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Get ready: Kids, start
scanning the sky for
Santa and his sleigh. He’s
preparing for his arrival
at 6 p.m. Friday, Nov. 28,
in Kellogg Park. Get your
Christmas list ready for
your visit with him.

MONDAY

Still life: Stop by the Ply-
mcuth Marketplace on
Ann Arbor Road at Lilley
and take a peek at still
life drawings by East
Middle School students.
The market provided
pumpkins, corn and
gourds for students to
practice drawing.

TUESDAY

Meet: The Plymouth-Can-
ton Commaunity Schools
Board of Education will
meet at 7 p.m. at Ply-
mouth Canton High
School.

Giving: The 1998 Ply-
mouth Community Arts
Council Membership
Drive is under way. Fami-
ly memberships are $75;
business memberships
$100; student member-
ships $25. Contact the
PCAC, 416-ARTS.

Closed: Happy Thanks-
giving! Today and Friday,
Nov. 28, the city of Ply-
mouth and township of
Plymouth administrative
offices are closed, as are
Plymouth-Canton Com-
munity Schools offices.

Pickup: In the city of Ply-
mouth, Thursday trash
pickup will be moved to
Friday. In Plymouth
Township, Thursday
trash pickup will be
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Mayflower Hotel may be razed

BY KEVIN BROWN
STAFF WRITER

Instead of renovating the old
Mayflower Hotel, it might be smarter
to knock it down and build a new hotel-
office-condo project.

That’s a possibility being considered

The Mayflower Hotel’s owners are considering
tearing down the hotel and replacing it with a
hotel-office-condominium development, as an
alternative to costly renovation.

by the hotel owners, as projected costs
to renovate the hotel have reached $4.5
million.

Mayflower general manager Matt
Karmo, one of the hotel’s owners, 18
quick to say the plan to renovate the
hotel is not dead

But when you add an estimated $1
million in costs for new fixtures and
furniture, the $5.5 million cost is only
$1 million less than the estimated $6.5
million for a new hotel.

“It could be financially more sound,
and it would have exactly the same
look as far as facade,” Karmo said.

“The renovation is still a viable alter-
native but at the same time the feasi-
bility of having a completely new hotel
as a replacement is being looked at,” he
said.

“We have our architect looking into a
site plan just to see what we can fit
here, this whole idea is very fresh,”
Karmo said.

“We're looking at something more
like a hotel combined possibly with
offices and exclusive downtown condo-
miniums. The plan is to go higher,” he
said.

Such a plan is more attractive than
renovation to financial institutions who
would lend money to make it happen,

Please see MAYFLOWER, A4

Move over, Julia Child!

BY TONY BRUSCATO
STAFF WRITER

Thanksgiving in this community is full of rich his-
tory.

The Thanksgiving Day Parade has been a fixture

e

Youngsters offer their holiday recipes

since 1926. The Detroit Lions this year will be playing
their 63rd turkey day classic. And, for many, those two
events are followed by the traditional turkey dinner,
with all the trimmings, as friends and family gather
around the table to give thanks.

The Thanksgiving turkey, for most, is the staple of
the family meal. Whether it be cooked by mom, dad or

moved to Friday and Fri-

day pickup to Saturday.
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Or is it?

grandparents, the recipe is basically the same.

We found there can be a variation on a theme when
it comes to cooking the Thanksgiving turkey ... as told
by kindergarten, first- and second-graders.

B‘l would put it in the oven, put some
sauce on It, put it in a silver tray and
cook it for two minutes at 425
degrees. Oh yeah, | would add a cou-
ple of carrots to go with it.’

Jacob Hretz

—First-grader

cooking our Thanksgiving turkey.

and eat it with beans.”

utes at 40 degrees.”

Thanksgiving Day turkey.

go with it.”

would cook it with chicken inside.”

“Kill the turkey, cut it and take it home,” said
Timmy Lentine. “Bake it for 45 minutes at 40 degrees

Neil Pichan told us to “put it in the metal thing
(roaster) and then in the oven, and cook it for 20-min-

Jacob Hretz doesn’t spend a lot of time cooking his
“I would put it in the oven, put some sauce on it, put
it in a silver tray and cook it for two minutes at 425

degrees. Oh yeah, I would add a couple of carrots to

Andrea Radi is somewhat a free spirit, telling us to
“cook it for however long you want at 90 degrees. I

i Y.
A =
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A visit to Carolyn Peruski’s first grade class at Our
Lady of Good Counsel in Plymouth provided insight on

Please see TURKEY, A2

Imagination: First-graders at
Our Lady of Good Counsel
School were asked to draw their
idea of Thanksgiving. We thank
all the students for their great
work and creativity. Two of
those drawings are displayed
here. Above is Natalie Sitko’s
illustration of Thanksgiving,
while Sarah Jury’s is at left.
The remaining drawings will be
proudly displayed at the Ply-
mouth Observer, 794 S. Main,
Plymouth. Please stop in to see
them.

Downtown

landlords

oppose costly

evaluation

B el
- PROMOTIONS

BY KEVIN BROWN
STAFF WRITER

Two prominent downtown landlords told
city commissioners Monday they oppose
spending significant money to evaluate a
proposed downtown promotions program.

The opposition was raised by John
Thomas and Jim McKeon, who said they
together own about 35 percent of downtown

properties.

Both said they supported the plan to raise
3 mills downtown for a business promotion
program. But they opposed spending

around 20 percent of the $40,000 to be

raised annually on evaluating the program’s value.
McKeon said the concern was raised at a recent meeting of
downtown property owners. “Just come back and ask us if it

was successful or not,” he said.

Thomas said he opposed using money “to support a conclu-
sion to raise the money in the first place.’

A Downtown Development Authority subcommittee is to
decide which promotions to adopt, and how to evaluate the
promotions effort. DDA Director Steve Guile said the need
for an evaluation was directed by the city commission.

“It's important to have some sort of credible evidence,”

Ron Loiselle.

STAFY PROTO BY Bill BRESLER

Concemed: Downtown landlords Jim McKeon (above) and
John Thomas don’t want money raised from mills levied for
downtown promotions spent on a program evaluation.

gaid Commissioner Joe Koch.
“We're talking about spending almost 20 percent of the
money which does not make any sense,” said Commissioner

He suggested a less costly, more informal evaluation of

business owners. Commissioner Colleen Pobur suggested

still including some sort of residential survey

Koch added, “I do want to see some sort of system in place
before I approve this.”

Commissioners on Monday rescinded two earlier motions

Ploase see OPPOBE, A2

Help the
Observer
spread :
some cheer

It's Plymouth-Canton Observer
Cheer Club time again!

Starting Friday, we'll begin accepting
your kind donations of new toys and
canned and boxed food.

Just bring them to our office at 794
S. Main in Plymouth during normal
business hours.

The items will be collected over the
next few weeks. Then, we'll turn them
over Dec. 12 to the Plymouth Salvation
Army. They'll distribute the items to
needy people in Plymouth, Canton and
Northville

The idea is to make Christmas spe-
cial for everybody — not just the lucky
families where mom and dad have
plenty to spend

So if you're out doing your Christmas

Please see CHEER, A4
i
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CAP: Too few schools will
hinder class size progress

BY RICHARD PEARL
STAFF WRITER

Although the student-to-teach-
er ratio has improved dramati-
cally in Plymouth-Canton ele-
mentary schools, there’s a prob-
lem looming that will hinder
continued progress: too few
classrooms.

So said CAP, the Class-Size
Action Partnership, in its fourth
annual report to school board
members.

“Simply put, we are running
out of classrooms,” said the
report from the parent- and
teacher-led organization, which
calls class-enrollment size “a
critical ingredient in providing
educational excellence.”

“Planning for adequate physi-
cal space is essential to continue
reducing class-size,” the report

added

“We can'’t afford to be compla-
cent” as result of achievements
in reducing class sizes, Lucy
French told board members dur-
ing CAP’s presentation. French
helped found the group with
Judy Mardigian and former resi-
dent Susan Feiten

But the Nov. 11 report also
emphasized the fact that, togeth-
er, CAP and the school board
had succeeded in reducing aver-
age class size in grades K-5 from
30 students to almost 24 since
CAP’s founding in 1993.

As of this past September,
CAP “hot spots” among elemen-
tary schools were reduced to
nine from 20 the previous school
year.

The hot spots refer to the num-
ber of students over capacity at

SENIOR MENU

five schools: Bentley has two;
Fiegel, Isbister and Smith have
one each and Miller has four.

The report also lauded the
school district’s adoption of
“appropriate” class sizes as a
main goal in its recently issued
Long Range Plan.

The plan states, “Our class
sizes are appropriate for optimal
student achievement” and calls
for a size-reduction priority plan
by December.

The report notes, however,
that three of the district’s five
middle schools are over capacity
in numbers of students — Central
with 73 over, Lowell with 28 and
West with 32 — and further notes
the district’s two high schools
are more than 1,000 students
above capacity.

The senior citizen nutrition
program will serve these meals
the week of Nov. 24. Meals will
be served at Canton Township
Recreation Center, Summit-on-
the-Park, 46000 Summit Park-
way, Canton (serving 11:30
a.m.); Northville’s Allen Terrace,
401 High Street, Northuille (serv-
ing at noon); Plymouth at Ton-
quish Creek, 1160 Sheridan, Ply-
mouth (serving 11:45 a.m.). Call

24 hours in advance for reserva-
tions. Call to cancel. Suggested
donation, $1.50

Monday
Chicken cacciatore, parsley
potatoes, chopped spinach, fresh
apple, soft bread sticks, milk.

Tuesday
Beef stew/vegetables, coleslaw,
hobo bread, fresh banana, milk.

ProprLES

STATE BANK

Member FDIC

LMADS 14

“ULTIMATE 50”

CHECKING ACCOUNT
service charge. Age 50 or better.

245 N. Main Street * Plymouth

No minimum balance. No

Is your bank offering?

(313) 455-1511

READER SERVICE LINES

newsroom@oeonline.com.

B Current mortigage rates.

Observer Newsroom E-Mail

B Readers can submit story suggestions, reactions to stories, letters 1o
the editor or make general comments to any member of our news
staff through E-Mail via the Internet at the following address

Homeline: 313-953-2020

® Open houses and new developments in your aica
M Free real estate seminar information.

Classified After Hours: 313-591-0900

B Place classified ads at your convenience.

Circulation Department:

313-591-0500

Wednesday
Turkey/gravy, stuffing, sweet
potatoes, pumpkin pie, cranberry

sauce, dinner roll, milk.

Thursday
Closed. Happy Thanksgiving!

Friday
Closed. Happy Thanksgiving!

Casey
Zimmer -
man likes
her turkey
fresh,
which may
account for
the long
cooking
time.

i |
go to
farm and get a turkey, cook it
on a plate
and put it in
the oven for
40 hours at
30 degrees.
I would also
have a
salad.”

Hulsing
Elementary
in the Ply-
mouth-Can-
ton school
district and
Corinne McNamara’'s second
grade was one of our stops in
the quest for the perfect
turkey recipe.

“Get the turkey, cook it

Casey
Zimmerman

TUurkey /- . a:

with vegeta-
bles and put
stuffing
inside,” said
Stephanie
Cosby. “Put
it in the oven
for 20 min-
utes on num-
ber 5 with a
pumpkin

Andrea Radi

pie.

Julius Bedford suggested
we “wash it, put it in the pan,
put the timer (thermometer)
in the turkey, spray the corn
stuff on the pan so it doesn’t
stick, and put plastic on the
pan and the turkey.”

Julius wasn't quite sure on
the time and temperature,
but suggest-
ed “I would
put it on 7 or
8 for perhaps
four or five
minutes.”
He then
offered this
reporter a
personal sug-
gestion, say-

Jacob Hretz

ing “you should probably
check with your wife to make
sure.”

Noelle Skrzynski tells us
“my mom
doesn’t cook
the turkey,
my grand-
mother does.
She gets it
» at the store,

& stuffs it with
mashed
potatoes and
cooks it in
the oven for
10 minutes at 5 degrees.”

Ryan Skonieczny tells us
flat out that “I'm not interest-
ed in cooking. But, I think
you put it in the oven for 20
minutes at 106 degrees.”

Amber Tackett says tem-
perature is the key.

“Put the turkey in a big,
round bowl, add water and
put juice on top. Add stuffing
and cook on hot ... but not too
hot ... like summer ... for 10
to 20 minutes. You can make
it with a stew if you want.”

Happy Thanksgiving!

Nell Pidran

School election board of canvassers appointed

BY RICHARD PEARL
STAFF WRITER

Deborah Jean Nesbit of Can-
ton was appointed Nov. 11 by
the Plymouth-Canton school

board to succeed Robert Rowe as
the second Democratic Party

onpose from page Al

member on the district’s board of
school canvassers.

Rowe moved out of the district
and the canvassers board mem-
bership requires residency.

Both Nesbit and Herbert A.
Scott of Canton, who was reap-
pointed to a new four-year term

as a Republican member of the
board Tuesday night, will serve
Jan. 1, 1998 through Dec. 31,
2001.

They join Democrat Dennis
Shrewsbury and Republican
Melissa McLaughlin, whose
terms expire in 1999.

pertaining to the promotions
millage to clear the way for a
possible change in language stat-

ing how it would be evaluated.

Before voting on a language

change suggested by Loiselle,
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they agreed to delay that vote to
the Dec. 1 commission meeting.

Before that meeting, commis-
sioners said they would review
minutes of a September commis-
sion meeting where citizens
offered comments on the promo-
tions millage. Commissioners
said a review of comments from
citizens and commissioners
would be helpful, before deter-
mining how to proceed.

A Dec. 15 public hearing is
scheduled before the commission
on whether to approve the pro-
motions assessment roll.

Property owner Janice Meyers
questioned the full assessment
on her property on Penniman,
saying half is for residential use.
City Finance Director Mark
Christiansen said he would
review that assessment.

By the promotions millage
plan, residential properties in
the principal shopping district —
also designated a principal shop-
ping district — are not assessed
millage for promotions.

Pfcasrftﬂﬁﬁw call us for more information
about our prdftice or the open house at,

313.591.2448

INTEGRATED HEALTH ASSOCIATES - LIVONIA
37595 Seven Mile Rd., Suite 430
ion Health Bldg., 4th floor, corner of 7 Mile Rd. and Newburgh)

We're pediatricians,
obstetricians and gynecologists,
and internists — all under one roof —
and we invite you to an
open house for the entire family!

L This Sunday, November 23
from 12:30-3:30 pm.
Suite 430

The real Barney will be here!
Eujay refreshments and a tour!
Our entire staff looks  forward

: to meeting you!

i 4

INTERNAL MEDICINE
Adrian Shetemeta, MD

ramt:oapu MD

PEDMW
Susan Laurent, MD
Stacy Walters: " MD
Amy Meltzer, MD

OBSTETRICS & GYNECOLOGY
‘Yvonine Manber, MD
Donna Hrozencik, MD
Nancy Valentini, MD

Marcia Caromyp MD

December 31,

REQUEST FOR PROPOSAL
CHARTER TOWNSHIP OF PLYMOUTH

The Charter Township of Plymouth is currently accepting bids for Janitorial
Office Cleaning Services. Services to commence January 1,
1998 with an optional one year extension. Request for
Proposals may be obtained at The Office of the Clerk, 42350 Ann Arbor Rd.,
Plymouth, Michigan 48170. Sealed bids can be delivered to the Office of the
Clerk by Friday, December 5, 1997 no later than 3:00 p.m. Mandatory tour of
the Township facilities is mandatory for bid acceptance.

Publish November 13, 16, 20, 23, 27. 30 and December 4, 1997

1998 through

For your appointment call:

PRECIOUS MEMORIES STUDIO

7309 N. Lilley - Canton » 313-416-1414

Is Thanksgiving Day
Just a Parade, a Football Game
and a Turkey Dinner?
No... Not Really!

It is a time for giving thanks for all of the good
received and for the expectation of future good.

Join us at our Thanksgiving Service;
Thursday, November 27th at 10:30 a.m.
First Church of Christ, Scientist
1100 W. Ann Arbor Trail, Plymouth

For more information,
please call our public Reading Room

(313) 453-1676
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clinique happy.

a hint of citrus
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a mix of emotions
wear it and be happy

climque happy

CLINIQUE

Jacobson;

Birmingham Livonia Rochester _
(248) 644-6900 (313) 591-7696 (248) 651-6000 P :
$35 each or 3 for $90
YT hours * Mon-Sat 10-9 » Open Sunday at noon. < |
ViV
Complimentary Gift Box Wrap Open a Jacobson's charge or purchase a gift certificate for $100 or more and receive your special gift.
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Homeowners want township to do traffic study:

. BY KEVIN BROWN

STAFF WRITER

Westbriar subdivision resi-
dents tried to stop the building
of a road connecting to an adjoin-
ing subdivision, but the road

 construction directed by Wayne
» County is happening anyway.
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So on Tuesday, Westbriar resi-
dent Ron Mack accused town-
ship officials at the board of
trustees meeting of not doing
enough to serve residents.

“I think the township took a
very weak position on this,”
Mack told the seven-member

(= (
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elected board. “The residents
were let down totally by the
township.”

Mack and other residents of
Westbriar I, north of Joy Road
and west of McClumpha Road,
said they saw no reason for
Rockledge to become a connect-
ing road. And with potential con-
struction of a new high school in
Canton just south of the subdivi-
sion, residents say they're con-
cerned the new road will draw
traffic to the high school.

Plymouth Township Supervi-
sor Kathleen Keen McCarthy
responded, “we did fight very

hard with the county. The coun-
ty owns the roads and the county
is the final decision maker.”

“I apologize for having host the
battle,” added Trustee Charles
Curmi.

The county Department of
Public Services has stated the
connecting road will provide for
a more convenient and safer
traffic pattern. County officials
maintain the decision to finish
and open the road follows the
county’s subdivision rules.

Mack said he understands that
the county has jurisdiction over
roads. But he said County Exec-
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ENTIRE STOCHK

NOW AT LEAST
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Located at 500 Forrest l’lymouth

40% OFF

75% OFF
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Closed Sunday.

Phone: (313) 432-0783
Store Manager: Don Stewart
Hours: Monday - Saturday, 10 a.m. to 9 p.m.,

Openings

Ours Will Make You Feel Good For Life.

Franklin Covey teaches time and life management principles that help people
learn how to take control of their lives and accomplish things that matter most to
them. We're the company known for the Franklin Day Planner® system, the day
planner used by millions, and The 7 Habits of Highly Effective People by Stephen
R. Covey, the number one personal and business success book of all time.

During our grand opening everything is 20% off.* That means you'll save on day
planners, binders, accessories, and much more. Enter your name in a drawing to
win a free binder, paper products, Stephen R. Covey audiotapes, a Cross titanium
pen, or a complete start-up kit for the Franklin Day Planner system or 7 Habits
Organizer®. Don’t wait. Visit our grand opening today.

*Discount is valid only at the Franklin Covey Laural Park Place
store from November 28 through December 9, 1997. Not valid

with any other offer or

rds the purchase of
public seminars, or PaimPilot electronics.

ining kits,

C) FranklinCovey.

A Day

NOVEMBER 28
through
DECEMBER 9

Tt T HABRITS sranns

utive Ed McNamara never
answered a letter questioning
the road construction, sent on
behalf of residents. Mack said
that after talking to County
Commissioner Thaddeus
McCotter, he was told the resi-
dents wishes had a chance to
prevail - but that didn't hap-
pen.

Mack maintained one official
said fighting the county in
court over the matter would be
a waste of time, evidenced by
the outcome of a lawsuit in
Northville Township against
the county over comparable
road issue.

Finally, Mack said residents
were upset that the road com-
pletion started without resi-
dents being notified they had
ultimately lost the battle.

While that work is continuing,
Mack said he still wants the

11
l Ann Arbor Rd ¥ N |
— . r, —
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Rock e Wittiesey 3
— closed at o™
Fopestwood Joy dwe §
to high S
# T school &
-l &
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s
qu- High School B
Q
Road connection () shared ym 5
Controversial road connection
between two subdivisions
(Westbriar | and Woodlore South) Om 'ﬂ rtw

township to follow through with
a traffic study in the area earlier

Cheer from page Al

TAMMIE GRAVES/STAFF AKTIST

sought by residents, but not per-
formed by the township.

chopping and have a few min-
utes to look for another toy, or
maybe a gift of warm clothing -
a new hat, scarf or gloves — your
thoughtfulness will be appreciat-
ed.

When you bring your donation
by our office, we'll ask you to

leave your name and city/town-
ship of residence.

That’s because we like to print
donors’ names in the paper,
while the Cheer Club drive is on.
But you can be an anonymous
donor, if you prefer.

Each year, we've recorded

Manlower from page Al

around 200 donors to the Cheer
Club from Plymouth and Can-
ton.

And

please keep our Cheer Club.in

So Happy Holidays!

mind.

he added.

Karmo said a more intensive
use of the property would cost
more than the estimated $6.5
million to replace the Mayflower
Hotel.

Karmo presented alternatives
to city officials on Friday. Earlier
this year, the city commission
agreed to postpone the city’s
attempt to recover around
$26,000 in penalties and interest
on back taxes for the Mayflower,
pending the scheduled startup of
work on the renovation.

That work was to begin this
spring. But estimated costs to
renovate the hotel have risen

of your life!

your family with swimming, diving,
sand volleyball, free tennis
programs, leagues and a Kids
Klub Camp Program? Well if you
are tired of waiting for
some of those other places and
you are ready to join the best
summer club around, just call
434-6100 today to join The Chippewa Club
A short 15 minute drive from Plymouth/Canton, that's

well worth it. That’s not all .

get ready for the best summer

Wwa
Club
Swim * Racquet Sports ® Fitness

2525 Golfside Road
Ypsilanti, MI * (313)434-6100

from $2.5 million to $4.5 million,
delaying the effort to seek reno-
vation construction bids until
last month.

City Manager Steve Walters
said he would present a report to
city commissioners on possible
Mayflower Hotel renovation-
replacement options at the com-
mission’s Dec. 1 meeting.

A staff member with the
Michigan Historic Center said
the hotel has no state or national
historic designations that would
inhibit an attempt to replace it.

“Some of the comments on the
DDA (Downtown Development
Authority) board have been that

Summer Time!

Looking for a great summer club for

fee if you are a PIymouth/Canton resndent So call now to-

= >

. we will waive your initiationz

the Mayflower as we know it is
dead and we should move on,”
said DDA Director Steve Guile.

Renovation plans have called
for create a serving area to
accommodate a new 200-seat
banquet area and recasting the
hotel as a more upscale propeérty
that would be different from a
Holiday Inn or Marriott and
therefore wouldn’t compete With
those properties.

Exterior renovation plans=call
for removing aluminum siding,
improving the look of windows,
restoring a cornice around the
top of the building and making
entrances more grand.

l‘llllllllllll!lllll‘
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Bring this flyer in to qualify for your free summer time initiation! Limited time o

Directions to
The Chippewa Club
a short 15
minute drive

From Canton
1275 South to 94 West to
U.S-23 North to Washtenaw Ave
Right on Washtenaw Ave

to GolfsideRoad. Left on -
Gotfside Road, 1/4 mile -
on the right -
From Plymouth -
M-14 West to U.S.-23 South to -
Washtenaw Ave. East -
Washtenaw Awe. to o
Golfside Road -
Left on Golfside 1/4 -
mile on the right. -
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will take

seat on county commission

BY KEN ABRAMCZYK
STAFF WRITER

Wayne County commissioners
approved Edward Plawecki Sr.,
the grandfather of Michelle
Plawecki and longtime union
activist, to replace her on the
commission to represent the 9th
District of Redford Township,
Dearborn Heights and part of
Livonia.

Commissioners acted to fill the
position after receiving Michelle
Plawecki’s resignation letter
Thursday.

The commission had 30 days
from Plawecki's resignation to
appoint a successor, according to
the Wayne County Charter.
Commissioners generally follow
an unwritten rule that the
resigning commissioner can rec-
ommend a successor, which the
other commissioners approve.
The appointee must reside with-
in' the district and be a member
of the same political party.

A special election is expected
to be held approximately 90 days
from the date of Thursday's res-
ignation or in late February, but
that date has not formally been
scheduled yet by the Wayne
County Elections Division.

Edward Plawecki Sr., 75, left
his position Friday as director of
veterans affairs for Wayne
County, which he served for
eight years. Plawecki was
appointed to that post by County
Executive Edward McNamara.

‘Union roots

_,Plawecki was active in union
politics with the United Auto
Workers at Ford Motor Co., serv-
ing as local president in the
1950s and 1960s. He was
.appointed by Walter Reuther to

Candidates

' The Schoolcraft College Board
‘of Trustees is seeking candidates
to fill the vacancy created by the
resignation of John Walsh, effec-
tive Dec. 31.

Walsh won a seat on the Livo-

< nia City Council in the Novem-

ber general election.

Persons wishing to apply for
the position must be residents of
the college district which

12 1/2" PORTABLE
PLANER

AIR BRUSH TOOL BUYS

now *49%

D800

1110 HP
COMPRESSOR
Now

CHARGER, CASE & MORE!

now *168"

US FOR A FULL LINE OF AR
mmucm

serve on the union’s internation-
al staff and was involved with
the community action program.

Michelle Plawecki said she
wanted her grandfather in the
office because of his longtime
knowledge of the district. “It was
important to have someone who
knew the district,” Plawecki
said. “He knows about politics
and he taught everyone in the
family about politics.”

Edward Sr. is the father of
David Plawecki, a former state
representative and gubernatori-
al candidate; Edward Jr., a for-
mer county commissioner and
Dearborn Heights district judge,
and Richard, a former city trea-
surer of Dearborn Heights.
Edward Jr. is Michelle’s father.

The elder Plawecki said his
union background has prepared
him well for the job.

“Anyone who knows about
union politics knows that run-
ning for a union office is tougher
than running for any city or
state office,” Plawecki said.
“Sometimes it’s very rough.”

He would not elaborate on any
issues facing the county commis-
sion until he had time to study
them.

Most support choice

Most of Michelle Plawecki’s
colleagues on the commission
agreed with her choice.

Vice Chair Kay Beard, D-
Westland, said she has known
Ed Plawecki for 30 years. “I have
known him to have the highest
integrity, and he was my mentor
in my early years,” Beard said.
“He certainly gave me wonderful
guidance.”

Beard said she believed he
would not make “hasty” deci-

includes the Plymouth-Canton,
Livonia, Garden City,
Clarenceville, Northville and
part of the Novi school districts.
The person will be appointed
through June 30, 1999. There
will be a board of trustee elec-
tion in June 1999.

Applications are available in
the Office of the President, Room
190, in the Administration

il

sions and was “proud” to vote for
him.

Commissioner Thaddeus
McCotter, R-Livonia, believed it
was proper for Plawecki to
choose her successor and sup-
ported her choice. “Should she be
wrong, the voters have a chance
to tell her she's wrong. The per-
son who speaks for that district
is Michelle Plawecki.”

McCotter supportive

McCotter believed the charter
requirement for the successor to
be a member of the same party
was proper..

Commissioner Susan Hub-
bard, D-Dearborn opposed the
choice, and Commissioners
Bernard Parker, D-Detroit, and
William O’Neil, D-Allen Park,
abstained.

O’'Neil abstained once he was
told Plawecki was planning on
running for the seat early next
year.

After the vote Plawecki told
commissioners he appreciated
their support. “I hope to be
working with all of you to the
best of my ability,” Plawecki
said. “I will make sure not to dis-
grace this office.”

Michelle Plawecki, 30, said
she leaves office regretting that
she didn’t have full support of
her nomination, but was pleased
with her accomplishments over-
all. “I'm pleased with the work
that’s been done at Lola Valley
and Bell Creek parks,” Plawecki
said. “You can drive by now and
see the playscapes.”

She was also pleased with the
input she had on the airport, its
expansion and noise mitigation
studies.

sought for S’craft board

Building. The office is open from
8 am. to 5 p.m., Monday
through Friday. The deadline for
applying is Monday, Dec. 15. For
information, call (313) 462-4420.

Schoolcraft College is located
at 18600 Haggerty Road,
between Six and Seven Mile
roads, just east of 1-275.

Jail millage

BY KEN ABRAMCZYK
STAFF WRITER

Wayne County and represen-
tatives from the Conference of
Western Wayne will meet Mon-
day to discuss their differences
over the Wayne County jail mil-
lage and how millage funds
should be spent for prisoner
housing.

Judging from their mail cor-
respondences, the two sides
still disagree on many issues.

The CWW is a legislative con-
sortium of elected officials and
includes the cities of Garden
City, Livonia, Northville, Ply-
mouth, Wayne and Westland
and the townships of Canton,
Northville, Plymouth and Red-
ford.

Wayne County voters
approved a mill in August 1988
to acquire, construct or operate
jail misdemeanant or juvenile
detention facilities. That money
also could be used for work
release, home detention and
community restitution pro-
grams. One-10th of a mill was
earmarked to acquire land,
build and operate a juvenile
offender work/training institu-
tion.

Out-county group seeks information

That millage is expected to be
placed on a county ballot next
year for renewal,

Differences range over
whether the number of beds in
the Dickerson Detention Facili-
ty should be increased or
whether the county should
house more ordinance violators
at a lower cost to communities.

Members of the CWW board
of directors believe the county
jail should be the central depos-
itory for all sentenced misde-
meanants or pretrial misde-
meanant/ordinance violators.

Jeriel Heard, director of
Wayne County’s Department of
Community Justice, responded
that the county has housed
these violators committed to
the Dickerson Facility in Ham-
tramck by district courts in
Wayne County since the facili-
ty’s opening in 1991.

Some cities and townships in
Wayne County currently con-
tract with outstate county jails
to house their
misdemeanant/local oerdinance
violation prisoners.

“The county is willing to han-
dle all prisoners committed to
county facilities, but cannot be

in the business of managing
prisoners in facilities across the
state,” Heard said.

The CWW also wants the per
diem charge per prisoner elimi-
nated and replaced with an
administrative charge. Heard
said the charge for local ordi-
nance violators is mandated by
a county ordinance.

“In addition, since 1846,
cities and townships which
receive revenue from local ordi-
nance violators pursuant to
court-ordered fines have the
financial responsibility for the
housing of prisoners charged or
convicted under a local ordi-
nance,” Heard said.

That also was affirmed by a
Michigan Court of Appeals rul-
ing in a Kent Céunty case.

“The $30 a day per diem rate
is already subsidizing cities’
(and) townships' financial obli-
gation for the cost of housing
local ordinance violators,”
Heard said.

Other issues to be discussed ]
include whether the county
should assume the responsibili-
ty of arranging for alternative
prisoner housing and the jail's
early release program.

Traditionally, Thanksgiving is
a time to remember the pilgrims
and the feast they prepared in
the New World. And by celebrat-
ing in the same manner as they
did, with a bountiful meal.
among family and friends, peo-
ple share the spirit of thanksgiv-
ing with them and, to some
extent, relive that pilgrim expe-
rience.

November is National
Hospice month.

Take some time to learn
about the magic of
hopsice—promoting

dignity, family,
comfort and caring
at the end of life.

For more information,
contact:
IHS/SAMARITAN
CARE HOSPICE OF
MICHIGAN

1-800-397-9360

A

But Thanksgiving also is a
time to turn in gratitude to God
and area churches are gathering
together in community services
or holding individual services on
Thanksgiving Eve and Thanks-
giving Day, Nov. 26-27.

In Livonia, residents can
make a community Thanksgiv-
ing service at 7:30 p.m. Tuesday,
Nov. 25, a part of their Thanks-

Area churches hold holiday services

giving week celebration. The
service will be at St. Matthew
United Methodist Church, 30900
W. Six Mile Road, Livonia, with
pastors from various churches
officiating.

First Church of Christ, Scien-
tist, of Plymouth will have a
Thanksgiving Day service at

Friday, November 28, 1997
4-8& p.m. Admission $5

Saturday, November 29, 1997
10 a.m.-5 p.m. Admission $2

No Sunday Hours ® No Strollers

Mercy High School

29
Farmington Hills, Ml 48326

300 West Eleven Mile Road

248-476-8020

Enter 2™ gate east of Middlebelt

Lent |

Ann Arbor Roa
PLYMOUTH

——— —

(313) 459-7410

\ Hours; :
Mon., Thurs., Fri. 10-8;
a%tsg.\s Tue., Sat. 10-6;
170 2 FT Sun, 12-5; Closed Wed.
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Pet photos with Santa
benefit animal agency
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The Michigan Animal Adop-
tion Network will be holding Pet
Santa Photo Sessions during the
holiday season. People can pay
$5 to get their pets’ picture
taken with Santa Claus.

The sessions take place at the
following locations:

B Sunday, Nov. 30, 1-5 p.m.,
Canton Pet Supplies “Plus,”
43665 Ford Road (313) 981-9191

B Wednesday, Dec. 10, 5-8
p.m., Farmington Hills Pet Sup-
plies “Plus,” 30730 Orchard

Services

from page A5

10:30 a.m. Thursday, at the
church, 1100 W. Ann Arbor
Trail. The service will include
testimonies of healing by Chris-
tian Scientists. Child care will
be provided, and members of all
denominations are welcome.

Good Hope Lutheran Church
of Garden City will join with
Christus Victor Lutheran
Church of Dearborn Heights for
a combined Thanksgiving Eve
worship service at 7 p.m.
Wednesday at Good Hope, 28680
Cherry Hill Road, Garden City.
For more information, call (313)
427-3660.

St. Paul's Lutheran Church in
Farmington Hills is holding a
service of praise and thanksgiv-
ing at 7 p.m. Wednesday at the
church, 20805 Middlebelt, at
Eight Mile Road, Farmington
Hills. For more information, call
(248) 474-0675.

Faith United I\Tethodist
Church of Canton will join in a
community Thanksgiving Eve
service at 7 p.m. at Trinity Epis-
copal Church, 11575 Belleville
Road, south of 1-94. The Rev.
Tom Cusick of St. Anthony
Catholic Church will be preach-
ing. For more information, call
(313) 483-2276.

Christ Our Savior Lutheran
Church of Livonia will have a
special service or praise and
thanksgiving at 7:30 p.m.
Wednesday at the church, 14175
Farmington Road, Livonia. The
service will feature uplifting
music by the church’s choir, the
Cherub and Choristers choirs,
Sunday School children, orches-
tra and handbell choirs. Partici-
pants are encouraged to bring a
canned food item for the Wayne
County Family Shelter.

Thanksgiving Day worship
will be at 9:30 a.m. at Christ
Our Savior’'s Canton campus,
46001 Warren Road. It also will
feature special music of praise
and thanksgiving. For more
information, call (313) 522-
6830.

A Thanksgiving Eve worship
service will be held at 7:30 p.m.
Wednesday at St. John’s Luther-
an Church, 13542 Mercedes
Ave., east of Inkster Road and
south of 1-96, Redford. People
attending are asked to bring at
least two non-perishable food
items for donation to the Red-
ford Interfaith Relief. For more
information, call (313) 538-2660.

by Stuart M. Feldheim
Artorney at Law

ASSAULT AND
BATTERY

Assault and batrery are willful torts
(intentional wrongs) thir may not be
completely understood by the average
person. Assault is defined as the threat
to commit bodily harm by a person
who has the apparent ability to do so.
Thus, the person who raises his fists
and makes threatening remarks to
intimidate someone else commits an
assault. It is important to note that
there need not be contact nor harm to
constitute assault. While chreatening
words are not enough for an assault,
moving a hand or weapon as if to cause
harm is probably enough to qualify as
assault. Battery involves actual and
intentional physical contact without a
person's consent. In a recent case | sued
a chiropractor for battery when he
touched my clients breasts under the
guise of treatment. Talk about
manipulation!! Call che LW OFFICES
OF M. FELDNEIM o« coll-free
888-505-4900 or 248-932-3505 to
schedule a free consultation. We're
located at 30300 Northwestern Hwy.,
Suite 108, Farmingron Hills.

HINT: In addition to the police
bringing criminal action against
someone who commits assault or
bartery, the victim may bring civil
sction to recover damages.

Lake Road, (248) 932-3113

@ Saturday, Dec. 13, 11 am
to 4 p.m., Livonia Pet Supplies
“Plus,” 29493 W. Seven Mile
Road, 248-615-0030

B Saturday, Dec. 13, 11 a.m.
to 4 p.m., Rochester Hills Pet
Supplies “Plus,” 2925 Rochester
Road. 248-299-5040

@ Saturday, Dec. 20, 11 a.m.
to 4 p.m., Redford, Pet Supplies
“Plus,” 14835 Telegraph, 313-
255-1633.

Schoolcraft College has
named John Titus its new
director of student advisement
services.

Titus has responsibility for
the organization, operation
and administration of the
counseling and student aca-
demic advisement programs.

The former dean of students
for the past 10 years at
Urbana University in Ohio,

Titus began his new job Nov.
3.

As a counselor, Titus worked
with behaviorally handicapped
teens for Clark County Mental
Health Services in Ohio and
taught profoundly mentally
handicapped students in a
state institution.

Titus earned his undergrad-
uate degree at Urbana in 1977
and his master's degree in

S’craft names new student director

counseling at Wright State
University in Dayton.

“I think I can bring a very
personalized approach to
working with students,” Titus
said.

“I have a good understand-
ing of what it takes for stu-
dents to be successful, and
believe anyone who really
strives can succeed.”
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LOIS THIELEKE

Planning, timing
are ingredients of
fabulous feasts

he countdown has begun. It's
time to find your recipes, check

your staples and wrap up your
grocery list for Thanksgiving dinner.

Select foods that aren’t too fussy.
You don't want too many last minute
things to do, and you certainly don’t
want to be in the kitchen all day
while everyone else is enjoying them-
selves.

Turkey is the focal point for
Thanksgiving. To determine how
much turkey you’ll need, the rule of
thumb is, a pound of turkey will yield
a little less than half a pound of
cooked meat. For example, a 25
pound turkey has about 11 to 12
pounds of meat, and about half of that
will be white meat.

Of course you’ll need to buy a
turkey large enough for sandwiches
and casseroles for leftovers or
planned leftovers.

After the turkey is thawed, thor-
oughly wash the inside, taking out
the neck and giblets. Wash again
with cold water, drain and pat dry
with paper towels.

Always use a meat thermometer
when roasting a turkey. The meat
thermometer should be placed in the
thigh muscle just above and beyond
the lower part of the thigh bone but
not touching the bone. Use a meat
thermometer even if there is a “pop-
up” timer. The meat thermometer in
the thigh should register 180° F. If
you have stuffed the turkey, the cen-
ter of the stuffing should be 165° F.

Don not use a roasting temperature
of less than 325° F. Roasting a turkey
for many hours at 200° F is a real food

Please see m

“The Big Thaw -
Thaw Thanksgiving Turkey Safely”

“Turkeys must be kept at a safe temperature while
they thaw,” wams Sylvia Treitman, home economist
for the Michigan State University Extension, Oakland
County. “Turkey should not be thawed by leaving it
out on the counter. Even though the center may
remain frozen, the outer layer may become warm
enough to grow bacteria and put you at risk for food
poisoning.”

There are three safe methods to defrost a turkey:

B Place turkey on a tray to catch drips
W Keep turkey in original wrapper
B Allow 24 hours for each 5 pounds of turkey

Cow WATER METHOO

B Keep turkey in original wrapping or leak proof bag

B Put turkey in large pan and cover with coid tap
water

B Change water every 30 minutes with fresh cold
tap water

B Allow 30 minutes per pound to thaw

B Cook immediately after thawing

MICROWAVE METHOO
B Follow your microwave oven directions carefully
B Cook turkey immediately after thawing

“Turkey - To Stuf¥ or Not to Stulf?”

Cooking stuffing separately is the safest way to pre-
pare your turkey. “Bacteria can survive in the stuff-
ing which has not been heated thoroughly,” said Tre-
itman. “Even if the turkey itself has reached the
proper internal temperature, the stuffing may not
have reached a high enough temperature in all parts
of the turkey to destroy bacteria.”

Safe Stufing Tips:

B Never pre-stuff a turkey - mix stuffing just before it
goes in the oven,

W Stuff loosely - about 3/4 cup stuffing per pound of
turkey.

B Place stuffed turkey in a 325° F oven,

B Make sure you use thermometer to check if turkey
and stuffing are done. Stuffing should be 165° F.
Turkey should be 180° F in thigh before removing
it from the oven.

W Within 2 hours of cooking - cut turkey off bones
and refrigerate stuffing and leftovers separately.

W For safety it is advisable to bake stuffing separate-
ly.

For more information:

B Food and Nutrition Hotline, Michigan State Univer-
sity Extension, Oakland County, 8:30 a.m. to 4
p.m. Monday-Friday, (248) 858-0804.

W U.S. Department of Agriculture Meat and Poultry
Hotline, Recorded message 24 hours, operator
available 10 a.m. to 4 p.m. weekdays, (800) 535
4555. Web site http:/ /www.usda.gov/fsis

B The Reynolds Kitchens Turkey Tips Line, (800)
745-4000, 24 hours a day, seven days a week,
through Dec. 31. Reynolds Kitchens web site,
http:/ /www . rme.com/wrap

M Butterball Turkey Talk Line, daily 8 a.m. to ® p.m.
until Thanksgiving: 7 a.m. to 7 p.m. Thanksgiving
Day, (800) 3234848,

LOOKING AHEAD

What to watch for in Taste next week:
B Spicy blends from Chef Zachary
W Holiday entertaining

STAFY PHOTO BY BRYAN MITCHELL

Tea time: Brittany Mather, 9, holds the cup for her grandmother Loretta Conway while Brittany’s
mother Shawn Mather pours, also pictured left to right, are Erin Cain, Donnell Zeidman and
Mary Bohn at Heslop’s China & Gifts in Novi. Heslop’s is participating in a Victorian Holiday Tea
sponsored by the Citfy of Farmington Hills, Senior Adult Division. Loretta Conway is senior adult

| s # 9
| ey A hen you're hurried and
stressed and in need of a little
comfort, a cup of tea really hits

% W thespot.

g “My parents were from Ireland
and tea was an important part of our lives,”
said Loretta Conway of Farmington Hills.
“We used to imitate our parents and have
tea parties,” added her sister, Mary Bohn
of Rochester Hills. X

For them, tea is a symbol of love and
warmth. It’s a tradition Loretta, senior
adult division supervisor for the City of
Farmington Hills, passed on to her daugh-
ters, Shawn Mather and Donnell Zeidman
of West Bloomfield.

“Tea time is special,” said Zeidman. “It's
story time, when we laugh and catch up,”
said Shawn. “We are more relaxed, it gives
us a ckance to slow down. Normally every-
thing’s such a rush.”

Shawn’s daughter, Brittany, 9, has her
own tea set. “When she was younger she
used to have tea parties with her dolls and
friends,” said Mather. Tea time is also spe-
cial for Brittany’s older sister, Erin Cain,
who is 16.

When Aunt Kitty comes for tea they put
away their everyday dishes, and get out the
fancy stuff - the good teapot and china.

Having tea is an excuse to get “fancied
up and to put out lace doilies,” and other
treasures that are safely stored away most

. of the time.

“Tea goes back to our roots, it gives us
warm memories,” said Bohn, “When my
parents served tea the good china always
came out.” e sty

Tea time is an old custom that has won

many new fans. Nora Dolan, program plan-

A

§

division supervisor for the City of Farmington Hills.

Steep in
love and
friendship

BY KEELY WYGONIK « STAFF WRITER

ner for the senior adult division for the City
of Farmington Hills is busy preparing for a
Holiday Victorian Tea on Dec. 2. The event,
sponsored by the City of Farmington Hills,
Senior Adult Division and Manor Care
Health Services/Springhouse Assisted Liv-
ing, sold out shortly after it was
announced.

“Teas are hot,” said Dolan. “I think it’s a
wonderful opportunity for ladies of all gen-
erations to gather together. It’s especially
appealing at this festive time of year. In
one week we sold 300 tickets for our tea.
We hope to make it an annual event.”

Holidays and tea seem to go together like
creain and sugar, and local tea spots are
planning special events. Sweet Afton Tea
Room in Plymouth is hosting a dinner on
Friday, Dec. 12.

“Tea is a warm and comfortable tradi-
tion,” said Cynthia Belanger who owns
Sweet Afton Tea Room in Plymouth with
her mother Nancy Burton. “When you're
planning a tea at home for your friends
serve two different teas and a variety of
finger foods for people toeat.”

Doris Lovill, who owns Mrs. Lovill’'s Tea

Please see TEA, B2

TEA SPOTS

B Sweet Afton Tea Room - 450 Forest, Plymouth,
(313) 454-0777. Open for lunch and tea 11 am.to 5
p.m. Monday through Saturday. Sundays are reserved
for private parties such as showers. Sweet Afton Tea
Room will open for dinner 5-8 p.m. Friday, Dec. 12 dur-
ing Plymouth’s special shopping day, “Home for the Hol-
idays."” Stores in Plymouth will stay open until 10 p.m.
on that day, and there will be carolers and other surpris-
@s 10 get you in the holiday spirit.

B Mrs. Lovill's Tea Cozy - 32905 Grand River, Farming-
ton, (248) 477-8307, open for lunch and tea 11 a.m. to
3 p.m. Monday-Saturday. Sundays are reserved for pri-
vate parties. Mrs. Lovill presents “The Twelve Days of
Christmas™ - 7:30 p.m. Monday, Dec. 1 through Friday,
Dec. 12 Dinner and entertainment, $48 per person,
which includes tax and gratuity. Call for reservations.

B Victorian Rose - 118 W. Third, Rochester, (248) 652-
8595, open for lunch and tea 11 a.m. to 3 p.m. Tues-
day-Saturday; available for private parties on Sundays
and after closing throughout the week. High tea served
11 am. and 1:30 p.m. on the first Saturday of every
month, $12 per person, call for reservations. Holiday-
theme dinner with entertainment 7 p.m. Friday, Dec.

12. The cost is $80 per couple, call for reservations and
information.

B Townsend Hotel - 100 Townsend, Birmingham, (248)
642-7900. Afternoon tea served 3-5 p.m. Tuesday-Sat-
urday; in December tea will be served 35 p.m. Monday
Saturday. Cost is $17.95 per person, reservations rec-
ommended. Afternoon teas in December will feature a
variety of holiday music including children’s choirs, and
musicians performing on violin, dulcimer and plano.

@ The Ritz-Cariton - 300 Town Center Drive, Dearborn,
(313) 441-2100. Tea served 2-4 p.m. Tueésday-Satur
day, Light Tea (includes scones, pastries, tea sandwich-
es) $15, Royal Tea (begins with a Chambord cocktail,
includes scones, pastries, tea sandwiches, and ends
with fresh strawberries marinated in Grand Marnier)
$20. Yuletide teas 2-4 p.m. Tuesday-Saturday begin
ning Friday, Nov, 28 to Tuesday, Dec. 30, $30 per per
son, includes Christmas ornament from Poland, repre-
senting-Mozart or Bach, Light Tea, and seasonal holiday
music performed on planc. Tea without ornamént 1§ $20
per person. Reservations recommended

Dishes to pass are too good to pass up
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Dish to pass:
Carolyn
Rushlow’s
Spinach BY KEELY WYGONIK
Casserole STAFF WRITER
hqs been This is Carolyn Rushlow’s favorite
fa"_uly and time of year. “I love to cook,” said
kid tested Rushlow of Farmington who shared
through the her Spinach Casserole recipe with us.
years. It's The casserole has been a staple on the
one Of her Rushlow table for the last four years.
ite “Everyone loves it,” she said.
fauon Rushlow’s Spinach Casserole is easy
dw’ws_ to to make and sure to please friends and
pass during relatives who don't eat meat.
Thankggiu- It’s hard to pass up an invitation to
ing dinner gather with family and friends during

the holidays. Deciding on a dish to pass
can be a challenge.

We asked our readers for some help,
and in exchange for their ideas and

recipes shared some newly published
cookbooks so they'll have more ideas
for a “dish to pass.”

Besides getting some really great
recipes, I had the chance to catch up
with some friends I haven't heard from
in a long time.

Peggy (Vautaw) Peck of Redford,
wanted to know if my maiden name is
Kaleski and if | went to Fordson High
School in Dearborn. Do I look that dif-
ferent from my high school yearbook
picture?

Peggy and I worked together on™“The
Tower Tribune,” and I was delighted to
hear from her. She shared her Auntie
Flo’s Fruit Salad recipe made with lime
Jell-O, whipped cream, marshmallows,

cream cheese, crushed pineapple and
chopped walnuts.

“My mother got it from Auntie Flo,
one of the women we lived downstairs
from when | was a child,” said Peck.
“Auntie Flo has been passed away for
years, but I hope this recipe lives on. It
seems to go real well with turkey, and
someone in our family always brings
it.”

Peck and her husband, Bob, have a
son, Gabriel, who'’s 13. She will be
cooking Thanksgiving dinner this year
for 10 or 12 people. “I enjoy doing it,"
she said. “Everyone pitches in, that
helps.”

Please see DISHES, B3
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See related story on Taste

front.

SPINACH CASSEROLE

2 eggs. well beaten

6 tablespoons all-purpose
flour

1 package (10 ounces) frozen
chopped spinach, thawed

1 1/2 cups cottage cheese

1 1/2 cups grated Cheddar
cheese

1/2 teaspoon sait

Preheat oven to 350° F. Beat
eggs and flour in bowl until
smooth. Stir in spinach, cottage
cheese, Cheddar cheese and salt;
mix well. Pour into greased 1-
quart casserole. Bake in oven for 1
hour. Serves 4-6.

Recipe compliments of Carolyn
Rushlow.

AUNTIE FLO'S FRUIT SALAD

1 small package lime Jell-O (3
ounces)

1 cup hot water

1/2 pint whipped cream

1 cup finely chopped marsh-
mallows

2 packages cream cheese (3
ounces each)

1 (9 ounce) can crushed
pineapple, drained

1 cup chopped walnuts

Juice of 1/2 lemon

1/4 cup sugar

Pinch of salt

Dissolve Jell-O in hot water and
cool. Put sugar in whipped cream.
Mix marshmallows, nuts, pineap-
ple and cream cheese. Fold in
whipped cream and sugar mixture.
Add to Jell-O. Chill until firm.

sense from page Bl

Recipe compliments of Peggy
Peck who said this recipe can be
easily doubled.

MAKE-A-HEAD MASHED

i POTATOES
5 pounds potatoes
1/2 cup margarine
2 (3 ounce) packages cream
cheese, softened
1 cup sour cream
1 cup shredded Cheddar
cheese
1/2 cup grated Parmesan
cheese
Salt and pepper to taste

Cook potatoes until tender,
mash. Add other ingredients and
beat well.

Put into 3-quart casserole,
greased with some margarine. Can

cover and put into the refrigerator
at this point. Take out of the
refrigerator 1 hour before baking.
Bake uncovered at 350° F. for 45
minutes.

Recipe compliments of Joyce
Weigel who said this recipe is
easily cut in half and baked in
an 8 by 8-inch pan at the same
temperature and same time.

PEAR AND CRANBERRY RELISH

1 can pear nectar

1/3 cup firmly packed brown
sugar

2 tablespoons honey

8 ounces (about 2 cups)
whole fresh cranberries.
Frozen can be used, but do
not thaw

2 stalks celery, diced

1 pear, halved, cored and
diced

1/3 cup pecans, chopped

In a saucepan bring pear nectar,
sugar and honey to a boil over
medium heat. Boil about 3-5 min-
utes. Stir occasionally, until sugar
is dissolved.

Add cranberries to saucepan.
Return to a boil then reduce heat
to medium, cover and simmer 5
minutes, until cranberries begin to
pop open. Put into a bowl; cool
slightly and refrigerate until well
chilled. To serve, stir in celery,
pear and nuts.

Recipe compliments of Jovon
Alber.

SWEET POTATO CASSEROLE
1 large can of sweet potatoes
3/4 stick butter

3 well beaten eggs

1/2 cup sugar

family-tested side dish recipes

dash cinnamon
2 teaspoons cornstarch
1 cup milk

Dissolve cornstarch in a little
cold milk. Mix with all other ingre-
dients with mixer. Pour into a
large casserole dish sprayed with
nonstick spray. Bake 15-20 min-
utes at 400° F. covered.

TOPPING
1 cup crushed corn flakes
1/2 cup brown sugar
3/4 cup butter
1 cup coconut
1/2 cup chopped nuts

Melt butter, mix in other ingre-
dients, Spread topping over sweet
potatoes. Return to oven and bake
15-20 minutes, uncovered.

Recipe compliments of Deanna
Werner.

Dishes from page Bl

safety hazard. Do not partially
cook a turkey one day and finish
the next day.

An unstuffed 18 to 22 ‘pound
turkey only takes 3 1/2 hours to
4 hours to roast. Always allow at
least 30 minutes for the roasted
turkey to sit before carving. The
turkey will carve better and easi-
er if you have a sharp knife.

The best way to roast a‘turkey
is in an open pan. You'll get a
juicy, tender golden brown
turkey. You can rub or spray the
skin with oil to prevent the skin
from drying. If parts start to get

too brown, wrap them with foil.
Don't use a brown paper bag to
roast a turkey, they aren’t food
grade and you could have an
oven fire.

Timing is everything, and get-
ting a large meal on the table
takes timing. As you plan your
menu, think about the timing for
all the food involved. How many
foods fit into your oven at one
time, is there room for a turkey,
and a couple of casserole dishes?
What can go into the microwave
or cooked on top of the stove?

Food safety

To serve that perfect meal, all
the hot foods should be kept hot
and cold foods cold.

Another safety issue is the
storing of leftovers. You have
two hours left after roasting,
carving and eating to get the
leftovers back into the refrigera-
tor. As much as you hate the
idea, separate the turkey from
the bones before refrigerating or
freezing. Wrap turkey, stuffing
and gravy separately and use
within three days. Freeze for
longer storage. Use frozen roast-

ed turkey within two months for
best quality. Always bring refrig-
erated gravy to a full rolling boil
before serving.

Bake the stuffing in a nonstick
pan instead of inside the bird.
The advantages are; the bird
cooks faster, you know when the
stuffing is fully cooked when it’s
in a casserole dish, and you can
use chicken stock instead of but-
ter to mix in the dressing.

Lois M. Thieleke of Birming-
ham is an Extension Home
Economist for the MSU Exten-
sion — Oakland County.

Enjoy a cup tea and scones with friends

See related story on Taste

front.
ORANGE-CLOVE TEA

3 10 4 teaspoons orange-
pekoe tea

1 quart boiling water

1 orange, rinsed, dried, and
cut into slices about 1/2-
inch thick

Whole cloves

Warm teapot and teacups with
hot water. Drain and dry them.

Put the tea leaves in the teapot.

Add the boiling water. Cover with
a tea towel or tea cozy and steep
for 5 minutes. Cut each orange
slice in half] so that each piece is a
semi-circle. Stud the skin side
with several whole cloves. Put an
orange slice in the bottom of each
teacup. Stir and strain the tea into
the hot cups and serve. Yield 4
servings.

Recipe from: “Victoria: The
Charms of Tea, Reminiscences and
Recipes,” (Hearst Books, New York,
1991).
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CHOCOLATE CHIP
ORANGE SCONES
2 cups flour
1/3 cup sugar
2 teaspoons baking powder
1/2 cup butter, chilled
2 eggs
1/4 cup orange juice
1 teaspoon vanilla extract
1/2 teaspoon freshly grated
orange peel
1/4 cup miniature semisweet

T T e TITT K

chocolate chips or
chopped regular- sized
chips

Preheat oven to 425° F. Butter
an insulated cookie sheet

In a large bowl, mix the flour,
sugar and baking powder. With a
pastry blender or fork, cut in the
butter until the mixture resembles
coarse meal. In a small bowl,
whisk together the eggs, juice,
vanilla and orange peel. Stir the
egg mixture and chocolate chips
into the flour mixture with a fork.

Turn dough out onto a floured
board and knead gently about 10
times, until it forms a cohesive
dough. Roll dough out to a 1/2-inch
thickness. Cut out scones with a
well-floured cookie cutter. Place
scones fairly close together on the
cookie sheet. Bake for 12 to 15
minutes, until lightly browned or a
toothpick inserted in the center
comes out clean. Allow the scones
to cool on the cookie sheet for 5
minutes before removing with a
spatula.

Makes about 14 two- to three-
inch scones.

Recipe from: “Chocolate for
Breakfast and Tea: B&B
Innkeepers Share Their Finest
Recipes,” by Laura Zahn, (Down
to Earth Publications, 1997)

Last year Joyce Weigel of
Farmington won a 20 pound
turkey. “We had seven meals out
of it,” she said. But since both
her boys became vegetarians,
Weigel said this year she made
reservations at the Botsford Inn,
instead of plans for dinner.

“I called ahead to see if they
had a lot of vegetable dishes,”
said Weigel. “I cooked last year
and made all these vegetable
dishes for my kids.”

One of her favorite vegetable
dishes is Make-A-Head Mashed
Potatoes, a recipe she got from
her friend Isobel Van Akin.

“I met her through church, and
she would make these potatoes,”
said Weigel. “It’s delicious, and I
love things you can make ahead
of time. You'll love it.”

Jovon Alber’s Pear and Cran-
berry Relish is always a favorite
with her guests, and children.
This year Alber, who lives in
Cantcn, is planning dinner for
22 people.

“A lot of people don't think of

Tea from page Bl

cranberries as being sweet, but
this recipe is tasty, and it doesn’t
take a long time to make.”

Alber said her Pear and Cran-
berry Relish can be made ahead
of time. “I try to find recipes that
you make ahead so that you're
not racing at the end. I hate
mashed potatoes. When you're
having 22 people for dinner you
want something easy and differ-
ent.”

While some of us might cringe
at the thought of cooking for so
many, Alber is looking forward
to it. She enjoys entertaining,
and experimenting with recipes.

She’s had the Pear and Cran-
berry Relish recipe for several
years. “I'll find something in a
cookbook and alter it a bit,” she
said.

Deanna Werner’s Sweet Potato
Casserole topped with corn
flakes, coconut, brown sugar and
nuts sounds a lot more like
dessert than a vegetable.

“This recipe is excellent,” she
said. “It tastes like a dessert.”

Cozy in Farmington, has cele-
brated “The Twelve Days of
Christmas” for the past four
years. Guests are greeted with a
cup of mulled cider and variety
of relishes to nosh on. A barber-
shop quartet performs holiday
music, while guests wait for din-
ner to be served.

During the festive seven-
course dinner, which features a
Cornish hen with holiday dress-
ing, a harpist and flutist per-
form. After dinner two guitarists
lead a holiday sing-along.

“People make reservations for
the next year after dinner,” said
Lovill. “It's wonderful and a lot
of fun. We wrap up the house
with a big bow. It looks like a
present.”

Victorian Rose in Rochester is
hosting a holiday dinner with
entertainment on Dec. 12, and

the Townsend Hotel and Ritz
Carlton are also planning sweet
surprises.

Having friends over for tea is a
not-too-complicated way to
entertain, but “you’ve got to
make a ceremony out of it,” said
Lovill. “There’s a ritual. Set
aside a little bit of time, the
more elegant you make it the
better.”

Lovill said tea is not “spur of
the moment like coffee you pour
in a cup.” Tea is for lingering.

Nancy Reagan said “a woman
is like a tea bag. You never know
how strong she is until she gets
into hot water.”

Tea can be a dinner, or a sim-
ple gathering. If you're real busy,
make reservations and arrange
to meet friends for tea. Getting
together is what counts.

THE

+ Ann Arbor 3446 Washtenaw

+ Birmingham 31190 Southfield Rd.
* Dearborn Hts. 23300 Ford Rd.

* Detroit 3741 Fenkell

* East Lansing 2843 E. Grand River
* Flint 3320 Miller Rd.

+ Grand Rapids 3756 - 26th St. SE
* Livonia 15303 Merriman

Thank Goodness for
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(313) 677-8500 * Roseville 20888 Gratiot Ave. (810) -775-7900
‘(248) 540-0404 « Sterling Hts. 44871 Hayes (810) 566-4700
(313) 274-9600 * Taylor 23143 Eureka Rd. (313) 374-2600
(313) 862-8622 + Troy 1081 E. Long Lake Rd. (248) 689-4890
(517) 333-3900 * W.Bloomfield 33270 West 14 Mile Rd. (248) 851-2400
(810) 733-8686 + Waterford 2350 Pontiac Lk. Rd. (800) 379-8899
(616) 957-3430 Holiday Express now available at

($13) 525-2094  Oaidand County Farmer’s Market in Waterford.

The HoneyBiaked Ham Company stores are found nationwide with over 270 locations in 37 states To send
The HoneyBaked Ham Company producis arywhers i the continental U S A call tol free 1-800-897 HAMS
©Copyright 1997 and al trademarks property of HBH Limited Partnership

————

The HoneyBaked Ham®
Sweet, Crunchy and Ready to Serve.
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Build a creative salad or start your meal with broccoli.

Brocceoli, a vegetable scorned
by presidents but praised by
nutritionists, has recently
earned a reputation as being a
powerful natural cancer fighter.
A chemical called sulforaphane,
which is abundant in broecoli
and other cruciferous vegetables,
including cauliflower, Brussels
sprouts and cabbage, works to
boost the body’s natural enzyme
defenses against chemicals that
cause cancer. Broccoli also con-
tains indoles (other cancer-pre-
ventive compounds), as well as
vitamin C, beta carotene and
dietary fiber — all of which have
been linked to lower cancer risk.

When buying broceoli, look for
unblemished, firm and compact
clusters. The heads should smell
fresh and the florets may range
in color from dark to purplish
green. Pick broccoli with crisp
leaves and smooth stalks; avoid
broccoli with yellowing blossoms
and open buds. At home, rinse

broccoli in water, shake off the
excess moisture, transfer to a
plastic bag and refrigerate until
ready to use.

Brief cooking brightens broc-
coli’s color and brings out its fla-
vor, but overcooking can result
in a drab olive-colored, bitter
dish. For the best taste and to
maintain its essential nutrients,
steam a bunch of broccoli no
longer than six to eight minutes.

An elegant cream of broccoli
soup is a delicious, rich-tasting
way to start a meal. Start by
simmering chopped leeks and
cubed potatoes and coarsely

chopped broccoli in saucepan,

with chicken broth. In a blender
or food processor, puree the
slightly cooled mixture in batch-
es. Return the soup to the pan,
and stir in some plain low-fat
yogurt, reheating it just before
serving.

Broceoli can be the basis for a
creative salad by combining

cooked brown rice, blanched
broccoli florets, minced red
onion, dried fruit (apricots or
raisins), minced celery and toast-
ed pine nuts. Toss with an olive
oil and lemon juice dressing and
serve.

Broccoli can play a delicious
part in an international array of
dishes, from Asian stir-fries to
French crepes to Italian pastas-
The next time you want a meal
that can deliver world class taste
and top-notch nutrition, try a
broceoli and chicken taco, a lamb
and broccoli couscous, or a broc-
coli and pasta frittata. This
Asian-inspired Sesame Broccoli
is a snap to make and the perfect
side dish for baked chicken or
fish.

SESAME BROCCOLI
2 teaspoons sesame seeds
1 bunch broccoli
1 clove minced garlic
3 tablespoons orange juice

2 teaspoons sesame oil

2 teaspoons soy sauce

1 tablespoon grated fresh gin-
ger root

In small pan, cook the sesame
seeds over medium heat for 3 min-
utes, shaking the pan occasionally.
Set aside.

Cut the brocceoli into florets and
slice diagonally. Steam it for 5-7
minutes, or until crisp-tender
Drain the broccoli and place it in a
serving dish.

Combine the orange juice,
sesame oil, soy sauce, garlic and
ginger root and pour over the broc-
coli, tossing to coat evenly. Sprin-
kle the entire dish with sesame
seeds.

Nutrition information: Each
of the 5 servings contains 55
calories and 3 grams of fat.

Information and recipe from
the American Institute for Can-
cer Research.

L&

side dish:
Sesame
Broccoli, an
Asian-
inspired
side dish, 1s
a snap to
make, and
perfect with
baked
chicken or

fish.

AMERICAN INSTITUTE POR CANCER RESEARUH

Chefs suggest taste-sensational stuffings for Thanksgiving

BY THE ASSOCIATED PRESS

Are you looking for new ideas °

for your traditional Thanksgiv-
ing menu? Chefs at the Culinary
Institute of America suggest
these taste-sensational stuffings:
Sausage and Apple, Chestnut
and Raisin.

For safety’s sake, and to make
sure that both the turkey and
stuffing are done at the same
time, the CIA recommends sepa-
rate cooking of the stuffing and
the turkey. For moistness and
flavor, baste the stuffing with
chicken broth from time to time.

The recipes are taken from
“An American Bounty” (Rizzoli,
1995), a cookbook inspired by the
American Bounty Restaurant
located on the campus of the
Culinary Institute of America in
Hyde Park, N.Y.

SAUSAGE AND APPLE STUFFING

6 cups cubed white bread

How to cook a Thanksgiving Day turkey without using

BY THE ASSOCIATED PRESS

Although the conventional
oven is the appliance most often
used to cook a whole turkey, it is
only one way to prepare the holi-
day bird. The USDA’s Meat and
Poultry Hotline suggests the fol-
lowing alternative methods.

Electric roaster oven
Generally the cooking time
and oven temperature setting
are the same for an electric
roaster oven as for conventional
cooking. Always check the roast-
er's use and care manual. (Note:

O L1 DAY

Charles Dickens’

1 cup hot or mild raw
sausage meat, crumbled

6 tablespoons butter

1/2 cup finely diced celery

1/2 cup finely diced onion

1 cup peeled, cored and diced
apple

1/2 cup chopped walnuts,
toasted

Chicken broth, as needed

2 tablespoons minced fresh
parsiey

Salt, to taste

Freshly ground black pepper,
to taste

Preheat oven to 300 degrees F.
Place the bread cubes on a baking
sheet and toast lightly, 10 to 12
minutes. They should be slightly
dry, but not browned; transfer to a
large mixing bowl.

Saute the sausage in a skillet
over medium heat until the
sausage is cooked through, 5 to 6

To cook, preheat the oven to at
least 325 degrees F. Place the
turkey on the roaster oven’s rack
or other meat rack so the juices
will collect in the metal oven
liner. Leave the lid on through-
out cooking, removing it as little
as possible to avoid slowing the
cooking process and browning.

Cooking bags can be used in
the roaster oven if the bag does
not touch the sides, bottom or
lid. Follow directions given by
the cooking bag manufacturer,
and use a meat thermometer to
be sure the internal temperature
in the inner thigh reaches 180
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minutes. Remove the sausage;
drain thoroughly on paper towels
to remove excess fat.

Return the skillet to medium
heat and melt the butter. Add the
celery and onion. Saute, stirring
frequently, until tender. Combine

‘the sausage, bread cubes and the

vegetable mixture.

Add the apples and walnuts;
toss to combine. If the stuffing
needs additional moisture, add
chicken broth. The mixture should
be moist enough to hold together
when lightly pressed, but not so
moist that it packs tightly. Season
with parsley and salt and pepper,
to taste.

Cook the stuffing in a shallow
baking dish, covered with foil.
Bake for about 45 minutes in a
350-degree F oven. Makes 8 cups.

Nutritional information
per 1/2-cup serving: 230 calo-
ries, 5 grams protein, 18 grams

cooking is by smoky air rather
than the direct coals used when
grilling a steak or chicken parts.

Turkeys that are 16 pounds or
less are the recommended size
for safe smoking on the grill. Do
not stuff the turkey.

To grill, start with clean equip-
ment and a good quality char-
coal. Build a pyramid of charcoal
to one side, ignite the charcoal
and let the coals get red-hot.
When the charcoal has devel-
oped white powdery ash — about
20 to 30 minutes — place a pan of
water in the center of the grill
beneath where the turkey will be
set. The pan is used to catch the
fat and juices that drip from the
turkey as it cooks. This prevents
a flame-up that could burn the
turkey.

Carefully push the hot coals
evenly around the edge and posi-

fat, 13 grams carbohydrates, 290
mg sodium, 60 mg cholesterol.

CHESTNUT AND RAISIN
STUFFING

6 cups cubed white bread

6 tablespoons butter

1/2 cup finely diced celery

1/2 cup finely diced onion

2 cups coarsely chopped,
peeled chestnuts

1 cup raisins, plumped in
brandy

1/4 cup brandy

Chicken broth, as needed

Salt, to taste

Freshly ground black pepper,
to taste

Preheat oven to 300 degrees F.
Place the bread cubes on a baking
sheet and toast lightly, 10 to 12
minutes. The bread should be
slightly dry, but not browned.

tion the grill rack above. Place
the prepared turkey breast-side
up on the grill along with an
appliance thermometer to main-
tain safe cooking temperature,
then place the cover on the grill.

Replenish with about 15 bri-
quettes every hour as needed to
maintain 225 degrees F to 300
degrees F. If desired, add water-
soaked wood chips for desired
flavor. Estimate cooking time at
15 to 18 minutes per pound. The
turkey is done when a meat ther-
mometer in the inner thigh
reaches 180 degrees F. For gas
grilling, follow the manufactur-
er’s instructions.

Microwave oven

Turkeys can be successfully
cooked in a microwave oven.
Timing can vary because of
wattage differences; the owner's

MonteN
will help you get focused
every Thursday in

Transfer the toasted cubes to a
large mixing bowl.

Melt the butter in a large skillet
over medium heat. Add the celery
and onion. Saute, stirring fre-
quently, until tender, about 10
minutes.

Add the chestnuts; saute for 2
more minutes. Add the raisins and
the 1/4 cup brandy. Saute for
about 1 minute, to evaporate the
brandy.

Add the chestnut mixture to the
bread cubes; toss to combine. If
necessary, moisten the stuffing
with chicken broth. The mixture
should be moist enough to hold
together when lightly pressed. but
not so moist that it packs tightly.
Season to taste with salt and pep-
per. Makes about 8 cups

Nutritional information
per 1/2-cup serving: 260 calo-
ries, 8 grams fat, 43 grams car-
bohydrates, 200 mg sodium, 20

manual should be followed for
recommendations.

A 12- to 14-pound turkey is the
maximum size most microwave
ovens can accommodate, other-
wise uneven cooking can occur.
The time for cooking a turkey in
the microwave oven is 9 to 10
minutes per pound on medium
(50 percent power).

Allow. 3 inches oven clearance
on top and 2 to 3 inches of space
around the bird. The use of oven
cooking bags allows more even
cooking. Turkey parts may be
cooked in a dish with a tight
cover or a cover with a vented

mg cholesterol

Preparation notes: Peeled and
frozen chestnuts, if available'n

your supermarket. will greatly
reduce preparation fime

To prepare fresh chestnuts,
score an “X" on the flat side of
each chestnut with the tip of a
sharp knife. Place the chestnuts
on a baking sheet and roast
them in a 350-degree F oven or
boil them until the outer skin
begins to curl away. 10 1o 12
minutes. Pe¢l awav both the
outer and inner lavers of skin
from the che stnuts. Chop thi
chestnuts coarsel lv with ( hrf 8
knife. =

To plump the raisins. cover

them with brandy and let then
rest for one hour

Cook the stuffing in a shallow
baking dish, covered with foil
Bake for about 45 minutes in :
350-degree F oven.

your oven

top. Rotate the by ek
ing to insure ¢ven cooking Do
not stuﬂ‘lh« turkev as ~frft
ing may not be cooked 10 1h

proper internal temperatiur:
when the turkey itsclf 1= done If
the bird is defrosted in the
microwave oven. conk mmed

ately.

Always use a meat thermome

ter to determine doneness. Ten

perature should reach 180
degrees F when measured in the
thigh. Let the turkey stand 20
minutes after removing from the
microwave.
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Malls & Mainstreets

.,Fostlve feasts: A Tuscan table-
top from Jacobson’s stores.

Give gifts with
‘Thanks’ theme

When you're invited to someone's
home for dinner, it's always nice to
bring a gift, here are some suggestions
for Thanksgiving Day:

* How about giving the host or host-
ess a floral arrangement? Paterson
Carney Florist, 239 Pierce, Birming-
ham, offers a wide selection of fresh

-~and dried floral arrangements and
- other decorative items for Thanksgiv-
ing (including small, turkey-shaped
L . wire baskets; multi-colored corn (three
cobs wrapped together with ribbon for
$10); and turkey-shaped metallic can-
dle holders. "Depending on what the
customer wants, we
might use wheat
sheaths, raffia, (plas-
tic) grapes, and real
vegetables in our
fresh Thanksgiving
Day arrangements.
We also might use
autumn leaves, pine
cones and candles,"
said Nancy Pear, a
salesperson there.

¢ | found some heir-
loom-quality, wooden
pheasant statues, as
well as a lot of other

Thanksgiving merchandise, at side-

ways inc., 505 Forest in Plymouth.

The statues come in several different

sizes, can be used as centerpieces or

knickknacks, and the wings on them

are moveable. The larger ones were

priced at about $40.
" e Thanksgiving is, among other
| things, a celebration of the fall harvest.
So, why not give a gift that celebrates
Michigan's bounty? You can find jellies,
candy, wine, and all sorts of other
home-grown items at Michigan
Made, Inc., 830 W. Ann Arbor Trail in
Plymouth, and Michigania, 205
Pierce Street in Birmingham.

* If your host has young children,
consider giving the kids something
instead — like a CD or cassette tape
featuring Thanksgiving Day songs, or a
book about the holiday.

Lots of music stores, including
Media Play and Harmony House,
have computerized directories. If you
type in the name of a song, it will tell
you which artists have recorded it and
the albums on which it can be found.

Using the directory at Media Play on
Plymouth Road in Livonia, I learned
that lots of artists have recorded the
traditional Thanksgiving Day song,
“Over the River and Through the
Wood," and that many songs have the
word "Thanksgiving” in their title,

Those titles are too numerous to
mention, but T can recommend an
album_ from personal experience:
"Mother Earth," a 1994 release by chil-
dren's folk singer Tom Chapin. The
music is great and has an Irish flair.
Two of its songs mention Thanksgiv-
ing: "Thanksgiving Day," which is all
about the meaning of the holiday; and
"Good Garbage," which talks about
how biodegradable garbage (including
turkey bones) is good for the earth and
how other trash is not.

* For recommendations on Thanks-
gangDaybooh,Iturnodwhthy

MULCAHY

babies and toddlers) "My First Thanks-
giving" board book, illustrated and
wnttenby'lhmnDePnoh,t&Bﬁ also,
"What is Thanksgiving?,” lhﬁ-ﬂ:e-ﬁnp
book by Harriet Ziefert, $5.95

(For pre-schoolers on up) A.rthur'-
Thanksgiving," written and illustrated
by Marc Brown, $5.95; abo "I‘mt.hc

(l‘or children np 8 and up) "Pil-
book about the settling of
written by San Souci

NEWSPAPERS
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Christmas events begin
at area shopping malils

The Somerset Collection, Troy, ushered in the holiday shopping season last week with a
reading of Matt Faulkner of Franklin’s tale, The Giving Season, performed by Jim Harper
of WNIC radio (right) and members of the Children’s Theatre of Michigan. Before the
show, musicians Rob and Anne Burns of Rochester (below, left) serenaded the audience.
Somerset fashion director Amanda Turner of Rochester (below, right) adjusted the cos-
tume of Renee Hermiz of Troy, whose Renaissance-look was part of the mall's holiday
decor theme including a tri-level castle in the grand court. The young crowd thoroughly
enjoyed the program. Santa Claus was the star of the event which doubled as a fund-rais-
er for the Toys For Tots drive, now in full swing at many retail centers around town.

PHOTOS BY BILL HANSEN

BY JUDY HARRIS SOLOMON
SPECIAL WRITER

In 1982 while working on a business
degree at Ohio State University,
Suzanne Maurer became a part-time
salesperson at a Columbus, Ohio,
housewares store.

Six years later, after working her
way up the ladder, Maurer purchased
the store and renamed it Basics One.

Today there are stores in Columbus,
Indianapolis and Cincinnati. The first
Michigan store opened a few weeks ago
at Briarwood Mall in Ann Arbor; and
now a second is open at Twelve Oaks in
Novi.

The company decided to change its
name from Basics One to B1 because,
according to Maurer, “the stores are far
from basic anymore.”

“I like to think of it as housewares
with an attitude,” she said. “Our stores
are about the whole entertainment
process in the home. B1 is for everyone
who enjoys cooking and entertaining
with a bit of flair and individuality.”

B1 stocks a fun selection of contem-
porary, upper-end casual tableware,
barware, cookware, giftware, kitchen
gadgets and accessories, bath acces-
sories, table linens, towels and rugs,
cookbooks and gourmet food.

The bright and bold colors of the car-
pet and walls were designed to reflect
the colors of the merchandise. And dis-
play tables group an eclectic assort-
ment of products and patterns so cus-
tomers can see new and creative ways
to put them together.

The kitchen, located in the center of
each store, “plays an integral role in

the experience we offer customers,”
Maurer explained. “When a customer
walks into B1l, I want them to forget
the worries of the day. I want them to
visit our kitchen. Grab a cup of coffee
and taste the food our chef has pre-
pared. Their children are invited to hop
up on a kitchen stool to color a picture
and have something to eat while the
parent enjoys a worry-free shopping
experience.”

Special events — ranging from cook-
ing demos and classes by area chefs
and restaurateurs to corporate outings,
charity fund raisers, bridal showers
and children’s birthday parties — are
almost always going on at B1.

There will be a grand opening party
on Dec. 4 with 10-percent of the sales
that day going to Orchards Children’s
Services.

B1 is new to Twelve Oaks, Novi.

ington Hills. She recommends: (for -

News of special events for shoppers is included in
this calendar. Send information to: Malls & Main-
streets, c/o The Observer & Eccentric 805 East Maple,
48009; or fax (248) 644-1314.- Deadline: Wednesday 5
p.m. for publication on Sunday.

SUNDAY, NOV. 23

Holiday exhibit open

Through Dec. 31, stroll through Victorian England
recreated in 23 animated vignettes portraying the
Charles Dickens classic A Christmas Carol. The 8th
annual holiday exhibit is presented by Hudson’s dur-
ing regular store hours. Group tours are available to
classes, clubs. There is no charge for admission. Critics
are calling this year’s offering “the best so far!”

Summuit Place Mall.

Elizabeth Lake/ Telegraph. Waterford.

(248) 683-5299.
Holiday Puppet Event
Children’s Theatre of Michigan presents Whose Ear-
muffs are these anyway? at the Pageant Wagon The-
ater in the Somerset Collection South rotunda,
through Dec. 24 at 1:30, 3:30, 5:30 and 7:30 p.m. Sun-
days 1,3, and 5 p.m. Free.

Santa Claus photos in his three-story castle in Som-
erset North’s Grand Court. Photo operation runs
through Dec. 24 with option of Polaroid shot $10, or
roll of 35mm film for $15, processed at parent’s conve-
nience. Appointments with Santa optional. A copy of
the book “The Giving Season,” available for $19 at Ritz
Camera with $2 from each sale to Toys For Tots.

The Somerset Collection.
Big Beaver/Coolidge. Troy.
(248) 816-5484.
Village Santa

The local skating rink features children at play and
forest animals with Santa Photos under a snow-cov-
ered pavilion through Dec. 24.
MeadowBrook Village Mall.
Walton / Adams. Rochester Hills.
(248) 375-9451.

56 Village

can send Santa E-mail messages from a com-
station on the upper level, near JC Penney's.
visits and photos through Dec. 24. Snow Village

ADDED ATTRACTIONS

Oakland Mall. 14 Mile/John R. Troy.

(248) 585-6000.
Carousel Santa

A 36-foot tall holiday carousel imported from Ger-
many in mall’s center court amuses visitors waiting
for Santa. Laser light shows in the food court, Thurs-
days/Fridays 6 and 7 p.m. Saturdays/Sundays 1 and 3
p.m. through Dec. 22. The 15-minute show concludes
with a dog/cat can drive for the Michigan Humane
Society.

Wonderland Mall. Seven Mile ! Middlebelt. Livonia.

(313) 522-4100.
Santa photos

Giant reindeer and Santa sleigh, photos ($6.95)

through Dec. 24. Annabelle’s Wish video and plush toy,
$16.98 to benefit Make A Wish Foundation at Infor-
mation desk.

Livonia Mall. Seven Mile / Middlebelt.

(248) 476-1160.
Polar Bear Christmas
Kids who join Holiday Bear Club by Dee¢. 5, receive let-
ter from Santa invitihg them to breakfast. Digital
image Santa photos through Dec. 24
Westland Center. Wayne/Warren.
(313) 425-5001.
Crystal Forest Set

Santa will be in The Crystal Forest along with 136-
life like animals designed and created by Ann arbor
artist, Ira Imbras-Jansen through Dec. 24.

Twelve Oaks. 12 Mile/ Novi.

(248) 348-9411.
Snowflake Express
Santa Claus photos plus an exhibit highlighting the
December holiday traditions around the world.
Tel-Twelve Mall. 12 Mile/ Telegraph. Southfield.
(248) 353-4111.
Charlie Brown Christmas

See the Peanuts gang in various holiday settings
with an 18-foot high Snoopy doghouse featuring a 36-
foot tree through the roof. Santa photos through Dec.

Lakeside. M-59/ Shoehnerr. Sterling Heights.
(810) 247-4131.
WEDNESDAY, NOV. 26

Tree lighting

Downtown Birmingham kicks off its holiday shop-
ping season with a tree lighting in Shain Park preced-
ed by carolling by The Village Players at 7 p.m.

Bates/Merrill. Birmingham.

THURSDAY, NOV. 27 HAPPY THANKSGIVING!
Thanksgiving Day parade
71st annual Detroit-based event 9:15 a.m. to noon,
starting down Woodward from Mack Avenue to Jeffer-
son. The 2.2 mile parade includes 75 marching units
with floats, giant balloons, uniformed bands, equestri-
an teams, clowns, specialty acts and celebrities.

FRIDAY, NOV. 28
The busiest shopping day of the year.

Most malls and stores open early and stay open
late today. Holiday hours begin at the major depart-
ment stores.

Holiday music series

Carolers and music groups perform weekends
through Dec. 20 from 2-4 p.m. in Lord & Taylor Court.
Santa photos in Fountain Court.

Fairlane Town Center.

Michigan / Southfield. Dearborn.

(313) 593-1370.
Santa arrival

Chamber of Commerce welcomes Santa Claus, 6
p.m. in the band shell at Kellogg Park. Photos avail-
able weekends Friday, 5-8 p.m. Saturday and Sunday
noon to 5 p.m.

Main Street. Plymouth.

(313) 453- 1540,

SATURDAY, NOV. 20

Summit Place Holiday
“Is it Christinas Yet? stories and sing-a-longs with
Children's Theatre of Michigan, Saturdays and Sun-
days through Dec. 21 from 4-8 p.m. “Wrens and Rooét-
ers” are the strolling carolers.

Summit Place. Elizabeth Lake / Telegraph.

by Dept. 56. 24. (248) 682-0123.
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When I created this column in the summer,

It was just supposed to be an interesting

filler” - a great way to let Malls &

ainstreets readers know what stores still

sold "old-fashioned" or hard-to-find items. I
figured I'd have one or two "finds" each week
and break new ground in consumer reporting.

Boy, did I hit on something!

As you can read from the following queries,
Where Can I Find? could fill a whole news
page! Almost every one of the 40-50 people

who respond to the column each week, begin

by telling me how much they enjoy reading
it, and how interesting it is to see others use
or need the same products they do!

There's a whole other story behind all the
wonderful folks who call excited and delighted to offer up
their old games, books, crock pots, patterns and recipes, to
others who seem to want them more, and I still laugh when-
ever my favorite Farmington Hills reader calls to tell me that
this column "creates guilt complexes" because she feels
obliged to answer every request she can!

May I say "Thank You!" to everyone who has ever called to
participate in this interactive reader project. You have made
it a success by helping so many others solve life's little dilem-
mas - for as humorist Red Green says "We're all in this
together."

Now to the point. Due to the ever-increasing number of
Where Can I Find? calls, this week we're starting a Where
Can I Find? direct phone number, separate from the Malls
& Mainstreets exchange, to handle the responses more accu-
rately and efficiently.

To reach Where Can I Find? please dial (248) 901-
2565. Slowly and clearly, leave your name, number and mes-
sage, and you should see your input in the following Sunday's
column.

For those who have asked: 1. There is NO charge for this
service. 2. We prefer inquiries be for merchandise items only.
3. We reject inquiries that can be better served by an Observ-
er & Eccentric classified ad. 4. As good as we are, we still can-
not find items that have been discontinued by the manufac-
turer - especially that Maybelline cake mascara in the red,
plastic box!

g |4 -i|
3 i

Now to this week's concerns. . .

¢ Betty of Farmington, (who is coming up on 80 years) said
she is still, desperately searching for Lily of the Valley fra-
grance by Coty. "I did not find it at the stores suggested last
week," she said. "And I do not appreciate all the new scents in
the marketplace that smell like pears, watermelon and grape-
fruit. I want to smell like Lily of the Valley which I have worn
for decades."

® Chris Beyer is looking for an electric corn popper with
a glass top and an aluminum bottom by Mirro.

® Marsha needs the Corelle Holly Days dishes.

® Sarah, a picture of Elvis Presley on black velvet.

® An appraiser for an antique, duck decoy

e Barb Thomas is looking for a 1995 Santa Bear and a
plastic, popcorn bowl with stripes on the side.

® A caller needs Adidas warm-up pants in youth-sizes
that tear away, made of soft jersey material.

* The Wizard card game for Barb of Westland.

* The old Password game for Mary of Plymouth who uses
it for her patients in rehab.

¢ Debbie Kelly needs the dice from the Kismet game for
her children who lost them.

¢ Ruth needs a distributor selling the “miracle cleaner”
Swipe.

* A store that will buy 33rpm records, plus, a store that
sells slipcovers for "livingroom" chairs, for Marguerite of
Westland.

* The rustspot remover Magica for Michelle.

® Aziza crease resistant powder eye shadow base.

¢ Jean is desperately trying to come across a Cary Grant
recording of Red Roses for a Blue Lady from years ago.

¢ A used, piano bench for Claudia of Livonia.

* Mary Kay eyeshadow pencil in mushroom shade for

Shirley.

¢ The Lone Ranger board game for Linda of Garden
City. ;

® Revlon oily Flex shampoo with brown cap and Emprin

aspirin for Dawn Peruski.
*e Two more callers said they want to locate a "Drowsy Doll"

with pull string, too. : :

¢ A Bell and Howell #850 slide projector with vertical
carousel for Beverly Gillette _

s Will anyone sell Mary Ann their old tartan plaid pattern
dishes from Arita? ;

® Where can Bangkok flatware be appraised?

¢ A recording of Cyndi Lauper’s Man in the Desert

e A three-foot high wishing well for Dianna's garden.

A Vidal Sassoon set of hot rollers with 25 hair rollers.

¢ Replacement cutting blades for the Hair Wiz for Ron
Petrella. :

® Pleated rainbonnets that fold to 3-inches and pleated
rainbonnets that have a snap on the bottom

DENTISTRY WITHOUT FEAR!
“TWILIGHT SLEEP"
INTRAVENOUS SEDATION

LIVONIA VILLAGE DENTAL ASSOCIATES
MARTHA ZINDERMAN, RN,DDS

(248)478-2110

Come Visit Our 2 Locations:
Garden City & Farmungton

T AN ‘_'-]-YET\J
K A ' - Y
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at 2 locations, displaying some of the finest { hurrfed st times convenent to you
merchandise scross the (ountry o No admassion charge or parking rolls
Two Unique Boutiques!
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Garden City N [ S | [Famingon i

846 Middlebelt b ' r—— }t’-_]_. > 13300 Slocum
(313) 525-9900 g\ l Semw (810)471-7933
OPEN DAILY 10 AM -7 PM MON SAT * SUNDAY 10 AM -5 PM

On the move

Population spurt brings Sears to Westland

BY DONNA MULCAHY
SPECIAL WRITER

Sears opened its first new
store in 20 years recently at the
Westland Center leaving some to
ask why Westland?

"That's a great story," said
Claudia Frederick, marketing
director at the mall.

Over the years, she said, the
shopping center has conducted
many surveys, asking customers
what retailer they would like to
see added to the mall.

L3 ANALYSIS

"Their number one response
has always been Sears,” she
said. "It's been a much requested
addition by our customers, for
probably more than 10 years."

About three years ago, West-
land mall officials approached
Sears with the idea of locating a
store there. The company was
impressed by the mall's cus-
tomer surveys and proceeded to
do some market research of its
own. ;

"What our researchers found,"
said John Anderson, manager of

Sears, Westland, "was that there
was a void in this market, and
that it was a very strong market
to come into,” based on many
factors, including average house-
hold income and the large
amount of new, residential con-
struction going up in the area,
especially in nearby Canton.

Sears' target customer is; a
woman, 25 to 54 years old, who:
owns a home, has children who
live with her, may or may not
work outside the home, and has
a household income between
$25,000 and $60,000 a year.

The company targets women
because they tend to make the
buying decisions for their fami-
lies. Nearly all clothing purchas-
es for women and children, and
the majority of men's clothing
and appliance purchases are
made by women, according to
research.

The new store is expected to
draw customers, primarily from
Westland, Canton, Plymouth,
Garden City and the southern
edge of Livonia.

In the past, these customers
shopped at the Sears stores in
Novi, Livonia and Dearborn.
Will the new Sears hurt those
locations?

"Competition is always
good inside a shopping
center, because it
brings in more cus-
tomers."
Claudia Frederick
Westland Marketini Director

"No, not at all," said Lee Anto-
nio, a spokeswoman for the com-
pany. "Our research has shown
that the market is strong enough
to support an additional Sears.
We don't cannibalize our own
markets."

Anderson added that most
people tend to stay within a
seven-mile-radius of their home
for their everyday shopping
needs.

The Livonia Mall Sears, on
Seven Mile Road and Middlebelt,
is the closest one geographically
to the Westland store. Jim Gray,
marketing director for Livonia
Mall, said he is concerned about
how the new Sears might affect
his shopping center.

"But my concern isn't limited
to that one store,” he said. "We

have concerns here daily,
because this area is flooded with .
uulll'. and more strip malls are .

opening every day.

Livonia Mall has a lot going °
for it, though, he pointed out. -
Besides having orie of the hrrt ‘
Sears stores around (complete
with a furniture department, '
which the Westland store doesn't
have), it has Crowley’s, Mervyns
and many other retailers. )

It also offers a wide variety of
family activities for people of all
ages every month, and it was
recently voted the safest mall in -
Metropolitan Detroit by a local |
television station. p

As for what impact the new *
Sears will have on Westland -
Shopping Centers other retailers .
(and especially its three other ;
anchor stores, JC Penney, Hud- °
son's and Kohl's), Frederick said
she thinks it will be nothing but -
positive. .

"Competition is always good '
inside a shopping center, '
because it brings in more cus-
tomers,” she said. -

PR L T

Interpretation
of life’'s events
makes
extraordinary
scents.

Annick Goutal, the celebrated French perfumer,
is that rarest of artists, the creator of many of the
worid's most treasured fragrances. Working from
her fragrance ateher n a jewel-likke parfumene on
the fashionable rue de Castighone in Pans, she
creates her fragrances much the way a musician
composes music. Through her mastery of the
perfumer’s art, she transiates expernences and
memones iNto evocative fragrances. Every
perfume embodies a moment of happiness
wilight, a garden party in April, faling in love
Annick Goutal distills the passion of ife-moments
and captures it in a bottie for you to draw from
whenever you need a joyous dose of reality

Like rare ant. Annick Goutal fragrances are
difficult to acquire, (but you'll find them at
Pansian) Expenence Grand Amour, her newest
fragrance and receive Grand Amour
Shower Gel, 3.3 oz., free, with a minkmum
purchase of 70.00 or More. Gawo Amoun

Couscnon: 18.00-145.00. In Fasarances, D38

CALL 1-800-424-8185 TO ORDER ANYTIME. T.0.D. USERS CALL 1-800-322-7052 Mon.-Fri. 8:30 am to 4:30 pm CT. SPECIAL HOURS: Laurel Park Place open Sun, 128,
Mon.-Tues. 10-8, Wed. 9-9, closed Thurs. open Fri 7-9. Sat 9-9. FOR INFORMATION call 953-7500. CHARGE IT: Parisian Credit Card, MasterCard, Visa, the American Express®
Card or Discover® LOCATED AT LAUREL PARK PLACE IN LIVONIA, CORNER OF NEWBURGH ROAD AND SIX MILE ROAD (TAKE THE SIX MILE ROAD EXIT OFF
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goal is $10,000.

Rotary Raffle

Beanie bargains: Plymouth gift shop owner
Larry Bird donated this Beanie Baby tree
complete with 51 stuffed animals, for the
grand prize of the Plymouth Rotary’s annual
benefit, this year a raffle for Our Lady of
Providence school | home for menatlly chal-
lenged girls. The tickets are $1 on sale
through Dec. 22 at Penniman Gallery, Little
Professor, Christine’s Hallmark, sideways,
and Gabriala’s in downtown Plymouth. The

Americans split over
earlier holiday sales

Should the holiday season be
limited to the last six weeks of
the year, or is anything after the
4th of July fair game?

According to a recent Maritz
AmeriPoll, Americans are fairly
evenly split over when exactly
‘tis the season to be jolly.

Nearly 1,000 people across the
U.S. were polled and asked to
rate on a 1 to 5 scale (where 1 is
not at all annoyed and 5 is
extremely annoyed) how much it
bothers them to see stores dis-
playing holiday merchandise
before

A full 40 percent say they get
“extremely or very annoyed”
when stores and catalogs trot
out the Yuletide trappings
before most people have even
finished carving their Halloween

jack-o’-lanterns.

But 37 percent who say they
are not at all annoyed are on the
other end of the scale, eagerly
awaiting the rush of the holiday
shopping crowds and displays of
tinseled trees and plastic San-
tas.

About 7 percent rate their dis-
taste as “somewhat annoyed”
and the remaining 14 percen
are “neutral”. =

One identifiable trend is that
the older you get, the more
annoyed you are with the ever-
earlier arrival of Christmas
retailing.

Just 25 percent of respondents
age 18-24 get extremely or very
annoyed, compared to 41 percent
of people over age 65.

In a time of Kings,
the |u~u|p|q' chose to lead.

SUNDAY—TUESDAY 9 PM
Detroit Public Television

Time to begin winter hair/skin regimes

BY SHARON MOSELY
COPLEY NEWS SERVICE

To preserve your “healthy
glow” now that the tans of sum-
mer have faded away, your
blushing powder can be your
best friend.

You can “warm” winter-pale
skin with a pinkish-brown
blush. Sweep onto the apples of
your cheeks and brush toward
hairline.

For extra glow, dust some
blush on forehead, nose and
chin, then use makeup to blend
away obvious lines.

Finish with a light dusting of
loose powder on T-zone only —
unless cheeks are oily and need
extra blotting.

Smooth skin

It's hard to keep skin soft and
supple — especially in winter,
so here are some tips for main-
taining a silky-smooth skin:

eSoap sparingly. Many

soaps are drying and aren't nec-
essary where there isn't much
sweat and bacteria build-up.
Wash arms, legs and stomach
every other day.

Take shorter showers.
Long, hot ones strip the skin of
essential oils. Use cooler water
and stay in only as long as
needed.

Absorbent when wet. Damp
skin absorbs moisture much
more easily than dry skin.
Slather on cream right after
toweling off — or when you're
still damp.

Bad hair days

We all know that our bodies
change as we age, so it's no real
surprise that our hair does, too.
According to the folks at Vidal
Sassoon, there are five phases
in life in which your hair is
prone to change in texture,
color or density because of hor-
monal cycles.

Here are some tips from
Vidal Sassoon on recognizing
and caring for your hair in dif-
ferent phases:

Phase 1 — Infants. Baby
hair is usually very thin or very
fine. By age 3, it starts to
change, becoming more dense
and acquiring the color it will
likely have for years to come.
Baby hair tends to tangle easi-
ly. If hair becomes too tangled,
try using a small amount of con-
ditioner after shampooing, rins-
ing with cool water.

Phase 2 — Puberty. During
adolescence, hormones can
cause hair to become darker,
thicker or thinner. Texture may
change from straight to curly or
vice versa. Don't fight it;
instead, consult a hairstylist
about new styles and products
to fit your new hair.

Phase 3 — Pregnancy.
Normally, women lose about 50
strands of hair a day, but dur-
ing pregnancy, when fewer

strands are lost, hair may
become thicker. After pregnan-
cy, the extra hair is often lost,
but hair doesn't always return
to normal. It may become wavy
(if it was straight) or straight (if
it was wavy). It may also have a
different texture.

If you want a little more den-
sity, try mousse. If you want
more control, try styling gel.

Phase 4 — Menopause. At
this stage, due to hormonal
changes, hair can lose shine,
become coarser or thinner or
change in texture. For volume,
try an extra-body shampoo and
conditioner; for coarseness, try
a deep moisturizing treatment.

Phase 5 — Gray Hair. Gray
hair is attributable to loss of
melanin, a process dictated by
heredity.

Stress can also play a part.
Be sure to condition every time
you shampoo, and deep condi-
tion regularly, as appropriate.

Palace Locker Room stores open at select centers

The Palace Locker Room retail stores
opened two new locations at The Somerset
Collection North in Troy and at the
Macomb Mall in Roseville.

Both stores offer an unmatched selection
of team merchandise and wearables featur-
ing Detroit Pistons, Vipers, and other
sports teams just in time for holiday shop-
pers.

Other team licensed items include home
decor and traditional souvenirs.

The new stores will put shoppers “in-the-
action” with color television monitors show-
ing continuous sports highlights and live
action among the colorful displays of mer-
chandise.

The Somerset Locker Room will also pro-
vide a Ticketmaster center so shoppers can
pick up tickets to their favorite events.

The establishments are operated by

Palace Sports and Entertainment’s Mer-
chandising Department, which also runs
the two Locker Room locations in The
Palace Atrium and the souvenir stands at
the organization’s three venues: The
Palace, Pine Knob and Meadow Brook
Music Festival.

The division also operates Locker Room
retail locations at Woodland Mall in Grand
Rapids and Kensington Valley Mall in How-
ell.

“All of our Palace Locker Room stores,
regardless of location, offer a wide variety
in the very latest team wearables and mer-
chandising,” said Rick Smith director of
merchandising. “Several of the items are
exclusive to our stores and cannot be found
anywhere else.”

Palace Sports and Entertainment, Inc.
ownership group includes The Palace and

Pine Knob within its 15 branches.

Voted “Arena of the Year” by Performance
magazine for the seventh time in 1996 and
twice by Pollstar magazine, The Palace
hosts approximately 200 events and more
than 2.5 million patrons annually.

Pine Knob Music Theatre has been nomi-
nated “Amphitheater of the Year” by Per-
formance and has been named the nation’s
busiest or top-grossing amphitheater each
of the six years of Arena Associates’ owner-
ship.

Palace Sports and Entertainment also
operates and manages the Meadow Brook
Music Festival on the grounds of Oakland
University in Rochester, Michigan.

Visit the Palace Sports and Entertain-
ment website at http://www.palacenet.com

Enter to win a $500 shopping spree

Santa Visits And Photos

Visit Santa during special hours.

Digital Image Photos Now Available.

IAND

Wayne and Warren Roads, Westland

Hudson’s, JCPenney, Sears, Kohl's and over 80 Specialty Stores
Mall Hours: Monday - Saturday 10 - 9, Sunday 11 - 6
Holiday gift wrapping, gift certificates, strollers and wheelchairs are available.

Make It Early Shopping!

Friday, November 28 + 8:00 am - 10:00 pm

Saturday, November 29 * 9:00 am - 10:00 pm
Make it early shopping this year to get a start on holiday shopping!
Westland Shopping Center invites you to shop early and enjoy.

Friday, November 28 « Open 8:00 am - 10:00 pm

8:00 am - 10:00 am - Free coffee, cookies, and shopping bags.

(Winner to be announced in Center Court at 10:00 am.)

Saturday, November 29 « Open 9:00 am - 10:00 pm

Extended hours for your shopping convenience.

Monday - Saturday, 11:00 am - 9:00 pm ¢ Sunday, 12:00 noon - 6:00 pm
Santa Breaks * Monday - Saturday from 4:00 pm - 4:30 pm

. Cards

Use your
American Expross Cand
tos shop tor all of vour

favorite things
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Hospice holiday cards

Community Hospice & Home Care
Service Inc., is offering holiday greet-
ing cards, available at the Westland
and Plymouth offices.

The cards, with pictures designed
by children who participated in “Con-
nections,” the children’s grief series
offered by CHHCS, will benefit
bereavement programs and services
for children. There are three designs
to choose from. For more information
about the holiday cards of CHHCS
services available to the community,
call (313) 522-4244.

Remember loved ones

The Oakwood Healthcare System
Guild and Auxiliary volunteers are
offering a special gift-giving opportu-
nity through their annual Tree of
Lights project. With a minimum
donation you can honor or memorial-
ize someone you love by illuminating
a light in their name - on a Tree of
Lights located at Oakwood Hospital
Annapolis Center - Wayne. The cere-
mony will be at 5:30 p.m. Dec. 2 in
the lobby.

A donation of $5 will honor a loved
one with a light and an angel. Call
(313) 467-4168 or (313) 467-2350.

Celebrate the holidays

Rosanne and Sandy Duncan will
host a Circle of Fellows gala in
December to benefit the Barbara Ann
Karmanos Institute. “Celebrer Les
Fetes” will be held Wednesday, Dec. 3
at 6:30 p.m. at the Duncan’s Bloom-
field Hills home. The event features
cocktails, dinner buffet and entertain-
ment. Valet parking will be provided.

Tickets for the event are $750, $500
and $250. Proceeds support the Insti-
tute’s cancer research, treatment,
eéducation and outreach programs
including research to examine why
cancer cells resist treatment. For
more information, call DeMarco Willis
800-KARMANOS.

items for Medical Briefs are welcome
from all hospitals, physicians, companies
and residents active in the Observer-area
medical community. Items should be typed
or legibly written and sent to:

B Medical Briefs

c/0 The Observer Newspapers
36251 Schoolcraft Road
Livonia, MI 48150

B Or faxed to (313) 591-7279

o
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Doctor visit
stressors
washed away
with paint

BY KIMBERLY A. MORTSON
STAFF WRITER

Visiting a doctors office can be a terri-
fying experience for a child. Strangers
in medical attire and often sterile sur-
roundings don’t lend themselves to the
most comfortable of environments
where fear can spread like wildfire.

“Most children think they are going
to get a shot and they associate that
with pain,” said Denise Denomme, reg-
istered nurse. “Our staff recognized the
apprehension children have when they
come for an office visit and we found a
way to alleviate that stress.”

Denomme, a nurse in the pediatric
department of the Oakwood Healthcare
Center - Canton, used the sterile walls
of the office as her canvas and put her
imagination to work. The result is a col-
lection of murals featuring handprints,
rainbows, shooting stars, and animated

characters that sustain the attention of

a child and offers an appealing distrac-

tion to the unfamiliar surroundings of

the medical facility.

“It’s nothing like any other doctor’s
office a child has visited,” said
Denomme. We have found in the past
month that the walls really put kids at
ease because it looks as if a child has

Please see PAINT, (2

oeonline.com
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Preop
rogram
calms
children's
fears

BY KIMBERLY A. MORTSON 1 :
STAFF WRITER i
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“You're such a good patient,” said Star patlents: Three-year-old Heather Grossman waits anxiously to hear the beep from the

pre-op/recovery nurse Patti Lawler to hand-held temperature monitor being administered by Patti Lawler, R.N. Her mother Cheryl
3-year-old Heather Grossman, “you're qgnd sister Jessica spent an hour on the recovery unit at Providence Medical Center where the

a star!”

Grossman and her 4-year-old sister,
Jessica, had their temperature, blood
pressure and oxygen levels tested throughout a tour of the recovery unit at
Providence Medical Center Providence Park in Novi where they will undergo
surgery to remove their adenoids and tonsils.

Not unlike many kids their age, the Grossman children suffer from chronic
sore throats, ear infections and runny noses, particularly in the winter
months. Conditions that their doctor, Jeffrey Weingarten, hopes to alleviate
with surgery. The Livonia ear, nose and throat physician also hoped to dimin-
ish the girls apprehensions about their hospital stay by having them partici-
pate in a program initiated a decade ago at Providence Hospital in Southfield
called “Sally the Surgical Star.”

What to expect?

“Children have a great fear of the unknown,” said Dr. Jeffrey Weingarten. “I
have found that if you educate a child and involve them in every aspect of the
procedure — before, during and after
— they have an amazing ability to
understand a problem and adapt to
the situation.” :

The preoperative, hands-on pro-
gram acquaints young patients with
the unfamiliar settings of a hospital
to prepare them for the sights and
sounds of surgery.

“Children who go through this
program are on the average more
calm, and less intimidated by the
medical staff because they've
already been here and know what to
expect,” said Lawler.

Sally the Surgical Star, the brain-
child of registered nurse Diane
Seitz, was launched in 1987 after
she saw the need for a preoperative
program to make children less
reluctant about being hospitalized
and more comfortable leaving the
arms of their parents with a doctor
or nurse who can look particularly
intimidating in a surgical mask and
scrubs.

“We found children weren't terri-
fied of the operating room or to have
an IV started after they had gone
through the program,” said Vickie
Jacobs, registered nurse, Provi-
dence Hospital. “For mom and dad
the goal is to paint a mental picture

of the things that go on the day of
surgery.

“For the kids, it's a hands-on look
and feel introduction to a hospital.”

Reassurance: Recovery nurse
Patti Lawler explains the mini-
mal anesthetic dosage Cheryl
Grossman’s daughters will
receive in preparation for
surgery.

Hands-on experience

Introductions aside, Heather and
Jessica were first acquainted with
the firm squeeze of the blood pres-

WD

$-t-re-t-c-hl: Sally the Surgical star, Jessica Grossman, 4, tests

the comfort of a hospital bed on her tour of the recovery room.
(Right) Jessica and Heather receive ‘Certificates of Stardom’

from nurse Lawler after completing a program to familiarize
children with a hospital prior to the day of surgery.

PHOTOS BY JIM JAGDFELD

girls will be patients when they have their tonsils and adenoids surgically removed.

sure cuff and the gentle grip of a “clothes pin” type attachment to monitor oxy-
gen saturation levels. It’s like a hug on your arm reassured the nurse as she
wrapped the mini, velcro strap around their arms.

“You don’t smoke cigarettes do you?” asked Lawler of Heather.

“No,” responded Heather with a giggle.

“I can tell because you have great oxygen levels. This machine tells the
nurse if something is not right with a person,” said Lawler.

Before entering the recovery room where the girls were told they would
“wake up after taking medicine to make them sleepy,” they eagerly donned
surgical caps and booties. You can’t have any hair showing, said Lawler, we
want it to be as clean as possible in the operating room.

The girls cautiously entered the recovery area and were encouraged to sit on
a bed and stretch out. They learned it was there that they would wake up after
surgery and have Popsicles and ice cream, play with toys or watch movies
together until they felt better. Hesitation turned to amusement as they
stretched out on the bed and got comfortable.

“You're such good patients,” reiterated Lawler, who constantly reinforced the ~

idea that the girls were special and important patients.

Reassurance for parents

Cheryl Grossman, Heather and Jessica’s mother, accompanied the girls on
the surgical tour providing her an opportunity to ask the nurse questions
about the anesthesia administered, when she could see the girls after surgery
and any post-operative guidelines or complications she should be aware of.

“Will they be given a muscle relaxant and how long can they be expected to
be asleep because of the anesthesia?” asked Cheryl.

Lawler said the anesthetic gases, that come in bubble gum and cherry
scents, are shorter acting drugs-than those of a decade ago.

“The girls should awaken within a half-hour of their surgery. As soon as
they can communicate that they want their mom you can come in and be with
them.”

Registered nurse Sue Ann Zabell said when children are able to communi-
cate their needs (wanting to see mom or dad) - the staff feels they are con-
scious enough to have visitors. i

Cheryl said she will be relieved when the surgery was over noting that
Heather would require speech therapy in the immediate future if the problem
with her adenoids and tonsils were not corrected.

“It’s not uncommon for her to have a runny nose for the whole winter,” said
Cheryl. “Ever since she was an infant she’s snored as loud as a man and gasps
for air at night because her adenoids are so enlarged.”

Good patient recipe

The Livonia otolaryngologist said he has been encouraging children to par-
ticipate in the Sally the Surgical Star program for the last six years.

“There are some children who warm up quicker to a strange environment
than others. Each child is different,” said Weingarten, “and those that don’t
can learn to adapt very well to what could be a potentially frightening situa-
tion if someone takes the time to educate them about the unknown.”

The doctor went on to say “familiarity breeds comfort,” and that if you elimi-
nate the fear they have a better chance of dealing with the outcomes and are
less concerned than they would be if you hide the truth.

“Kids see emergency and operating rooms on television and they watch
Emergency 911 so they think they know what to expect and that can be very
scary,” said Weingarten. “Their friends, who are outside sources of misinfor-
mation, may tell them that hospitals are awful and that surgery is even more
terrifying.

“We try to bring them to a comfort-inducing level and make a needlessly ter-
rifying situation go away by allaying their fears with answers to their ques-
tions.”

The Grossman girls wrapped up their hospital visit with a ride in a wheel-
chair and were presented with “Certificates of Stardom,” coloring books and
“star patient” stickers. “You're going to make great patients,” said Lawler.
“You're both stars of your surgical audition.”
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Lice, nits

Don’t scratch your head over problem, solution simple

Orthodontist
hosts food

drive for area

sannn

Items fo
BY KIMBERLY A. MORTSON blem, elementary aged-chil bathtub or sh for at least 10 days following the - : g ot
problem, elementary aged-chil- (not in a bathtub or shower) in for at least ys following area. Item
STAFF WRITER dren are at greatest risk .| .wll .: h. Ml.u cool water. treatment and a second treat- Organlzatlons Observer |
Head lice are undiscriminat- throughou_t the fall and winter g Following treatments, children ment might be requu'ed in seven craft, Livon
ing, wingless bugs that live on m?nth_l. said Barratt. ness. And it's not a should put on clean clothes. to 10 days if there is evidence of Acts of kindness that seem so (313) 591-7
human blood and are found most This is the third time my m in one m To avon.d repeated' outbreaks, new nits or hatcl}ed _lloe small, often mean so much to so
commonly on the scalp and hair- gl:nnd{iaughtqr has come home lar classroom, school or personal items, bedding and fur- Most school districts send let- many. The hohday season for N ‘
line of the head. This is not an With lice,” said a Wayne-West- " niture can be washed, dry ters home to parents if there is | = " 0 e i a time of family, * ew pod
uncommon problem. Annually, land grandmother who asked district but across the cleaned or vacuumed. Fabrics, an outbreak in the classroom of friends and happiness. For oth- Canton |
six million cases are reported to that her name not be used. “I hoard.’ car seats, upholstery, sheets, your child so you can be on the ers it may not be as happy ly opened ¢
health departments and school think people need to be educated clothes and stuffed animals lookout for a problem. because they simply lack the surgical t1
districts throughout the country, that this isn’t something to be Ron Barratt should be washed in hot water o oo e & sl Oy, > conditions,
“Head lice is not an indicator embarrassed about but that — health director and dried in a hot dryer. ome Iorw These people are right here in Ford Road,
of cleanliness,” said Ron Barratt, there are treatments to elimi- “Lice survive best at an even The Wayne-Westland educator our community. ty.
health director for the Wayne- nate the problem.” temperature,” warned Barratt. urged parents to come forward if Rajeev §
Westland School District. “And The local woman said parents hair shafts or behind ears “If the head gets hot they get they have a problem and not | SEE———————=—————————=————— that emph
it's not a problem in one particu- should immediately contact the B Light brown insects (lice) agitated. Bedding and clothes view lice as an embarrassment - HELP.NG “AND slrGotiig
lar classroom, school or district school and let the administration that are burrowed into the scalp cleaned in hot water greatly ora reﬂ:ectlon of poor hygiene. medicine. F
but across the board.” know there may be a potential of the head decreased their chances of sur- “They're a nuisance, but some- A part of the community for the Oakwo
In fact, says Barratt, head lice, lice problem in the classroom of  Although your first reaction vival.” ) : thing school districts across the over 30 years, Dr. Shaw & Gin- hours can
who quickly crawl from host to th® host student so that precau- may be to heavily medicate the Medical professionals advise country deal with on a yearly | ) e orthodontic office has set it needs with
host (don’t jump or fly), can be tions can be taken to avoid an head and scalp with a shampoo Parents not to treat infants with basis,” said Barratt. “Awareness sights on igniting the giving able. Emer
contracted in a number of places utbreak. or chemical remedy, safety andoyn:‘r—the-cz};gterﬁghan;poo f:; ﬂ%wd::lt;?&d:rsf;:ht;'m spirit of the holidays. on a 24-ho
i 3 ; and, if your child suffers from
outside of the school setting. The PBe alert, educated should be a primary focus allerg‘ieéy o aikhi chick with hiding the fact that your child “Our practice is located in one ERED

Wayne-Westland health director
said, however, the school envi-
ronment creates an opportunity
where “kids will be kids” sharing
hats, barrettes and brushes with
other children who unknowingly
are carriers.

Some important signs to look
for if you think your child may
have lice include:

B Constant and persistent
itching of the scalp .

B Red bite marks or scratch

throughout treatments.

“All lice-killing shampoos or
cremes are insecticides,” said
Sandy Walker, school nurse, in
an educational letter to elemen-
tary principals. “Follow direc-
tions very carefully.”

your physician before using any
treatment.

B The pesticides should not be
considered a one-time quick fix.
Combing is a necessity that
should be used in conjunction

has lice.”

Medicated shampoos can be
expensive, but the Wayne County
Health Department on Merriman
Road will provide RID for “any
parent who comes to the health
department and requests the

of the most generous and caring
areas in metropolitan Detroit,”
said Shaw. “We’re hoping to
prove that again with our annu-
al food drive.”

For every two food items
(canned or non-perishable)

Items for M
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Find these sites on the World Wide Web = Brought to you by the services of O&E OnrLine!
To get your business On-Line!, call 313-953-2038
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: marks on the scalp and neckline . with a shampoo. i
Outbreaks occur when direct " 2'c ' Piadi b ine neck Creme rinses and shampoos B Alvate mr W shampoo.” The cost-for $wo donated at the office, a ticket should be t,
contact is made with something don’t kill all the eggs (nits), ay r g : will be given toward a drawing and sent to
that touches the scalp such as °T underarm (severe cases) therefore they must be painstak- B Avoid chemical contact with ounces averages §3.50 or four held on Dec. 19. In appreciation 3 /o The Ob
headsets, helmets and combs. W Detection of nits, tiny yel- 551y combed out of wet or damp the eyes. oinces $3.75. for digging into your cupboards 96251 Sche
While lice can be a 12-month '0W-White oval eggs attached to hair ip a well-lit area over a sink @ Rechecking should be done and pantries for those food items 48150 or fa
you will probably never use, a
” : 19-inch Toshiba color television
done them. in the Canton office, let her teen-age . -
Paint from Cl1 Denomme said she wasn’t sure if her daughters contribute some of their cre- set W‘lhbe awarded to the one
page child-like paintings would be accepted by _ative talent to the Bug Room where they | Persondrawn. = - 0 SUN, !
the medical staff of nurses and doctors painted colorful caterpillars, lady bugs " i ﬂ_lt,ems w;l e orfath ¥ AQUA AERO
who work alongside her in the Canton and other four-legged friends for the i". two C:o:drfei‘lt " “:jlgf .3 le E Adquie sevol
, office. Surprisingly though, she said the enjoyment of patients. g i i the older a
. 7 murals have changed the overall attitude = “We also wrote all of the doctor’s and :3;;:&::;?:‘&3,::;?1:3?: 3 heart. l?‘ind'
{2) of the department staff who found them- staﬁ' membern names on the walls along ivin.to ihe Livenis Geadiul: diving into
selves surrounded by zoo animals, color- with their handprints,” said Denomme. lg h K ik “n Roasaiite S
- ful kites, smiling insects and wriggling “The children know all of us by name VTR WPENG: VA . BEO A R 1) ‘1 tit!
vines that wind themselves around cor- now. child , Eheiey bodt & Christmas. ezl
ners and over doorways. “It’s all about making them feel better The Livonia chapter has been l?et g a-t‘
Nurse practiti;;:er Susan Forsee said abon;. or:lielr visit and creating a place ;:;:;“g the community for 50 Rg:,':,m&“;;
she’s noticed a dramatic change in the they forwnrd to returning to rather e : z i’
disposition of their patientsgand the : The Salvation Army which l.ms Hz;nomr:_at
intod of the staff. spent the !ast 130 years helping Informatiol
R bl Wk people, will receive those food to register.
they've séen from visit to visit and items collected in December. Dr. SENIORS Of
look forward to matching their Shaw & Dr. Ginzler’s office is Let’s face i
hands with those painted o the proud to be working with these : Explore tec
walls and counting the number of two wonderful organizations. " our Boome|
palms trees in the Curious George “This canned food drive is the i activities o
yoods.” nald Prkase: thing that gets our office in the : the physiol
Other examining room themes holiday spirit,” said Dr. Ginzler. k ifications t
include bugs and stars. Denomme “It will allow others to have a aging proce
is looking forward to painting two nice poliday and th;'a_t makes all of moveme
more suites including the Zebra the difference to us. g
Room, fashioned after a pharma- . £
STAPF PHOTO BY BILL BRESLER  ceutical company’s mascot, Z-Max hFor n;‘"; mf9m;,ruon, mt;mgt
Wall murals: Denise Denomme, Oakwood Healthcare Center - Can-  the Zebra, and a Dalmatian room 471.1555, Ext. 112, or Qrop off
ton registered nurse, puts the finishing touches on one of several where ‘sesing spats’ won't be & Somiitoh 6 56 Milios ¢
symptom but a whimsical diver- P o o LY S W .
walls adorned with child-like in the center’s pediatric s sy 33627 Seven Mile Road, just
office.(Right) Denomme admires the Curious George exam room. Dr. Nutan Saxena, a physician west of Farmington Road.
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HEALTH

Items for Medical Newsmakers are
welcome from throughout the Observer
area. Items should be submitted to
Observer Newspapers, 36251 School-
craft, Livonia 48150. Our fax number is
(313) 591-7279.

New podiatry practice

Canton Podiatry Group has recent-
ly opened an office for the medical and
surgical treatment of foot and ankle
conditions. The office is located at 41637
Ford Road, between Lilley and Hagger-
ty.

Rajeev Sehgal, D.P.M., has training
that emphasized trauma and recon-
structive surgery and industrial
medicine. He completed his residency in
the Oakwood Healthcare System. Office
hours can be tailored to a patient’s
needs with Saturday hours also avail-
able. Emergency services are provided
on a 24-hour basis. For more informa-

tion call 981-0600

Many join SJMH medical staff

Brian Borden, M.D.; Edward Wal-
ton, M.D,; Michael S. Sanson, M.D;
Laura Zuger, MD; Beth Camille
Kimball, M.D.; Cherolee R. Trem-
bath, M.D.; Tammi W. Cooper, M.D.;
and Muhammad Tayyab, M.D.; have
been granted ‘'medical staff privileges at
St. Joseph Mércy Hospital in Ann
Arbor.

B Borden specializes in orthopedic
surgery with a special interest in sports
medicine. He resides in Ann Arbor with
his wife.

M Walton specializes in emergency
medicine, with a special interest in
pediatric emergency medicine. He has
joined Emergency Physicians Medical
Group and will be working in the SIMH
Emergency Center and Pediatric Unit.
He resides in Ann Arbor with his wife
and two children.

B Sanson specializes in internal
medicine with a special interest in
sports medicine.

B Zuger specializes in internal

medicine and has a special interest in
women’s health and domestic violence

B Kimball specializes in surgery with
an interest in hepatobiliary, pancreatic
and endocrine disorders. She has joined
the Associates in General and Vascular
Surgery.

B Trembath specializes in family
practice and has joined Huron Valley
Family Practice.

B Cooper specializes in internal
medicine and has joined Integrated
Health Associates. Her office is located
at 37595 Seven Mile Road in Livonia.

B Tayyab is board certified in internal
medicine and has an office in Ypsilanti.

Levine joins
Botsford team

T. Barry Levine,
M.D., has joined
Botsford General
Hospital’s Institute
for Cardiovascular
Health as medical
director. Dr. Levine
also serves as the
director of the new

Michigan Institute for Heart Failure
and Transplant Care, located on the
Botsford campus

“Dr. Levine's reputation as a pioneer
in the treatment and management of
heart failure is well deserved,” said
Robert J. Stomel, D.O., Botsford's chief
of cardiology. “He has been searching
for unique solutions for treating heart
failure patients for two decades.”

Levine was formerly the director of
Henry Ford Hospital's Heart Failure
and Transplant Center.

Community EMS honored

Community EMS (CEMS) was the
recipient of the nation’s highest award
recognizing outstanding community ser-
vice programs sponsored by medical
transportation providers. The South-
field-based organization was presented
with the American Ambulance Associa-
tion’s 1997 Community Partnership
Award at the AAA’s (American Ambu-
lance Association) annual conference.

“We're deeply honored to accept these
awards on behalf of the CEMS family,”
said Community EMS President and

CEO Greg Beauchemin

“We also recognize that we're fortu-
nate that CEMS is represented by expe-
rienced and loyal individuals in the
communities in which we serve. These
awards are a reflection of our employ-
ee's commitment to providing the high-

est quality service with professionalism -

and compassion.”

New research
director, Botsford
Arlene B. Levine,
M.D., has joined the
Botsford General Hos-
pital's Institute for
Cardiovascular Health
as director of cardio-
vascular research.

“We are very
pleased to have a
physician of Dr. Arlene
Levine's considerable expertise as our
director of research and as an integral
part of the institute,” said Robert J.
Stomel, D.O., Botsford’s chief of cardiol-

ogy.

Ariene Levine

MEDICAL DATEBOOK

Items for Medical Datebook are
welcome from all hospitals,
physicians, companies and resi-
dents active in the Observer-area
medical community. Items
should be typed or legibly written
and sent to: Medical Datebook,
¢/o The Observer Newspapers,
36251 Schoolcraft Road, Livonia,
48150 or faxed to (313) 591-7279.

SUN, NOV. 23

AQUA AEROBICS WORKSHOP
Aqua aerobics is no longer for
the older adult or the weak of
heart. Find out for yourself by
diving into the sciences behind
aquatic exercise and experience
what it's really like to get your
feet wet at 8:30 a.m. The Wayne
Community Center, 4635 Howe
Road, Wayne. Call Martha
Hanoian at 721-2244 for local
information or 1-800-AEROBIC
to register. Space is limited.
SENIORS ONLY WORKSHOP

Let's face it - aging is inevitable.
Explore techniques to stimulate
our Boomers to return to their
activities of yesteryear. Learn
the physiology of aging and mod-
ifications to accommodate the
aging process. Discover a variety
of movement styles and exercises

to fit the needs of a broad spec-
trum of “seniors.” The Wayne
Community Center, 4635 Howe
Road, Wayne. Call Martha
Hanoian at 721-2244 for local
information or 1-800-AEROBIC
to register. Space is limited.

TUE, NOV. 25

PROSTATE CANCER SUPPORT
Join - US TOO, Prostate Cancer
Support Group, members and
potential members at 7 p.m. in
the auditorium of St. Mary Hos-
pital in Livonia. Guest speaker
Erika Detar from TAP Pharma-
ceuticals will address hormonal
and impotence therapy.

PREMARRIAGE STD/HIV CLASS
State law requires individuals to
receive counseling regarding
STDs and HIV infections prior to
applying for a marriage license.
Pre-registration is required. The
event begins at 7 p.m. in Farm-
ington Hills at a cost of $25 per
couple. Call Health Matters,
(313) 513-6393, for more infor-
mation.

HOSPICE GRIEF SUPPORT

Angela Hospice offers grief sup-
port workshops free-of-charge,
held every second and fourth
Tuesday of the month. Novem-
ber meetings at 1 and 6:30 p.m.

Give 0I' Man Winter
the Shivers

Ariens Suburban has
what it takes to beat

weak blowers & shovels.

both days. Call (313) 464-7810
for more information.

EATING DISORDER SUPPORT

A new support group formed for
persons recovering from an eat-
ing disorder or for persons who
are in need of peer group support
will meet at 6:30 p.m. The event
is open to both males and
females - call Garden City Hospi-
tal at 458-3395 for additional
information.

FRI, DEC.1

FOOT SCREENINGS

Dr. Rajeev Sehgal, D.P.M., of the
new Canton Podiatry Group of
Canton, will be conducting free
foot screenings co-sponsored by
World Gym at 42621 Ford Road
in Canton beginning at 5:30 p.m.
Please come if you have any
questions or call the Canton
office, (313) 981-0600 for further
information.

SAT, DEC. 2

FREE IMMUNIZATION CLINIC
Providence Hospital and Medical
Centers is sponsoring a series of
community immunization clin-
ics. the clinics will offer DPT,
DT, HB, Hepatitis B (19 yrs. and
under) and MMR vaccinations.

Sorry, the varicella vaccine will
not be available. There will be a
$5 facility fee charged per child,
but all immunizations will be
free of charge from 4-8 p.m.
(Walk-in).

ADOLESCENCE IN THE 90'S
QOakwood Teen Health Centers,
Oakwood Women and Children’s
Center of Excellence, and Metro
Parent Magazine are proud
sponsors of an event featuring
renowned speaker and author,
Mary Pipher, Ph.D. She will
address the topic: “Adolescent
Girls in the 90s” at Romulus
High School at 3:30 p.m., 9650
S. Wayne Road - Romulus. Books
written by Pipher will be sold
following the lecture. Advanced
tickets are $5 per person/per lec-
ture and $10 per person/per lec-
ture at the door. To register or
for more information, call the
Oakwood Health Line at 800-
543-WELL.

BASIC LIFE

Instruction in adult, child and
infant CPR. Certificates given
upon completion of the course.
Cost is $25 ($18.75 for Oakwood
Health Advantage members) at
Oakwood Hospital Annapolis
Center - Wayne from 6-10 p.m.
Contact: 800-543-WELL.

Annual holiday event to honor or
memorialize someone you love.
Cost is $5 to honor a loved one
with a single light and an angel
ornament at Oakwood Hospital
Annapolis Center - Wayne 5:30
p-m. Call 800-543-WELL.

DIABETES EDUCATION

Certified by the Michigan
Department of Public Health,
this five week series of sessions
is planned to help you Live Well
with Diabetes. Includes hypo-
glycemia, hyperglycemia, foot
care, meal plan exchange system
and glucose monitoring. Physi-
cian referral is required. Classes
begin on Dec. 2 and Dec. 3.
Please call 458-4330 to register.

EATING SUPPORT

A new support group formed for
persons recovering from an eat-
ing disorder or for persons who
are in need of peer support. Dec.
2,9, 16, 23 and 30 at 6:30 p.m.
Open to both males and females
- call 458-3395 for information.

WED, DEC. 3

CANCER SUPPORT GROUP

“Focus on Living,” a self-help
group for cancer patients and
their families, meets the first

Wednesday of each month at St.
Mary Hospital in Livonia. The
next meeting begins at 7 p.m. to
8:30 p.m. in the hospital audito-
rium. The goal is to improve the
quality of cancer patients’ lives
through this sharing of informa-
tion and experiences. Registra-
tion is not necessary, and there
is no charge to attend. For more
information, call (313) 655-2922
or 800-494-1650. Each meeting
gives participants an opportuni-
ty to discuss their concerns,
obtain answers and gain support
from others who share the same
experiences.

St. Mary Hospital in Livonia will ;

present a two-part class on “The
Ups and Downs of Blood Pres-
sure,” beginning today from 7-9
p.m. in Pavilion Conference
Room A, near the Levan Road

entrance. Learn about this silent

killer - what it is, how it is

checked, and how it is controlled. .

This class will provide informa-
tion about methods to promote a
healthy and active lifestyle. A

$10 class fee covers course mate- .

rials. Registration is required
before Nov. 26. For more infor-
mation or to register, call (313)
655-2922 or 800-494-1650
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Business-related calendar items
are welcome from the Observer
area and should be sent to
Observer Newspapers, 36251
Schoolcraft, Livonia 48150. Our
fax number is (313) 591-7279.

TUE, NOV. 25

GIVE TAXES TO CHARITY

Learn how to set up a discrimi-
natory tax deductible retirement
plan, leave a legacy, avoid capi-
tal gains taxes, give larger phi-
lanthropic gifts, annually
increase your tax income and
improve your community. Phyl-
lis J. Wordhouse, CFP, will
facilitate the seminar. The class

will be from 7-9 p.m. at the Sum-

mit on the Park, in Canton, in
the Professional Development
Center. To register, call (313)
397-5110.

FRI, NOV. 28

Business Network International,

regular meeting of the Livonia
Chapter from 7-8:30 a.m. at Sen-
ate Koney Island, Plymouth
Road near Stark. Call BNI for
more information, (313) 844-
3432.

TUE, DEC. 2

wBo MEETING

The meeting of the Women Busi-
ness Owners of Southeastern
Michigan (WBO) will host a
round table discussion titled
“Achieving Balance in our
Lives.” Whether you work out-
side your home or maintain a
home-based office, creating sym-
metry between one’s work and
personal life becomes paramount
for achieving success and happi-

ness. The meeting takes place on
the first floor of the 777 Building
on Eisenhower at State Street in
Ann Arbor. To make a reserva-
tion or for more information on
WBO, contact WBO President
Monica Milla at (313) 332-0770
or through the Web site at
http://www.wobo.org

WED, DEC. 3

THE BUSINESS OF RACING

An inside look at racing perfor-
mance, professionalism and
teamwork will be presented by
renowned race care driver Bobby
Rahal, of Team Rahal, at the
monthly dinner meeting of the
Sales and Marketing Executives
of Detroit (SMED) at 5 p.m. at
the MSU Management Educa-
tion Center, 811 W. Square Lake
Road (at Crooks Road) in Troy.
Tickets are $35 for members,
$45 for non-members and $250

Comprehensive eye

PER 6 PACK

QUALITY
EYE
EXAMS

DAYS
EVENINGS &
WEEKENDS

ALL EYEGLASS

PACKAGES

FREE

EYEGLASS |
CARE KIT

for a member’s table of eight.
Advanced regidtration is
required. For information call
meeting coordinators, (248) 643-
6590,

BUSINESS NETWORK INT'L
Business Network International,
regular meeting of the Laurel
Park Chapter from 7-8:30 a.m.
at Richards Restaurant, Ply-
mouth and Newburgh roads.
Call BNI for more information,
(313) 844-3432.

FRI, DEC. 5

BUSINESS NETWORK INT'L
Business Network International,
regular meeting of the Livonia
Chapter from 7-8:30 a.m. at Sen-
ate Koney Island, Plymouth
Road near Stark. Call BNI for
more information, (313) 844-
3432.

TUE, DEC. 9

ASQ GENERAL MEETING

The Greater Detroit Section
American Society for Quality
(formerly ASQC) will meet at the
Livonia Marriott, 17100 Laurel
Park Drive North in Livonia
beginning at 5:45 p.m. with reg-
istration and networking. Carol

FURNACE SALE

/INDOOI WEATHER SPBCIAL\

0% Effcient

Ward will facilitate section busi-
ness at 6:15 with a sit down din-
ner at 6:45 (members $20; non
$25) and the main speaker at
7:15 p.m. Stephen Gill will dis-
cuss the role of evaluation in
Human Performance Technolo-
gy/lmprovement and how that
help companies plan programs to
achieve their strategic goals

WED, DEC. 10

EXE WOMEN INT'L

The Executive Women Interna-
tional Detroit-Windsor Chapter
holiday business meeting will
begin at 5:30 p.m. with dinner
following at 6:30 p.m. at Country
Club of Detroit, 220 Country
Club Drive, Grosse Pointe
Farms. The cost is $26 (U.S.)
Special presentation: Martini
Revival by Fris Vodka: The Per-
fect Martini. For more informa-
tion call Cynthia Hazard (810)
448-8682 from 8:30 a.m. to 4:30
p.m. weekdays.

THUR, DEC. 11

PERSONAL LEADERSHIP STYLES
“A View of Personal and Leader-
ship Styles,” presentation by
Christina Pitts of Pitts-Aldrich

Associates will speak at the reg-
ular monthly luncheon meeting
and networking session of the
National Association of Career
Women - Metro Detroit Chapter
from 11:30 a.m. to 1:30 p.m. at
the Southfield Marriott. For
reservations call (248) 851-8130,
The Marriott is located on the
south service drive of Northwest-
ern Highway between Lahser
and Telegraph.

TUE, DEC. 16

LIFE MANAGEMENT

The National Association of
Career Women is currently
building a west suburban chap-
ter. We are looking for career
women, including business own-
ers, to come together for infor-
mative speakers, a support/net-
working environment, and great
company. The luncheons are
held at Ernesto’s Restaurant in
Plymouth from 11:45 a.m. to 1
p.m. For furthet information
regarding upcoming meetings,
programs or membership to
NACW, call Judie, (313) 453-
T272.

Little Italy Ristoranté
Will be open
THANKSGIVING

1:00 p.m. -

8:00 p.m.

Valente's
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It's all part of Ann Arbor’s Saint Joseph

Mercy Health System — with a reputation of

excellence, compassion, and values.

Family Doctors and Specialists — Right in Your Neighborhood.

The physicians you've visited at our current Ford Road building will be moving
here — all the pediatricians, OB/Gyns, and Interal Medicine physicians — and they'll
be joined by St. Joe's specialists, giving you access to more services, knowledge, and
expertise while cutting down on your travel time! The Saint Joseph Mercy Canton
Health Building will include cardiologists, allergists and oncologists — to name a few.

On-Site Lab and Radiology Services.
You're busy, and you want test results as
quickly as possible— that’s why the new
Canton Health Building will include
complete on-site lab and radiology facilities.

Urgent Care Services-365 days a year.
We know that at times someone in your
family needs to see a doctor NOW. The
same trusted Urgent Care physicians you've
visited on Ford road will be moving here in
February 1998.

Focus on Women’s Health.

St. Joe's has always played an important role in getting and
keeping women healthy. Our Canton Building will have
specialists, services and educational programs dedicated to
helping women of all ages make informed decisions for their

better health.

A Pharmacy Right Inside!

Pick up prescriptions after your appointment
without the extra drive! A full-service pharmacy,
staffed with knowledgeable, experienced
pharmacists will fill your prescriptions and answer
your questions.

Physical Rehabilitation Services.
Medical care shouldn’t always end after a
hospital discharge. St. Joe's Rehabilitation
Sports Medicine Services will be part of the
Canton facility to provide ongoing care in a
close-by setting.

St. Joe’s Business Health Services.
Businesses need healthy employees, and The Saint
Joseph Mercy Health System is at the forefront of
coordinated business health programs. We'll even have a
dedicated business health program in our new building.

Interactive Health
Education Center.
Want to leamn about the human
body by walking inside a giant =
ear, or navigating a map of the
nervous systern! When this
section opens in early 1999,
2 you'll be amazed at all you'll be ey

th
O S iy i Yo obtain

: ‘ » ) please cont
¢ - . For more information or a physician referral, call the Saint Joseph Mercy HealthLine: 1-800-231-2211 7272 ext. 2
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Michigan's first Interactive Health
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Owur location:
1600 S. Canton Center Road at Summit Parkway.
(Between Ford Road and Michigan Avenue.)
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PC Mike’s top 10 rules for e-mail ‘netiquette’

here’'s a
whole cul-
ture that

has cropped up
around the use
of e-mail and a
“right” way of
using it. It
involves “Neti-
quette,” or good
Net manners.

One place
everyone should
visit as soon as
they get online
is the delightful-
ly concise and understandable
Netiquette Home Page at Flori-
da Atlantic University
(www.fau.edu/rinaldi/neti-
quette.html). The creation of
Arlene Rinaldi, a Senior Com-
puter Programmer/Analyst at
the University, it's a great place
to get quick pointers about how
to use e-mail and the Net in a
responsible manner.

Cause and effect

As you start using e-mail,
you'll realize that its greatest
benefit also causes its biggest
{frustration. I'm talking about

!the ease of use. It is so easy to
1type a few lines and zap them
1off. Sometimes we're replying to
isomething someone else has
! written, other times we're initi-
t ating the contact ourselves.

! But beware of the problem of

e S
MIKE

3

“send-itus,” pushing the send
key too fast. It's so easy in the
first rush of anger to dash out
things that, had we first counted
to 10 or otherwise deliberated
on, would have been phrased
with more tact. Re-read what
you've just composed. Realize
that the receiver of your digital
correspondence can’t see your
facial expressions or hear your
voice.

All that appears on the screen
is text. Often, text alone gives an
overly harsh impression. That's
why a sort of secondary language
has evolved on the Net.

For example, to make sure
humor is recognized as humor,
users will send what's been
called an “emoticon” or a symbol
created by typing a crude version
of a smiley face using a colon,
dash and the close parenthesis
key :-)

I've been on the receiving tens
of thousands of e-mailings over
the years from viewers of my
NBC News Channel television
reports on the Net. I have seen
the best and worst of e-mail and
heard enough horror stories from
Internet access providers to
make you shudder. Based on my
e-mail experience (I get about
250 messages a day), I have
come up with some important
do’s and don’ts that, if followed,
will make everyone’s life online a
little easier.

Net manners for the 90s

These are my 10 rules for
effective e-mail:

1) Always include an electron-
ic “signature” in your e-mailings.
Most e-mail programs let you
create one and then have it
“attach” automatically at the end
of your message. Mine includes
my full name, e-mail address,
World Wide Web page, the real
“snail mail” address where |
receive paper correspondence
and my telephone number. Give
some thought before you attach
your street address and phone
number. There are weirdos out
there in cyberspace and you may
not want them to know where
you live,

2) Answer your e-mail. It's
rude not to reply, especially
when it’s so easy. Reply when
you read it. Don’t leave it lying
around, cluttering up your elec-
tronic “in” box. E-mail can pile
up just like paper mail. So deal
with it when you receive it.

3) Delete your e-mail from
your server. When people send
you e-mail it really doesn’t go to
you. It goes to the server, or the
big computer that gives you Net
access. Your e-mail program
reads your mail from your “in”
file on the access provider’s serv-
er. If you don’t do something
about it, that file gets bigger and
bigger as you keep getting mail.

_national Sales and Marketing.

The mountain of mail needlessly

BUSINESS MARKETPLACE

B i e e

Marketplace features a glimpse of suburban
1business news and notes, including corporate name
ichanges, new products, office openings, new affilia-
itions, new positions, mergers, acquisitions and new
tways of doing business. Items for Marketplace
sshould be submitted to Observer Newspapers,
136251 Schoolcraft, Livonia 48150. The fax number
118 (313) 591-7279.

:Retailers expect good season

: Michigan retailers are projecting solid sales

i gains during the upcoming holiday shopping sea-

j son.

* “Retailers are full of optimism as they move
toward the most important shopping season of the
year,” said Larry Meyer, CEO of the Michigan
Retailers Association.

Seventy-four percent expect to increase sales
over last year's shortened season and another 16
percent project they'll match last year’s figures.
Overall, they confidentially project a 12 percent
gain.

Rein Nomm & Assoc. retained

Rein Nomm & Associates Inc., a Plymouth
agency specializing in public relations and market-
ing communications for professional firms, has
been retained by the internationally recognized
architectural firm of Minoru Yamasaki Associates,
based in Rochester Hills and David R. Breuhan, a
portfolio manager with the Bloomfield Hills invest-
ment banking firm of Gregory J. Schwartz & Co.,
Inc.

Minoru Yamasaki is best known for its design of
the World Trade Center and provides complete
architectural services for project located through-
out the U.S., Canada, Europe,
Asia, and Middle East.

Competitive equality

A coalition of more than 100
business owners supporting the
restructuring of Michigan’s elec-
tricity industry joined forces to
form the Business Advocating
Competitive Equality (BACE).

“The restructuring of the elec-
tric industry is the most impor-
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Cancer & Moles

Advanced Care for Skin, Hair & Nalil Problems

Wrinkles, Pigment & Sun Damaged Skin
Acne and Psoriasis

Medicare Accepted

Call (248) 354-1850 for appointment

New Patients Welcome

Sumitomo Electric Automotive provides first-line
research, development and marketing services to
the 10 Sumitomo Automotive Products manufac-
turing companies located in North America. It is
the only Sumitomo Electric research and develop-
ment facility of its kind in the United States.

The 40,000 square-foot facility contains 16,000
square feet of office space, and 24,000 square feet
of product prototype manufacturing and testing
area, located on Polaris Court.

Deputy director assigned

Jonathan P. Brown has been appointed to
Deputy Djrector of Burns & Wilcox Ltd.’s Special
Risk Division and will work primarily from the
corporate office in Farmington Hills.

He is a Fellow of the Chartered Insurance Insti-
tute (FCII) and has wide experience in dealing
with the North American market-place. Brown's
expertise in underwriting marine and energy
insurances is a wélcome addition to the many
other difficult or unusual policies handled through
the Special Risk Division.

Rudolph/Libbe relocates

Rudolph/Libbe Ine. has moved its Michigan
operations’ offices and warehouse to a new and
larger facility located at the corner of Warren and
Haggerty Roads in Canton. The new address is
7001 Haggerty Road. Though just a few blocks
away, the new 27,600 sq. ft. office and warehouse
is twice as large as the old facility. The building is
designed and built to meet the current and future
needs of the contractor’s Michigan operations.
Rudolph/Libbe made the strategic decision to open
a Detroit area office in 1990 to support its ongoing
automotive OEM business, tier 1 clients and local
municipalities.

Persol e L

| Look YOUR BEST
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M.J. UPNIK, M.D.
Board Certified Dermatologist

tant issue facing the legislature
today,” said BACE chairman and

Farmbrook Medical Buildin

businessman Marshall Campbell.
The BACE was formed to ensure
deregulation in Michigan is imple-
mented fairly, preserves reliable
electricity service to businesses
and protects Michigan’s economy
and communities. For more infor-
mation about BACE, please call
the toll-free line at 888-529-3692
or write BACE at P.O. Box
611062, Port Huron, Mi., 48061-
1062.

NACW charter dinner

The National Association of
Career Women Charter Mem-
bership of the West Suburban
Chapter was recently held at Fox
Hills in Plymouth. The association
is open to new members, the
monthly meetings are held at
Ernestos in Plymouth at noon.
The meetings consist of a lun-
cheon and an informative speaker.
If you are interested in meeting
new friends and being a member
please attend the third Tuesday of
each month and if you would like
to obtain further information o
please contact, Judi at (313) 453-

7272 ext. 223.

Sumitomo grand opening
A grand opening reception at
Sumitomo Electric Automo-
tive Inc. in Plymouth Township
introduced invited guests to the
company’s new North American
Headquarters for Technical
Research and Development, Inter-

9
29829 Telegraph. Suite #103 » Soumﬂm.?mnag' n 48034 |

To learn more about new treatments available nowhere else,
call the University of Michigan Comprehensive Cancer Center
We have developed a special program for men with

advanced prostate cancer that offers

u promising new therapics

s expert medical oncologists, urologists and radiation oncologists

a supportive care aimed at svmptom relief
and improved quality of life

For free and confidential information,

call thd U-M Cancer AnswerLine nurses at

1-800-865-1125
9.am to 430 pm, Monday through Fnday

¢ cancer? &8

adds to the server's workload
Most good electronic mail pro-
grams have a section called
options or preferences where you
setup the way you'll handle mail.
Make sure you check the “delete
mail from server” box or activate
such an option.

4) Set up an address book.
Almost every e-mail program
allows you to set up a mailbox
that stores e-mail addresses.
This saves you a lot of time and
typing and avoids bounced mail
from mistyped addressing. To
add a name you usually just
highlight the e-mail address that
appears on the top of the mail
form and then, from the menu,
click “add recipients name” or
something similar. To send that
person mail, most programs
have an address book link on the
menu bar that lets you just click
to display a list of your favorite
Net friends. Select the name you
want and it’s automatically
entered on the form you're about
to send.

5) Realize that e-mail may not
be private. It’s not that anyone is
necessarily reading your e-mail
over your shoulder, though in
some workplaces that indeed is
being done. It's the nature of
computers to make backup
copies so data can be restored
when computers crash. What
you write can potentially be seen
by someone other than the per-

( Four Generations of Service
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“I'm really proud to be a
member of the

Players Prestige”

It's their way of

saying you' re my guest,
you've been loyal,
youre a Friend,

here's something back For you.”

N
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son you intended to see it. Thus,
to save embarrassment, don't
write anything that you wouldn't
say openly. A couple of years
ago, when Bryant Gumble was
still with NBC, he learned that
lesson the hard way. Gumble
wrote what he thought was a
confidential e-mail memo to a
boss that contained a very
unflattering portrayal of an on-
the-air Today Show colleague
Somehow, it was lifted off the
computer and widely disseminat-
ed, much to Gumble's chagrin.

6) Do not send messages in all
uppercase. This is really bad
form. Besides being difficult to
read, it's considered the same as
SHOUTING!.

7) Don't send useless carbon
copies. It's so easy to send copies
of your mail to others. Unless it
is directly relevant to someone
else and you have their permis-
sion, resist clicking that cc but-
ton on your e-mail program. Also
be sure to take into considera-
tion the feelings of the original
party you are writing. Some peo-
ple are offended by cc’ing a third
party.

8) Never send unsolicited e-
mail that can be construed as
advertising. This is called spam-
ming and as bad as unsolicited
sales telephone calls at home

Inlays and onlays are dental restorations for
back teeth that have endured significant
damage due to decay. The difference
between them is that an inlay fits within a
prepared cavity, while an onlay covers the
tooth’s entire biting surface and most of the
cusps, as well as fits within the prepared
cavity. This added coverage affords the tooth
more protection of whatever little tooth
structure it has left. i an onlay is intended for a
tooth that has root canal
or a previous fill onlay’s edges will be

ed on the t to protect it from further
. Most inlays and onlays are comprised
of an alloy of metals that ensure durability.

by Herbert M. Gardner, D.D.S.& [t ' &
Martha P. Zinderman, RN, D.0.S. . k

INLAYS AND ONLAYS

LIVONIA VILLAGE DENTAL
19171 MERRIMAN + LIVONIA
(248) 478-2110

PS. Inlays and onlays usually require two to three visits to compiete.

during the dinner hour. Don't do
it

9) Don't attach files to your e-
mail unless you know they are
welcome. Always ask before
attaching a file. Some people are
very paranoid about receiving
files over the Internet. For one
reason, they may clog up an
already-full hard drive. For
another, they could contain a
virus or a mutated program that
damages a computers operating
system.

10) Conversely, don't open
unsolicited files you receive over
the Net. Unless you know what
it is and who sent it, drag it into
the trash. Viruses are all too
common these days and no mat-
ter how intriguing the name of
the file, it's just not worth taking
a chance of infecting your com-
puter with a virus.

Mike Wendland covers the
Internet for NBC-TV Newschan-
nel stations across the country
and can be seen locally on WDIV-
TV4, Détroit. His “PC Talk”
radio show airs Saturday after-
noons on WXYT-Radio AM1270
and he is the author of a series of
Internet books (call 888-222-
1866). You can reach him
through his Web site at

http:/ lwww.pecmike.com.

ASQ(;C !:'_IEVONIA VILLAGE DENTAL

IATES, we will do i r.nds&
to insure that your visits to us be as
comfortable and pleasant as possible. YOU
are our only reason for being and our
sole aim is to provide gentle, compassionate
dental care of the highest quality. We're
located at 19171 Merriman Road, where our
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accounting

africana studies
american studies
anthropology

arabic

armenian

art education

art history

astronomy

audiology

basic engineering
bilingual/bicultural education
biology

business administration
chemistry

classics

computer science
counselor education
criminal justice

dance

driver education
economics

educational evaluation and research
educational psychology

electrical /electronic
engineering technology

elementary education
engineering technology

english

film

finance and business economics
french

geology

geography

german

hazardous waste management
health

health education

health, physical education
and recreation

hebrew

history

humanltle“s

instructional technology
interdisciplinary studies
journalism

library and information science
linguistics

management

management information systems

manufacturing and
industrial technology

marketing

mathematics
mathematics education
mechanical engineering
music History

near eastern studies
nursing

nutrition and food science
occ