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• Newcomers meet 
The Canton Newcomers 

will meet 7 p.m. Wednesday, 
April 2, at the Hanford 
Clubhouse. Contact Elizabeth 
at (734) 495-0520 for more 
information. 

• Blood drive 
The Plymouth Salvation 

Army, which services Canton 

BIS 
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as well as Plymouth, 
Northville and Belleville, is 
hosting a Red Cross Blood 
Drive 2-8 p.m. Tuesday, April 
15. Walk-ins are welcome. 

Call (734) 453-5464 to 
"schedule a time to give 
blood. The Salvation Army is 
located at 9451S. Main in 
Plymouth. 

• Bunny buddies 
Third-and fourth-graders 

can make new friends, enjoy 
a snack or two, and talk 
about fantastic books at the 

, Canton Public Library. 
The next "Book Buddies" 

meeting will be 4:30-5:15 p.m. 
Thursday, April 3. 

Registration by phone or in 
person started March 10. 

The April "Book Buddies" 
selection will be Bunnicula, 
Deborah and James Howe's 
comical "rabbit-tale of mys-
tery." 

• Scholarships 
The Plymouth.Community 

Chorus, as part of its music 
education program, is offer-
ing three scholarships to stu-
dents pursuing an education 

in the vocal field of perform-
ing arts. 

One $1,000 scholarship will 
be awarded to a graduating 
high school senior, and two 
$500 scholarships will be 
awarded to students in sixth 
through 11th grades. 

The scholarships will be 
awarded at the chorus' May 
4 performance of Broadway 
Legends. 

The scholarships are 
intended to assist in the pur-
suit of studies in the field of 
vocal music, an applied voca-
tional career in the field of 
vocal music, academic study 
of voice, or the study of 
voice for the purpose of 
organized recreational or 
community singing. 

Applications must be post-
marked by April 3, and can 
be obtained by calling 
Sherrie Northway, (313) 533-
4795, or by writ ing to 
Plymouth Community 
Chorus, P.O. Box 70017, 
Plymouth, Ml 48170. 

Tasty creations 
Designer makes 

cakes that are equal 
parts fashion, savory. 

Taste, B1 
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BYTONYBRUSCATO 

STAFF WRITER 

again looking for new director 
For the second time in two years, the 

Plymouth-Canton school district is look-
ing for a director for its nationally-
renowned marching band. 

Clayton Wachholz, whowas hired in 
July 2001, will leave the district at the 
end of the school year to pursue his mas-
*"T s degree at the University of 

'Twill be receiving a full-ride assistant-

ship, which will allow me to work on my 
master's degree in music education while 
working with student teachers, observing 
them while they teach at schools 
throughout southeast Michigan," said 
Wachholz, who noted the deal includes 
his tuition and a $9,000 stipend. "The 
plan is to eventually get my Ph.D. 

"It really was a tough decision, consid-
ering I've started to take the (Plymouth-
Canton band) program in my own direc-
tion, and the kids were getting to under-
stand the system." said Wachholz. "I 

working with students, and the adminis-
tration has been very supportive." 

Wachholz, who recently got married, 
said the decision was partly made to have 
more time. > . 

"I still am fully committed to the pro-
gram until the end of the year, but the 
job does take so much time," he said. "It's 
not the type ofjob if you want to spend 
time with a family, which I'm looking for-
ward to someday." 

Wachholz said the time commitment is 
especially long during the fall marching 

band season. He said it's not unusual to 
begin work at 6:45 a.m. and continue 
through 9 p.m. during the school week, 7 
a.m. to 11 p.m. on Saturday competition 
days, as well as Sunday morning meet-

Wachholz said he notified the adminis-
tration of his intentions to apply at the 
U-M at the beginning of the semester, 
before he was even hired, to give the dis-
trict time to find a replacement. 

"I made my intentions known early 
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Students 
taste sweet 
success 
BYTONYBRUSCATO 
STAFF WRITER 

Success can be sweet. 
That's what 272 Central Middle 

School students found out at this 
year's Sweet Success celebration 
Thursday night. It was a chance to 
honor those students who have a 3.5. 
or higher grade-point average, or 
achieved a substantial improvement 
in their grades. 

"We want students to know we rec-
ognize the accomplishments they 
made," said Principal Joyce Johnson. 

Gov. Jennifer Granholm poses for a picture wi th Central Middle School 
PAUL HURSCHMANN | STAFF PHOTOGRAPHER 

sixth-grader Taylor Lewis, 11, as her mom, Lisa, videotapes the momentous occasion. 

worked very hard and have gone 
beyond the expected level of achieve-
ment." 

Toni Schingeck, an eighth-grader 
from Plymouth Township, noted her 
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BY KIMBERLY M0RTS0N 

STAFF WRITER 

The healthiest place to live for the 
will be C next 14 weeks will be Canton if you 

participate in any of the township's 
200 Days of Health activities designed 
to promote health and wellness. 

Co-sponsored by Canton Township, 
Canton Leisure Services, the Canton 
Community Foundation and Saint 
Joseph Mercy Health System, the 
launch of the program began 
Saturday, March 15, with a morning 
aerobic workout and a healthy break-
fast at the Summit. 

"It was a great kickoff to 100 Days. I 
couldn't believe that so many people 
got out of bed at 8 a.m. for the aero-
bics class, it was impressive," said Amy 
Lockmondy, co-chair of 100 Days of 
Health, 

150 people of all 
led the gym for a workout then 
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La Joy's 1st bill passes unanimously 
BY JACK GLADDEN 
STAFF WRITER 

Freshman state Rep. Phil LaJoy (R-
Canton) got his first bill through the 
House on Wednesday and was treated tc 

e ritualistic hazing by other represen-

The bill, House Bill 4133, would give 
townships a voice in setting speed limits 

within their jurisdictions. A similar bill 
passed both houses of the legislature last 
year but was vetoed by then-Gov. John 
Engler. 

LaJoy said his bill has been modified 
somewhat from the bill that was vetoed 
and there's also a new governor in town. 

"I can't imagine the governor vetoing 
this bill," he said. "We put a section in 
there to allow townships to opt out if 

they don't want to do it. And we deleted 
some language referring to the county 
road commission, since Wayne County 
doesn't have a road commission." 

He said in Wayne County the county 
executive's office, along with the State 
Police and the townships, would act to 
establish reasonable and safe speed lim-

PLEASESEE BILL, A5 

Friends help vet 
get his medals 
BYTONYBRUSCATO 
STAFF WRITER 

A veteran ofWorld War II, Walter "Wally" Abick 
inisced about the medals he received for serving in 
Navy, most notably on the beaches of Normandy, 
France, on June 6,1944. 

"About a year ago, Wally asked me to help trace down 
his medals from the service, so we wrote the Navy 
Department," said Art Butler, a Plymouth attorney who 
served in the U.S. Coast Guard. "It took a while and we 
wrote again... and the medals came in." 

It was Butler, and another Plymouth attorney, 
Stephen Boak, a veteran of the Army, who helped Abick 
in the efforts to get his medals. 

According to Navy documents, Abick is authorized to 
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Lions roar 
Linda Shapona explains the activities and history of the Lions Club to poten-
tial members at an open house Monday evening at Waltonwoods Cherry Hill 
in Canton. Shapona championed the Lions, who since 1968 have served their 
local community through fund-raising, work, grants and donations to the 
blind, visually impaired and severely handicapped. For information on club 
membership, call Nancy Williams, (734) 207-0212 

HOUSEKEEPER 
Senior cemplex.,.FulI-time days. 

G o o d benefits.... 

"We had a great response. Thank you for 
al l your help." M.O., Farminqton Hills 
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LOOKING AHEAD 
Floor show 
Competit ion showcases cre-
ative arrangements wi th car-
pets and surrounding decor. In 
Thursday's At Home" section. P U T OUR CLASSIFIEDS TO WORK FOR VOUi 
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Cars at fitness center hit by thieves 
Police are investigating three more thefts from 

vehicles parked at lifetime Fitness Center on , 
Haggerty south of Ford Road. 

• A Farmington Hills resident reported that 
she was in the center on March 21 between 9:45 
a,m. and noon, A few, days later she was notified 
by VISA of two transactions on her credit cards. 
She checked her purse and rioticed the cards 
missing from her wallet. 

She said the wallet was in her purse and under 
the seat of the car while she was parked in the 
lot. 

9 A Canton resident, an employee of Lifetime 
Fitness, said she parked and locked her car on 
the lot about 2 p.m. on March 25 and about 4:30 
p.m. someone told her that a window on the car 
was broken. 

When she checked, 100 CDs were missing. 
S And another Canton resident said she 

parked her car on the lot about 4 p.m. March 
25 and was told by an employee about 4:30 
p.m. that a window was broken. 

When she checked the car her purse was 
missing. It contained personal identification 
papers and credit cards. 

BURGLARY 

The co-owner of Discount Beverage on Lilley 
Road reported to police on March 26 that 
someone had broken into the building and 
stolen a cash register and other items. 

He said he received a call from the alarm 
company about 4:20 a.m. advising him that a 
motion detector had been activated. He went to 
the store and found the left side of the front 
double doors smashed out. 

A cash register containing no more than 
$500 to $550 was missing off the counter and 
a small box containing about $200 in bills had 
been knocked over. The money was missing. He 

COP CALLS 

said three or four bottles of liquor and some 
cartons of cigarettes also appeared to be miss-
ing. 

TIRES TAKEN 

A resident of the 1800 block of Crowndale 
said that someone put landscaping blocks 
under his 2003 Dodge SLT pickup truck and 
stole tires and mag rims valued at $2,000. Hie 
incident apparently happened in the early 
hours of March 26. 

CAR DAMAGED 

A resident of the 7400 block of Willow Creek 
told police that someone vandalized his car 
while it was parked in front of his residence 
between 7 p.m. March 23 and 10:45 a.m. 
March 24. 

The driver's side window was smashed and 
there were obscenities scratched into the paint. 
There were also several dents in the car. 

Damage was estimated at $1,000. 

THEFT FROM VEHICLE 

A Trenton resident reported to Canton police 
that someone broke into his 1999 Ford Ranger 
while it was parked in the parking at Sneaky's on 
Lilley between 9 p.m. March 20 and 2 a.m. 
March 21. • 

He said two bowling balls valued at $315 were 
taken and that the antenna and interior light WILCOX ESSAY CONTEST 
was damaged. 

NURSING SCHOLARSHIPS 

State Rep. John Stewart has 
announced 1,263 nursing 
scholarship grants totaling 
$632,000 are now available 
through local universities. 

Specifically, students can 
apply to four area colleges and 
universities to receive scholar-
ship funding: Schoolcraft 
Community College, $80,000 
for 157 eligible students; 
Madonna University, $100,000 
for 204 eligible students; 
Eastern Michigan University, 
$260,000 for 516 eligible stu-
dents; and University of 
Michigan, $192,000 for 386 
eligible students. 

"As a member of the appro-
priations committee I worked 
hard to secure the money for 
these nursing programs," said 
Stewart, R-Plymouth. >. 
"Michigan is facing a nursing 
shortage and this money will 
help ensure the safety of our 
residents." 

For further information 
regarding these scholarships, 
you may contact the nursing 
program at the above named 
colleges and universities. 
Stewart's office number is (517) 
373-3816. 

CANTON CONNECTION 
Plymouth," Schrader said. 

Accordingly, the criteria for 
selecting the participants is 
centered around the time and 
effort put into research, 
resourcefulness in tracking 
down sources of information 
and interest shown by the stu-
dent. 

Two $3,000 first-place schol-
arships will be awarded, as will 
12 second-place scholarships of 
$2,000 each. A random draw-
ing will determine the recipi-
ents of four $1,500 scholar-
ships. 

Additional contest informa-
tion is available in the counsel-
ing offices of Salem and Canton 
high schools. 

CHORUS SCHOLARSHIPS 

Hie Plymouth Community 
Chorus, as part of its music 
education program, is offering 
three scholarships to students 
pursuing an education in the 
vocal field of performing arts. 

One $1,000 scholarship will 
be awarded to a graduating 
high school senior, and two 
$500 scholarships will be 
awarded to students in sixth 
through 11th grades. The schol-
arships will be awarded at the 
chorus' May 4 performance of 

By Jack Gladden 

FROM PAGE A1 

another 100 people joined, 
them for breakfast that includ-
ed oatmeal, English muffins, 
fruit, yogurt and juice. 

The cornerstone of the 
events and activities is to 
empower individuals and fami-
lies to take a more proactive 
approach to their health 
through presentations, social 
events, classes and recipes as 
well as access to healthcare 
professionals. Big events 
planned over the course of the 
next 100 days include a fitness 
fair (April 12), teen party (May 
2), 5k run/walk (May 4), adult 
doo wop (May 9), recipe swap 
(May 31) and the conclusion of 
the program June 21 at the 
Canton Liberty Fest. 

According to Lockmondy, it's 
"not too late" to register for the 
series (Canton residents only). 
The cost is $5 for adults 18 and 
over and $3 for children ages 
4-17 (children 3 and under 
free). Upon registration partic-

nest and exercise are two or 
the seven heaSthy habits that 
also include eating a healthy 
breakfast, eating regular 
meals, weigi control, limit-
ing alcohol and smoking ces-
sation. 

Amy Lockmondy 
co-chair 

ipants will receive a packet of 
healthy tips, recipes, a passport 
to health (this is your ticket to 
all-the 100 Days activities). 

UP NEXT 

As April approaches activi-
ties will be focused around get-

; an adequate amount of 

rest while the last two weeks of 
the month is dedicated to regu-
lar Exercise. Activities from 
April 1-15 include a family bed-
time story (April 1-15 at 7:55 
p.m. each night on Canton 
Community Television), how to 
take work and school "rest" 
breaks, family exercise nights, 
free exercise classes, fitness fair 
and more. 

Members of the organizing 
committee have special presen-
tations planned on choosing 
the right mattress, stress 
reduction and sleep apnea. 

"Rest and exercise are two of 
the seven healthy habits that , 
also include eating a healthy 
breakfast, eating regular meals, 
weight control, limiting alcohol 
and smoking cessation," stated 
Lockmondy. 

For information about regis-
tration and to be placed on the 
100 Days of Health mailing list 
please call (734) 394-5496. 
Some events may involve an 
additional, nominal charge. 
For a complete list of the 100 
Days events visit 
http ://leisure.canton-
mi.org/100days.asp. 
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13-Month Certificate 
rates as high as 

Investment. 
When planning the security of your future, a Community 

Federal 13-Month; Certificate of Deposit can give you peace 

of mind. Simply stop by one of our offices or call 

{734} 453-1280 or (877) 937-2328 today and find out how 

you can take advantage of this great rate. You can also 

open an account on the web at w w w . c f c u . o r g 

If you live or work In Plymouth, Canton, 

Northville or Nov! you can belong. 

% 

Annual Percentage Yield 

Community 
r5* Federal 

C R E D I T U N I O N 

AT YOUR SERVICE. 
!N YOUR COMMUNITY. 

(734) 453,1200 Of (877) 937-2328 

www.cfcu.org 

. Minimum deposit of St0,000 required. Rates as of 3/12/03, subject to change. 2.4ff 
available for members of our President's Club, Additional rates available depending ft v * 
Reward Club membership. Member Reward Club status Is determined by the total « | 
loan balance; excluding 1* mortgage balance, held at Community Federal. A 810,000 deposit 
automatically qualifies yew for our Advantage CtubandanAPY of 2.30%. APYI 
members is 2.35%. Subject to penalty for early withdrawal;fee may reduce t 
earnings," NCUA - four savings federally Insured to $100,000 by the NaBomd Cre< 
Administration, a U.S. Government Agency. ©2003 Community Federal Credit Ur 

Continuing to fulfill Jack 
Wilcox's desire to benefit the 
Plymouth-Canton community, 
encourage interest in local his-
tory and assist in the education 
of youth, the Wilcox 
Foundation announces the con-
tinuation of a scholarship pro-
gram for the high school sen-
iors in the Plymouth-Canton 
school district 

Some $36,000 will be award-
ed May 14-15 to 18 Plymouth-
Canton students who research, 
then write an essay based on 
interviews with a Plymouth-
area resident of the student's 
choice who is over 80 years of 
age and has resided in the com-
munity at least 40 years. 

Three Plymouth-Canton edu-
cators and three members of 
the Plymouth-Canton commu-
nity will serve on the panel of 
judges which selects the schol-
arship recipients. 

According to Win Schrader, a 
member of the Wilcox 
Foundation Committee and 
director of the Scholarship 
Program, the program, unlike 
many scholarship programs, is 
not aimed solely at the top aca-
demic students. 

"Rather, it is interested in 
promoting broad participation 
by Plymouth-Canton youth in 
learning about the history of 

The scholarships are intend-
ed to assist in the pursuit of 
Studies in the field of vocal 
music, an applied vocational 
career in the field of vocal 
music, academic study of voice, 
or the study of voice for the 
purpose of organized recre-
ational or community singing. 

Applications must be post-
marked by April 3, and can be 
obtained by calling Sherrie 
Northway, (313) 533-4795 or by 
writing to Plymouth 
Community Chorus, P.O. Box 
70017, Plymouth, MI 48170. 

DDA WEB SITE OPENS 

Canton's Downtown 
Development Authority has its 
new Web site up and running. 

It can be accessed at 
www.canton-
mi.org/DDA/DDA.asp or by 
going to the Canton Web site at 
www.canton-mi.org and click-
ing on the DDA link 

Hie site contains information 
on the district and various 
accomplishments of the 
authority. It also has links to 
the business guide and DDA 
newsletters, which are available 

destruction or go in now and 
finish what was started Jan. 16, 
1991. 

Whether the hawks or doves 
win their cases, the Observer 
wants to honor our local men 
and women who are serving in 
the military, both in active duty 
and in the reserves. 

Family members can send 
photographs of their loved ones 
along with their name, rank 
and biographical information, 
to Brad Kadrich, 794 S. Main, 
Plymouth, MI 48170. Be sure to 
include your name and tele-
phone number, in case we have 
questions. 

We wall publish the photos, 
on an ongoing basis to recog-
nize their commitment to this 
country and that of their fami-
lies who are waiting and won-
dering about war with Iraq. 

If you have questions, call 
Brad Kadrich at (734) 459-
2700, or e-mail Kadrich at 
bkadrich@oe.homecomm.net. 
Pictures can be e-mailed, but 
must be high-quality resolu-
tion. 

TRIP TO DIA 

Canton Project ARTS pres-
ents a bus trip to view the 
"Magnificenza!" Michelangelo 
Exhibit at the Detroit Institute 
of Arts (DIA) on Sunday, April 
6 from 11:30 a.m. to 4 p.m. 
The price of $20 includes a 
ticket to the exhibit with audio 
tour guide, admittance to the 
DIA, and round-trip trans-
portation on by motor coach . 
from the Canton administra-
tion building. Tickets are on 
sale (cash or check only) in the 
Community Services offices on 
the third floor of the adminis-
tration building, 1150 Canter 
Center Road. Space is limited. 
Please call (734) 394-5193 for 
more information. 

HONOR MILITARY 

The mood of the country- is 
mixed as Americans debate 
whether to give Saddam 
Hussein more time to come 
clean on his weapons of mass 

SAGEAR SCHOLARSHIP 

Officials at Plymouth- Canton 
Community Schools are striv-
ing to recognize a student who ! 
has overcome adversity. They 
are looking for students who 
have displayed courage, perse-
verance, spirit and creativity in 
succeeding despite a physical, . 
mental or emotional barrier. 

The recipient of this award ~ 
will receive a $500 scholarship * 
named after Sandra Sagear, a v 
1969 graduate of the original ' 
Plymouth High School who * 
imagined and believed she 
could succeed as she lived t 
everyday with polio. J 

Deadline for application is * 
April 1. Applications are avail- • 
able in the counseling offices or I 
can be downloaded at www.sto- I 
rytellerdesign. •.* 
com/SandraSagear-
RotaryScholar.pdf. 

AGAPE CHRISTIAN ACADEMY, 
NONDISCRIMINATORY POLICY 

TO STUDENTS 
Agape Christian Academy admits students regardless of any race, 
color, sex, or national and ethnic origins based on Biblical 
standards to all the rights, privileges, programs, and activities 
generally accorded or made available to students at the school. 
Agape Christian Academy does not discriminate on the basis of 
race, color, sex, or national and ethnic origins based on Biblical 
standards in the administration of its educational policies, 
admissions policies, and other school administered programs. 

Publish: March 80,2003 ' 

P l y m o u t h • C a n t o n • N o r t h v i l l o • N o v i 

< A m u m r m t y y 

A ' j r i l I tMm<Avril 12, 2003 

y m r 

m b m i m s s ' w i A : 

• Prize Giveaways • Special Event Pricing 
• Free Refreshments • One-Of-A-Kind Jewelry Creations 

Mayflower Center 
805 W. Ann Arbor Trail • Plymouth, MI 48170 • (734) 737-9525 

wmv.deariof7ijeweIers.com wos& 

http://www.cfcu.org
http://www.cfcu.org
http://www.canton-mi.org
mailto:bkadrich@oe.homecomm.net


LOCAL NEWS Observer & Eccentric j Sunday, March 30,2003 ( o a 

Teacher Tim Nadon had his Plymouth-Canton students ready for tr ial during the Michigan High School Mock Trial 

Tournament 

P-C students earn courtroom 
honors at mock trial tourney 
BY TONY BRUSCATO 
STAFF WRITER 

Plymouth-Canton high 
school students received an 
award for finishing in the 
top 10 at the Michigan 
High School Mock Trial 
Tournament held earlier 
tiiis month at the Oakland 
County courthouse in 
Pontiac. 

"Students were required 
to follow all court rules and 
regulations " said coach 
and Plymouth High School 
teacher Tim Nadon, "Some 
attorneys told me it was a 
case that would have been 
a challenge for them to try." 

Each team was given a 
case last October, and stu-
dents spent more than 100 
hours preparing arguments 
on both sides for the con-
test. 

The scenario involved a 

school district that wanted 
to expel a student for 
attacking another with a 
nail file. The child to be 
expelled was a special edu-
cation student, whose par-
ents claimed the incident 
was a manifestation of the 
child's disorder, and there-
fore the child .couldn't be 
expelled. Hie school dis-
trict argued otherwise. 

"This tournament was 
special because it allowed 
students to see first-hand 
the skills needed to 
become a successful trial 
attorney," said Nadon, 
"such as discipline, logic, 
reasoning, speaking and 
debate." 

Nadon said 25 teams 
competed in the regional 
competition for a chance to 
move on to the state finals. 

tbruscafo@oe.fiomecomm.net 
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M i c h i g a n H i g h S c h o o l 

M o c k T r i a l T o u r n a m e n t 

Eastern ftogii 

Plymouth-Canton Community Schools stu-

dents earned honorable mention during 

the Michigan High School Mock Trial 

Tournament. 

THEY SAY T I M E HEALS ALL W O U N D S . 

IF ONLY T H A T WERE TRUE. 
T i m e d o e s n ' t a l w a y s d o t h e j o b . T h a t ' s w h y , i f y o u l i v e w i t h p e r s i s t e n t , 

n o n - h e a l i n g w o u n d s , y o u s h o u l d v i s i t t h e S t . M a r y M e r c y W o u n d C a r e 

C e n t e r . W e ' r e d e d i c a t e d t o t h e t r e a t m e n t a n d c a r e o f c h r o n i c w o u n d s . 

C a l l 7 3 4 . 6 5 5 . 3 8 0 0 f o r a n a p p o i n t m e n t o r v i s i t w w w . s t m a r y m e r c y . o r g . 

Y o u ' l l f e e l b e t t e r a f t e r y o u d o . 

\ 

ST. MARY MERCY 
H O S P I T A L 

W O U N D CARE SERVICES 

Livonia, M l 

rnySIClan H@T0iTSI 
Cal l 1 .888.464. W E L L 

www.stmarymercy.org 

Now Accepting New Patients. 
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Canton to ask for grant to 
help develop trail system 
BY JACK GLADDEN 

STAFF WRITER 

Canton trustees voted last 
week to apply for a state grant 
to help develop a 
pathway/nature trail system in 
Flodin Park. 

The Leisure Services master 
plan has put a high priority on 
building such trails in the com-
munity. 

The grant, available from the 
Michigan Natural Resources 
Trust Fund/land and Water 
Conservation Fund, would tie 
into the township and county-
funded trail loop being con-
structed in Flodin Park. 

"Originally we weren't going 
to go for the grant," said Canton 
Clerk Terry Bennett. "But grant 
dollars are available at the state 
level mid a lot of local commu-
nities aren't going for them 
because they don't have the 
matching dollars." 

The cost of the pathway sys-

tem is $404,460*. The township 
is asking for a state grant of 
$202,230, with Canton match-
ing that amount 

The application deadline is 
April 1 with awards to be 
announced in December. 

The initial phase of the proj-
ect would begin in Flodin 
Park and follow the Detroit 
Edison Corridor west to 
Sheldon Road, with an addi-
tional path beginning in 
Flodin and following the 
Detroit Edison Corridor south 
to Palmer. 

The southern path would 
eventually tie into the future 
Lower Rouge River path sys-
tem. 

In other business the board: 
8 Voted to establish a 

Brownfield Redevelopment 
Authority as a tool to help 
clean up polluted or "environ-
mentally challenged" sites and 
get them back on the tax rolls 
with increased value. The orga-

authority was set for May 21. 
. • Voted to authorize the 
supervisor to sign a conditional 
endorsing letter for Canton to 
join the Rouge River 
Watershed Local Management 
Assembly at a cost not to 
exceed $30,000. The new 
assembly is being formed in 
response to the depletion of 
federal money that had previ-
ously funded many programs 
aimed at improving the quality 
of the Rouge River, 

8 Approved on first reading 
a new massage parlor ordi-
nance that would allow 
licensed therapeutic massage 
parlors to operate within the 
township. 

I Approved plans for a new 
Republic Bank. The bank will 
be located on the east side of 
Canton Center Road north of 
Hanford. 
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Ryan announces spending freeze 
Plymouth-Canton Schools Superintendent 

Jim Ryan, in a a memo to employees, announced 
a spending freeze to help the district recoup 
money from foundation grant cuts ordered by 
the state. 

"With the recent 3.8-percent reduction that 
totaled $920,000 for our district in the 2002-
2003 funding from the State of Michigan, and 
the uncertain financial time for the next school 
year and beyond, I am announcing a purchasing 
freeze effective Wednesday, March 19,2003," 
Ryan wrote. "I ask that our building principals 

requests of items that are absolutely necessary to 
your operation. 

"As you know from our recent communication, 
the Board is close to approving a $5.6 million 
adjustment for the 2003-2004 budget. 
Whatever we can do now to prudently expend 
the funds left in this year's budgets and be 
thoughtful in our approach to next year's budget 
adjustments will help us handle the financial 
challenges ahead. 

' SCHOOL BRIEFS 

"I thank you for your hard work and under-
standing of our financial dilemma." 

The Board of Education is currently working 
on reducing the deficit by June 30. 

ASSISTANT PRINCIPAL RESIGNS 

Pioneer Middle School Assistant Principal Jeff 
Hamlin has resigned, A Plymouth-Canton 
school official, who asked not to be identified, 
said there were discrepancies in Hamlin's stated 
educational background. 

Tom Workman, a former principal, has been 
hired to fill the position on an interim basis until 
another assistant principal is hired. 

The district is currently seeking applications, 
andplans to have a replacement before the end 
of the school year. 

Workman is a retired elementary and middle 
school principal. 
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Part of history 
Students from East Middle School recently competed in the 'Michigan History Day 2003' district competition. 
The topic of this year's contest was 'Rights and Responsibilities in History.' Presentations ranged from the Nazi 
occupation of Germany to British control of India, the Boston Tea Party and women's suffrage. Winners from the 
district move on to the state competition April 26 at Grand Valley State University. East students Breanna Miller, 
Danielle Silletti, Briefle Zuzo, Hannah Fox and Carolyn Benages will represent Plymouth-Canton with 'Women's 
Suffrage during World War II.' 

Police, fire false alarms on decline 
despite community's recent growth 

y 

BY JACK GLADDEN 
STAFF WRITER 

• Canton Police and Fire units responded to 
2,072 false alarms in 2002, a 7-percent decrease 
from the previous year. 

Despite the growth in the community in 
recent years, false alarms have dropped a total of 
38 percent since 1999, the year the township's 
alarm system ordinance went into effect 

Canton Police Sgt Charles Rayeraft said while 
this is good news, false alarms still accounted for 
about 1,000 hours of police response time last 
year. 

"When alarm calls are received in dispatch, 
the reason is not known, therefore they are treat-
ed with a high priority response by a least two 
patrol officers," he said. "If the alarm is of a fire 
variety, the Canton Fire Department is dis-
patched as well."' 

Rayeraft said police responded to an average 
of 172 false alarms per month in 2002, down 
from 185 in 2001. But he said there is still room 
for improvement 

In November of1998 the township enacted an 
alarm ordinance that, among other things, 
allows police to issue citations in cases where 
multiple false alarms originate from the same 
location. 

Under the ordinance a false alarm is defined 
as any activation of an alarm system or its com-
ponents which does not signal an actual criminal 
act or its attempt or a fire. Alarms that are 
tripped by bad weather or power failures beyond 

a home or business owner's control are not con-
sidered false in the ordinance. 

"They get three false alarms before they are in 
jeopardy of getting a citation," Rayeraft said. 
"Last year we wrote 105 tickets -101 to busi-
nesses, some of which were repeat offenders." 

The violation is a misdemeanor and carries a 
; fine schedule of up to $500 and/or 90 

; in jail. Rayeraft said no one has been jailed 
for violating the ordinance. 

But false alarms have dropped from 3,355 in 
1999, the first year the ordinance was enforced, 
to last year's 2,072. 

"The Canton Police Department's intent is not 
to write violations," he said. "The intent is to 
have homeowners and businesses with alarm 
systems that function properly." 

He said the department receives quite a few 
calls from wanting to know how they can make 
sure their system is working correctly. 

He said yearly equipment inspections and 
proper maintenance are keys in reducing the 
number of false alarms. He said businesses and 
homeowners should also make sure that people 
are properly trained in how to activate and deac-
tivate the system. 

He said if a resident or business is cited under 
the ordinance and can show proof that the prob-
lem has been corrected, the citation will be can-
celed. 
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GPA was somewhere between 
3.8 and 4.0. 

"A lot of people ask me, since 
I have a high grade-point aver-
age, if I'm organized" said 
Schingeck. "That has nothing 
to do with it for me, because 
I'm the most disorganized per-
son. But, it's never affected my 
grades. You need to look at the 
details and read the directions, 
because you miss a lot if you 
don't." 

Schingeck's sister, Erika, a 
sixth grader, posted a 4-point. 
"I like language arts because 
it's not like social studies or 

"You don't 

have to know a lot about the 
subject, you just have to write." 

No matter how it's done, the 
girls' mother, Christine 
Schingeck, said she learned to 
stop nagging her daughters to 
do their homework, and the 

"I don't tell them to study, I 
just tell them to do their best," 
mom said. "It's such an oppor-
tunity to be able to learn. 
You're only shortchanging 
yourself if you don't take 
advantage of it." 

One of Central's best-known 
moms was the night's keynote 
speaker. Gov. Jennifer 
Granholm, whose daughter 
Kate Mulhern is an eighth 
grader, told students "you can 
become anything" while giving 
three tips to success. 

"To achieve greatness or suc-
cess in life, you have to do 
three things," advised 
Granholm, who knows, sweet 
success of her own as 
Michigan's first woman gover-
nor. "First, you need to think 
big. You cannot allow others to 
define you, and you must 
choose a path that is worthy of 
your knowledge. 

"Don't worry about achieving 
a position that sounds impor-
tant," she added. "You can 
exercise leadership from any-
where on the totem pole of life. 

"And, when you exercise 
leadership, do so in a way that 
you give something back," said 
Granholm. "You are put on 
this planet to make it a better 
place." 
tbruscatoioe.homecomm.net 
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Gov. Jennifer Granholm shares a secret with Plymouth Canton Community Schools Superintendent Jim Ryan before 
Thursday's Sweet Success celebration at Central Middle School. 
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wear a number of medals and 
awards. They include the 
European-African-Middle 
Eastern Campaign Medal with 
three bronze stars; the World 
War II Victory Medal; the 
American Campaign Medal; 
the Navy Good Conduct 
Medal; and the Naval Reserve 
Meritorious Service Medal 
with two bronze stars. Abick is 
also able to wear the 
Honorable Service lapel pin 
and an Honorable Discharge 
button. 

Abick, who has been 
employed at 35th District 
Court in Plymouth for 22 
years, is currently a court offi-
cer for Judge John 
MacDonald, in whose court-
room the awards were present-
ed. • 

"I think it's'significant to rec-
ognize his authority to wear 
the insignia of the Amphibious 
Forces," Butler told the gather-

ing of about 30 people who 
assembled to honor Abick. 
"This authorization was dated 
back to Dec. 15,1944, while 
Wally was attached to the 
Second Beach Battalion; and 
his award reads: 'Landed on 
Utah Beach, Normandy, 
France, June 6,1944, and per-
formed duty with this battalion 
until 18 August 1944, and 
returned to the United 
Kingdom on 19 August 1944, 
duty well done.'" 

Abick enlisted in the Navy in 
October 1942 and served for 
more than three years before 
being honorably discharged. 

Despite the urging of well-
wishers, Abick declined to talk 
much about the medals, only 
commenting that he "lost a lot 
of good buddies" during the 
landing on the beaches of 
Normandy. 

Before the ceremony, while 
being chided that the Navy 
may call him back for duty in 
Iraq, Abick said, "I'd go in a 
heartbeat." 

MacDonald, who has worked 
with Abick for the last 19 years, 

PAUL HURSCHMANN1 STAFF PHOTOGRAPHER 

35th District Court Officer Walter "Wally" Abick waves to a friend in the 
gallery during a ceremony to present Abick with his miiitary medais. Abick 
received several medals for his service in the U.S. Navy during World War II. 

said his court officer is a spe-
cial person. 

"He's as reliable and loyal as 
anyone can be," said 
MacDonald. "Wally is as viable 
today as he was when I first 
met him. 

"He'll be here as long as he 
wants to be," added 
MacDonald. "If the truth be 
known, he really runs this 
court." 

tbruscatofoe.homecomm.net 
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because of the students,' 
Wachholz. "When I was hired, 
it was very late. I would like to 
hand off the baton to the next 
director running at full speed." 

Wachholz succeeded Dave 
McGrath, who left for a posi-
tion in Texas, but ended up 
teaching at Walled Lake High 
School. At the time he was 
hired, Wachholz was a teaching 
assistant at the University of 
Wisconsin-Madison, and had 
been a band director at 
Charles. B. Whitnall High 
School in Greenfield, Wis., a 
suburb of Milwaukee, where he 
taught for two years. 

Wachholz has led the 
Plymouth-Canton Marching 
Band to two top-10 finishes in 
national competition. 

"We're disappointed he's 
leaving," said Jerry Olexsey, 
president of the Plymouth-

Canton Music Boosters. "He 
established a pep band for the 
football games; initiated a jazz 
band, which the students love; 
and maintained the standards 
of our marching band." 

Wachholz said he believes 
the high school music program 
has been very successful the 
past two years. 

"We've had two good years of 
music education, and my hope 
is we can find someone inter-
ested in some of the same 
things, which is a tall order," he 
said. "The position will certain-
ly attract the brightest and best 
around the country." 

Frank Ruggirello, the dis-
trict's director of communica-
tions, said there has already 
been interest in the position. 
Olexsey isn't surprised. 

"It's a great opportunity," he 
said. "We have a good music 
program, great boosters and 
administration, and nice facili-
ties." 
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LaJoy's bill now goes to the 
Senate, which has already 
passed a similar bill introduced 
there by Sen. Bruce Patterson 
(R-Canton). Patterson's bill is 
now in the House. 

Both bills passed in their 
respective houses by unani-
mous votes, 37-0 in the Senate 
and 102-0 in the House. 

Under existing law cities 
have the right to establish 
speed limits on most roads in 
their communities, but town-
ship roads are controlled by 
county road commissions or 
departments and the Michigan 
State Police. 

The bill introduced last year 
would have required a two-

thirds vote from the township, 
State Police and road commis-
sion. Both LaJoy and Patterson 
said the State Police were 
opposed to that bill. LaJoy's 
bill would require a unani-
mous vote of all agencies. 

Township Supervisor Tom 
Yack, who was furious over 
Engler's veto last year, said he 
hopes this bill makes it 
through. 

Yack said it's part of a move 
to get more local authority for 
townships to conduct their 
own business. 

"We're just trying to take a 
bite at a time," he said. 

LaJoy and Patterson provid-
ed some bites of a different 
kind for legislators. It's a leg-
islative tradition that when a 
new representative or senator 

gets his first bill through, he 
has to provide treats for the 
membership. 

"I'm up there rising in sup-
port of my bill," LaJoy said, 
"when all of a sudden they 
start interrupting me. 'What 
are you going to do for the 
membership?'" 

LaJoy had a ready answer 
for that — ice cream. And who 
better to provide the ice cream 
than former State Sen. Loren 
Bennett, who was term-limit-
ed out of the seat now held by 
Patterson. 

Bennett and his wife, 
Canton Township Clerk Terry 
Bennett, opened an ice cream 
parlor last year in the Holiday 
Market center at Cherry Hill 
and Lilley roads. Bennett's Ice 
Cream Parlor is managed by 

Township Trustee Melissa 
McLaughlin. 

So on Thursday 
McLaughlin, Terry and Loren 
Bennett loaded up a van with 
ice cream and drove to 
Lansing, where they served ice 
cream sundaes to members of 
both houses. 

Patterson chuckled at the 
irony of the scene in the 
Senate. 

"I just passed a resolution 
establishing March as 
National Nutrition Month," he 
said. "Across the hall, Senator 
(Beverly) Hammerstrom (R-
Temperance) was serving fruit 
and health food. There we 
were having ice cream with 
chocolate syrup." 
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Complete Bath System * 

5' white bathtub liner & 3 pc. white wail system, Includes soap dish. Additional charges 
may apply. Previous offers excluded. Sale ends Aprli 8.2003 
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MOUND TOWN 

Easter Late Skate 
Skatin Station II hosts a late-skate 
from 7 p.m. to 2 a.m. Friday, April 4, for 
all ages. The cost Is $12 which includes 
admission, pizza and drink. 

Used Book Sale 
The League of Women Voters sponsors 
a used book sale Thursday through . 
Sunday, April 3-6, at Livonia Mall. For 
further information, call (734) 421-
4420. 

Handcrafters Arts and Crafts Show 
Handcrafters sponsors its 21st annual 
Spring Arts and Crafts Show from 9 
a.m. to 9 p.m. Friday, April 11, from 9 

. a.m.to 5 p.m. Saturday, April 12, and 11 
a,m. to 5 p.m. Sunday, April 13, at the 
Northville Recreation Center. Lunch 
will be available. Admission is $2, no 
strollers. For more info, call (734) 459-
0050. 

MOPS Sale 
Tri-City Christian MOPS is having a 
Mom 2 Mom Sale from 8:30 a.m. to 1 
p.m. Saturday, April 5. Gently used 
clothes, maternity clothes, toys and 
miscellaneous items. Located at 3855 
S. Sheldon Road in Canton. For info, 
call Pam at (734) 397-0819. 

Grief Workshop 
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Trinity Presbyterian Church sponsors a 
seven-week grief workshop beginning 
at 7 p.m. Monday, April 7. For registra-
tion information, call (734)459-9550. 
This workshop is free of charge. 

Crafters Wanted 
St. Thomas a' Becket Church in Canton 
is accepting applications for the 
Christmas Craft Show being held from 
9 a.m. to 4 p.m. Saturday, Dec. 6. All 
interested crafters please contact 
Gloria at (734) 981-0279. 

U A I I I H I A A H 

volunteer Training 

First Step, the Western Wayne County 
Project on Domestic and Sexual 
Violence, is looking for volunteers. 
Call (734)416-1111, Ext. 202, for more 
information. 

Book Drive 
Mott Children's Hospital Giving Library 
in Ann Arbor sponsors its first new 
book drive through April 4. Drox box 
located in Mel's Golden Razor at 595 
Forest in Plymouth. Extra need for 
toddler board books and teen books. 
If there are questions, call Donna at 
(734)667-2148. 

K of C Fish Fry 
Being held 5-7:30 p.m. each Friday 
through April 18 at the Plymouth K of C 
Hall, 150 Fair. All-you-can-eat fish and 
chips for $6, with additional items 
available. Call (734) 453-9866 for take 
out. 

Art instruction 
Three Cities Art Club presents James 
Patterson who will help students 
improve one or two pieces of art they 
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The Canton cheerleading competition team recently finished second at 
the National Cheerleaders Association national competition at Navy 
Pier in Chicago. Canton was among 74 cheer teams representing more 
than 25 states. Canton's team Includes Kristina Allen, Melissa Allen, 
Lesley Borromeo, Jessica Dzialowski, Laura Han, Jillian Hoard, Laura 
Hamilton, Jennifer Horton, Amanda Jones, Courtney Miller, Leslie 
Robinson, Ashleigh Rotondo, Lynn Rodriguez, Katie Sarna, Kristen 
Sarna, Emma Schmid, Sara Thomas and Heather Wagner. 

are working on. Learn new techniques 
as he helps others. Being held 7-9 p.m. 
Monday, April 7, at the Plymouth 
Township Municipal Building. 

Plymouth Community Council on 
Aging 

Come celebrate 25 years of Senior 
Services by enjoying dinner, friends 
and the high school Swing Band 5-7 
p.m. Monday/April 14, at the Plymouth 

Community Cultural Center, Tickets 
available at the PCCA office and must 
be purchased by April 9. Cost is 
SS/members; $10/nonmembers. Call 
(734) 453-1234 Ext 236. 

Plymouth Community Chorus 
The annual spring concert entitled 
"Broadway Legends" will be presented 
at 8 p.m. Saturday, May 3. and Sunday, 
May 4, at the new Northville High 
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Our Rising Star CD ensures 
that your rate will rise. 

Now you can invest up to two years with 
increasing interest rates.. guaranteed. A two-
year CD with four six-month intervals 
allows you the option to withdraw your 
fiinds at the end of each interval—without 
penalty. Or you can keep your investment 
right where it is and watch your Rising Star 
CD* grow at a higher rate of interest. 

New liberty 
Bank 

A bank you can call your own 

245 N. Main Street 
Plymouth, MI 48170 

(734) 455-1511 /(734) 455-1396 fax 
•No publk funds, 2-year term. Early withdrawal penalty will 
be imposed unless withdrawal is made within 10 calendar days 
after the end of any interval. $500 minimum deposit to open 
and no additional deposits can me made oa open account. Initial 
APY (Annual Percentage Yield} is 2.17% and will be in effect 
for 8 months. The nest six months the AFY to 2.94®, for the 
nsxt six mcmifaa after that the AFY is 3.71%. From that time on, 
the AFY is 4.49%,Thes8 interest rates result in a composite AFY 
of 3.33%. This AFY i* available through April 15,2003. 

Member FDIC ©New Liberty Bank 

Spas • Trees • Fences • Shade Plants 
Outdoor LiQhtinQ • Garden Sculpture 

Lawns • Landscaping • Outdoor Entertaining 
. BacHqard Wildlife Habitats 

Look for our annual Spring Home and Garden Section the week of May 4. 

"Inside, Outside, Alt Around the Home" 
Advertisers: Space reservation deadline 
for this popular section is April 11, 2003 

Call the Observer or Eccentric advertising office near you: 
Wayne County 734-953-21 S3 / Oakland County 248-901-2500 

CU.ikt » r 1 }-•- O' Oxford: 248-626-1900 
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School. Call (734) 455-4080 for infor-
mation on ticket purchase or go to 
www.plycommunitychorus.org. 

Mom to Mom Sale 
Sponsored by Willow Creek Co-op 
Preschool from 9 a.m. to 2 p.m. 
Saturday, April 12. Located at 36660 
Cherry Hill between Newburgh and 
Wayne in Westland. Table rentals still 
available. Call Maris at (734) 326-9101. 

Drug Workshop 
This is a two part series. Part One, 
"Teens Using Drugs: What To Know," 
will be presented 7:30-9 p.m. Tuesdays, 
April 1, May 6, and June 3, at St. Joseph 
Mercy Hospital Education Center, 
Classroom EC4,5305 Elliot Drive, 
Ypsiianti. It will provide information 
on understanding and recognizing 
teen substance abuse problems. Part 
Two is "What To Do," and will be pre-
sented 7:30-9 p.m. Tuesdays April 8 , 
May 13 and June 10. This will provide 
information on what should and 
should not be done when a teen sub-
stance abuse problem is identified, 
and will include a recovering teen 
speaker. 

Lenten Retreat 
The Bethany Peer Support Group for 
the Separated and Divorced of the 
Archdiocese of Detroit hosts its annual 
spiritual Lenten retreat at St. John's 
Center in Plymouth the weekend of 
April 4-6. For more information, call 
Jane at (248) 548-2765, Patrick at (248) 
545-2566, Loretta at (586) 264-0284, 
Christine at (313) 565-1457, or Angela 
at (734)324-2332. 

Preschool Registration 
The Plymouth Salvation Army is open-
ing registration for its pre-schooi pro-
grams for Fall 2003. The 3-year-old 
program is on Tuesday and Thursday 
and the 4-year-oid program runs 
Monday, Wednesday and Friday. For 
more information, call Peggy at (734) 
459-1358 or (734) 453-5464, Ext. 25. 

Fish Fry 
Fox Hills Golf S Banquet Center is again 
hosting an "All You Can Eat" Friday 
night fish fry or pasta dinner at the 
Fox Classic Clubhouse. It is held 5-9 
p.m. The cost is $8.75 per person. 

Nursery Co-op Registration 
Plymouth Children's Nursery Co-op 
registration has begun for the 2003-04 
school year. Openings for 3-4-year-
olds, various class times and days. 
Call Kola Weilman at (734) 453-0595 
for information. 

Storytime 
Peggy Price Heiney presents a special 

storytime for children ages 5-7. 
Stories, creative dramatics and book 
selection round out this monthly ses-
sion at the Plymouth Library. 
Registration is required. Call (734) 
453-0750 for further information. 

Plymouth Symphony 
Plymouth Symphony League is launch- *t 
ing the 2003 Greater Detroit Area J 
Entertainment Book Sale. The cost is 
$30. Place your order at the Plymouth 
Symphony office or call Mary Thomas • 
at (734) 453-3016. : 

Free Blood Pressure Screening 
Free blood pressure screenings will be 
taken at the Plymouth District Library ; [ 
11 a.m. to 2 p.m. on the third X 
Wednesday of every month. No 
appointment is necessary. Call (734) • , 
453-0750 for further information. ' ; 

Recreation Registration 
The City of Plymouth is now taking 
registration for its classes for all ages. • / 
Classes include gymnastics, dance, 
core body exercise, tots jump-a-rama, „ 
tae-kwon-do, personal development, , r 
aerobics, clogging, senior trips and ~ 
programs and much more. Call (734) u 

455-6620 for more information. 

mm c. 
* 

P/C Vietnam Vets of America *," 
Chapter No. 528 meets every second 
Monday of the month at the American s 

Legion Post #32,9318 Newburgh, 
Livonia. If you were a U.S. serviceman v 

or woman and served between 1961 
and 1975, you can join the Vietnam 
Vets. Visit the Web site for more infor- - " 
mation, 

BN! Plymouth 1! 
The Plymouth Chapter 11 BNi Group 
meets 7 a.m. Wednesdays at Denny's , . 
Restaurant located at 1-275 and Ann -
Arbor Road. The group is looking for 
new members. Call (734) 459-5696 f o r ; 
further information. 

West Suburban Stamp Club 
Meetings are 8 p.m. the first and third 
Fridays at the Plymouth Historical 
Society in Plymouth. 

BPW 
The Plymouth Business and 
Professional Women's Club meets 6:30 * 
p.m. the third Monday of each month . 
at the Atlantis Restaurant on Ann , ~ 
Arbor Road. Guests are welcome. For r 
more information and dinner reserva- c 

tions, contact Mary Brooks at (734) 
420-0320. 

CANTON POLICE DEPARTMENT 
1150 S. CANTON CENTER ROAD 

CANTON, Ml 48188 

The following vehicles have been deemed abandoned an 
sold a public auction on Tuesday, April 1, 2003 at 10:00 A.M. The 
auction is to be held at Westland Car Care Towing, 6375 Hix Road, 
Westland, MI 48185, 
PLEASE NOTE: The bidding will start at the towing and storage 
charges. 
YEAR MAKE MODEL COLOR VJLN. A 

1996 Ford LGT *F" Pick-Up Red 1FTEF15Y9TLA09792 
1988 Ford Tempo Black 1FAPP36XXJK208382 i 1993 Ford Escort Red 1FAPP11J9PW316436 
1986 Buick Skyhawk Red 1G4JS35P2GK433965 
1990 Ford Ranger Red 1FTCR10A4LUA17737 
1991 Ford Tempo Green 1FAPP36X6MK205872 
1993 Ford Taurus Green 1FALP5S48PG132323 4> 

Ford Bronco NO V.LN. > 

Publish: March 2? and 30,2003 

CHARTER TOWNSHIP OP CANTON 
PLANNING COMMISSION 

NOTICE OF PUBLIC HEARING 

PROPOSED AMENDMENT TO THE ZONING ORDINANCE OP 
THE CHARTER TOWNSHIP OF CANTON, WAYNE COUNTY, 
MICHIGAN. 
NOTICE IS HEREBY GIVEN pursuant to Act 184 of the Public 
Acts of 1943 of the State of Michigan, as amended, and pursuant to 
the Zoning Ordinance of the Charter Township of Canton that the 
Planning Commission of tie Charter Township of Canton will hold 
a Public Hearing on Monday, April 7,2003 in the Chestnut Room? 
at Summit On The Park, 46000 Summit Parkway at 7:00 p.m. 
on the following proposed amendment to the Zoning Ordinance: 

SCHAAB/GLA8S R E Z O N I N G - CONSIDER REQUEST TO 
REZONE PARCEL NO. 064 99 0003 000 AND 064 99 0004 000 
FROM RR, RURAL RESIDENTIAL (1 DWELLING UNIT/5 
ACRES) TO R-3, SINGLE-FAMILY RESIDENTIAL (3 
DWELLING UNITS/ACRE) . Property is located south of Saltz 
between Beck and Canton Center Roads. 

-~Ti I f f 
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NORTH ZONING M A P 
SECTION 16 

Written comments addressed to the Planning Commission should 
be received at the Canton Township Administration Building, 1150 
Canton Center S. prior to Thursday, April 3, 2003. in order to be 
included in the materials submitted for review. 

VIC GUSTAFSON, Chairman 
Publish: March: 130,2003 

t. OEoaassor* 

http://www.plycommunitychorus.org
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OBITUARIES NorthRidge Church kids star in production 

'-in-

Emily Jean Blair 
Services for Emily Jean Blair, 

78, of Canton were held March 
18 at the Vermeulen Funeral 
Home with the Rev. Neil 
Swanger officiating. 

Mrs. Blair was born Oct 20, 
1924, in Detroit and died 
March 15 in Farmington Hills. 
She was a homemaker. 

Mrs. Blair was preceded in 
death by her son, James Blair, 
and sister-in-law, Margaret 
Domiliei. 

Survivors include son, 
Thomas Blair of Canton; 
daughters, Pamela Witte and 
Leslie Blair; brothers, Frank 
(Diane) Porterfield and Ellis 
(Shirley) Porterfield; 
law, May Prisby; seven; 
children; 14 great-
dren; and one great-great-
grandchild. 

Memorial contributions 
be made to the American Lung 
Association, 26555 Evergreen 
Road, Suite 375, Southfield, MI 
48075-2689. Arrangements 
made by Vermeulen Funeral 
Home. 

George Arthur Kippola 
Services for George Kippola, 

76, of Plymouth were held 
March 27 at the Schrader-
Howell Funeral Home with 
Charles Prusi officiating. 
Burial took place at Riverside 
Cemetery in Plymouth 

Mr. Kippola was born April 
15,1926, in Ishpeming and died 
March 25. He worked as a 
miner for 15 years and, after 
moving to Plymouth, worked as 
an electrician for Ford Motor 
Co. for 23 years, until his retire-
ment in 1989. He was a mem-
ber of the Finnish Apostolic . 
Lutheran Church. 

Survivors include wife, 
Marie; daughters, Georgann 
(Kurt) Coon of Bannister, 
Mich,, and Barbara (Mark) 
Lukasik of Columbia, Tenn.; 
grandchildren, Melissa 
(Nathan) SeybertofMesa, 
Ariz., James Coon of Bannister 
and Phoenix, Ariz., Mark 
(Amanda) Lukasik of Spring 
Hill, Tenn., and Jonathan 
Lukasik of Columbia, Tenn.; 
great-granddaughter, Abigail 
Seybert; brothers, Arnold 
(Anja) Kippola of Ishpeming, 
Harold (Elaine) Kippola of 
Clinton Township, Donald : 
(islargaret) Kippola of 
Plymouth; sister, Ruth (Melvin) 
BgeltofNegaunee; many 
cousins, nieces, nephews and 
ftfends. 

^Memorial contributions may 
be made to Angela Hospice. 

•Howell Funeral 
f|ome. 

Edward Alfred Coleman 

and daughter, Lynda 

Angie, Nancy, Pam, 

1 Memorial contributions may 
bp made to the Alzheimer's 
Association- Greater Michigan 
tihapter, 17220 W. 12 Mile, 
Southfield, MI 48076. 

Raymond Dean Coliey 
j Services for Raymond Coliey, 

60, of Canton were held March 
26 at Graceway Baptist Church 
i$ Missouri with the Rev. Bob 
Stephenson officiating. Full 
Military honors and burial will 
follow in I.O.O.F. Cemetery in 
Mt. Vernon, Mo, 
* Mr. Coliey was bora Dec. 21, 

1$42, in Mt. Vernon and died 
March 26 in Canton. He grad-
uated in 1965 from SMS and 
v|as a four-year veteran of the 

>S.Army. He was a member 
s Canton Friendship Church 

and a quality control engineer 
wliththe Lear Corp. in 
Dearborn. A longtime resident 

1 throughout his career, 
l ie was an avid jogger and * 
sportsman who enjoyed bass 
fishing, snow skiing, basketball 
and football. 
* Mr. Coliey was preceded in 

death by his father, Quentin 
Qolley; and brother, Gary 
Coliey. 
• Survivors include wife, 

Martha; mother and step-
father, Juanita Coliey (Dave) 
Eckman of Springfield; daugh-
ters, Tisha (Al) Perry of Florida 
and Debbie (Edward) 
Schoeriier of California; son, 
Bob (Mikki) Cochran; grand-
daughter, Kylie Perry; sister, 
Klista (Verlan) Smith of 
Kirbyville; brother, Brent 
(Pam) Coliey of Willow 
Springs; aunts and uncles, 
Byron (Evelyn) Coliey of M t 
Vernon, and Leroy (Virginia) 
Dodson ofEl Paso, Texas; and 
many nieces, nephews, cousins 
and friends also survive. 

Arrangements made by 
Canton Friendship Church. : 

BY BRAD KADRICH 
STAFF WRITER 

The folks at NorthRidge 
Church have the capacity to do 
some pretty fancy production 
work, and this week they'll be 

use. 

on the full 
tion "Fun in the Son!" open to 
the general public April 2 and 
April 4 at 7 p-m. The produc-
tion includes backdrops, chore-
ography, dance teams and 
drama and features some 400 

kids teaming up for some treas-
ure-hunting adventure on the 
beach. 

"It's a beach adventure where 
the kids are trying to find a 
treasure," said Roxann Powell, • 
who heads production for the 
church. "It's going to be a 
bunch of fun songs, and we 
have some special 'mystery' 
guests." 

Admission is free and open to 
the public. 

Powell said the production 
shows the church's devotiorfto 
working with children. 

NorthRidge's Kids Choir is not 
only open to church members, 
but also to children from the 
community who aren't mem-
bers of the chufeh, 

"We like people to know 
NorthRidge loves kids, so we 
want to provide something to 
kids in the community," Powell 
said. 

The spring production has 
been 10 weeks in the making. 
According to Powell, the pro-

. duction starts practicing in 
January, rehearsing one night a 
week. 

"We do it every year to pro-
vide something arts-oriented 
for kids in the area," Powell 
said. "We have a lot of theatri-
cal things we can do, and this is 
an opportunity for us to do it 
with the kids and give them 
some theatrical experience." 

NorthRidge Church is located at North 
Territorial and Ridge roads. Call (734)' 
414-7777 for more information. 

bkadrich@oe.hornecomm.net | (734) 459-2700 

f0r Edward Coleman, 95, of 
Plymouth will be held in the 
Chapel at Acacia Park 
Cemetery. 

sMr. Coleman was born June 
911907? in London, England, 
and died March 23 in 
Plymouth. He came to 
America in 1916 at age 9.. Mr. 
Coleman worked at The Detroit 
News for more than 55 years. 
He enjoyed mechanics, wood-
working and dance music. 

1 He was preceded in death by 
his wife of 69 years, June Ida 
Schmidt 

• Survivors include son, 
iSdward of Austin, Texas; 
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showyou wnat's new at the spe-

cial store next door. You'ii love the 

tun things we nave planned like... 

•Trunk shows 

a Parisian credit account 

1 r - e / : . •: "h any 

purchase of 25.00 or more 

thru Sunday, April 6 

Come see all of our exciting 

^ H 
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Jones NY - . 
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KayUnger 
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Tadashf 

We've added more new exciting 
names to lift the spirit of your next 
special occasion. Join us Saturday 
from 1:00 to 4:00 PM and let our Kir 
sales representative and product 
designer help you select a look 
that's sure tp shine. Black sequined 
top and white skirt with beaded 
detail, sizes 4-14. Both pieces, 
294.00. IN DRESSES. 

Time Meaning 

an?. m 1-7 m o -
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Parisian has a whole new OVER 100 NEW DESIGNERS throughout the store. 

1-800-424-3185 TO ORDER ANYTIME. STORE HOURS; The 
The Village of Rochester Hills (248) 27S-6705 or Laurel Park Place (734) 653-7500. 

HILLS, CORNER OF NORTH ADASVSS ROAD AND WALTON STREETfANB LAUREL PARK PLACE 

Village of Rochester Hiils and Laurel Park Place open Sun. 12-6, Mon,-Sat 10-9. FOR INFORMATION call 
m ffi Parisian Credit Card, MasterCard, Visa, the American Express® Card or Discover®. LOCATED AT THE VILLAGE OF 

LIVONIA. OF NEWBURQH ROAD AND SIX ROAD. 

mailto:bkadrich@oe.hornecomm.net
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SUNDAY, MARCH 
THRU SATURDAY, 
APRIL 5 

Join us for 

LAUREN 

C o m e preview the Lauren by Ralph 

Lauren spring and summer collections 

and sign up to become a Lauren VIP. 

Receive special gifts with purchase" from 

Lauren bv Ralph Lauren, 

i n i t i a l 

Lauren 

Crane's hand 

cards . * * 

0 .00 during Lauren 

2 5 . 0 0 Parisian-Lauren VIP c 

towards future Lauren Rai 

of 1 0 0 , 0 0 or more. 

ift 

•PURCHASE APPLICABLE IN LAUREN BY RALPH LAUREN 

SPORTSWEAR, PETITE OR WOMAN. SEE STORE FOR 

FORM AND DETAILS 

" S E E STORE FOR FORM AND DETAILS. OFFER GOOD 

WHILE SUPPUES LAST. 

1 

The Viiiage of Rochester Hiiis (248) 276-6705 or Laurel Park Place 

INSTANT CREDIT Five m i n u t e s is all it t a k e s t o o p e n a Par is ian c r e d i t c a r d . S e e an a s s o c i a t e 

!. STORE HOURS: The Viiiage of Rochester Hills and Laurel Park Place open Sun, 12-6, Mon.-Sat. 
(734) 953-7500. CHARGE IT; Parisian Credit Card, MasterCard, Visa, the American Express® Card 



Ken Abramczyk, editor 
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WINE • RECIPES • SPECIALTIES 

• Treating mom 
Do you treat your mother 

to breakfast in bed or a nice 
dinner at home on Mother's 

Do you fix her a favorite 
dish of hers {or of yours) to 
enjoy? 

If you are a husband, son 
or daughter we'd like to hear 
about what dishes you 
prepare for Mother's Day 
for a story for the Taste 
section. 

Simply send a note sum-
marizing what you prepare, 
and any recipe you'd like to 
share with our readers. 
Should we use your recipe, 
we'll give you a free cook-
book. 

Please send a note to Ken 
Abramczyk, Taste editor, 
Observer & Eccentric 
Newspapers, 36251 
Schoolcraft, Livonia, Ml 
48150 or e-mail kabram-
czyk@oe.homecomm.net -

• 'Slice for Life' . . 
Enjoy pizza and help the 

Capuchin Soup Kitchen. 
Capuchin will team up with 

Buddy's Pizza to co-host the 

27th annual Slice for Life 
pizza day on Monday, April 
21. 

Visit any of the Buddy's six 
dine-in locations throughout 
the metro area and indulge 
yourself with all the 
cheese and two-toqping 
pizza and salad you can eat 
that day. 

You also can visit 
any of the three carry-out 
locations and get a 
4-square cheese and two-
topping pizza or an individ-
ual sized salad. 

Tickets are $10 for adults, 
$8 for seniors (over 62) and 
$6.50 for kids. 

A portion of the proceeds 
will benefit the Capuchin 
Soup Kitchen to help them 
serve over 2,500 hot meals a 
day. 

Buddy's Pizza has 
dine-in locations at 33605 -
Plymouth, just west of 
Farmington, in Livonia; 
31646 Northwestern, west of 
Middlebelt in Farmington 
Hills, and 2612 N. Squirrel in . 
Auburn Hills. Takeout 
restaurants are located 
at 3637 Maple {at Lahser) 
in Bloomfield Hills and 

32218 N. Woodward in Royal 
Oak, 

Advance adult and senior, 
tickets are available now by 
calling (313) 579-2100 ext. 201 
or by purchasing the tickets 
at the door the day of the 
event. . . . 

Michelle Bommarito, pastry chef and specialty cake designer 

; Pastry chef spends 
' equal t ime on taste 

and elaborate 
appearance in her 

specialty cake 
creations 

Master 
ByLana Mini • Staff Writer 

The sweet gold details on the 
teal buttercream frosting fooled 
the eyes and created an illusion 
that the tall wedding cake was 
actually a stack of antique 
books. 

The cake was exquisite 
because, after all, Michelle 
Bommarito is an artist. The 
Bloomfield Hills woman has 
earned a sterling reputation as an 
innovative cake designer whose 
extraordinarily detailed creations 
are almost mind-boggling. 

Equally important is that 
Bommarito is a trained pastry chef, 
so flavor is never overlooked. 

"Very often wedding cakes are 
pretty but they won't taste great" 
Bommarito said. "The outside of 
tile cake is just as important as the 
inside. I want people to enjoy eat-
ing." ; 

Tfcste is the reason Bommarito 
bakes flavors .like dark chocolate 
with raspberry ganache; carrot 
walnut; fluffy white, banana nut 
and frostings oflemon or raspberry 
buttercream or plain rich butter-
cream. > 

"I want the cakes served fresh: so 
I'm usually awake all night long 
prior to the event," Bommarito 

No, it's not a stack of vintage books - it's actually a cake created 
antique books. It's one of Bommarito's favorites. 

PH070S C0URTESYOF.MICHEI.il BOMMARITO 

Michelle Bommarito for an Oakland County couple who collect 

Like many artists Bommarito's 
originality flourishes during the 
early morning darkness. While the 
rest of the world sleeps, she is ere-, 
atingv Today she's a chef in high • 

PLEASE SEE CAKES, B2 

This treasu^ chest wedding cake with an edible 
map was desigijedto honor the courtship of the 
bride and gbom. The destinations on the treasure 
map show where the couple met, dated and 
became engaged. . 

A Pucci patterned cake was created to mimic 
Pucci dress worn by the honoree of a private 

Brilliant wines comefrom Italy's Piedmont region 
The history ofVietti winery in 

Italy's Piedmont region 
began in the mid 19th 

century, but then, only for 
winemaking. At the beginning 
of the last century, Vietti 
became a winery with its own 

"As the Vietti winery grew," \ ; 
said current owner and wine-
maker Luca Currado, "to one of 
the top-level wineries in the 
area, it was among the first to 
export to the U.S. Then 50 years 
ago, it was again on the cutting 
edge to select and vinify grapes 
from single vineyards." 

Today from the Piedmont, the 
white wine varietal Arneis is 
well known, but how did it get 
its start? 

Focus on 

Ray £ Eleanor 

ea 

proves Alfred Currado's success. 
It's a tasty, fuller alternative to 
sauvignon blanc, "It has the 
aroma of a white wine," Luca 
said; ''but the fullness of a red." 

<• "In 1967," Currado continued, 
"ray father Alfredo Currado 
wanted to produce a white wine; 
not chardonnay or a grape from 
outside the region. He knew of 
Arneis but it had fallen from 
favor because it was always 
made as a sweet wine. He want-
ed to rediscover Arneis as a dry 
wine." 

The bright, fresh, multi-lay-
ered 2001 Vietti Arneis ($20) 

WINES OF EMOTION 

Luca Currado dislikes the fact 
that many wine critics extol the 
virtues of wines with a lot of 
extract and concentration. 

"These wines," he said, 
"hit the taster with the first 
smell and taste. They are s , 
too big and powerful to match 
with food. They are way over the 
top. 

"Yet, it's sometimes true that 
wines that do match with food 
don't offer emotion when thev 

are tasted. I strive to make 
wines somewhere in the middle. 

"Wine should be food for the 
mind and cause emotion. 
When you taste the wine, your 
mind should travel to the wine's 
place of origin. The worst com-
pliment you can give my wine is 
to say that it is internationally 
styled!" 

TRADITIONAL VS. MODERN 

Italy's Piedmont winemaking 
is steeped in tradition, so it is 
often said that a given producer 
practices traditional winemak-
ing methods while another is 
tottUy modern. 

*hat's an unfair comparison," 
Vtettinoted. 

% 

"So-called modern wines are 
labeled that based solely on the 
use of new French oak barrels. 
Oak is a winemaker's instru-
ment; its taste should not be 
noticed in the wine. 

"The future of modern wine-
making anywhere in the world 
revolves around expressing the 
vibrancy of the place where the 
grapes are grown. The 
French call this terroir. If a 
traditional vs. modern classifica-
tion for Piedmont wines is 
used, then making wines to 
showcase terroir does not fit the 
concept." 

Among its wines, Vietti 
produces three grand cru 

PLEASE SEE WINE, B3 

TS 

You Ttave a second €ftan€#t0 m&KB Thursday1's edition, if you call us 
by noon on Wednesday wefll put your ad In § special mini-directory, 
"Too late to Classified," which appears in Arts & Entertainment . 

i 1 -800-579-SELL (preferably by deadline) to place your ad. 
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TASTE CALENDAR 

Desserts 
Chef Richard Michels of Give Thanks 
Bakery in Rochester will present Light 
and l ively Spring Fruit and Mousse 
Desserts 10 a.m.-2 p.m. Thursday, April 
3, at Bella Cucina, 2505 Orchard Lake 
Road, in Sylvan Lake. Michels will 
instruct complete presentation of 
raspberry mousse and lemon mousse, 
buttercrust tart variations, fruit flan, 
fruit mousse torte and decorating with 
fruit. Payment of $30 per person is 
required with registration form in 
advance of the class. Call Trevarrow at 
(248) 377-2300 for information. 

Nanny's Kitchen 
Nanny's Kitchen, 304 East Street in . 
Rochester Hills, offers spring cooking 
classes, including Made It Myself (for 
ages 4-10) where children will learn to 
prepare nutritious foods, enjoy 
desserts and design their own cook-
book. Ages 4-7 will meet for four 
Thursdays, 4-5:30 p.m., starting Apri ls, 
and ages 8-10 will meet for five 
Wednesdays, starting April 2,4-5:30 
p.m. Fees are $160 for children aged 4-
7 and $200 for children aged 8-10. A 
class for Beginner Chefs (ages 11 and 
up) will instruct young teens on menu 
planning, reading recipes, shopping 
lists and kitchen safety. This class 
meets 7-8:30 p.m. for five weeks on 
Tuesdays, starting April 1. Fees are 
$200. Adults can learn how to simplify 
recipes, coordinate side dishes and 

present foods in an attractive way. 
This class meets for five weeks on 
Wednesdays 7-9 p.m. starting on April 
2. Fees are $200. A second class meets 
for four Thursdays, starting April 3, 
12:30-2:30 p.m. Fees are $160. Call 
Nanny's Kitchen at (248) 651-1622 for 
information. 

Grill Thrills 
Learn how to get more flavor from 
grilled foods, dry rubs, safe food han-
dling and about different woods and 

. charcoal at "Thrill 0' the Grill" class 
Wednesday, April 9, at Royal Oak 
Kimball High School, room k159. 
Participants receive a CO-ROM or world 
.championship grill recipes and 500 
summer campout recipes. Create a 
tasty dry rub gift to take home. Bring 
one clean pint (small) canning jar and 
lid (from hardware store). There is a 

:ee paid at class and $12 
tuition. Call the Royal Oak Community 
Education office at (248) 588-5050 to 
enroll (pre-registration required). 

Pacific Rim 
Explore the tastes of the Pacific Rim 
and discover the mysteries of Asian 
cuisine at Oakland Community 
College's Orchard Ridge campus. 
Student culinarians will guide you 
through a five-course dinner fantasy 
with wine included, on Thursday, April 
10. Fare is only $50 per guest. 
To reserve your seat, call (248) 522-

. 3700. 
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demand whose wedding cake 
schedule is booked well into the 
year. She also squeezes in a few 
birthday, anniversary and bat 
and bar mitzvahs to a few lucky 
customers. 

Bommarito can create what-
ever the client wants: A replica 
of a treasure chest —• with coins 
and sparkling jewels made of 
sugary edibles; a three-dimen-
sional buttercream frosting-
furry dog cake that resembled 
an owner's pet; hockey and 
princess cakes; trains; movie 

and traditional white 
; cakes with fresh flow-

"My clientsand I brainstorm 
together," she said. "I learn of 
their loves, interests or hobbies 
and from there we get our 

X 
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Bommarito also is a culinary 
arts instructor who teaches 
cooking and cake decorating 
courses throughout the tri-
county area. She even offers in-
house cooking courses as gifts. 

Her experience in food is life-
long, she said. Her father 
owned Bommarito's Sausage on 
the east side and quality food 
was always a family priority. 
The energetic chef originally 
planned to work in advertising, 
but realized she missed the 
food world. So she moved to 
New York. There she was 

in culinary and pastry 
the Waldorf Astoria 

Hotel in Manhattan during the 
1990s. Four years later, she 
landed a job as a chef in 
Martha Stewart's test kitchen. 

A career highlight was 
appearing as a guest on 
Stewart's show where 
Bommarito showed the nation 
her skills. Her creation: A 

Notice the fiowy, red-and-white checkered tablecloth made purely of edible 
ingredients for this chocolate cake. Bommarito designed the edible picnic 
basket, bread and miniature foods for the top. 

miniature garden, which was 
actually a cake. Everything on it 

.was edible including the sugary 
artichoke crop, green grass and 
white picket fences on top. 

"Even though I worked as a 
chef for years it wasn't until I 
heard Martha introduce me as 
'Pastry Chef Michelle 
Bommarito' that I realized I 
made it." 

Working in a kitchen meant 
little time was spent working 
with people. She relocated to 
Michigan and wanted the cre-
ative freedom of cake design, 
plus it gave her the opportunity 
to be back into the world with 
human contact. 

Today her clients call upon 

occasions. The first 
ate her off-white, engagement 
cake that was dusted in silver. 
Later Bommarito made Moss' 
four-foot-tall chocolate-rasp-
berry ganache wedding cake 
etched with copper detailing. 

"The cake was absolutely 
beautiful," Moss said. 

"Michelle was at my wedding 
the entire day dipping straw-
berries in chocolate and filling 

Last week Bommarito make 
a leopard print cake for a Moss' 
aunt and uncle's 50th birthday 

Hallie Moss of Birmingham 
has hired Bommarito on three 

i gorgeous," Moss said. 
"I've tasted many cakes, many 
wedding cakes, and Michelle's 
are the best. Her attention to 
detail is astounding and she's 

. a pleasure." 

Michelle Bommarito is a pastry chef, 
culinary instructor and cake decorator 
of elegant and whimsical wedding and 
speciai cakes. She shared some tips on 
how to bake and decorate a cake at 

P L A N WELL 

• Don't buy the ingredients, 
bake the cake and decorate it 

on the same day as 
party. "Bake the cake one day 
before you are going to deco-
rate it," Bommarito said, 
"Refrigerating the cake makes 
frosting it easier anyway." 

B A K E W E L L 

• Know how to measure. 
Don't measure the flour by 
scooping the cup into the flour 
bag. First fluff the flour in the 
bag with fork. Then use a 
spoon to spoon flour into the 
cup and then level it off neatly. 

• Cocoa, granulated and 
brown sugar can be packed into 

measuring cup.' Flour should 
not be firmly packed. 

• Grease the cake pan with 
vegetable shortening. Just 
moments prior to pouring the 
batter, dust pan with flour. If 
you dust too early, the vegetable 
oil will absorb into the flour. 

FROM OUR DELI 

• Fill the cake pan only 
halfway with batter. If a pan is 
overfilled, the cake will not 
cook thoroughly. "Use the extra 
batter to bake cupcakes," 
Bommarito suggested. "This 
way you can sample the cake." 

• Know the proper oven 
temperature. 

"If a recipe calls for 3502, 
make sure the oven is at 3508," 
she said. "All ovens are differ-
en t Use an oven thermometer 
for accurate temperatures" 

• Don't open that oven door. 
Repeatedly opening it can 
impact the baking process. 
"Cakes rise because of steam 
and heat. You lost a lot of heat 
every time the oven door is 
opened," Bommarito said. "If 
r'ou need to see the cake use the 

Brides looking for a pure white cake 
can enjoy simple elegance. Chocolate 
raspberry ganache is a favorite 
requested by couples today. 

you n< 
on a counter top - doingi 

: carry-over cooking time. 

Place the cake in the mid-
dle oven rack to ensure even 
baking. 

• Test cake five minutes 
prior to scheduled completion 
time. Use a toothpick to check 
center. Also, if the cake has 
shrunk away from the side of 
the pan, it is probably done or 
nearly done. 

• When cake is baked, 
let it cool. Use a wire rack to 
allow cool air to flow along the 
bottom of the pan. Don't set pan 

BUY S U P P L I E S 
• Visit cake decorating stores 
for easy-to-use decorating 
supplies, including Heinrichs, 
8160 E. 10 Mile Rd„ in Center 
Line {Phone; (586)758-5100) or 
The Kitchen Witch, 134 E. Main 
St., Northville (Phone: 
(248)348-0488 

L E H R I E I L 

The above businesses also 
host culinary courses. The 

scations also host 
Bommarito's culinary and 
pastry classes: The Community 
House, 380 S. Bates St., 
Birmingham (Phone: (248) 593-
6956); Farmington Hills Parks 
and Recreation, call (248) 473-
1800 for locations, and 
Bloomfield Hills Recreation and 
Community Services, call for . 
locations at (248) 645-4807. 

FROST WELL 

• Refrigerate cake to chill it 
prior to decorating. 
. Apply a not-too-thick layer of 

frosting around the cake. 
Refrigerate it for at least 
minutes. Then apply the 
layer of frosting and chill again. 
Repeat the chilling process 
with each layer for a smoothly, . 
ridge free frosted cake. 

' CAKE RECIPE ' 

CHOCOLATE RASPBERRY GANACHE 

CAKE 

6 ounces semisweet chocolate -
6 ounces unsweetened chocolate 
6 eggs, separated 
1 cup butter 
2 cups white sugar . 
2 teaspoons vanilla extract 
1 cup all-purpose flour 
3/4 cup heavy whipping cream 
6 ounces semisweet chocolate, 

chopped 
2 8-ounce packages frozen rasp-

berries, thawed 
1/4 cup seedless raspberry pre-

serves 

Preheat oven to 300** F. Grease 
two 9-inch round cake pans. 

Melt 6 ounces of semisweet 
chocolate and 6 ounces of 
unsweetened chocolate in the top 
of a double boiler. Cool, and beat 
in egg yolks. In a large bowl, beat 
butter, 11/2 cups sugar, and 
vanilla until light and fluffy. Add 
chocolate mixture, and continue 
beating until smooth. Stir in flour 
until just combined. In another 
bowl, beat egg whites until 
foamy. Gradually beat in remain-
ing 1/2 cup sugar, and continue 
beating until the whites hold soft 
peaks. Fold whites into chocolate 
batter. Pour batter into prepared 
pans. Bake for 45 minutes or 
until toothpick in center comes 
out clean. Cool 5 minutes in pan, 
then turn out onto rack to cool 
completely. 

Ganache: 

In a saucepan, bring cream just 
to a boil. Add the chopped semi-
sweet chocolate and stir into the 
cream. Remove saucepan from 
heat, and continue stirring until 
smooth. Pour into bowl, and 

sheet of plastic wrap direct-
. surface of chocolate to 

prevent formation ofa skin. 
Refrigerate until thick enough to 
spread. Assemble. Drain the 
thawed raspberries, if necessary, 
and combine with the preserves. 
Sandwich the cake layers with 
raspberry filling. Spread top and 
sides with chocolate ganache. 
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Beet soup simmers with vegetables WINE 
P * r o n u DAr.i 

When there's a chill in the air, 
nothing satisfies like a warming 
bowl of soup. 

Rustic Vegetable-Beet Soup 
created by Diane Rossen 
Worthington, author of 
Seriously Simple (Chronicle 
Books, 2002) is just right for 
today's cook. It's seriously sim-
ple, and mighty 
memorabie.Worthington feels 
that "home cooks long for 
recipes that taste great without 
the wait," Her goal is to create 
satisfying dishes that reduce 
preparation time and use 
streamlined cooking techniques 
while enhancing flavors. 

This soup looks and tastes 
like it should've taken hours to 
prepare and simmer but it did-
n't. Ready in about half an 
hour, and chock-full of nutri-
ent-rich carrots, sweet potato, 
zucchini and beets, it's a soup 
that promises to satisfy both 
the cook and the palate. 

Worthington coarsely chops 
most of the soup ingredients to 
save time and to impart that 
"rustic," hearty look. The veg-
etables are simmered just until 
they're tender. Near the end of 
cooking, she adds jarred pick-
led beets, an unexpected ingre-
dient, that really makes this 
soup special. Using the pre-
pared beets not only is a real 
time-saver, but they add taste 
and color, she says. 

Relying on one or two bold 
flavors in a recipe is another 
important technique for 
Worthington. For example, she 
likes how the sweet-tangy pick-
led beet flavor imparts a unique 
flavor boost to the soup, and 
the way fresh dill complements 
both the beets and other ingre-
dients. 

Complete the menu with a 
favorite bread and a simple 
fruit dessert. 

GREMOLATA 

1 tablespoon each minced fresh 
parsley and dill 

2 garlic cloves, minced 
1 teaspoon grated lemon peel 

Combine all ingredients in 
small bowl. 

Recipe courtesy of Seneca 
Foods. 

m 
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wines from its Rocche, Brunate 
and Lazzarito vineyards. 
Currado makes each of these 
wines differently to have them 
better express their terroir. 

T A S T I N G V I E T T I RED W I N E S 

• 2000 Vietti Dolcetto 
d'Alba Sant' Anna ($20) is 
brimming with red fruits. So 
many dolcettos are light and 
thin. This one is no t 

• 1999 Vietti Nebbiolo 
Perbacco ($20) resembles a 
pinot noir. Nebbiolo has lighter 
color because genetically, it has 
only a third of the color pig-
ments of a wine such as caber-
net sauvignon. l ike a Rosso di 
Montalcino from Tuscany, 
Nebbiolo is a good introduction 
to Piedmont reds with more * 
and structure than dolcetto. 

• 2000 Vietti Barbera d'Alba 
Scarrone ($42) is full, rich, 
plump and generous with good 
length. Fuller than most, it is 
the best barbera we've ever 
tasted but highly allocated. 

• 1998 Vietti Barbareso 
Masseria ($70) introduces the 
bigger reds from the Piedmont. 

SENECA FOODS 

Rustic vegetable-beet Soup, brimming with nutritious vegetables, is the per-
fect meal for a chilly day. 

RUSTIC VEGETABLE-BEET SOUP 

2 tablespoons olive oil 
2 medium onions, coarsely 

chopped 
2 medium carrots, coarsely 

1 medium sweet potato, peeled 
and chopped 

2 large garlic cloves, minced 
2 zucchini (about 5 ounces each), 

coarsely chopped 
2 cans (14 ounces each) veg-

etable broth 
1 teaspoon seasoned salt 

1 can (15-1/2 ounces) chickpeas, 
drained and rinsed 

salt and pepper 
2 tablespoons each finely 

chopped fresh parsley and 
dill 

I jar (16 ounces) Whole Pickled 
Beets, well drained, coarsely 

(recipe below) 
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Wine Picks 
Viognier, sauvignon blanc and crisp-style chardonnays are perfect 
whites to welcome spring. 
VIOGNIER: 2001 Stags' Leap ($25) is creamy with vanilla, spice, and 
lemon zest accents. 2002 Fairview, South Africa Viognier ($17) is 
less floral than most California styles but has good weight and 
lengthy flavors. 
SAUVIGNON BLANC: 2001 Stag's Leap Wine Cellars ($20) is distinctive 
with New World freshness. 2002 The Crossings, Marlborough, NZ 
($16) is perfect for oysters, Asian or spicy New Orleans style dishes. 
Best buys: 2002 Geyser Peak ($10) and 2002 Caliterra, Chile ($8). 
CRISP CHARDONNAYS: 2001 Pine Ridge Dijon Clones ($27): 2001 
Marcelina ($25): 2001 Rosemount Estate Show Reserve ($15): and 
2002 Penfolds Thomas Hyland ($14). 
Best buys: 2001 Hawk Crest ($11) and 1999 King Estate ($10). 

All wines mentioned are available in the metro Detroit area. If a 
retailer does not stock a specific wine, ask that it be ordered from 
the distributor. 

With good length in the finish, 
it's rich, full and multi-layered 
with spice elements. 

• 1997 Vietti Barolo Brunate 
($85) is a diamond in a wine 
glass. Depending on the light 
of the moment, it showcases 
its brilliant multifaceted, 

positively delicious 

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

In large saucepan, heat oil over 
medium heat. Add onions; saute 
about 5 minutes or until soft-
ened. 

Add carrots, sweet potato and 
garlic, Saute 3 to 5 minutes or 
until mixed well and vegetables 
begin to soften. 

Add zucchini, broth and sea-
soned salt. Bring to a boil. 
Reduce heat and simmer, partial-
ly covered, about 15 minutes or 
until vegetables are tender. Add 
chickpeas; heat through. Season 
to taste with salt and pepper. 

Stir in parsley and dill. Stir in 
beets. Serve immediately topped 
with gremolata, if desired. 

Makes 6 servings 
Nutritional information: 239 

calories; 6 g protein; 40 g carbo-
hydrate; 7 g fat; 1,179 mg sodi-
um; O mg cholesterol; 6 g dietary 
fiber, 2 mg iron; 9,850 IU Vita-
min A; 8 mg Vitamin C. 
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to a a s u n a 

Kogjoskis Prsrraum 

Hard Salami 
$ * 4 9 

f mt LB. 

Guggisberg Baby 

Syjiss Cheese 
Hoffman's Super 

Sftosp Gi®es@ 

M Molson 28 PoA 

i Bottles 
CANADIAN $ 1 ^ 9 9 

O n U | « t + t c taz/dep 

All I Liter Pepsi 
P r o d u c t 

Ghdtf 
$ J 4 f ' f t 

W w v w 
18. 

oeosoassss 

California 
E.H. Phillips 

mnazUaiot, 

750ml 

Spain's 

Tempranillo 
mme 

$ 8 . 9 9 
Michigan's Finest "Since 1945' 

750ml 

"tiSMSSr 
W's Si Sveciai 

Premium California^ 
Ripe & Sweet 

Strawberries 

Driscoll' H California 
Plump Sweet b Seedless 

•1.99 l b . 
U 

1/2 D r y P i n t 

Navel Orange 

8/*2.00 

m gal. 

J o e ' s 
• Fresh Throughout the DayP 

jOrange Juice 
$2.99 
Hydroponic 
Beefsteak 

Tomatoes 

2 ^ 3 . 0 0 * ^ 

Leu Organic 
Black Sidney, Pintojliack Soy, ' 

Black Eye, Lima, Red <£ Black Kidney, 

Beans 
|0 15oz. 

J o e ' s 
Fresh Boosted 
House Blend 
C o f f e e 

• 4 . 9 9 
fReg. o r Decafe^ 

oso 
Sweet 
Onions 

J o e ' s 
Fresh Squeezed 

rrapefruit Juic< 
$2.99 1/2 gaL 

Fresh Express 
^Salad Mixes & Blends 

Caesar, European & 
Hearts ofRomaine 

W 

California Meridian 
^Cabernet, Chardonnay & Merlot4 

Wine 
$7.99s 

Whole, 2%, 112%, & Skim 

Gallons 
*1.89 I gal. 

lb. 

Srunken Goat 
Semi-Soft 

Goat Cheese 

S 9 ; 9 9 t i , : 

Red Wine. 

Spring i 

Tulijp & 
Hyacinths 

$ 5 . 9 9 e a 
4* Tulips 

Earthboimd FaraT 
Certified Organic 

> Spinach, Babyh 
& Spring Mix 

5 ox. 
pk«-

'William Gewurtraminers 

I s a c ^ j y i n e 
750 
m l . 

A Fuller-bodied wIDelicioua 
Pears and a Bit of Peach. 

Silhouette 
Novelties 

Sandwiches. Fudge Bars 
& Sundae Cups 

2/7.00 
P r i c e s G o o d Through April 3, 2 0 0 3 

Joe*s Produce 
331S2 W. Seven Mile • Uvonia, Ml 48152 
www.loesproduee.com (248) 477-4333 

OEOAOOS4S4 

http://www.loesproduee.com
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Food bank joins 
fund-raiser 

For the third consecutive 
year the Food Bank of Oakland 
County (FBOC) joins the 
Feinstein Million Dollar 
Challenge to fight hunger. 

Throughout March and April 
any monies donated to the 
FBOC will become part of this 
matching gift program spon-
sored by the Shawn Alan 
Feinstein Foundation. Since 
1998, the foundation has been 
helping non-profit anti-hunger 
organizations boost their fund-
raising efforts through its 
annual challenge. 

The Feinstein Foundation 
will divide $1 million propor-
tionately between all non-profit 
anti-hunger groups that partic-
ipate in the challenge. 

Feinstein's past offers have 
raised over $120 million for 
over 2000 agencies nationwide. 

This year the FBOC has 
already raised $31,000 (in the 
month of March) and is well on 
their way to surpassing last 
year's donations of $181,000. 

To donate to the FBOC for 
the Feinstein Million Dollar 
Challenge, send checks to the 
Food Bank of Oakland County, 
P.O. Box 431385, Pontiac, MI 
48343. 

A minimum donation of $25 
payable to the FBOC is 
required in order to qualify for 
the challenge. 

Donations must be received 
by April 30. 

Warm up your spring party guests wi th 
these recipes from Dan Rowison, chef-

College in Farmington Hills, 

SHRIMP AND U E K STPIIDPI 

8 shrimp (shells on) 
V< cup white wine 
2 teaspoons shallots 
'A cup chicken'stock 

• 1 tablespoon margarine 
1 tablespoon flour 
% cup heavy cream 
lemon juice 
!/J each leeks 

1 teaspoon dill (fresh, minced) 
!A teaspoon salt 
pinch white pepper . 
1 teaspoon margarine 
Dough . 
4 ounces margarine (melted) 
'A box f i lo dough 
% cup bread crumbs 
1 teaspoon sesame seeds (option-

al) 

Remove shrimp shells-reserve 
shells-devine shrimp-wash well. 

Melt margarine, add flour and 
cook 1-2 minutes to form a roux. 

Combine shells, white wine,-

to a simmer-add roux. Simmer 
3 0 minutes-strain-a^d heavy 
cream. Simmer to a medium 
sauce, season to taste with salt, 
white pepper and lemon juice. 

Remove dark green leaves 
from leeks, split leeks in half, 
wash well under running water, 
cut thinly on the diagonal. Saut6 

"Bin the Dau- i . v i n m x S i< > i m t u r e I M ( o l k d h m air c o n d i i i o m 

or furnace fur the home eoml'orL and 

in the quiel for free." -vJ: - " 

6 » 
For the quietest air 
conditioner or furnace 
on the market, call us. That's 
because when it comes to quiet, 
you can't beat the Dave Lennox 
Signature™ Collection. 

& 
A i r t r o n i c H e a t i n g & Cooling 

26666 G r a n d River, Redford 

3 1 3 - 5 3 7 - 8 1 1 1 
Call its today to ask about: 

" " I 
I 
I I WtSVFlOOORebafe 

I or Up to 12 Months 1 I or $15 Off J 
I No interest and | | a Service | 
| No Papents* § § Call § 

, is«a«asMHnsssa J 
With purchase of select Lennox Products. 

Offer Expires May 16, 
, Inc. S w yea r participating Lennox tk . 

Qna offer available par quali fying p 

_ ^ „ t i p u m l a s e of ssiect Lennox e g u i p r a m and Is t o a p p M t e fWsra ! , m a S focal 
o n your U r w o x Comfon Ca r t f r o m CR Financial. Subject t o iijspraval and o i h r B r m s 

w a n e i n g . Fjftmcs e t e g s s wW not ba imp<med o n ihssa purchases and payments wfflraa&e f H i t f r g g i l f f i l f t a f t s 12-
wtth pramettona! period. Stsndani rate of 13.5% A P f l for « e o u n t s shtef t are tept o s r s n t M W m o m efa f j }8 " 

LENNOX 
N W W l f l l l l Y I t i i l i 

with dill, salt and white pepper in 
1 teaspoon of margarine. 

Saute shrimp in second 1 tea-
spoon margarine in a hot skillet 
till just externally cooked. 
Remove shrimp from skillet. Add 
any juices that remain in pan to 
sauce. 

Place a sheet of bakers' paper 
on table. 

Place 1 sheet of filo dough on 
top of bakers paper. Lightly 
brush with melted margarine 
using a pastry brush, sprinkle 
with bread crumbs. Top with 
another sheet of filo dough. Do 
not top last layer with bread 
crumbs or melted margarine. 
Divide dough in thirds taform 
three equal rectangles. 

Place 2 shrimp, 1 teaspoon 
leeks and 1 teaspoon shrimp 
sauce on the edge of each dough 
thirds. Roll up filo dough half 
way. Press sides up over toward 
the center. Dot the end with mar-
garine, roll up into a cylinder. 
Brush top with melted mar-
garine. Sprinkle with sesame 
seeds (optional) or bread crumbs. 
Bake as needed uncovered on 
greased pan at 375°, 20 minutes 
till crunchy and golden. Serve 
with any remaining sauce. 

GRIUED SALMON WITH PAPAYA 

• SALSA 

Herb vinaigrette: 
tablespoons white wine vine-

gar 
\ teaspoon basif, fresh 
V« teaspoon tarragon,'fresh 
'A teaspoon marjoram, fresh 
1 clove garlic, minced 
\ teaspoon Dijon mustard 
Salt, pinch 
% cup salad or olive oil 
'/* teaspoon parsley, fresh, minced 
Black pepper, fresh ground 

Chop basil, tarragon and mar-
joram, mix and add vinegar. Heat 
to a simmer, then simmer three 
minutes. Cool. 

Place garlic in food processor 
and puree. Add vinegar-herb 
mixture, mustard and salt. With 
the machine running, pour oil.in 

SPRING RECIPES 
a steady slow stream. Add parsley 
and fresh ground black pepper. 

lgret 
for 5 . Marinate for 30 min 

Papaya Saisa: 
1 onion 
1 lime, juice and zest 
1 orange juice and zest 
2 tablespoons rice wine vinegar 
1 tablespoon honey. 
1 teaspoon cilantro, minced 
% teaspoon fresh basil, minced 
t clove garlic, minced 
1 teaspoon fresh ginger, minced 
1 papaya, small dice 
'A red pepper, small dice 

With the skin on, place onions 
on small sheet tray and baked at 
4008 F till just tender in the cen-
ter when pierced with a skewer. 
Remove, cool and cut into small 
dice. 

Combine lime, orange, vinegar, 
honey, cilantro, basil, garlic and 
ginger. Combine onion, red pep-
per and papaya. Add to lime mix-
ture. Toss to combine. Let mari-
nate for 30 minutes. 

Salmon; 
6 6-ounce or 12 3-ounce 

salmon steaks or fillets 
Grill salmon on heated oiled 

barbecue. Cook approximately 3 
minutes on each side. Serve on 
top of papaya salsa. Yields six 
servings. 

STRAWBERRY CREAM PUFF 

Patg a Choux 
'/*cup water 
% cup milk 
) i cup margarine 
% teaspoon salt 
1 teaspoon vanilla 
1 teaspoon sugar 

Combine above ingredients in 
heavy bot tom pot and br ing to a 
- 'I . 

I cup flour 
i cup eggs (approximately 4 large 

Add flour at once and cook 3-5 
minutes stirring so that the mix-
ture does not stick or burn until 

G O O D RATES ARE E V E N BETTER W H E N Ti IKY COME FROM 

A GOOD NEIGHBOR. 
WE- LIVE WHERE YOU LIVE.™ 

SAVINGS ACCOUNTS 

MONEY MARKET ACCOUNTS 
S0-SS9 0.00%*rr» 
$100-5 W l.05%w« 
Si.000-S-f.999 1.40% aw 
55.000-524,999 1.64 %m» 
$25,000+- l,90%yv 

CEBT1FICATES C •F DEPOSIT 
90 days 1.72 %m* 
180 days 1.88% ATS* 
1 year 2.12%W 
2 years 2.66W:' 
3 years 2.84%*rr* 
5 years 3,75%m* 

PLEASE VISIT OR CALL YOUR LOCAL MICHIGAN 
STATE FARM AGENT FOR MORE INFORMATION. 

f i l l Bank. 
STATE I 

Aflmd Prrnr.iBfjt ywAiafcte aJjrti w*uKiuliwea. 
to tkiwp Hi ihm twtu. fVr> mhu stalling. Minimum Sfcm-.g 

qftf.CW 
t rasfcr. fen rauM mi*r asmgL M»an ura 

tea (JwS MO.OK A pmit, «r» k a wuhJum) p t e w fahfrjui 
mx»Xmu*iir «' ** ArMmnt raff>» the uivu 

STATE FARM MSK • HOME OfflCE MiXWWCTO.V, Ull&OlS » s 0 3 / 0 3 

Look what you can get 

Novi Expo C@nt@f • Hovi, Ml 
A p r i l 1 1 , 1 2 , 1 3 , 2 0 0 3 

Daify Adult Admission $6 .00 For Discount 
Children Under 12 FREE Admission Coupons: 
Parking FREE Compliments of Sugarioof • Writ yon- local Former Jock 
Friday, Saturday & Sunday 10-6 • Prist thrat from 
DIRECTIONS: Take 1-96 to Exit 162. Turn south WWW.SugtffloGfCrofts.com 
on Novi Road. Turn right onto Expo Center Drive. - „ e f t A » , A A A M 
Hie Expo Center is located one block on the right ' U'TjOU 

B u y c r a f t s o n l i n e a t w w w . C r a f t » O i t i l i i * « c o i i a 

DESIGNER SOFABED $ 2 9 9 . 9 9 

\ C ) l i i l i ' icsf . \ ( ) l \ r ,mi ' i i l " . \ ( ) i ) o u n P.ivmriif . 

N O V E M B E R 2 0 0 4 

2 LEATHER 
CHAIRS! 
$ 2 9 9 . 9 9 

Black 

P SIMMONS 
FIRM QUEEN SET 

$ 2 9 9 . 9 9 

E N N I F E R 
C O N V E R T I B L E S & L E A T H E R 

GRAND OPENING TAYLOR! 23265 Eureka Rd. (586) 778-3186 
Roseville (586)4150700 UHca (586) 726-0130 Ann A i to r (734) 668-2700 

Birmingham (248) 644-8250 Dearborn (313)271-3410 Nov! 27793 Novi Rd. 

the dough is smooth and a crust 
forms on the bottom of the pot. 
Place dough mixture into a mix-
ing bowl and blend using an elec-
tric mixer or a paddle attachment 
on a large mixer (on high speed.) 
Add eggs to dough1/* cup at a time 
mixing until the egg is absorbed 
before adding the next amount of 
egg-

Grease four corners of a sheet 
tray. Place a sheet of Bakers 
Paper on tray, using a pastry bag 
and a)a inch-wide tip. Pipe eclair 
dough into a tight spiral shape 
about 3 inches wide. Bake at 
425° for the first 5 minutes. T\ira 
oven down to 325° for 5 minutes. 
Turn oven down to 300° for the 
last 5 minutes. Eclair should feel 
light and the outside will be 
evenly browned. 

To assemble: 
1 pint fresh strawberries, greens 

removed, washed 
3 ounces white chocolate, finely 

chopped 
} tablespoon salad oil 
2 ounces white chocolate, curls 

for decoration 

Split p u f f i n half. 

Place white chocolate mousse 
in a separate bag with a large ser-
rated tip. 

Fill bottom half of the heart 
body with mousse, top with'/* cup 
upright strawberries. Cover with 
white chocolate mousse. 

Finely chop white chocolate. 
Combine chocolate with salad oil 
in a stainless steel bowl over sim-
mering water, stirring with a 
spoon till mixture melts. Remove 
from heat. Dip top of cream puff 
in chocolate, set on top of filled 

T. Cool till chocolate sets. 

Place Grand Marnier sauce 
place, top with heart, deco-

rate with white chocolate curls 
strawberries. 

WHITE CHOCOLATE BAVARIAN 

Combine half and half, vanilla 
bean,'/a cup cream and sugar in a 

Combine remaining'/icup 
cream and yolks. 

Bring cream mixture to sim-
mer, and temper with yolk mix-
ture. Return to pot. Stir till mix 
ture coats the back of the spoon, 
or at about 185°. 

Remove immediately and 
strain through a fine strainer. 
Add finely chopped white choco 
late. Stir to melt. Cool immedi-

' with an ice bath. Stir until 

1 cup half and half 
1 cup heavy cream 
% cup sugar 
4 egg yolks 
% vanilla bean, split in half . 
8 ounces white chocolate, finely 

1 tablespoon gelatin, unfavored 
2 ounces white cream de cocoa 
1 pint heavy cream 

Stir gelatin with cream de 
cocoa in a stainless steel bowl. 
Let sit 5 minutes. Heat gelatin ii 
double boiler until no strains 
appear. Temper heated gelatin 
with chocolate-cream by mixing 
a small amount of cooled white 
chocolate cream to gradually 
incorporate the cream into gela-
tin mixture. (This procedure wil' 
prevent gelatin from forming 
lumps.) 

Whip cream to soft peaks. Fol 
heavy cream into gelatin-cream. 
Pour into pan and chill until set 
or about 1 hour. 

GRAND MARNIER SAUCE 

1 cup half and half 
1 cup heavy cream 
1 cup sugar 
3 each (1/4 cup) egg yolk 
Orange zest, minced from 1 

orange 
\ teaspoon vanilla 
'A cup Grand Marnier 

Combine^cup half and half, 
orange zest, cream and sugar in 
stainless steel pot. 

Combine remaining half and 
half with the egg yolks. 

Bring cream mixture to a sim-
mer, temper with yolk mixture, 
return to pot-stir till mixture 
coats the back of the spoon, 
about 180 °. 

Remove immediately and 
strain through a fine sieve (tea 
strainer) into a plastic container 

Cool immediately with an ice 
bath. Stir until cool. 

Add Grand Marnier. 

NOV! £XP0 CENTER 

7th Annual 

Spring 
Home & 
Garden Show! 
Apri l 4 - Apri l 6 

Make your home and garden plans blossom at 
the 2003 Spring Home & Garden Show. Check out 

the latest in gardening and decorating, plus: 
Kitchens, Baths, Electronics, Doors & Windows, 

Home Office, Arts & Crafts, Spas and more. 

9 »V«i c He..*rc.e-n Makeove r u p to ' 1 0 , 0 0 0 - j 
' ' V Bath She aihison Supply in bvonia, Garder? < | j j j 

'Dear John" contest details en WNfC 

Parade of Homes display of new homes 

Roger Swain, host of PBS's "The Victory Garden," will share advice 

Exhibitor demostrafions on how to enhance your garden and yard 

Special Appearance and Live Radio Broadcasts with: 
~ BroaekssHng legend Ernie Hsrwel 

Sunday, April 6, 1 - 3 p*m, 
~ WjR 'Home Improvement" host Murray Gula 
~ Personality appearances by WOW, WMGC and WOMC 

SAVE $2.00 
Coupon Available At Participating 

Toarmina's & English G a r d e n s Locations! 

For s tore locations, p l ea se visit 

www. toa rminas . com & | y i ' ? T 

www.eng l t shga rdens . com K [ k i l S 3 2 

NOVI EXPO CENTER 
1-96 and Nov! Rood 

tickets AvaMJe At Ite Box Office 

Plan your weekend 
activities each 

Thursday with Arts 
& Entertainment 

ADMISSION: 
Addf* $6, Seniors: $5, 
Children under 12 FREE 

Noon -
iriS 4 

p.m. 

Saturday, April S 
a .m. - 9&Q p.m. 

6 
p.m. 

INFOUNE: 
248.862.1019 
www.builders.org 

Sunday, 
9 M a.m. -

http://WWW.SugtffloGfCrofts.com
http://www.toarminas.com
http://www.engltshgardens.com
http://www.builders.org
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Blueberries provide a nutritious and sweet syrup with waffles or pancakes. 

Create a sweet syrup with blueberries 
BY DANA JACOB! 
CORRESPONDENT 

Blueberries are hot right 
now, garnering praise for 
health-protective benefits 
that have been shown in a 
procession of health and 
nutritional studies. 

Ounce for ounce, blueber-
ries contain the most potent 
combination of antioxidants, 
more than spinach, strawber-
ries and 47 other foods rated . 
in a study at 1\ifts University. 
In animal tests, these berries 
not only stopped the effects of 
brain aging, but appeared to 
reverse it. 

They are a good source of 
vitamin C and fiber, too. 

Blueberries offer so much 
health protection that some , 
experts recommend eating 
them every day. 

This can be a challenge, 
since they are far less abun-
dant than strawberries and 
raspberries, and are in season 
only a few months. 

Fresh blueberries are 
more costly than other 
berries, but there are 
alternatives. 

These include dried blue-
berries and frozen fruit. 

The dried berries, 

pound 
kets. 

at regular supermar-

This leaves frozen blueber-
ries as the prime choice for 
much of the year, and for 
many consumers. 

For most of us, frozen is 
also the only way to enjoy 
wild blueberries. Grown in 
Maine, Michigan and 
Canada, this intensely 
flavored fruit is an even bet-
ter source than cultivated 
berries for the phytochemi-
cals that make blueberries 
one of the best foods you can 
eat. 

Fortunately, frozen blue-
berries are a good choice for 
eating. 

They make great smooth-
ies. Unlike frozen strawber-
ries and raspberries, they are 
as good as, and sometimes 
better than, fresh in muffins, 
pancakes, cobblers, and for 
making jam. 

For maximum nutritional 
benefit, the less blueberries 
are cooked, the better. 

This makes smoothies, 
muffins and pancakes among 
the best ways to use them. I 
also like to use frozen berries 
to make blueberry syrup. 

The berries need only 
brief cooking and just a little 
sugar. 

up to $14.00 a 

BLUEBERRY SYRUP 

10 ounce bag unsweetened 
frozen blueberries 

2 tablespoons fresh lemon 
juice 

1-inch x 1/2-inch strip lemon 
zest 

1/2 cup sugar • 

Put blueberries in a deep, 
heavy saucepan. Add lemon 
juice. 

Cook over medium heat until 
berries are swimming in liquid, 
about five minutes. Add lemon 
zest. Increase heat to medium-
high and boil until fruit is soft, 
about five minutes. 

Stir in sugar and bring syrup 
to a boil. Pour syrup into a 
heat-proof container and cool 
to room temperature. (It will 
thicken slightly as it cools.) 
Remove lemon zest, cover and 
refrigerate. This syrup keeps up 
to a week in the refrigerator. 
Makes 11/2 cups. 

Nutritional information, 
2-tablespoon serving: 
ries, O g. total fat (O g. saturat-
ed fat), 11 g. carbohydrate, 0 g. 
protein, less than 1 g. dietary 
fiber, O mg. sodium. 

"Something Different* is 
written for the American Insti-
tute for Cancer Research by 
Dan&Jacobi, author of The Joy 
of Soy, and recipe creator for 
AICR's Stopping Cancer Before 
It Starts. 

»n, per 
calo-
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Make quick meals with hearty pork 
and avocado salad and turkey tacos 
BY THE ASSOCIATED PRESS 

Quickly made dishes can eas-
ily include salads and bright 
south-of-the-border flavors, as 
a change from heavier fare. 

They still pack plenty of 
nutrition, as is the case with the 
following two recipes: for a 
salad that combines pork (or 
chicken if you wish) and beans, 
and for tacos with turkey. 

Both recipes also include 
avocados; consider using 
Hass avocados, the kind with 
the distinctive black, pebbly 
skin, for their flavor and 
creamy texture. 

Neither recipe will take more 
than 15 minutes to make. 

HEARTY PORK, AVOCADO AND 

B U C K BEAN SALAD 

2 fully ripened avocados 
15-ouncecanblackbeans, 

drained and rinsed 
12 ounces cooked diced pork or 

chicken {about 4 cups) 
1 cup diced tomato 

- 1 cup peeled jicama or celery, cut 
in strips 

. VJ cup crumbled queso fresco, or-
mild feta cheese 

'A cup chopped cilantro 
% cup prepared red-wine or Ital-

ian salad dressing 
Lettuce, optional -

Cut avocados lengthwise 
around middle; remove pits with 
a knife blade; twist avocados to 
separate halves; scoop out pulp 
with a spoon. Dice one avocado, 
and slice the other in thin 
wedges. 

In a medium-sized bowl, com-
bine diced avocado, beans, pork, 
jicama, queso fresco, cilantro and 
2 tablespoons of the dressing. 
Spoon onto 4 plates, lined with 
lettuce if desired. Garnish with 
avocado wedges. Drizzle with the 
remaining dressing. 

Makes 4 servings. 

SOFT TACOS WITH TURKEY AND 

• AVOCADO 

1 fully ripened avocado 
4 corn or flour tortillas {about 6-

inch diameter) 
2 tablespoons mayonnaises 

8 ounces cooked, sliced turkey or " ) 
chicken 

1 large tomato, sliced 
4 ounces Pepper Jack cheese, 

sliced 

Preheat broiler. Cut avocado 
lengthwise around the middle; 
remove pit with a knife blade; 
twist avocado to separate halves; 
scoop out pulp with a spoon. 
Slice avocado in thin wedges. 
Place tortillas on broiler pan. 
Spread mayonnaise on one side 
of each tortilla, dividing equally; 
place turkey on top. Cover with 
tomato, avocado wedges and 
cheese. Broil just until cheese 
melts, about 2 minutes. Fold over 

serve. Makes 4 
(Recipes for AP from Mexican 

Avocados.) 

S AND CRAFTS STORE® 

• Spring & Provence Label "Silk" Floral 
gushes Reg. 1,49,19% 9.99,12.99 
The Garden Collection Label Field Flowers 
Reg, 2.99 

Protect Idea shewn . 
7 4 Triple-Trunk 
Reg 49. 

4 4 Deluxe {not shown) 
R0g,Sfc99.« 39 9? Each 

• 8 4 with 5 Trunks 
. 9 9 , W f o | 

Spring Label 
"Silk3 

Floral Stems 2 0 , , x 3 0 " x 3 / i 6 " 
White Foam Board 

regularly 2 .79 

SALE 1.39 
mmmim 

Olfa Fabric 
Cutters & 

Cutting Mats 

2 0 % Off 

SAVE ON WEDDING SUPPLIES 
oral Pic lP 

l § p - " r ; ' I 

f g P 8 ^ 

Collage Frames 
•11W fog. 6.99 
•fx2T leg. 7.99 
H 6 W Reg-8.99 

FolkArl® 
2-oz. Acrylic Paint 
regularly 97t 

SW-oz. Tulip® 
3-D Fabric Paint 

regularly 6.99 SALE 3 . 9 9 

8.99 SALE 5 . 9 9 
FolkArf 
One Stroke 

Decorative 
Bogs 

or Banners 
Standard 

appllqutf. m 
and garden 

styles. 

2 5 % Off 
S U P P U E S 

TnTr\\s\ Canvas 

11"xl4" 
Wall Frames 

4 x 6 100 -Pocke t 
M i n i Photo A l b u m s y y [ 

Percent Off Discounts Are Off Original Ticketed Pr ice. 
Ad prices and ad coupons ore f»t valid on purchases mode on michaels.ccm. AH credit cords may not b# accepted ot oil stores. 
Selection and regular prices may vary. Typographic, photographic and printing errors ore subject to correction at the store level. 

- ' • ' ' ' ' ' - - - ' be limited and there may be no ram checks issued, 
, the U.SA 

Due to tfve seasonal nature oF our imported products, quantities may be 
We reserve the right to limit quantities. Otter good only i 

iTnoja 
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