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Maple syrup makers sap-happy 

begins 
All it took was the ol 

groundhog crawling out of his 
hole and seeing his shadow, 
forecasting six more weeks of 
winter. 

.MEANWHILE, NORTH 
American maple syrup makers 
are getting ready to begin 
"suckin' the sap" and turning out 
pure maple syrup faster than 
ever to meet the demand-

Collecting of the sap 
commences in the spring when 
warm days begin to follow cool 
nights, causing the sap of the 
sugar maple to flow. During the 
winter, some of the starch that 
the tree made the previous 
summer and stored in its roots is 
converted to sugar. 

PRIMARILY, THE sap 
contains four to 10 percent sugar. 
Collected sap is boiled to 
concentrate the sugar and 
produce the characteristic flavor. 
Maple syrup is esteemed for its 
sweet taste and "maple" flavor. 
Interestingly, the maple flavor of 
the syrup is not present in the 
sap, but develops during the 
boiling. 
_ Harvesting sap from the "sugar 
bush" — the strands of maple 
trees - is a rather picturesque 
operation in many places. Quebec 
is the world's leading maple 
syrup producer, converting more 
than 60 million gallons of sap into 
more than 30 million gallons of 
syrup yearly. 

THE UNITED States' 
production will be lucky to Up off 
two million gallons, which will be 
made by small independent 
producers and sold as "tourist 
items." 

To collect the running sap, 
holes are drilled into the tree 
about two to three inches deep, 
about three feet above the 
ground. The number of holes 
depends on the size of the tree — 
larger trees sport four to five 
holes. 

Intp each hole, a metal spout is 
•fitted and a collection pail is hung 
ie low the spout. Each day, the 
Accumulation of sap is collected 
from the pails, poured into a 
larger tank, and hauled by sled or 
wagon to the sugarbouse. 

A more modern method of 
collecting the sap involves a 
system of plastic pipelines which 
transports the sap from a hole 
tapped into a tree to the 
sugarbouse. Regardless of the 
method of collection, a good 
maple tree will yield IS to 40 
gallons of sap in a single season. 

Procession occurs in the 
sugarbouse. It is here that the sap 
is strained and then placed in 
shallow pans (evaporaters) over 
wood, oil or gas fires. As the sap 
bolls, the water evaporates. 

When the sugar concentration 
reaches 66.5 percent, it is drawn 
off, filtered and bottled as maple 
syrup. Maple sugar is produced 
by further boiling and 
evaporation of most of the water. 

I One gallon of syrup yields 
about eight pounds of sugar. An 
old-fashioned treat enjoyed by 
those making maple syrup is 
called "Jack wax," a taffy-like 
confection formed by pouring the 
hot syrup into a mound of clean 
snow The syrup hardens into a 
stringy treat and is usually made 
with the first "draw" of the 
syrup. 

A SINGULAR harbinger of 
spring, maple syrup is also a 
unique cooking ingredient It's 
gift of unrefined sweetness and 
rich f l a w in both liquid and 
sugar forms, turns hams and 
potatoes into a regal dish. 
infusing bread and cake with 
character. It even tastes great 
from the can or bottle when 
poured over ice cream. 

If you think you have to 
venture to Quebec or New 
England to observe the making of 
real maple syrup, you might be 
surprised to find small orchards 
within driving distance to Troy 
and Bkxxnfietd Hills, (see related 
*ory). 

By Geri Rinschler 
special writer 

THE SKUNK cabbage is 
blooming, and the days are 
gett ing warmer . The 
nights, hopefully, will stay 

just below freezing. 

ASK SUSAN Raymer. a naturalist 
at the Lloyd A. Stage, outdoor educa-
tion center in Troy, and she'll ex-
plain "that these are all indications 
the maple trees are ready to be 
tapped." 

She, along with other naturalists 
and maple sugar makers in southern 
Michigan, are getting ready to col-
lect the sap to make maple syrup, 
sugar, and cream. 

A TRULY authentic North Ameri-
can luxury, maple syrup is usually 
collected in Michigan in March dur-
ing What 15 described as the first -
thaw and continues for four to five 
weeks until the first leaf buds ap-
pear. 

"At this point, the sap will carry a 
substance which will give the syrup 
a harsh flavor." said Raymer. 

As the outdoor education center 
begins its 10th annual Maple Syrup 
Time, the public is invited to watch 
the process from tree to syrup, as 
well as taste the final product, (see 
related story inside). 

PURE MAPLE syrup is made in 
the northeastern United States, and 
southeastern Canada as it has been 
for over 100 years. 

The equipment in most places has 
been updated except in Dearborn at 
Greenfield Village where sap is 
gathered as it would have been in the 
1880s at the historic Firestone farm-
house. 

"The Village workers will go out 
dressed in period costumes in horse-
drawn wagons and pour the sap into 
wooden barrels." said Margaret 
Johnson, the museum's regional me-
dia specialist 

tional methods and tools, she said. 
The metal taps or spiles used were 
reproduced in the Village for the 
process. 

Beginning Wednesday, March 18, 
the sap will be collected, poured into 
an apparatus at the farm for skimm-
ing the residue, then brought into the 
farmhouse for cooking down into 
syrup. 

The finished product is then 
poured into canning jars and stored 
to be used in cooking throughout the 
year. 

The naturalists at the Cranbrook 
Institute of Science in Bloomfield 
Hills have been making maple syrup 
and maple sugar for 19 years. 
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Maura Loboa, a natural iat a t t h a C r a n b r o o k Inat i tuta of S c i a n c a 
tills, co l l ec t s s a p t o m a k e m a p l a ayrup . Tha Inatl-
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t u t e ' s annua l Mapla Syrup Faatival runa S a t u r d a y s a n d S u n d a y s 
th rough March 22. 

IF YOU'D like to learn how to 
identify the various maple trees, and 
hike through the sugar bush (the 
group of trees being tapped as a crop 
for producing syrup), visit the Cran-
brook Institute of Science during 
Maple Syrup Festival, Saturdays and 
Sundays through March 22. 

Naturalists will discuss the history 
of syrup making and demonstrate 
the process. 

"About 100 taps are set up in the 
sugar bush," said Maura Lobos, na-
turalist. Besides sugar maples, they 
will tap a few Norway Maples. 
Black Walnut and Box Elder trees. 

"The weather plays an important 

role in syrup making," said Lobos. 
"The sugar content is genrally the 
highest during the first run." 

The early syrups are the lightest 
in color because of the high sugar 
content, she added. This is a labor 
intensive crop to harvest and pro-
cess On the average, 40 gallons of 
sap will yield only one gallon of 
syrup. 

NOW, IF you're thinking about 
trying this at home, there are a few 
things you should know before you 
begin. Although any maple tree can 
be tapped, you'll need to tap at least 
four to five trees to collect enough 
syrup for pancakes. 

"About one gallon of collected sap 
will yield about V* cup of maple 
syrup," said Raymer. "Cooking down 
the sap will take several hours, and 
the the sap must be cooked to 7 de-
grees past the boiling point using a 
candy thermometer. 

"When it reaches the point of 
syrup, it must then be removed from 
the heat immediately. If the syrup is 
left unattended for a momment, it 
can easily cause a fire." 

If you're still game, metal spiles 
for tapping trees and a booklet on 
how to make maple syrup are avail-
able for purchase in the gift shop at 
the Cranbrook Institute of Science 

along with maple syrup and maple 
candy. 

The delicate flavor of maple syrup 
enhances a variety of recipes which 
require a sweetener such as muffins, 
custards and cakes. 

You can use syrup in place of hon-
ey to glaze a ham. or drizzle it over 
apples in place of brown sugar be-
fore baking. 

But when I asked the naturalists 
interviewed for their faVorite maple 
syrup recipe, they all agreed, "over 
ice cream." 

See recipes and places to learn 
about maple syrup making in-
side. 

Meal ideal for entertaining r 
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WINNER DINNER 

family 
tested 
winner 
dinner 

Betsy 
Brethen 

the 
their 
book 

recipes inside 

Members of the 
Cranbrook House 
and Garden Auxi-
liary are thrilled 
and elated with 

success of 
first cook-
"Cranbrook 

Reflections." 
Leafing through 

this beau t i fu l 
book, it comes as 

no surprise that it was the third 
place winner of the National Com-
munity Cookbook Award In the 1991 
Tabasco Community Cookbook 
Awards Competition. 

THANKS IN part to Balthazar 
Korab's magnificant color photo-
graphs of Cranbrook House and its 
surrounding gardens, the book is 
visually appealing and filled with 
delicious recipes that are bound to 
whet your appetite as well as en-
hance your culinary repertoire. 

Included in the hard cover cook-
book are recipes for two of the auxi-
liary's moat popular gJ't items at 
their twice yearly plant sales, Michi-
gan Navy Bean Soup Mix and Fra-
grant Tussy Mussy Potpourri. As a 
special reminder, be sure to mark 
your calendar for their upcoming 
spring plant sale May IS and 14. 

This week's Winner DinJWT wb-
mitted by Joan West, consists of re-
cipes taken from the cookbook. Se-
lected with ease and elegance In 
mind, ber menu for marinated pork 
loin, roasted rosemary potato slices, 
and Bloomfield Winter Salad, 
achieve* both objectives, and is ideal 
for entertaining or a special dinner. 

West, a resident of Orchard Lake 
for 21 years, is married and the 
mother of four grown children. She 
worked at Standard Federal Bank 

Jfir 14 years as a savings counselor 
and retired two years ago. Now. ber 
many activities keep her busier than 

Recipes 

i • > 
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A PAST director of the Christ 
Church Cranbrook Altar Guild, West 
Is currently treasurer of the organi-
sation She previously worked as a 
volunteer at Beaumont Hospital and 

J o a n Waa l p raaan ta m a r i n a t e d p o r k loin, roaa t ad r o s e m a r y po-
t a to s l ices , a n d Bloomfield win te r s a l ad , e l egan t d i s h e s aa lac t -
a d f r o m "Cranbrook Raf tac t lona . " 
enjoys tennis, golf and gardening in 
ber spare time. 

West was Involved with the mar-
keting staff for the cookbook which 
is going to be sold locally and nation-
ally She recently took on the Job of 
public relations for the cookbook 

So far. West has found the experi-
ence to be very gratifying as every-
one who has seen the cookbook has 
bought I t She Is a past president of 

rVMilra* Gardens Auxiliary 

and has held many other positions 
within this volunteer organization. 

• CRANBROOK REFLECTIONS" 
is available locally at Hudsons, book-
stores and specialty shops. For more 
information, call the Cranbrook 
House and Gardens Auxiliary, 64J-
S149. 

Submit recipe* to be considered 
for publication to. Winner Din-
ner, P O. Box 3503. Birmingham, 
mo. 

MARINATED PORK LOIN 
(serves 4) 

2 pounds pork loin, trimmed 
e Marinade 
2 large cloves of garlic, minced 
1 teaspoon coarse (kosher) salt 
1 tablespoon thyme 
1 tablespoon basil 
2 teaspoons sugar 
parsley 
cayenne pepper 
1 tablespoon Dijon mustard 
1 tablespoon oil 
1 teaspoon vinegar 

Mix all the marinade ingredients 
until well blended Spread over 
pork loin in a nonaluminum pan. 
Cover with plastic wrap. 
Refrigerate 12 hours to 2 days. 
Return to room temperature 
before baking. Preheat oven to . 
325 degrees Roast until internal 
temperature measures 150 
degrees, approximately 1 % hours, 
or 160 degrees for no pinkness. 
Transfer to cutting board, cover 
with foil, and let rest 15 minutes 
before slicing. Degiaze roasting 
pan with one-half cup water Bring 
to boa. thicken with flour and 
water mixture. 

ROASTED ROSEMARY 
POTATO SLICES 

(serves 4) 
5 tablespoons unsalted butter. 

matted 
4 russet (baking) potatoaa 

(about IV. pounds), scrubbed 
1 teaspoon coarse (koahar) salt 
t teaspoon crumbled dried 

rosemary (or 2 teaapoons 
finely chopped fresh) freshly 
ground pepper to taste 
Preheat oven to 425 degrees 

Pour half the butter into an 8-mch 
, baking pan. making sure It covers 

the entire bottom. Cut the 
potatoes into one-quarter-mch-
thtck slices. In the pan. layer the 
potatoes m separate rows. 

mom 

overlapping the slices slightly. 
Sprinkle with salt, rosemary, and 
pepper Drizzle the remaining 
butter over the potatoes. Bake in 
the middle of the oven, turning 
each row once with a long thin 
spatula, fdr 45 minutes to 1 hour. | 
or until they are crisp and golden. 

BL DOM FIELD 
WIN TER SALAD 

(.erves 6) 
• Dressing. 
</« cup sugar 
1 teaspoon. »lt 
1 teaspoon, sprlka 

, 1 teaspoon c y mustard 
* '/«teaspoon pepper 

% cup fresh lemon juice 
1 teaspoon celery seed 
1 tablespoon diced onion 
1 large or 2 medium cloves of 

garlic 
2 tablespoons honey 
% cup light vegetable oil 

Combine all ingredients in a 
blender and mix until smooth. 
Makes 1 to cups of salad dressing 
Extra dressing, stored in the 
refrigerator, keeps for weeks 
a Salad 
1 head romaine lettuce, washed. 

dried, torn Into piecas 
2 oranges, pealed and cut Into 

sections without pith 
1 grapefruit, peeled and cut Into 

sections without pith 
garlic salt, to taste 
salt and pepper, to taste 
1 red onion, peeied and thinly 

sliced 
1 ripe avocado, pealed and 

Toss together romaine lettuce, 
oranges, and grapefrul Sprinkle 
salad with a utile game satt. salt 
and pepper. Toss with salad 
dressing Arrange red onion rings 
and avocado wedges on top 
salad 

rings 1 

J 
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Maple syrup makes desserts, snacks special 
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MAPLE SYRUP MUFFINS 
H cap shortening 
to cap maple ly r ip 
to cap milk 

'2 eggs 
Sift together 
2 cap* Hoar 
4 teaspoons baking powder 
V» teaspooa salt 

Mix ingredients as listed until well 
blended Bake at S50 F. for 20-25 
minutes- Makes 1 to dozen muffins 

MAPLE BARS 
to cap sugar 
legg 
to cap floor 
1 cap rolled oats 

to cap soft shortening 
to cap pare maple syrap 
1 cap chopped Dots 
to teaspooa baking powder 
to cap coconut 

Mix all of the ingredients through-
ly. Spread in 8-hy-8-inch square 
greased pan. Bake^t 350 F. for SO to 
35 minutes. While warm, cut into 
squares. 

MAPLE POPCORN 
NUTCANDY 

Bull together: 

Bolt 
(not ice) water. 
Add 
3 quarts popped com (or mixed cere-
al) and nnts 

Stir briskly until mixture coats 
popped corn evenly. Continue stir-
ring until cools, when each morsel 
will be separately coated. 

MAPL£ APPLE CRUNCH 
8 to 10 graham crackers 
to cup soft batter 
4 apples 
to cup maple syrup 

in'coM—wttt) - erumba 
casserole and place apples in bot-
tom. Pour maple syrop over apples. 

Bake at 325 F. for 25 minutes. Top 
with whipped cream or ice cream. 

Recipes provided by Cranbrook ^ 
Institute of Science. 

Where to watch sap tappers 

1 tablespoon butter 
3 tablespoons water 
1 cup maple syrup 

Place crackers on waxed paper 
and roll with a rolling pin, or crash 
in blender. Mix butter thoroughly 

Savor the flavor of syrup 
See Larry Janes' 

umn on Taste front 
taste buds col-

MAPLE SYRUP MOUSSE 
(serves 6) 

1 cap pore maple syrap 
3 eggs, separated 
1 pint whipping cream 

Heat maple syrup to a boil, reduce 
beat and boil, stirring constantly for 
3 minutes. Remove from beat and 
cool for 5 minutes: Beat egg yolks 
into a small bowl until thick and 
lemon-colored. Stir to cup of the 

cooking 
calendar 

• SCHOOLCRAFT COLLEGE 
Schoolcraft College is accepting 

registrations for Wines of the West 
Coast and Great Lakes, 7-10:10 p.m. 
for five weeks beginning Monday, 
March 16, fee is *89. Pastries for ev-
eryone, 0-8:30 p.m., meets for five 
weeks beginning Wednesday, March 
18. The fee is $90. To register or ob-
lain mure iufur umtiun. call 402-
4448. Schoolcraft College is at 18600 
Haggerty Road between Six and Sev-
en Mile in Livonia. 
• KITCHEN GLAMOR 

Marcla Sikarskie will teach a les-
son on the varieties of rice and the 
techniques to cook each rice in a 
light and fluffy manner, 1 and 7 p.m. 
Tuesday, March 10, at Novi store, 1 
and 7 p.m. Wednesday, March 11, at 
Redford store, 1 and 7 p.m. Thurs-
day, March 12, at West Bloomfield 
store, and 1 and 7 p.m. Friday, 
March 13, at Rochester store. Fee is 
93. For information, call 537-1300. 

Chicken 
fajitas 
tasty dish 

AP — Fajitas are a Mexican or 
Tex-Mexican dish traditionally 
made with strips of thin, marinated 
beef cooked and wrapped in a flour 
tortilla with vegetables, cheese and 
sour cream. 

In the following recipe, strips of 
chicken are combined with cheese 
and vegetables, seasoned with chili 
powder, turmeric and cumin. The 
sour cream is omitted. 

Top with finely chopped green 
onions, chopped red bell peppers, or 
chopped green or black olives, if de-
sired. The filling can also be served 
over rice or noodles, with black 
beans or a green salad. 

CHEESY CHICKEN 
FAJ1TA 

1 tablespoon chili powder 
1 

syrap into the yolks very gradually, 
then add the mixture to the remain-
ing syrap. Cook and stir over low 
heal until (hick, about 15 minutes. 
Cool 30 minutes. Beat egg whites un-
til stiff. Fold into cooled syrup mix-
ture. Whip 1 pint of cream and fold 
into syrup mixture. Cover and freeze 
at least 3 hours. Spoon into individu-
al dessert dishes. 

MAPLE SAUSAGE AND APPLES 
(serves 4) 

1 pound pork saosage links 
1 cup pore Maple syrup 
to cap white vinegar 
4 apples, cored and cut Into rings 

Fry sausage in a large skillet until 
golden, about 20 minutes. Drain. 
Meanwhile, heat syrap and vinegar 
in a medium saucepan to a boil. Re-
duce heat, stir in apple rings, 
simmer uncovered over low heat un-
til apples are tender-crisp, about 5 
minutes. Remove apple rings, ar-
range on a platter with sausages. 

1 teaspooa cumin 
• ounces Jarlsberg 
shredded (abort 1 
p«ehed) 
O K 4-ouace Jar 

pour syrup mixture over the top and 
serve immediately with pancakes or 
waffles. 

MAPLE SYRUP HAM 
(serves 10) 

1 smoked ham, a boot 7 pounds 
I quart apple juice 
1 cup maple syrap 
to cup flour 
to teaspooa dry mustard 
1 cup goldeo raisins 

Heat ham, apple juice and syrap 
in a large casserole or Dutch oven, 
cover and simmer for 2 to hours. 
Trim outer skin from ham. Measure 
cooking liquid and return 1 cup of 
the liquid to Dutch oven. Reserve 3 
cups of the liquid. Whisk flour and 
mustard into 1 cup of the liquid in 
the Dutch oven. Cook over low heat, 
stirring constantly until smooth. Add 
raisins and 3 cups of the reserved 
liquid to this mixture. Cook, stirring 
constantly until thick and bubbly for 
about 10 minutes. Serve with ham 
and baked sweet potatoes. 

You don't have to travel far to get a firsthand look at 
maple syrap making. 

THE LLOYD A. Stage Outdoor Education Center, 
6685 Coolidge, in Troy, is celebrating Maple Syrap 
Time, 9 a.m. to 4 p.m. Saturday, March 14 and March 

_2L 

Syrup-making activities are included in the museum 
admission of $4 for adults and 83 for senior citizens and 
children (ages 3 to 17). The Cranbrook Institute of Sci-
ence is at 500 Lone Pine Road In Bloomfield Hills. For 
more information, call 645-3200. 

Reservations are essential and can be made by call-
ing 524-3567 8:30 a.m. to 4:30 p.m. Tuesday-Saturday, 
noon to 5 p.m. Sunday. Tours last about one hour. There 
is no charge. 

PR ANRROOK INSTITUTE of Science's Maple Syrap 
Festival runs 1-4:30 p.m. Saturdays and Sundays 
through March 22. Institute visitors will get their first 
taste of sugaring during a slide show presentation, then 
go on a guided tour of the sugar bush to see how trees 
are tapped, and get a chance to taste real maple syrap 
candy. The tour lasts about 1 to hours. 

VILLAGE WORKERS, dressed in period costumes, 
will collect sap from maple trees at Greenfield Village 
beginning Wednesday. March 18. The sap will be 
brought to the Firestone farmhouse for skimming the 
residue and cooking. Visitors are welcome to visit the 
farm to watch the process. 

Greenfield Village is at 20800 Oakwood in Dearborn. 
Village hours are 9 a.m. to 5 p.m. everyday Admission 
is adults, $11.50, seniors, $10.50, youth, $5.75. An annu-
al pass for unlimited admission to the Village and Hen-
ry Ford Museum is $25, adults, youth five-12, $12.50. 
For more information, call 271-1620. 
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Meatless rice dishes 
quick, 

Creamy garden soup low in fat 
AP — Gorgeous green dapples this 

creamy appetizer soup, thanks to as-
paragus or broccoli, herbs, green 
onion and zucchini. How can it taste 
so creamy without being high in fat? 
Instead of whipping cream, use 
evaporated skim milk for richness 
and cornstarch for extra thickness. 
The net result is less than 1 gram of 
fat in every tasty serving. 

GARDEN SOUP 
2 cups asparagus, bias-sliced 1-inch 
thick, or chopped broccoli 
to cap sliced carrot 
to cup water 
to cap sliced green onion 

to teaspoon salt 
to teaspoon fines herbes 
Dash pepper 
to cup zucchini, halved 
One 12-ounce can evaporated skim 
milk 
4 teaspoons cornstarch — 
1 cup skim milk 

In a large saucepan stir together 
asparagus or broccoli, carrot, water, 
green onion, salt, fines herbes and 
pepper. Bring to boiling, reduce 
heat. Simmer, covered, for 5 min-

utes. Stir in zucchini. Cook, covered, 
about 2 minutes more or until just 
tender. 

Stir together 2 tablespoons of ttie 
evaporated milk and the cornstarch 
stir into vegetable mixture. Add re-
maining evaporated milk and skim 
milk. Cook and stir until thickened 
and bubbly. Cook and stir for 2 min-
utes more. Makes 4 servings. 

Nutrit ion information per serv-
ing: 135 cat., 1 gfat, 11 g pro.. 22 g 
carbo., 414 mg sodium, 781 mg po-
tassium. 

BUY IT. SELL IT. FIND 1T...O * E CLASSIFIEDS 

Looking for great-tasting, light 
and healthy meatless meals that are 
quick and easy to serve'' Look to rice 
to point the way. 

High in the energy-giving complex 
carbohydrates nutrition experts tell 
us we need to eat more often and 
with virtually no fat or sodium, rice 
can help us to eat leaner and healthi-
er and while satisfying our appetites 
and tastes. 

Add a south of the border accent 

For additional light and healthy 
recipes. Uncle Ben's, Inc.. has creat-
ed a new recipe folder available 
free. "Light and Healthy Eating — 
The Winning Edge" contains great-
tasting recipes, nutrition informa-
tion and guidelines for selecting the 
right rice for every occasion. 

For a free copy, send name and 
address to: Uncle Ben's Healthy Rice 
Recipes. P.O. Box 11147, Chicago, 
111. 60611. Offer good while snpplips 

Chopped fresh cilantro (optional) 

Spray large non-stick skillet with 
cooking spray; heat over medium 
heat. Saute onion and garlic until 
tender, about 2 minutes. Stir in 
beans, tomatoes, chili powder, 1 tea-
spoon of the cumin, red pepper 
flakes, salt and oregano. Bring to a 
boil, reduce heat. Cover and simmer 
5 minutes, stirring occasionally. 

Stir in grpen pepper; simmer un-
to a quick-to-fix dinner with Mexi-
Beans and Rice, a richly flavored 
blend of black beans, tomatoes, 
onion and lively seasonings served 
over cumin-flavored rice. With all of 
the great flavors of Mexican food 
but without the high fat content 
those foods frequently have, this 
mildly spicy dish is a real crowd 
pleaser. 

Bring the flavored flavors of sun-
ny Italy to the table with Italian 
Vegetable Rice Pizza A colorful 
combination of eggplant, tomato and 
zucchini arranged over a cheesy 
"crust" of rice with a pizza sauce 
topping, the eye-catching dish is 
ready to serve in short order. Hearty 
and satisfying, each serving has only 
290 calories 

last. 

MEXI-BEANS AND RICE 
Vegetable cooking spray 
1 medium onion, chopped 
• j u r l w ' m i n C 1 I v ' v l •pWaBSf w 

1 can (16 ounces) black beans or pin-
to beans, rinsed and drained 
1 can (14 to ounces) no salt added 
stewed tomatoes, undrained 
1 can (8 ounces) whole tomatoes, on-
drained, chopped 
1 to teaspooas chill powder 
14 teaspooas ground cumin 
4 teaspoon red pepper flakes 
4 teaspoon salt (optiooal) 
to teaspoon dried oregano, crashed 
2to cups Uncle Ben's Brand Rice In 
An Instant 
to cup chopped green pepper 

covered 5 minutes. Meanwhile, cook 
rice according to package directions 
omitting butter and adding remain-
ing cumin. Place rice on serving 
plate; top with bean mixture and 
sprinkle - with- cilantro,. if desired 
Makes 6 servings. 

Nutrition Information Per Serv-
ing: Calories 204, Protein 7g, Car-
bohydrate 43g, Fat less than lg (4 
percent calories), and Sodium 
229mg 

ITALIAN VEGETABLE RICE PIZ-
ZA 

1 to cups water 
1 to cups Uncle Ben's Brand Rice In 
An Instant 
1 to cups (6 ounces) shredded part-

M a x i - b a a n a 
and r ice b r ings 

-rich, fult-
f lavors of Mex-
ico to tha t ab le 
w i t h o u t t h e 
high fat c o n -
t e n t M e x i c a n 
f o o d s s o o f t en 
have. A mildly 
apicy mix of 
b l a c k b e a n a , 
t o m a t o e a , 
onion a n d aea -
aoninga s e r v e d 
over rice, it ia 
ready to s e r v e 

skim low-moisture mozzarella 
cheese 
2 egg whites, lightly beaten 
1 can (8 ounces) tomato sauce 
to teaspooa dried basil, crushed 
1 clove garlic, minced 
to teaspoon dried oregano, crashed 
to small eggplant, thinly sliced 
to cup thinly sliced zucchini 
1 tomato, cut into thin wedges 
2 tablespoons grated parmesan 
cheese 

Bring water to a boil in medium 
saucepan Stir in rice, cover, remove 
from heat and set aside for 5 min-
utes. or until all liquid is absorbed. 
SUr half the mozzarella into hot 
cooked rice. When cheese is melted, 
stir in beaten egg whites. Turn mix-
ture out onto greased 12-inch pizza 
pan and flatten to form crust. Bake 
in preheated oven at 400 degrees F. 
5 minutes. Drizzle tomato sauce over 
crust, sprinkle with basil, garlic and 

in leas than an 
hour. 

oregano Arrange eggplant, zucchini 
and tomato over crust; top with re-
maining mozzarella and parmesan 
cheese. Continue baking 10 minutes 
or until vegetables are tender and 
cheese is lightly" browned. Makes 4 
servings. 

Nutrition Information Per Serv-
ing: Calories 290. Protein 18g, Car-
bohydrate 35g, Fat 8g (26 percent of 
calories), Sodium 660mg. 

Tips for reducing some of the fat in your diet 
MARCH IS national nutrition 

month, a good time to cut some of 
the fat in your diet 

Knowing we have high fat habits 
doesn't make it any easier to break 
free, unless you understand that your 
favorite foods can be part of a 
lowfat diet." said Judy Dodd. presi-
dent of the American Dietetic Asso-
ciation. 

"The secret is to eat smaller por-
tions of higher fat foods and eat 
them less frequently " 

Jlere are some lowfat cooking tips 
from the National Center for Nutri-
tion and Dietetics 

Baste meats and poultry with 

stock or broth and a minimum of 
butter or margarine Use marinades 
of lemon juice, flavored vinegars or 
fruit juices mixed with herbs when 
grilling or broiling and to tenderize 
leaner cuts of meat. 

Substitute plain lowfat yogurt in 
dips or sauces calling for sour cream 
or mayonnaise. Use lowfat yogurt to 
top baked potatoes. 

"GRADES AREN'T just for kids in 
school," said Sylvia Treitman, home 
economist for the Oakland Coopera-
tive Extension Service. "Many food 
items are graded to determine quali-
ty and help the consumer in selec-
tion." ; 

t i d b i t s 

' ^ Kee ly 
W y g o n i k 

Eggs are graded by the U.S. De-
partment of Agriculture and most 
stores will carry either USDA Grade 
AA or USDA Grade A eggs. Eggs are 
also classified into B and C categor-
ies ' 

The grades refer to the interior 

quality of the egg and the appear-
ance and condition of the shell 
Grade AA eggs have a slightly 
firmer thick white, and are some-
times prefered for poaching or 
frying 

Grades B and C would be best for 

baking, scrambling, and general 
cooking Nutritional value is not ef-
fected by grading 

Eggs come in six sizes — jumbo, 
extra large, large, medium, small 
and peewee The sizes are deter-
mined by weight. 

TREITMAN SAID the seven cent 
rule is an easy way to learn which 
size is the best value If one dozen 
eggs of one size costs at least seven 
cents more than the size below it. the 
smaller size is more economical. 

Tips for buying and using eggs: 
Keep eggs in original carton in re-
frigerator Store eggs with the large 
end up Never use a dirty or cracked 

to cup canned ready to serve low so-
dium chicken broth 
2 tablespoons dry marsala wine 

On sheet of wax paper combine 2 
teaspoons flour and the pepper, 
dredge turkey in flour mixture, 
lightly coating both sides 

In 9-inch nonstick skillet melt 
margarine: add turkey and saute 
over medium-high heat until cooked 
through, about 3 minutes on each 
side Transfer turkey to serving 
platter; set aside and keep warm 

In same skillet, over medium-high 
heat, sprinkle remaining flour over 
pan drippings and stir quickly to 
combine Add broth and wine and 

Sale Ends 
Sun., March 15th 

FRESH 
FLOWERS 

B A K E R Y N / 
OICE 477 -J100 Corned beef, sauerkraut team up 

HOURS: 
Mon.-Sat. 9-8 

Sun. 9-5 
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H a m b u r g e r F r o m 

GROUND CHUCK 

M . 4 9 lb. 

Any 
Size Package 

'Extra Lean Hamburger From 

GROUND ROUND 

ROLLED ROAST 

F r e s h Sliced 

We reserve the right 
to limit quantities 

.S.D. 
C o r n Fed 

W e s t e r n Beef 
BONELESS 

Vi PORK LOINS 
Rib lb. 

TOP ROUND 
r SWISS 

STEAK 
STEAK 

Loin.. 
$1.99 lb. 

• 2 . 3 9 
U.S.D.A. 

C o r n Fed 
Western Beef 

lb. 

ROUND STEAK 
Sold Only 

.As Steak 

lb. M . 5 8 

1 tablespoon olive oil 
2 to 3 large doves garlic, minced 
2 caps thinly sliced oekn (ahou 

I 

1 pond chicken breast, cat la lVk-
hy-2-tach strips 
1»* cap white wine or cbickea broth 
or unsweetened apple Jaice 
1 teaspooa freshly gram* pepper 

F l o r i d a 
I n d i a n River" 

PINK 
GRAPEFRUIT 

4 / * 1 . 0 0 

lb. 

ACEF1C WHITEFIS 

F r e s h 
F r o z e n 

AP — Just in time for St. Pa-
trick's Day, corned beef teams with 
cabbage, only this year "cabbage" 
means sauerkraut instead of the usu-
al boiled fresh wedges. In this re-
cipe. the timeless duet takes on a dif-
ferent form, a round meatloaf. 

Cooking meat loaves in a circle in-
stead of the standard loaf shape 
helps the meat cook evenly and 
avoids the problem of overcooked 
corners To see that the meat is 
evenly cooked throughout, insert a 
microwave meat thermometer near 
the center before cooking or an in-
stant-read thermometer after cook-
ing. The temperature should be 
about 170 degrees F, which means 
th€ meat is well-done. 

CORNED BEEF 
jkND SAUERKRAUT WEDGES 

2 Ufa ten eggs 
Oqe 16-oence can saaerkraut, rinsed. 

Breakfast 
s w e e t - t o - e a t 

AP — If your family is suffering 
from the breakfast blues, surprise 
them with a sweet-to-eat breakfast 
treat that's filled with peaches and 
strawberries and topped with slices 
of kiwifruit. 

BREAKFAST TREATS 

}• pieces crtsphread 
1 cap low-fat or noo-fat cottage 

drained and snipped 
1 4 cups soft rye bread crumbs (2 
slices) 
One 5-ounce can ( 4 cup) evaporated 
milk 
•A cap chopped onion 
1 teaspoon Dijon-style mustard 
1 teaspoon pepper 
1 pound lean ground beef 
One 12-ounce can corned beef, 
flaked 
Swiss cheese slices 
Celery leaves 
Ketchup (optional) 

In a large mixing bowl combine 
eggs, sauerkraut, bread crumbs, 
milk, onion, mustard and pepper 
Add ground beef and corned beef; 
mi* well Spread the mixture in an 
8- by 1 4 inch round baking dish. In-
vert the mixture onto a 10-inch 
round microwave-safe plate. Re-
move the baking dish-

Cover with waxed paper Cook on 
100 percent power (high) for 20 to 24 
minutes or until well-done (170 de-
grees F), giving the dish a quarter 
turn every 8 minutes (Be sure to do 

the temperature test because the 
meat will look pink even when done.) 

Transfer the meatloaf to a serving 
platter Garnish with triangles or 
strips of Swiss cheese and celery 
leaves. Cut meat into wedges to 
serve Serve with ketchup, if desired 
Makes 8 servings. 

Nutrition information per serv-
ing: 261 col , 26 g pro., 8 g carbo . 
13 g fat, 807 mg sodium. 304 mg 
potassium US RDA: 10 percent 
vit. C, 19 percent riboflavin. 22 
percent niacin, 23 percent iron 

egg If one cracks, use it immediate-
ly and cook very well. 

For more answers to your food 
questions, call the hot line. 8:30 a.m 
to 5 p.m. Monday through Friday at 
858-0904-

IN CELEBRATION of national 
nutrition month, here's a recipe I 
think you'll enjoy from •'Simply 
Light Cooking" from the Kitchens of 
Weight Watchers. 

TURKEY MARSALA 
(Makes 2 servings) 

1 tablespoon all-purpose flour, divid-
ed 
dash pepper 
7 ounces turkey cutlets, cat into 6 
pieces 
2 teaspoons margarine 

cook, stirring constantly, until mix-
ture thickens, about 1 minute Spoon 
mixture over turkey. 

Each serving, 188 calories, 24 G 
Protein, 6 G fat; 5 G Carboydrate, 
15 MG Calcium, 119 MG Sodium; 
62 MG Cholesterol; 0.1 G Dietary 
Fiber 

Serve with cooked noodles sprin-
kled with poppy sead, cooked aspar-
agus spears, salad and peach slices 
sprinkled with ground cinnamon. 

BETTY CROCKER tip of the 
week: A general rule for cooking fish 
is 10 minutes of cooking time per 
inch of thickness, measuring the 
thickest part of the fish. For frozen 
fish, the guideline is about 20 min-
utes per inch of thickness. 

I Q I I ' S O F C A N T O N 
8611 N. Lilley Road • Canton, Ml 48187 • 
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T" 
HAMBURGER Made 

From Fresh 
GROUND 
SIRLOIN 

V 

'1.77 
Famlty P a c k 5 -7 lbs. 

lb. 

U.S.D.A. Choice 

BEEF or 
PORK 
STEW 

$ 1.99 lb. 

U.S.D.A. Choice Beef • BONELESS 

ENGLISH CUT ROAST 

KING 
CRAB LEGS 

' 6 . 9 5 
Mix chili powder, turmeric and 

cumin; toas well with cheese Mix In 
pimentos, cover and set aside 

la a noe-stlck pea. beat olive oil 
garlic until golden. Add 

pepper, cook until vegeta-
bles begin to brown and soften, about 
5 minutes Remove to a bowl. 

Add chicken strips to paa and 
cook, stirring, until done, abort 4 

Return vegetables to paa. 
or Jofce and cook 

until liquid * 

mirtare and stir until cheese jest be-
gins to melt Serve Immediately with 
floor tortillas for rolling ap fajitas. 

& to t servings 

Cal i forn ia 
Large Pascal 

CELERY 

/ M . 0 0 
Sliced F re sh • Deli Fresh 

TURKEY 
BREASTS, 

ASPARAGUS 

Fresh Dressed 

SMELT 

y» cop canned peaches la light syrap, 
drained and diced 
*k teaspoon cinnamon (optional) 
i tablespoons strawberry jam 
J eep fresh strawberries, helled and 
chapped or sliced 
Kiwifruit. peeled and sliced (option-
a l ) 

Cot crispbread into quarters To 
do this, cut crispbread packets 
through cellophane wrappers croea-
wise into quarters, using a serrated 
knife and a gentle sawing motion-

Mix cottage cheese with peaches 
end cinnamon Mix strawberry )am 
with fresh strawberries Spread 1 
tablespoon of the cottage cheeee 
mixture oe each of two crispbread 
quarters 

North Atlantic 

SALMON 
STEAKS 

'5.29 lb. 

Fresh 

GAT 
FISH 

'4.99 

U.S.D.A. Choice Beef Steak Sale 

Bone-In S O O O 

SIRLOIN STEAK l.OOib 
PORTERHOUSE or 

T-BONE 
STEAKS 

'3.69 lb. 

10 lb. Bag 

Coated with 
Lemon or Cafun 

lb. 

esh • BONELESS 
SHARK 
FILL 

- Spread 1 rounded tablespoon of 
the strawberry mixture on another 
Quarter Starting with crtaphreed 
-spread with cottage cheeee. layer on 
a crispbread spread with the 
Strawberry mixture, then a second 

"New Zealand" Real Mild 

OCEAN 
WHITEFISH 

*3.99 
Top with remaining quarter and, if 
M i r e d , slices of klwifruit Makea ft 

lb. : Recipe from: KavU Muesli 
* -a. a 

C T V jX / r ra t J 

A Reel Lenten Winner! 

From Eaa te rn Market 
Broadway Oali 'a 

Whole C.O.V. ( J O r t 
CORNED BEEF I . O O 
Fully Tr immed - 85% Fat F r e e 

U.S. #1 Produce For Your Meal * 
CABBAGE 2 5 * . b 
Michigan A f% 
POTATOES.... 1 . 1 9 
Yellow A A t f 
ONIONS 9 9 * 

U.S.D.A. Grade A Pork Sale 
Boneless + 4 

PORK RIB ROAST ' I . O O * 
Sirloin A A 
PORK CHOPS ' 1 . 3 9 * 
Center Cut 
PORK CHOPS.. ' 2 . 2 9 
Loin 
PORK CHOPS 

*2.49 

Dearborn Sausage 
Smoked 

POLISH 
SAUSAGE 

$ 2.29 lb. 

Sugar Cured 
Good Tasting 

LAYER 
BACON 

'1.29 lb. 

CO-JACK CHEESE 
v A Blend of Monterey Jack & Colby 

or COLBY LONGHORN 

Mr. Russler's 
Cap-Oft 

ROAST 

Imported 

3 lb. Bag 

A New Item To Try 
K o w a l s k i s 

All Meat or 
Garlic 

Homestyie 

MACARONI 

SALAD 

8 9 * 

BOLOGNA 

'2.59 



M o n d a y . M a r c * 9 . 1 9 9 2 O & E *5C 

4C* O A E M o n d a y . M a r e f t 9 . 1 9 9 2 

W i n e m a k e r w o r k i n g m i r a c l e s a t C h a l k H i l l 
|n june i m ^ w e read a clip from 

the Santa Rosa Business Journal a 
publication serving the greater Sono-
ma County California business com-
munity. It was an interview with 
Fred Furth, nationally known attor-
ney, energetic businessman and 
owner of Chalk FUJI Winery. 

"CHALK HILL la in the midst of 
an expansion that will raise wine 
production levels from 40,000 cases 
to 60,000 cases," Furth said. 

"Whoa," we remarked. If you re-
member the Chalk Hill wines from 
the mid-1980s, you know they were 
undistinguished at best. 

—Sometime in early 1990, Furth 
must have come to this conclusion 
also. A new era of Chalk Hill wines 
was ushered in when Furth hired Da-
vid Ramey as winemaker. 

Ramey brought 10 years' interna-
tional winemaking experience with 
him. As the former winemaker at 
Matanaas Creek, he put that winery 
on the map with exceptional sauvig-
non blanc. chardonnay and merlot 
releases. 

Ramey. who "turns a good Trench 
phrase, has always been interested 

in what the French winemakers 
ware saying and what tney were ao-
tually doing. Between his tenure at 
Matanzas and accepting the Chalk 
Hill position, he worked for the 
Moueix family at several of their 
Bordeaux estates including Chateau 
Petrus. 

THE FIRST French influence we 
noticed at the winery was the consid-
erable investment in French oak 
barrels Furth was encouraged to 
make. 

It's less than two years since 
Furth hired Ramey at Chalk Hill. 
"Dr. Dave," as we affectionately call 
him, has worked miracles on the 

f o c u s o n w i n e 

Eleanor and 
I Ray Heald 

Chalk Hill wines. The 1990 releases 
have the Ramey touch from vine to 
bottle. 

The 1989 Chalk Hill Cabernet Sau-
vignon and 1986 Late Harvest Semil-
lun that w e i e still unbottled a t the 
winery when Ramey arrived, have 
been 'doctored" (very legitimately) 
and the Ramey prescription blend 
was crafted. 

Fred Furth will see his dream of 
case production expansion come 
true, but not as quickly as he predict-

WINE SELECTIONS 
QF THE WEEK 

If you read the column, you 
know we're excited about the lat-
est releases from Chalk Hill Win-
ery- To roaka fitting comparison 

Chardonnay ($17) against the 
1989 Chassagne-Montrachet Let 
Vergers by Michel Colin-Deleger 
from Burgundy. Yes! The Chalk 
Hill stood its ground with buttery 
notes, integrated oakiness and 
solid fruit, It s a lush, creamy 

for all this, we blind tasted the 
newly released . 1990 Chal Hill 

mouthful for a lot less money 
than the Chassagne-Montrachet. 

five years, red plantings, particular-
-ly merlot. will inrrraflfl and «?me 
viognier (a Rhone white varietal) 
will be planted." 

Ramey tasted us through a sam-
pling of previously released Chalk 
Hill Sauvignon Blancs. They were 
grapefruity and grassy, totally lack-
ing fruit elegance — nobody's favor-
ite style. 

The complete 360 is evident in the 
newly released 1990 Chalk Hill Sau-
vignon Blanc ($10.75). To open the 
vine to light and eliminate the gras-
sy elements, leaf pulling in the vine-
yards was practiced during the 
growing season. 

The, wine was 60 percent barrel 

9 
CLA66IFIED ADVERTISING 

WINE BULLETIN BOARD 

Wednesday's Wine Bar at the 
Rattlesnake Club in Detroit con-
tinues 5:50-7:50 p.m. at $15 per 
person for six wines and whimsi-
cal appetizers; no reservations re-
quired. March 11: Oregon Pinot 
Noirs; March 18: Southern Rhone 
wines from Kermit Lynch Im-
ports: March 25: French wines 
from Gascony, the Loire. Alsace 
and Bordeaux 

6 4 4 - 1 0 7 0 O a k l a n d C o u n t y 5 9 1 - 0 9 0 0 W a y n e C o u n t y 8 5 2 - 3 2 2 2 R o c h e s t e r / R o c h e s t e r H i l l s 

This Classification 
Continued from 

Page 8B. 
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SOUTHFIELD 

4 0 0 A p t s . F o e R s n t 

ed in his 1989 statement to the press. 
Ramey bulked out much of the wine 
he inherited, talked Furth into scal-
ing down, holding the line on prices 
and launching a major vineyard pro-
file replanting. 

THE CHALK Hill estate has 1.100 
acres of which 275 are planted. "Be-

cause Chalk Hill Winery has such 
large vineyard plantings, there's a-
multiplicity of soils, clonal selection 
and vine ages," Ramey said. In new 
and replantings, soil profiles will be 
better matched to varietals. 

"When I came to Chalk Hill in 
1990. the vineyards were about «5 
percent white grapes Over the next 

fermented (M» in that new oak we 
saw). During the barrel aging period, 
the wine remained on stirred lees for 
four months (very French) with a 
minor portion going through malo-
lartjf fprTr^ntatinn (to reduce harsh 
acidity and round out the palate im-
pression). 

WE'VE KNOWN Dave Ramey for 
nearly 10 years He has always had 
three ma jo r perspect ives in 
winemaking: pleasing himself, mak-
ing a flavor statement and being se-

verely critical of the result. 
The 1989 Chalk Hill Cabernet Sau-

vignon ($14.75) has big. blackberry, 
currant and spicy artmas with 
matching flavor dynamics. If you 
like red Bordeaux and you'd like to 
experience something similar in a 
California cab, this wine's for you. 

While we like the 1989 Cabernet 
Sauvignon, the yet-Uvbe released 
1990 which is a Ramey-all-the-way 
rendition was handsome from the 
barrel. Who said wines are made in 
the vineyard? Whower it was, never 
met Chalk Hill's winemaker Dave 
Ramey. 

ROYAL OAK 
13 M i l e & C o o l l d g e 

1 & 2 B e d r o o m A p a r t m e n t s 

F R O M $ 3 8 4 * 

H E A T I N C L U D E D 

WOODWARD 
NORTH 

APARTMENTS 
549-7762 
Man -Frl 9 5 

L O W M O V E - I N C O S T S 

S p a c i o u s 2 B e d r o o m A p t s 

FROM $610* 
Heat Included 

Knob In The Woods 
Apartments 
-353-0586 

Mon -Sm 9-5 Sun 12-S 
•Umittd um« F*M a month! ol a 
on« |M> MM N* r—anu 
SMctad Urtfu 
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SOUTHFIELD 
2 BEOVOOM. J BATH APTS 

FROM MAS* 
StCUfUTY DEPOSIT $150 

4 0 0 A p t s . F o r R s n t 4 0 0 A p t s . F o r R s n t 

vai« antranc* & ton ol i 
CMC Cantor Or 

Oat»aar Laahar t TaMgrapr 

PARK LANE APTS. 
355-0770 

-taiactad umw on* - 1/r »••• 

Ttty, i Ciawaon/Royal Oak 
TBI LEVEL TOWNHOUSE 

Wayne 

$499 
Moves You In 

• Laroa 1 and 2 B«JroorT\ Apia 
• Pato Mast and Malar 
• van teal Banda 

Musi Mova m a, Marc* 17 
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A d d a d a s h o f s p i c e t o m a k e m e a l s s p e c i a l 
Cooking with spices makes meals 

"something special." There is hardly 
a food made that can't be made bet-
ter by adding a dash of spice. Use 
spices in small quantities until you 
get to know their flavors. 

ONE DISH, well seasoned, can 
• make the meal." Don't use the 
same spice in several dishes at the 
same meal and don't serve heavily 
spiced foods in every course. The 
supermarket shelves are filled with 
dozens of spices and spice blends to 
tantalize your taste buds, but re-
member to start out with a "dash.'' 
you want to enhance the food, not 
disguise i t 

Curry powder is a blend of 
der, turmeric, cloves, black . _ _ 
red pepper, garlic, cumin, fenu-
greek, ginger and can contain many 
or more varieties of spices. Curry is 
considered exotic, an inspiration to 

-Indian cooking. 
For a mild flavor, use one tea-

spoon curry for each four servings, 
t h e chief use. of course, is making 
meat, fish and chicken curries. It is 
also good with rice, veal, shrimp, 

vegetables, seasoned sauces, 
and stews. Try a dash in may-

French dressing or in a can 
of mushroom or tomato soup. 

CARDAMOM IS one of the most 
aromatic and pungent on the spice 
shelf. It is the dried fruit of a plant 
in the ginger family and native to In-

dia. Cardamom pods are packed in 
jars or plastic bags or sold in bulk. 

To use the whole cardamom pods, 
gently crush and remove seeds. The 
whole seed can be added to dishes or 
grind in a pepper mill or clean cof-
fee grinder. Custards, rice puddings, 
cookies, breads and fruits get a "nip-
py" new flavor from cardamom. Try 
a dash in green pea soup, sweet pota-
toes Or sprinkled on pork or beef 
roast. A real taste treat is dropping a 
cardamom seed into a cup of strong 
black coffee. 

Mace is a cousin of nutmeg, in 
fact, mace is the lacy covering 
around the nutmeg seed. The two do 
have similiar aromas but mace is 
more pungent and less sweet. Mace 
adds this pungent flavor to sweet 
breads, pound cake, cherry pie and 
puddings. Mace is probably at its 
best with chocolate, in cakes, pudd-
ings and other desserts. 

soups 

GREAT COOKS also add mace to 
oyster stew, creamed eggs or Welsh 
rabbit, fish sauces and meat stuff-
ings. Adding a sprinkle of mace on 
whipping cream gives it more fla-
vor. 

Cumin is the secret ingredient in 
exotic oriental flavorings. However, 
it is probably most familiar in chili 
con carne and hot tamales. Cumin 
has a distinctive aroma £nd flavor, 
spicy and sharp with a slightly bitter 
taste so start with a dash It can also 

be used in seasoning soups and 
stews, flavoring bread or rice and a 
peppy addition to meat loaf. 

Coriander seed was one of the first 
spices used by man but is actually 
the dried ripe fruit of an herb in the 
parsley family. To many it tastes 
like a combination of lemon peel and 
sage^and has mild, fragrant odor. It 
is used commercially in many meat 
products especially hot dogs. 

In the ground form it is added to 
curry blends, rolls, pastries, cookies 
and cakes or sprinkled in applesauce 
or gingerbread 

Fennel is an aromatic seed that 
has a pleasant odor and sweet taste 
somewhat like anise. The flavor of 
fennel blends well in baking for rolls, 
breads and pastries; and seasons 
fruits, soup, fish dishes and sauces. 
Sprinkle on pizza topping, apple pie 
filling or on pork before roasting. 
Actually, fennel is an ancient herb 
that was thought to be &aui«d and 
could counteract ca\ises of some dis-

Paprika is bright red in color yet 
mild in flavor and garnishes pale 
foods such as potatoes, cream sauces 
for vegetables and lemon butter 

for fish. It is widely used in 
salad dressings and condi-

In Hungarian cooking of 
course paprika is used very liberally. 

White pepper is more aromatic 
but less biting than black pepper. It 
is used basically the same as black 

JE ..M 

f -
Lois Thieleke 
h o m e e c o n o m i s t . C o o p e r a t i v e E x t e n s i o n S e r v i c e 

p e p p e r b u t p r e f e r r e d w h e r e b l a c k 

s p e c k s m i g h t m a r t h e a p p e a r a n c e o f 

s o u p s , s a u c e s a n d f i s h . 

C a y e n n e p e p p e r i s m a d e f r o m 

c a p s i c u m m h o t p e p p e r s a n d t h e 

m o s t p u n g e n t o f a l l s p i c e s w i t h a 

f i e r y b i t e E x p e r i m e n t c a u t i o u s l y 

w i t h v e r y l i t t l e a s i t a d d s a r e a l t a n g 

t o m o s t d i s h e s . R e d p e p p e r i s a n o t h -

e r s p i c e t o " p r o c e e d w i t h c a u t i o n " 

w h e n u s i n g f o r s p i c i n g u p d i s h e s , a s 

i t i s h o t a n d b i t i n g . 

A l l t h e s e s p i c e s m a i n t a i n f l a v o r 

a n d i n t e n s i t y i f k e p t i n a c o o l d r y -

d a r k p l a c e K e e p s p i c e s a w a y f r o m 

h e a t s o d o n o t s t o r e o v e r t h e s t o v e 

S p i c e s w i l l s t a y f r e s h i n t i g h t l y 

r e s e a l e d p a c k a g e s f o r s e v e r a l 

m o n t h s b u t t h e y d o n ' t i m p r o v e w i t h 

l o n g a g i n g . 

I f y o u ' r e n o t s u r e i f t h e s p i c e i s 

f r e s h , r u b a b i t o f t h e s p i c e b e t w e e n 

y o u r p a l m s a n d b r e a t h e t h e a r o m a 

N o a r o m a , t h e n i t ' s t i m e t o r e p l a c e 

y o u r s p i c e 

S p i c e u p y o u r f o o d s , b u t r e m e m -

b e r a p i n c h g o e s a l o n g w a y ! 

M o n . - S a t . 9 - 7 

Sun. 10-6 
Prices Effective 

March 16-22 

4 2 1 - 0 7 1 0 
31210 West Warren • Westland 
Merri-Warren Shopping Center 

I l "1 

! r j § i 
i - -

r w n • a A . . 
We accept personal checks, Manufacturers coupons. & food stamps 

© A S f T O l t § H l I s S Q S i C E N T S R 
Come visit us for all of your Holiday Party Specials! 

8 1 7 7 S h e l d o n , S . o f J o y R d . O p e n D a i l y 9 - 1 0 ; F r i . & S a t . 9 - 1 1 ; S u n . 1 0 - 1 0 

LIQUOR • BEER • W I N E • LOTTO • GROCERY • FAX m 

CHECK C A S H I N G • M O N E Y ORDERS • W E M A K E KEYS ^ 5 9 " ^ ^ 5 • 

B O I L E D 

H A M 

* 1 . 9 9 
G o o d T h r u 3 - 1 5 - 9 2 

l b . 

r L i p a r i 

S W I S S 
C H E E S E 

• ! « * M $ 2 . 4 9 U ) . 

G o o d T h r u 3 - 1 5 - 9 2 

L i p a r i 

M U E N S T E R 
C H E E S E 

G o o d T h r u 3 - 1 5 - 9 2 

H A M B U R G E R M a d e F r o m 

G R O U N D 
C H U C K 

U . S . D . A . W e s t e r n G r a i n F e d B e e t 

Whole • B O N E L E S S 

N.Y. STRIP $ A Q Q 

L O I N £ i 0 9 . b 
Sliced Free • Wrapped m 1 Pkg. Only 

' 1 . 5 9 
5 l b s o r M o r e B u l K • G o o d T h r u 3 - 1 5 - 9 2 

L i p a r i 

O l d F a s h i o n e d 

H A R D 
S A L A M I 

* 2 . 4 9 
G o o d t h r u 3 - 1 5 - 9 2 

G r a d e A F r e s h • R o l l e d 

B O N E L E S S 

P O R K U 4 Q 
R O A S T 1 ' H g -

A s s o r t e d F l a v o r s 

7-UP PRODUCTS 

A l p i n e L a c e 

S W I S S 
C H E E S E 

* 2 . 9 9 
G o o d T h r u 3 - 1 5 - 9 2 

KEYS 
MADE 

For Cars. Boats & Homes 

Keys $1.00 2/$1.00 | 2 Sided 

C o u p o n g o o d t h r u 3 - 1 5 - 9 2 | C o u p o n E x p i r e s 3 - 1 5 - 9 2 

S L Homogenized • 1 Gallon | 
• • • I • # ! STROHS o r 

f t 2 % M I L K I 24 P a c k - 1 2 o z C a n s 

^ 7 - J L L r I B U D • L A B A T T S 

$ 4 7 Q ' M I L L E R ' M O L S O N 
W ) m m M ^ Gal. I f - Q - tax 

U m i t 1 • C o u p o n E x p i r e s 3 - 1 5 - 9 2 | • + D « p 

" " " ™ AM B r a n d s - T i n g S i z e • 

CIGARETTES 
* 1 4 . 9 9 

h 

• tax 
p e r c a r t o n " 

50* m o r e f o r 100*S O f d o n - r a t e r s I 
U m R 1 • C o u p o n E x p i r e s 5 - 1 5 9 2 1 

M a n u f a c t u r e r s c o u p o n s e x c l u d e d I 

A s s o r t e d v a r i e t i e s 

Car lo Ross i o r Ca lk ) 

WINES 
* 7 . 4 9 

L i m i t 1 • C o u p o n f x p I - 1 S - 9 2 

6 P A C K 

C A N S 

L im i t B • 6 P a c k s 

f t 

E x p 3 - 1 5 - 9 2 

Why Pay Supermarket Prices When 
B O B ' S S A V E S Y O U M O N E Y ? 

Grade A • F resh Meaty 

P O R K 
S T E A K 

L i m i t 1 0 l b s . 

l b . 

D E P 

G r a d e A - F r e s h 

B O N E L E S S 

BUTTERFLY # 

P O R K 5 
C H O P S 2 . 7 9 

U . S . D A . W e s t e r n G r a i n F e d B e e t 

B O N E L E S S 

ENGLISH $4 A A 
R O A S T 1 1 9 9 b 

( S o l d A s R o a s t O n l y ) 

Bob's Lenten Cheese Special 

C O L B Y 

L 0 N G H 0 R N 

C H E E S E • 1 . 7 9 

U . S . D . A . W e s t e r n G r a i n F e d B e e t 

B O N E L E S S -

SIRLOIN 
STEAK 

( S o l d A s S t e a k O n l y ) 

Bob's Lenten Seafood Special 
Imported • New Zealand 

WHITEFISH 
$ 1 - 9 9 

Bob s Lenten Seafood Special 
H e a t - n - E a t 

K R A B B Y £ * ( T £ 
CAKES W W EA 

Five Points to Remember 
f Eat five servings of fruits and vegetables a day Fruits and vege 

tables lower your cancer risk by providing necessary vitamins 
and fiber 

— 

§ EM m MM on» V«w A nch M k 
son (aucfi *» cantakue. c—'ou tpn 

r^, . m —*•« POWO* Mn oav 

Crisp California • 2 lb Bag 

Q ) C A R R O T S 6 9 ' 
^ Aunt Mid s • Gourmet • Fresh 

S P I N A C H 9 9 ' 
iEiI m IMS on* Vitapv-t C reft 
r fXcnon (»ucft u y«otM. or 

p a p p w ) n w y ami 

New Crop! F l o r i d a 

RED SKIN 
POTATOES 

2 9 « » 
J u i c y C a l i f o r n i a >» 

L E M O N S < 
1 0 / M . 0 0 

Ground Freshly, Many Times Daily 
O u r L e a n H a m b u r g e r m a d e f r o m 

ND CHUCK 
- 5 LBS. OR MORE 

$ 1 . 3 9 LB 
Umlt 10 Iba. 

Eat at lean ona rugr. ma Mac-
.bot ($wcft at mmtar aquaaft, 
corn tigs or appto) avery nay » 
anuxa a good mcpri cH kbar 

Northwest 

ANJ0U PEARS 5 9 V 
Crisp-rvSweet • Empire 

MACINTOSH 
APPLES 4 9 * « , 

Ea caOOaga lam*y (ouolaraua) 

m 

California • Bunch 

BR0C0LLI 5 9 * Bunch? 

A u n t MM's • Fresh • 1 lb. B a g 

Y No Preservatives 

> C O L E 
S L A W 

BOB S DELI SPECIAL 
D o m e s t i c 

BOILED HAM 

S 1 . 3 9 lb 
Limit 3 Iba. • No Shaving 

RESERVE THE RIGHT TO UMIT OUANTITIES 

•UmrtaO tlma. Ural 6 monina o< a 
uaa SaMdaa unna 

SOUTHFIELD- APPCEWOOO APTS 
1 oaflroom Pano/batcony Car 
porta Carrtral atr From S420 

356-00?6 
SouinAaM 

c r o w r r e w H O u s e A^AWTWEWTS 
1 Monlh l Fraa rarrt/Fraa Catxa 
uoacala M!-Riaa aoartmantm 
Studio 1 ft 2 Badrooma starting 
At »«00 Pool, Tannla Courta and 
mucK mora. Ca« now 557-810C 
Located on 9 MIla'Greeriflekl 
SOUTHFIELD - Oo&natan apt 

a oath ft avtng ar 
* S » S / S/MO 

357-0980 

SOUTHFIELD 
IJM«a«d 

l Oioc* E ol Talagrapft 

S P A C I O U S 
2 & 3 B e d r o o m A p a r t m e n t s 

FROM $725 -
HEAT INCLUDED 

L a n c a s t e r H i l l s 

A p a r t m e n t s 

352-2554 
Mon-Fn 9-5 Sal 9-Noon 

prtvata entry laundry Nx*-up. 
pat OK 2 OeOroome/2 Bathe or with 
aleeplno Wt Carporta avaaaPle 
Jkppo>nfm*nn V t l l 8t»w ? B O I ' 9 e 

Ambar a Timpar Lodgaa 
TBOY/ROYAL OAK 

Oogur Ooggy. wftere erti y » j ava? 
At Ambar Apart m e n u 

PermaeMri mayghra- 280-1700 

Troy/Boyal Oak Araaa 

_ SkL Lodge- Motif! 
Wan) with Loft* arvi waahe«7dryer 

nook-upa SpactaM? Aakl 
AMBER APARTMENTS 

280-1700 

WESTLAND 
WArHEJFOBO KO ABEA 

1 a 2 bedroom "pert 
i lo aftopprng ft 

10% SEWOB DISCOUNT 

: S S S i 

• Counter Tope 

WESTLAND 
BaaulWw allVciancy In VWtonen 
noma Brand naar Great area Ra-
ducad. S350-S375 326- 7888 

TROY Large 1100 aq t | koury <*» 
badiroom 1'* bath apt Available 
immed ia te * »575/mo mcHjdaa 
rwal, 547-0333 

H m B M 

CALL US 
It you haira never thrad m an apart-
ment before, or are aoout 10 leave 
your parena home, we l a v a me ide-
al puce lor youl 

ONE ft TWO BEDROOMS 
Carefree, no lawn to cut or matntam 
nl any awn ,kan rna otOa» 122 raa> 

denta already W n g with ua 
WARREN NEAR MIOOLEBELT 

M 5 0 - $495 par mo mcfcKJee evary-
tthng except electricity ft telephone 
For dataita can 

427-1997 

5 
From (410 mon th f j 

SECOND MONTH RENT FREE 
COUNTRY COURT APARTMENTS 

721-0500 

W O W 

400 Aptt. For Rant 
Wat fUK) 

FOREST LANE 
APARTMENTS 

6200 North Wayne Rd 
SPECIAL! 

$100 OH 1st Month's Rent 
STUOO ta« mo *2»5 1395 

1 BEDROOM tat mo $345, »4*5 
2 BEDROOM tal mo »370 J470 

ONE MONTH FREE RENT 
SENIOR DISCOUNT' 

Amenrtiee n3uO» 
• Heat ft water 
• Carpeting ft Nirvtt 
• Laundry fadlitiee 
• Pool ft air condruorung 
. WMK-m doeet 
• Cable avaUMe 
• Bwtween Ford Rd » Hurvtar 

7 2 2 - 5 1 5 5 

400 Apt*. For Rent 
WESTLANO 

2 BEDROOM APTS 
SPECIAL I 

MOVE IN FOR $199 
2 bedroom ' bath w«h paa* car-

age ennda d f iwaa f ta r aacunty 
hail doora with Hilar com baacorry or 
pa»o p o d ft play araaa 
By Weenand Man. cata aaowad 

WOODLAND VILLA 
422-5411 

4 0 4 H o u M s T o R a n t < 0 4 H o « i a e t T o 1 W f f 

O a r r M n g 2 bao-
I renovaiad 

f l oo r s , app l i ancaa 

BIRMINGHAM ft A U . CITIES 

RENT-A-HOME 
HOUSES, APARTMENTS, ETC 

PREVIEW 100 S FREE 
TENANTS ft LANDLORDS 

402 Furnished Apt*. 
For Rant 

544-2252 

FREE 
APARTMENT 

LOCATOR 
1-800-777-5616 

Saw TWne ft I 
Open 7 Days 
Color Videos 

All Areas ft Pncas 
Turn 3 Days mto 30 Minutes 

Over 100,000 Chocae 

TROY 680-9090 
3726 Rochester Rd 
SOUTHFIELD 354-8040 
29288 Northwestern Hwy 
CANTON 981-7200 
42711 Ford Rd 
NOVI 348-0540 
Across Irom 12 Oaks Mall 

CLINTON TWP. 791-8444 
36870 Gerfteld 
ANN ARBOR 677-3710 
2877 Carpenter 

A P A R T M E N T S 
U N L I M I T E D 

Tha Eaaieat Way to Find 
a GREAT PLACE! 

TROY/CLAWSON 
WALDEN GREEN APTS. 

1 ft 2 bedroom apartments Irom 
$480 per month Near downtown 
Birmingham ft shoppings m a n Oul-
at neighborhood setting 

N Of 14 MM. E o f Crooks 
As* about our rental mcanthree 

435-0450 

TROY 
SOMERSET AREA FROM $495 

Studio snd apaooua 1 ft 2 bedroom 
apartmenta Amanltiea inchjOa 
• Owner PeW Heet 
• Swimming Pool 
• Laundry f edMies 
• Balcoruas or Panos 

• Air Conditioning 
i treatments. Vertlcai bunds 
D Shopping ft Expreeaways 

VILLAGE APARTMENTS 
362-0245 

Warren 
WARREN PLAZA APARTMENTS 

1 MONTH S FREE RENT 
Security Depoen t end 2 bad-

trom $450 Free Heat and 
pool, tennia. 

ft much mora Can 754-1100 
on Hoover and 10 Mile 

WAYNE - Columbus Apia 
2 bedroom apartments FreaMy 
p j j j j d . wm. » P ^ M 2 5 * -

WAYNE 
Large knury apt t bedroom, 
closet, appnancae $384 par i 

WESTLAND-Ford-fWayne Rd aree 
Fraanfy pamtad i bedroom, nice lo-
cation $47S'mo » securtty deposii 
includes m utmtWa 722-8435 

WESTLAND TOWERS WOWI End-
leas Summer 1 and 2 bedroom 

»-rlae with balcony 
TED Pool and t enn« 

Man NO HEAT BILLS 

$450 FREE* 
SECURITY DEPOSIT-$200 

_ FREE HEAT/HOT WATER 
Clubhouse Pool. DWCKS Air 

VertKle blinds Carpet Included 
Cabie TV. Pat Units ft Diahwashers 
AveaaCM 

t BEDROOM from $455 
2 BEDROOM from $505 

BLUE GARDEN APTS 
Cherry HJI Near Merrimar. 

Daily nam-6pm Sat 10am-2pm 
Sun 1pm-5pm 

' Can for oataila ft appt 

729-2242 

WESTLAND VENOY ft PALMER 
1 bedroom apt $350. mo p«ja $350 
sacum-y deposit , mckjoae haai ft wa-
ter Immediate occupancy 326-2770 

WESTLAND AREA 
We accept Section 8 729-6522 

WESTLAND 
Available now > bedroom apf 
LOW move In coal Palmer'Venoy 

274-6202 

Westland Park Apts. 
Acroaa from Cfty Park 

(Cherry HI*) 
Ibetween Middiebefl ft Merriment 
SPECIAL - LIMITED TIME ONLY 

1 bedroom onty $ 4 4 5 

2 bedroom only $505 

THREE OAKS 
APARTMENTS 

IDEAL LOCATION! 
UNIQUE-QLHET-SECLUOED 

$595 - 2 BEDROOM 
$530 t BEDROOM 

$150 SECURITY DEPOSIT 

Westland 
HAMPTON COURT 

APARTMENTS 
1 & 2 BEDROOM APTS 
Starting at $395 

(1 bedroom a p n 760-940 sq « 2 
bedroom apts over 1000 aa n plus 
large w e * - * storage room I 

Balconies - Carports 

SR. CITIZEN SPECIAL 
eetdants only. 2 
la. dlacount on 

rant Ca* for 

SOUTHFIELD 
NOW $555 

FREE HEAT Clean, quiet 1 bad-
room, walk-In cloeeis. covered 
parking 24 V monitored Intrusion 
alarm 

TWYCKINGHAM VALLEY 
356-4403 

Managed by ICaflan Enterprises inc 

SouthAeld 
WHITEHALL APARTMENTS 

1 MONTH'S FREE RENT 
Spadous 1,243 Bedroom Apts 
Starting at $606 F reeCab ie f t 
Haat on saieclad uni ts Call now 
557-0311 Conveniently Locat-
ed on 9 Maa/GreenheW 

SOUTHFIELD 2 bedroom. 2 bath 
apt for l u b lease until Aug 1 12 
M i l e b e t w e e n T e l e g r a p h ft 
Northwestern altar 6pm 357-3656 

$200 DEPOSIT 
Iwith credit i 

IHEAT INCLUDEfl 

Open 7 days 

729-6636 

Weetiand 
1 BEDROOM ONLY $440 

$200 DEPOSIT ALL APTS 
New tenants W/credn ft i r »ase 

No appacalion or Oeenlng fees 

Specious, clean quiw apar tmenu. 
walk-m closer huge betn heat, cen-
tral air. carpet pool Cable hooa -up 
vertical bimds optional Enceiiant 
maintensnca f*o pets 

Westland Es t a t e s 
On Wsyne Rd S. of Wsrren Rd 
s o oss from Showcase Cinemas 
Easy access to 1-275 'Ma|or X-srays 

SMART DuaHne for Seniors 
EnoaSsrl shopping area 

Westlend 

VENOY PINES APTS. 
t Bedroom Starting From 

S . 4 1 9 / M O * 

Can US now lor your private showing 

261*7394 
•for lsa 6 'mos of l / y «ase 

new >es«3ents only 
YORK PROPERTIES. INC 

Western Hills Ap ts . 

1 & 2 Bedroom 
Specials 

PLUS 

• Paid Heat & Water 
• Low Security Deposit 
" Vertical Blinds 
• Cable Rfeady 
• CentraJ Air & Pool 

729-6520 

At Cherry Hill & Newburgh 

Birmingham Downtown 
MONTHLY LEASES 

-| 1 on g ocDnooM— 
i Furnished & Unfurnished 

Starts at $32.50/Day 
UTILITIES INCLUDED 

851-4157 
EXECUTIVE GARDEN APTS 

842-1620 
864 S Adama Birmmgherr 

BIRMINGHAM - Cofy 2 bedroom 

prtvata yard. deck. »ea i s p i 
»725 month 476-4763 

BIRMINGHAM - h 
I I bedroom, i bath 

« u " 1111 
r & y m $725/mo 

BIRMINGHAM - 553 COOUOGE 
kftcfien sppa-
2 

BLOOMFtELD TWP 5 bedroom 
2,700 aq ft Coloniai, 2 'n batna fanv 
•> room Brsplace. dir-nfl room 

air oeaament, attached garage 
. . . . . . 348-5100 

RICHTER & ASSOC. 
| CANTON 2 bedrooms, security Oe-

poen ft rsSersncea raqusred $475/ 
I mo 856 LOO Rd E of I-27S S of 
! Ford Rd CMI afler 6 571-8321 

CASS LAKE HOME 80 lake fron-
tage 4 bedroom $1250 per month 

Ca* 25a-1800 

W DEARBORN- Clean * bedroom 
Colonial, sppkances gerage/baea-
mant. $1000 rant 452 Slhrary 

BIRMINGHAM riei ' iodaisd 2 bed-
room with loft Vso««ed cdMngs 

sycsikWsjL-ycss 
Birmingham/Royal Oak 

— F u f r n s f i e c t A p t s : 
. MoolM> L 
. mm«>4«l#occwp®ncy 
• . • • 
• T M t a f u ^ DmcoreteC 

SUITE LIFE 
549-5500 

Birmingham/W Bioomftaid/Troy 
BLOOMFlELO LAKES APTS 

AVAILABLE NOW 
Corporate apar tmenu m ama* ma-
st compie* F\«y furnished ft Oeoo-

and 2 bedroom unna ' 

DEARBORN HEIGHTS - Cteen1 

bedroom ranch w«h lamay room 
carpeung. spp 

BIRMINGHAM.- 3 
basement central air 
hoors Hannatla S i 
After 5pm 645-6388 

BIRMINGHAM - 3 bedroom 2 bath 
••ardwood ftoora. Vsp leos appa-
snoea. waanar drvar. 2 car garage 
lanced yard 11050 mo 545-0048 

BLOOMFIELD HILLS 4 bedi 
bath large lamay room 2 Vapiaoea. 
outatancMng new ft kxsbon . Bloom 
held Has school $ 1675/mo Yaarty 

TELEGRAPH/SCHOOLCRAFT 
2 bedroom, lenoed yard no pets 
first teat ft security $350'monm 

533-3278 or 538-2774 

DETROIT 3 bedroom siwmnum 
ranch basement $375 plus securi-
ty 145®2 Dowhm, S o« 5 Mae E o« 
Telegraph CaS lor DAR 427-3204 

BRIGHT Q H 

2 i &sths_ dining i 
• • Formica 

I 80 SQ n $ t « 
ID ft H PROPE RT IE A 

FARMINGTON HILLS • 11 MUe'Ore-
herd Laaa 4 bedroom bnck ranch 
2's oaths family room CaWorrna 
stone Vapiaoa 2 story Msater bed-
room lofl 2 car $1500'mo 
D ft H PROPERTIES 7 j7-4002 

FARMINGTON HILLS - 9 MW ft 
O r o w d Lk area 3 bedrooms 1 
bath. v% basement BrsJ floor laun-
dry iota of storage space refurb-
ished Interior rant $700 For mtor-

can Gary during bwsmaas 
476-6600 

BLOOMFIELD HILLS - AAA 
ST Chr is topar Mote l Family 
cwneo-operaled, no leeae 

I $425-$450/mo 647-1800 

FARMINGTON HILLS 
Beautiful eiecuftve apartments AM 
untitles and services furnished 
Botsford Wm 474-4800 

729-4020 

I w r i t e s ue iaaw' CI JUI 

362-4088 

WESTLAND- Spadous 1 bedroom 
apartment Clean, appliances ft 
mmds on tgs Una Heal ft walar 
•nc'uOeC 

ben 
warren near Uk ld l * -
425-0339 or 464-0042 

SOUTHFIELD 

1 Bedroom Apts . 
From $438* 

HEAT INCLUDED 

HIDDEN VALLEY 
APARTMENTS 

358-4379 
Mon,-Frl. 9-5 Sat. 9-Noon 
• Limited time, first 6 moniha of a 
1 year Maaa Naw residents 
Saieclad Urals 

SOUTHFIELD - 13 Mile Area. Large 
l bedroom kitchen appkancaa. cen-
tral air. carport pool, greet location 
$450/mo + security 968-3558 

TELEGRAPM/W 7 MILE AREA 
1 bedroom, from $365 mdudea 
haat Newty decorated, appnancaa 
Csfl 538-8230 

TROY - GREAT LOCATION! 
1 ft 2 bedroom* Haat. watei 

Had Special mow 
382-1940 o r ! 

TROY NE Baautttul new uppa 
bedroom bath large living r o . 
dinette krtchen Cathedral oaMng. 
$600 mctuding utsntaa. a 79-0003 

TROY 
SUNNYMEDE APTS. 

GREAT LOCATION 
I-75 AT BIG BEAVER 

FREE 

RENT 
(1 mo a free rani on aslscied 
units baaed on a 13 mo Maaa) 

1 BEDROOM 
From $499 

2 BEDROOM 
From $585 

WINTER HEAT SPECIAL 
LARGE DELUXE APTS 

• IV! Balha m 2 Bed LWf 
. F * E C A W O * T 

Ask About Our 1 and 2 Bedroom Special 

W00DCREST VILLA 
APARTMENTS & ATHLETIC CLUB 
Spacious 1 & 2 bedroom apartments each with 
a fireplace, mini-blinds and balcony or patio. 
Private athletic club featuring year-round 
indoor-outdoor pool, sauna, steam bath, 
whirlpool and exercise room Secluded setting 
amidst woods and duck ponds. Pets welcome. 
Senior citizen discount 

2 6 1 - 8 0 1 0 
CONVENIENTLY LOCATED Off WAYNE B0 

BETWEEN WASBEt, ft JOY NEAR THE WESTIAN0 SHOPPING l*AU. 
RENTAL OFFICE AND MOOEL OPEN 10 A M « P M 

IMMEDIATE OCCUPANCY 

Open 7 I 

722-4700 
WESTLANO I3> 2 bedroom apis 
available, 2 for $430, 1 for $360 
2503 Second St $300 security oe-
poart 684-6393 or 326-9565 

WESTLAND 

HUNTINGTON 
ON T H E HILL 
O N E M O N T H F R E E 

S p a c i o u s S u i t e s • D i s h w a s h e r 
• Ver t ica l B l inds • Free Meat 

• Westland • 
Newburgh near Glenwood 

Limited Time 
2 B e d r o o m - s 420°°* 

ONE MONTH FREE* 
$200.00 Security Deposit 

Vertical Blinds • Pool • Carport 
Monday-Friday 8:30-5:30 

7 2 9 - 5 0 9 0 

W A Y N E W O O D 
C A P A P 1 M t s T > ) 

1992 Special 
(Limited Time) 

s 1 0 0 O F F ' 
1 & 2 Bedroom Apartments 

NOW 

'370 & '445* 
Bright, Airy, Extra-large Rooms 
Heat & Vertical Blinds Included 

Ceiling Fan Bedroom or Oining Area 

M 

Short Term Leases Available 
Ann Arbor Trai l 

|W. of Inksterl 

425-6070 
Moo.-Pn. 9-6. Sat. 10-2; Sun 12-4 

1 & 2 BEDROOM APARTMENTS 
by CONSOLIDATED INVESTMENT 

Luna & Village Apts....on Venoy at Warren 
Carriage House Apts....on Haggertv at joy 

SPECIAL ON 1 BEDROOM!! 
Vi l lage Apts...$403.33* 

Carr iage House Apts...$421.67* 
Security Deposii Only $250. 

•New l o r a n n r v v ' yt »as» r t c y a m " e a t 8 urate' 

Scocous * » f pons • i 4 t - n a r a a s o r x e • v e r c a i • S t o g e 

' - •fl^oLndfy->f5iO»^'eaooof»'Ci»a»owea 
Hours Luna Ap« Mori -Sal 10-6 Sun 12-6 

Carnage House Apts 7 Days 12-6 
4 2 5 - 0 9 3 0 

N O V I 

PAVILION COURT 
1 M O N T H F R E E 

F r o m $ 6 9 5 Including Carport 

Fully Equipped Hearth Club 
• Separate Entrances • 2 Full Baths 

• Washer & Dryer in each Unit 
On Haggerty Road 

3 4 8 - 1 1 2 0 
DAILY 9-7 SAT.-SUN. 11-5 

Q l e n w o o d 
O r c h a r d s 

Sob»oct 
• i t h o 

S o u t h of I 
W * s t l « n d M a l l 

Great Living -
SUPER Value! 

$100 0 " lor 1st 6 monrn* o l 1 

n — r u ^ i i 
. ( M U M A«p lMncM m d u t f n a 

dMMMMNr S dMpoMi 
• 8—•mufH Pool • 
. San ta C O M Ofccount 

S U N N Y M E D E 

A P T S . 

561 KIRTS 

3 6 2 - 0 2 9 0 

TROY 
M M M r M N 
H i m 

3 B e d r o o m T o w n h o m — 

FROM $563* 
HEAT INCLUDED 

ROCHESTER VILLAS 

879-2466 

F A R M I N G T O N 

• CHATHAM HILLS • 
Luxury Living 

• Attached Garages • Microwaves 
• Extra Large Apartments • Dishwashers 

• Indoor Pool 

ONE MONTH FREE* 
•on select un i t s only 

4 7 6 8 0 8 0 
On Old G r a n d RITCT b e t w e e n D r a k e A H a i a t e a d 

M o n . F r i . 9 7 S a t . I I S S u n . 1 1 - 4 | 

7 7 beautiful S C T M O» park 
and racraabonal patfw - Four 
Seasons of activity with 
comfortable living »n a special 
neighborhood atmosphere in 
Farmmgton Hills ExceHenBy 
serviced and mawitained 1 
and 2 bedroom apartments 
and townhouaee. Easy and 
quick accesa lo I -96 and 
1-275 - direct routes lo the 
airport, downtown Detroit and 
Birmingham SouthfteM areas 
9 Mile Road 1V> mMea west of 
Farmmgton Road 
«tahan art Oiyw* ««>*•"* 
A UZMS D C V C L O P M E N T 

C A L L T O O A Y 

TBEDROOM Irom $ 4 4 0 
2 BEDROOM from * 5 1 0 

D E P O S I T O N L Y $ 1 0 0 

Newburgh between Joy & Warten 

FR€E HEAT a n d COOWNG GAS 
Vertical Blinds • 1V4 Baths • Central Air 

• Pool • Laundry k Storage 
• Tennis • Carport • Clubhouse • Cable Ready 

EOJCt 
OpOOrVo*y 
Houang 455-4300 

Loated adjacent to namnJly wowW 
Hints Park, ecooomical, 1 and 2 bedroom 
apartments and tovnbotises. Comfortable 
living vilh air condiuorong. prirste 
bakotues. hage closets, best adndrd 
Also Cable TV. 2 swimming pods and 
aerobics fitness center SMART slop at 
the front entrance 

SPRING OPEN HOUSE 
MARCH 14-15 

30500 West Warren 
between Middlebelt and 
Mem man Roads 

|>| ^ Ml M I II < \ N K » \ 

Viflajfe tSftire' 

ONE MONTH 

9 8 1 - 3 8 9 1 
. h a l - r » - W 4 - M * 

On Ford Road, fmtt c a n of 1-275 
M w 4 q r | l 4 t i i f c | « » - » 

HARD TO FIND 
EASY TO LOVE 

"Call For Details On 
Our Terrific Specials!1 

6 4 2 - 2 5 0 0 
Spacious Floor Plans ot 
860-1200 Sq Ft 
Abundant Closet Sp»re 
Extra Storage Space of 
8'xlO" 
Central Air Conditioning 
C l u b h o u s e / S w i m m i n g 
Pool 

. Excellent. Convenient 
Location 

• Restr icted Entry 
Areas 

• Private Covered 
Parking 

• Small Pets 
Welcome 

• Security Deposit 
only '200 

• Vertical Blinds 
Provided 

SPRING 
OPEN HOUSE 
M A R C H 1 4 - 1 5 

Impend Less Time Driving! 
Quiet Setting in the Hub of 

Farmington Hills 

Attractive - Jk W m* 
1 £r 2 Bedroom 

Apartments from 

! 
I I T - J 

°C Mon Tri 1-6 
A Sun 13-6 4 7 6 - 1 2 4 0 

F D A N K L I N \ . 
1 AQIIADI _ • 

( A P A D T M C W T & ) 

A quaint ft quiet apartment community in 
Ltvooia. close to great shopping, restaurants. 
1-96 access ft Metro Airport 

9 0 0 R e n t S a v i n g s 

(mtihmok (entry 
APARTMENTS 

Located on the west side ot 
South field Rd at 12% Mile Rd 

O M e e W D u r s r 
M o n . - F r l . » - « p - m 
S a t u r d a y 1 2 - 5 p J " 

H r d m r d S f r m i l v I V p o « « i 

A t t r a c t i v e 1 a n d 2 D e d f e o w A p a r t m e n t s 

from $ 4 4 0 

HEAT AND 
VERTICAL BUNDS INCLUDED 

L « c m o 4 mm I tUU M 
; « • < E a M M M I M b M 

d o I I 

O P E N 7 D A Y S 

4 2 7 - 6 9 7 0 
H M i f i i i 

. a r „ 

t ™ V I 

• f 

Ifone 

*id$e 

OK t/ie Kk ttex 

Apartments from 

f T " y / 
lo»C 1 ' \ M MU 
1 / / n i l 1 A. iM J | 

li I • 
5 T t T 

"Less than 

5 minutes 

from Novi A 

Farmington 

Hills" 

Convenient to TVwetve 
TV 

• ^ r te ty ol Floor A . . . 

624-9445 
• AH CondHtontng 

O p e n M o n d a y F r t e o y t o - • * * e M » « e s i t . » 


