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Santa grrlvas iy

Light up
Christmas
Mﬁm”!w
sale starting in early December.

driveways as part of Christmas
decorations. The priceis 28 cents
per luminary or $2.50 for sets of
10. They'l! be on sale 10 a.m. until
4pm.Dec.2,9and 16 at
Weschester Mall; Dec. 2and 9 at
the K mart on Ann Arbor Road;
and Dec. 16 at Great Scott on Ann
Arbor Road.

For more ipformation, call
Mary O'Connell, 459-1999, or Mary
Ziobro, 453-3043.

Arts, crafts

shows on tap
There will be plenty of items to
and again
Dec. 1-3, at the
Christmas arts and crafis

show the
me Plymouth

will feature more than 78 displays.
The hours are 11 a.m. until 6 p.m.

on Pridays and Saturday and noon

-ﬂlﬂn

By Kevin Brown
staff writer

You could have a bunch of dum-
mies for neighbors.

In fact, Plymouth Township
could become the dummy capital
of the world.

That's because the world's lead-
ing maker of crash dummies used
in auto testing plans to move to the
township, if their application for a
tax abatement is approved by the
township board of trustees.

“In short, the Galleon Drive fa-
cility will become the principal
worldwide design and manufactur-
ing center in the automotive indus-
try for crash dummies and safety
systems,” wrote Walter Borda,
vice president of First Technology
Inc. — dependent on township
board approval.

The facility would create 150
jobs within two years, Borda said.

HE TOLD trustees on Tuesday
that the firm plans to combine its
crash dummy manufacturing oper-
ations now in Los Angeles, Calif,,
and Stamford, Conn., at 47460 Gal-
leon Drive in Plymouth Township.

Borda said a building under con-
struction at the Galleon Drive site
would be used by First Technology,
pending township board approval
of the tax break.

If the abatement is approved,
Borda told the board the facility
would still feed “a half-million dol-
lars over 12 years in new tax reve-
nues into Plymouth Township.

that the facility

be fully completed and
equipped no later than March 31,
1990, and that full employment
will be reached roughly by July 1,”

Firm offers
150 new jobs

Borda wrote, with 120 jobs created
by that date.

Within two years of approval of
the tax abatement, “management
of First Technology projects that
employment will total at least 150
persons,” he continued.

Construction of the facility, in
the Metro West Beck Road Indus-
trial Park, began May 9. It will be
completed by about Dec. 31, Borda
said. The building is a one-story
35,000-square-foot structure.

THE CRASH dummies, or an-
thropomorphic test dummies, “‘are
very complicated computers,” he
told trustees.

“It’s a lot higher technology than
one might anticipate,” he said.
“These are not store mannequins.
We produce around 300 each year’

Depending on what each dummy
is used for, the cost to produce one
can range from $30,000 to $80,000,
he added.

“They are light computers
packed full of sensors and ac-
celemeters,” Borda said. The dum-
mies are used to collect informa-
tion on how the impact of car
crashes affects parts of the human
body.

First Technology is an English
corporation traded publicly on the
London Stock Exchange.

Borda said the firm is seeking to
move to the Detroit area because,
“If you're going to be in the devel-
opment side of the automotive
business, you’ve got to be where
the developers are, in the city of
Detroit.”

First Technology will formally
ask trustees for a tax abatement at
a public hearing Nov. 28.

The world’s leading
maker of crash
dummies used in auto
testing plans to move
to the (Plymouth)
township, if their

- application for a tax
abatement is approved
by the township board
of trustees.

Willie Mays signs up for card show

By Kevin Brown
staff writer

Once a boy’s hobby, baseball card
collecting is now a growing business.

And local card collectors won't
have to travel far to check out some
choice cards, when one of the Mid-
west's biggest baseball card and
sports memorabilia shows opens Fri-
day at the Radisson Plymouth Hotel.

It features autograph sessions
with Chicago Cub Mitch Williams on
Friday, Willie Mays on Saturday,
and 300-game winner Don Sutton on
Sunday.

“It really started to escalate about
four or five years ago, it has really

snow-balled,” said Jim Hawkins, the
former sportswriter who is putting
on the 4th Annual Plymouth In The
Fall Sports Collectors Convention.

“KIDS TODAY have a lot more
money than we did when we were
kids, and kids are more investment
conscious,” Hawkins said.

“It used to be boys with some
cards, a shoe box and a rubber band.
Now it's become very fashionable,”
Hawkins said.

“Fathers are now rekindling their
interest, kids buy and sell cards,” he
said, adding some money magazines
tout card collecting as a financial in-
vestment.

Cards bringing the most money in-
clude the first cards, issued by to-
bacco companies just after the turn
of the century. Among those are a
Honus Wagner card, issued between
1909-11.

Wagner didn’t smoke, “and or-
dered that the card be withdrawn
immediately,” Hawkins said. That
card recently sold for more than
$100,000, he added.

Babe Ruth and Lou cards
issued in the 1930s by the
company — the first bubblegum
cards — can fetch nearly $1,000,
Hawkins said.

Among current brands, “Topps is
still the Cadillac of baseball cards,

we have Fleer, Donross, Upper
Deck, Score, and countless smaller
sets,” Hawkins said.

A modern trend in card collecting
involves famous players' ‘TOokie
cards. In the Detroit area, ‘“The (Al)
Kaline rookie card is the most ex-
pensive, getting $400 to $800 or $900
if :’t’: in mint condition,” Hawkins
said.

Collectors also seek out rookie
cards of current stars incliding
Tiger Alan Trammell, and stars
from other teams like Bo Jackson,

Kevin Mitchell, Jose Canseco AN e eE—————————————

Please turn to Page 2

Train time

Alex Marks, 3, of Plymouth and his mother,
were among hundreds who trekked
Livonia for the four-day exhibit

Fifty Cents

hushes
noise

By Kevin Brown
staff writer

Plymouth Township residents with
noise complaints could soon have a
more certain way to find relief.

A consultant who developed a
draft noise ordinance presented it to
the township Board of Trustees last
week. The board is scheduled to vote
on whether to accept the ordinance
on Nov. 28.

“We tried to cover the various
types of noise situations that we see
in communities,” said Richard Ko-
lano, who developed the draft ordi-
nance. _

By the draft ordinance, noise that
exceeds certain decibel levels as
measured at a resident’s property
line could violate the ordinance. -

“It quantifies and provides an ob-
jective level of noise through a deci-
bel reading,” said Trustee John
,Stewart. He helped push for the ordi-
nance after residents of one subdivi-
sion complained of noise from a
nearby manufacturer last spring.

Provisions in the draft ordinance
vary for noise levels measured 7
am.to 10 pm., and 10 p.m. to 7 a.m.

Those who violate ordinance pro-
visions can be issued tickets by the
township police. Or, “It may mean
some other measures to evaluate the
problem,” said James Anulewicz,
township planning director.

Anulewicz suggested that the &
township board create .a review
board to mediate noise complaints.
“Some cases may not be total black
and white,” be said. '

Some trustees liked this idea.
“There's an advantage to working
out rather than confrontation,” said
Trustee Smith Horton.

“That’s what we want to do and
that's what we prefer,”

!

Please turn 10 Page 2.
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mile radius of the downtown Plym-

silanti, Birmingham and
Farmington school districts.

And thai's a conservative esti-
mate, according to Scott Levely,
Growth Works program director
for counseling and substance

abuse.

A 1987 study by the Institute for
Sagial Research found that, nation-

ally, 3.3 perceat of high school sen-
iors used marijuana daily and 4.8
percent used alcohol daily

Other students who drink or use
drugs in a sporadic but abusive
way are considered addicted, but
were not included in the study fig-
ures, according to Mike Gillespie,
Growth Works clinical director.

Starting next moath, Growth
Works will start trying lo help
those teens. Growth Works is a non-
profit agency that runs substance
abuse programs and helps first-
time juvenile offenders.

Counselors are looking for pa-
tients 12 to 18 years old to partici-
pate in the six-week programs. ,

“We're in the process of letting
people know about the program
and getting referrals,” said Scott
Levely, Growth Works program di-
rector for counseling and substance
abuse.

In the past, Growth Works has
worked with children after they
completed full-time treatment in a
hospital or other setting but needed
more care.

Growth Works will continue that
work and will probably expand to
accommodate the patients who
%}u day program, he said

75 teens are expected to
be treated annually in the Growth
Works new day treatment pro-
gram, running from 8:30 am. to
4:30 p.m. Monday through Friday
in the center on Main Street.

“When you look at the amount of
time, effort and thought in helping
someone . . . 75 in the course of a
year with the amount of staff we
have is a big challenge,” Levely
said.

The teens will be receiving the
same treatment from Growth
Works they would get from a hospi-

Program helps teen drug abusers

tal, except they go home in the eve-
ning, Gillespie said.

Family members, especially the
parents of a patient, are expected
to get involved in the treatment,
Gillespie said

“It's a chance to get parents pre-
pared o confront kids with disci-
pline,” Gillespie said. “Parents
have been dumped on often enough
that they're vulnerable enough to
go for it again It's a two-way
street. Our philosophy is that the
family is the patient.”

Patients will be referred through
an independent assessment agency,
“so we don't fill spots for the sake
of filling spots,” Levely said.

However, it may be decided af-
ter initial discussion that the pa-
tient isn't suited for the Growth
Works program, and those teens
will be referred to other treatment
programs.

Card show lineup features Willie Mays

Continued from Page 1

Mark McGuire.
Admission to the show is $4 a day,

Township

Continued from Page 1

Since then, those noise complaints
were worked out in meetings be-
tween residents and a Howmet Corp.

tative.
'Still, Bob Zaetta, president of the

GREENHILLS

SCHL

or §10 for the three-day event, Haw-
kins said.

Williams appears from 2-5 p.m.
Friday, cost for his autograph is $5.

considers

Arbor Village homeowners group,
said he'd like to see the township
board pass an ordinance restricting
noise, to insure restful nights for
nearby residents.

Kolano has recommended that the
township government buy a decibel

Mays appears from noon-3 p.m. Sat-
urday, cost for his autograph is §12.
Sutton appears from noon-3 p.m.

Sunday, cost for his autograph is §7.

noise law

meter to be used in measuring noise
when seeking to enforce the ordi-
nance.

He told trustees a suitable meter
would cost “about $2,000.” Stewart
said the township government would
need to buy just one.

GREENHILLS SCHOOL
SIXTH GRADE OPEN HOUSE
WEDNESDAY, NOVEMBER 29, 1989
| 7:30 P.M.

Students at Greenhills School begin the transition to Middle School (grades 6-8)in a
homeroom-based sixth grade that provides them with much attention, challenge, and
support. Students are given responsibility for their learning, and they are nurtured and
guided to become more disciplined students and people.

Teacher, student, and parent representatives will discuss the many ways they work
cooperatively to ensure a good, stimulating experience for each student. The
Headmaster, Head of the Middle School, and Director of Admission will present
general information about Greenhills and will answer questions about the admission

process.

e |5:1 student-to-teacher ratio
e Dedicated taculty

e Foreign language nstruction
e Activity and intramural athlene programs
e New Middle School wing

For more informanion contact: Greenhills School ® 850 Greenhills Drive
Ann Arbor, M1 48105 e (3]13) 769 4010

Scheduled are 180 dealers in base-
ball cards and other sports memora-
bilia. Collectors can also sell cards
al the show.

Cops arrest man

A 31-year-old California man, who
Plymouth Township police said was
walking around the ares acting sus-
picious, was stopped by officers ear-
ly Wednesday and arrvested on five
outstanding warrants.

An officer was flagged down at
1208 am. by of Block-
buster Video and t Scott super-
market, on Sheldon Road near Ore-
gon, and was told the man had been
acting suspicious. There was no fur-
ther detail of the man's actions in
the arrest report.

Police confronted him, chécked
his record by computer, and discov-
ered that warrant charges against
the man included drunken driving,
malicious use of the telephone and
failing to appear for court dates on
the charges, according to the police

report.

UP A TREE: When an extensive
tree trimming job Monday left a
Plymouth Township man irate, he
called township police.

The man told police that two men
who work for a tree-trimming firm
removed several limbs on one side of
his tree, at his home on Ann Arbor
Road, near phone lines, the police re-
port stated.

Police told him this was a civil
matter, and the man said he would
meet with representatives of the
tree-trimming company and Detroit
Edison, to seek compensation.

crime watch
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‘Children’s Apparel ’{fﬁ,j .thi__

F & M Center - FORD RD. - CANTON - 981-7111

3

5%-75% OFF

ALL Boys Size 8-14

¥ 50% OFF ouen

ALL Boys & Girls Outerwear

Hom

Dinner ‘Buffet

Beg innings

Sliced Fresh Fruit ‘Fray
‘Vegetable Cruidite
‘Domestic Cheese ‘Trau
‘Breads and Sweet ‘Rolls

Plen
Tﬁa:tﬁsgivingOfDinne?)Btgﬁfet

Thursday, November 23, 1989, 12 Noon - 5 p.m.
in our ﬂ’{qmoutﬁ ‘Ballroom

Reservations recommended 459-4500

Greenhills School does not discniminate on the basis of race, sex, volor, nanonahits, or ethnic ongin
in any of its policies or practices.

It's time again to giue\'thanks
— Jor many things, including good
Jriends and a good year.

.And you can be thankful to
have your traditional brunch at
the Ann Arbor Marriott and leave
the cooking to the experts in our
kitchen.

The extensive menu includes:
turkey, dressing, vegetables,
salad, dessert and much more
Jor the the thankful price of
812.95 adults, 811.95 seniors
and 86.95 for children under 12.
Children 4 and under are free.
Join us from 11 A.M.-4 P.M. this

Thanksgiving at the Ann Arbor

Marriott.
We are also offering

a traditional
Thanksgiving Dinner
Jrom 5-10 P.M. at

Marriott People
know how to
give thanks

) i ‘v 89.95 for adults.
&V../ y@ 2 Please call
<X S for reservations.

769-9800, ext. 296

ANN ARBOM[|Ott.

' 3600 Plymouth Road, Ann Arbor, Michigan 48105 (313) 769-9800

From the Gardens

‘Jossed Salad
French - ‘Ranch - Italian </ Yressings
Grated Cfieese, Mushrooms
Croutons, Alfalfa Sprouts
‘Bacon ‘Bits, Sunflower Nuts
‘Waldorf Salad
Shrimp Pasta Salad
Antipasto Salad
Carrot ‘Raisin Slaw
't"iki_ng Salad
(‘Tomatoes > "1V'hite "Bean ‘Vinwagrette)
Marinated Mushrooms

From the Fields
‘Turkey, Giblet Gravy, Cranberry Sauce
‘Roast ‘Beef, Au Jus
HHam, Rum Raisin Sauce
‘Whipped Potatoes, Candied Yams
Greer ‘Beans Forestier
“Vanilla Carrott
Sage 'Drtsstng
Shrimp Monica
(‘Rottelle Pusta, (‘ulfﬁﬁn‘mp,
‘Bastl and Garfic Cream)

15.95 Adult - 6.95 Child
13.95 Senior Citizen
gratuity and tax included
Reservations ‘Recommended

The Perfect Eﬂd‘b‘lg
. Pumpkin ‘Pie, ‘Pecan ‘Pie
I'he Park Restaurant gemim Chocolate Cakg
Apple Strudel
Breakfast Chocolate Mousse
6:30 a.m. - 12:00 p.m. Cheese Cakg
Cookies. ‘Brownies
Limited Dinner Menu Cq@a ‘Tea, ‘Decaf.
5:30 p.m. - 10:00 p.m. K, Ice Tea

(B Radisson Hotel Plymouth ()

14707 Northville Road, Plymouth, Michigan  459-4500

il ey "
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Lance Flora
saws an oak
plank 1n half
that will be
used to re-
furbish the
interior of
the Jamie
Fiora House
at Morton
Taylor and
Warren
Roads.

!
4

By Keith Postier
staff writer

More than 130 years ago, the Un-
derground Railroad ran through
Canton TowRship.

And today, a Plymouth man is
trying to preserve that old,way sta-
tion.

The ‘Underground Railroad was
the route used by runaway slaves
fleeing the South prior to the Civil
War. One stop was a two-story brick
farmhouse at the corner of what is
now Morton Taylor and Warren
Roads.

THE RED brick house, part of the
Godwin farm from 1939 till 1984 and
a local fixture during America’s pre-
Civil War and post-slavery era of the
1800s, has seen a lot of history.

“It’s a grand old house,” said Jam-
je Flora, a Plymouth businessman
dedicated to restoring the house.
“There’s a lot of history behind it.
We’re going to restore it to the way
it used to be and go from there.”

The land the house sits on was
originally bought in the 1830s, but
the structure wasn’t built until the

photos by BILL BRESLER/staft photographer
George Flora, in charge of the renovation of the home at Morton Taylor and Warren roads in Canton, examines original oak
beams near the ceiling. Much of the original wood, concrete and nails are being used in the renovation, he said.

House making new history

late 1840s by the Hannah S. Fitzger-
ald family. John Kinyon bought the
house in 1852. From then until the
early 1860s it served as a pipeline
for the Underground Railroad, he
said.

“We've gotten a lot of this infor-
mation word-of-mouth, but we've
heard some interesting things about
the history of the house,” Flora said.
“Fred Godwin, whose family owned
the house awhile back, told me it
was also used during the Prohibition
Era. There was a still in the base-
ment, I guess.”

Once part of a huge farm, the
house has endured abuse, neglect
and numerous efforts to get it moved
from the property to pave the way
for commercial and residential de-
velopments.

" TODAY, THE house is assured
safekeeping well into the next centu-
ry because of Flora’s efforts.

The house sits on a flat three-acre
plot in northwest Canton and is being
refurbished by George Flora and his
son, Lance Flora. George Flora,
Jamie’'s brother, owns Floraco Car-

o %
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Nearly half of the

LA

interior of the Jamie Flora house at Morton’

Taylor and Warren roads was damaged by a fire in Januery-
1989. Flora hopes the house will be completely renovated by

early next year.

pentry and has spent the last two
months working on the house’s inte-
rior. .
The task hasn’t been a simple one,
George said.

“There was an electrical fire in
January that and swept though half
the house all the way to the roof,” he
said, standing between exposed floor
boards in a back room. “We were
able to save a lot of the original
wood and beams, and we're reusing
them as much as we can.”

GEORGE FLORA is taking great
steps to refurbish the house in the
ﬂeﬁutitwuoﬁgﬁuﬂymm

clear pine dominate the interior,
and flat, iron nails are being used as
they were 130 years ago.

“Everything that is going to be ex-
posed is pretty much what was origi-
nally here,” he said, “from the
square nails to the oak joists and the
floorboards. It's a neat house.”

Jamie Flora has also gone to great
lengths to restore the house as it was
originally. Oak and pine wood planks
are being imported from a mill in
Williamsburg, ' while flathead nails

to be done. We're probably .
at the first quarter of 1990.” .
When the house is finally finished, @

eagerly move in. -2
_“We were all ready in January, we-
were a week away when the fire:

Controversy over sidewalk
keeps family out of home

By Keith Posiler
<taff wnter

Canton's sidewalk controversy is
hrewing again. and Gary and Jan
sineveck are o the muddle of it

The Sinevecks’ man  ctured
tome on Canton Center Road next to
Plyvinouth-Canton - High  School 18
ready o be moved into, but the
township hasn’t granted them a resi-
deneyv permit because the house
Joesn't have a sidewalk in the front.

We weren't told by the township
until Nov 15 that we are required,
b, ordinance. to have a sidewalk put

Gary Smeveck, 33, said

TOWNSHIP ORDINANCES state
t .1 stdewalks must be installed in

nea commercial and residential
fovrlopiments. but is vague about
ato s hable for the costs

I he Sinevecks contend the town-
“ip also refused to grant them a
.. porary residency permit until

« matter is resolved.

i ownship officials in the building
v | engineering department could
1wt be reached for comment.

since the Sinevecks' home is near
¢ vntennial Educational Park, their
front lawn is a major artery for hun-
dreds of students each day to and
I m school Jan Sineveck, 30, be-
I wes CEP or the township should
iy for the sidewalk.

When the schools were built, the
< dewalks were supposed to go in,

‘When the schools
were built, the
sidewalks were
supposed to go in, but
where are they?’

—dJan Sineveck

. township board also set

but where are they?” Jan said. “If
the sidewalks would be for the stu-
dent's safety, so they wouldn't have
to walk in the street, shouldn't the
schools or the township pay for
them?”

“It's a matter of attitude,” said
Jan's father, Bob Jones. “The kids
have been doing everything the
township bas asked since day one,
but the township seems to make
these things up as they go along. The
township won't tell them anything,
then they pull this stunt with the
sidewalks.”

THE PROBLEM is drawn out fur-
ther because most contractors,
Jones said, will not install concrete
after Nov. 15 due to the weather. Jan
Sineveck said a contractor said he
would install the sidewalk for $1,650

i

e s b o e S . s A A S

-

installed sidewalks along Morton
Taylor Road south of Joy Road. The
aside
$35,000 in general fund money for
sidewalk construction and $15,000
for sidewalk repair.

“Where'd the money go that was
supposed to go for the sidewalks, and
who has to pay for them?” she asked.

Until a sidewalk is installed, the
Sinevecks — Jan, Gary, . Stefanie,
age 2, and Kaitlyn, 2 months — can't
move into their house. They are liv-
ing with Jan’s parents until the mat-
ter is resolved.

BESIDES THE question of liabili-
ty, Jones believes the Sinevecks are

on Sept. 10, 1989 and does not fit in
with Canton’s upscale image, he
just

“It’s their attitude. They
want manufactured homes
ton, and they’re making their point,”

£

hit,” Laura said. -
“Our long-term plan is to take.
other turn-of-the-century homes and?
move them to the same piece of land
and restore them,” Jamie said.-
“We'd like to restore them, perhaps.
three, and maybe :::unhto:
bread-and-breakfast = .
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Services were held for Jesse H. vived by her husband, Richard S.
81, of Westland on . two sons, Michael

Tuesday, Nov. 14, at Vermeulen Me-  Krzeminski and Richard Krzeminski . _ _

Services were held for Michael Z.  morial Funeral Home, Westland.  Jr.. both of Canton; three daughters, Winter on way oo
Kboury, 65, of Livonia on Thursday,  Mr. Edmondson is survived by two Christine Hannah of Detroit and Sta- ' ) - |

da Donna Federico of Mil- ¢y and Nicole Krzeminski, both of | |4 wasn't long ago that these plants sitting  were blooming. But now they're cover estim

ford, Mass., and Barbara Meixner of Canton; two grandchildren; one on a bench on Holbrook Street in Plymouth with snow, as winter moves into Michigan. today

brother, Carl Souders of Granby
Mo.; three sisters, Sharon Stoeppel-
oo s mann of Upland, Calif, Janice Mad-

::x o(;‘ mﬁeﬂd Ka.;npm Wemtr 8 f[tﬂltﬂ'tﬁ . 644-1070 Oakland County RE
m and Eleanor Souders of An- Cméb":lED 591-0900 Wayne County H C| :

. Mi- 852-3222 Rochester/A
mD:l...Jerry A Yar:neurléh o‘!)i rs;u a ﬂDVE Q"élNG ochester/Avon

the funeral service. Memorials may | A co
be sent to a charity of choice. Ar- "‘ . real es
rangements were made by Vermeu- = -~ associa

len Memorial Funeral Home in ® News that's closer to home @ News that's closer to home @ News 33bps
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; : « Voted “Best Pizza” in Branch & St. 2

Italian Pizza & Grinders, Inc.  “joscph's countiee o | |
43339 Joy Rdn ‘ROHS & Dough madc fresh daily us-

459-8863 ing the Mancino Old World Recipe : I

Come Join Us...
for your FREE* In Coventry Commons . *Try on of our famous “Grinders” on
. a 16" Roll or V2 Size on 8" Roll

Birthday Dinner! ' z :
(A steak dinner or $5.00 off COUPON m‘ * 17 Different Varieties . 4

)
?xl'tgﬂ:negm o“ormg:‘;er. and proof of : B“,(2An’ltemsmor m‘eoreplhu : : $1.00 OFF ‘ : - : = : : E
LD. Beverages not included. A - 2 ! | Any Whole Grinder '] sy e ¢
: Monday Meal Deal .., | FREE 24 COKE | e | | 3
Buy ome ?‘n'ee%ﬁ and get a 2nd at %4 price Necessay) " -.-_-_-_‘E';'B":'t'.'_]:;}l:fg____ l Expires 12/1/89 | e :;
1020 W. Ann Arbor Rd. + Plymouth COM AL
459-4190 o
[
Com
TF
Hes
Qar
—u

any incoming dry cleaning order. Excludes 3 -
suede, leathers, furs, laundry and alterations. 555 :

Good Only Until 11-23-89

* Precision « Perms
Haircutting « Waxing
« Color Enhancement
+ Nail Treatments
« Complete Line of Retall
v Products
: GIFT CERTIFICATES AVAILABLE
? FOR HOLIDAY SAVINGS
Sun Deer® campers are
napoy cmpersn o CISSOFS woeir | wasre
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Sun Deer® asthmatic kids
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| without your heip. The CHOICE — CREW, TURTLE ORMOCK TURTLE — FOR ONLY $159 OR CHOOSE ONE SWEATER FOR
' I and doubts they

JUST $99. ALL ARE 100% CASHMERE, REGULARLY PRICED AT $145 AND ALL ARE AVAILABLEIN A |7
YARIETY OF LUSCIOUS COLORS. OFFER ENDS NOVEMBER 25TH .
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Real estate
class is set

A continuing education course for
real estate salespeople, brokers and
associates will be offered 9 am. to
330 p.m. Saturday, Dec. 2, at School-
craft College.

The Michigan Association of Real-
tors’ course fulfills real estate con-
tinuing education re-licensing re-
quirements. The course fee is $30.

Additional information is avail-
able by calling 462-4448.

Schoolcraft is at 18600 Haggerty,
Livonia.

*200° REBATE |

DELUXE
FURNACE
SALE

We are "ol comtortable unii you are
1 HIGH
EFFICIENCY

20w
SOUND LEVEL
3 20 YR HEAT
EXCHANGE

WARRANTY

4 COMPACT BZE

5. EASY
MAINTENANCE
INSTALLED AND RUNNING

FOR A8 811'5

LOW AS
city permits extra
MODEL 5855Ch40

EXPIRES 11-30-89

‘Combingtion of Carner and dealer rebates

TRU  "TEMP
!
\

HEATING 8 COOL NG
=

Hesting & '\ Cooling. inc.
Comnmercs b Aesdvriiar
Garden City Ceanton Twp.
427-8612 981-5600

Pontiac 681-6780 Livonla 477-6060
Bloomfield 540-6333 Troy 528-3588
Novi 476-9474 - Westland 261-2910
Southfield 559-7380 Dearborn Heights 583-3356

MAJOR CREDIT CARDS ACCEPTED - Mours: Mon., Thurs, Fri. 9 am-8 pm; Sat. 9 am-1 pm

LOSE UP

(Includes medical set up)

QUICK WEIGHT LOSS CENTERS

Rochester

ART EMANUELE/stalf photographes
Helping hands from GM/UAW Jobs Bank 483 were given to
MADD's annual ribbon campaign. GM/UAW volunteers cut an
estimated 20 miles of ribbon for distribution, including those in
today’s Observer & Eccentric newspapers.

By Wayne Peal
staf! writer

Drunk Driving are

holiday season.

bons as part of the
campaign.

promotes

alcohol is served.
Three years into the

major social issue.
Tying a ribbon onto a car’s

ho-dndﬂbh-.wm.
to promote responsible drinking this

Local chapters of Mothers Against

mil-

MADD chapters in Wayne and
Oakland counties are helping release
an estimated 20 miles worth of rib-
tion’s na-
tionwide “Tie One On For Safety”

The campaign is designed to
discourage people from drinking and
driving this holiday season. It also

responsible drinking, in-
cluding use of designated, non-drink-
ing, drivers at holiday events where

and nearly a decade after MADD’s
formation, drunk driving remains a

door

Quick Weight
lose weight and keep it off.

Our medically supervised weight

reduction
lose

652-3366

OVERWEIGHT?
Loss will help you
enables you

ONLY

*159%

Canton

‘Weight Loss Varies With The Individual - Beciusive of Lad Work

program
weight fast (UP TO 7 LBS.
PER WEEK)  FINAL FIVE DAYS

0 60 Ibs.

455-5202
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NERVOUS ABOUT

COMPUTERIZING
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ACCOUNTING?

Yes, I'd ke

. Seven Mile,
38702 by alling:

m Inacomp

4114 W. Maple Rd :
Mil.
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-
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Livonid
£55-3990
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You don't have to be.

Because when you come to our seminar on computerized
accounting, you can be sure you will leave with the answers
10 your most imporntant questions without consultation fees.

* We'll help you decide if computerization is right for you.
» We'll explain benifits of computerized accounting.
« We'll tell you what steps to take to get started.

In short, we'll teach you what you need to know for the transi-
tion to computerized accounting. So give us a call or use this

coupon to reserve your place today! Call Andi: 855-3990

S GREAT 7 PLAINS @y

ACCOUNTING SOFTWARE

Monday. November 30, 19890 O&E

Tying one on

handle, antenna, or side view mirvor
is a reminder not to drink and drive

vehicles will sport red rib-
through the

For the past two weeks, volun-
teers have been cutting ribbons into
9-inch strips. .

General Motors has a commit-
ment “from the top down" Lo combat
drunken driving, Slone said.

The Observer & Eccentric is also
assisting in the program. Ribbons
are being distributed with today's is-
sue of the paper.

Ribbons are also available at nu-
merous metro area locations, includ-
ing 7-11 stores and AAA offices.

They can also be obtained by send-
ing a self-addressed, stamped enve-

MADD kicks off holiday ribbon program

Tying a ribbon onfo a
car’s door handle,
antennes, or side view
mirror is 8 reminder
not to drink and drive
this holiday season.
The campaign runs
through Jan. 1.

lope to MADD. In Wayne County, the

address is 33521 Six Mile, Suite Two,
Livonia 48152 The Oakland County
address is 1520 S. Lapeer, Suite 112,
Lake Orion 48035.

AND LET QUR

A GIFT YOU'RE

HELP

ABOUT COLOR

WRAPPED FOR A

THINGS ARE TOO

COMPLIMENTARY
CE ST OPHING SEX

APPOINTMENT,

597-132¢ (MEN'S)
EXT. 2203
] 113

EXT. 2650

3

5
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FYI®CAN MAKE
YOUR HOLIDAY
LESS MECTIC.

IN SEARCH OF THE

PERFECT HOLIDAY

DRESS! AVOID THE
THRONGS OF SHOPPERS

PROFESSIONAL STAFF

OF CONSULTANTS SHOP
FOR YOU. AND IF IT'S

PREFERENCES, SIZES,
HOBBIES. ETC. WE'LL
EVEN HAVE YOUR GIFT
. SPECIAL TOUCH. SOME

GOOD TO BE TRUE.
GIVE US A CALL AND

_BALE TODAY SOR YOUR
‘NORTHLAND 443-4370
EASTLAND 245-2152
OAKLAND 597-2020
FAIRLANE $93-3222,
TWELVE OAKS 348-1232,
EXT.
LAKESIDE 247-3131.

MIT PLACE 683-590¢

LOOKING FOR, WE'LL
YOU FIND 17

WE'LL MEET WITH YOU
AND GATHER ALL THE
INFORMATION WE NEED
TO FIND THE PERFECT
PRESENT—INFORMATION
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+ Call for more inform

JOHN C. HENDRY OFFERS TWO :
ELEGANT ALTERNATIVES

Independent Living-

Plymouth Towne
APARTMENTS

includes these no charge extras:
¢ Daily dining service
* Weekly housekeeping
* Personal laundry

Enjoy the freedom and security of your own home
without the hassles of homemaking. Yout lease

* Bus service for shopping and much more
ation or a FREE TOUR.

Assisted Living
- Plymouth Inn

If someone you love is growing older and needs just
a bit more support than he or she can get
current living situation, Plymouth Inn offer:

¢ Permanent care

¢ Temporary care (for vacations)
* Tranquil, landscaped grounds
* Three delicious meals served daily S
* Extensive, varied social and sécreational program

in their
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 MARCH TIRE CO.

‘Westland
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All Season
eel Belted Radlal

P Tiempo
Radial

EVERYDAY
e LOW PRICE

[ |

|

[ |

L]

[ |

B

; With old tire B
? | P155/80R13 29.88 i
| P165/80R13 39.88 [
[ |

[ ]

|

il

[ |

8

P185/80R13 | 44.88
P185/75R14 | 48.88 |

P195/75R14 5188
P205/75R14/15  55.88
P215/75R15 59.88
P225/75R15 64.88

[ |
Performance Radlalt

Eagle ST
Radial* :
EVERYDAY
RAISED WHITE

LETTER $I2€ ,b,';’,",;’“,‘,i B
i [P185/70R13| 59.88 i
P195/70R13 y l
- | P195/70R14 | 69.88 [ |
@ [ P205/70R14 | 70.88 i
P215/60R14 _U's i

w [ P215/65R15 | 78.
s [P225770R5] 7788 | B
- Ri14| 79.88 1l

‘Rib count vanies wih tire size

- Al Terrain Performance... n

Special RV Sizes -
]
Wrangler 1
R AT/RV Radial §
SIZE AND EVERYOY | o
SIDEWALL ":‘m i
P205/75R14 | 79.88 i
P195/75R15| 79.88 [ |
P205/75R15| 8s.ss |
P215/75R15| 88.88 :
P225/75R15| 88.88 ~
P235/75R15| 88.88 #
I L T T I I I L Tl T T YT
.------------------1
Oil Filter, Chassis &
Lube & Oil Change 1§
&
$ 95 I
,‘ 5 .
Lubricate chassis, drain ol refill with up to :

five quarts of major brand oll, and install a
new ol filter. Note: special diesel oil and filter B
type may result in extra charges. : i

~ Expires: Decem 5, 198
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"] Just Say anaryo It

Westland’s
Newest Goodyear Dealer!
Join The |

Celebration!
Sale Prices Now Thru Dec. 15th, 1989
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el . g |g£s1/GENERA TION RADIAL}
In Any Weather 1 1 PPronamaconAMICAUTO DESIGNS B
8
- EveRYOAY | X : ‘ L]
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P155/80R 13 . NEEDED
: o P
2 $185/80R13 : ;
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: I 521"95.?7/;'451?/11‘; 2o : - | PR TERIATS 75:88 \ :
- P2IS/7SRIS]  73.88 - : :15”:»:15 5. -
= Sloi ; PZZ5/TERTS 85.8
lr : ‘-_—q_-_!---,--i_-: .b (T T I 1 T Iy ' |
: Aggressive ' 3 & ¢S\ G perroRmANcE
i Performance Radial }  ® ¢ - RADIAL §
" EagleGT ' 1 #FFFE®. Eagle GT+4 "
B ‘ ' FFXEF¥ 3> Eagle GT+
M * Radial : | hf'.i ouTuNE whire | EVERTORY :
il outume wiire | EVERYORY B g : LEMER size | LOWPRKE | g
L gl TS | e [ n - [PigsmoR1BLK| 9988 |l
B 1. s P185/70R13WL | 76.88 i & PIOSTTORBLK | 102.88 |
B P195/70R14BLK | 96.88 e 5 PISSTORIAWL | 107.88 | g
1 P205/70R14 BLK | 102.88 oS <ERE P21s/RtBLC | 112.88 | g
a P195/60R14BLK | 102.88 sl v ‘ P2ISBRIOWL] 118.88 | o
A P205/60R14BLK | 103.88 g P21S/@SR1SBLK| 118.88
a P215/60RTSBLK | 109.88 X - W B [pri5/eshisow 121.88 |8
i PZI5/65R15BLK | 100.88 : } . .‘..-.-.-.-{
f SpREEESEERE |y Built For Survival s
; Highwey Performance & Or Off The Road -
&
8 Wrangler ST 1 3 Wrangler AT &
i Radial X . Radial -
# evivonr | [Evemvor | @
; v s 1| yovrne | o B Soruns | e iow e g
B LT sRss| ¢ 97.88 : : ¥ rwmunx| ¢ | [ oe.88 :
: 9 LT2ISMRt| ¢ 10188 | g 8 LT25TSRISBLK | € 10688 | n
. LT21eR| C 11488 | B i 3 [vasmsax | ¢ 11688 | 0
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taste buds
chef Larry
Janes

Instant
gourmet
cooking

Sometimes, there just aren't
enough hours in the day.

Between newspaper stories,
speaking engagements and taking
care of two bustling kids, even I
have trouble making sure lunches
are packed, school notes are an-
swered and dinner is on the table
when my hard-working wife ar-
rives home after a grueling day
at school.

I guess I'm lucky that my
schedule allows me to work out of
my home. Ditto for the fact that
our evening dinner always con-
sists of at least one of the recipes
that is printed here every week
for your enjoyment.

BELIEVE IT or not, there are
- some days when we all walk in
the door right around the same
time, and my wife and I throw $5
each into the pot and send out for
pizza — forget the sauteed green
beans in a balsamic vinaigrette.

On those nights, canned mush-
rooms and a sprinkling of green
pepper and onion on our favorite
double-cheese pizza are all the
thoughts of cooking we could
muster. You have to realize that
my wife’s idea of cooking is to
throw a Lean Cuisine in the mi-
crowave.

There’s no doubt that she is the
best kindergarten teacher in
town, but when the Lord passed
out culinary abilities, she must
have been standing in line at
Wendy’s

SO WHAT DOES the Janes
Gang do when the dinner bell
rings between Scout meetings and
after-school roller-skating par-
ties?

In addition to home-delivered
pizza and a six-pack, an occasion-
al Chinese take-out, and turkey
franks wrapped in Pillsbury cres-
cent rolls, we usually make it a
family affair and share the few
minutes we have with each other,
in the kitchen.

My wife Diane usually searches
the vegetable crisper for lonely
strands of green onion and an oc-
casional left-over baked potato
that foriunately has yet to show
fuzzy spots of old age.

I, IN TURN , get out the old
omelet pan and search for tiny,
foil-wrapped bits and pieces of
margarine or butter that have
fallen behind the ketchup and
mustard jars.

The kids gingerly remove the
carton of eggs, trying desperately
not to crack the ones that stick to
the inside of the carton.

Even Kibbles the cat gets into
the swing of things by reminding
us of milk still sitting in the dino-
saur cup in the fridge, left over
from breakfast.

Granted, it's not chateaubriand
and Potatoes Anna but, then
again, nejther is it a crescent-
wrapped hot dog nuked into obli-
vion.

EGGS USUALLY are reserved
for Sunday breakfast in our
house, but occasionally it's nice to
know a hearty farmer’s omelet
can be whipped up in no time and
still allow us to make ballet or pi-
ano lessons.

Sound familiar?

I still remember fried-egg
sandwiches on those forgotten
Fridays when we couldn't eat
meat. How about you?

Speaking of not eating meat, I
remember simple dinners of
French toast (folks in Wyandotte
used to call it “egg toast’). When
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Acorn squash puree soup with curry is served in a hol-
lowed-out pumpkin at a traditional Thanksgiving dinner,

DOUG SUSALLA
with innovative touches created by Chef Matthew Prentice
for cooking class he taught at Sebastian’s in Troy.

Culinary
surprise
In store

By Geri Rinschier
special writer

HANKSGIVING IS JUST
mmmnmmm
of us unless the very
recipes appear on the
menu year after year. Uncle Jim
looks forward to pureed rutabaga
made with a dash of nutmeg. Cousin
Bill insists the cranberry sauce is
simple, pureed and strained. And
Grandma Norma will only stuff the
bird with fluffy, white sandwich
bread, butter and sage. =

If you ask your friends and neigh-,
bors how they prepare Thanksgiving
dinner, you will soon come to the
conclusion that no two family
dinners are alike. Variety and virtu-
osity are indeed part of the

ving tradition.

A friend from West Virginia mixes
up a flavorful cornbread stuffing in
a separate pan and cooks the turkey
unstuffed, a common practice
throughout the South. Cookbook au-
thor Bert Greene once wrote of his
favorite turkey dressing, jambalaya.
This New Orleans specialty of rice,
sausage, diced peppers, berbs, ham
and shrimp is one of the most unusu-
al dishes I have ever sampled. Need-
less to say, this annual feasting day
has melted into the pot of the Ameri-

can experience.

Now, if you recall, only some of us
expect a repeat performance of the
same menu every year. There are a
number of us who anticipate a tradi-
tional meal but welcome some culi-
nary surprises. One family in partic-
ular is that of Matthew Prentice,
chef-proprietor of Sebastian’s at
Somerset Mall in Troy.

“THANKSGIVING IS perhaps my
favorite holiday of the year,” Pren-
tice announced, as he began a pri-
vate cooking class for his students in
the restaurant kitchen. “It’'s wonder-
ful because the whole family gets to-
gether for a festive meal to cele-
brate the fall harvest and to thank
God for the bounty he's bestowed

baguette toasts and tempura
shrimps garnished with fall mustard

Please turn to Page 2

Cookies traveled road to success

By Katie Maple McBride
special writer

Evie Madison recently returned to
the Detroit area to start up Evie
Madison, Cuisinier, a company that
sells her homemade mandelbread
and shortbread cookies to local re-

buyers traveled. I couldn't believe
lt,“

Her baking expertise takes on
many flavors, including plain, choco-
late chip and chocolate mandelbread
(nut slices) and apricot or raspberry-
filled, brown-sugar te
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The squash was roughly diced with a

French chef’s knife, with the green
in left on, lending a unique greea

The next procedure is quite sim-
ple. The squash is placed in a large
saucepan with diced onions, carrot
and celery and covered with chicken

Here are some favorite recipes
from Matthew Prentice’s Thanksgiv-
ing Cooking Class.

ORANGE CRANBERRY RELISH
1 pound fresh cranberries -

2 whole oranges

1 teaspoon orange zest — the orange
outer covering of an orange, grated
2 ounces Grand Marmier

2 ounces fresh orange juice

sugar added to taste

Place orange juice, zest, Grand
Marnier and rinsed cranberries in a
shallow saucepan and simmer until
the cranberries plump. Meanwhile,
peel and remove orange sections,
then cut each piece in half. Add the
oranges (o the pan, stirring until the
sauce is syrupy. Add sugar stirring
until dissolved and desired sweet-
ness is attained. Can be served at
room temperature or chilled.

ACORN SQUASH PUREE SOUP
6 acorn squach, peeled, seeded and
diced (Chef Preatice served this
soup with the skin left on for color)
2 quarts chicken stock
1 large onion, diced
1 large carrot, diced
2 stalks celery diced
salt, pepper, curry powder to taste
pinch nutmeg

Combine all the ingredients except
spices in a large soup pot and bring
to a boil. Reduce to simmer and cook
until the vegetables are very soft.
Puree in a food processor and put
back on stove. Adjust seasonings.
Serve hot in a medium-sized, hol-
lowed-out pumpkin shell.

ROAST TURKEY

WITH APPLE-SAGE GIBLET
DRESSING

one 20-pound turkey
3 pounds mirepoix (equal amounts of
diced carrots, onions, celery)
2 quarts water
1 pound soft butter
roux — 2 tablespoons butter mixed
with 2 tablespoons flour for every
cup of bot stock. Rinse turkey well.
Pat dry reserving the neck, giblets.
Trim any fat from the cavity and re-
frigerate until stuffing is ready.
Stuffing ;
2 loaves white “stuffing” bread
1 large onion; peeled and diced
2ribs celery diced *
4 Maclntosh apples, diced
% pound melted butter
2 tablespoons poultry seasoning
turkey giblets, liver, kidney, gizzard
% cap giblet stock

Take the liver, kidney, neck, giz-
zard and heart and wash well. Place
in a pan with % pound of the mire-
poix and cover with water. Bring to
a simmer and cook until giblets are
well done. Remove giblets and chill.
Discard remaining innards and
strain stock, then reduce to % cup
and adjust seasonings.

Dice bread to %-inch cubes, add
onion, apples, melted butter and
stock. Toss. Dice giblets and add to
stuffing with poultry seasoning.

Stuff the bird, rub exterior with

Cookies

butter and place in a roasting pan
with remaining mirepoix. Bake at
400 degrees for 30 minutes, reduce
to 325 and add water to pan. Cook
until internal temperature of 160 is
reached. Generally, allow 15 min-
utes per pound to roast turkey. Baste
bird frequently with pan juices.
When done, allow turkey to rest 30
minutes before carving. To make
gravy, strain pan drippings and
thicken with a roux. Place over heat,
stirring constantly, then strain.
PUMPKIN CHEESECAKE

Graham-Cracker Crust

For each cake mix together:

1 cup graham cracker crumbs
2 ounces sugar

2 ounces unsalted butter

After mixture is blended, pat into
an 8-inch springform pan until bot-
tom and sides are covered. Refri-
gerate until filling is ready.

To make marzipan pampkins:
(about 16-20 mini-pumpkins)

Mix together 1 pound almond
paste and 12 ounces powdered sugar
in food processor. In a separate bowl
mix together 6 ounces powdered sug-
ar, enough hot water to make a paste
and 3 drops of orange food coloring.
Mix with almond paste mixture and
knead until the dough is even and
uniform in color. Shape into logs,
wrap with cellophane and refri-
gerate for a few hours. To shape
pumpkins, break off a piece of mar-
zipan to resemble the size of a wal-
aut. Shape into pumpkin and score
the top of each with a small paring
knife. Decorate with a tiny piece of
parsley just before serving. Set
about 8-10 small pumpkins along the
edge of the cheesecake.

Pumpkin Cheesecake
2 cups sugar
1'4 cup canned plain pumpkin
6 egg yolks
2 teaspoons ground cinnamon
1 teaspoon ginger
1 teaspoon ground mace
1 teaspoon salt
Mix together above ingredients and
set aside.
3 pounds cream cheese
% cup sugar
4 egg yolks
3 whole eggs
% cup whipping cream
2 teaspoons cornstarch
1 teaspoon lemon juice
3 teaspoon orange juice
5 ounce Kahlua

Soften cream cheese and mix all
ingredients together, except eggs, in
an electric mixer. Add eggs and
blend well. Fold in pumpkin mix-
ture, stirring well. Gently pour into
prepared springform pans and bake
in a preheated oven for 1 hour at 300
degrees, then for 30 minutes longer
at 350 degrees. When done, remove
to a rack to cool. Refrigerate 6-8
hours before serving. Decorate with
piped whipped cream flowers and/
or marzipan pumpkins.

traveled

road to success

Continued from Page 1

While none of tﬂe cookies have
preservatives, she said, “The longer
they sit, the better they are.”

Mandlebread is best when it's sev-
en to 10 days old, and shortbread
will keep for weeks in an airtight
container. Madison’s brother has
been testing the cookies’ luscious li-
fespan to see how long he can savor
the flavor.

“He has a package that's eight

- months old, and says they're just as

good, if not better, than the day I

gave them to him,” she said.
GIVING PEOPLE pleasure

through baking is the most satisfying

part of Madison's new career.

“People will say, ‘Oh, mandel-
bread — my mom used to make it,’
or, ‘I make it myself,’” she said.
“Their recipe i8 always the best.
Then they taste mine, and they buy a
package. Now, that makes me feel
‘M'H

Madison hesitates to share her re-
cipes because customers tell her
their cooklies don’t taste as good as
the ones she sells. At the same time,
she wants others to get as much joy
out of baking as she does. Here is her
recipe for mandelbread with choco-
late chips, as well as a shortbread
recipe from “The Culinary Arts In-
stitute Cookbook.”

slices. Turn slices cut side up and
bake until toasted, about 15 minutes
more.
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stock. It is seasoned and simmereg
until the vegetables are very soft
The soup doesn’t need to be thick-
ened which is a big advantage be-
cause the soup can be finished one or
two days in advance and rehealed
just before serving.

THE SOUP WAS served in a hol-
lowed-out pumpkin, and each indi-
vidual serving was garnished with
baked pumpkin seeds, which had
been sprinkled with a cajun season-
ing just before they went into the
oven. Most often cajun seasoning can
be found with the spices in the gro-
cery store. A typical blend is made
with paprika, garlic powder and
onion powder.

Next, a 20-pound turkey was
stuffed with an apple-giblet bread
stuffing. Prentice strongly recom-
mended to the students that the left-
over, baked stuffing should be dis-
carded after dinner, unless the stuff-
ing was baked in a separate pan
instead of the cavity of the turkey.
To give the turkey and gravy added
flavor, he placed the stuffed, un-
cooked turkey on a bed of chopped
mirepoix — a mixture of diced car-
rots, onions and celery — and baked
it for 30 minutes, Prentice then add-
ed Ya-gallon of water to the pan, re-
duced the g temperature to 325
degrees and continued to bake the
turkey until done. "I do this because
the gravy is the best part, and the
bird will self baste while it's bak-
ing.” he said.

One of the students asked, “How
do I know when the turkey is done?”
The chef responded, “Cook the tur-
key until the thigh easily separates
from the joint and the juices in the
breast run clear when punctured
with a fork.”

As the demonstration continued,
Prentice prepared an orange-cran-
berry relish, which was served
chilled.

AFTER A SHORT intermission,
the executive pastry chef, Andrew

E)ulinary surprise in store for Thanksgiving

McGrath, and his assistant, wife Su-
san, presented a pumpkin cheese-
cake for a Thanksgiving fi-
nale. As his demonstration
McGrath cautioned the class

“although the filling is very

]

£

i

to prepare, you must be careful not -

to overmix it."”

The ingredients for this pumpkin
cheesecake are very typical. Pump-
kin, egg yolks, cream cheese, sugar
and spices are in the filling, which is
surrounded with a graham-cracker
crust. After the cake was baked and
unmolded, Susan McGrath explained
how to make marzipan mini-pump-
kins, to garnish the top of the chilled
cheesecake. The ingredients — al-
mond paste, powdered sugar, water
and orange food coloring — were
blended, and the mixture was refri-
gerated for a day or two.

Marzipan pumpkins can be shaped
days in advance and stored, covered,
in the refrigerator until the day they
are (o be served.

The menu which follows is the
complete Thanksgiving dinner menu
Matthew Prentice planned and pre-
pared in class.

HORS D'OEUVRES
Smoked Green River Trout Pate
Tempura Shrimps with Fall Mustard
Fruits

SALAD
Spinach with Pears and Black Wal-
nuts, with Cranberry Mayonnaise

soup
Acorn Squash Puree with Curry

MAIN COURSE
Roast Turkey with Apple-Sage
Dressing
Dilled Yellow Squash
Orange-Cranberry Relish
Sweet Potatoes Duchesse

DESSERT
Pumpkin Cheesecake with Marzipan
Pumpkins

OLYNSKY/staff photographer

Chet Matthew Prentice makes Fall Mustard Fruits, a sauce to
go atop tempura shrimp, served as an hors d’oeuvre.
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Take a moment and picture this:
the Pacific Ocean in all its deep
blue, sparkling beauty on a sunny
day in southern California.

Now, picture this: a lovely Califor-
nia -styled house situ-
ated on a little rise, just 100 feet
from a sandy beach.

Take a moment and breathe in the
smell of the fresh, ocean air. Feel
the warm sand between your toes.
Listen to the seagulls’ plaintive cries
as they wheel through the air.

Now, picture a husband
home from work, loosening his tie as
he walks in the door of the above-
mentioned house and saying, “Guess
what, honey. We're moving to De-
troit'”

This imaginary scenario was
played out for real by this week's
Winner Dinner Winner, MarkAnn
Long. She recently moved with her
husband to Birmingham from Re-
dondo Beach, Calif.

Long’s winning recipe for Chicken
Cilantro is a flavorful dish that was
an oft-requested favorite of her four
children when they were growing up.

Cilantro, for those of you who are
not familiar with it, is a type of pars-
ley that has a refreshing taste. It is
an herb that is often used in Mexican
cooking, which is such an integral
part of West Coast cuisine.

Chicken Cilantro is good for fami-
ly or company. Long likes to serve
the chicken over fresh hot fettucine.

A tossed salad of mixed greens ac-
cented with a sprinkling of chopped
cilantro and a crisp loaf of French
bread to sop up the extra sauce fill
out this delicious dinner.

Chocolate chip meringue cookies,
whipped up in five minutes and “for-
gotten™ in the oven for an hour or so,
offer a sweet ending to a terrific,
low-fat dinner.

DESPITE SOME initial trepida-
tion, Long and her husband have fall-
en in love with Birmingham and the
Midwest. The lushness of the trees,
the many lakes and the uncrowded
open land offer a welcome relief
from the miles of jammed freeways
and the exorbitant cost of living in
California.

family-tested
winner dinner

California inspiration
for Chicken Cilantro

JERRY ZOLYNSKY/staff photographer

Markann Long of Birmingham makes Chicken Cilanto for fami-
ly dinner. Herb cilantro also is used in the salad.

They have enjoyed the quaintness
of Birmingham and the friendly,
more relaxed pace of the Midwest.

Welcome to Michigan, MarkAnn
Long, and congratulations on being
our winner of the weeR. Readers,
here's hoping that this dinner will
shake up your taste buds — Califor-

nia-style.

Submit your recipes, to be con-
sidered for publication in this col-
umn or elsewhere, to: Winner
Dinner, P.O. Box 3503, Birming-
ham 48012. All submissions be-
come the property of the publish-
er.

Monday. November 20. 1980 O&E

Menu
FETTUCINE

CILANTRO
Recipes

CHICKEN CILANTRO

This dish takes about 20 min-
utes to put together and can be
made in advance and reheated
The recipe calls tor cilantro. also
known as Mexican parsley. or
Chinese parsley, which can be
found at the larger grocery
stores. This recipe amply feeds 6
peoplq

‘ 1 pound of boneless, skinned
l chicken breast, cut into 1-inch
|  pieces
| 3 tablespoons minced garlic
‘ 4 large white onion, chopped

1 large or two small bunches of
fresh cilantro, finely chopped
(this amount can be adjusted,
depending on your family's
taste)
2 small zucchini squash, sliced
diagonally into '4-inch pleces
2 small yellow squash, sliced
diagonally into '.-inch pleces
2 18 ounce cans of tomato
sauce
1 can water
3 tablespoons olive oil
2 teaspoons sugar
garnish with grated Parmesan
cheese

In a large high-sided heavy
skillet, add the olive oil. Once
heated, add the garlic and onion
and saute until lightly browned.
Add the chopped cilantro (tops
only) and saute for 3-4 minutes.
i Add the chicken and brown on
all sides, about 10 minutes. and
then add the remaining ingred-
ients, except tor the zucchini and
squash. Add salt and pepper to
taste. Bring to a hard cook and
then simmer for 30 minutes. Add

CHICKEN CILANTRO
MIXED GREEN SALAD

®bserver & Eccentric
Winner Dinner

FRENCH BREAD
FORGOTTEN
COOKIES

zucchini and squash and cook
10 minutes more Serve over
fresh, hot fettucine

MIXED GREEN SALAD
CILANTRO

1 head red leaf lettuce
4 head iceberg lettuce
1 red onion, thinly sliced
2-3 ltalian tomatoes, sliced
1 cucumber, chopped into bite-
sized chunks
2 tablespoons cilantro, finely
chopped (set aside when mak-
ing the chicken)

Toss with a light Italian salad
dressing

FORGOTTEN COOKIES

Busy moms will love this re-
cipe as 1t literally takes 5 minutes
1o whip these cookies up. A few
drops of red or green food color-
ing will turn these cookies into
festive favorites tor the holidays.

1 12-ounce package of choco-
late chips

4 large egg whites

1% cup granulated sugar

Preheat the oven to 375 de-
grees. Beat the egg whites until
they are firm. Gradually add the
sugar and continue beating until
the mixture is firm and forms
peaks. Fold in the chocolate
chips. Drop by teaspoons onto a
greased cookie sheet. Place all
the trays into the oven at the
same time. Turn off the oven and
“forget' about them for an hour
or two. Remove when cool. This
recipe makes about 3 dozen
cookies.

2 small yellow sqQuish
1 large or two smail bunches ci-
lantro

1 head red leaf tottuce
1 head iceberg lettuce
1 large white onion
1 red onion
2-3 halian tomatoes
1 cucumber
garilic
lalian salad dressing (bottied,
packaged or made from
scratch)
| olive oil
sugar

one 12-ounce package choco-
late chips

eggs
1 baguette French bread
Parmesan cheese

'Notes

Take care with Thanksgiving turkey, other foods

By Lois Thieleke
special writer

Holiday time is a great time to en-
tertain family and friends, eat lots of
special food and just relax. All too
often, however, the holiday is inter-
rupted by an unwelcome case of
food-borne illness. Preventing food-
borne illness is no trick. You just
need to follow a few food safety tips
to ensure that your holiday is a safe
one.

Whether you buy a frozen bird or a
fresh one, proper storage tempera-
ture is a must. Buy fresh birds one to
two days before the holiday and
store in the refrigerator. Store fro-
zen birds in the freezer and thaw in
the refrigerator. Do not thaw your
turkey on the kitchen counter or at
room temperature. Remember, it
can take up to four or five days to
thaw a 20-24 pound bird.

Before you begin cooking, remem-
ber to wash your hands, and keep
your work area clean throughout the

Cookie Tins & Trays
Miniature Party Desserts
Assorted Tortes
Gourmet Cheesecakes
Hand-DBipped Confections
Packaged Hors D'Oeuvres

French Patisserie - 464-8170
@ Gift Line - 464-1900 ¥y ¥
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cooking process.

Never use utensils to prepare both
raw and cooked foods or foods that
will not be cooked (such as salad
items) unless you wash utensils be-
tween uses.

Microorganisms from raw food
can be transferred to cooked food
from an unwashed knife or cutting
board. Bacteria will multiply quick-
ly on warm cooked food.

If you plan to stuff your turkey,
prepare ingredients the night before.
Store dry ingredients together at

room temperature. Perishable

ingredients ' such as butter, celery °

and oysters, need to be stored in the
refrigerator. Safer yet is to put the
dressing in a separate bowl to bake.
In the morning, stuff the turkey im-
mediately before cooking. Do not
stuff the turkey the night before; you
create a warm, incubator-like condi-
tion deep in the cavity of the turkey
where microorganisms can multiply
quickly.

COOK YOUR turkey at 325 de-

grees. Some recipes may suggest
cooking the bird at 200-250 degrees
or will start cooking at 450-500 de-

. grees, then reduce the temperature

to 200-250 degrees. These methods
are unsafe. Turkey should be cooked
at 325-350 degrees to ensure that the
meat (and -stuffing) are cooked
quickly enough to an internal tem-
perature high enough to stop multi-
plication of microorganisms that can
cause food-borne illness. A whole
turkey is done when the temperature
in the inner thigh reaches 180-185
degrees. The stuffing temperature
should reach 165 degrees.

Hot foods — including the turkey,
dressing, gravy and other dinner
items — should be held at 140 de-
grees or higher before serving. After
the meal is completed, quickly refri-
gerate or freeze leftovers. Never
leave perishable foods such as tur-
key and dressing at room tempera-
ture for more than two hours. Use
the refrigerated turkey in two-four
days, stuffing in one-two days.

Eggnog is a very popular holiday

Skowerman’s

drink, but homemade eggnog made
with raw eggs is a potential source
of Salmonella. Salmonella is the bac-
teria often found in raw or under-
cooked foods, such as poultry, eggs,
meat or unpasteurized milk.

SALMONELLA CAN only be de-
stroyed by heat. We do not recom-
mend the consumption of any raw
egg product because of possible Sal-
monella food poisoning. Eliminate
runny fried eggs, Caesar salad dress-
ing made with raw egg or uncooked
hollandaise sauce, plus any other

« NO SUGAR
* NO FAT
* LOW IN CALORIES

%

Burphardts

SOURDOUGH RYE BREAD
= NO PRESERVATIVES
» LOW CHOLESTEROL

33300 W. 7 Mile Road omer of Pamingsmy
: LIVONIA 6T1-718

product or recipe where the egg is
served raw.

Instead of making your own
eggnog, it is safer to buy a commer-
cial eggnog sold in a grocery store.
This product has been pasteurized
and is safe to consume without con-
cern of Salmonella as long as the
product is handled properly. Store at
40 degrees or colder prior to serving.
If you insist on making your own, use
a pasteurized egg substitute. These
products are made of egg white and
a large number of additives, but the

key is pasteurized.
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