome Beauty apples JR

1/4 cup crumbled gingersnaps (2- w \; V
“4cookies) %

2 tablespoons golden raising > Ground m;ﬂ MANOR ﬂﬁﬂE

1 tablespoon dried currants or » v o * W. Bloomfield » Plymouth

nzszausxazs

NTED: 11TH GRADERS

* You've always lmown she
 was headed for Lawrence Tech...
Who thought it would be in 11th grade?

“e Earn college credzts in hlgh

school;

e Career preparatmn fully
tuned to the real world;

“e Strong academic

- programs honed with

« the talents of |
practitioners in ’che field;
* Projects that engage
students directly with
business and industry;

e Faculty current with
professional practice in the
areas they teach; |

“e Small classes that promote
strong student interaction and
‘team buﬂdmg skills

e A unique academic and
experiential “mix” that
gives students a real
world advantage

Tuiﬁon is free, but space is limited

: Sﬁt ec{w ;y

GARDNER-WHITE

FURNITURE

Standard
_Federal

- FOR THESE COMPANIES
- HELPSOURCE

Dearbom
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OPEN HOUSE .

Manday, September 16, 9 A. M
Room M216
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PBE HHE
FLUSH 4 Anh-?reezel Cop 1cks Slightly Higher | .
k\du 8(53&,_ A Fluids, Musf Present
Check Tire Pressure ei‘n Cr?,,f"’“ at hme

4 TECHNOLOGY]
TACADEMY

meR%.NCE E( HféULO(zi{.Ai JNWER‘»HY

Call 248-204-3980

for more mformatwn

Advanced Technolngy Academy is located in the Busll Management Bmldlng :
- on the campus of Lawrence Tectmoioglcal University at B
10 Mile and Northwestern Hwy. Reguta 8 12N
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Excludes Oil C(\fu
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snvs 10% OFF ANY AUTO
REPAIR SERVICE

Over $100)
e, Coupo
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h e TOWING AVAILABLE
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Saturday 8:00am-3:00pm -

Spec:als
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