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'Forbidden Christmas' 
Actors lampoon the'typical 
celebrity holiday variety 
special with song, dance and 
lots of laughs. 

INSERTED SECTION 

Heavenly collection 
Angels light up residence 
all year long. 

SECTION B 

1810 
Cops join force 

The Canton 
Department of Public 

Safety 
recently 
hired two 

officers 

Wallace 

Wallace 

j o i n e d 

ment 
after 
working 
at Meijer 
as a 

store detective. He has a 
bachelor of arts degree 
in social science from 
Michigan State 
University and is also a 
graduate of the Oakland 
Police Academy. 

Joseph Bialy, 27, of 
Wyandotte previously 
worked for the Detroit 
Police Department. He 
has an associate's degree 
in criminal justice from 
Ferris State University. 

Canton police officers 
are required to go 
through a vigorous test-
ing process that includes 
a writ ten test, physical 
agility test, oral board, 
extensive background 
!c$ fc |and psychological 
examinlt ion. 

Holiday closings 
; Canton Township 
offices wiii be closed 
Friday, Dec. 24, and , 
Monday, Dec. 27, for the 
Christmas holidays. For 
New Year's, offices will 
be closed Thursday, Dec. 
30, and Friday, Dec. 31, 
except for the treasurer's 
office, which will be open 
from 8:30 a.m. to 5 p.m. 
Thursday, Dec. 30, to 
accept property tax pay-
ments. 
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A holiday performance at center court 
BY KURT KUBAN 

STAFF WRITER 

Anyone who plans to watch 
the heavily anticipated 
rematch between the Detroit 
Pistons and Indiana Pacers 
on Christmas Day may want 
to tune in a little early. 

Local singer and performer 
Justine Blazer, a 2001 gradu-
ate of Canton High and for-
mer Chiefette, will take cen-
ter court and sing the nation-
al anthem before the game, 
which starts at 12:30 p.m., 
and is being televised by 
ESPN for a national audi-
ence. 

Blazer, 21, is looking for-
ward to the experience, 
though she is a little worried 
about being associated with 
the Detroit area, because of 
the hostility some expect the 
Indiana fans to show the 
Pistons. Last month, the two 
teams were involved in one of 
the worst sports brawls ever. 
Several Pacers have been 
charged with crimes stem-
ming from the incident. 

"I'm really looking forward 
to this, but I've asked them 
not to introduce me as an 
artist from Detroit," Blazer 
said. 

Blazer, who has been busy 
with her singing career, made 
her most recent performance 
on Dec. 14 at Fifth Avenue in 
Detroit, where she helped the 
U.S. Marine Corps, collect toy 
donations and raise money 
for the Toys for Tots program. 
She played the gig with her 
band, the Justine Blazer 
B a n t ) , w h i c h ;•< o f 
bassist Matt Cuen. guitarist 
Charlie Coen, and drummer 
Jay Mingis. 

Blazer had so much fun 

PLEASE SEE SINGER, A3 
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P H O T O BY D O N A L D J . A L L E Y 

Performer Justine Blazer of Canton sings at 5th Avenue in Detroit last week in a charity concert benefiting 
Toys for Tots. She will sing the national anthem before the Pistons game on Christmas Day. 

Tragic fire still a reminder of danger posed by Christmas tree 

6 53174 10009 2 

BY DIANE GALE ANDREASSI 

CORRESPONDENT 

The horrifically tragic 
Christmas tree fire that 
killed seven Canton family 
members 14 years ago 
remains, for many, a con-
stant reminder to follow fire 
safety precautions, especial-
ly with live Christmas trees. 

"Until you see these fires 
close-up and see how terri-
bly hot it is, it's hard to 
understand," explained 
Canton Fire Chief Mike 
Rorabacher. "I don't think 
people realize how fast 
these Christmas trees burn." 

On Dec. 22,1990 Martin 
and Debbie Dell'Orco were 
at home with seven of their 
nine children when they 
called the Canton Fire 
Department at 11:10 a.m. 

"Six of the seven children 
were in bed and whether 
they were awake or not is 
unknown," according to a 
report prepared by the 
Federal Emergency 
Management Agency 
(FEMA), which reviews 

serious fires around the 
country in an effort to pre-
vent similar incidents. 

It was determined that 
"defective or overheated" 
Christmas tree lights ignit-
ed the "unusually" dry tree, 
according to the FEMA 
report. 

While Martin attempted 
to remove the burning tree 
from the home, Debbie 
frantically called the fire 
department from the deck 
of the home. She pulled her 
6-year-old son outside. 

Debbie tried to re-enter 
from the front door, but it 
had been locked for the 
night. She then desperately 
tried to get in through the 
kitchen door, but the smoke 
was too heavy. In a frantic 
attempt to free her children, 
she grabbed a carpenter's 
clamp from the garage and 
began to break out the bed-
room windows from outside 
the house, but was unable to 
reach any of her children. 

Meanwhile, Martin 
Dell'Orco, 38, made futile 
attempts to remove the 

burning tree from the fami-
ly room. 

Martin abandoned the 
tree and tried to rescue six 
of his children still in the 
single-story ranch house. 
He died along with six of his 
children - Bonnie, 12; Sara, 
9; Katie, 8; Megan, 5; 
Michael, 5; and Robert, 4. 
Two of the Dell'Orcos' other 
children were spending the 
night elsewhere. 

After the fire, Debbie 
Dell'Orco filed a lawsuit, 
and has since set up a fund 
to provide housing for 
Canton residents who are 
displaced after fires. 
Dell'Orco, who still resides 
in Canton, couldn't be 
reached for comment. 

"Fortunately we don't 
have to use that fund very 
often," Rorabacher said. 
"This certainly accented, 
once again, the danger rela-
tive to Christmas trees. We 
always preach the point that 
Christmas trees can be safe 
if you do this, this and this. 
If a tree is allowed to dry-
out you have a tremendous 

fire load." 
A Christmas tree fire can 

develop and spread 
throughout an entire home 
almost instantaneously, 
FEMA reported. 

"In this fire, the tree was 
dry, and overheated or 
defective lights provided the 
ignition source," the FEMA 
report says. "This fire 
reached overwhelming pro-
portions at lightning speed 
and left the family helpless 
to survive." 

Immediate evacuation of 
a structure is of cardinal 
importance during a fire, 
FEMA officials say. 

"Critical evacuation time 
is lost when occupants 
attempt to extinguish a fire," 
the report says. "The larger 
the number of occupants 
the longer it takes to evacu-
ate. The less the occupants 
know about self-evacuation 
the longer it takes to evacu-
ate. Evacuation should be 
the primary concern of the 
occupants during a fire." 

PLEASE SEE FIRE, A3 
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The fight to keep Big Boy a part of the Ford Road 
landscape made news around the country. 

Sign, art 
or icon? 

Whatever the 
answer, Big Boy was 

top newsmaker 
BY JACK GLA9DEN 

It isn't often that a fat little boy from 
Canton makes headlines around the coun-
try, but this one did. 

And that's why the Observer has chosen 
the Ford Road "Big Boy" as its "newsmaker 
of the year." 

Big Boy's ascent into the headlines started 
in March when restaurant owners Tony and 
Rana Matar were ticketed by the township, 
for the second time, over the statue. Canton 
officials said it was in violation of the sign 
ordinance because the restaurant already 
had one street sign and that was all that was 
allowed. 

"We just want to take a deep breath," 
Rana Matar said at the time. "It's a big joke. 
It's absurd. It's the craziest thing I ever 
heard." 

She maintained that the statue was not a 
sign but an "icon" that had been around 
since the 1930s. 

Township Supervisor Tom Yack said it 
was simply an ordinance enforcement issue. 

"This is really something pretty insignifi-
cant that's happening within the communi-
ty," he said. 

But he acknowledged - even at the time 
before any court hearings had taken place -

and e-m^tils about, thedssue. 
Matar called it "an uprising." -
"My customers are furious," she said. 

"They are hur t and mad. I've h a d people 
calling frorh Bloomfield Hills, Farmington, 
even Canada saying you have to fight this." 

And so they did. 
At the first court hearing in April, the 

Matars' attorney, David Lawrence, request-
ed a three-week adjournment to conduct 
discovery. Judge Ron Lowe, of the 35th 
District Court, granted the request but not 
before raising several questions himself. 

PLEASE SEE NEWSMAKER, A4 \ 

Purse snatchers targeting women in store 
BY JACK GLADDEN 

STAFF WRITER 

Canton Police are warning 
shoppers: Keep your eye, and 
preferably your hand, on your 
purse while you're out buying 
groceries or Christmas gifts. 

According to Canton Police 
Detective Sgt. Rick Pomorski, 
between Dec. 15 and 20, six 
purses have been stolen from 
area businesses while women 
customers were shopping. The 
same thing is happening in 
other communities, he said. 

He said one of the thefts 

occurred between noon and 1 
p.m. The others were after 3 
p.m. 

Stores hit so far are Kroger, 
Holiday Market, Farmer Jack, 
Wal-Mart, Target and Meijer. 

"We suspect it may be a man 
and a woman working togeth-
er," Pomorski said. "One woman 
said she was approached by a 
young woman asking her to 
help her look for a certain item. 
When she looked back at her 
cart, the purse was gone." 

He said a video tape from the 
Meijer incident shows a woman 
leaving the store with a shop-

ping cart with the purse in view. 
She goes out of view on the tape 
for a second or two and when 
the tape comes back the purse 
is gone. 

In two instances, Pomorski 
said the victims had a conversa-
tion with a woman while inside 
the store. 

"They were described as 
female of medium height and 
build, brown shoulder-length 
hair, early to mid-30s, Mexican 
or Italian looking, wearing 
brown or tan coats," he said. 

He said the purses are usually 
found in the parking lots or by 

dumpsters, although some have 
not been recovered. While some 
credit cards have been taken, he 
said a lot of cash was missing. 

"It's so easy to get distracted," 
Pomorski said. 

"Just the stress of shopping 
itself during this season. Your 
mind might not be focused 100 
percent on the security of your 
purse." 

He had some advice for shop-
pers. 

"Always keep your purse with 
you," he said. "If you can't do 
that, lock your purse in your 
trunk and put your wallet or 

money in your pocket." 
If shoppers who've had their 

purse taken have a suspect, they 
should get a license plate num-
ber, if possible, a description 
and any other identifying fea-
tures, and let a store clerk know 
of the incident. 

"We have extra police on bicy-
cles outside the businesses and " 
in cars patrolling the areas," he 
said. 

"But we don't have anyone 
inside the store." 

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

http://www.hometownltfe.com
mailto:jgladden@oe.homecomm.net
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AGENCY ADDS EXECUTIVES 

Modern Insurance Agency of 
Canton, an independent insur-
ance agency representing sev-
eral companies, recently 
announced the addition of two 
new senior account executives 
to its staff. 

Amy Lauer, who holds a 
property and casualty license, 
will sell and service both per-
sonal and business insurance. 
She has eight years experience. 

Lana Steciak has sold and 
serviced insurance for over 
twenty years. She also holds a 
property and casualty license 
and will sell and service all 
lines of insurance. Both 
women reside in Westland. 

GIFTED PROGRAM 

Van Buren Public Schools is 
accepting referrals for possible 
placement in its Gifted 
Program for the 2005-06 
school year. Eligible students 
must be in grades K-7. The 
program, which services stu-
dents in grades 1-8, is designed 
for academically gifted and 
highly motivated students. The 
program stresses a combina-
tion of acceleration and 
enrichment. There is a high 
level of academic work, a rapid 
instructional pace, and many 
opportunities to delve more 
deeply infto subject matter. 

C A N T O N C I N E M A 

Ford Rd 1 Mile W. of I-275 
SS.7S Kids all shows 

(734) 
8 4 4 - F I L M 

$7.23 Students & Late Show Fri & Sat 

S6.25 DAILY Matinees til 6pm © N o Passes 

Unlimited Free Drink & .250 Corn Refills 

A L L S T A D I U M S E A T I N G . / D I G I T A L S T E R E O 

FREE 
one $1.00 Concession coupon 
with every $10 purchased In 

MOVIE GIFT CARDS 

SHOWTiMES 12/23 -12/24 
TITLES & TIMES SUBJECT TO CHANGE 

Last shows of Christmas Eve 
will start no later than 5pm. 

First shows on Christmas Day 
will start after 3pirt. 

O LEMONY SNICKET'S A SERIES OF 
UNFORTUNATE EVENTS(PGJ 
' " "BUY ONE TICKET" GET 6m FiTee " w i t h t h i s a d ! 

TH 11:30,12:20, 1:50, 2:40, 4:20, 5:00, 
6:45, 7:15, 9:00, 9:30 
FRI 11:30, 12:20,1:50, 2:40, 4:20, 5:00 
O FLIGHT OF THE PHOENIX (PG-13) 
2 PRINTS/2 SCREENS 

TH 12:00, 12:40, 2:20, 3:00, 4:40, 5:20, 
7:00, 7:40,9:20, 9:55 
FRI 12:00,12:40, 2:20, 3:00, 4:40 
ALEXANDER (R) TH 6:15, 9:30 
THE INCREDlfeLES (PG)2 PRINTS / 2 SCREENS 

TH 11:20. 12:30. 1:40, 2:50.4:00. 5:10. 
7'30 9'45 
FRl 11:20, 12:30. 1:40, 2:50.4.00 

» | 
* B a g 

oocom l—*» 

2 0 o z . D R I N with $2.50 purchase of 4692. bag of buttery poi 

w w w . c a n t o n c i n e m a . c o m 

Some of the characteristics 
to look for are: 

• A long attention span 
• Heightened sensitivity 
• Intense curiosity 
• Resistance to routine and 

drill 
• A strong sense of fairness 
• Concern with issues "too 

old" for his/her age 
Forms are available in all Van 

Buren elementary and middle 
schools, and the administra-
tion building. All forms must 
be completed and returned by 
Jan. 188, 2005 to your school 
principal, or sent directly to: 

Barbara Woody, G/T 
Coordinator, North Middle 
School, 47097 McBride, 
Belleville, MI 48111. For more 
information call Barbara 
Woody at (734) 697-6370. 

SWIM, GYM ANDf ILM 

Bring out the entire family 
and celebrate the New Year 
from 4 p.m. to 8 p.m. Friday, 
Dec. 31, at Summit on the Park. 
The aquatic center will be open 
from 4 p.m. to 6 p.m. for all 
kinds of swimming and water 
activities. Following the swim-
ming, a movie will be shown, 
and popcorn and pop will be on 
sale. Feel free to bring blankets, 
cushions and pillows to sit on 

no chairs or outside food 
and beverages please. 

WINTER HELP 

Plato's Coney Island (42405 
Ford) is accepting donations of 
"gently used" blankets, coats 
and other winter clothing for 
needy families this holiday sea-
son. It will distribute whatever 
is collected to families in 
Detroit, in conjunction with 
the Detroit Police Department. 

For those interested in help-
ing, drop off donations in the 
box at the back of the restau-
rant through Christmas day. 
Both children and adult sizes 
will be accepted. There is also 

Holiday collection 
Miller Elementary School teacher Jon Childs and some of his second-
grade students view his extensive collection of 'Twas the Night Before 
Christmas books and related articles. Childs, who has been collecting 
the books since he started teaching 30 years ago, displays his collec-
tion in the teachers' workroom at Miller each year for Miller students 
and staff to enjoy. 

a drop-offbox at Plato's 
Farmington location (35227 
Grand River). For more infor-
mation, call (734) 981-7301. 

SCHOLARSHIP FUND 

The Lee and Noel Bittinger 
Team at RE/MAX is offering 
three scholarships, each in the 
amount of Si,000, for local 

(Dbserwr 
W H E R E H O M E T O W N S T O R I E S U N F O L D 

HOMETOWNLIFE.COM 

HOW TO REACH US 
Newsroom . . . . . . .(734) 459-2700 Fax (734) 459-4224 

Sports Nightline (734) 953-2104 

Circulation/Customer Service 1-866-88-PAPER (866-887-2737) 

Classif ied A d v e r t i s i n g ,1-800- 579-SELL (7355) 

Display Adve r t i s i ng . (734 ; 953-2153 

POSTAL PERIODICAL REQUIREMENTS 
The C a n t o n O b s e r v e r - P u b l i c a t i o n NC. USPS 663-67G P1..Diis^ec e v e r y T h u r s d a y a n c Sunday. 

P e r i o d i c a l p o s t a g e is pa id a t L i v o n i a , M i c h i g a n 48150. 

A HomeTown Communications Network publication 

36251 Schoo lc ra f t . L ivon ia , Mi 48150 

A re t i rement community 
so wonderful , tke rest of your family 

# i l l want to move in. 

New Year's Eve Partw 
( i r c i i l I'jiL'rhmuNK'nl 

D c c ' e m l i c r 3 1 s i , 2 0 0 4 

JiriMt I ood (tilJ S p i n U fljf f e q t i 

With Prices Like These You Can't Afford NOT to Move in! 

I n d e p e n d e n t L iv ing 

Starting at only $59.00per day! 

• Spacious private apartments utilities included 

• 24 hour staffing 

• Chef prepared dinners 

• Housekeeping & flat iinen laundry service 

E n h a n c e d Living 

Starting at only $89.00 per day! 

• Spacious private apartments utilities included 

• 24 hour staffing 

• All meals included 

• Housekeeping & complete laundry service 

• Medication reminders 

Independence 
Village 

P l y m o u t h 

& 

You Just Know You're at tke Rigkt Place. 

14707 Northvil le Road • Plymouth, MI 48170 • (800) 803-5811 

www.seniorvillages. com 
Professionally managed by Senior Village Management 

high school seniors that are 
planning to attend a college or 
university in the fall of 2005. 

To apply for the scholarship, 
entrants must submit a short 
essay (not to exceed three 
pages, double-spaced with a 12 
pt. font) that address the fol-
lowing question: Describe how 
someone in your life has influ-
enced you in a positive way 
and changed your life? 

All submissions must 
include name, address and 
phone number of entrant, high 
school they attend, and college 
or university they plan to 
attend in the fall. All submis-
sions must be received by Dec. 
31, 2004. They should be sent 
to The Bittinger Team, 43435 
Joy Road, Canton, MI 48187-

"The Plymouth/Canton 

community has supported us 
for over 20 years. The Bittinger 
Team Scholarship is just one of 
the ways that we can say thank 
you by giving back to our com-
munity," Noel Bittinger said. 

For more information, con-
tact the team at (734) 459-
1010, or email Bittinger at 
noelbittinger @ remax.net. 

PLYMOUTH-CANTON CIVITAN 

CLUB 

The Plymouth-Canton 
Civitan Club is looking for 
energetic new members to par-
ticipate in community service 
projects. This club meets the 
first Thursday of each month 
at 7 p.m. at the Plymouth 
Salvation Army Building on 
Main Street. Call (734) 981-
7259 for further info. 

MOTHERS & MORE 

The Wayne County chapter 
of Mothers & More meets 
twice a month in Plymouth. 
Call (866) 841-9140, Ext. 
4329, or visit Web site mother-
sandmore63@onebox.com. 

CRAFTERS, ARTISTS WANTED 

Officials of the Plymouth-
Canton Music Boosters are 
looking for crafters and artists 
for "Spring Arts and Crafts 
Ensemble." The event is sched-
uled for 9 a.m.-5 p.m. 
Saturday, March 19 at Canton 
High School. It's a juried show. 
For more information, e-mail 
Diane Van Dyke at 
djvandyke@peoplepc.com or 
call (734) 416-3354. 

SYMPHONY FUND-RAISER 

The Plymouth Symphony is 
selling the 2005 
Entertainment Book, offering 
50-percent discount coupons ' 
at hundreds of restaurants and 
discounts for many other serv-
ices and events. The 2005 
Entertainment Book can be 
picked up at the Plymouth 
Symphony Office, next to the 
Cozy Cafe in downtown 
Plymouth, or by calling Mary 
Thomas, (734) 453-3016. Cost 
of the book is $20, with pro-
ceeds benefitting symphony 
programs. For more informa-
tion, call the symphony office, 
(734) 451-2112 

@ THE LIBRARY 
DID YOU KNOW? 

The Canton Public Library 
holiday schedule: 

Christmas -closed Friday, 
Dec. 24, through Sunday, Dec. 
26. Will reopen Monday, Dec. 
27, at 9 a.m. 

New Year's -closed Friday, 
Dec. 31, and Saturday, Jan. 1. 
Will reopen Sunday, Jan. 2 at 
noon. 

Bring the kids to the 
Children's Library for our win- . 
ter crafts event on Tuesday, 
December 28 from 10-11 a.m. * 
or 1-2 p.m. Ages 4-7, registra-
tion not required. 

WEB WATCH 

• www.firstamend-
mentschools.org - "a national 
initiative designed to transform 
how schools model and teach 
the rights and responsibilities 
of citizenship" 

B www.wapms.org/plants -
descriptions of problem plants 
in western U.S. wetlands 

B www.charitynavigator.org -
click on the Holiday Giving 
Guide 

NEW MATERIALS LIST 

Search a complete list of new 
materials added to the library's 
catalog this week, visit 
http: //catalog.cantonpl.org/ftli 
st. 

Adult Fiction 
B The Da Vinci Code - Dan 

Brown 
B Damned if I Do: Stories -

Pervical Everett .<• 
B Getting Used To Dying -

Zhang Xianliang 
Adult Non-Fiction 
B And I Don't Want To Live 

This Life - Deborah Spungen 
B Crime: A Serious 

American Problem - Thomas 
Wiloch 

B Frommer's Spain 2005-
Darwin Porter & Danforth 
Prince 

fl Photoshop 7 Bible - Deke 
Mcclelland 

Adult Sound Recordings 
B Best 1991-2004 - Seal 
B It Always Will Be - Willie 

Nelson 
B Peachtree Road - Elton 

John 
B She's So Unusual - Cyndi 

Lauper 

Minutes 

Buy One Get One Free! 
49.95 

A 
' Unlimited Nationwide Long Distaneekr I 

Audiom 3916 

after moil-in rebate 

Retail Price $99,95 
- Mail in Rebate $59.66 

Now Only $49.95 

New 2 year customer agreement 
required. While supplies last. 
Activation required on both 
phones. Rebate takes 8-16 
weeks. 

m y Irom Verizon 
is now available 
mmGre places 

than ewer nefore. 

ular 
& More 

We're dedicated to taing 
"more than jus t a store' euery day. 

Canton 
44011 F*d Read 

blkEastsfSMsMd.) 

(734) §81-7446 
Br igh ton 

{just fast of Main St) 

1810) 227-7440 

{in front of Sam's I M ) 

(817) 334-7441 

F e n t o n 
18010 SI 
( i s S t a t i t e V l f e g s ) 

(818) 828-7440 

veri on 

Oar Surcharges find. 1.95% federal Universal Service (varies quarterly}, S( Reguiatory/iine/mo., 8 others by area) are not taxes (details:'1-888-684-1888); (axes apply. 
Activation fees: $35/1 yr. $15 2y«. 
IMPORTANT CONSUMER INFORMATION; Subject to Customer Agreement, Calling. Plan & credit approval. $175 early termination fee/iine, up to Wmi f l _a fe r other 

charges A restrictions. Usage rounded to next fell minute. 
H-F. Hax 5 lines, on same account Limited time offer. ©2004 Verizon 

everywhere. Coverge limitations & maps at veriionwireless.com. Nights 9:01 pm • 5:59 am 

http://www.cantoncinema.com
http://www.seniorvillages
mailto:sandmore63@onebox.com
mailto:djvandyke@peoplepc.com
http://www.wapms.org/plants
http://www.charitynavigator.org
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Landmark m o t e l * 
to be replaced 

BY JACK GLADDEN 

STAFF WRITER 

A Canton landmark of sorts, 
the De Swan Motel on the 
southwest corner of Michigan 
Avenue and Belleville Road, is 
being replaced by a sign of the 
t imes - a combination Tim 
. Horton's/Flagstar Bank. 

The project was recommend-
ed for approval by the town-
ship planning commission at 
its regular Monday night meet-
ing. Each building will have 
separate drive-through win-
dows. 

Planners were generally 
happy with the project. The 
only major reservations were 
tha t access would be f rom the 
east-bound lanes of Michigan 
Avenue and f rom an entrance 
on Belleville Road, which 
would allow only right turns in 
and out of the site. 

The project sponsor and 
planning depar tment staff said 
the right-turn-only mandate 
came f rom Wayne County, 

which is responsible for 
Belleville road. 

In other business the com-
mission approved a request for 
an expansion of the Canton 
Center Animal Hospital east of 
Canton Center and north of 
Ford. 

The expansion would more 
than double the size of the 
existing building. Expanded 
surgery and recovery as well as 
t reatment areas are proposed. 

The commission was also 
told that a Jan. 24 date has 
been set for a joint meeting of 
the township board, the plan-
ning commission and the 
downtown development 
authority to get an overall view 
of IKEA's plans for its Canton 
location. 

"It will be placed on the reg-
ular agenda for later on," 
Senior Planner Judy Bocklage 
told the commission. "This 
joint meeting will give us a 
look at the general concept." 

jgfaddentoe.homecomm.riet ] (734)459-2700 

FOR THE RECORD 
DEATHS 

B 
Benito J. Barreto, of Livonia, died 

Dec. 17. 
Amelia M. Bresler, 87, of Lansing, 
died Dec. 15. 

F 

Becky Furca, of Redford, died Dec. 
11. 

G 
John A. Grzebik, of Westland, died 

Dec. 18. 

M 

Barbara J. McCune, 68, of 
Farmington Hills, died Dec. 11. 

Loran Jean Marshall-Holden, of 
Westland, died Dec. 15. 

Robert C. Mitchell, 68, of Detroit, 
died Dec. 15. 

P 
Lawrence F. Peter, 88, of Eustis, 
Fla., died Dec. 20. 

S 
Vincent Charles Secontine, Jr., 83, 

For the Record appears in every 
edition of the Observer S Eccentric 
Newspapers. 
Complete paid obituaries can be 
found inside today's Sports section 
in Passages on page C7. 

of Birmingham, died pec. 19. 
W 

John E. Webb, of Redford, died Dec. 
18. 

Robert E. Willette, 76, of Plymouth, 
died Dec. 16. 

Z 
Rev. John B. Zwers, of Redford, 

died Dec. 20. 

10-40% Off 4 
1000s Of Items Throughout The Store 

Quality, Traditional 

" | To g s w i t h 
1 a "gigglz 
Ik f a c t o r " ! 

T m N H t a M M H n 
Sale Ends 12/24/04 : 

Pick-up, Transfers 

1 -888-CWF-GIVE 
M/M/M/. c h it dfiA/eHn e s s fci tr. c o rn 

HOT Days & 

Sizzling Nights! 
An ideal climate with almost 

guaranteed sunshine beckons 

travelers to Acapulco's sprawling 

shores where watersports 

abound, romance flourishes 

and the party never ends. 

Forever Acapulco! 

Camino Real Acapulco 

Diamante 66 

FR, Jan 7-28 7 nts S8W 3 ' 5 8 9 " ' 

Crowne Plaza Acapulco 4ft 

FR, Jan 7-28 7 nts $ W 8 B 

All-Inclusive! 

Call: Passageways Travel 

1-888-532-0420 

MEXICO 
BEroND YOUR EXPECTATiQKS 

t f e P P U V A C A T I O N S * . 
ig round-trip air from Detroi t cn USA 3000. Ryan International, Condor or scheduled carriers. "Al l - Inclusive" 
Brinks and watersports. " Inc lus ive" packages include meals and drinks. Included watersports may be "non-
es also include accommodat ions (based on double occupancy), transfers and hotel baggage handl ing,.hotel 
the services of an Apple R e p . 'P r i ces do not include passenger fac i l i ty charges, departure & immigrat ion 

" 1 0 per person. Prices 
taxes up to 5110 S 

sub jec t t o avai la 
Promotional prices adver t ised 'msy s only. Restrictions, b lackout dates and surcharges may 

) the Fair Trade Contract™ © A p p l e Vacations 2004. 

i specified date range. 

FROM PAGE A1 

Statistics show nearly 5 0 0 
deadly home fires occur each 
December as a result of 
Christmas trees catching fire, 
according to t h e American Red 
Cross. 

After t h e Dell'Orco fire, 
other reports of defective light 
sets had been received by the 
Canton Police and Fire 
Departments. 

Rorabacher, the American 
Red Cross and FEMA make 
these fire safety recommenda-
tions: 

6 The first priority is to get 
people out of a structure - even 
if a fire doesn't appear to be 
spreading. 

• Keep live trees watered as 
much as you can. 

Use additives that make sure 
the tree can draw up as much 
water as possible. 

• Check the water in the t ree 
stand twice a day. 

• Keep the tree away f rom 
the fireplace, exits, hallways 
and doorways to allow easy 
access into and out of 
rooms. 

• Make a home fire escape 
plan that is regularly practiced 
by all family members. 

The plan should include 
sleeping with bedroom doors 
closed; a p lanned response to 
smoke detectors; checking the 
primary exit, escaping through 
a secondary exit; making cer-
tain windows open easily and 
reporting a fire. 

• Avoid using candles while 
entertaining during the holi-
days. 

• Use good, quality 
Christmas t ree lights tha t have 
a "UL" approval on the wire. 
Underwriters Laboratory tests 
for safety. 

• Install smoke detectors 

Neighbors placed a memorial on the front lawn of the Dell'Orco home, after a 
Christmas tree caught fire, killing Martin Dell'Orco and six of his children in 
1990. 

and make sure the batteries 
work. 

"Smoke detectors will do 
their jobs, bu t these trees will 
go off so fast tha t a smoke 
detector doesn't have t ime to 
do their job," Rorabacher said. 

"I'll probably get a piece of 

coal under my tree this year for 
saying this, bu t there's some 
beautiful artificial trees ou t 
there that will pay for t hem-
selves after a couple of years. 
Live trees are hard to keep u p 
on and you ha te to find out t h e 
hard way." 

SINGER 
FROM PAGE A1 

during the show, and has such a 
belief in the cause, that she 
hopes to make it an annual 
event. 

"It was an awesome show. We 
per formed all the holiday clas-
sics," she said. "I didn't get a 
count on how much we raised, 
b u t I know t h e Marines had a 
huge wad of money at the end 
of the night. 

The national audience tha t 
she will be playing for on 
Christmas Day is not exactly a 
first for Blazer, who has sang 
the an them at numerous major 
sporting events, and has been 
on ma jo r television networks 
including ABC, ESPN and 
FOX. But still, she said it will 
be special singing such a mean-
ingful song on Christmas. And 
the fact t ha t the country is at 
war only adds more meaning, 
she said. 

"I'm always excited about 
singing the an them, bu t now 
tha t we are in war t ime it really 
means something," Blazer 
said. 

"When I 'm singing, I look 
around at all the people and 
wonder how m a n y of them 
have a f r iend or a loved one in 
t h e war. It's very sentimental 
for m e now." 

Blazer also j u s t released a 
Christmas CD, called Just a 
Justine Christmas. Containing 
12 holiday classics, the CD can 
be purchased at either 
Dearborn Music store, includ-
ing the one in Canton, or on 
Blazer's Web site at 
www.justineblazer.com. 

"It's very w a r m , very 
romantic," Blazer says of the 
work. 

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

* * 

n 

m a n 
CHANGE 

for the homeless and hungry 

Take time to speak with a few 
homeless people and -one thing 
becomes obvious: there's no single path 
that leads to life on the street. It could 
be a job loss or drug addiction, it makes 
no difference, to us. In the past year, The 
Salvation Army served 2,191,095 meals, 
or an average of 6,003 meals per day, 
and provided 595,015 nights of shelter, 
or an average of 1,630 beds per night. 
The. numbers are staggering. The need 
is heartbreaking. And it all adds up to a 
huge opportunity to make a difference 
for the homeless and hungry 
in Detroit. 

m 

Did you know that the number of people in metropolitan Detroit 
needing help with basics like food and shelter has increased by 
33 percent over the past three years? 

But our ability to protect and support our vulnerable men, 
women and children is at risk this holiday season. With fewer 
public locations available for our Red Kettles, we need your help 
to Make Change Happen for people who need us m o s t . . . 

Your gift will help The Salvation Army bring real and last-
ing changes to the lives of thousands of people in need 
this holiday season and throughout the year,: By sharing 
with The Salvation Army, you help Make Change Happen,.. 
and bring hope where once there was despair. 

Don't wait to hear the bell ringing! Call or 
click and Make Change Happen today! 
1-877-SAL-MICH or RedKettleCampaign.org 

u 

our S i m coverage 
R O C K S ! 

http://www.justineblazer.com
mailto:kkuban@oe.homecomm.net
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Foot and ankle problems can literally 
alter, or even ruin, a person's lifestyle. 

Dr. Tammy Gephart is a specialist in the 
prevention, care and cure of foot and 
ankle problems, offering both conserv-
ative and surgical procedures for 
treatment. 

As a podiatric surgeon, Dr. Gephart 
also has a strong interest in sports 
injuries, and works in general podiatry, 
pediatrics, orthotics, and diabetic limb 
salvage. 

Credentials: 
• Graduate of Ohio College of 
• Ppdiafrtc Mediane 

• Surgical Residency: Nortbport VA 
Medkal Center 

American College of Foot 
• - and Ankk Surgeons 

• Studied with I)f. John Burzotta, 
' fkqi/Ankle Specialist, New York Jets 
'• Member American Podiatric Medical • 

Association 

• Member-Michigan Pediatric Medical . 

-•5' 
Umber The American Diabetes. 

Assoc'u&idn \ 
• H1PPA Compliant 

For a confidential consultation, call: 
Dr. Tammy Gephart, D.P.M. 

ASSOCIATES IN PODIATRY 
OF MICHIGAN, PLLC 

734-414-0874 

990 W. Ann Arbor Trail, Suite 200 
Plymouth, MI 4817Q 

w w ^, tun tm y gtipHar'fd pro . c o m 

Stop suffering 
from foot of jinkle 
pfbblttit* (odavj 

D» Gephart, 
1) ' V '(• • 

Bunions 

Hammer Tot 

Mat beet 

Ingrown Toenails/ 
Natl Condition* 

Arvh Patn 

Tendonitis 

Heel Pain 

Bursitis 

Arthritis 

Related I tmb 
Affects 

Neuromas 

Nerve Entrapment 

Skin Conditions 

SHURGARD STORAGE CENTERS 

"Notice is hgrefej^given that the-following units'Will'he sold to the 
highest biddM^j^vay o£,open ajiction on OI/QT/OS at approximately 
9:00 a.m. at the following locations: ' 

Shurgard of Canton 
2101 Haggerty Rd 
Canton, MI 48187 
734-981-0300 

U n i t 4 2 8 7 h o u s e h o l d 

U n i t 4 2 9 4 h o u s e h o l d 

U n i t 52, ' j 1 h o u s e h o l d 

U n i t 6 0 1 5 h o u s e h o l d 

U n i t 6 2 2 0 h o u s e h o l d 

Unit 6268 household 

Shurgard of Livonia 
30300 Plymouth Rd. 
Livonia, MI 48150 
734-522-7811 

Unit 2017 household 
Unit 3091 household 
Unit 4140 household" 

Shurgard of Walled Lake 
1901 East West Maple Rd. 
Walled Lake, MI 48390 
248-669-4020 

Unit 4004 household 
Unit 4044 household 
Unit 8042 household/ 

95 Mustang 

Shurgard of Dearborn 
24920 Trowbridge " 
Dearborn, MI 48124 
313-277-2000 

Unit 1078 
Unit 1090 
Unit 1252 
Unit 1560 
Unit 2026 
Unit 2090 
Unit 2240 
Unit 2492 
Unit 3004 
Unit 3010 

household 
household 
household' 
househi$i& 
househqiefcj, 
household ? ,, 
househo14$< 
household 
household 
household 

Shurgard of Southfield 
19350 W. 8 Mile Rd. 
Southfield, MI 48075 
248-357-1137 

Unit 1002 
Unit 1044 
Unit 1061 
Unit 1101 
Unit 1169 
Unit 1209 
Unit 1302 
Unit 2018 
Unit 2056 
Unit 2126 
Unit 2149 
Unit 2161 
Unit 2243 
Unit 2284 
Unit 4010 

household 
household 
household 
household 
household 
household 
household 
household 
household 
household 
household 
household 
household 
household 
household 

Shurgard of Farmington Hills 
28600 Grand River Ave. 
Farmington Hills, MI 48336 
248-473-9303 

U n i t 2 1 8 8 h o u s e h o l d 

U n i t 3 2 9 4 h o u s e h o l d 

U n i t 3 4 2 0 h o u s e h o l d 

Shurgard of Westland 
36001 Warren Rd. 
Westland, MI 48185 
734-326-6000 

Unit 3098 household 
Unit 3196 household 
Unit 4020 household 
Unit 5072 household 

.Unit 5126 Jiousehold 
Unit 5170 'household 

Shurgard of Plymouth 
41889 Joy Rd. 
Canton, MI 48187 
734-459-2200 

Unit 1009 household 
Unit 1026 household 
Unit 1034 household 
Unit 2071 household 
Unit 3032 household 

Shurgard of Sthfld@Telegraph 
24200 Telegraph 

1 . Southfield, MI 48034 
" 248-208-9000 

Unit 1050 household 
v Unit 2020 household 
& 1102 household 

1123 household 
•* I/nit 1140 household 

v Unit 2019 household 
Unit 2030 household 
Unit 2100 household 
Unit 2117 household 
Unit 2152 household 
Unit 2169 household 
Unit 2175 household 
Unit 2187 household 
Unit 2196 household 
Unit 3026 household 
Unit 3052 household 
Unit 3057 household 
Unit 3074 household 
Unit 3078 household 
Unit 3081 household 
Unit 3118 household 
Unit 3133 household 

Shurgard Taylor 
9300 Pelham Rd. 
Taylor, MI 48180 
313-292-2950 

Shurgard of Canton South 
45229 Michigan Ave. 
Canton, MI 48188 ^ 
734-398-5416 

Unit 4010 
Unit 4055 
Unit 4103 
Unit 4109 
Unit 4121 
Unit 4126 
Unit 4147 
Unit 4218 
Unit 4271; 

household 
household 
household 
household 
household 
household 
household 
household 
household 

Unit 3091 
Unit 4003 
Unit 4027 
Unit 4063 
Unit 4071 
Unit 5014 
Unit 5020 
Unit 5042 
Unit 5045 
Unit 5093 
Unit 5097 
Unit 5100 
Unit 5104 
Unit 6001 
Unit 6005 
Unit 6025 
Unit 6129 
Unit 6189 
Unit 9046 
Unit 9092 

household 
household 
household 
household 
household 
household 
household 
household 
household 
household 
household 
household 
household 
household 
household 
household 
household 
household 
household 
household 

Publish: December 23 and December 30 ,2004 L OEOS282635 

Armed robbers hit two stores on Michigan Ave. 
Canton Police responded to 

two armed robberies on 
Sunday, Dec. 19- The first inci-
dent occurred at about 12:20 
a.m. at the Cottage: Inn pizza 
take-out at 43647Michigan 
Ave. 

Two subjects described as 
white males wearing ski masks 

and armed with handguns 
entered the store and ordered 
an employee to a back room at 
gunpoint. The subjects 
returned to the front of the 
store where they escaped with 
an undisclosed amount of cash. 
A Van Buren Police canine unit 
assisted by attempting a track 

which was unsuccessful. ,, 
The second incident 

occurred about 9 :50 p.m.;at 
the Wendy's restaurant at ': 
40450 Michigan A^ve. Two 
black males armed with hand-
guns entered the store and 
ordered employees to produce 
money from the store safe and 

cash registers.'The escaped 
with an undisclosed amount of 
cash. 

A Canton Police canine track" 
waa unsuccessful. ; 
. I t appea&rathat in both cases 
the suspeetsfled in vehicles. ; 
Both cases remain under 
investigations. 

NEWSMAKER 
FROM PAGE A1 

He noted that Canton had formed a 
public art committee that had been work-
ing to get art on the road. Then he went 
into a dissertation on Campbell's soup 
cans and other items that became "art" in 
t h e 1960S. 

"I don't know whether there's a way that 
this (the Big Boy statue) can be justified as 
pop art," he said. 

And that raised the questions: Is it a 
sign? Is it an icon? Is it art? 

At that point the story was picked up by 
the local dailies and TV stations, even the 
Associated Press. And it began to make 
headlines around the country. 

When the parties appeared in court 
again after the three weeks, Lawrence 
requested and received another three-
week adjournment to continue discovery. 

By then Matar said she had received at 
least 40 letters from people who wanted to 
save the Big Boy. And a petition at the 
restaurant had been signed by more than 
6,000 people. 

At the next hearing, Lawrence request-
ed, and received, another delay because he 
was not satisfied with the documents the 
township had produced. Attorney Ron 
Witthoff, representing Canton Township, 
said he had already supplied Lawrence 
with more than 70 pages of documents 

MONICA FOUTSiawrr rnuiuGRAPHER 

Attorney David Lawrence helps Big Boy owner Tony 
Matar paint over the lettering after a compromise 
with township officials. 

and thought the request for additional 
material was overboard. 

By then it was June and Lawrence was 
still pressing for more documents. The 
story was published in newspapers from 
New England to California and became 
fodder for columnists from Mount 
Clemens to Chicago. Political newcomer 
Todd Caccamo even used the issue during 
his successful run for township trustee, 
saying it was a private property issue that 
township officials should let go. 

In July, Yack told board members at a 
study session that the township had put 
together a possible compromise. 

"We're not going to reach closure here," 
he said of the legal proceedings. 

At a court hearing on July 27, almost 

five months after the case began, both 
sides agreed to the compromise: The s ta t - ' 
ue could stay, but the two words "Big Boy" 
on the bib had to be removed or covered 
up. That was done a month later at a pub- •. 
lie ceremony that was caught on film by 
newspaper photographers and television : < 
camera crews. 

At the final court hearing, where the 
compromise was agreed upon, Lowe 
ended the case with another bizarre twist. " 

"We've had a lot of dialogue in here, b u t ; 
we never got the chance to ask what my 
opinion might be about the Big Boy," he 
said. "I don't know what my opinion might 
be about the Big Boy." 1: 

Then he handed both attorneys a thick ; 
document. It was an article from the ; 
Georgia Law Review, written by a profes-
sor from the New England School of Law. 

He said the professor made a "very com-; 
pelling argument" about the issue of deal- " 
ing with "signs and art and things that can 
cross over as to how you should address 
them." 

He didn't just happen on the article, 
however. 

"You generated so much press about the 
Big Boy," Lowe said," that apparently up 
in New England they were reading about 
it and that's why this professor sent this • 
article along saying, 'You might want to 
read it, judge. It might be helpful.'" 

jgladdenfoe.homecomm.net 
(734) 459-2700 
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Presented by 

Hands On Center For Physical Therapy 

A STITCH IN TIME 
If you are a runner, you may We hope that you have 

experience a "side stitch", which found today's column both 
is a cramp in the diaphragm interesting and informing, 
(the muscle between the lungs When you require physical 
and abdomen that helps you 'therapy, contact HANDS ON. 
breathe). When blood supply to C E N T E R F O R P H Y S I C A L 
the diaphragm is low, it spasms. 
Pin can also appear in the 
shoulder, in the event that you 
get a side stitch, try slowing 
down for 30 seconds. If the 
pain is on the right side, exhale 
forceru11\ ?ach time your let: 
foot hiH ti ic ground On the 

n-V' h.;"'! •! -•!' .•!!: fl •- -V, 
H i u l i t ' l l S i i l i . : U' 1 V Hi-' 

rijiht i'ont hit?. I' nrr. j k n beln 
to practiU' deep breath-
ing", which is characterized by 
the abdomen going in and out. 

THERAPY. Our responsibility is 
to provide you with the highest 
quality care possible. To 
accomplish this, we take the 
time to understand each of our 
oatients concerns and discuss 
all necessarv rehabilitation 
options. To schedule an 
mpt'inrn-.'-nt c ont.n ; u- -it 

•170. Wc ,irc ujiiu'nient'v 
located at 6S0 South Main 
Street in downtown Plymouth 
and we offer easy access and 

What if you 
could give someone 

a eift that could 
e their life? 

A free t w o - m o n t h membersh ip to Curves may be 

the best present you' l l ever give. Because a long w i t h 

the beautiful certificate, someone will be get t ing the 

best excuse ever to mee t new friends, accompl ish 

new goals and feel a joy that will last long after the 

h o l i d a y s e a s o n . Tha t ' s a p o w e r f u l gift for S 9 9 . 

parking. 

PS. Shoulder pain that persists after a run may signal a heart attack 
in which case medical attention should be sought immediately. 

G*ive$ 
he pu'.MT voursd t . 

www.curvesintemarional.cm 

0T 

(734) 844-6741 
44248 Cherry Hill Road • C A N T O N 

New members only. Valid only ac participating locations now. 

(734) 414-0$15 
4 4 7 1 7 Five Mile R o a d • P L Y M O U T H 

n 

^ COMMUNITYFINANCIAL 

Thinking forward. Banking right. 

P l i f l ' l S i i i l l i 

FREE CHECKING AT 
COMMUNITY FINANCIAL 
Serving your community for over 50 years, Community Financial g i l s 

you banking that's easier, friendlier and more rewarding than ever! 

Banking made easier with Free Checking 
• no minimum balance requirement 
• no monthly maintenance fee 
• unlimited check writing 
• free Visa Check Card 
• free Internet Banking with Bill Pay 

To open your account visit your local office, give us d call oi visit 
us on-line at www.cfcu.org. 

£ « : • 

http://www.curvesintemarional.cm
http://www.cfcu.org
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TOM HAWLEY ! STAFF PHOTOGRAPHER 

Kimberly Harris (left) of Wayne and Carol Secco of Westland adopted German 
shepherd/Lab mix 8-week*o!d-puppies at the Michigan Humane Society 
Tuesday. The puppies were foster pups being cared for by Barbara Rogulski of 
Livonia. 

Make pet 
feel welcome 
in new home 

BY JULIE BROWN 

STAFF WRITER 

Experts agree pets as 
Chris tmas gifts aren' t the 
greatest . But once the holi-
days a re over, you might wan t 
t o consider add ing a pet to 
your home. 

"If you're going to give an 
animal at Christmas, make it 
stuffed," recommended Dr. 
Brad Davis, a veterinarian 
with VCA Animal Hospital of 
Garden City. He suggested a 
book on animals or a gift cer-
tificate as alternatives for t h e 
holidays. 

"In J anua ry and February, 
there are going to be tons of 
animals need ing homes," said 
Davis, a 1972 graduate of 
Michigan State University's 
veterinary school. "It should 
never be an impulse decision." 

The Michigan H u m a n e • 
Society recommends carefully 
considering animal adoption 
in advance. 

The H u m a n e Society's 
shelters in Westland, 
Detroit and Rochester Hills 
have animals available for 
adoption. Information is 
available onl ine at 
www.michiganhumane.org or 
by calling (866) M H U M A N E 
(648-6263) . 

THINK FIRST 

"It's t h e busiest t ime of year 
for many people," said Nancy 
Gunnigle, M H S spokes-
woman. 

"We r ecommend not sur-
prising someone with a com-
panion animal they may not 
be ready to commi t to." 

Wait ing unt i l the new year 
is best, Gunnigle said. Tha t 
can help people make a ma tch 
to last a l i fet ime. 

"I would definitely agree 
with that," said Dr. Vyvian 
Gorbea, a veter inar ian and 
owner of Plymouth Veterinary 
Hospital . "There should be a 
lot of t hough t t ha t you put 
into it." 

Ideally, the family should go 
t o the shelter together, . 
Gunnigle said. Older children 
can help wi th pe t care, bu t 
parents mus t realize the ulti-
mate responsibili ty is theirs. 
Expecting too m u c h of kids 
"can reduce t h e enjoyment of 
the animal." 

Adoption counselors 
a t the H u m a n e Society 
work wi th people to make 
the r ight match , noting some 
animals are h igher mainte-
nance. 

"That's one of our greatest 
enjoyments," Gunnigle said of 
sending an animal ' to a loving 
pe rmanen t home. 

The society provided more 
than 13 ,000 animals for 
adoption last year, mostly cats 
and dogs. 

"We hope people will th ink 
of the Michigan Humane 
Society when they're looking 
to add a companion animal," 
she said. 

Animals coming home for 
the first t ime benefi t f r o m a 
crate or p laypen which will 
give t h e m a place for quiet, 
Davis said. It's impor tan t to 
set a rout ine fo r meals and 
other th ings as soon as possi-
ble. 

"If th ings are constantly 
changing, it makes it ha rd for 
them," he said. 

A comfor table bed's 

Rakolta: Dialogue can 
BY GREG KOWALSK! 

STAFF WRITER 

"The legacy o f t h e past is rooted in 
today." And tha t is especially evident in the 
state of race relations in the metro Detroit 
area. 

That message was delivered Monday 
morning by John Rakolta Jr., chai rman 
of New Detroit, Inc., who spoke to a 
full, house at t h e Race Relations and. 
Diversity Task Force at The Community 
House. 

Detroit is the mos t segregated major 
city in the nation, Rakolta said, and there 
are deep divisions between the black and 
white communities tha t still echo with the 
pains of slavery. 

Today, fundamenta l misunderstandings 
remain between t h e two communit ies that 
requires a "true and honest dialogue with 
respect," Rakolta said. 

An example of successful dialogue was 

New Detroit chairman John Rakolta Jr. brought a 
message of understanding to The Community 
House Monday. 

related by Rakolta, who has hosted a series 
of dinners for New Detroit board mem-
bers at his home in Bloomfield Hills. 

New Detroit was established in 1967 to 

ial divisions 
deal specifically with the city's racial prob-
lems. The board of about 75 members 
with a variety of business and social 
organization backgrounds seeks to 
improve relations. But Rakolta said he saw 
a lack of communications and under-
standing on t h e board. 

Each dinner brings a handful of board . 
members together in a casual setting to . 
discuss racial issues in an open manner. s 

The encounters have been eye-opening, • 
Rakolta said. Tough topics like reparations 
and a national apology for slavery have -
been discussed. " 

And that 's t h e key to finding common 
ground, Rakolta said. The answer is in 
dialogue, no t debate. Debating implies a 

winner. 
There is no one solution to the problem,^ 

Rakolta said, and t ime alone won't solve i t 
There has to be full equality for all and "we 
have to keep t h e conversations going," he : 
said. • " 

impor tan t for a pet , said 
Gorbea, a 1990 gradua te of 
MSU's veter inary school. 
Access to food and water is 
also essential, she said, and 
for a purchased animal vac-
cines should be m a d e cur rent 
within a week. 

SOUND ADVICE 

The H u m a n e Society offers 
t h e following t ips to keep ani-
mals safe dur ing t h e holidays: 

• Holiday p lan ts tha t can 
be ha rmfu l or toxic include 
mistletoe, holly, poinsett ias, 
Japanese yew and Jerusa lem 
cherry, as well as the bu lb of 
t h e amaryllis p lant . Contact 
your veter inar ian if your pet 
is vomiting, lethargic or 
foaming at the mouth . 

• Keep animals away f rom 
holiday decorat ions and never 
leave t h e m unsupervised 
a round the Chris tmas tree. 
Tinsel, r ibbons and angel ha i r 
can cause intest inal blockages 
if swallowed. Glass balls may 
be "fetched" off the tree and 
break. 

Also, ingested pine needles 
can puncture the intestines, 
so vacuum around the t ree 
frequently. 

• Preservatives, aspirin or 
sugar commonly used to pro-
long a Chr is tmas tree's life 
may prove h a r m f u l if the 
water is ingested. Aspirin is 
especially deadly for cats. 

"A lot of people use t ha t for 
preservative for thei r 
Christmas tree," Gunnigle 
said of aspirin. Davis said 
many dangerous products are 
still on the marke t . 

• Make sure l ights and 
electrical cords a re out of 
reach. Besides t h e risk of elec-
trocution, the whole t ree may 
topple over. 

"Obviously, t h e r e are a lot of 
things in t h e household," 
Gorbea said of Chr is tmas 
trees and o ther seasonal i tems 
tha t can h a r m pets . 

• Keep animals away f r o m 
r ibbons and bows. Cats find 
t hem fascinating; however, 
they are a serious choking 
hazard. 

B Make sure pe t s are secure 
while you are enter ta ining. 
More guests m e a n more 
chances for the cat, dog or 
other an imal to slip out unno-
ticed; as always, be sure he is 
wear ing a collar and ID tag in 
case of escape. Provide pets 
with a quiet re t rea t when fes-
tivities get too stressful . 

• Resist giving fat ty foods 
as treats. Gravy, poul t ry skin 
and other rich foods can' 
cause severe gastrointest inal 
upset. Likewise," do not give 
animals poul t ry or steak, 
bdtifcs, which can lodge in t h e 
throat , s tomach or intestinal 
t ract . . 

• Chocolate is poisonous to 
dogs and can prove fatal 
depending on t h e dog's size 
and the a m o u n t and type of 
chocolate ingested. The safest 
rule is to keep all chocolate 
out of your dog's reach. 

• Lighted candles should 
never be lef t una t tended , 
especially wi th animals 
a round. 

Clinics and t h e M H S can 
help answer quest ions about 
nutr i t ion, medicat ion and 
other pet topics, Gorbea 
said. "They do a lot of infor-
mat ion over t h e phone," she 
said of the M H S . 

GET 
up to 

M a i i d a y . 
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Current Ford Employee can Re-Lease a 2005 Ford Five Hundred SEL 

A month!!) with 
s 24 month low 

Current Ford Employee lessees can Re-Lease a 2005 F-150 FX4 SC 

With $1,606 
customer cash due at signing. 

Includes security Deposit and acquisition fee excludes tax. title 
and license fee. Customer cash due at signing is net of all 
rebates Payment includes S1,000 renewal cash and $500 

employee bonus cash. 

f7f 
With $1,266 

customer cash due at signing. 

mileage Rea 
Carpet Re-newal 

with 
low 

includes security deposit and acquisition fee; excludes tax. title 
and license fee Customer cash due at signing is net of all 

rebates. Payment includes $500 renewal cash, $1500 RCL cash. 
$500 Employee bonus cash, $500 Hol iday Bonus Cash and 

$1000 ViN Specific Cash. 

t 

Current Ford Employee 
$ 

can Re-Lease a 2005 Freestyle Limited 

A monthfl) with 
a 24 month low 
mileage Red 
Carpet Re-newal 

With $1,624 
customer cash due at signing. 

Includes security deposit and acquisition fee; excludes tax, title 
and license fee. Customer cash due at signing is net of all 
rebates. Payment includes $1,000 renewal cash and $500 

employee bonus cash 

Current Ford Employee lessees can Re-Lease a 2005 Taurus SE 

j&SfSSISliSt A morllh(l) with 
a 24 montft tow 
mileage Red 
Carpet Re-t?ewal 
Lease. * 

With $1,233 
customer cash due at signing. 

includes acquisition fee; excludes tax, title and license fee. 
Security deposit is waived. Customer cash due at signing is net of 

all rebates. Payment includes $4,000 RCL cash, $1,000 Ford 
Credit bonus cash, $500 employee bonus cash 

and $500 renewal cash. 

Current Ford Employee 
$ 

8 2005 Explorer XLT Escape XLS Current Ford Em 

A montti(l) witn 
"" month iow 

With $1,530 
customer cash due at signing. 

includes security deposit and acquisition fee; excludes tax, title 
and license fee. Customer cash due at signing is net of all 

rebates. Payment includes $500 renewal cash, $1,500 RCL cash, 
$ 1 7 5 0 Ford Credit Cash. $500 employee bonus cash, 

and $ 5 0 0 H o l i d a y B o n u s C a s h 

PtiJI I««$500- $1OOO HOLIDAY 
BONUS CASH' ©IS SELECTED 2604 

' '<<- 'MODELS TOO! 
see «tealer tor details 

With $1,475 
customer cash due at signing. 

Includes security deposit and acquisition fee; excludes tax, title 
and license fee. Customer cash due at signing is net of ail 

rebates. Payment includes $2,000 RCL cash, $500 For t Credit 
bonus cash and $500 employee bonus cash. 

i m i 
M M M M ® 
o p e w s n n f x & m 

( 1 ) For special $500 
dealer for 

new vehicle retail delivery f rom dealer stock by 1/3/05. Restrictions apply. See 
Lessees Will qualify for lowest payment For special lease terms, RCL Cash, Ford Credit Bonus' 

RCL Cash may be taken in cash, b 
Lease renewal cash only available to customers terminating their Ford Division Red Carpet Lease and re-lease lor 24 months by 1/3/2005. Leases terminated early qualify if terminated within program 
dates. Supplies are limited, not all dealers will have all featured models. Residency restrictions apply. See dealer for complete details, All payment examples are for Current Ford Employee and eligible ̂  • 

family member Lessees. 

VARSITY ATCHINSON QMHM BUTMAN 

r special $500 Holiday Bonus Cash on selected 2005 models, take 
complete details. *Some payments higher, some lower. Not all Lei 

Cash ($500 Employee tonus cash on 2004 F-150FX4), take new retail delivery from dealer stock by 102005. RCL Cash may betaken in cash, but is used towards down payment in examples shown. 
s terminating their Ford Diviston Red Carpet Lease and 

3480 Jackson Rd. 1-800-875-FORD 
ANN ARBOR 

BRIARWOOD 
7070 Michigan Ave. 734-429-5478 

SALINE 

L Dxmz J 

9800 Belleville Rd. 734-697-9161 
BELLEVILLE 

HINES PARK 
I-96 at MHford Rd. 248-437-6700 

LYON TWP. 

2105 Washtenaw 734-482-8581 
YPSILANTI 

FRIENDLY 
2800 N. Telegraph, 734-243-6000 

MONROE 

OPEN SATURDAYS 
ilJ 

http://www.hometoieiUife.com
http://www.michiganhumane.org
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Christmas magic 
survives frenzy 
"it went 'zip' when it fnoved and 'bop' when it stopped 
And 'whirr ' w h i n it stbod still1 

I never knew jdst wh^t i t was and I guess I never1 

- Tom Paxton 
The Marvelous Toy 

Some people sky bhristraas isn't what it used to be. 
Devout Christians are concerned that Christ has been 

pushed aside by commercialism, secularism and an oversen-
si^vity t|> the feelings of non-Christians. They say nobody 
says "Mejrry Christmas" anymore, just "Happy holidays." 

Parenis are concerned tha t the simple joys of t he season 
^re being undermined by loud, violent and socially isolat-
ing video games that have replaced the wonderful toys of 
their youth. 

Everyone complains about t h e traffic jams, the buying 
frenzy, the incessant commercialization, the forced con-
viviality, the bad holiday music and worse movies and all 
the dancing Santas and reindeer. 

oBut still, there is a magic to this season amidst all its 
m i x e d m e s s a g e s a n d c o n f l i c t i n g t h e m e s . L ike Tom 
Paxton's marvelous toy, it moves and fascinates us still. 

On every s t ree t c o r n e r a n d in f r o n t of d e p a r t m e n t 
stores and s u p e r m a r k e t s , vo lun tee rs r ing bel ls so t he 
Salvation Army can p rov ide food, clothes a n d toys to 
needy families. Goodfellows sell newspapers to assure 
that no child will go without a Christmas. While shelters, 
soup kitchens and serious need exist all year long, it is at 
Christmas that we are s topped and reminded of that need 
and open our hearts and our wallets to help. 

Families and friends separated by miles or jus t by busy 
lives pause for a night and day to gather again and cele-
bra te the Christmases pas t they've shared and the love 
that sometimes goes unexpressed for too long a time. 

Little tots, eyes all aglow, find joy in the simplest things 
—.colored lights, a twirl ing toy, a chilly sled r ide and a 
jolly man in a red suit. 

We do live in a diverse community, where people of many 
cultures and religions have come together to live. For many, 
Christmas is not part of their religious tradition. For others, 
Christmas is not a particularly religious holiday. 

? u t to those concerned t h a t Christ has been pushed 
aside, it might be comfort ing to think that the magic of 
this season begins with the simple humility of the Nativity 
story. We bes tow gi f t s on ch i ld ren because wise m e n 
brought gifts to a baby in Bethlehem. We remember the 
sick and needy because we have been taught for hundreds 
of years that Jesus preached and practiced such charity. 
We ga the r as a fami ly on th i s n igh t above all o thers 
because we celebrate a family finding shelter in a stable. 
• Christmas has many meanings — may you find joy and 
peace in your special celebration of the season. 

drunken driving 
Is costly in many ways 
i 

; Al though it's been said m a n y t imes, many ways, it's 
worth repeating — if you drink, don't drive this holiday 
season. And be sure to spread the word. 
J Efforts to make it a safe holiday in the metro area are 
ge t t ing he lp f r o m the M i c h i g a n S ta te Police a n d t h e 
statewide You Drink & Drive, You Lose campaign which 
began Dec. 20 and continues through Jan. 2. 

Law enforcement officials in Wayne, Oakland and 20 other 
<k)imties throughout the state will be on on the lookout for those 
fyfco drink and drive. So if you're thinking about one more cock-
tail before hitting the road, think again. It could cost you big! 
| Remember tha t Michigan's drunken driving definition 
ijs,.08 b lood-a lcoho l $.nd t h e costs a s soc ia ted w i th a 
^ f u n k e n dr iv ing ar res t have increased. In addi t ion to 
£ojirt costs and fines, convicted drunken drivers will also 
J>ay a new $1,000 penalty included in the driver responsi-
bility program. The $1 ,000 penal ty will be imposed for 
^wo consecutive years. Anyone who refuses a breath test 
to-determine blood-alcohol levels will receive an auto-
matic one-year suspension of driving privileges. 
» Dur ing last year 's C h r i s t m a s and New Year hol iday 
weekends, there were 13 traffic deaths statewide, accord-
ing to the Michigan State Police. 
\ Nationwide, more than 2,700 individuals were arrested for 
alcohol-related offenses during this same holiday enforcement 
period. And according to the National Highway Traffic Safety 
Administration, more than 2,100 people nationwide were 
Sailed during the 2003 holiday season in alcohol-related traffic 
Crashes and/or crashes where safety belts were not used. 
! Don't dr ink and drive th i s holiday season and don ' t 
$llow someone else who has been drinking to drive. 
\ Drive safe, drive sober and drive buckled up this holi-
day season. 
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LETTERS 

Take a hint 
You would think that the Hollywood 

Left would have taken this past presiden-
tial election as a lesson to stay out of 
American politics. Well, in fact, it seems 
to have had the exact opposite effect. 

According to Reuters, in a recent inter-
view Michael Moore stated, "For the last 
month, we've had to listen to a lot of con-
servative pundits talk about how the 
Democrats need to run away from 
Hollywood, it's actually the opposite." 
Moore said, "Democrats need to embrace 
Hollywood because this is where they 
need to come to learn how to tell a story. 
President Bush had a more compelling 
story to tell and the Democrats didn't, 
and that has to change." 

Interestingly, Moore insists that 
Democrats go to Hollywood to learn how 
to "tell a story." That right then 1 is a mis-
take. America doesn't want to hear a 
story. America wants to hear the truth. 
Obviously, Hollywood has a general mis-
conception of how real America lives, and 
what real America believes. Most main-
stream Americans are good, God-fearing 
people that embrace traditional values, 
and could care less about what their 
sources of entertainment (mainly 
Hollywood) say about politics and other 
such issues. 

Honestly, people don't go to concerts to 
hear celebrities rant on about who they 
would vote for, and who could possibly 
enjoy a movie about someone's twisted 
political views. Hollywood simply does 
not have the same values as mainstream 
America, and if they are embraced by the 
Democrats, I can guarantee they won't be 
celebrating a major victory anytime soon. 

Michael Moore and his cronies may 
never get it, but one thing is for sure, it is 
extremely fortunate for this country that 
a few hare-brained celebrities and their 
warped ways of thinking did not influ-
ence America's major decisions. 

Christina Garmon 
Canton 

Ford Road too dangerous 
The Canton Downtown Development 

Authority, after reviewing a review of the 
plans provided by the nationally famous 
Corradino Group of Kentucky to make 
Ford Road safe for drivers, now plans to 
turn Ford Road into a walkable business 
corridor. 

Reportedly that was one of the issues 
on the table for the Downtown 
Development Authority when they met 
Wednesday, Dec. 15,2004. 

They are saying now that they devel-
oped these ideas about a downtown busi-
ness district more than a year ago when 
the township presented its master plan. 
The focus changed when the township 
board approved hiring Hamilton 
Anderson Associates to analyze Ford 
Road. 

The Downtown Development 
Authority has been skimming tax income 
from the local business community for 
nearly 20 years. Will they be putting in a 
walking circle? The distance from the 

front to the back in most of our local box 
stores should require a mass transit plan 
as it is. 

Who is going to walk a mile from 
home, gather up 100 pounds of groceries 
and then window shop on the way back? 
Most of the stores and their signs are set 
so far back on Ford Road that you need 
binoculars just to see what they have for 
sale. 

As each day goes by Ford Road 
becomes more dangerous. 

Mr. Yack will now add pedestrians. 
Alfred Brock 

Canton 

Less hype, more disclosure 
The subject of the state deficit interre-

lates with other problems within our 
political and tax sys tem. I will try to 
devote most of my c o m m e n t s to the 
schools in particular. 

I would disagree with the school 
groups that met and developed a pro-
gram "We're not taking it anymore." The 
approach to talk to elected officials to 
acquire increased funding beyond the 
allotments is folly. Many taxpayers may 
object to the imminent "forced taxation" 
such an approach may bring. Politicians 
should understand that the taxpayer has 
had enough (I'm one of them) with gen-
eralities and special interest groups. 

With the obvious numerous union 
and/or association groups that abound in 
public service or the school system, their 
approaches via an "organized" means can 
be viewed as an approach to collectivism 
of sorts. As some examples: 

1. Wayne County is providing "sweet" 
deals for early retirement, and has 17 
unions. Some unions enjoy a $5 match 
for every $1 contributed for retirement. 

2. Canton Township has about five 
unions, and has similar programs allow-
ing a $3 match forevery $1 contributed. 

It is clear the employees love these pro-
grams. The reality is I've never heard of 
such sweet deals in the private sector -
some employees have none. The pro-
fessed l o w pay" is irrelevant - many peo-
ple work for low pay. All one has to do is 
take a full door-to-door poll. The above 
programs are grossly excessive. 

I agree with Jim Ryan, superintendent 
of Plymouth Canton Schools - the system 
needs to educate the taxpaying public. 
We need facts, and a lot less hype. More 
detail from others (such as Mike 
Maloney) would be nice. The Observer 
pie charts recently published are a good 
general beginning. Less "government" by 
unions and associations needs to be 
implemented, and placed back into the 
taxpayer's control. 

It seems prudent to conclude that the 
average taxpayer has to develop their own 
organized group to counteract or chal-
lenge the obviously excessive abundance 
of others. It would be nice to know how 
many levels of bureaucracy and their pur-
pose exists today, along with all the num-
bers. 

Charlie Page 
Canton 

Teach sexual abstinence 
During the 1950s some of us responsi- ' 

ble for curriculum development consid-
ered adding a class in sex education to > 
better prepare the young for living. The ' 
conservative among us thought it impera-' 
tive for the man or woman selected to do 
the teaching insist that abstinence was 
the goal of instruction. Most of the school" 
staff laughed or showed considerable 
scorn and discomfort. 

The consensus opined that sex educa- • 
tion would result in less experimentation 
and early experience with sex in daily liv-
ing, and fewer unwanted pregnancies. 
And we all know how far from the target • 
their bullets fell. 

With an increase in the teaching of 
abstinence, there still remains, it seems, 
the absence of any reference to morality 
that the two hugging and kissing, reach-
ing first base, stop right there. Earlier 
than the 50s I can remember that the 
young lass found to be with child was 
hustled f rom the burrow, the village, the 
city, maybe the state, till the fruit of sexu-
al experience was realized. Shame was 
the order o f t h e day. 

Bring back shame in conjunction with 
the teaching that abstinence is moral and 
good, that the very young have no privi-
lege, no priority, no permission to seek 
sexual pleasure, committing the acts 
reserved for the adults in our world. 

Thirteen-year-olds may not drive. 
Fourteen-year-olds may not purchase 
Jim Beam and drink it. 

Back to the better days when morality ; 
was meaningful and real. Join abstinence 
with morality and shame, and experience 
lower numbers of pregnant young girls, 
and thus fewer social and economic prob-
lems for the rest of us to bear. 

Neil Goodbred 
Livonia 

SHARE YOUR OPINIONS 
We welcome your let ters to t he editor. Please ; 
include y o u r name, address and phone number 
for ve r i f i ca t ion . We ask t ha t your let ters be 400 : 

words or less. We may edit for c lar i ty, space and 
content . 

Mail: : 
Letters to t he ed i tor ; 
Canton Observer ; 
794 South Main « 
Plymouth, Ml 48170 j 

Fax: ; 
(734)459-4224 : 

E-mail: 
kkuban@oe.homecomm.net 

QUOTABLE 

"I think there will be some type of adjustment period to get used to it, and we'll need to do some aligning of our 

curriculum to teach what is expected on the Michigan Merit Exam. According to the Michigan Association of Secondary: 

School Principals, the new test link up favorably with state standards and benchmarks." 
- Mike Bender, secondary education director for Plymouth-Canton Schools, on decision to scrap the MEAP test for 

the Michigan Merit Exam" 

mailto:kkuban@oe.homecomm.net
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Not everybody on this list 
deserves visit from Santa 
Christmas is almost here, and it's t ime to • 

sneak a peak into the stocking to see what 
Santa has brought some of our best-known 

folks. Make that, what Santa should be bringing 
them. First of all, it is... 

• Mud for Detroit Mayor Kwame Kilpatrick, 
who is refusing to sell a city-owned 80-foot by 
three-quarter-mile strip o f l a n d in southwest 
Detroit that is needed to build a t ruck tunnel to 
Canada that would create thousands of jobs and 
reduce cross-border congestion. 

A group called Detroit River Partnership is try-
ing to put together a deal to build the tunnel, and 

they need the land to finish it 
off. But a new tunnel would 
mean competition for Manuel 
(Matty) Moroun, who makes a 
ton of money f rom the 10 mil-
lion vehicles that use his 
Ambassador Bridge. 

The shadowy Moroun, whose 
mysterious business practices 
were the subject of a major 
recent piece in Forbes, is a big 
financial backer of Hizzonor. 
Word on the street (and in the 
Detroit papers) is that Moroun 
is leaning on his pal to put the 

kibosh on the deal. Funny thing, however — 
Wayne County Executive Bob Ficano, Detroit 
Chief Development Officer Walt Watkins and 
Director of Development Activities Henry 
Haygood are all for it. 

This, of course, reeks of corrupt ion . Worse, if 
anything, it's a perfect ins tance of how things 
tha t could really make a difference to job-
starved Michigan get killed by weal thy and 
influential special interests and compliant 
politicians. 

• Brain candy for us all from the University of 
Michigan library, which at 7 million volumes is 
one of the largest research libraries in the world. 
The university announced last week that Google, 
one of whose co-founders is U-M grad Larry 
Page, will make virtually everything in its library 
holdings available to the public online. 

Although it's not well-known, U-M's research 
library is on a par with Harvard's, Stanford's and 
Oxford's — the other major school libraries 
included in Google's plan. 

The implications are remarkable. It signifies 
the coming of age of online access to information. 
Within a few years, ordinary people will have 
direct access to the scholarly resources of the 
world's greatest libraries without having to paw 
through dusty volumes in the stacks. 

And that U-M's library is included in this deal 
is further indication of the extraordinary world-
class resource tha t the university represents to 
the entire state. That's a resource our lawmakers 
owe it to us to protect. 

• A l u m p of coal for Wal -Mar t and a Blue 
Cross-Blue Shield Card for t h e company's 
m a n y "associates" in Michigan. Despi te its 
populari ty, Wal-Mart has come in recent 
m o n t h s unde r increasing cri t icism for c rush ing 
M a i n Street merchan t s and ru in ing small 
downtowns . 

Its a t tempt to build a new store in the Petoskey 
area was derailed by a local citizens group earlier 
this year, and a similar group is now hard at work 
in Pittsfield Township near Ann Arbor to do the 
same thing. 

A new issue has arisen: Whether Wal-Mart's 
employment practices are driving its employees 
into state-financed medical programs like 
Medicare and the charity lines at hospitals. If so, 
it's a case in which a big company is offloading 
some costs onto the taxpayers, as Medicare is a 
large and rapidly increasing cost in Michigan's 
budgetary mess. Wal-Mart, by the way, pays an 
average employee $10 an hour and charges 
monthly health care premiums as high as $264 a 
month , according to The New York Times. What 's 
more, it makes the eligibility requirements con-
siderably steep. 

Wa l -Mar t says it has no idea h o w many of 
its employees or the i r fami l ies a re insured 
u n d e r s ta te p rograms . T h e folks in Lansing I 
asked abou t it d idn ' t know, ei ther . But if 
Mich igan wan t s to cut t h e costs of s ta te-pa id 
hea l t h care, it m igh t have a look t o see h o w 
m a n y folks employed by W a l - M a r t are w ind-
ing u p ge t t ing the i r hea l t h care pa id by 
Mich igan taxpayers. 

• Crystal balls for state school chief Tom 
Watkins and members of the State Board of 
Education. Recent research shows a crisis is 
brewing in funding state schools: Public school 
employee pension costs will rise f rom 15 percent 
of payroll in 2 0 0 5 to more than 20 percent in 
2 0 0 8 and more than 30 percent by 2018. 
Moreover, health care and ret i rement benefit 
costs by 2008 will average $1,200 per pupil, 
whereas the state's foundation education grant is 
only $6,700 per pupil. 

Watkins and the state board are calling for a 
fundamenta l restructuring of the K-12 system > 
and its financial underpinnings. That's the right 
approach, rather than tinkering around the 
edges. But it will take a better crystal ball than 
mine to figure out whether anything will come of 
it. 

And as for the rest of us . . . happy holidays to 
all! May your Christmas stockings be filled with 
wonderful things and, most of all, may you and 
your family have a serene and happy holiday. 

Phil Power is the chairman of the board of the company 
that owns this newspaper. He would be pleased to get your 
reactions to this column either at (734) 953-2047 or at ppow-
er@homecomm.net. 

Here's wishing all a merry, 
inclusive Christmas season 

Wayne 

Peal 

jj§ few days ago, my family m a d e its annual 
f i pilgrimage to the mall for photos with 

IT® Santa. 
In line ahead of us was a g r a n d m a dressed 

in a traditional sari and sandals. 
Maybe Christmas is for everyone, after all. 
In our divided country, the 25th day of 

December has increasingly become an all too 
divisive holiday. But it shouldn't be. 

There have been plenty of calls for recon-
ciliation - culturally, if not politically - in the 
wake of this past year's divisive presidential 
election. 

Christmastime is as good a t ime as any to 
start. 

Not that there haven't 
been some battles, even 
locally. School districts and 
communities throughout 
our region have struggled, 
sometimes angrily, over 
aspects of t h e holiday. 

Birmingham banned 
Christmas music from its 
streets a few years ago af ter 
some people complained it 
promoted religion. 

But if Irving Berlin can 
continue to wish us a Whi te 

Christmas, Barbra Streisand can invoke a 
Silent Night and John Lennon and Yoko O n o 
can ask us to imagine there's no heaven yet 
bid us a Happy Xmas all the same, exactly 
whose religion is being promoted? 

Troy this year struggled with the idea of 
allowing groups to place nativity scenes and 
other exhibits on the grounds of its civic cen-
ter. There, council members ultimately 
adopted a lottery system for civic groups and 
civic displays. 

Only one person applied. 
City halls and civic centers aren't the place 

for religious symbolism. 
Our elected leaders, even down to our local 

city councils, aren't defenders of the faith, b u t 
representatives of us all. 

Christmas should be a t ime of inclusion, 
not exclusion. & 

Does that take the Christ ou t of Christmas? 
Not necessarily. 

There's a b ig nativity scene on the f ront 
steps of the church where my son at tends a 
seGular preschool. 

There's also a big, lighted one on the f ront 
lawn of a place I pass every day to and f r o m 
work. 

More power to them. 
Christmas can still belong to us all. 
A few weeks back, an elementary school in 

Southfield, our region's most culturally 
diverse city, held a program simultaneously 
celebrating Christmas, Hanukkah, Las 

It can be a universal holiday. There are — 

some things about the Christmas spirit 

that everyone, regardless of culture or 

creed, can plug into. 

Posadas and Kwanzaa. There's much worth.^A 
learning about each holiday. But Christmas , 
isn't the province of any one religion, cultural 
or ethnic group. 

It can be a universal holiday. There are 
some things about the Christmas spirit t ha t 
everyone, regardless of culture o r creed, can 
plug into. 

There's much not to like about t h e ho l iday^ 
of course, especially in the way we've come to 
celebrate it. 

Rushing f rom store to store, sweeping up 
t h e house for descending relatives and work-
ing short-handed while co-workers take their' 
vacations can produce far more stress than f 

joy- ' -
Yet, cut th rough even all tha t unpleasant-^ ' ' 

ness and there's still something of value 
underneath. 

That's because it's about generosity, of t ime 
as well as spirit. 

Given and received in tha t spirit, even the. I 
least expensive gift can become a thoughtful 
remembrance. Even if it goes back the nex t . ;; 

day. ' > 
Conducted in t ha t spirit, even t h e most 

dreaded family get-together can remind us . ; 
we don't have to be so alone. (And shouldn' t > 
those Jhelves have been dusted long ago, any-, 
way?) 

As for work. . . maybe there's the possibility 
t ha t you'll get some time off, too, and soon. 
At least you can count on one day. 

It's not jus t about those we know, however ' ' 
It's a t ime t o remember those in need and ; ' 
those without families. •" 

Christmas is the t ime most of us celebrate 
t h e bir th of Jesus Christ. But no t all ^ 
Christians even celebrate it on t h e same day. 

Yet, if the spirit of Christmas moves people^ 
of any or no fai th to drop a few coins in t h e - - -
kettle, pu t a turkey in a food basket or give a!'.) 
coat to someone who has none, I can' t imag-
ine Jesus would mind. ^ <: 
Wayne Peal is editor of the Southfield Eccentric. You 
can write him at 805 E. Maple, Birmingham,-48009, seiKk 
him an e-mail at wpea!@oe.homecomm.net or send him • 
a fax at (248) 644-1314. 

OPEN EVERYDAY THIS 
WEEK FOR YOUR LAST 
MINUTE SHOPPING! 

SUNDAY 
DEC. 19 

OPEN 
9-8 

MONDAY 
. DEC. 20 

OPEN 
9-10 

TUESDAY 
DEC. 21 . 

OPEN 
9-10 

WEDNESDAY 
DEC. 22 

OPEN 
9-10 

THURSDAY 
DEC. 23 

OPEN 
9-10 

FRIDAY 
DEC. 24 

OPEN 
9-5 

SUNDAY 
DEC. 26 

OPEN 
1 0 - © 

MONDAY 
DEC. 27 

CLOSED 

TUESDAY 
DEC. 28 

CLOSED 

WEDNESDAY 
DEC. 29 

CLOSED 

THURSDAY 
DEC. 30 

CLOSED 

FRIDAY 
DEC. 31 

OPEN 
12-5 

SATURDAY 
DEC. 25 

CLOSED 

SAT., JAN. 1 

OPEN 
10-

SUN., JAN. 

OPEN | 
10-6 

I I SIFT FOB EVERYONE 
YOUR LIST! 

CELL PHONES • 14K GOLD & SILVER - WATCHES - DOLLAR ITEMS 
LEATHER COATS - COLLECTIBLES - TOYS - CAR STEREOS 

KICKER BOXES - TATTOOS - PURSES - PETS - VIDEO GAMES 
CLOTHING - PERFUME - AFRICAN ART - MINI-CYCLES - GUITARS 
CD'S - BODY JEWELRY - WESTERN WEAR - TATTOOS • SWORDS 

MEMORABILIA - KNIVES - RED HAT ITEMS • DVD'S & MOREI 

7 FOOTBALL FIELDS OF DEALERS 

1 ta 
TRADE CENTER, INC. 

T A Y L O R , M ! 

1 5 5 2 5 R A C H O R O A D ( I - 7 5 , E X I T 3 6 ) 

7 3 4 - 2 8 7 - 2 0 0 0 • G I B R A L T A R T R A D E . C O M 

Call (866) 88-PAPER to subscribe 

TREAT YOUR VEHICLE TO OUR 
HOLIDAY SERVICE SPECIALS 

% , 

; Oil/Filter Change 
; and 16-Point 
; Vehicle Checkup 

s I 
i e 
• i 
i i 
i i 

i s 1 9 " 
! iNCLtfDES 

: 
1 
I 

n r IP<K 
sjI IvOO 

and svflthet 

A' 

Stick with the Specialists'" 

You're invited to our Holiday Service Salebration! 

Mopar Battery 

. . . S p j ^ l a H n Rebate 
• jontliepurchaseof a MopaFPow^rj 

I 

I I 

i l l 

:: : 
• I i i „ • 

Winler 
Maintenance 

Checkup 
$9Q95 

m U or less 

i rotes-
• Engine oil replacement up tc 

• 6a 
mÛdf i 
• •» S* J \ i E Ictrical 

, , "• - ''1 -
i -e • - ! . extra. Ptease sefe our Service Advisor fordetote, 

pect calipers rotors and/or drums J j 0iesei an{j oversized batteries extra. Warrant^ ' 

scect belts and hos 

>i f<4or • I disposal, sem 
j t sMiteticagtf synthetic oils 

« • ' EXPIRES 2/27/05 

• i «.-v 
1 

m 

A! Deeby Dodge 
500 Joseph C^np 
Hamframck, Ml 
313-893-8300 

• Expert Technicians • Specialized Technology 
• Authentic Mopar Parts • Competitive Prices 

Visit these participating dealers: 
i Chrysler Jeep JoeRicci Dodge of Dearborn, LLC M-59 Dodge 

14765 Michigan Avenue 2565 Highland R« 
Dearborn, Ml Highland, Ml 

313-846-2488 248-887-3222 

Livonia C-J,lric. N 

FIVE STAR 

24211' 
Ess 
586-778-1800 734-525-5000 248-399-6700 

1111S, Commerce 
Walled Lake, Ml 
248-669-2010 

734-421-5700 

101W. Fourteen Mile 
Madison Heights, Ml 

248-585-8800 

•1 Plymouth 
Redford Ml 

3t 3-255-2700 

Road 

313-8 

248-643-7 734-451-2110 

40111 Van Dyke Avenue 
Sterling Heights, 

2125 South Telegraph 
Bloomfield Hills, Mi 

' 248-334-3600 

Jim Weill's Friendly C-D-J, Inc. 
1515 S.Lapeer Road 

313-884-7210 

Mt. Clemens Dodge, Inc 
43774 N.Gratiot Ave, 

Palace C-J, I Szott M-59 C-J 
) Highland 

White Is 

586-463-1521 PaitavayC-J,lnc. 
1625 S.Gratiot Avenue 

313-538-1500 

Century Dodge, Joc_ Jim Riehl's Friendly Chrysler Jeep 

677 S.Lapeer Road 
Lake Orion, Ml 
248-693-8341 

586-465-7210 

Rochester Hilis C-J 
1301 Rochester Road 

25151 Allen Road 
Woodhayen, Ml 
734-675-4700 

Taylor, M f — 
734-946-9430 586-979-8700 

40755 Van Dyke Avenue 

586-977-1700 
Present this coupon when the order is written. Cannot be used with any other specials or like service. Customer is responsible for local tax. Service and offer good at_ 
specified DaimlerChrysler dealer only. ®20Q4 DaimlerChrysler Motors Company, LLC. Mopar, Dodge, Chrysler and Jeep are registered trademarks of DalmlerChiysler. 

mailto:er@homecomm.net
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Say or do something funny when snapping kids' photos 
BY UNDA ANN CHOMIN 

, . STAFF WRITER 

Take a t ip f rom Livonia pho-
tographer Kim Jamieson and 
say or do something funny 
when snapping photographs of 
your kids this holiday season. 

Jamieson recently shared 
secrets like this in a hands-on 
workshop at t h e Longacre 

, House in Farmington. In the 
, pas t she's taught classes for 
professional photographers 
feu,t this was her first t ime 
working with m o m s and dads. 

"These are t ips t h a t are use-
able and practical," said 
jamieson who's been a profes-
sional photographer for more 

i,rthan 20 years. "The number 
* one mistake paren ts make is 

they jus t take children ajid 
s tand them there and say 
smile. It's almost like a jail 
house picture. You want to 

y capture a kid's personality and 
their vivaciousness. If people 
would jus t elicit expressions 

- f rom their children. 

"All children will cooperate. 
Sometimes they don ' t because 
of the stress parents are put-
-tjjig on them. W h e n kids are 
going to be photographed, the 
parents stress ou t and children 
feel tha t stress. I recommend 
making it fun." 

Choosing the r ight location 
•'is jus t as impor tan t t o creating 
"vibrant holiday photos as 
always photographing children 

- at their eye level. Jamieson 
says, venture outs ide and 
experiment. Don' t let the 

, ..clouds keep you inside. 
..^Overcast days are of ten the 
Jsbest t imes t o take photographs. 

"They miss ou t on their f ront 
>orch. They go t o great lengths 

" decorate their lawns and 
This is a perfect setting," 

lamieson, "Put a heavy 
'"Sweater on t h e m and go out-

side and take a couple of cute 
•pictures instead of lining them 
u p on the couch wi th presents. 
And don't jus t pose t hem in 
f ront of the tree. T h e cutest 
ones of my daughter are when 

Project 
manager 
named for 
redevelopment 

The Wayne County 
Airport Authority has 
hired Mr. Sam Vaskov as 
manager of the $ 4 0 0 million 
Nor th Terminal 
Redevelopment project at 
Detroit Wayne County Metro 
Airport, working directly for 
Lester W. Robinson, Chief 
Executive Officer. 

Vaskov will head u p an array 
of professional consul tant 
teams that will be retained to 
plan, design and construct a 
passenger te rminal to replace 
the now vacant Davey Terminal 
previously occupied by 
Northwest Airlines before its 

'move to the new McNamara 
Terminal in February 2Q02. 
The new terminal is projected 
for completion in late 2008 
with initial site demolition 
\vork to commence in late 
2005. 

Vaskov has more than 4 0 
years of expedience in airport 
development, p rogram man-
agement, and aviation facilities 
planning, design, and construc-
t i o n on large and complex air-
por t and airline projects. On a 
recent mega project, he served 
as the senior American leader 
oh a team of 30 Canadian 
and American project manage-
ment experts at Toronto's 
Lester B. Pearson International 
Airport, the busiest airport in 
Canada. 

• "I feel we are very fortunate 
to have obtained the services of 
Sam Vaskov," said WCAA CEO 
Letter Robinson. 

"He brings world-wide expe-
, rience to an already great t eam 
Here in Detroit." 

The new terminal will serve 
barriers currently operating out 
frfthe aging Smith Terminal 
including Air Canada, 
American, America West, 
•Delta, Independence Air, Spirit, 
Southwest, U.S. Airways, 

. United and perhaps others. 
1 O n Sept. 7 t h e WCAA'Board 
approved a contract with 
pens ler Architecture, Design & 
Planning to provide designs for 
•a new terminal of u p to 29 
gates, featuring convenient 
bpportunities for new shops 
irnd restaurants, shorter walk-
ing distances, and improved 
baggage screening and luggage 
claim operations. 

she's ripping open the gift." 
Jamieson used to shoot wed-

ding photographs until the 
bi r th of her her daughter 19 
years ago. Since then she's spe-
cialized in capturing children 
naturally, and families. 

"I realized kids give it a mag-
ical look," said Jamieson who 
has been honored with the 
Kodak Gallery Award for pho-
tographic excellence. "Up until 
t hen I didn't photograph chil-
dren. My daughter taught me a 
lot. 

"Sometimes parents stand 
too far away f rom their chil-
dren. If you're at Cinderella's 
Castle at Disney World, get in 

closer, crop. Do not take the 
fiill castle with your children 
looking like ants. Other t imes 
the photo's distorted because 
they're standing too close." 

Jamieson offers one last tip. 
Take more than one photo. 

"Film is cheap," said 
Jamieson. "Missing those pre-
cious memories and expres-
sions of your children is expen-
sive. I recommend shooting a 
lot of pictures. I jus t took pho-
tos of my daughter on the 
beach in Harbor Springs with 
a Chihuahua puppy and took 
36 to 48 shots." 

lchomin@oe.homecomm.net! (734) 953-2145 
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Livonia photographer Kim Jamieson (right) shows Laura Packer of Birmingham 
(left) how to work with children to shoot the perfect photograph. Packer's 
children were still in school but another mother allowed her sons, Alex and 
Spencer Weber, 5, of Livonia, to stand in. 
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20 %off 
any single 
sale item 

OFF JANE SEYMOUR FURNITURE SCHAEFFER 
OPTICAL PRODUCTS. MEN'S SUITS AND SPORT COATS. SHOES 
AND LADIES' SUITS AND DRESSES EXCLUDES S I J U D E ITEMS 
SUPER SPECIALS. O O O f t B I O T S . INCREDIBLE VALUE ITEMS. 
BRIGHTON. COACH. CLUB LI8BY LIJ. COSMETIC ACCESSORIES. 
COSMETICS. ELECTRONICS, FAO S C H W A M FRAGRANCES. 
GIFT CARDS. GREAT BUYS ANO DESIGNER COLLECTIONS IN 
FINE JEWELRY. SPECIAL EVENTS ANO WATCHES IN FINE 
JEWELRV. SERVICE COMPACTS IN FINE JEWELRY, INDIGO 
PALMS. INTIMATE APPAREL ISLAND SOFT KATTJ SPADE. 
LADIES' AND JUNIORS' SWIMWEAR. LEVI'S. MAGAZINES. 
MEN'S LEATHER OUTERWEAR. NAT NAST. RALPH LAUREN 
CltltORF.NSWEAR. SALONS. SERVICES. SHARPER IMAGE. 
SPECIAL ORDERS. TOMMY BAHAMA AND THOMAS KINKADE 
ART. MUST PRESENT THIS DISCOl iNI OFFER FOR 
SAVINGS. CANNOT RE COMBINES WITH ANY OTHER DISCOUNT 
OFFER. NOT VALID ON PREVIOUSLY PURCHASED ITEMS. 

extra StfOPRIfi ass 
CLUB L I8BY U l , COSMETIC ACCESSORIES. M l E R 
ELECTRONICS. FAG S 3 M i RA6RAKCES, GIFT CARDS. 
F $ E i&mi HOME P A L M O f f l M A J E A P P A R j i 

JUNIORS' SWIMWEAR. i o n ' s . MEN'S LEAIKER OUTERWEAR. 
NAT N A S I RALPH l A U R E N CHjUJREHSWEAf?. SALONS. 
SBIVICES. S iOES. SPECIAL ORSf f iS , A M TOMMY BAHAMA. 
MUST P f iESB iT THIS DISCOUNT OFFER A M SfiflNSi CANNOT 
BE COMBINE) WFTHAKY OTHER O i S C O l M OFFER. NOT VALID 

valid Thursday, December 23 

red-lined 
clearance apparel 
purchase is men's. wane's I ( t u rn ' s 

valid Thursday. D e c e m b e r 23 

save an extra 1 U7o w h e n you open a Mansion account - no exclusions 

A N Y T I M E , C A L L 1 - 8 0 0 - 4 2 4 - 8 1 8 S : MONDAY THRU SATURDAY/ 10-100 A M TO 10:00 PM EST, AND SUNDAY. 1'1:00 A M TO 7:00 PM EST.Amencan Express not accepted wi th phone orders. 
The Village of Rochester Hills (248) 276-6705 and LaureUHarfc PlfKte <734) 953-7500 open Thurs. 7-11, Frl. 7-5,.closed Sat, Sun. 7-8. C H A R G E I T Parisian Credit Card, MasterCard, Visa, the 

Card or Discover®. LOCATED AT THE VILLAGE OF R O C H E S T E R MILLS, C O R N E R O F NORTH , ROAD AND WALTON STREET! 
C O R N E R O F N E W B U R G H R O A D A N D S I X M I L E R O A T 3 . . P e r o a n u a s e s off regular p r icea or original prt«us, a s shown. Actual s av ings m a y e x c e e d 

"Ragular" and "Original p r i c e s r a f t e d offering p r i o a s wfilQft m a y not h a v e resut tad in a c tua l sa tes . Merchand i s e select ion m a y vary f rom o n e stor® to 

LAUREL PARK P L A C E IN LIVONIA, 
p e r o e r t t s g f * o f f . 
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ROAST WITH THE MOST 
Veal rib cut will impress 
your holiday guests. 

Taste begins on page 5 

S e c t i o n ' B 
Thursday, December 23,200.4 

<•> 

Ken Abramczyk, edi tor 
(734)953-2107 

Fax (734) 591-7279 
kabramczyk@oe.homecomm.net 
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Some mustards contain very strong 
dyes that are difficult to remove, it 
may be necessary to remove the 
stained area and reinsert an 
undamaged section of carpet. 

Don't let 
spills 
stain your 
holidays 

BY KEN ABRAMCZYK 

STAFF WRITER 

It 's t h e holidays a n d h e r e 
come Uncle J o h n w i t h a p la te 
ful l of chicken wings , A u n t 
Betty wi th a glass of wine a n d 
li t t le Bobby wi th t h a t soft 
dr ink . 

Ooops! Suddenly you've 
go t a spill and , if you don ' t 
c lean it quickly, it could t u r n 
i n to a ca rpe t s tain. 

You would t h i n k t h a t w ine 
is t h e m o s t c o m m o n stain o n 
carpe t ing at th is t i m e of year. 
T h i n k again. 

"It's candle wax," said 
Barbra Wilson, technica l 
i n fo rma t ion m a n a g e r for t h e 
Carpe t a n d R u g Industr ies , 
ba sed in Dal ton , Ga. "That 's a 
yea r - round i tem, too, no t j u s t 
du r ing t h e holidays." No. 2 is 
wine , followed by t r ee sap. 

CRI receives m a n y p h o n e 
calls for i n fo rma t ion on stain 
r e m o v a l especially at this 
t i m e of year. The W e b site 
(h t tp : / /www.carpe t - rug .org) 
includes t ips a n d po in te rs on 
h o w to remove these stains. 

Holiday ce lebrants t end to 
move the candles a round , 
a n d somet imes t h e larger 
ones b u r n fo r a l ong t ime, 
Wilson said. "The wax ju s t 
pudd les inside t h e candle , 
a n d they j u s t b l o w t h e l iquid 
w h e n they p u t t h e m out," 
Wilson said. "Somet imes t h e 
wax ends u p o n a table , b u t i t 
also ends u p o n t h e carpet." 

Tree s ap ends u p o n t h e 
ca rpe t because h o m e o w n e r s 
forge t t o p u t a cover d o w n at 
t h e b o t t o m o f t h e t ree . 

As wi th any s ta in , Wi lson 

PLEASE SEE STAINS, B4 

DON'T WHINE ABOUT 
WINE STAINS 

Got a wine s t a in? 
Follow these t ips f r o m t h e 
Carpet a n d R u g Ins t i tu te : 

Absorb as m u c h of t h e 
spill as possible w i t h a 
whi te p a p e r towel . 

Mix toge the r 1/4 of a 
t easpoon of a d i shwash ing 
l iquid (non-bleach , n o n -
lanol in) to a c u p of water . 
D i p a whi te c loth in to t h e 
solution a n d d a b th i s on to 
t h e stain. Le t t h e solut ion 
sit on s ta in fo r a b o u t 15 
minutes , giving t h e solu-
t ion t ime t o b r e a k u p t h e 
stain. 

After 15 minu te s , use a 
whi te abso rben t c loth a n d 
blot a n d press on th i s a rea 
pul l ing u p excess l iquid 
a n d m o s t of t h e s ta in . 

Rinse this a r ea w i t h a mix-
tu r e of 1/2 wh i t e v inegar 
a n d water , b lo t t ing on 
area, t h e n lay 1/2 inch 
thick stack wh i t e p a p e r 
towels on th is area , s i t t ing 
a glass bak ing d i sh on 
paper towels. 

Let s t and fo r a b o u t 15 
minutes , as th is m e t h o d 
helps pul l t h e res t of t h e 
s tain u p a n d away f r o m 
t h e carpet fibers. 

y « • • • * . j p 
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P H O T O S B Y L A W R E N C E M C K E E I S T A F F P H O T O G R A P H E R 

Southfield resident Lillian Clinton began collecting angels for her Christmas tree. Now she keeps the angels out all year in her home. Top, the angels are made of a 
wide variety of materials, such as porcelain, ceramic, crystal and wood. They are of almost every race and age. 

Angels light 

lection all year 
'All night, all day, angels watching 

over me " 
Angels c an b e f o u n d in writ ings, 

movies, TV shows a n d songs, such as 
t h e t u n e above t h a t Lillian Cliiiton 
s a n g as a child. A n d myr iad angels c a n 
b e f o u n d every day in Clinton's 
Southf ie ld h o m e . , 

Every r o o m in t h e house h a s a t least 
o n e figurine, p a i n t i n g or o ther image of 
a n angel , p a r t of Clinton's collection 
t h a t h a s b e e n s p r e a d i n g f o r a lmos t 10 
years. T h e y a re displayed all year. 

"I got s t a r t ed w h e n I first p u t kn 
ange l o n t h e (Chr i s tmas ) tree," Clinton, 
said. "Every yea r I'd get m o r e angels 
a n d wou ldn ' t w a n t t o p u t t h e m away, 

PiEASE SEE ANGELS, B4 

STORY BY MARY KLEMIC I STAFF WRITER 
Clinton's collection includes angel napkin rings. 

Submissions 
Do you have a 

special item you'd 

like to showcase in 

Marketplace on the 

front of At Home? 

We'd like to feature 

it! Send a photo or 

slide of the piece, 

along with . 

information, to: Ken 

Abramczyk, At Home 

editor, Observers 

Eccentric 

Newspapers, 36251 

Schoolcraft, Livonia 

48150. 

Clock designs by Howard Miller® have 
been center stage-on some reality TV 
shows, IncludingHBC's; The Apprentice 
and FOX'S Remx^My Family. 

The Apprentice features an array of 
Howard Miller clocks in the contest-
ants' living quarters and the elevator 
lobby outside theioard room. 
The distinctiveHoward-Miller clock 
named the Focal Point (shown here) 

dresses the wall in the jiving room 
next to the famousiphone that only 
receives the mosffimportant calls from 
Donald Trump himieif. 

This 65-inch long wall clock has a 
clear acrylic dial that spans ZVk inch-
es, a visible movement made from highly pol-
ished solid brass,and polished brass weights and 

pendulum that are complemented by chrome-
plated tubes. Other clocks in The Apprentice 

are the Grand Cayman floor clock in the 
living room, a selection of bedside alarm 
clocks in the living quarters, and the 
Magnifique gallery clock in the lobby. 
Renovate My Family debuted on FOX 
this fall, featuring the Biggins family 
from Dallas and Howard Miller clocks on 
the premiere episode. 

Among the wall and table clocks that 
were part and parcel of the transforma-
tion of the family's house were the strik-
ing Bergen wall clock (shown here) that 
combines wood and metal for a clean, 
contemporary look. 

For a free copy of Howard Miller's guide 
to the Finer Points of clocks and collec-

tors cabinets, or to find a store near you, call 
(800) 873-0506 or visit www.howardmiiler.com. 

Wanted: home gyms 
Soon every would-be 

dieter will be struggling 
with food choices and 
looking to knock off holi-
day pounds by signing up 
with a health club. 

But you don't do that . 
You already own exercise 
equipment and use it at 
least five days a week. ~ 
(OK, maybe it's three days 
a week, or worse yet, the 
equipment is used for 
hanging clothes.) 

We'd like to feature . 
home gyms created in * 
lower levels or basements 
at the homes of Observer 
& Eccentric readers, if you 
have a combination of a: 

treadmill, stationery or , 
recumbent bike, elliptical 
or free weights set up in 
that special room, we'd ' 
like to hear from you and 
include your room and 
you in our story. 

Please contact Ken 
Abramczyk, At Home edi-
tor, Observer & Eccentric 
Newspapers, 36251 
Schoolcraft, Livonia Ml 
48150, call (734) 953-
2107 or e-mail him at 
kabramczykd>oe.homeco 
mm.net 

if you want to give a gift 
that gives forever, pur-
chase a board to hetp 
rebuild Maybury Farm. 

Boards are $250 each 
and your name (up to 23 
characters) will be placed 
on a plaque to be hung . 
permanently at Maybury 
Farm. — — 

To order a board you 
may contact the 
Northville Community 
Foundation at (248)374-
0200, Visa and 
Mastercard are accepted 
and donations are tax-
deductible or you may 
send a check for $250 per 
board to the Northville 
Community Foundation 
18600 Northville Road, 
Suite 275, Northville, Ml 
48167. 

Software aids 
parents 

SoftwareTime 
announces the iaunch of 
ComputerTime.1,0, soft-
ware that lets parents 
decide when, whef^ and 
how children use the fami-
ly computer. 

SoftwareTime, available 
for purchase through 
www.softwaretime.com, 
enables parents to get a 
handle on excessive com- < 
puter use, so kids can 
spend time on other ] 
activities. 

Inappropriate Internet: 
content continues to be a ; 
big problem for parents.~ 
While there is filtering I 
software on the'market,,; 
no product is foolproof. ; 

The best filter is a par-
ent's watchful eye, and . 
ComputerTime allows par-
ents to assist in that func-
tion, according to officials; 
at SoftwareTime. 

SoftwareTime, a pri-
vately held company, w i& 
founded in 2003 to 
address the needs of pa^! 
ents regarding their 
dren's computer use. 

Visit SoftwareTime aH-
www.softwaretime.comT 

mailto:kabramczyk@oe.homecomm.net
http://www.carpet-rug.org
http://www.howardmiiler.com
http://www.softwaretime.com
http://www.softwaretime.comT
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Make the most Nature's survivors: Common houseplants 

of your hand 
me- PC 

It's t h e holidays, and tha t 
could mean a new PC under 
the tree, menorah, or whatever 
non-denominat ional gift shrine 
you employ in your house. 

Ah, b u t what's to become of 
the old PC? It cost a pretty 
penny back in its.day, so you're 
loathe t o leave it at the curb. 
And anyway, it still runs OK -
it's j u s t slow and "gunked up" 
(sorry fo r the technical jargon). 

Give i t to the kids. Chances 
are they won't care if it has a 
mere Pentium III processor 
(gasp!) or a measly 20GB hard 
drive (horrors!). As long as 
they can play Putt-Putt Saves 
the Zoo, they're happy. 

Indeed, younger kids - by 
which I mean 10 and under -
can easily make do with an 
outdated system. That's 
because most educational soft-
ware and kids' games have very 
modes t requirements, meaning 
they run jus t fine on older 
machines. 

H o w old? It's tough to say 
exactly, bu t as long as the PC 
can r u n Windows 95 (prefer-
ably Windows 98), it should be 
fine. 

After you've t ransferred all 
your files, e-mail, Web links, 
and o the r vital data to the new 
mach ine (I recommend 
IntelliMover (www.detto.com), 
which makes the process pain-
less), your best bet is to wipe 
the old machine's ha rd drive. 

If t h e computer came with a 
system-restore CD, dig it out. 
Runn ing it will reformat the 
ha rd drive, wipe out all the 
gunk, and effectively re turn the 
machine to factory-new condi-
t ion. 

If you don't have a system-
restore CD, do a Google search 
for "reformat hard drive." Space 
doesn' t permit m e to walk you 
t h r o u g h t h e process here, bu t 
there are plenty of how-to 
guides available online. 

Before you hand the 
machine over to the kids, 
there's o n e p r o g r a m I r e c o m -

mend you install f i r s t : 

I 

Tech 
Savvy 

Rick 

Broida 

VirtualDrive 9.0 (www.far-
stone.com). 

You see, kids can be rough on 
CDs; my daughter has ren-
dered several of her favorite 
games unplayable, as the discs 
are now too scratched for the 
computer to read. 

VirtualDrive enables games 
and other software t o run with-
out their CDs. 

Basically, the program copies 
the entire contents of each CD 
to the computer's ha rd drive, 
thus fooling Windows into 
thinking the disc is present. 

Presto: no disc-swapping 
required, and no concerns 
about scratches because the 
kids don't have to handle the 
CDs anymore. 

Now, all my daughter has to 
do is the click the icon for the 
game she wants, and it runs 
almost instantly. 

Obviously VirtualDrive isn't 
jus t for hand-me-down PCs, 
either. Awesome, awesome 
utility. 

Starting this January, I will 
devote occasional columns to 
answering your computer 
questions. 

So start sending them in (my 
e-mail address is below), mak-
ing sure to include your full 
name and home city. 

In the meantime, have a 
happy, healthy, and safe holi-
day! 

Rick Broida wri tes about computers 
and technology for the Observer & 
Eccentric Newspapers. Broida, of 
Commerce Township, is t ire co-author 
of numerous books, including How to 
Do Everything xmth Musjcmatch 
a n d 101 Killer App^fbr Your Palm 
Ham/held. He w e l c o m e s q u e s t i o n s 
s e n t i o r i c k b r o i d a i ^ e x c i t e x o r n . 

BY LEE REICH 

FOR AP WEEKLY FEATURES 

It's no wonder your house-
plants are looking ill these 
days, af ter having basked out-
doors in summer sun and 
breezes, their leaves washed in 
rain. 

Think what a change they've 
had to endure, brought indoors 
to dim light, dry air and per-
haps chlorinated municipal 
water! 

They will survive. Many 
houseplants come f rom dark, 
tropical jungles, so they are 
accustomed to shade. As for 
dry air, well, it isn't enjoyed, 
but is tolerated, by dracaena, 
weeping fig, rubber tree, philo-
dendron, devils ivy and other 
common houseplants. 

Jus t because these plants can 
survive winter indoors doesn't 
mean tha t they can be neglect-
ed. Wi thou t Jielp, they would 
die a slow death, .And the dim-
mer t h e l ight and the drier the 
air indoors, t h e more care 
these plants need. 

N o need to be overly con-
cerned about leaves dropping 
f rom your houseplants, or for 
some leaves developing a few 
brown margins. 

A periodic shedding of leaves 
is natural f o s s i l evergreens, 
such as weegiag figs, although 
some are dropping because of 
the change in environment. 
The plant will be fine as long 
as it can hoj£ onto a good por-
tion of its leaves. 

As for the fmarginal brown-
ing tha t can dtfvfeiop on a 

houseplant such as dracaena, 
the leaves aren't diseased, jus t 
a little shocked f rom the move 
indoors. 

Damaged leaves will never 
look healthy, bu t the p lant as a 
whole will be fine. 

Mostly, what these plants 
now need is water when they 
are thirsty. 

The way to tell if a plant 
needs water is to lift the pot t o 
feel its weight, or to probe into 
the soil with your finger or an 
electronic moisture probe. 
Even tropical plants take a lit-
tle rest in winter, so they need 
little water and no fertilizer fo r 
the next few months. 

Even though the plants don' t 
absolutely need it, they would 
enjoy more humidity in the air 
as well as moisture on their 

leaves. Mist ing with a sprayer 
does little good (although it 
might m a k e you feel good), b u t 
a periodic shower in the ba th -
room would be greatly appreci-
ated. 

T h e kindest thing you can do 
for your houseplants is t o give 
t hem a vacation outdoors each 
summer. Expose t hem gradual-
ly to sun and wind by put t ing 
t hem for a couple of weeks in a 
spot sheltered f rom bright sun 
and wind. As growth begins, 
increase feeding and watering. 

Eventually, the plants could 
be moved to a brighter, more 
exposed location outdoors. 

No need to make growing 
condit ions too good, though. 
After all, we seek survival, no t 
r ampan t growth, f rom our 
houseplants . 

Choose company that fits your style 
BY JOHN ELWELL 

Because glossy magazines 
often feature bells and whistles 
of a dream kitchen, it is easy to 
lose sight of your budget and 
priorities when remodeling it. 

List on paper the things you 
need in your dream kitchen, as 
well as the things you can live 
without. 

Ask yourself what aspects of 
a kitchen are most impor tan t 
to you and your family. Do you 
sit down for a family dinner 
each night, or do you more fre-
quently "eat-on-the-run" 
standing over a countertop?„ 
Do you cook or is your idea of a 
homemade meal heat ing u p 

Candlelight tours 
Christmas candlelight tours of 
Greenmead Historical Park in Livonia 
will take place Sunday and Monday, 
Dec. 26 and 27. 

The first group tour wil l start at 6 p.m. 
Tours wil l then start every 15 minutes 
until 8 p.m. Greenmead is at 
Newburgh and Eight Mile; enter f rom 
Newburgh. 

Advance tickets are $5 per adult, $3 
per student. For reservations, call 
(248) 477-7375. 
Proceeds wi l l bene f i t h i s t o r i c 
Gtê v-necC. 
AiOnij tilt' ioui~ io./' ji nibu,!.: 

F U R N I T U R E , I N C . 3 S & / & 

INVENTORY CLEARANCE! , 

SALE 1 * 

•ifg? 

Genuine Amish 
Furniture 

>Free delivery! 
»•%WM Cr we Store for D efaifs 

See S[0fe for Details 

F U R N I T U R E , I N C . 

584 W. Ann Arbor Trail • Plymouth • (734) 
Open Daily 9:30-6: Thurs. & Fri. til 9: Sni. 

take-out containers? How 
much countier space do you 
require? Doiyptii need a home 
entertainmdfttearea? 

Speak t o 4©i||hbors, fr iends 
and relativesjabout their 
kitchen rempdelmg experi-
ences. Talk t p a. few different 
companies and ask whether 
they providef a guarantee on 
materials add labor and the 
length of installation. 

If the local company is par t 
of a f ranchise system, call the 
corporate office for a reference 
and ask about the level of 
t raining provided. 

Ask the salesperson or 
remodeler fOr a list of previous 
customers. You can hear first 

hand if clients were pleased 
with the quality of the mater i -
als, workmanship and cus-
tomer service. 

Check with the Better 
Business Bureau to see if any 
complaints have been filed 
about the company. 

Ask to see before and af ter 
photos of kitchens remodeled 
in your set price range. Ask for 
samples of materials including 
cabinet doors, flooring and 
hardware. 

Keep in mind there are a 
number of remodeling options 

t to consider such as new cabi-
netry, customer cabinet refac-
ing, laminate and solid surface 
countertop replacement, 

HOME CALENDAR 
vil lage buildings at-Greenmead, 
visi tors wil l meet costumed re-enac-
tors and a vape tyo f musical perform-
ers. The tounwi l l end with refresh-
ments and carols-at the Meeting 
House. 

:|. : • ; 

Blood drive . 
Blood supplies fal l t o dangerously low 
levels dur ing' thehol idays. 
A blood dr ivewi l l take place 8 a.m. to 
2 p.m. Monday, Dec. 27, at Art Van 
Furni ture, 650014 Mile in Warren. To 
m a k e a n appointment, call t h e 
A r e - i c s n Red Cross at ( 8 0 0 ) GIVE-
LIFE. 

King & I discount 
Discount coupons for The King & i are 
available at all metro Detroit Ar t Van 
Furniture stores now through Monday, 
Dec. 27, while supplies last. 
Save up to $10 the f irst week (Jan. 11-
16). Some restrictions appiy. Coupons 
are redeemable at the box off ice. 

Home decor 
Haberman Fabrics, 905 S. Main in 
Royal Oak, presents a variety of home 
decor classes for d i f fe rent skill levels. 
The schedule includes Lampshades, 
Sundays, Jan . 2-23 (fee is $80): 
Beg inner Pi l low, Mondays, J a n . 3-17 

kitchen accessories, and decora-
tive handles. Having a variety of 
options gives you an opportuni-
ty to purchase the services tha t 
best suit your individual needs, 
budget, taste and lifestyle. 

Farmington Hil ls resident John Elweli 
is owner of K i tchen Solvers of 
Rochester Hills. Ki tchen Solvers is a 
k i tchen and ba th remode l ing f ran-
chise spec ia l iz ing in cabinet re fac ing, 
new cabinets , sol id sur face counter -
tops, g lueless laminate f loor ing , ba th 
l iners and wal l surrounds, and c loset 
organizers. Ki tchen Solvers has 140 
f ranch ise loca t ions in 32 U.S. s ta tes 
and Canada. For more in fo rmat ion , 
v is i t h t tp : / /www.k i tchenso lvers .com or 
cal i 1-800-845-6779. 

($60); and Roman Shade, four ses-
sions beginning Thursday, Jan. 6, or 
Friday, Jan. 7 ($80), 
Call (248) 541-0010, e-mail 
ContactUs@HabermanFabrics.com or 
visi t www.HabermanFabrics.com for 
registrat ion and other informat ion. 

If you ha ve an item for the calendar, 
please submit it at least two weeks in 
advance of the date it should be pub-
lished. Send to Ken Abramczyk, At 
Home Editor, Observer & Eccentric 
Newspapers, 36251 Schoolcraft, 
Livonia, Mi 4815C or e-mail kabram-
czyk@Ge.homecomm.net. 

STARTING AT 
$3,999 

Gato r CS JOHN DEERE 
NOTHING RUNS LIKE A DEERE" 

E ONE LESS PAYMENT 
IS HOLIDAY SEASON. 

NO PAYMENTS 
F O R Y : \ : o s . 
Gator HPX 4x4 

Make no payments and pay 
no interest for 6 months. 

NO PAYMENTS 
F 0 R 6 M 0 S . No interest/ no payments 

on the all newT-Series. 

CHECK OUT THESE OFFERS AND MORE AT YOUR DEALER NOW! www.JoKnDeere.com 

D & G EQUIPMENT, INC 
w w w . d g e q u i p m e n t . c o m 

us f o r John G e s r e p a r t s , s e r v i c e , a m i 

£. Grand Rivar 39 iS Tractor Dr. 110 S. Uneolfs St. 710 N, Cedar Stress 
Wliiiamston, Ml 
(&17) 655-4606 

.Ml 
(5171 S40-S141 

Charlotte, MS 
(SI 7) 543-2540 

Mason, Ml 
(537 ) 676-9588 

1155 S, MiHwd Bd. 1047 N. Shiawassee S t s975 Highland Road 
Highland, Ml Corunna, Mi Watsfford, Ml 

(248) 897-2410 (S38) 743-8844 U48) S74-2&0? 

PrjpMWsubject to change without notice. Financing offer valid on HP and T-Series Gators only. Offer expires 2/28/2005. Subject to . . 
orejilt{After promotional period, finance charges may accrue et 13.9% APR. John Deere's green and yellow color schema, the ieeping deer i1 

andlHJHNiEERE are traaemerks of Deere & Company. 

D23B C A6-QOOO-OOMO0-00021851 

http://www.detto.com
http://www.kitchensolvers.com
mailto:ContactUs@HabermanFabrics.com
http://www.HabermanFabrics.com
mailto:czyk@Ge.homecomm.net
http://www.JoKnDeere.com
http://www.dgequipment.com
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Esther Shapiro still helps consumers Volunteering can 
take on many role John from West Bloomfield 

wrote and inquired about 
Esther Shapiro, the former 

director of consumer affairs for 
the city of Detroit. 

Shapiro was appointed 
Detroit's director of consumer 
affairs way back in the 1970s, 
helping many thousands of 
Detroit consumers. During her 
reign in office she helped to 
recover millions of dollars for 
homeowners who had been 
ripped o f fby unethical busi-
ness practices. She had a regu-
lar radio show for years and 
we've all seen her many t imes 
on television taking on a scam 
artist. 

One of the most recognized 
names across the country, she 
continues to work in the world 
of consumer affairs. Shapiro 
still lives in her beloved city of 
Detroit, is in good health and 
takes regular classes to-
strengthen her walk and agili-
ty. At a recent awards lunch of 
The Society of Consumer 

Affairs Professionals awards, 
she gave a 10- minute talk on 
this country's reduction of 
helpful consumer bureaus. 

Shapiro is as sharp as a tack 
and still carries that Victorian 
image of proper language. She 
flies to Washington D.C. quite 
f requent ly as she sits on t h e 
board of several national con-
sumer bureaus. She remains a 
popular expert in her field of 
consumer advocacy, was a ter-
rific person to work for and 
t augh t so much to individuals 
w h o were interested in helping 
others . The award given out at 
t h e SOCAP luncheon was 
n a m e d in her honor, a t remen-
dous t r ibute to a great woman. 

DRAIN HOT WATER? 

Mike writes: Should I drain 
my hot water heater? It's prob-
ably 15-17 years old, and I've 
not done anything to it. I t 
works jus t fine. 

My old friend, Lefty Wilson 
o f t h e Detroit Red Wings 
would say, "Lord! Love a Duck" 
every t ime we would get in a 
boat to go fishing. He told me 
that he couldn't swim a stroke 
and hadn ' t drowned yet. 

I suggest, Mike, that you use 
his cliche from now on to keep 
that hot water tank alive. I 
wouldn't touch the tank and at 
the first sign of trouble I might 
think of a replacement. 

The t ime to drain a hot 
water t ank is f rom the very 
beginning of purchasing a new 
one. Every three or four 
months open the valve at the 
bottom and allow a few gallons 
to drain into a bucket. Tliis will 
help prevent a deposit of min-
erals from building u p inside 

at the bot tom of the tank. In 
your current t ank there could 
be several inches of mineral 
deposit t ha t greatly reduce the 
efficiency factor, especially if it 
is a gas-fired heater. 

You should also be aware of 
a leak possibility in your cur-
rent tank. Although it usually 
starts wi th a drip, it could be a 
problem if it lets go all at once. 
Keep the area clean of personal 
i tems and make sure t h e floor 
drain is accessible. 

A recent caller on t h e radio 
show told me his h o t water 
heater was 27 years old and 
isn't it a shame tha t t h e life 
expectancy of tanks today is 
only seven years. 

They don' t make t h e m they 
used to. "Lord Love a Duck." 
Stay tuned . 

Joe Gagnon can now be heard on 
WWJ-950 and WXYT-1270. He is a mem-
ber and past president of the Society 
of Consumer Affairs Professionals. His 
phone number is (248) 455-7281. 

ty. At a recent awards iuncn oi n a m e d m ner nonor, a t remen- neip prevent a deposit ot m m - oi tonsumer ATiairs tTOiessionais. MIS 
The Society of Consumer dous t r ibute to a great woman, erals from building u p inside phonenumberis (248) 455-7281. 

Keep energy bills - and your blood pressure - in check 
BY JAMES AND MORRIS CAREY • Check controls of t h e sys- Sealing air leaks is simply Putt ing an insulat ing wrap 

t e m to ensure Drooer and safe Dluednc holes, cracks and on vour water hea ter can 
(AP) - According to t h e U.S. 

Depar tment of Energy, t h e 
typical American household 
spends $1,400 a year on ener-
gy bills. 

Wi th that rising cost of 
energy and an altruistic spirit 
to save the Earth, many people 
are using one or more of the 
following energy saving 
upgrades that can, collectively, 
yield a 30-percent savings or 
more than $ 4 0 0 per year. 

HEATING, COOLING 

Tune up your furnace or air 
conditioner. 

Heat ing and cooling costs 
the average homeowner about 
$ 6 0 0 a year - nearly half the 
home's total energy bill. 

Maintain your equipment to 
prevent future problems and 
unwanted costs. Keep your 
cooling and heat ing system at 
peak performance by having a 
contractor do annual pre-sea-
son check-ups. 

A typical maintenance 
clieck-up should include the 
following" 

Si Check thcrmostnt settings 
to ensure the cooling and 
heat ing system keeps you 
comfortable when you are 
home and saves energy while 
you are away. 

• Tighten all electrical con-
nections and measure voltage 
and current on motors. Faulty 
electrical connections can 
cause unsafe operation of your 
system and reduce the life of 
major components. 

• Lubricate all moving 
parts. Parts that lack lubrica-
tion cause friction in motors 
and increase the amoun t of 
electricity you use. 

• Check and inspect the 
condensate drain in your cen-
tral air conditioner, furnace or 
heat p u m p (when in cooling 
mode). A plugged drain can 
cause water damage in t h e 
house and affect indoor 
humidi ty levels. 

Scents-ible soiution 
SY JAMES AND MORRIS CAREY 

FOR AP WEEKLY FEATURES 

Earl asks, "How can I remove a 
perfume stain out of my wood 
table? Also, do you have something 
to remove water stains off my black 
coffee table?" 

This formula is for water-stained 
wood furniture, but it should work 
for perfume. But you might want to 
test a hidden area to see if the black 
finish is negatively affected. First, 
cover the affected area with mayon-
naise or petroleum jelly and let it sit 
for eight hours. Next, sand with a 
dry Scotch-brite pad. Finally, rub 
lemon oil onto the cleaned area to 
bring bade the finished luster. 

Check controls of t h e sys-
t e m to ensure proper and safe 
operat ion. Check the s tar t ing 
cycle of the equipment t o 
make sure the system starts, 
operates and shuts off proper-
ly. 

DUCTS 

Seal and insulate ducts . 
Better than half of American 

households are heated o r 
cooled with ducted forced-air 
systems. 

Unfortunately, the average 
forced-air duct system loses 
abou t 3 0 percent of the energy 
produced by the furnace or air 
condi t ioner in the course of 
dis t r ibut ing air to the rooms. 

Fortunately, this energy loss 
can be reduced by sealing duct 
jo in t s wi th mastic or a high-
quality metal-faced duct tape. 

Insulat ing ducts in uncondi-
t ioned spaces such as attics, 
basements and crawl spaces 
will fu r the r improve energy 
efficiency. 

THERMOSTAT 

Ins ta l l a p r o g r a m m a b l e 
thermosta t . 

According to the 
Depar tmen t of Energy, a pro-
grammable thermostat can 
save 5 percent to 30 percent of 
your heat ing and cooling bill 
by automatically adjust ing the 
the rmos ta t setting at n ight or 
at t imes when your h o m e is 
unoccupied, saving you about 
$100 per year. 

For t h e most versatility and 
energy savings potential, look 
for a programmable the rmo-
stat t ha t has up to four pro-
g r amming day parts and pro-
g r amming options for week-
days and weekends. 

AER LEAKS 

Seal air leaks. 
One of the most do-it-your-

self-friendly energy upgrades 
is sealing air leaks - big energy 
wasters and comfort busters. 

Have Your Furniture 
Reupholstered 

Today and Rece ive . . J 

2 PILLOWS FREE! 
with your order! 

KIM'S UPHOLSTERING 

427-5140 

UARANTIE 
LOWEST 
PRICE 

• Factory Direct 
• Costs Much Less Than 

Replacing 
• Available in Solid Oak, 

Maple & Cherry 
• References in Your 

Neighborhood 
•FREE ESTIMATES 

• • c a b i n e t c l i n i c 
The Leader in Cabinet Refacing 

West 734-421-8151 
North-East 586-751-1848 

www.cabinetclinic.com 
O E 0 8 2 7 6 9 5 3 

Sealing air leaks is simply 
plugging holes, cracks and 
gaps where air can pass into or 
out of your home using caulk, 
expandable foam or other 
weather-stripping. 

On hot and cold days, you 
pay money to run an air condi-
tioner or a furnace to maintain 
your h o m e at a comfortable 
temperature. A house tha t 
leaks air costs more to hea t or 
cool because your system must 
work longer to "condition" the 
air. 

If you happen to sit next to 
one of those leaks, you are 
uncomfortable because the 
room feels hotter or colder. 
Sealing those air leaks will 
help you maintain your home 
at a comfortable tempera ture 
all year long and help lower 
utility bills. 

The biggest holes are most 
often found in the attic and 
the basement . 

INSULATION 

Add insulation. 
Insulation is designed to 

resist heat flow. 
Thus, if it is hot outside, 

insulation greatly reduces the 
amount of heat you can feel 
inside a house. By the same 
token, if it is cold outside, 
insulation helps keep the heat 
inside the house. 

Without insulation, the 
walls of your house would be 
hot to t h e touch during the 
summer and your air condi-
tioner would have to work 
harder to keep you cool. In the 
winter, a lack of insulation 
makes walls very cold to the 
touch and the furnace mus t 
work harder to keep you 
warm. 

The Depar tment of Energy 
suggests tha t exterior walls be 
insulated to at least R- l l and 
ceilings to at least R-38. 

WRAP 

Wrap your water heater and 
pipes. 

( B E F Q R E / A F T 

Before 
Christmas 

40-60% 
OFF 

THURSDAY 
Dec. 23 W a f t « 

SUNDAY, DEC* 26 
8am-4pm 

5 0 - 7 5 % O f f 

MONDAY, DEC. 27 
9am-3pm 

£ £ V 3 » M 6 0 - 7 5 % O F F 
i n / ® 1 

1 Huge selection of Christmas Holiday i t e m s • E x c l u d e s D e p t . 5 6 
Tfuwfc you for your patronage! 

BEAT THE SPRING RUSH: Our Designers work all winter. 
Call for an appointment to plan your spring landscape project, 

734-453-5500 
P L Y M O U T H 
N U R S E R Y 
Christmas in the Countiy 

Domestic 
Planner 

Diana 

Putt ing an insulat ing wrap 
on your water hea ter can 
reduce your water hea t ing 
costs. 

Water heater blankets usual-
ly cost $10 to $ 2 0 and are 
available at hardware s tores , 
and home improvement cen-
ters. 

Wrapping water pipes 
with prefabricated neoprene 
insulation will prevent t h e 
water tempera ture wi th in 
pipes f r o m dropping so radi-
cally, reducing the a m o u n t of 
energy needed to raise the 
water tempera ture and 
improving comfort . 

FLUORESCENT 

Install compact fluorescent 
lighting. 

Lamps used more t h a n two 
hours per day on average are 
good candidates for replace-
ment wi th compact fluores-
cent lamps. 

t h e energy bill savings will 
more t h a n pay for t h e extra 
cost of t h e lamps over thei r 
lifetime, and you will have to 
replace fewer lamps because 
fluorescent lamps last 10 times 
longer than ordinary light 
bulbs. 

In addition, mot ion 
sensors or t imers on putdoor 
lights can help reduce the elec-
tricity bill for these high-use 
lamps. 

WINDOWS 

Replace windows. 
To save energy and make 

your h o m e more comfortable, 
when replacing windows use 
windows with wood or vinyl 
frames, low-E glass, and argon 
gas between the panes of glass, 
which can save a significant 
amoun t of money on your 
energy bill. ~ -

For more home improvement t ips and 
in format ion, v is i t ou r Web site a t 
www.onthehouse.com or call us at 
(800) 737-2474 between 9 a.m. and 1 
p.m. EST every Saturday. 

How do I juggle my work and home 
schedule to help out at my child's 
school? How much time should I 

spend 
volunteering? 

First, deter-
mine how 
much extra 
t ime you have 
in your sched-
ule to volun-
teer at school. 
You may decide 
to spend t ime 
improving the 
conditions of 
the entire 
school, such as 
holding the 

office of president of a parent -
teacher organization. You may 
also choose activities tha t 
directly involve your child, 

such as volunteering as a room 
parent for parties. 

Activities need to be chosen 
according to your home 
responsibilities. If you do not 
work full-time or care for 
younger children, you have a 
golden opportunity to spend 
t ime at your child's school. 

If you need extra money for 
the household budget, consider 
applying for a paid position at 
the school. Many schools have 
careers in the following areas; 
secretarial, cafeteria cook or 
monitor, librarian's assistant, 
custodian or classroom teacher. 
This gives you the opportunity 
to be at the same location as 
your child and contribute to 
the needs of his environment. 

If, on t h e other hand, you 
have t h e financial resources, 
consider a donation to pur -
chase an item. Ask the princi-
pal about the needs of the 
school. It could be an inexpen-
sive item, such as a plant tha t 
would improve the landscap-
ing. You could donate money 
for a more costly item, such as 
a new computer. 

RUNNING FOR BOARD 

Many parent-teacher organi-
zations elect a board of parents 
that helps make decisions 
about different aspects of the 
school. 

Running for office on this 
board will put you in a position 
of influence. Many such boards 
sponsor f und raisers, classroom 
parties, field trips and school 
social events and have influ-
ence in the area of curriculum. 
As a member of this board, you 
will have the ear of the school 
staff. 

If you decide you do not have 
the t ime or talent to run for the 
board then consider chairing a 
committee. 

The school probably will 
need a chairperson for some 
committee that would touch 
your area of expertise. 

Our school has needed a 

chairperson for some of the 
following areas; cupcake day, % 
phone directory, carnival, 
candy sales, plant sales, fifth 
grade recognition, school 
dance, teacher appreciation, '"oc. 
graduat ion, field day, landscape'*; 
improvement , school store, and'i-
res taurant day. Some commit-
tees require your involvement •-
for t h e entire school year while^ir 
o thers exist for only a short 
period of t ime. While t h e fifth 
grade recognition was more 
work for m e than serving as -
the cupcake chairperson, it was^'v 
easier because the t ime was ' 
consolidated into a few weeks ' raft 
instead of a n ine-month com--^f-
mi tment . Make sure you k n o w ^ ' 
wha t is involved before you vol-&i 

unteer . 

JUST VOLUNTEER 
• <iW 

An alternative to being the 
chairperson is to volunteer as 
helper on a committee. You cail'rf 
cont r ibute ideas to the work-
load wi thout the responsibility nz 
of contact ing people or over-
seeing t h e project to the finish.11-* 

If you would prefer to serve > 
in a lower profile position of 
equal importance, consider 
working in the library, c o m p u t e 
er room, cafeteria or recess 
assistant. In many schools t h e ; 

teachers fill these positions 11 ' 
because of need. Your help 
would be greatly appreciated. 

For direct involvement w i t h a l 
your child choose t o volunteer:^v-
for classroom parties, field - ; 

trips, and helping out in t h e ^ • 
classroom with activities. You» 
can be in charge of all the' -
classroom parties or be a ->"• 
helper. 

The mos t valuable t ime I ""3^ 
have spen t at school has been 'r'rr^ 
in t h e classroom or on field nft* 
t r ips because I can interact 1 

with my child. 
Al though many parents t e n d ^ 

to get more involved at t h e e l e -k 
men ta ry level, middle schools 
and high schools also need voMJ• 
unteers . Don't hesitate to vol- ' l|«-
un teer because you think you • 
lack creativity or knowledge in*"' 
a specific area. Get ideas f rom 
people who have served before "• 
you, and talk to fr iends who 
have volunteered at their 
school. 

Everyone has something t o = 
offer: You will be a valuable 
contr ibutor to your school. 

TODAY'S REFRIGERATOR 

BULLETIN: 

"Time invested at your 
child's school is t ime spent 
wisely!" 

Send your questions and success stor 
ries to : Diana Koenig. E-mail 
dianakoenig@hotmail .com or 
www.domesticplanner.com. 
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RAVISHING 
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The 'King and I 
, "A"is perfect." 
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ANGELS 
-"FROM PAGE B1 

and I d e c i d e d , . . "Why put 
them away?'" 

Clinton doesn't know how 
many angels are in her collec-
tion. One year she counted just 
the angels that were on the 
Christmas tree; the total was 
almost 100 there alone. 

HEAVENLY COLLECTION 

The angels are of almost 
every race and age, male and 
female. They are neatly 
arranged in cabinets, on tables 
and on walls. 

They are made of a variety of 
materials, including ceramic, 
Crystal, porcelain and wood. 
One angel has a straw body 
aijd mesh wings; another has 
wings made of feathers. 

Two angels are Teddy bears, 
one of which plays the song 
Jesus Loves Me, This I Know. A 
wall hanging is a metallic 
arrangement of angels and 
musical elements. 

The angels' gowns may be 
white; others are a variety of 
Golors. Some angels wear eth-
nic ensembles rather than 
gowns. Some may hold a musi-
cal instrument, a book or 
another object. 

There is a "teacher" angel 
(Clinton taught elementary 
school and teaches in a mentor 
program) and a "daughter" 
angel (she has a daughter). 
There are napkin rings bearing 
angel figures. 

With the touch of a switch, 
a few become animated or 
emit a fiberoptic glow. 

The angels come from dif-
ferent shops and craft fairs, 

locally and from around the 
country (Connecticut, Texas, 
Missouri). Some are gifts. 

"Everywhere I would go, for 
vacation or wherever, I started 
bringing them back rather 
than souvenirs," said Clinton, 
who also works with a hospice 
and is involved in planning 
Southfield's Martin Luther 
King Day events. 

"Wherever I am I look for 
angels." 

One of Clinton's favorite 
angels is more than 18 inches 
tall, has long, flowing, black 
hair, and wears a white and 
gold gown. 

Clinton saw the angel in 
Ebony magazine. After she 
couldn't find it, she asked her 
relatives across the country to 
help with the search. A cousin 
found the angel in St. Louis 
and gave it to her. 

Clinton's Christmas tree is 
adorned with ornaments in 
shades of purple; white, feath-
ery doves; white money plants 
and, yes, assorted angels, . 
including one at the top. An 
angel is in the Nativity scene 
on a coffee table. 

WIDESPREAD 

"People really seem to con-
nect with angels," said Linda 
Sabatini, who with her hus-
band, John, owns Angel 
Treasures in Rochester. 

"All religions believe in 

angels. Everybody believes in 
angels. It goes way, way, way 
back, thousands of years." 

The Sabatinis' eight-room 
store carries a number of 
angel-related items - including 
statues, art works, books, cards 
and jewelry - with spiritual, 
natural, New Age and religious 
themes. I t offers speakers and 
seminars. 

Angel Treasures' customers 
come f rom all over the state 
and country - and f rom out-
side the United States as well, 
Linda said. 

They may be looking for an 
angel for a sad occasion, such 
as the loss of a loved one, or a 
happy event, such as a wed-
ding or a new baby. 

"We have coins that say 'I 
watch over you,'" Linda said. 
"A lot of people in service take 
them with them." 

A U.S. soldier in Iraq who 
was being interviewed on TV 
pulled one of the coins out of v 

his pocket, she said. 
Scott and Rebecca Takacs of 

Livonia have an "angel room" 
in their house. They acquired 
an angel collection over time, 
starting with an angel from 
Scott's grandmother. "We like 
having them," he said. 

CELEBRATIONS 

Clinton celebrates Boxing 
Day and Kwanzaa as well as ' 
Christmas. A Kwanzaa display 
is on one table. A tabletop tree 
features Kwanzaa cloth around 
its base and as ornaments. 

As a child, Clinton loved a 
book about George Washington 

We Will Beat Any Competitors 
Written Countertop 

nAA/I Price by 10% 

itchbn 

FREE Sink Base 
with any purchase of 
10 cabinets more 

$350 ! ) 

BUY DIRECT from 
the MANUFACTURER 

for BIG SAVINGS! 
Ceriified Fabricators for Solid Surface and 
Formica. Wilsonart. Pionite & Nevamar. 

GRANT'S CABINETS, INC. 
24520 Five Mile Road • Redford 

u — 313-531 insured 

fENCE MCKEE | STAFF PHOTOGRAPHER 

One of Clinton's favorite anbefs in her collection stands more than 18 inches 
tall. ' v 1 ' \ 

Carver. The book said that 
Carver learned to read at a time 
when it was against th^ law to 
teach slaves to read. I 

"I was so fascinated,1 Clinton 
said. "Somebody going to all 

STAINS 
FROM PAGE B1 

the trouble to learn to read. 
"We're the descendants of 

survivors. I was always so 
proud of my black heritage." 

mklemic@oe.homecomm.net | (248) 901-2569 

GARDEN CALENDAR 
Beverly Hills Garden Club 

Delia Haydon of Garden City wil l pres-
ent a program on indoor bonsai to the 
Beverly Hills Garden Club 1 p.m. 
Tuesday, Jan. 4, at the Beverly Hills 
Village Office, 18500 W. 13 Mile. 

Guests are welcome. 
iLivonia Garden Club 

Composting will be the topic of the 
next meeting of the Livonia Garden 
Club, 7:30 p.m. Tuesday, Jan'.'&at the 
Livonia Senior Center, Five Mile'at • 
Farmington Road. 

Master composters Jane and Allan, 
Geisler, instructors at Henry Ford • 
Community College, will present a pro-
gram outl ining indoor and outdoor 
composting as a component of organic 
gardening. 

Increase your knowledge of the eco-
logical and gardening benefits of t h e . 
use of "black gold" - compost. 
Visitors are welcome. 

chool of Gardening 
The Michigan School of Gardening. 
offers a variety of classes for d i f fe rent 
levels. 
Register early. Seating is limited. Some 
classes have pre-requisites. For more 
information, call (248) 4-GARDEN or 
visit www.michigangardening.com. 
The schedule includes Effective Hand-
drawn Design, Tuesdays, Jan. 4-25, in 
Pontiac or Thursdays, Jan. 6-27, in 
Livonia (fee is $168); and Growing 
Vegetables, Mondays, Jan. 10-24, in 
Livonia ($102), 

The School of Gardening also offers 
specialty classes and classes for the 
certif icate of landscape and garden 
design at The Community House, 380 
S. Bates in Birmingham, west of 
Woodward and south of Maple (15 Mile). 
For information or to register, call The 
Community House at (248) 644-5832. 

said it is important to ti tckle it 
immediately. 

REMOVING WAX 

Wilson recommends (scrap-
ing the wax gently with a but-
ter knife, then placing i :e 
cubes in a metal pot or con-
tainer (the cubes don't melt as 
quickly in a metal pot vs. a 
plastic bag, Wilson says), and 
place the container on the top 
of the wax until it freezes. 

Hit it with a blunt object, 
which will shatter the surface 
wax. Vacuum it up. For the 
candle wax that has flowed 
into the fiber, put clear rubbing 
alcohol onto a white cloth or 
white cotton ball, blot and 
press. 

ZAP THE SAP 
I • 

For sap from a Christmas 
tree, use a solvent, Wilson said. 
"When using a solvent ikse cau-
tion, putj the solvent onjo a 
white cloth or white coljton ball 
(never pouring onto t h i car-
pet) and) blot and press)5 

Wilson said. "After the stain is 
removed, rinse with water and 
blot dry with a white cl^th." 

Sometimes stains caii be dif-
ficult to jet out (such a i mus-
tard) and it may take more 
than one try to get the dtain 
out, Wilson said. "As loijig as 
the stain is getting lightjer, with 
each removal process itjs work-
ing," WilSon said. "If th£re is no 
change in the stain, it would be 
best to have a professional to 
come in. i 

"To successfully clean up any 
stain, it'3 very importanjt to get 
to the stain immediately. The 
longer ahy stain stays o:i the 
carpet the harder it is to get 
out." 

Blot spills, but don't scrub 
To one likes it when there 

is a spill on the floor, bu t with 
the help of the Carpet and 
Rug Institute, it can be 
cleaned before becoming a 
permanent part o f t h e ca rpe t 

jHere is how to properly 
de^l with spills and keep your 
cajpet clean: 

SPOT REMOVAL STEPS 

Act quickly. 
jSlost carpet available today 

hajs been treated with a stain-
resist treatment, so many 
spills can be removed if 
immediate action is taken. 
The longer the delay, the 
higher the probability of a 
spill becoming a permanent 
stain. Remember, staining is 
influenced by many factors, 
and no carpet is completely 
st^in proof. 

Slot liquids with a dry, 
white, absorbent cloth or 
wljiite (no printing) paper 
towels. 

Do not scrub the area. 
Sejrubbing can cause pile dis-
tortion in the affected area. 
Continue to use a dry d o t h or 
pajper towels until the area is 
completely dry. For semi-
solids, gently scrape up with a 
rojmded spoon. 

j$olids should be broken up 
and vacuumed until com-
pletely removed. 

Pretest any spot removal 
agent in an inconspicuous 
area to make certain the solu-
tion will not damage the fiber 
or; the dye. After applying 
several drops to the testing 
area, hold a white cloth on 
th^ wet area for 10 seconds. 
Exjamine the carpet and cloth 
for color transfer, color 
change, or damage to the car-
p e t If a change occurs, 
anjother cleaning solution 
shbuld be selected. 

[Apply a small amount of 

the selected cleaning solution 
to a white cloth, allow to sit 
for about 10 minutes and 
work in gently. 

Rubbing alcohol (90 per-
cent isopropyl) can be used as 
a dry cleaning solvent by 
applying with a cloth or 
towel. Do not pour rubbing 
alcohol directly onto the car-
pet. 

Work from the edges of the 
spill to the center to prevent 
the spill f rom spreading. Do 
not scrub. Blot, absorbing as 
much as possible, and repeat 
if necessary. 

Continue using the first 
cleaning solution as long as 
there is a transfer of the spill 
to the cloth. It is not neces-
sary to use all of the cleaning 
solutions if the first solution 
removes the spill. 

Be patient. Complete 
removal of the spill may 
require repeating the same 
step several times. 

After the spill has been 
completely removed, rinse 
the affected area thoroughly 
with cold water, and blot with 
a dry cloth until all of the 
solution has been removed. 
(Some cleaning solutions will 
cause rapid soiling if the solu-
tion is not completely 
removed.) Apply a one-half 
inch layer of white paper tow-
els to the affected area, and 
weigh down with a fiat, heavy 
object. Continue to change 
paper towels as needed. 

A dry, absorbent, cleaning 
compound maybe used as a 
substitute to accelerate dry-
ing time. 

Many fiber manufacturers 
provide toll-free cleaning 
assistance and advice (con-
sult your warranty), or phone 
CRI for assistance at (800) 
882-8846. Information is also 
available at http://www.car-
pet-rug.org. 

> t u 

Shop around for th£ best irate. (Please.) 
Circle Money Market Account. 

Balances of $50,000 or more 

Rate guaranteed through July 1, 2005 

FDIC insured 

CHARTER ONE 
BANK 

Member FDiC. Annual Percentage Yield (APY) lor new personal accounts. 2.75% APY for balances of 550,000 or greater. 2.50% APY for S25,000-$49.999.2.20% APY for $10,000-324,999.1.00% APY for up to $10,005. APYs accurate as of publication date and may change after account opening. 
$5,000 balance and a Circle Checking Account required to open. Fees may reduce earnings. Offer good for personal accounts up to $3 million. 
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Focus on 
Wine 

Ray & Eleanor 

ea 

immigrants' 
roots alive 
It's common for U.S. winer-

ies to have foreign roots 
but it's not generally men-

tioned that in South America, 
it was the Italians who fol-
lowing their agricultural 
homeland heritage, planted 
vines in the fertile soils of 
Argentina's Mendoza region. 

In 1910, Valentin Bianchi 
was one such Italian t rans-
plant. 

Robert Pepi, winemaker at 
Andretti Winery in 
California's Napa Valley, who 
consults at Valentin Bianchi 
winery, says, "Mendoza soils 
are typically well-drained and 
not overly fertile. This fact, in 
combination with minimal 
rainfall, creates wines with 
intense fruit character." 
; He also noted that low 
humidity leads to a low inci-
dence of pests and vineyards 
can be farmed virtually pesti-
cide-free. Additionally, a new 
generation of viticulturists, 
has brought state-of-the-art 

PLEASE SEE WINE, B8 

WINE PICKS 
' Many readers have asked for 
• CABERNET SAUVIGNON 

recommendat ions in a broad 
range of prices for g i f t -
giving and drinking dur ing 
the upcoming ho l iday 
season. From over 100 wines 
tasted, here are the picks. 

2001 Kuleto Estate ($50) 
2001 St. Clement Oroppas 
($50) 
2000 Stags' Leap Estate 
Reserve($65) 
2001 Chateau St. Jean Cinq 
Cepages ($75) 
2000 Beringer Private 
Reserve ($100) 
2001 Silverado Limited 
Reserve ($100) 
2001 Quintessa ($100) 
2001 Joseph Phelps Insignia 
($125) 
From Napa Valley between 
$25 and $50 
2000 Folie a Deux Cabernet 
Sauvignon ($26) 
2001 Mason ($28) 
2001 Beringer ($35) 
2000 Chateau PotelleVGS ($40) 
2001 Silverado ($40) 
2001 Stags' Leap ($42) 
2000 Folie a Deux Private 
Reserve Estate ($46) (more 
than 2 years in French oak) 
2002 Stag's l e a p Wine 
Cellars Artemis ($48) 
$20 and under values 
2002 Annie's Lane (Clare 
Valley Australia) ($13) 
2002 Gallo of Sonoma ($13) 
2002 Chateau St. Jean ($15) 
2002 Goundrey Offspring 
(Australia) ($15) 

2001 Genesis ($17) 
2001 Rodney Strong ($18) 
2002 Alexander Valley 
Vineyards($20) 
2001 Chateau Souverain ($20) 

' 2001 Hess Estate ($20) 
Piggy bank nearly empty 

' 2002 Hogue Cabernet-Merlot 
|(?10) 
12002 Black Opal (Australia) 
8^8) 

* 

4* 
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Garlic, parsley and mar joram join 
w i th but ter and bread crumbs and 
mustard to coat this veal r ib roast, 

C A T T L E M E N ' S BEEF BOARD 

Veal can impress holiday guests 

Many more recipes 
can be found inside 
Page B6. 

Make this holiday meal one to 
remember. 

Impress your guests with a veal rib 
roast, enrobed in a 
crusty herbed 
bread crumb and 
mustard coating, 
and finished with 
a cranberry-port 

wine sauce. Not only does it taste deli-
cious, but it makes a stunning presen-
tation on the holiday table. 

It's always a good idea during the 
holiday season to order roasts in 
advance. That way you're sure of get-
t ing the size and type of roast you 
need. 

The roast is easy to prepare. Just 
pop it into the oven in a roasting 
pan. The ribs form a natural rack, so 
place it rib-ends-down in the roast-
ing pan. That's it until it's t ime to 
add the crumb coating about 30 
minutes before the end of roasting. 
Veal is most juicy and flavorful when 

cooked to medium doneness, so for 
best results use a thermometer to 
check the temperature. 

While the roast is standing after 
cooking, the pan drippings are com-
bined with cranberry sauce and port 
wine to make the sauce that so deli-
riously complements the mild flavor 
of veal. The standing t ime is very 
important, so don't skip this step. 
During standing time the roast firms 
up, making it easier to carve and 
helps prevent t he loss of those flavor-
ful juices. 

Eat smart and eat well this holiday 
season with veal on your table. Serve 
steamed green beans and wild rice to 
complement t he veal and sauce. 
Chocolate truffles and peppermint 
ice eream with a drizzle of fudge 
sauce make an easy yet special finale 
to this festive menu. 

For additional recipes, or to order 
veal delivered right to your door, log 
on to www.vealstore.com. 

Slow cook roast with chipotle, poblano 
Winter has its own food classics. 
One favorite is slow-cooked beef. It 

provides warm comfort while win-
ter's winds whirl outside. By mixing 
hearty chuck roast with other rich 
flavors, Chef Dianna Staffer with the 
Certified Angus Beef brand, has cre-
ated a new winter classic - braised 
chuck roast, chipotle and poblano 

peppers, heavy cream and aged 
cheese. 

The chuck roast, a budget savvy 
cut, has been transformed into a 
soon-to-be family favorite that is also 
fit for entertaining. 

The poblano and chipotle (smoked 

PLEASE SEE ROASTS, B6 

VEAL RIB ROAST WITH \ 

CRANBERRY-PORT SAUCE 

4 to 5 pound veal rib roast 
2 tablespoons Dijon-style mustard 
1 can (16 ounces) whole berry cranberry sauce 
% cup ruby port wine 
Coating: 
l-'A cups soft bread crumbs 
3 tablespoons minced fresh parsley 
2 tablespoons butter, melted 
2 medium cloves garlic, crushed 
1JA teaspoons dried marjoram leaves 

Heat oven to 3252 F. Place veal roast, rib 
ends down, in shallow roasting pan. Insert 
ovenproof meat thermometer so tip is centered 
in thickest part of veal, not touching bone or 
resting in fat. Do not add water or cover. Roast 
in 3252 f oven to desired doneness; about 22 
to 27 minutes per pound for medium. (Do not 
overcook.) 

Meanwhile in medium bowl, combine coat-
ing ingredients. Set aside. 

About 30 minutes before end of roasting 
time, remove roast from oven. Spread mustard 
evenly over top surface of roast. Coat wit|h 
crumb mixture, patting firmly into mustard. 
Return roast to oven and continue roasting. 
Remove roast when meat thermometer regis-
ters 1552 F for medium. Let stand 15 minutes. 
(Temperature will continue to rise about 52 to 
reach 1602 F for medium.) 

Meanwhile skim fat from drippings, if neces-
sary. Add wine to drippings, stirring until 
browned bits attached to pan are dissolved. 
Transfer drippings to medium saucepan; add 
cranberry sauce and cook over medium-high 
heat 10 minutes or until sauce is thickened, 
stirring frequently. Trim excess fat and remove 
back bone from roast. Carve roast between 
bones into thick slices. Serve with sauce. Makes 
8 to 10 servings. 

Cook's Tip: Ask meat retailer to loosen the 
chine bone (back bone). After roasting, the 
back bone can be removed easily by running a 
knife along edge of roast. 

Note: A veal rib roast will yield two 3-ounce 
cooked, trimmed servings per pound. 

Nutrition information per serving (1/8 of 
recipe): 289 calories; 9 g fat (4 g saturated fat; 
3 g monounsaturated fat); 105 mg cholesterol; 
234 mg sodium; 26 g carbohydrate; 1.1 g fiber; 
23 g protein; 6.7 mg niacin; 0.2 mg vitamin 
B6; 1.4 meg vitamin B12; 1.3 mg iron; 10.8 meg 
selenium; 3.9 mg zinc. 

Recipe courtesy of the Cattlemen's Beef Board and the 
National Cattlemen's Beef Association. 

Free recipe calendar 
To have help at hand * 

next year for days when 
you get a longing for a v 
potato fix, take note of &*-
new calendar that offers-s 
prize-winning spud 
recipes for each month 
of 2005. 

The Idaho Potato 
Commission has pub- •:* 
iished a healthy recipe <r: 
calendar featuring tasty,-, 
nutritious potato 
recipes that were win-
ners in a 2004 national 
recipe contest. Besides.*, 
their nutrition values, 
winning recipes also r:c 
qualified as quick and O 
easy to prepare, and • 
they all include Idaho 
potatoes as an ingredi- : 
ent. £ 

The calendar may be £ 
ordered by sending five Z 
37-cent stamps to cover t 
postage, and a 3-by-5- r 
inch card or piece of 
paper with your name § 
and full mailing address t 
clearly printed on it (to ; 
be used as an address £ 
label for the return * 
mailing) to: Idaho - Z 
Potato Commission, Z 
Attn: 2005 Healthy -
Recipe Calendar Offer, 
P.O. Box 1670, Eagle ID -
83616. 

Those wishing to ''Z 
receive additional Idaho 
Potato offers, news and-" 
information in 2005 
may print an e-mail 
address on the back of 
the 3-by-5-inch card. 
The commission says 
the offer is good while t 
supplies last. There is a; C 
limit of one calendar ; 
per person, and the cal- ? 
endar should arrive in C 
two to three weeks. •'.£ 

Entertaining tips 
On the bright side, 

decorate your festive •£ 
meal with the rich color 
and taste of beets. Boil 'Ji 
beets for 35 minutes • # 
until barely tender. t i 
Drain under cold water, 
peel and slice into'A- : | f 
inch pieces. 

Melt 3 tablespoons & 
unsalted butter and J 
cook 1A cup shallots. St i r * 
in 1 tablespoon flour, | 
add 1/2 cup chicken § 
stock, 3 tablespoons 4 
Dijon mustard and % 
cup cream. Cook until 5 
thick; add beets and | 
combine well. Add salt $ 
and pepper to taste and | 
sprinkle parsley on top. I 

Brunch drink: H 

Overnight guests are $ 
common during the hoi- f 
iday months. Wake themt 
up with a spicy drink 
mixture. Combine 8 '* 
ounces tomato juice, 1 » 
ounce vegetable cock- * 
tai l mix, 3 dashes hot £ 
sauce, 2 tabfespoons z 
horseradish Dijon mus--^ 
tard,'/4 teaspoon salt, 

pinch of black pepper , 
and 2 celery sticks. >; 

Lovely leftovers: The 4 
party often continues ^ 
past the day of the celeM 
bration. To savor the •% 
surplus food, slice a 
piece of remaining.moisjt 
turkey, or other cooked^ 
poultry, add a slice of J 
sweet ham, soft herb 
cheese, extra-crispy l e t ^ 
tuce and cherry toma- ^ 
toes (from leftover 
salad) and sandwich 
between 2 pieces of 
whole-wheat pita bread**! 
Spread with extra-hot I f 
Dijon mustard to add a Jg 
zesty taste to the day- J 
after lunch. Jj 

Recipe f rom Maiiie Fine 
French Condimeftts. 

http://www.vealstore.com
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Planning tha t all- impor-
tan t , once-a-year holiday 
meal with a beef roast as the 
centerpiece - bu t don ' t know 
wha t to serve with i t? 

Sauce it up this year. 
The Beef & Veal Culinary 

Center of the Nat ional 
Cattlemen's Beef Association 
has created three different 
sauces tha t pair perfectly with 
your showstopping beef roast 
- p lus a savory rub to season 
it. 

So, whether it's a regal r ib 
roast, tempt ing tenderloin or 
o ther holiday favorite, coat 
the roast with the Savory Rub 
and serve it with a special 
sauce. 

If t ime is a consideration, 
choose Easy Shallot-Thyme 
Sauce. It's delicious and easy. 

Start with prepared beef 
gravy as the base, adding 
sauteed shallots and fresh 
thyme. The sauce is on the 
table in ju s t 15 minutes . 

For those who love the clas-
sic combination of beef and 
mustard , Mus ta rd Cream 
Sauce will please. It, too, is 
easy. Just s immer cream and 
sauteed garlic unti l slightly 
thickened, stir in coarse 
ground Dijon-style mus ta rd 
and chives - 20 minutes is all 
you need to create this beef-
friendly accompaniment . 

And if you have j u s t a few 
more minutes, Balsamic 
Reduct ion with Wild 
Mushroom Duxelles can com-
plement your roast. It con-
ta ins balsamic vinegar, wild 
mushrooms, garlic and red 
wine - all flavors t h a t br ing 
out t he best in beef. 

phoose your roast , season 
it; ;and say "happy holidays." 
Roasted vegetables and red-
skinned potatoes, with choco-
late cake for dessert make it a 
perfect meal indeed. 

SAVORY RUB FOR BEEF ROASTS 

;4teaspoons garlic powder 
;1 tablespoon sweet paprika 
<1 teaspoon pepper 
'X teaspoon salt 

Combine all ingredients in 
small bowl; mix well. Store in 
airtight container until ready to 
use. Makes about 3 table-
spoons. 

Nutrition information per 

serving (1/6 of recipe): 7 calo-
ries; 0 g fat (0 g saturated fat; 
0 g monounsaturated fat); 0 
mg cholesterol; 291 mg sodi-
um; 2 g carbohydrate; 0.3 
fiber; O g protein; 0.0 mg 
niacin; 0.1 mg vitamin B6; 0.0 
meg vitaminBl2; 0.2 mgiron; 
0.7 meg selenium; 0.1 mgzinc. 

EASY SHALLOT-THYME SAUCE 

2 tablespoons butter 
'A cup minced shallots 
1 jar (12 ounces) prepared beef 

gravy 
>4 cup prepared steak sauce 
1 teaspoon coarse ground Dijon-

style mustard 
IV2 teaspoons ground thyme 

Heat butter in medium 
saucepan over medium heat 
until melted. Add shallots; 
cook and stir 2 minutes or until 
softened. Add gravy, steak 
sauce, mustard and thyme. 
Cook and stir 3 minutes or 
until heated through. Makes 
about 1% cups. 

Nutrit ion information per 
serving (1/6 of recipe): 74 calo-
ries; 5 g fat (2 g saturated fat; 1 
g monounsaturated fat); 10 mg 
cholesterol; 570 mg sodium; 7 
g carbohydrate; 0.3 g fiber; 1.5 
g protein; 0.2 mg niacin; 0.0 
m g vitamin B6; 0.0 meg vita-
min B12; 0.3 mg iron; 0.1 meg 
selenium; 0.1 mg zinc. 

MUSTARD CREAM SAUCE 

1 tablespoon, vegetable oii 
6 cloves garlic, minced 
1 cup whipping cream 
% teaspoon salt 
'/< teaspoon ground white pep-

per 

3 to 4 tablespoons coarse 
ground Dijon-style mustard 

1 tablespoon snipped fresh 
•chives 

Heat oil in medium saucepan 
over medium-low heat until 
hot. Add garlic; cook and stir 
about 1 minute or until tender. 
Stir in cream, salt and pepper; 
s immer 7 to 8 minutes or until 
slightly thickened, stirring 
occasionally. 

Remove pan from heat; stir 
in mustard and chives. Makes 
about I1/* cups. 

Nut r i t ion informat ion per 
serving (1/6 of recipe): 170 
calories; 17 g fat (9 g saturat-
ed fat; g monounsa tura ted 

fat); 54 mg cholesterol; 482 
mg sodium; 4 g carbohydrate; 
0.1 g fiber; 3 g prote in ; 0 .0 
m g niacin; 0 . 0 m g vi tamin 
B6; 0.1 meg vi tamin B12; 0.1 
mg iron; 0.6 meg selenium; 
0.1 mg zinc. 

BALSAMIC REDUCTION WITH WILD 

MUSHROOM DUXELLES 

% cup balsamic vinegar 
2 tablespoons olive oil 
1 package (4 ounces) assorted 

wild mushrooms, (such as 
baby portabella, shiitake 
and oyster), minced 

4 large cloves garlic, minced 
• '/zcup dry red wine 

1 can (14 to M'-'/z ounces) ready-
to-serve beef broth 

1 tablespoon cornstarch 
Salt and pepper 
1 tablespoon butter. 

Bring vinegar to a boil in 
medium saucepan. Reduce 
heat; simmer 8 to 9 minutes or 
until reduced to about 2 table-
spoons (consistency will be 
syrupy). Remove from heat. Set 
aside to cool. 

Heat oil in large nonstick 
skillet over medium heat until 
hot. Add mushrooms; cook and 
stir 5 to 8 minutes or until 
mushrooms are lightly 
browned. Add garlic; cook and 
stir an additional 2 minutes. 
Add wine; cook 3 to 5 minutes 
or until liquid has completely 
evaporated. 

Meanwhile combine broth 
and cornstarch in small bowl, 
stirring until cornstarch is dis-
solved. Add balsamic reduc-
tion, broth mixture, salt and 
pepper, as desired, to skillet; 
bring to a boil. Reduce heat; 
simmer 15 to 20 minutes or 
until mixture is reduced by one 
half. Remove skillet from heat; 
add butter and stir until melt-
ed. Makes about 1% cups 

Nutr i t ion informat ion per 
serving: 94 calories; 7 g fat (2 
g saturated fat; 4 g monoun-
saturated fat); 5 m g choles-
terol; 238 mg sodium; 6 g 
carbohydrate; 0 .3 g fiber; 1 g 
protein; 0.8 mg niacin; 0.0 
mg vitamin B6; 0 .0 meg vita-
min B12; 0.5 mg iron; 2.0 
meg selenium; 0.1 mg zinc. 

Recipes c o u r t e s y of t h e Cattlemen's 
Beef Board a n d t h e N a t i o n a l 
C a t t l e m e n ' s B e e f A s s o c i a t i o n . 
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ROASTS 
FROM PAGE B5 

jalapeno) peppers' medium 
heat is offset by the mellow fla-
vors of heavy cream and 
cheese. The CAB chuck roast 
supplies an abundance of 
savory beef flavor. Garlic, 
cilantro and other seasoning 
add the finishing touches to 
this full-bodied dish. 

SIERRA CHUCK ROAST 

3 pounds Certified Angus Beef 
chuck roast 

kosher salt, as needed 
freshly ground pepper, as need-

ed 
olive oil, as needed 
water, as needed 
2 tablespoons olive oil 
Z-% cups finely diced sweet onion 

4 poblano peppers, roasted, 
skinned, seeded and diced 

2 chipotle peppers in adobo 
sauce, minced* 

8 garlic cloves, roasted and 
minced 

'/2 cup beef broth 
4 cups heavy cream 
2 teaspoons kosher salt 

1 teaspoon white sugar 
4 teaspoons finely chopped 

fresh cilantro 
1 cup grated aged Manchego 

cheese or aged Romano 

Preheat oven to 3502 F. Sea-
son beef with salt and pepper; 
gently rub into meat. Brown beef 
on all sides in small amount of 
oil in heavy, preheated pan. Pour 
off drippings. Add about one to 
two inches of water into pan; do 
not cover beef with water. Cover 
tightly with lid or foil and roast 
for 2-yato 3 hours. Do not uncov-
er during braising. Allow roast to 
rest 15 minutes before separating 
into chunks. 

While the roast cooks, place 
two tablespoons oil in medium 
frying pan over medium-high 
heat. Caramelize onion; add 
peppers and garlic. Deglaze pan 
with broth and reduce by half. 
Add cream and reduce by half 
again. Season with salt and 
sugar. 

Spoon'/* cup sauce on each 
plate. Top with three ounces of 
sliced beef. Garnish with cilantro 
and cheese. Serves six. 

Nutritional information: 750 
calories; 50.7 g fat; 24.1 g satu-

protein; 6.7 g J 
ol; 1367 sodium; J 

rated fat; 54.4 
carb; 273 mg > 
6.7 mg iron. 

Chef's Note: The chipotle pep-
pers in adobo sauce are available ij 
in a seven-ounce can. The left-
over chilies and sauce can be 
frozen for future use. 

' ' "V 

Here's a stunning meal with 
leftovers from the Sierra Chuck r f j ) ; 

Roast and colored peppers. 
. 2 cups leftover roast, cut into 

strips 
8 ounces cooked long grain and 

wild rice 
1 can (14.5 ounces) diced toma-

toes • 
4 ounces chopped green chilies 
'A teaspoon adobo seasoning 
4 seeded and cored red peppers 

>asd 

Jao<j 

3 
•j&t 

Combine beef, rice, tomatoes, 3 o n 
green chilies and adobo season- b as 
ing. Heat mixture thoroughly 'i-t-l 
and stuff into peppers. Place in ; znd 
4002 F. oven for 20 minutes to oot 
soften peppers. Serve with "»• 
remaining sauce or a favorite gg 
salsa. • 

For other recipes, cooking tips - i 
or grocer and restaurant loca- s^rrt 
tions, visit www.certifiedangus-^o'.'* 
beef.com. 

'Vv-ii 

Roast goose is a Christmas classic d:r 

BY THE ASSOCIATED PRESS 

Goose has a long history as 
traditional Christmas fare, 
especially in Europe - where, 
of course, they didn't have 
turkeys until such New World 
novelties began to catch on. 

Think back to Dickens' 
unforgettable version o f t h e 
goose dinner, in A Christmas 
Carol, served with apple sauce 
and mashed potato. And then 
as the bird was carved, "the 
long expected gush of stuffing 
issued forth" - steamy, fragrant 
sage-and-onion stuffing. 

In the United States, back in 
the 1870s, according to the 
cookbook Good Housekeeping 
Great American Classics 
(Hearst Books, 2004, $24.95), 
there were popular recipes for 
roasted goose for special occa-
sions, including one t h a t 
began: "On the day before 
Christmas, kill a fat goose and 
dress it." Not the way we do it 
now, generally. 

Good Housekeeping's cook-
book revisits many kinds of 
food traditions, reminds us of 
their historical context, and 
suggests ways to keep them 
happily and tastily in the fami-
ly's present. 

HOLIDAY GOOSE A L'ORANGE 

1 fresh or frozen (thawed) goose 

(about 12 pounds) 
5 medium oranges, each cut in 

half 
1 bunch fresh thyme 
4 bay leaves 
\ teaspoon dried thyme 
1V4 teaspoons salt 
'/z teaspoon coarsely ground 

black pepper 
3 tablespoons orange-flavored 

liqueur 
2 tablespoons cornstarch 
'/2cup orange marmalade 

Preheat oven to 4002 F. 
Remove giblets and neck from 
goose; reserve for another use. 
Trim and discard fat from body 
cavity and any excess skin. Rinse 
goose inside and out with cold 
running water and drain well; 
pat dry with paper towels. With 
goose breast-side up, lift wings 
up toward neck, then fold wing 
tips under back of goose so 
wings stay in place. Place 6 
orange halves, thyme sprigs and 
bay leaves in body cavity. Tie legs 
and tail together with kitchen 
string. Fold neck skin over back. 
With two-tine fork, prick goose 
in several places to drain fat dur-
ing roasting. 

Place goose, breast-side up, on 
rack in large roasting pan (17 by 
11/2 inches). In cup, combine 
dried thyme, 1 teaspoon salt, and 
pepper; rub mixture over goose. 
Cover goose and roasting pan 

sTfPi 
• jb'U :• 
r i - ' O ' t 

with foil. Roast 1 hour 30 min- :i 

utes. Turn oven control to 3252 . 
F; roast 2 hours longer. s . . 

Meanwhile, in small bowl, ba<; 
from remaining 4 orange halves: i .v; 

squeeze3/* cup juice. Stir in 1 /x 

tablespoon liqueur, cornstarch , *, 
and remaining1^ teaspoon salt; , 
set aside. In cup, mix orange . , 
marmalade with remaining 2 
tablespoons liqueur. 

Remove foil and roast goose 
45 minutes. Remove goose from;>Bf^ 
oven and turn oven control to .,.Jfr| 
4502 F. Brush marmalade mix-

_ vi 

ture over goose. Roast goose _ , 
until skin is golden brown and 
crisp, about 10 minutes longer. " ' 
Transfer goose to warm platter; r"̂  
let stand 15 minutes to set juices,; '1 

for easier carving. 
To prepare sauce: Remove 

rack from roasting pan. Strain 
pan drippings through sieve into , 
8-cup measuring cup or large ' ; " 
bowl. Let stand until fat sepa-
rates from meat juice; skim and:''< 7 ' 
reserve fat for another use (there • 
should be about 5 cups fat). ' - < 
Measure meat juice; if necessary,: •> 
add enough water to meat juice •. 
to equal 1 cup. Return meat juice , 
to boiling over medium heat, 
stirring: boil 1 minute. Serve 
sauce with goose. Remove skin (V 

before eating if desired. "b 
Makes 10 main-dish servings, .^ 

Recipe from Good Housekeeping'7 
Great American Classics, Hearshj. 
Books, 2004, $24.95 " T 

mM. 

CHOOSE TO USB! 

ust makes sense* 

Our Shop Local contest has ended and the winners? 

We have two. 

"Support my community and its economy " 

camefrom more than afew of you. 

others "shop local" meant friendly merchants and 

saving time—nothing wrong with that/ 

In fact your responses were all so much alike, we 

nearly put them all in a hat. 

J^ut then we found two entries that we judged to 

be the best. 

Thanks to these two ladies for the words that they expressed; 

Sterling Russell of Oakland County and Susan Klarr of 

Wayne claimed the prize this year 

To everyone who entered, THANK YOU, Happy Holidays 

and Good Cheer! 
THE 

(Dbswwr & lEccentrtc 
NEWSPAPERS 

HERE HOMETOWN STORIES UNFOLD; 

Visit tke local merchants In today's newspApez* 

http://www.hometouittlife.com
http://www.MitR0w.e0m
http://www.hometownlif8.com
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Create "stress free" zones Make your marzipan merrily 
Tis the season for cocktails, 

hors d'oeuvres, dinner par-
ties, fat, sugar, cookies, 

candy, and desserts, (which 
spelled backwards is 
"stressed"). 

The holiday season brings an 
abundance of food, lots of 
social obligations, writing and 
sending cards, whirlwind 
shopping, endless tr ips to the 
post office, decorations and 
everything else. 

Take it easy, slow down, and 
enjoy the season. Here are a 
few food pointers for t he holi-
days: 

• Limit the amount of food 
you make and serve. You do 
not want the cookies, candy, 
and desserts left over for 
January meals. Everyone else 
has lots of food at their housp, 
too, and will not want to take 
food home f rom your house. 

• When sending cold or 
frozen food in the mail, use an 
insulated cooler or heavy cor-
rugated box packed with a 
frozen gel-pack or dry ice. 
Label the outside of the pack-
age "Perishable - Keep 
Refrigerated." Ship the package 
by overnight delivery and alert 
the recipient to arrange for a 
mutually agreeable delivery 
day and time. Perishable mail 
order food should arrive still 
frozen or cold-to-the-touch, 
and if it is not, don't taste or 
eat t he food. 

Always check the label on 
the i tem for storage instruc-
tions. If the food is to be kept 
cold, refrigerate or freeze it 
immediately. It is easier to 
order t he foods shipped from a 
companyjas they have the right 
packing materials and the 
know-how tctdo it safely. 

Don't send a food package to 
someone's office. People get the 
packages and put them in the 
car and forget until it's not safe 
to eat. 

• If you baked cookies to 
mail, package them so they do 
not arrive in pieces* Package 
t h e m in layers, or wrap indi-
vidually in plastic and pack 
t ight into a sturdy container, 
with a tight lid. Make sure they 
do not move around in the 
container. Use air-popped pop-
corn as a cushion for inside or 
outside the container. 

Home 
Economist 

leieite 

• To transport cold food, 
wrap it and then place in an ice 
chest tha t contains ice cubes or 
freezer packs. If you are trans-
porting hot food, keep it hot by 
wrapping first in clean kitchen 
towels and then in newspapers 
and pack in a corrugated box 
or insulated cooler. Serve or 
reheat within two hours. 

If you have food that needs 
to go in the oven, make sure to 
ask the hostess if there is- room 
there. Take along an attractive 
serving dish arid the correct 
serving utensils. 

• Do not double dip! 
Remind yourself and children 
not to dip chips or crackers 
into the bowl, take a bite and 
dip again. When you double 
dip, the saliva f rom your 
mouth is being put into the 
dip. 

Break the chip in half, dip 
each half and eat the whole 
thing or put a spoonful o f t h e 
dip on your plate for dipping. 

• Traditional holiday food is 
not known for its healthful 
qualities. However, you can 
tr im some of the fat, sugar, and 
salt. If you have a favorite 
recipe, making a lot of substi-
tutions will change the prod-
uct. Make only small changes 
and try it first before serving it 
to someone else. 

Perhaps making it just as the 
recipe reads and then limiting 
the serving or portion sizes 
would be a good alternative. 
You may want to try some of 
these substitutes. 

For one cup of butter in bak-
ing, use one-cup applesauce. 

For eight ounces of cream 
cheese, use eight ounces of 
yogurt. 

For one egg, use two egg 
whites. 

For one cup of oil or fat for 
basting, use one cup fruit juice 
or low-fat stock. 

When cooking, use mixtures 
of herbs and spices instead of 
salt. 

• Plan ahead and choose a 
restaurant that offers some 
healthy choices if you're dining 
out. Low carb does not auto-
matically mean low calorie. 
Don't be shy - ask how the 
food has been prepared and 
then ask about substitutes. 
Look for foods that have been 
steamed, baked, poached or 
broiled instead of fried. 

• Never go to a party when 
you are hungry. Don't skip 
breakfast and lunch to save 
calories, actually this will make 
you eat more, because the body 
is more efficient burn ing calo-
ries when you eat dur ing the 
day. Eat a little something 
before you go to the party. 
Watch out for alcohol calories. 

If hear tburn becomes a 
problem during these eating 
frenzies, stand u p and let grav-
ity drain away the painful 
stomach acids. Loosen your 
waistband, it may be too tight. 
TVy clewing gum to increase 
saliva. 

Avoid foods such as choco-
late, coffee, alcohol, mints, 
toirfatoes, citrus juices or other 
foods that can cause hear t -
burn . See your health care 
provider if it persists. 

• Mind your manners . 
Always start with the fork f rom 
the outside and work your way 
toward the plate. Any utensil 
placed horizontally above the 
plate is for dessert. The glass 
on the right is yours and your 
bread plate is on the left. 

During this busy t ime of 
year, don' t forget to make t ime 
to exercise. Schedule at least a 
30-minute walk or bike ride. 
Getting away for a little t ime 
will do wonders for your out-
look and besides moderate 
exercise can reduce your 
appetite. 

The beginning of the holi-
days does not mean the end of 
good healthy habits. Don't fall 
off the "wagon" and 
overindulge no matter how 
tempting. 

These days are about cele-
bration, joy and happiness. 
Take t ime to enjoy t h e m and 
try not to be stressed! 

Lois M. Thieleke is a Home Economist 
at the Oakland County off ice of 
Michigan State University Extension. 

Save the Date! 

Walsh Gala 
A Unique Even ing for the Arts 

Saturday, March 12, 2005 

Hote l B a r o n e t t e 

27790 Novi Road , Novi, MI 48377 

The evening will include the art of local photographer 

Monte Nagler and wine art by Thomas Stiltz. 

A strolling dinner will be catered by Unique Restaurant 

Corporation. The highlight of the evening will be 

a VIP Reception where master sommelier 

Madeline Triffon and sommelier Rich Rubel 

of Unique Restaurant Corporation will 

lead a presentation on rare wines. 

Ticke t s 

VIP $150 

G e n e r a l Admis s ion $75 

For more information please call 248-823-1204 

(Dbseruerft Eccentric Sponsored by Print House 
Inc NIWSMKflS 

WALSH 
C O L L E G E 

H B E T O W N 
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Kepu&a&fQft fes Everything . _ A r t 

B u s c t r s 
JW. Urn 

NETWORK 
A G E C O R P O R A T I O N 
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BY THE CULINARY INSTITUTE Of 

AMERICA 

FOR AP WEEKLY FEATURES 

HYDE PARK, N.Y. (AP) -
You don't have to be a pastry 
chef to create marzipan gar-
nishes. With a touch of food 
coloring and a little imagina-
tion, you can make deliciously 
sweet one-of-a-kind creations 
just like the professionals, for 
the holidays or ^ny season. 

From delicate, lifelike shapes 
to playful characters, marzi-
pan's configurations are end-
less. Made from almonds and 
sugar, marzipan is an ultra-fine 
paste used to shape and embel-
lish a variety of sweets. 
Realistic-looking marzipan 
confections that resemble fruit, 
vegetables and figurines can be 
found in pastry shops and 
candy stores throughout the 
world. 

This highly versatile ingredi-
ent is a]so used as a filling for 
sweets, as an elegant covering 
for cakes and as a component 
in classic preparations such as 
petits fours and stollen. 

Producing marzipan shapes 
doesn't require special tools. 
Most shapes and designs can 
be achieved with your hands, a 
rolling pin and a knife or 
toothpick. When working with 
marzipan, the key is to knead it 
properly, notes chef Kate 
Cavotti, professor in baking 
and pastry arts at The Culinary 
Insti tute of America. 

MARZIPAN 

One 7-ounce tube or box of 
maYzipan 

Confectioners' sugar, as needed 

Liquid or paste food coloring, as 
needed -

Vegetable oil, as needed 
Lightly beaten egg white, as 

needed 

While still in its packaging, 
gently knead or roll the marzi-
pan on the counter a few times. 
Dust the work surface lightly 
with the confectioners' sugar and 
remove the marzipan from the 
package. If you want to make 
more than one color, divide the 
marzipan into smaller pieces. 

Squeeze a few drops of food 
coloring onto the marzipan. 
Knead it by hand just until the 
color is evenly distributed and 
the marzipan is soft enough to 
roll out or mold into shapes. 
Keep any portion of the marzi-
pan that you aren't working with 
well covered to prevent drying. 

To make cutout shapes, dust 
your work surface and rolling 
pin with confectioners' sugar. 
Roll the marzipan into a very 
thin layer, about'/s-inch thick. 
Use cutters of various shapes. 
Transfer the marzipan shapes to 
a plate and cover to keep them 
pliable. 

To make flowers, use a flower-
shaped cutter, or a knife to cre-
ate the petals. Roll a small ball of 
marzipan. With the handle of a 
wooden spoon, make a small 
depression in the center of the 
flower petals, and press the ball 
into the depression. 

l b make fruit and vegetable 
shapes, roll the marzipan into a 
ball of about the size you'd like 
for the finished shape, then mold 
or sculpt as you would clay, l b 
make coffee beans, color the 
marzipan a deep brownish black. 
Break off small pieces and roll 
them into bean shapes. Press the 

blade of a small knife lengthwise 
down the center of each bean. 

For a more natural look, dip a . 
toothpick into vegetable oil and , 
use it to press any seams or 
depressions into the shape. 

To attach smaller pieces, such 
as stems, centers or leaves, use a 
toothpick to make a small 
depression at the point where 
you Want to attach something, 
such as in the top of an apple 
shape. Lightly moisten the 
attachment with your fingertip 
(a small ball for the center of a 
flower, cutout leaves, and longer 
cylinders for stems, for example) 
at the place where i t should join ; 
the marzipan shape and press it 
gently in place. Use egg white to 
act as glue, if necessary. 

To cover a cake, work on a sur-
face lightly dusted with confec- -
tioners' sugar and roll the marzi-
pan into an even, thin sheet 
about'/a-inch thick. l \ i rn the 
marzipan as you work to keep it 
from sticking arid tearing. Cut to 
cover small cakes, or transfer the; 
entire marzipan sheet to the " 
cake. Allow the sheet to drape 
over the sides and press gently 
onto the sides of the cake. Pinch 
off any excess marzipan and rub 
the seams to seal and smooth 
them. 

Makes enough to cover an 8-
inch cake or form a variety of 
shapes. 

Nutrition information per 1- / 
ounce shape: 90 cal., 2 g pro., 12 ; 
g carbo., 4 g fat, 5 mg sodium, 20 
mg chol., less than 1 g fiber. 

This recipe, along with many other -
desserts, is explained and illustrated i 
in The Culinary Institute of 
America's Baking and Pastry, 
Mastering the Art and Craft cook-
book (Wiley, 2004, $65). 

h o m e t o w n l i f e . c o m 

I n t e r n e t D i r e c t o r y 

Put your business Online! 
call 1-800-989-4614 

ACUPUNCTURE 
Acupuncture Institute of Michigan . .www.drneedleacom 
ANIMAL REMOVAL SERVICES 
Animal Pro Inc www.animalproinc.com 
APARTMENTS 
Can Be Investments www.can-bS.com 
ART MUSEUMS 
The Detroit Institute of Arts www.dia.org 
AUTOMOBILE DEALERSHIPS 
John Rogin Buick www.johnrogin.com 
AUTOMOTIVE 
Davis Auto Care www.davisautocare.com 
BAKING/COOKING 
Chelsea Milling Company www.jiffymix.com 
BUILDERS 
Belanger Builders, Inc. . . .www.belangerbuilders.com 
Benchmark Homes www.brightonbuilder.com 
Mitch -Harris Building Company . .www.mitchharris.net 
Tony Van Oyen 
Builders inc www.tonyvanoyenbuilder.com 
CARDS AND GIFT SHOP 
Misty's Cards & Gifts www.mistyscards.com 
CERAMIC SUPPLIES 
Nee Deep In Ceramics www.nee-deep-in^eramcs.com 
CHAMBER OF COMMERCE 
Garden City Chamber www.gardencity.org 
Howell Chamber of Commerce www.howell.org 
Livonia Chamber of Commerce www.livonia.org 
Redford Chamber www.redfordchamber.org 
South Lyon Chamber . . .www.southlyonchamber.com 
CHAPELS 
Historic Village Chapel www.historicviliagechapel.com 
CHILDRENS THEATRE 
Marquis Theatre . . .www.northvillemarquistheatre.com 
CLASSIFIED ADS 
HomeTown Newspapers www.hometownlife.com 
Observer & Eccentric 
Newspapers .www.hometownlife.com 
COMMUNITY SERVICES 
Leadership Oakland . . .www.Ieadership6akland.com 
CREDIT BUREAUS 
Ann Arbor Credit Bureau www.a2cb.com 
DENTISTS 
Family Dentistry . . . .www.famiiydentist-sinardds.com 
Novi Dental www.novidental.com 
Smilemaker www.smilemaker.org 
ELECTRONIC SERVICE AND REPAIR 
ABL Electronic Service, Inc www.ablserv.com 
EYE CARE/LASER SURGERY 
Greenberg Laser Eye Center www.greenbergeye.com 
Michigan Eyecare Institute . . .www.micheyecare.com 
FESTIVALS 
Michigan 50's Festival www,rriichiganfiftiesfestival.com 
FIBERS 
Linden Lane Farms www.fibersofmichigan.com 
FLOORING 
Andy's Hardwood Floors . . .www.andyshardwoodfloors.com 
Dande Hardwood Flooring Company .www.dandefloore.com 
K! Enterprises, Inc www.kiwoodfloors.com 
GIFT BASKETS 
Candy Cargo www.candycargo.com 
HEALTH/FITNESS 
Poise Pilates www.poisepilates.com 
HOME IMPROVEMENTS 
Accent Remodeling inc. .www.accentremodeling.com 
Complete Carpet and Duct Cleaning ww.completecarpet^dduct.com 
Sandstone Tile Creations Inc. www.sandstonetile.com 
IDENTIFICATION AND LAMINATION 
Identification Lamination Products .www.identlam.com 
INSURANCE 
J.J. O'Connell & Assoc., Inc. 
Insurance Company . . . .www.oconneiiinsurance.com 
INTERNET HOSTING 
HomeTown Digital www.hometownlife.com 
LAND 
Oldford-Howeli Development, Inc. www.parshaltvillepond.ccxn 
LANDSCAPING/CONCRETE 
Artistic Concrete 
Solutions www.artisticooncretesoiutions.biz 
LASER HAIR REMOVAL 
Absolute Skin 
& Body Care www.absoluteskinandbody.com 

LAWYER SERVICES 
Law Offices oi Judith Biumeno . . .www.blumeno.com 
MANUFACTURER/WELDING WIRE 
Cor-met inc www.cor-met.com 
MANUFACTURERS REPRESENTATIVES 
Electronic Sources www.esirep.com 
Hamlett Environmental 
Technologies www.hamlettenvironmentai.com 
MEDICAL SUPPLIES 
Innovative Labo'atory Acrylicswww.innovativelabacrylics.com 
MUSIC MEMORABILIA 
Classic Audio Repro . . . .www.ciassicaudiorepro.com 
PAINTING SUPPLIES 
Flo-Rite Paint www.fio-ritepaint.com 
PARKS 
Huron-Clinton Metropark Authority .www.metroparks.com 
PUBLICATIONS 
Camden Publications www.club50news.com 
Equine Times www.equinetimes.com 
REAL ESTATE 
ERA Aii iance www.eraalliancereaity.com 
Langard Realtors www.langard.com 
One Way Realty . www.onewayrealty.com 
Sellers First Choice www.sfcrealty.com 
Weir, Manuel, Snyder & Ranke .www.weirmanuel.bbm 
REALTORS 
Chris Karapatsakis www.chriskseilshomes.com 
Clark & Fron Reaitors www.clarkandfron.com 
Dan Klaviiter www.michiganfinehomes.com 
Fred & Karen Ryckman . . .www.darngoodagent.com 
John McCoiium www.jpmccollum.com 
Marie Schires www.marieschires.com 
Marty Pouget www.martypouget.com 
RECYCLING SERVICES 
Resource Recovery and Recycling Authority of 
Southwest Oakland County www.rrrasoc.org 
REPRODUCTIVE HEALTH 
Center for Reproductive 
Medicine & Surgery .www.reproductive-medicine.com 
Midwest Fertility and 

Sex Selection Center www.selectagender.com 
RESORTS 
Sandcastles on the Beach 
Resort www.sandcastiesonthebeach.com 
RESTAURANTS 
Albans Restaurant www.aibans.com 
Bistro 127 www.bistro127.com 
Italian Epicure www.italian-epicure.com 
Pasquale's Restaurant www.pasqualesrestaurant.com 
Stillwater Grill www.stiiiwatergriil.com 
RESUME SERVICE 
Advantage Staffing www.voiceresume.net 
RETAIL 
Hershey's Shoes www.hersheysshoes.com 
RETIREMENT COMMUNITIES 
United Methodist 
Retirement Community www.umrc.com 
SPORTS & RECREATION 
Plymouth-Canton 
Little League . . .www.plymouthcantonlittleleague.com 
SPORTS GEAR 
Outdoor Pursuits www.outdoorpursuitsinc.com 
STAFFING 
Advantage Staffing www.astaff.com 
SURPLUS FOAM 
McCullough Corporation www.mcfoam.com 
SURPLUS PRODUCTS 
McCullough Corporation www.mcsurplus.com 
WEB SITE DEVELOPMENT 
HomeTown Digital www.hometownlife.com 
WELL SERVICES 
Keller Well Drilling wwlw.kellerweiidrllling.com 
WORSHIP 
First Presbyterian Church Bhm . ,www.fpcbirmingham;org 
Heart of the Hilis Church . . , .www.heartofthehills.ccxri 
Our Shepherd Lutheran Church www.ourshepherd.net 
Rochester First Assembly 
Church ~T www.rochesterfirst.org 
Unity of Livonia www.unityoflivonia;org 
YOUTH ATHLETICS 
Westiand Youth Athletic Association . . .www.wyaa.org 

To advertise your Web site here, call 1-800-989-4614 
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Make festive 
Rudolph cake 

Nothing says holidays like the delicious flavor 
of a sweet treat. 

This Rudolph the Red-Nosed Reindeer Cake 
f rom the Wisconsin Milk Marketing Board 
incorporates real dairy products t o create a fes-
tive, flavorful dessert tha t is sure to impress the 
guests at your next holiday gathering. 

CAKE 

'A cup dairy sour cream 
2 eggs 
1 teaspoon almond extract 
24 cups all-purpose fiour 
2 cups sugar 
2 teaspoons baking powder 
1 teaspoon salt 
4 ounces unsweetened baking chocolate, coarsely 

chopped 
'A cup butter 
f/s cups boiling water 

FILLING 

Vacup whipping cream 
8-ounces cream cheese, softened 
1 cup powdered sugar 
'/z cup sugar 
V4 teaspoon almond extract 
\ cup chopped nuts (optional) 

' ICING 

6-ounces package semi-sweet chocolate pieces 
'/«cup butter 
t/2 cup dairy sour cream 
ih cups powdered sugar, sifted 

Suggested Decorations: 16 M&M's milk 
chocolate candies (for the eyes) 

16 Rolo milk chocolate covered antlers 
(antlers) 

4 Pepperidge Farm Double Chocolate Chunk 
Soft Baked cookies, cut in half (ears) 

8 maraschino cherries (noses) 

Preheat oven to 3502 F. Butter and f lour two 
9-inch round cake pans. In a small bowl, stir 
together sour cream, eggs and extract; mix well 
and set aside. 

Combine flour, sugar, baking powder and salt; 
set aside. 

In a large electric mixer bowl, combine choco-
late, but ter and water; stir with a spoon until 

Spiral Slice 
Half Ha' 

I 

W I S C O N S I N M I L K M A R K E T I N G 

Sour cream, chocolate and whipping cream help make this 
festive Rudolph the Red-Nosed Reindeer cake a holiday 
treat. 

mixture is melted and smooth. Add half of flour 
mixture to chocolate mixture and beat on low-
speed of electric mixer until combined. Add sour 
cream mixture and beat until combined. Add 
remaining flour mixture and beat until smooth. 
Pour batter into prepared pans. 

Bake 25 to 30 minutes or until wooden pick 
inserted in center comes out clean. Cool layers 
in pans on wire racks 10 minutes, remove from 
pans and cool completely on wire racks. While 
cakes cool, prepare filling and icing. 

For filling, beat whipping cream at high speed 
with an electric mixer until soft peaks form; set 
aside. Beat cream cheese, powdered sugar, sugar 
and extract at medium speed until creamy. Fold 
cream cheese mixture into whipped cream. Stir 
in nuts, if desired. Chill. 

For icing, melt chocolate and butter in a small 
saucepan over low heat, stirring frequently. Cool 
about 5 min. Stir in sour cream. 

Gradually add powdered sugar, beat ing till 
smooth and easy to spread. 

To assemble, pipe chocolate icing around 
outer edge of bottom layer. Spread all bu t 1 cup 
filling inside the piped circle. Place second layer 
on top. Frost top and sides of cake with icing. 
Jus t before serving, cut cake into 8 slices and 
decorate as desired using reserved filling, can-
dies, cookies and cherries for eyes, antlers, ears 
and nose. 

Recipe courtesy of the Wisconsin Milk Marketing Board. 
This company's web site http://www.wmmb.org. 

Holiday cooks can find help online, on hot lines 
/ BY THE ASSOCIATED PRESS 

Toll-free telephone services 
and Web sites offer a variety of 
specialist answers to cooking 
and food-safety questions dur-
ing holiday preparation times. 
Here are some of them: 

• U.S. Department of 
Agriculture Meat and Poultry 
Hotline: (888) 674-6854. Food 
safety specialists answer calls 
about meat and poultry prepa-
ration and cooking questions, 
year-round Monday to Friday, 
10 a.m. to 4 p.m. EST. Recorded 
information is available 24 
hours a day at the same num-
ber. Also available in Spanish. 

On the Net: 
h t tp : //www.fsis.usda.gov 

• Butterball Turkey Talk-
Line: (800) 288-8372. Home 
economists and nutritionists 
answer holiday cooks' ques-
tions, in both English and 
Spanish, for callers in the 
United States and Canada. 
Callers can request a free pam-
phle t with safety and cooking 
t ips and recipes. 

Through Dec. 23, weekdays, 
8 a.m. to 6 p.m. CST. 

Dec. 24 to Dec. 25, 
Christmas Eve-Christmas Day, 
S a.m. to 3 p.m. 

Dec. 26, day after Christmas, 
8 a.m. to 6 p.m. 

Automated assistance avail-

able outside the above hours 
and all year long. 

On the Net: ht tp: / /www.but-
terball.com 

{§1 Fo^tr-r V;irn i-; THrlv0 . 
Helpline: (800) 255'7'22~. 
Turkey-cooking questions arc 
answered and information 
given 8 a.m. to 5 p.m. PST, 
Monday through Friday. 

On the Net: http:/ /www.fos-
terfarms.com 

• Perdue consumer help 
line: (800) 473-7383. 
Consumer-relations represen-
tatives answer cooking, storage 
and other questions about 
poultry products weekdays 
year-round (except Christmas 
Day) 9 :30 a.m. to 6 p.m. EST. 
Free booklet offer with tips on 
safe handl ing of poultry. 

O n the Net: ht tp: / /www.per-
due.com 

• Shady Brook Farms: (888) 
723-4468. 

• Honeysuckle White : (800) 
810-6325. 

Automated holiday-meal 
information lines offer 24-hour 
service every day throughout 
the holidays, including meal 
planning, buying and cooking 
turkeys. 

O n the Net: 
http://wwvv.shadybrookfarms.c 
om, and http:/ /www.honey-
sucklewhite.com 

• Empire Kosher poultry 

customer hotline: (800) 367-
4734, or (717) 436-5921. Help 
is offered by consumer-affair^ 
representatives vear- rounc1 

M m i - l a ' rhr 'cui ' i , rhu-s<!; : 
ii.m. to 4 : 3 0 p .m. EST: i-'n- • 
8 a.m. to 3 p.m. EST. Frog1 

offers recipes, newsletter, tip.s 
on defrosting and cooking 
poultry. Closed Jewish and sec-
ular holidays. 

On the Net: 
http://www.empirekosher.com. 

• Ocean Spray consumer 
help line (800) 662-3263. 
Year-round, weekdays (except 
Christmas Day, New Year's Day 
and other major holidays) 9 
a.m. to 4 p.m. EST. Consumer 
department staff field questions 
on cranberries, offer recipes, 
cooking tips, nutritional infor-
mation, menu-planning work-
sheets, product information. 

On the Net: 
http://www. oceanspray.com. 

• Reynolds Turkey Tips Line 
(800) 745-4000. A year-round 
24-hour automated hot line; 
through Dec. 31 offers advice 
on turkey defrosting, prepara-
tion and cooking options, free 
brochure and recipes. 

On the Net: 
http: //www.reynoldskitchens.co m 

Also on the Net: 
http: / / www.mccormick.com. 
Includes a holiday entertaining 
guide. 

WINE 
FROM PAGE B5 

techniques for grape growing 
to t h e country. Malbec, an his-
toric red Bordeaux grape vari-
ety, is at home in Argentina. 
Fifty-year-old or older plant-
ings yield concentrated, well-
structured wines with plum, 
blackberry, black pepper and 
spice qualities. 

Currently, Bodegas Valentin 
Bianchi farms over 700 vine-
yard acres in the cool elevation 
of San Rafael, south of 
Mendoza. This climate offers 
red grapes a longer growing 
season, which benefits their 
flavor and complexity. 

THREE LABELS 

Valentin Bianchi wines are 
released under three labels: 
Elsa, at under $10; Famiglia 
Bianchi, under $20, and Enzo 
Bianchi Grand Cru, a cabernet 
sauvignon blended wi th small 
amounts of merlot and/or mal-

bec (depending on the vin-
tage), priced under $30 . 

For many years, Enzo 
Bianchi has been the flagship 
label with grapes coming f rom 
only t h e best plots within the 
th ree Valentin Bianchi vine-
yards, all located in San Rafael, 
the a rea with the best soil in 
Mendoza. 

RECOMMENDATIONS 

From the Valentin Bianchi 
wines available in the 
Michigan market, we recom-
m e n d : 

• 2 0 0 3 Elsa Syrah ($9) with 
s tandout cherry and spicy aro-
mas and a mellow finish. 
Serve it with lamb or pasta 
with a hearty mushroom sauce. 

• 2 0 0 3 Famiglia Bianchi 
Sauvignon Blanc ($16) has suf-
ficient semillon in the blend to 
add complexity. It is hall-
marked by grapefruit , tropical 
frui t notes and a crisp, clean 
finish. It's a perfect comple-
m e n t to oysters, shr imp and 
broiled white fish. 

• 2 0 0 2 Famiglia Bianchi 
Malbec ($18) showcases dark 

fruit, berry aromas and mir-
rored flavors. 

One of the best under $20 
malbecs around. Hard cheeses 
and fruits in place of dessert 
are delightful with this lush 
wine. 

• 2002 Famiglia Bianchi 
Cabernet Sauvignon ($18) is 
stellar at this price. Blended 
with merlot and malbec, it's 
marked by berry and spice aro-
mas and flavors leading to 
chocolate hints in the finish. It 
screams, "serve m e with a 
medium-rare steak." 

• 2001 Enzo Bianchi Grand 
Cru ($27) is a step above the 
Famiglia Bianchi cabernet, 
showing exceptional concen-
tration and layering of fruit 
and spice with the chocolate 
element lasting long into the 
finish. It too screams, 'Taring 
on the steak." 

The Healds are contributing edi tors 
for the internationally respected 
Quarterly Review of Wines and Troy 
residents who write about wine, spir-
its, and restaurants for the Observer & 
Eccentric Newspapers. Contact them 
by e-maii at focusonwine@aol.com. 

$ 4 . 9 9 
Fresh, Sweet 
Clementines 

5 lb. bo* 

99<C lb, 
Dearborn Old Fashioned MoSvoSste 
Semi-Boneless Half Ham 

the difference! 

5 9 C 
Coca-Colah!» 
Products 

all varieties, includes.^. 
Schweppes Ginger 
& Mixers, 2 liter bottle^ 

(plus deposit) 
limit 6 please W> ! 

7 9 C 
Freshlike 

Vegetables' 
Broccoli Cuts, Cut Corn, 
Cut Green Beans, Green 

Peas, or Mixed Vegetables 
16 oz. 

Holiday gift giving made easy! 
Stop for our Gift Baskets online a t www.busGhs.com or 
a t your nearest Busctfs store. Wo ship anywhere in the 
U&A. via UPS. Give us your gift list and we'll do the rest! 

Everyone appreciates the gift of fresh fruit. We can also 
make a custom basket full of cheeses, candy, or crackers. 
if you can imagine I t we can create it! Visit our Produce 

> design your special basket today! 

$1.88 
Tropicana 

Pure Premium 
Orange Juice j 

all varieties ^ 
64 oz. 

$1.88 
Spartan 

A Butter 
'Quarters or Solids 

Gift 
- Baskets 

starting at"-

Fruit 
* * Baskets 

jr starting at 
$ 9 , 9 9 

SHOP ONLINE AT WWW.BUSCH$XO*4 
Farmington Hilis & Plymouth/Northvill© locations * pick-up only j 

To enable pur associates to enjoy t ie holidays with their famillef, 
our stores will observe the following holiday hours: 

Friday! December 24 
open until 6:00 p.m. 

Christmas Day 
closed 

Sunday, December 28 
open at 7:00 a.m. 

Friday, December 3 i 
open until 9:00 p,m, -f 

Saturday, January 11 
open at 7:00 a.m. I 

-tttfpyA/i } 4 M / 

BUSCH*S 
f f m k . fb&ei. 

Pr ices e f f e c t i v e t h r u Sunday, December 26. 2 0 0 4 . 

t,: 


