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taste buds 

chef Larry 
Janes 

Potatoes 
stretch 
paychecks 

The closest I can come to being 
Irish is the fact that while living 
Downriver, I was a "regular" at 
Patty's Pub. 

The Janes Gang nevry really 
seemed to get into the Irish spirit 
while I was growing up. We never 
taped cardboard cutout 
shamrocks to our front door two 
weeks before March 17. 

As a mat ter of fact, we kids 
would stand in awe while the 
folks at Cahallan's Drug Store 
went wild painting all their 
windows green, and on St. 
Patrick s Day, throwing an in-
store party that would have 
rivaled a Janes Gang New Year's. 

I CAN remember one S t 
Patrick's Day, however, that 
wasn't ended in the traditional 
corned beef and cabbage cooked 
to death in the Nesco roaster. I 
must have been around 14 or so 
and remember dad not going to 
work for a few weeks because of 
something called a "layoff." 

Being a staunch union man, dad 
rarely complained, but I can 
remember a few months where 
dinner consisted simply of 
vegetables and potatoes 

I can remember a tummy 
warming potato soup and bread 
dinner, another with simply 
scalloped potatoes and stewed 
tomatoes put up from the year 
priors' garden, and on Friday's 
when meat was never allowed in 
Catholic homes, potato pancakes. 

Potatoes were first grown on a 
large scale in Ireland taerice the 
name — Irish Potato. It was 
during a famine that the spuds 
were found to be plentiful and 
easy to grow, especially in the 
moist, sandy soil. 

Many Europeans viewed, 
potatoes negatively because of 
their familiarity with the 
"nightshade family" (grown 
underground) which during the 
16th century was known as 
"poison." 

It really didn't help that there 
was no mention of potatoes in the 
Bible either. 

POTATOES WERE first 
brought to North America in 1719 
by Irish immigrants. As in 
Europe, North Americans were 
slow to adapt and potatoes were 
not grown on a large scale until 
the depression era of the 19th 
century. 

Since 1950, the consumption of 
fresh potatoes has declined 
steadily while the use of 
processed potatoes has risen. 
Now more than half the total 
crop is processed. 

Potatoes are used in starches 
and flour, canned soups, stews 
and hash, frozen food entrees, 
frozen French fires, dehydrated 
boxes, and made into chips and -
shoestrings. 

Sometimes when catting into a 
delectable, steamy spud, you will 
notice a slightly green tinge to 
the skin or a "hollow hear t" or 
"blackheart" somewhere 
throughout the spud. 

"Greening" occurs when the 
spuds are exposed to natural or 
artificial light for long periods of 
time. You will usually notice this 
for potatoes "held over" a f te r the 
growing season is long over. 

" HOLLO WHEART" IS the 
formation of a hollow cavity or 
hole inside the spud and usually 
requires only minor trimming. 

"Blackheart" is a rotten spot 
that is easily trimmed and should 
be discarded. 

High quality control by 
wholesalers, shippers and 
retailers make these problems 
few and fa r between. 

Don't bay or use potatoes that 
are very green, wrinkled or 
spoiled because they can contain 
harmful amounts of a toxic 
alkaloid called Solanine 

Never eat the potato "greens" 
from the plant, and make sore to 
trim off all sprouts as they also 
contain this toxic alkaloid. 

Potatoes are great family meal 
alternatives, and in the event of a 
budget crunch, great paycheck 

w 

See recipes inside 

JIM JAGDFELD's ta f l pho tographs ' 

A n n e C u r l e y - P o p p e ( l e f t ) , Kitty H e i n z m a n a n d R o a a l i n e B r e n n a n ta lk a b o u t t h e i r f a v o r i t e Iriah f o o d a o v e r a c u p of tea. freshly baked Ir ish 

s o d a b r e a d a n d a c o n e a . All t h r e e w e r e b o r n in I r e l a n d . 

'The Fry' 
Friends reminisce about their favorite homeland foods 
By J o a n Boram 
special writer 

taste of 

m 
All that's lack-

ing is the soft glow 
of a peat fire: 
Three Irish ladies 
chatting amiably 
o v e r t e a a n d 
s c o n e s , b r o w n 
bread and thick-
cut Ir ish m a r -
malade, occasion-
ally bursting into 

hearty laughter. 
They're American citizens now 

Kitty Moran Heinzman, formerly of 
Westport County Mayo, now of Livo-
nia, pours black Irish tea into trans-
lucent Belleek cups for guests Rosa-
line O'Sullivan Brennan, a West 
Bloomfield resident born in County 
Kerry, and Anne Curley Poppe. 

Poppe came from Tipperary to 
the states seven years ago to work as 
a nanny, and met and married Jeff 
Poppe. The couple lives in Redford. 

AS SO often happens when friends 
get together, the conversation turns 
to food. Someone mentions "The 
Fry." 

"Every Irish person knows what 
The Fry ' means," said Heinzman, 
slathering a ralsiny scone with mar-
malade. "The classic Irish breakfast 
is eggs, brown bread, rashers (bacon) 
and sausages. The sausages are of 
two kinds, black pudding (what you 
call blood sausage), and white sau-
sage, very fat and mealy. These sau-
sages a re what we call The Fry. ' " 

Obviously, cholesterol is not a ma-

J 1 M J A G D F E L D / s t a f f p h o t o g r a p h e r 

Thia s l igh t ly s w e e t e r v e r s i o n o l t r a d i t i o n a l Ir ish s o d a b r e a d , c o m m o n l y c a l l e d " b r o w n 

b r e a d " Is m a d e wi th w h i t e f lour a n d r a i s i n s . 

jor issue in Ireland. 
"As far as I know, the only store in 

the States that imports these sau-
sages is Irish Imports, in Dearborn. 
The owner, Jack Derrick, is f rom 
Westport, my hometown." 

Anne Poppe speaks lovingly of 
"The Fry." also. "I go back home 
once a year, and I bring enough sau-

sage back to fill the freezer. That 's 
all I eat for breakfast for three 
months af ter I return. My husband 
won't touch i t " 

ROSALINE BRENNAN recalls 
that Ash Wednesday and Good Fri-
day were "Black Days," gastronomi-
cally speaking, in Ireland. 

"On the black days, we had black 

tea or coffee, no cream or sugar, no 
butter on our bread, and no meat. 
We had colcannon for dinner: Boiled 
new potatoes, mashed with chives, 
salt and pepper, lots of butter, baked 
until the top was light brown. That 
was our dinner on Black Days. (Din-
ner the main meal, is traditionally 
served at 12:30 p.m in Ireland). 

In Westport, recalls Heinzman, an-
other potato dish, boxty was a stable 
during the six weeks of Lent. 

"We only had meat once a day, if 
at all, and for the evening meal we 
often had boxty." 

Heinzman's daughter. Elizabeth, is 
eager to learn Irish cooking, but 
traditional cookery is likely to rely 
on "dabs" and "pinches," and is diffi-
cult to write down in exact terms 

"1 do love American potatoes," 
-said Heinzman "Especially the Ida-

hoes We don't have them in Ire-
land." 

In the American mind, two items 
are generally associated with Irish 
choking — corned beef and cabbage, 
and Irish soda bread. 

•All three of the ladies are quick to 
point out that there's no such thing 
as corned beef .in Ireland — the au-
thentic Irish dish is Irish ham and 
cabbage. 

"In Kerry, ham and cabbage is a 
traditional meal," said Brennan. 
"Corned beef is the closest you can 
come to meaty, salty, Irish ham here 
in the States." ' 

"THE DISH I most associate with 
home is ham and cabbage," said 
Poppe. "My mother made it twice a 
week, and you could smell it as soon 
as you walked in the door. I hated 
it." 

So much for nostalgia! 
Whole meal soda bread, common-

ly called "brown bread," is a true 
Irish staple, served at every meal. A 
slightly sweeter version is made 

Please turn to Page 2 

Irish spirits are not blarney 
By Eleanor and Ray HeakJ 
special writers 

Who invented the green beer served on St. Patrick's 
Day? Not the Irish. There are only two Iriah beers (and 
they a re not green) readily available acroas the United 
States. They are Harp Lager and Guineas Stoat 

Harp Lager is amber-golden in color with intense 
barley aromas. It's a medium-weight brew that's fully 
flavored with a solid finish. Guineas Stout is a very dark, 
very malty tasting a l e Both the flavor and color come 
from the addition of roasted barley to the brew. Its 
appeal is the refreshing, slightly bit ter finish. 

The term whiskey Is Gaelic In origin and there's no 
doubt that the Iriah make some of the moat distinctive 
There is a common misconception that Irish whiskey is 
a potato whiskey. The Irish do refer to moonshine as 
poteen, but this word refers to the small , easily 
dismantled pot still, not potatoes 

Similar to Scotch whisky, Irish whiskey is distilled 
f rom a fermented mash of grains such as malted and 
unmalted barley, corn, rye, wheat and oats. By Iriah 
law, it must be aged for a minimum of five years in 
previously used cooperage (such as sherry casks) 

HOWEVER, IT is usually aged for seven or eight 
years and up to IS years or IS years for the heavier 
distillates requiring extended t ime to achieve -
roundness. the eaaential smoothness. 

Prestige Iriah whiskeys are pot still single malts with 
a small amount of single grain whiskey added to 
enhance the malt character. They a re distilled three 
t imes as compared to the double distillation used to 
make Scotch whisk y 

Since U M . i a the small village of Bushmills. Ireland, 
the a r t of whiskey distilling has flourished in the Old 

Bushmills Distillery, home of both Black Bush and 
Bushmills Irish whiskeys. While they have the same 
home, they are different and appeal to different 
audiences. 

If you unfamiliar with either, our recommendation is 
to start with Bushmills. Drink it neat in a snifter It 's 
lighter and gentler with an elegant, finesaeful finish. 
Once you've gained some experience, try Black Bush 
served the same way. 

You'll notice the bigger, bolder aromas and flavors, 
many of which originate in the hand-picked sherry casks 
used during the aging year. If you like cognac. 
armagnac or single malt scotches, you'll take to Black 
Bush immediately. 

ENHANCE THE aroma appreciation of both of these 
whiskeys with a few drops of water added to the snifter 
after the whiskey has been poured. Irish whiskeys may 
also be served on the rocks. 

The big difference in taste between Scotch whisky 
and Irish whiskey stems f rom the fact that in Scotland 
the barley is dried over pea t The smoky or peaty 
character of Scotch whisky is absent In Iriah whiskey 

Irish Mist is a blend of spicy-flavored Iriah whiskey 
and heather hooey liqueur f rom Tulloch Mhor In l t M . 
the tale goes, the original recipe was loat during an 
exodus of warriors. Some time later, it was discovered 
in Austria and returned to Ireland 

Today. Irish Creams originating in Ireland, are very 
popular as after-dinner pours. Fresh cream Is blended 
with whiskey and stabilised so that it doea not noed 
refrigeration on the shelf. 

Bailey's is the original Iriah Cream. After it waa first 
released. it was so popular that new cream l iqoeun 

turn to 
The Irish ere famous lor their beer, whiskey, creams and tee. 
The term whiskey ie Qaeiic In origin. 
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Celebrate St. Pat's Day wi th authentic foods 
Kevin Brennan ' i au thent ic Irish 

menu for St. Pa t r i ck ' s Day , 1W1, for 
the Orchard Lake Country Club: 
Chicken Broth with Leeks and Diced 
Potatoes. 

Salmon Trout with Per iwinkles 
and Savoy Cabbage presen ted with a 
Chardonnay-Mustard Sauce. 

Gathered Greens wi th Goa t ' s 
Cheese. Irish Mist Dressing. 

Roast Leg of L a m b R o s e m a r y Jus 
Lie. 

Boxty Potatoes. 
Puree of R u t a b a g a with Green 

Beans. Carrots and Parsn ips . 
Irish Apple T a r t with Vanil la Ice 

Cream. 
BOXTY P O T A T O E S 

(Courtesy Kevin Brennan 
and Kitty Heinsman) 

1 pound new redskin pota toes , peeled 

1 *•» c s p t al l-purpose Hour 
v» cap milk 
1 4 tablespoons sal t 
h tablespoon baking powder 
4 tablespoons vege tab le oil or hot ter 
2 tablespoons f r e s h snipped chives 

Gra t e r a w pota toes . JMix with 
flour, baking powder , salt, milk 
and chives. Hea t vegetable oil in 
skillet; pan and oil should be very 
hot. Drop spoonfuls of potato 
mixture into hot oil and spread 
very thin. Por t ions can be any 
size. Brennan f a v o r s smal ler por-
tions, while He insman makes 
boxty very la rge , about 8 inches 
across. Brown on both sides and 
keep warm. Spread with but ter 
and serve. 

R O S A L I N E B R E N N A N S 
T R I F L E 

"Guests love this so much that 

when I h a v e company I m a k e it in 
a punch bowl " 

Line a bowl with lady f ingers . 
Put a layer of Jello, any f lavor , in 
the bot tom of the bowl. Add a lay-
er of f resh or canned f ru i t salad. 
Then add a layer of Bird 's cus-
tard (avai lable at Hudson's or at 
Irish Imports) , and top with 
whipped c r e a m . Jus t before serv-
ing, garnish with chopped nuts 
and chocolate chips. 

(Note: Bird 's custard is the es-
sential ingredient for authent ic 
Irish tr if le .) 
WHOLE F L O U R SODA B R E A D 

(Kitty Heinsman) 

Mix together the following: 
4 caps whole whea t f lour 
2 caps white f lour 
1 teaspoons each sal t and soda 

Make a well in the dry ingredients; 
add 2 cups bu t te rmi lk . Mix with a 
fork, then knead well until tljprough-
ly mixed, adding more flour if the 
dough is s t icky. F o r m into a flat ball 

2 inches high. Place in a greased iron 
skillet. Make a big cross on top for 
s t e a m to escape. Bake a t 400 de-
grees for 25 minutes; lower hea t to 
550 degrees and bake for an addi-

tional 15 minutes. 
For a sweeter white bread , use all 

white f lour and add an egg. Vf» cup 
sugar and raisins Non-purists can 
add walnuts or chocolate chips. 

I r i s h b e e r , w h i s k e y , c r e a m n o t e w o r t h y 

Cont inued f rom P a g e 1 

were developed. They were made 
with impor ted spiri ts , mixed with 
American c r e a m and bottled in tbe 
United States. 

Besides Bailey s, there 's Saint 
Brendan's, E m m e t s , Carolans and 
O'Darby. Our favor i t e for its excel-
lent chocolate ma l t , white cbocolate 
and toasted coconut charac te r is 
Saint Brendan ' s , easily recognized in 
the f lagon-shaped bottle. 

The big difference in taste between 
Scotch whisky and Irish whiskey 
stems from the fact that in Scotland 
the barley is dried over peat. 

Friends reminisce about homeland foods 

" I re land sober is Ireland free!" 
J a m e s Joyce wrote. While this col-
umn speaks only of the Irish in t e r m s 
of the i r f a m o u s alcoholic products. 

we mainta in that the best celebra-
tion of St Pa t r i ck ' s Day is one that 
enjoys the spir i ts of the Irish in 
moderat ion. 

Cont inued f rom P a g e 1 

with white flour and ra i s ins a r e of-
ten added to i t 

"For myself , I p r e f e r tbe plain 
brown bread ," said Heinzman, "But 
my mother gets up e v e r y morn ing of 
ber life, builds a f i r e in t be s tove and 
bakes white soda b r ead fo r break-
fast. She has an e lec t r i c stove, but 
she says it t as tes b e t t e r baked in a 
wood stove, f t m u s t a g r e e with her 

— she's 83 y e a r s old and still work-
ing full t ime in the Westport Court 
House." 

Everybody a g r e e s tha t there ' s no 
salmon in the world like Irish salm-
on. Brennan's son, Kevin, executive 
chef at the Orcha rd Lake Country 
Club, explains why: " I t ' s part ly be-
cause of the f resh , c lean, cold water , 
and part ly because the salmon get a 
real workout when they go up-

s t ream. They ' re f i rm and lean — 
there 's no fat left on them." (A cous-
in, Michael Connery, is execut ive 
chef at the Bloomfield Hills Country 
Club). 

" I t ' s the w a y its cooked," said Ro-
saline Brennan "We poach sa lmon 
in milk f i rs t , and then broil it for a 
f ew minutes The milk removes the 
fish tas te , and it doesn' t d ry out un-
der the broiler because i t 's a l ready 
cooked." 

"To anyone coming f r o m another 
country, the food avai lable here is 
like a mi rac l e . " said Heinzman, as 
the o thers nod in agreement . "I ' l l 
never forget the f i rs t i tem I saw — a 
half gallon of Stroh 's ice c ream — I 
just couldn' t bel ieve it was ice 
cream, there was so much. I 've been 
here 30 years , and I never have got-
ten over just walking into a f ru i t 
market . I never t ake it for granted." 

Hearty potato dishes satisfy hunger 
See Lar ry Janes ' co lumn on Tas te 

front. 

MOMMA J A N E S ' 
HEARTY P O T A T O S O U P 

1 pound potatoes, peeled and cubed 
1 large onion, chopped f ine 
1 small clove gar l ic , minced f ine 
2 quarts chicken broth or bouillon 
salt and white pepper 
dash Tabasco or o ther bot u s e e 
1 cap milk 
»A cup f lour or co rns t a r ch 

P lace the potatoes, onions and 
garl ic in a large saucepan and cover 
with broth. Bring to a boil, reduce 

heat and s i m m e r until potatoes a r e 
tender when p ierced with a fork. Stir 
in sal t and pepper and hot sauce and 
correct tas te as you p re fe r . In a sep-
a ra t e bowl, whisk toge ther milk and 
flour until a pas t e is formed. Whisk 
into hot soup and continue cooking 
over low heat until soup is thickened 
and cook for about 5 minutes. Tas te 
again and cor rec t seasonings if nec-
essary. 
VERMOUTH S T U F F E D POTA-

T O E S 
4 large baking po ta toes 
4 tablespoons bu t t e r 
•A cup heavy c r e a m 
lk cup vermouth 

1 tablespoon minced parsley 
Lightly g rease the pota to skins 

with oil Bake as usual, until tender 
Slice off top and scoop out pulp, 
being ca re fu l not to rip the skin. 
Mash the pulp with remain ing 
ingredients and mix well. Stuff the 
skins with the mix ture and sprinkle 
with papr ika . Bake 30 minutes a t 
325 degrees 

IRLANDAISE 
(serves 4) 

(Great with lef tover 
mashed potatoes!) 

6-8 peeled potatoes fo r mashing 
6 tablespoons but ter 
dash sal t and pepper 

4 cup heavy c r e a m 
V* cup finely chopped green onion 
2 cups finely shredded green cab-

bage 

F r o m the potatoes, but ter , season-
ings and c r e a m , make enough 
mashed po ta toes for 4. allowing fo r 
seconds Add the c r e a m slowly as 
you m a y . n o t need it all. Mix in the 
green onions, cover the pot and keep 
warm. Separa te ly cook the cabbage 
in boiling w a t e r for 10 minutes. Do 
not overcook; cabbage should be 
crisp. Drain it well and stir into the 
potato mix tu re , mixing well. Serve 
at once. 

c^Ackroyd's 
r^NSCOTTISH BAKEHOUSE 
• B E D F O R D B I R M I N G H A M 
25566 Fhrs Mi l t Road _ 

5 3 2 - 1 1 8 1 5 4 Q - 3 S 7 5 

all your bakery needs... EVERYDAY: 

Baskets Special Orders • Scotch Meat Pies • Crumpets 
Imported Specialty Foods • Scottish Paslr.es • Scones 
Shepherds Pies • Cinnamon Rolls • Bread 
Shortbread & Cook.es • Brownies • Steak H.es 

IRISH 
SODA BREAD 

Loaf 

fALL WEEK! 

W h o l e g r a i n b r e a d r i c h i n f i b e r 
AP — Load up on f iber - r ich whole 

grains by slicing into a hea r ty home-
baked yeast b read . F o r this easy 
twisted loaf, you can buy oa t f lour a t 
a health food s tore o r m a k e your 
own. To make it, grind rol led oats in 
your blender or food processor until 
you have a coa rse powder . You can 
use the oat flour in o ther baked re-
cipes by subst i tut ing It fo r no more 
than one-third of the al l-purpose 
flour specified. 

OAT AND WHOLE-WHEAT LOAF 

3 to 3 * cups whole-wheat f loo r 
1 package act ive d r y yeas t 
1 Vt cups w a r m w a t e r (120 degrees F 
to 130 degrees F) 
2 tablespoons cooking oil 
2 tablespoons honey o r molasses 
* teaspoon sal t 
1 cup oat f lour 
Milk (optional) 
Rolled oats (optional) 

In a large mixing bowl, combine 2 
cups of the whole-wbeat f lour and 
the yeast . In a m e d i u m mix ing bowl, 
combine the w a r m wa te r , o i l , honey 
and salt; add to tbe f lour mix tu re 
Beat with an e lec t r ic mixe r on low 
speed for 30 seconds, sc rap ing sides 
of bowl. Beat on high speed fo r 3 

cooking 
calendar 
• SCHOOLCRAFT COLLEGE 

Schoolcraft College is accept ing 
registrat ions for Wines of the West 
Coast and Grea t Lakes , 7-10:10 p.m. 
for five weeks beginning Monday, 
March I t , fee is W » P a s t r i e s fo r ev-
eryone. ®-8:30 p.m.. m e e t s fo r Ave 
weeks beginning Wednesday, March 
IS The fee is $90. To reg i s te r o r ob-
tain more i n f o r m s t k m , cal l 4«2 
4441. Schoolcraft College is a t 1 N M 
Haggerty Road be tween Sis and Sev-
en Mile in Livonia. 

• KITCHEN GLAMOR 

Registered die t i t ians T i n s Shep-
ard and Betsey Gohlke f r o m William 

minutes. Stir in the oa t flour and as 
much of the r ema in ing whole-wbeat 
flour as you can. 

On lightly f loured surface , knead 
in enough r ema in ing whole-wheat 
flour to make a smooth and elast ic, 
moderately stiff dough, about 6 to 8 
minutes. Shape into ball. P l ace in a 
greased bowl; tu rn once. Cover, rise 
until double, about 1% hours. 

Punch tbe dough down and divide 
in half. Cover, let res t for 10 min-
utes. Roll each half into a 12-inch-

long rope. Twist the ropes together 
three times; mois ten and seal ends 
Or shape both halves into one loaf. 
P lace in a greased 8x4x2-incb loaf 
pan. Cover, let r i se until double, 
about 30 to 45 minutes . Brush with 
milk and top with rolled oats, if de-
sired. 

Bake in a 375-degree F oven about 
35 minutes o r until loaf sounds hol-
low when tapped. If necessary, cover 
with foil the last 10 minutes to pre-
vent overbrowning. Remove f r o m 

pan. Cool. Makes 1 loaf (16 slices). 
Nutrition information per slice: 

124 cal.. 4 g pro.. 23 g carbo., 3 g 
fat. 0 trig chol.. 68 mg sodium. 3 g 
dietary fiber. 

Note: To make oa t flour, grind 
quick-cooking or regular rolled oa t s 
in your b lender or food processor for 
about 1 minute , using the highest 
speed or "g r ind" setting; pulse on-off 
as needed to grind evenly. About 1V4 
cups rolled oats make 1 cup oa t 
flour. 

PASTIES4 3 
Bee f . . .Ch i cken OR Pizza! 

V 

G o o d T h r u Sa tu rday 3 /21 /92 

E v e r y d a y G o o d n e s s F r o m , 

B O B ' S O F C A N T O N 
Hours: 

Mon.-Sat. 9-8 
Sun. 10-6 

8 6 1 1 L i l l e y R o a d ( a t J o y R o a d ) • A c r o s s F r o m M e t t e t a l A i r p o r t 

Call us for your special needs...454-0111 
Prices Effective 

March 16 - March 22, 1992 

| UCIUCII 
m A laskan 

K ing 

CRAB LEGS 

Best B a k e d 
or S tu f fed * 

D O V E R S O L E 

' 8 . 3 9 . ' 4 . 4 9 
U . S . D . A . C h o i c e B e e f 
C e n t e r C u t B o n e l e s s 

C H U C K R O A S T 

$1.77. 
U.S.DA. Grade A 
FRESH • Bone In 

T U R K E Y 

B R E A S T 

5 1 . 2 9 

U.S.D.A. Grade A 
Lean & Tender 

PORK 
STEAKS 

$ 1 . 3 9 
H A M B U R G E R M a d e F r o m Fresh 

G R O U N D R O U N D 

Clinic present f l avo r fu l low-fat re-
cipes including chicken f a j i t a s with 
pico de galk> salsa , Mexican corn 
stuffed chili and f ies ta guacaroote, 7 
p.m. Tuesday, March 17, a t Nori 
store. 7 p m Wednesday. March 11 
at Radford s tore . 7 p .m. Thursday, 
March 19 a t Wert B k w m f i e k l store, 
and 7 p m. F r iday . March 20 at Ro-
chester store. T h e r e Is a M fee . For 
information, cal l M 7 - 1 M * . • 

M .59 
Family Pack 5-7 Iba 

U.S.D.A. Grade A 
Bone less - Skin less 

C H I C K E N B R E A S T S 

'2.39 
U.S.D.A. G rade A Pork • "The Othe r Wh i t e Meat ' 

BONELESS BUTTERFLY CHOPS $2.88<b 
CENTER CUT BONELESS 

PORK ROAST $2.77, 
Sold Aa Roast Onty 

.S.D.A. Cho ice U .S .D A Choice Beef 
BONELESS TOP SIRLOIN STEAKS 

2.89 „ 
BONELESS N.Y. STRIP 

STEAKS 

*4.19. 

L e n t e n S e a T o o c f 
Imported & 

Inspected Jumbo 

TIGER 
SHRIMP 

$ 5 . 9 9 b 
21-25 count 

Fresh Lake 

WHITE 
PERCH 

* 2 . 9 9 

* 

lb. 

" L e f k o f s k y " 
P u r e W h i t e 

T U R K E Y B R E A S T 

$ 2 .19 lb. 

Lipah's 

m C O R N E D 
B E E F 

$3.49 iK* 
Lipar i 's Domes t i c 

S W I S S 

s 2 . 5 9 
PASHIONED fiOOPHESS AT HOCK BOTTOM PRICEs; 

Russer 's 
O ld Fash ioned 

VIRGINIA 
H A M 

' 2 . 6 9 . 

E • 

, \ v ^ 
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C r a n b r o o k r e c i p e s 

i n t e r e s t a r e a c o o k s 
Many readers cal led to ask for 

more information about the newly 
published "Cranbrook Reflect ions" 
cookbook a f t e r reading the March 9 
Winner Dinner column. Unfortunate-
ly. they were call ing the wrong num-
ber Our thanks to Mark Hanna at K-
m a r t Corp. who gave the correct 
phone number 

"Cranbrook Reflect ions ." a culi-
nary collection published by the 
Cranbrook House and Garden Auxili-
ary. is available locally at Hudson's. 
Cranbrook, bookstores and specialty 
shops. For more informat ion, call 
the Cranbrook House and Gardens 
Auxiliary, 645-3149 

Also, there was an e r r o r in the 
Bloomfield Winter Salad; it should 
have been cup light vegetable oil, 
not cup The cor rec ted recipe i s 
below 

BLOOMFIELD 
WINTER SALAD 

(serves 6) 

• Dressing: 
'4 cap sugar 
1 teaspoon salt 
1 teaspoon paprika 
1 teaspoon dry mustard 
'/« teaspoon pepper 
'« cup f resh lemon juice 
1 teaspoon celery s e ^ 

1 tablespoon diced onion 
1 large or 2 med ium cloves of garlic 
2 tablespoons honey 
^ cup light vegetable oil 

Combine all ingredients tn a 
blender and mix un t i l smooth 
M a k e s 1H cups of salad dressing 
Extra dressing, stored in the re-
frigerator. keeps for weeks. 
• Salad: 
1 bead romaine let tuce, washed, 

dried, torn into pieces 
2 oranges, peeled and cut into sec-

tions without pith 
1 grapef ru i t , peeled and cut Into sec-

tions without pith 
garl ic salt , to tas te 

Make your own 
turkey sausage 

" C r a n b r o o k R e f l e c t i o n s " is v i sua l l y a p p e a l i n g a n d f i l l ed w i t h 
d e l i c i o u s r e c i p e s i n c l u d i n g t w o of t h e C r a n b r o o k House and 
G a r d e n A u x i l i a r y ' s m o s t p o p u l a r g i f t i t e m s , M i c h i g a n Navy 
Bean Soup M ix a n d T u s s y Mussy P o t p o u r i i . 

salt and pepper, to tas te 
1 red onion, peeled and thinly sliced 
1 ripe avocado, peeled and iliced 

Toss together romaine lettuce, 
oranges, and grapefruit Sprinkle 

salad with a little garlic sail, salt 
and pepper Toss un th salad 
dressing Arrange red onion rings 
and aiwado wedges on top of 
salad 

AP — When you buy breakfas t 
sausage, you m a y find that up to 80 
percent of i ts calories come f r o m 
fat For tuna te ly , you .can skip much 
of that fat , without missing out on 
sizzling sausage texture and flavor, 
by making your own turkey sausage 
pat t ies This sausage recipe uses the 
leanest turkey m e a f o f all, skinless 
breast , so only 12 percent of the 
calor ies a r e f a t calories. To make 
sure you ' re s ta r t ing with really low-
fat ground turkey, ask your butcher 
to grind the turkey breast meat for 
you 

TURKEY A P P L E SAUSAGE 

1 egg white 
'« cup soft b read crumbs 
" < cup finely chopped peeled apple 
'4 teaspoon sal t 
14 teaspoon ground sage 
** teaspoon pepper 
S pound ground raw turkey breas t 
or lean ground raw turkey 

In a med ium mixing bowl beat the 
egg white slightly with a fork Stir in 
bread crumbs, apple, salt, sage and 
pepper Add ground turkey, mix 
well Shape into eight small patties, 
about 2 Vi inches in d iameter . 

P lace sausage patties on the 
unhealed rack of a broiler pan Broil 
4 to 5 inches f r o m the heat for 4 min-
utes Turn and broil for 4 to 5 min-
utes more or until no longer pink 
Pa t sausage patt ies with paper tow-
els Makes 4 servings 

Sutntion information per serv-
ing 73 cal. 1 g fat. 36 mg choles-
terol. 14 g pro . 3 g carbo . 182 mg 
sodium. 148 mg potassium. , 

Spiced Turkey-Apple Sausage 
P r e p a r e Turkey-Apple Sausage as 
above, except omit sage and pepper 
Instead, add teaspoon ground cin-
namon and Vi teaspoon ground 
gioger to the egg white mixture be-
fore adding the turkey 

Award-winnirig chefs share secrets, favorite recipes 
I'll never forget the thrill I felt 

when 1 shaved $20 off a $90 grocery 
bill with coupons It was the most I 
ever saved 

How about you7 What 's the most 
you ever s a v e d ' Call m e at 953-2105. 
9 a m. to 5 p.m Monday through Fri-
day, or leave a message on my Voice 
Mail, to par t ic ipa te in our Tas t e se-
ries It will s tar t Monday, March 30. 
with recipes f rom the Depression 
and tips for p repar ing low cost 
healthy meals On Monday. April 6. 
we'll look at ways to reduce your 
grocery bill. 

Area award-winning chefs includ-
ing Carolyn Haskins. Rick Halberg. 
Marcus Haight. P e t e r Loren and 
Matthew PrenUce, shared some of 

their secre ts and favor i t e at the 
fourth annual Chef 's Seminar at 
Schoolcraft College in Livonia on 
Monday. March 9 

CAROLYN HASKINS. Execut ive 
Chef for the Townsend Hotel in Bir-
mingham. had lots of good tips She 
recommends using kosher salt and 
baking on pa rchmen t paper , it helps 
with cleanup. 

"The secre t to chopping gar l ic and 
shallots is to put a lit t le sal t on the 
board so they don' t j u m p all over the 
board," she said. To keep the board 
f rom sliding, wet a towel and make a 
towel nest Rest the board on top of 
the towel 

When she garnishes foods. Haskins 

always garnishes in odd numbers 1. 3 
or 5 for example 

"Unless you m a k e something real-
ly awful , if your recipe doesn't turn 
out. make it into something else Be 
creat ive, use the rec ipes as a guide," 
said Haskins 

IF SOMETHING is too salty, add 
lemon juice said Elwin Greenwald of 
Elwin's Tu-Go in Royal Oak When 
he kneads dough he uses the heel of 
his hand 

Gadgets like food processors save 
t ime in the kitchen, but Greenwald 
of fe rs this advice, "a lways do a re-
cipe the first t ime by hand so you'll 
know how it 's supposed to look," 

Here is one of my favor i te recipes 

T I 
t i d b i t s 

K e e l y 

Wygonik 
f rom the s emina r , garl ic soup, which 
was prepared by Rick Halberg of 
R 1 K S in West Bloomfield The re-
cipe is for one gallon, you can reduce 
it for less. The soup is c reamy, and 
very f lavor fu l 

G ARLIC SOUP 
(Yields about one gallon) 

6 ozs. unsalted but ter 

3 pounds coarsely chopped white 
onions 
70 to 90 cloves whole peeled garl ic 
5 ozs French bread (crust removed 
and diced) 
1 'a quar t s chicken broth (defat ted) 
4 gallorf c r e a m 
Sachet bag with one bay leaf , 10 
sprigs of parsley, and six sprigs of 
thyme 

salt and pepper to taste 

Melt bu t te r in a five-quart pot and 
add onion and garlic, saute until 
lightly browned Add chicken stock, 
bread and sachet bag Bring to a boil 
and s i m m e r for about one hour 

Remove sachet bag. puree and add 
c ream Season with salt and pepper. 
Adjust consistency, if necessary, 
with stock or c ream and check sea-
soning Garnish with crispy shallot 

• rings or chopped parsley 

See wha t ' s cooking at the Interna-
tional Builders. Home, Flower and 
Furni ture Show through March 22 at 
Cobo Conference Exhibition Center 
in Detroit 

Thicken soups with pureed vegetables for less fat 
AP - Creamy soups tas te velvety 

rich and thick, but they can also 
score high on the f a t char t . The good 
news is that you can still c rea te 
smooth, thick and f l avor fu l soups 
that are also low in fa t . The secre t is 
to thicken them with pureed vegeta-
bles instead of the t radi t ional butter 
sauce and-or c r e a m . Squash and Ap-
ple Soup is good served as an appet-
izer or as a sandwich go-along It 
blends the f lavors of ca r ro t , onion, 
squash or pumpkin with apple juice 

and ginger Low-fat milk substi tutes 
for the c ream. 

SQUASH AND A P P L E SOUP 
u, cup chopped onion 
1 small ca r ro t , sliced (about cup) 
1 *•* cups apple cider or apple juice 
1 teaspoon instant chicken bouillon 
granules 
1 teaspoon lemon juice 
•4 teaspoon white pepper 

teaspoon ground ginger 
2 cups cooked, mashed acorn squash 

or one 16-ounce can pumpkin 
1 cup low-fat milk 
Plain low-fat yogurt or reduced-
calorie dairy sour c r e a m (optional) 
Snipped chives (optional 

In a la rge saucepan cook onion 
and carrot in apple cider or juice, 
covered, about 12 minutes or until 
very tender Do not dra in Add bouil-
lon granules. lemon juice, pepper 
and ginger 

Trans fe r the ca r ro t mixture to a 
blender conta iner or food processor 
bowl Add mashed squash; cover and 
blend or process until smooth Re-
turn mix ture to saucepan; add milk 
Bring to boiling, st irr ing constantly 
Reduce heat , cover and s immer for 5 
to 10 minutes or until f lavors a r e 
blended, s t i r r ing once or twice If de-
sired. top each serving with yogurt 
or sour c r e a m and chives Makes 4 to 
6 side-dish servings 

Note To cook squash on the range: 

Wash, quar te r and remove seeds 
f r o m two 1-pound acorn squash 
P lace squash in a large saucepan 
with 1 cup wate r Bring to boiling, 
reduce heat Cover and s immer for 
20 to 25 minutes or until squash is 
tender Drain. 

Microwave Instructions: Wash, 
halve, r emove seeds and prick skin 
of squash. In a 12x7Vii2-inch mi-
c rowave-sa fe dish, place squash 
halves, skin side up: add 3 table-
spoons wa t e r Cover with plast ic 

wrap, turn back corner to vent, 
Cook, covered on 100 percent power 
(high) for 12 to 15 minutes or until 
tender, r ea r rang ing once Drain 

N u t r i t i o n information per serv-
ing 166 cal . 4 g pro . 37 g carbo.. 2 
g fat. 6 mg chol.. 273 mg sodium. 
822 mg potassium. 4 g dietary fi-
ber U.S. RDA 50 percent int. A. 
28 percent int C. 26 percent thia-
mine. 12 percent r i bo f l av in . 10 
p e r c e n t n i a c i n . 18 percent calci-
um. 10 percent iron 

Mon.-Sat. 9-7 
Sun. 10-6 

Pr ices Ef fec t ive 
M a r c h 16-22. 1992 
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Grade A Fresh B.B.Q 
PORK SPARE RIBS 

U.S.D.A. Western Grain Fed Beef 
TASTY 

RIB STEAK 

4 2 1 - 0 7 1 0 

3 1 2 1 0 Wes t W a r r e n • W e s t l a n d 
Mer r i -War ren S h o p p i n g Cente r 

We accept personal checks. Manufacturers coupons. & food stamps 

Why Pay Supermarket Prices When ^ 

B O B ' S S A V E S Y O U M O N E Y ? J 

Ground Fresh Many Times Daily 
Our Super Lean HAMBURGER Made From 

& 
MARKET . 

Y O U R F A M I L Y F O O D S T O R E 

VISA AND MASTERCARD ACCEPTED A 
31300 5 MILE RD. 

AT MERRIMAN 
1 Mile West ot Middlebelt 

2375 
ORCHARD LAKE RD 
v•; Mike West of Telegraph 

( 3 1 3 ) 6 8 2 - 5 1 9 3 

HOURS 
WON SAT 9 AM TO 9 PM 
SUNDAY 10 AM TO 6 PM 

( 3 1 3 ) 4 2 7 - 1 4 4 4 

HOURS 
MON SAT 9 AM TO 9 PM 
SUNDAY 9 AM TO 6.PM 

G R O U N D $ j 
S I R L O I N 1 > 0 ? l b 

5 lb. P a c k a g e or M o r e Limit t o lbs 

Q u i c k - N - E a s y 

MOCK CHICKEN 
$ 1 . 9 9 lb. 

Bob's Lenten Seafood Special 

ALASKAN KING 
CRAB LEGS 

s 6 . 9 9 ib 

U.S D A. Western Grain Fed Beef 

PRIME RIB 
ROAST 

$ 3 . 9 9 

U.S.DA Western Grain Fed Beef 
Rolled BONELESS 

EYE OF 
ROUND 
ROAST 

lb. 
2 . 7 9 lb. 

Bob s Lenten Deli Special 
Chung's 

SHRIMP or VEGETABLE 
^ E G G R O L L S 

5 9 * e a c h 

Bob s Lenten Cheese Special 
Creamy Smooth 

MUENSTER o r HOT| 
P E P P E R C H E E S E 

$ 1 . 7 » lb. 

Prices Effective March 17 thru 23. 1992 

F L O W 

FOR YOUR 

F L A V O R 

AT LA ROSE 

S U P E R B O N U S 

R E D H O T C O U P O N 

f i 

COOP00 
ft 

FAYGO POP 
Assorted Flavors 

o 

Your Choice... 
REGULAR 
or DIET 
2 LITER 19 PLUS 

DEPOSIT 

. L I M I T I P E R F A M I L Y 
s i 0 0 m i n i m u m p u n l u « r r q u t r r d • 

U.S.DA Western Grain Fed Beef 

BONELESS DELMONICO 
STEAK 

* 4 . 4 9 

Baked Fresh Daily In-Store 
Oven Fresh 

MINI KAISER ROLLS 

Bob s Deli Soecial 
0*«~Upari TURKEY 

Ib. 10« each 

^ L i p a r 
PASTRAMI or HAM 

41.99 b 
Grade A Fresh 

CHICKEN 
LEG 

Q U A R T E R S 

29® lb. 
Urn* 10 lbs 

Bob's Lenten Seafood Special 
Jumbo 

TIGER 
SHRIMP ' V 

La Rose C O U P O N 

B o r d e n ' s ' 
2% MILK 

$ 1 6 9 
Plastic 
Gallon 

Additional 
Quantities 1 . 9 7 

LaRose C O U P O N 

H e l l m a n n ' s 
MAYONNAISE 
3 r $ J 8 7 
A d d i t i o n a l 

g u a n t i t i r s ' 1 . 9 7 

L I M I T I P E R F A M I L Y 
E f f r r t f r r M a r c * . 1 7 3 3 , 1 9 9 2 

*4.99 
Sokl Froz*n in 4 M> B o m 

lb. 
i Only, 

UmK 
1 

Bo* 

Fresh, Tasty, Split 

CHICKEN 
BREAST 

WE RESERVE THE RIGHT TO LIMIT QUANTITIES' 
Aa SALES ITEMS AVAILABLE WHILE SUPPUE_S LAST 

i ft I .1 • .1 -III 
97 lb. 

L I M I T I v t n F A M I L Y 
K f f r c t t o M a r r h 1 7 - 2 3 . l » « 2 

LaRose's Own Lean 

GROUND 
CHUCK 

$ J 5 8 
l b . 

• H mmmm 
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Warning: 
Our Travel Page could 

make you 
a Sunday Driver. 

a c 

t:S 

A weekend in Ann Arbor. A jaunt to Kalamuzoo. A 
day trip to Lansing. They all start on the Observer ik 
Eccentric Travel Page. With the Travel Page, you'll 
know where to stay, what to do and where to eat 
before you even hit the road. The only thing left for 
you to do is go. The Observer & Eccentric Travel 
Page. Don't leave your hometown without it. 

THE 
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" D o w n in t h e S h a c k s W h e r e t h e S a t e l l i t e D i s h e s Grow." 

Crossed signals 
JudyBats muddle their music on 'Shacks' 
By Larry O'Connor 
staff writer 

On their 1991 debut ' Nat ive Son," The Judy-
Bats displayed an enormous amount of mus ica l 
adroitness, fo rming a delectable synthesis of pop, 
jazz, folk and dance rhythms 

More so, the Sire Records re lease revealed a 
group with a c lear , cohesive vision in genre too 
of ten beset by banal i ty . 

What happened? 
"Down in the Shacks Where the Satell i te Dishes 

Grow," the follow-up f rom Knoxville. Tenn.. 
s eems muddled by comparison. On this re lease. 
The JudyBa t s sound like a band torn asunder 
ra ther than the brazen eclectic outf i t showcased 
on "Na t ive Son." The nine-word a lbum ti t le only 
mi r ro r s the confusion. 

The usual cl iches could apply here. The six-
m e m b e r collection of mostly Universi ty of Ten-
nessee s tudents had its whole l ife to m a k e the f i rs t 
a lbum, less than a year to p repa re its second. 

VOCALIST AND songwri ter Jeff Heiskell 

doesn't buy i t 

"We had enough time, I think." said Heiskell, 
whose band pe r fo rms Friday, March 20, at Todd's 
in Detroit " In this business, people probably have 
too much t i m e We had 34 days in the studio. I 
wouldn' t have wanted any more . " 

Heiskell wr i tes a major i ty of the lyr ics He 
hunkered down in his basement for two weeks, 
churning out a wide a r r a y of brooding, melanchol-
ic themes 

When done, be realized the words spoke vol-
umes about himself far more than he intended or 
would ve liked 

• It made me feel a l i t t le bi t exposed." Heiskell 

said. 
Vulnerability echoes through severa l numbers 

on Down in the Shacks Where the Satell i te Dishes 
Grow," which herein will be r e f e r r e d to as the 
second release. ' 

This disarming approach m a y be tbe LP s lODe 
saving grace and may lend f u r t h e r credence to 
The JudyBats ' c o m m i t m e n t to the i r c r a f t 

Heiskell said the a lbum document s "a lot of 
things," but adds the death of a f r iend sparked a 
tumult of emotions within himself for more than a 
year In retrospect , those feel ings of mourning 
found their way into his songwri t ing. 

•Saturday." the band s f i rs t single off the sec-
ond release, is an example of Heiskell s detached 
commenta r i e s on the human condition compiled 
in folders he keeps around He wrote the song a 
few weeks a f te r visiting an old f r iend in Florida. 

" H E R E HE was working the s a m e job at some 
supermarke t for six or seven years , living in a 
small cinderblock house with his wife He was 
happy," Heiskell said "Doing this kind of work, 
you're cut off f rom the rea l wor ld ." 

The JudyBats in a sense have a lways been cut 
off — even initially f r o m the Knoxville scene tha t 
would la ter embrace them. 

The band, whose name is der ived f rom a bat-
wielding puppet in the Punch St Judy show, 
formed in 1986, a coalition of gui tar i s t Ed Winters 
and Heiskell with neighbors Peggy H a m b n g h t . 
who per forms on keyboards , violins and vocals; 
Timothy Stutz. a bassist; and Johnny Sughrue, 
acoustic guitarist. 

The la t ter three w e r e joyous purveyors of a 
"thrash sound." according to Heiskell, while he 
and Winters possessed a folk sensibility. Together, 

a dynamic was c rea ted that would sustain a cre-
at ive thrus t , unleashing a meld of rock. folk, jazz 
and pop upon somewha t puzzled th rash-sa tura ted 
audiences in Knoxville. 

"I was real ly paranoid when we s tar ted out, ' 
said Heiskell. noting the Knoxville a rea ' s thriving 
hard core scene at the t ime. "I was the only guy 
around who sang on key . . We didn't have any 
cutting edge axes to grind. We took a lot of f lack 
in the beginning." 

SOON. KNOXVILLE took to the band as well 
as Sire Records, which promptly re leased a maxi -
single "When Southern Bells Sing" a f t e r signing 
The JudyBats . "Native Son" drew immedia te 
praise f r o m cr i t ics and ended up on Billboard s 
Top-10 list. _ 

With the s a m e producer . Richard Got tehrer 
(Ramones. Marshal l Crenshaw, Blondie), the band 
returned to Bearsvi l le Studios in o rder to try and 
recrea te the magic . 

"I wasn ' t a w a r e we were going for something 
d i f fe rent when we went into the studio." Heiskell 
said "The production was sparse this t ime That 
was our doing. We all agreed the f i r s t record was 
overproduced." 

Product ion aside, Heiskell main ta ins knowl-
edge of what m a k e s a good pop song 

A good song well come out in the first th ree 
minutes you're goofying around with it. You jus t 
sense i t " 

The JudyBats unil perform un th g u e s t s . 
Paleface, on Friday. March 20. at Todd's. Sev-
en Mile Road, two blocks east of Van Dyke 
Road. Detroit Tickets are * 5 5 0 in a d v a n c e 
F o r i n / o r m a t u m , cal l 3663633. 

Monday. March 16 
• Full Moon Rising 

Rick s American Pub, 611 Church, Ann 
Arbor 
996-2747 ' 
• P a r a d i s e Valley J a z z J a m 

With Larry Smith at Alvin's. 5756 Cass, 
across from Wayne State University, De-
troit 
832-2355 

Tuesday. March 17 
• T h e Attic 

With Tbe Bartonians at Blind Pig. 208 
S First, Ann Arbor 
996-8555 
• F r a n k Allison & the Odd S o x 

Rick s American Pub 611 Church, Ann 
Arbor 
996-2747 
0 R o b e r t J o n e s and Mika S t s v o n a 

The Ark. 637 W S Main, Ann Arbor 
761-1451 
• Ch i se l Bro the r s wi th T h o r n e t t a 
Davis 

Alvin's. 5756 Cass, across from Wayne 
Slate University Detroit 
H32-23S5 
m M c Q u e e n a t r e e t 

The R m . 10W Mile and Gratiot. Rose-
ville Tickets are $1 01 
778-6404 

Wednesday, March 18 
• Vudu Hippies 

Blind Pig 208 S First. Ann Arbor 
996-8555 
• The Prodiga ls 

Rick s American Pub. 611 Church. Ann 
Arbor 
996-7747 

• Lush 
St Andrew's Hall. 431 E Congress. De-

troit Advance tickets are $7 50 
961-MELT 

Thursday March 19 
• David Allen 

Alvin's, 5756 Cass, across from Wayne 
State University. Detroit 
832-2353 
• C r o s s e d Wire 

Blind Pig, 208 S First. Ann Arbor 
996-8555 
• 3rd Ea ta ta 

Rick s American Pub. 611 Church. Ann 
Arbor 
996-2747 
• S e c o n d Opinion 

The Ark, ei?4-" S Mam, Ann .Arbor 
761-1451 

Friday, March 20 

• M a j e s t y C r u s h 
With Hope Orchestra and Weather 

Vanes at Alvin's. 5756 Cass, across from 
Wayne State University. Detroit 
832-2355 
• Chisel Brothers featur ing 
Thornetta Davis 

Murdochs. 2086 Crooks Road, north of 
M-59 Rochester Hills 
852-0550 
• T h e Hanniba ls 

Blind Pig. 208 S. First, Ann Arbor 
996-8555 
• Bop Harvey 

Rick's American Pub. 611 Church. Ann 
Arbor 
996-7747 
• Johnny "Yard Dog ' J o n e e 

Moby Dicks. 5452 Schaefet. north of 
Michigan Avenue. Dearborn 
581-3650 
• Cul ture B a n d i t s 

With the Skoundrels and Fockewulf at 
Finney s Pub, 3865 Woodward. Detroit 
831-8070 
• Boys ot t he L o u g h 

The Ark. 637 W S Main, Ann Arbor 
761-1451 
• Missionary S t e w 
« With Fear of Falling at Lili's. 2930 

Jacob. Hamtramck 
875-6555 
• Res t room P o e t s 

Cross Street Station. 511 W Cross, 
silanti 
485-5050 
• I n c u r a b l e s 

With 17 Reasons Why at Hamtramck 
Pub 2048 Caniff. off 1-75 
365-3929 

Saturday, March 21 
• Bryan A d a m a 

With The Storm ai The Palace, Two 
Championship Drive, off 1-75 Tickets a r -
$22 50 
377-0100 
• Bro thers h o r n A n o t h e r P l a n e t 

With Chutes and Ladders and Yellow 
No 5 at Finney s Pub, 3965 Woodwari. 
Detroit 
831-8070 
• 7th Fire 

Blind Pig. 208 S First. Ann Arbor 
996-8555 
• Kinsey Repor t wi th Big Daddy 
Kinsey 

Rick's American Pub. 611 Church. Ann 
Arbor 
996-2747 
• Chisel B r o t h e r s f e a t u r i n g 
Thorne t t a Davia 

Mardock's, 20«6 Crooks Road, north of 
M-59. Rochester Hills 
852-0550 
• Tom Pax ton 

The Ark. 637 v» S Main, Ann Arbor 
761-1451 
• Bop Harvey 

Alvm s, 5756 Cass, across from Wayne 
State University. Detroit 
832-2355 
• Black Mali 

Cross Street Station. 511 W Cross. Yp-
silauti 
485-5050 
• Mimi Harr is 

Moby Dicks. 5452 Schaeier. north of 
Michigan Avenue. Dearborn 
581-3650 
• 3D Invis ibles 

Hamtramck Pub. 2048 Caniff. off 1-75. 
365-3929 
• White T r a s h 

The R i t t 10W Mile and Gratiot, Rose-
ville Tickets are $5 in advance; $7 day of 
tbe show. 
778-6404 

would ve linen. 

Fanzines: U2, 'Star Trek' and more 
i _ A M r A r . ../s.. n n * f n p tKo fl/VW 

L 

This column has mentioned topics 
l ike e n v i r o n m e n t a l deg rada t ion . 
Rush Limbaugh and the prol i fera-
tion of s t r ip malls, but tbe thing tha t 
got r e a d e r s most riled up was a com-
ment on the lack of fanzines around 
these days 

None too surprisingly, everyone 
who was i r a t e about the subject hap-
pened to produce a fanzine of his 
own So. in the interest of keeping 
the peace, here 's a look at some of 
the zines produced in our neighbor-
hood 

F o r those who don't know what the 
beck we re talking about here, a lit-
t le review is in order Fanzines a r e 
tiny magazine*, usually printed with 
a Dit to machine, that a r e wri t ten by 
folks with a yen for publishing and a 
Uttle e x t r a t i m e oo their hands If 
you'd like a full list of fsnzines f rom 
around the world, wr i te to Fac tshee t 
Five . « Arizona S t . Rensselaer . N Y. 
12144 4502 

l<2 Aad Then Some ($1 to Amy 
Johnson 14154 Hubbell. Livonia 
48154): As you may have gueased. 
this small booklet is dedicated to ex 
tolling the vir tues cf U2. B u t since 
U2 wasn ' t doing anything for the 
past severa l years, Johnson fills her 
pages with other tidbits of info l jke a 
r eade r survey The style is perky 

s t ream-of-consciousness In John-
s o n s le t ter to "Lef t of Cen te r , " a t e 
compl imen ted this column, saying I 
sor t of rea l ly enjoyed I f Gee, 

left of center 

Jill 
Hamilton 

thanks, I guess 
P ro tec t Yourself - A Woman's 

Survival Guide on Campes: ($1 to Al-
len Salyer . P.O. Box 1551. Royal Oak 
48068): Kudos to any man who can 
put out such a serious ant i -rape "sine. 
This ea rnes t booklet advises women 
how to avoid rape with a slew of t ips 
and a r t i c l e clippings The mot to is 

Read this. Copy It Pass it a long to 
a f r iend. P ro tec t yourself If it of 
fends you — too Bad." 

In faa tax lae ($1 to 501 Avis Drive. 
Suite 1. Box 1J0. Ann Arbor 48104y. 
Every p a r t of this zine is su re to of-
fend someone It t reads the line be-
tween funny and disgusting. The 
s tyle is tbe rant ings and ravings of a 
m a d m a n . The t roublesome thing is. 
tbe au thor seems to be serious 

Hail iag Frequency: ( L . S 5 Intrep-
id. P.O. Box 10»4, Dearborn 48121* 
This isn ' t real ly a f amine , but It's the 
newsle t te r for a local Star Trek c lub 
Lorra ine Hefner describes tbe c lub 
as an "a l t e rna t ive life style tha t w e 
hope will lead to peace, ca r ing for 
humani ty , scientific discovery, ad-
vances in education and wholesome 

social interactions." Sentient beings 
who believe tha t Star Trek is not just 
a TV show but ra ther a set of guide 
lines to living one's l i fe should coo-
tac t the address above. 

Several months ago. State Rep. 
P e r r y Bollard introduced legislation 
to establish a Michigan Regis t ry of 
Bothersome Prac t i ces Tbe tongue-
in-cheek resolutions would al low 
folks who a re bothered by th ings h k e 
junk mai l and those litt le subscrip-
tion cards that fal l out of magaz ines 
to get them officially reg is te red with 
the s t a t e 

H e r e are some suggest ions of 
bo thersome t h i n p for the regis t ry : 

(1) Unfunny c o m * s t r ips l ike 
"Gar f i e ld" and "Funky Winker 
bean " The Hall of F a m e r in this ca t -
egory is "Nancy." 

(2) CD maxi-singles with 7 re-
mixes of the s a m e song Listening to 
the s a m e song seven t imes In a row 
is not hesl thy. 

(S) The cost of food a t the tnovtea 
It works like t h i s Tbe "wee junior 
d r ink" Is two becks, the l a rge dr ink 

is $2.50. So, you opt for the good val-
ue and end up with the obscenely 
huge bucket o' pop or the hungry 
man . family-size ba r re l o" popcorn 
What a bargain. 

(4) Infotainment TV shows I ' m 
hoping that these shows pe te r out 
f r o m lack of ma te r i a l After all , 
there a r e presumably a l imited num-
ber of bru ta l c r imes involving 
s t r ippers 

(5) Local TV News The hair-do 's , 
the egoes, and the lack of any ac tua l 
news a r e bothersome enough, but the 
worst par t of these shows is the i r 
preoccupation with violent c r i m e s 
If on a given day, they don' t m e e t 
their quota of local violent c r ime , 
they will show footage of violent 
c r i m e s that happened in other cit ies. 

THE 0 1 HF.R Thing Is t h r i r rnpy 
c a t mentali ty. A few mooths ago. 
t he re was s plane that a l m o s t 
crashed at Metro Airport It d idn ' t 
c rash or anything, but since the all 
news crews w e r e a l ready down 
there, they kept covering the non-
event. 

Every 15 minutes or so. they 'd 
b reak into regular p r o g r a m m i n g to 
say something like: We' re a t t he 
scene of the place where tha t p l ane 
a lmost crashed The plane is st i l l 
fine, and everyone la still un in jured " 

To beef up this kind of thorough 
• news coverage, they in terv iewed 

bys tanders who had witnessed t h a t 
indeed, the plane did not crash 

Bookie's bust 
A special show c o m m e m o r a t i n g the 14th anniversary of 
o n e of t h i s area 's m o a t prominent n e w music spots, MM 
f o r m e r Book t e e C l u b in Dotrott. take p iece 10 p .m. to 2 
a m Saturday. M a r c h 21. at Todd'a. S e v e n Mi le Rood, t w o 
blocks e a e t of V a n Dyko , Detroit . Fea tu red p o r t o r m e r a t o -
ciude T b e Dave Rave Conapirocy (above) , T h e SMtoo, FBrt, 
C i n e c y d e , Motor C i ty Rockers a n d T h e Hypnot ice, artth 
special appoarancoe by Bootoey X a n d Boott C a m p b e d . 
Admieeion i e SS. For informat ion, caM 

-Tii. • y f e a M M M i a a f l a s a M • 
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Latin rhythms fuel 'Mambo Kings' 
— m a b A a I l l M n O a t n w a t f j i c l o r v W l 

Monday. March 16. 1992 O&E • 78 

A r m a n d A s s a n t e ( l e f t ) p o r t r a y * C w i r C a a t i l l o a n d An ton io 
B a n d e r a s ia N o a t o r Caa t i l lo in " T h « M a m b o K i n g s , " t h e s to ry of 
t w o b r o t h e r s w h o b r i n g t h e i r m u s i c a n d d r e a m a of love a n d 
t a m e f r o m H a v a n a t o New York . 

Fresh off the boat and bus f rom 
Havana in 1052, brothers Cesar and 
Nestor Castillo head for tbe swanki-
est Mambo palace In New York, The 
Palladium. Soon Cesar is on stage 
with Latin master Tito Puente, per-
forming a hot drum soli). 

Like your favorite stupid musical, 
"The Mambo Kings'" is wildly enter-
taining, if not especially plausible, 
fueled by the belief that anything 
can happen with talent and guts. 

It 's a mess of a movie fueled by 
hairy-chested heros and hot Latin 
rhythms. 

Armand Assante has his flashiest 
role to date as Cesar, the more out-
going of the two brothers. He's dis-
gustingly macho but loyal to family 
and friends. He remains wary of 
flashy managers who want to con-
trol his career. 

Antonio Banderas, a regular in the 
films of Spanish director Pedro Al-
modovar, makes his American debut 
as Nestor. He can't seem to get Cuba 
or an old f lame named Maria out of 
his head, even though he tries to 
share his brother's love of America 
and its opportunity. 

IT BECOMES painfully obvious 
early on that guys dominate "The 
M a m b o K i n g s . " M a r u s h c k a 
Detmers, a powerful international 
actress, is relegated to the role of 
Nestor's long-suffering wife who 
watches him reach the top on a love 
song written for Maria, the woman 
whose name he mumbles in his 
sleep. 

Cathy Moriarity has even less to 
do as Cesar's girlfriend. She pops in 
and out of the film while never es-
tablishing much of a character. It's 

t i c k e t s p l e a s e 

J o h n 
M o n a g h a n 

implied that Cesar remains faithful 
to her, despite his opportunities to 
sleep with any woman that catches 
the flash of his stiletto smile. 

What first-time director Arne 
Glimcher lacks in basic storytelling 
he makes up in visuals and music. 
These keep 'The Mambo Kings" 
plodding along through the soap op-
era elements of the plot, which was 
based on Oscar Hijuelos' Pulitzer 
Prize-winning novel. 

Expect for a couple of graphic sex 
scenes. The Mambo Kings" could 
have easily been made in the 1950s. 
The set design and clothes evoke the 
era, while the garish Technicolor 
compositions recall "Written on the 
Wind" and other campy melodramas 
by Douglas Sirk. 

CHARACTERS cha-cha across the 
screen while the Castillo brothers' 
band. The Mambo Kings, struggle to 

make a living as meat factory work-
ers On weekends, they play bar 
mitxvah. birthday and bachelor par-
ties until they get offered a big 
break. 

That break comes f rom none otner 
than Desi Arnai (grotesquely played 
by Desi Arnai, Jr.), who gets the 
brothers a spot on tbe "I Love Lucy" 
show In a brilliant bit of technical 
wizardry, the film will have you be-
lieving that Lucy is really perform-
ing a skit with them 

The Mambo Kings" has simple 
goals and achieves them for the 
most part with style and flair. See it 
soon before you grow sick of Ar-
mand Assante. who is destined with 
this single film to become a house-
hold name and major American 
heartthrob-

S C R E E N S C E N E 

CAPITOL THEATRE. I l l University. 
Windsor Call (519) 254-FILM for infor-
mation. (M) 

Beneath tbe Va.ley of the Ultravix-
cns" (USA — 1879). 9 p.m. March 16-17 
Russ Meyer focuaes on the chaotic sexual 
neuroses of a small California town in 
this vintage bit of campy exploitation, 
scripted by R Hyde (better known as 
Roger Ebert) 

DETROIT FILM THEATRE. Detroit 
Institute of Arts. 5200 Woodward Ave.. 
Detroit Call 832-2750 for information 
(15) 

"Black Lizard" (Japan — 19M), 7 and 
9:30 p.m. March 20-21 and 4 and 7 p.m. 
March 22 Originally filmed in 1968, this 
wacky Oriental film noir spoof only re-
cently found its way to the United States. 
Written by the great Yukio Mishima, who 

'Month in Country' lacks strong plot 
A terrified solider fallen to the 

muddy ground on a battlefield in 
France during World War I. That's a 
brief scene, a nightmare of a British 
veteran, that resonates through the 
film ,4A Month in the Country." 

With a pronounced stammer, Colin 
Firth plays the veteran, one of those 
walking wounded survivors of the 
war. Taking a commission to uncov-
er a Medieval mural hidden by lay-
ers of paint on a church wall, he 
heads for Yorkshire, his hands trem-
bling so badly he has a difficult t ime 
lighting his cigarette on the train. 

Things don't get amy less stressful 
for the man when he arrives at the . 
church, met by a surly cleric who 
makes it clear he doesn't want the 
painting uncovered. 

The sour-faced minister doesn't 
have much choice since its a require-
ment of a larger bequest from a 
wealthy congregation member. Re-
vealing the religious painting will 
only distract the congregation f rom 
worship says the reverend. But while 
he's a t it. Firth might as well add a 
bit of color to some of the more 
faded sections of the ancient work. 

A SECOND project, funded by the 
same benefactor, is under way on 
the grounds surrounding the small 
country church. A second veteran, 
played by Kenneth Branagh, has 

« e t i T t R T A l H M C H T 

<•3 
p a s s t h e p o p c o r n 

L e A n n e R o g e r s 

been hired to dig up the body of an 
ancient ancestor buried outside the 
church grounds Branagh is using his 
funded purpose to underwrite his 
own personal archeological scheme 
on the site. 

A more outgoing and friendly sort 
of chap, Branagh seems intlally to 
have survived the war better than 
Firth. But he's developed a strong 
fondness for trenches. 

Branagh sees the irony of being 
one of those who survived the war 
"intact" and bitterly wonders if it 
wouldn't have been easier to deal 

with the loss of a limb or some other 
visible wound. 

Rather reluctantly, Firth is sort of 
adopted by the local stationmaster's 
family and even roped Into subs i s t -
ing for the father to preach to a 
small church service. He doesn't pro-
vide the usual fire and brimstone 
sermon the congregation gets f rom 
the stationmaster. 

"A Month in the Country"is one of 
those films that really doesn't have a 
strong plot, it's really a character 
study. Firth and Branagh are young 
men who are weighted with grief at 

Lenten & Luncheon Specials 
Baked Cod, Scrod, Flounder Sole, 
Fried Perch, Cod, Chicken, Shrimp 
and Other Fine Seafood Available' 

SMELT FRY 
All-You-Can-Eat 
w e d . & Thurs. ! g $ j \ 

'5.95M 
Sunday Specials Featuring Home-
made Turlcev and Swiss Steak Dinners. 

SMELT FRY 
All-You-Can-Eat 
w e d . & Thurs. ! g $ j \ 

'5.95M BROWN'S 
£ OkifH, Htc 

SMELT FRY 
All-You-Can-Eat 
w e d . & Thurs. ! g $ j \ 

'5.95M 
5 0 1 6 G r B o n f i o l d ( B 6 t w 6 * n F o r t t M i c f i i g » n ) 

F a m i l y O w n e d & O p e r a l e O For 5 2 Y e a r s 

581-9474 
Throughout Lent 
Dining Room Onty ^ 

A m e r i c a 

l o o k i n g 

PATRICK S 

SUITE, 
WEEKEND 

DEAL 
Great Fun 

for the 
Whole Family 

$/£ooo Starting 
At 

* A t w o - r o o m s u i t e . P r i v a t e I x d r o o m f o r M o m a n d I » a d . 

S e p a r a t e l i v i n g r o o m w i t h « i & b e d f o r k i d * . 

* Free, cooked-to-order breakfast in Cascade* Restaurant. 
* A two-hour manager'* reception nightly 
* Two TV*, wet bar with refrigerator, microwave and coffee maker 
* Indoor pool. oauna. whirlpool and »pariou* tropical atrium. 

• - , - • * ' 

their experiences and haunted by 
their memories of war. 

THE LARGEST part of their emo-
tional energy is spent trying not to 
deal with those memories. Both are 
drained and unable to move on to the 
rest of their lives with any success 

Firth develops a strong attraction 
for the reverend's rather young wife 
and is barely able to speak, let alone 
express those feelings. There is an 
aura of sadness about these young 
men that rarely seems to lighten. 

Even the cleric*, who lives with his 
wife in a large house with few fur-
nished rooms, isn't the usual rural 
pastor disappointed in seeking a 
larger parish. His sourness stems 
from his disappointment that his 
congregation members don't share 
his religious devoutness. 

He ministers to people who view 
him as useful insurance in getting di-
vine intervention for good weather 
and crops. 

also appears in the film wearing nothing 
but a loincloth. 

HENRY FORD CENTENNIAL LI-
BRARY. 16301 Michigan Ave.. Dearborn. 
Call 943-2037 for information. (Free) 

"Here Comes Kelly" (USA — 1943). 7 
p.m. March 16 Just in time for St Pad-
dy's Day, Eddie Quillen stars in this story 
of an irresponsible Irishman who can't 
keep his job. 

MAGIC BAG THEATRE CAFE, 22918 
Woodward Ave., Ferndale. Call 544-5030 
for information. ($3; $2 students and sen-
ior citizens) 

Film noir double bill — "Laura" (USA 
— 1944) 7 p.m and "Shock Corridor" 
(USA — 1963) 8:45 p.m. March 16-17. The 
restored version of "Laura'" stars Dana 
Andrews as a police detective investigat-
ing the murder of a beautiful woman 
(Gene Tierney), whose painted image he 
finds himself strangely attracted to. 
•Corridor" is director Sam Fuller s gritty 

examination of a Pulitzer-hungry Jour-
nalist (Peter Breck) who gets himself 
locked in an asylum so he can investigate 
an unsolved murder. The only problem is 
that he starts to go crazy in the process 
Constance Towers co-stars. 

"The Shining" (USA - 1980), 8 p.m. 
March 18 Jack Nicholson, locked in a 
mysterious hotel over the winter, goes 
nutty and takes off after the family with 
an ax in this adaptation of the Stephen 
King novel. Continuing an ambitious trib-
ute to director Stanley Kubrick 

"Pink Floyd at Pompeii" (Britain — 
1975), 8 and 10:30 p.m. March 20-21 The 
British rock band recorded live in the 
Roman amphitheater at Pompeii Much 
of their legendary "Dark Side of the 

Moon" album is presented here. 

MICHIGAN THEATRE, 603 E Liber-
ty, Ann Arbor Call 666-8397 for informa-
tion (*5; $4 students and senior eitlzeas) 

Ann Arbor Film Festival - Tbe entire 
week is filled with special evenU paying 
tribute to the 30th anniversary of this na-
tionally-known celebration of independ-
ent films from around the world. A con-
ference takes place in the morning and 
afternoon on March 16 Juried festival 
offerings fill the bill March 17-21. while 
award-winners are screened at 5, 7 and 9 
p.m March 22 Don't miss i t 

REDFORD THEATRE, 17360 Lahser. 
Detroit Call 537-1133 for information 
( $ 2 . 5 0 ) 

"Yankee Doodle Dandy" (USA — 1942). 
8 p.m. March 20-21 (organ overture be-
gins 7 30 p.m.). James Cagney won an Os-
car for his vivid portrayal of song-a.-.J 
dance man George M Cohan. Michael 
Curtiz directed this star-spangled tribute, 
which also features Walter Huston, Joan 
Leslie and Jeanne Cagney. 

STATE WAYNE THEATER. 35310 
Michigan Ave West, Wayne Call 326-
4600 for information- (|2; >1 children and 
senior citizens). 

"Dial M For Murder" (USA — 1954). 
March 18-22 (call for show times). Hitch-
cock's classic '50s thriller finds Ray Mil-
land trying to arrange the murder of wife 
Grace Kelly The film was shot in 3-D. 
but won't be shown that way during this 
screening SUU, It's a treat. 

•Flying Tigers" (USA - 1942), March 
18-22 (call for show times). John Wayne 
heads the famed Flying Tigers in this 
World War II actioner set in China. 

_ _ John Monaghan 
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3 0 9 R o y a l OaK O a k P a r k 

H u n t i n g t o n W o o d s 

3 1 0 W i n o m - C o m m e r c e 

L a k e s A r e a 

311 O a k l a n d C o u n t y H o m e s 

3 1 2 L i v o n i a 

3 1 3 C a n t o n 

3 1 4 P l y m o u t h 

3 1 5 N o r t h v i t e N o v i 

3 1 6 W e s t i a n d G a ' O e n C i t y 

. 3 1 7 R e d t o r o 

3 1 8 D e a r t > o r n . O e a r t > o r n H e i g h t s 

3 1 9 G r o s s e P o m t e 

3 2 0 H o m e ? W a y n e C o u n t y 

321 H o m e s L i v i n g s t o n C o u n t y 

3 2 2 H o m e s M a c o m c C o u n t y 

3 2 3 H o m e s -
W a s h t e n a w C o u n t y 1 

3 2 4 O t h e r S u b u r b a n H o m e s 

3 2 5 R e a l E s t a t e S e r v i c e s 

3 2 6 C o n d o s 

; 3 2 7 N e w H o m e B u i l d e r s 

3 2 8 D u p l e x e s & T o w n h o u s e s 

3 3 0 A p a r t m e n t s 

3 3 2 M o o i l e H o m e s 
3 3 3 N o r t h e r n P r o p e r l y 
3 3 4 O u t O t T o w n P r o p e r t y 

3 3 5 T i m e S h a r e 

3 3 6 S o u t h e r n P r o p e r t y 

3 3 7 F a r m s 

3 3 8 C o u n t r y H o m e s 

3 3 9 L o t s & A c r e a g e 

3 4 0 L a k e R i v e r R e s o r t P r o p e r t y 

3 4 2 L a k e F r o n t P r o p e r t y 

3 4 8 C e m e t e r y L o t s 

3 5 8 M o r t g a g e s L a n d C o n t r a c t s 

3 6 ' M o n e y t o L o a n B o r r o w 

3 6 2 R e a l E s t a t e W a r n e o 

3 6 4 L i s t i n g s W a n t e O 

COMM€RCIRl/1NDUSTRIRl 
SRLC OR LCRSC 

#365 -372 
3 6 5 B u s i n e s s O p p o r t u n i t i e s 
3 6 6 O f f i c e B j s m e s s S p a c e Sase L e a s e 

3 6 7 B u s i n e s s 4 P r o f e s s i o n a l 
B u i l d i n g s S a l e L e a s e 

3 6 8 C o m m e r c i a l Re ta i l 

3 6 9 i n o u s t r i a l W a r e h o u s e 
S a i e o r L e a s e 

3 7 0 I n c o m e P r o p e r t y 
371 i n d u s t r i a l V a c a n t P r o p e r t y 

3 7 2 i n v e s t m e n t P r o p e r t y 

R € R L C S T R T C R C N T R I S 
# 4 0 0 - 4 3 6 

4 0 0 A p a r t m e n t s 
4 0 1 F u r n i t u r e R e n t a l 

4 0 2 F u r n i s h e d A p a r t m e n t s 

4 0 3 R e n t a l A g e n c y 

4 0 4 H o u s e s 
4 0 5 P r o p e r t y M a n a g e m e n t 

4 0 6 F u r n i s h e d H o m e s 
4 0 ? M o b i l e H o m e s 
40*8 D u p l e » e s 

4 1 0 F l a t s 
4 1 2 T o w n h o u s e s ' C o n o o m i r y u m s 

4 1 3 T i m e S h a r e 

4 1 4 S o u t h e r n R e n t a l s -

4 1 5 V a c a t i o n R e n t a l s 

4 1 6 M a l l s 

4 1 7 R e s i d e n c e t o E x c h a n g e 

4 ' 9 M o b i l e H o m e S p a c e 

4 2 0 R o o m s 

4 2 1 L i v i n g Q u a r t e r s t o S h a r e 

4 2 2 W a n t e d t o R e n t 
4 2 3 W a n t e d t o R e n t - R e s o r t P r o p e r t y 
4 2 4 H o u s e S i l t i n g S e r v i c e 

4 2 5 C o n v a l e s c e n t N u r s i n g H o m e s 
4 2 6 H o m e H e a l t h C a r e 

4 2 7 F o s t e r C a r e 
4 2 8 H o m e s ' o r t h e A g e d 
4 2 9 G a r a g e s M i n i S t o r a g e 

6 0 7 I n s u r a n c e 
6 0 6 T r a n s p o r t a t i o n T r a v e l 

6 0 9 B . n g o 

6 1 0 C a r d s o l T h a n k s 
6 1 2 in M e m o n a m 
6 1 4 D e a t h N o t i c e s 

WE ACCEPT 

1 M P I O V M C M T / 1 M S T R U C T I O M 
SCRVICCS 

# 500-524 
SCO H e l p W a n t e d 
5 0 2 H e l p W a n t e d - D e n t a i M e d i c a l 

5 0 4 H e l p w a n t e d - O f N c e . ' C l e ' i c a l 

5 0 5 F o o d B e v e r a g e s 
5 0 6 H e i p W a n t e O S a l e s 

5 0 7 H e l p W a n t e d P a n T i m e 
5 0 8 M e l p W a n t e d D o m e s t i c 

5 0 9 H e l p W a n t e d C o u p l e s 

5 1 0 S a l e s O p p o r t u n i t y 
5 ' 1 E n t e « l a i n r n e n 1 

5 1 2 S i t u a t i o n s W a n t e d F e m a l e 

5 1 3 S i t u a t i o n s W a n t e d M a l e 

5 1 4 S « t u a i i o n s W a n t e o M a l e F e m a l e 

5 1 5 C h i l d C a r e 

5 t 6 E l d e r t y C a r e S A s s t s l a n c e 

5 1 7 S u m m e r C a m p s 

5 1 8 E d u c a t i o n i n s t r u c t i o n s 

5 1 9 N u r s i n g C a r e 

5 2 0 S e c r e t a r i a l B u s i n e s s S e r v i c e s 

5 2 2 P r o f e s s i o n a l S e r v i c e s 

5 2 3 A t t o r n e y s - L e g a l C o u n s e l i n g 

5 2 4 T a x S e r v i c e 

R N N O U N C C M C N T S 
# 600-614 

6 0 0 P e r s o n a l s 

6 0 1 W e d d i n g C h a p e l s 

6 0 2 L o s t & F o u n d ( b y t h e w o r d ) 

6 0 3 H e a l t h . N u t n t i o n . W e i g h t L o s s 

6 0 4 A n n o u n c e m e n t S ' M e e t i n g S ' S e m i n a r s 

6 0 6 L e g a l N o t i c e s 

M C R C H R N D I S C 
# 700-736 

7 0 0 A u c t i o n S a l e s 
7 0 1 C o l l e c t i & i e s 

7 0 2 A n t i q u e s 

7 0 3 C r a f t s 
7 0 4 R u m m a g e Sase F l e a M a r k e t s 

7 0 5 W e a r i n g A p p a r e l 
7 0 6 G a r a g e S a l e O a k l a n d C o u n t y 

7 0 7 G a r a g e S a l e - W a y n e C o u n t y 

7 0 8 H o u s e h o l d G o o d s - O a k l a n d C o u n t y 

7 0 9 H o u s e h o l d G o o d s W a y n e C o u n t y 

7 1 0 M i s c fo r S a i e - O a k l a n d C o u n t y 

7 1 1 M i s c fo r S a l e W a y n e C o u n t y 

7 1 2 A p p l i a n c e s 

7 1 3 B i c y c i e s 
7 1 4 B u s i n e s s & O f i c e E a u p m e n t 

7 1 5 C o m p u t e r s 
7 1 6 C o m m e r C i a l - l n O u s t n a l E q u i p m e n t 
7 1 7 L a w n . G a r d e n F a r m & S n o w E q u i p m e n t 

7 1 8 B u i l d i n g M a t e r i a l s 
7 1 9 Mo t T u b s S p a s & P o o l s 

7 2 b F a r m P r o d u c e - F l o w e r s Psants 

7 2 1 H o s p i t a l E q u i p m e n t 
7 2 2 H o b b i e s - C o i n s . S t a m p s 

7 2 3 J e w e l r y 
7 2 4 C a m e r a a n d S u p p l i e s 

7 2 6 M u s i c a l I n s t r u m e n t s 
7 2 7 V i d e o G a m e s T a p e s 
7 2 8 V C R T V S t e r e o . T a p e D e c k s 

7 2 9 C B R a d i o s C e l l u l a r P h o n e s 
7 3 0 S p o r t i n g G o o d s / E x e r c i s e E q u i p m e n t 

7 3 4 T r a d e o r Se l l 
7 3 5 W a n t e d t o B u y 

7 3 6 A b s o l u t e l y F r e e 

VISA 

ffUTOMOTIVC 

R C C R C R T I O N R I V C H I C I C S 

# 600-864 

8 0 0 R e c r e a t i o n a V e h i c l e s 
8 0 2 S n o w m o o i i e s 

8 0 4 A i r p l a n e s 

8 0 5 B o a t D o c k s M a n n a s 

8 0 6 B o a t s M o t o r s 
8 0 7 B o a t P a r t s & S e r w c e 

8 0 8 V e h i c l e B o a t S t o r a g e 
8 1 0 I n s u r a n c e M o t o r 

8 1 2 M o t o r c y r . i e s G o - K a r t s M m i b i k e s 

B 1 3 M o t o r c y c u e s . P a n s & S e r v i c e 

8 1 4 C a m p e r s M o t o r h o m e s T r a i l e r s 

8 1 6 A u t o T r u c k Par ts i L e a s n g 

8 1 8 A u t o R e n t a l s L e a s i n g 

8 " . 9 A u t o F i n a n c i n g 

8 2 0 A u t o s W a n t e d 

8 2 1 J u n k C a r s W a n t e d 

B 2 2 T r u c k s tor S a l e 

8 2 3 V a n s 
8 2 4 j e e p s 4 W h e e l D n v e 

8 2 5 S p o r t s & I m p o r t e d 
8 5 2 C l a s s i c C a r s 

8 5 6 BuiCk 

8 5 8 C a d i l l a c 

8 6 0 C h e v r o l e t 

8 6 2 C h r y s l e r 

8 6 4 D o d g e 

8 6 5 E a g l e 

8 6 6 F o r d 

8 7 2 L i n c o l n 

8 7 4 M e r c u r y 

8 7 5 N i s s a n 

8 7 6 O t d s m o b ' . l e 

8 7 8 P l y m o u t h 

8 8 0 P o n t i a c 

8 8 2 T o y o l a 

8 8 4 V o l k s w a g e n 

PLEASE CHECK 

YOUR AD 

The Observer it Eccentric 
will issue credit tor typo-
graphical or other errors only 
on the firM insertion of an 
advertisement If an error 
occurs, the advertiser must 
notify the Customer Service 
Department in time to cor-
rect the error before the sec-
ond insertion. 

POLICY 

All advertising published in 
The Observer & Eccentric 1 -
subject to the conditions 
stated in the applicable rate 
card, copies of which are 
available from the Advertis-
ing Department, Observer & 
Eccentric Newspapers, 3625/ 
Schoolcraft Road Livonia Ml 
48150, (313) 5V1-1W The 
Observer & Eccentric re-
serves the nfiht not to accept 
an adv ertiser s order. Ob-
server & Eccentric Ad-Takers 
have no authority to bind 
this newspaper and only 
publication of an advertise-
ment shall constitute final 
acceptance ot the adv ertiser s 
order 

301 0p*n HOUM* 
BY OWNER SS1.000 3 Bedroom 
CotonW \ o H t S «Htti • x t r m H u l l 

SOUTHRELD - Open House Sun. 1- , 
4 or c * tar w p o t n t m a n t $121,000 ZJ887 Pickett 
Specious 2400 so f t . cen t re i peee-
way One* cotoraal. * Bedroom* . 2'-» 
B4«i». E of Telegraph N o« 10. 
f A r m Iy room, f l repelce cent re ! «« 
new root lerge perry deck i decor 
2 cer m a c n e d garege « n t i opener 
23*31 BRezd 35A-6S46 

304 Farmington 
Farmington Hjjb 

DOWWTOWN FAHMINOTON 
Ham UMIng, By Owner C h a r m i n g 
c a p e Cod. completely u p d a t e d ^ 
decorated private yard. $134 ,900 

302 Birmingham 
Bloomfield 

BEAUTIFUL HOME In B r rmmghem 
4 Bedroom* J » i * bethe h a r d w o o d 
floors, remodeled ki tchen, t vep lece 
$130,900 Leave meeaege. 351 -3019 

BEVERLY MILLS 
4 bedroom Cape Cod-s ty le on heev-
«y treed vs acre lot 3 ' t Bern*, herd-
m o d floors, m o r e custom l ec tu re * 
$274,900 Broker . 044-0SS4 

BIRMINGHAM - great loca t ion 3 
Bedroom raneft. tmlshed Beeement. 
meny u p d a t e . $128,900 Open 
Sun.. 2-5 644-0346 

BIRMINGHAM IN T O W N - 3 0*0-
room. newly redecora ted, hard-
wood. updated. Baeemen l ear. 
deck $149 900 647-7719 

BIRMINGHAM R o o p w o n Park 2 
story EngMh Brtc* 3 Bedrooms 
tMsoaece. screened porch, w e * to 
downtown $306,000 4 3 » - l S 2 1 

BIRMINGHAM 3 Bedroom 2 Betn 
Ranch, Grael R o o m 24 X 22, 
wooded ecre. Rrepiece r i car 
Sa>*0* $135,000 FIRM 645-0524 

BIRMINGHAM - 4 b e d r o o m ranch 
Wrth lower level waik-out . 3 
pieCM. cathedra l ° a » n g e . v * ac_ 
ha. $289,000 642 -9071 

6 ' OWNER O p d W e - H K k o r y Grove 
Hd area W a l i n g dWawae t o S I 
H u m ' s 4 bed room French co lon ia l 
$235,040 Ca» 336-9307 

476-2363 

FARMINGTON 9 0 . - 9 » H A L S T E A O 
BY OWNER 

ON C O M M O N S 
4 Bedroom. 3'A ba th 
Walk-out lower level 

Library sunroom large deck 
Large master suite, w a m a r w e l k i n s 
Plus the ult imate In-Law apar tmen t 

Th«s nouse haa a l the smentUee 
VERY NICE! 

$279,900 474 -1636 

FARMINGTON - 3 bed room. 2 
Batrn. 2"* ear garage, updates * v 

- in Sa t 1-4 or By ap-
476 -7974 

aide t out Open 
IxO ' tment $126,500 

Picturseque Wooded Lot $239,900 
•a the perlect set t ing tor M s impec -
ca t t y caeer 4 bedroom, 2 oa th /2 lav 
colonial Recenffy replaced root . f » -
nace. sir u ind iuon lnn , water heater , 
and off-wtme carpet ing th roughout . 
Other outatamSng leaturaa inc lude 
Andersen windows, doorman. * -

SS 

The Prudential 
H a r r y S . W o l f e , 

REALTORS 
Independently Owned and Opera ted 

306 Roch—tw-Troy 312 Livonia 312 312 313 Canton 
BY OWNER Rochester H a s 4 Bed-
r o o m colonial on u r g e t reed lo t . 1st 
f loor laundry, Dra f ted beeement . 
cen t ra l air, p o d . $134.500 6 5 1 - 9 3 4 6 

ROCHESTER MILLS, 4 b e d r o o m . 
2 H ba th colonial, upgraded wi th 
n e u t r a lone* througf toul . f i rep lace 
c e n t r a air, much, much more . 
P r i cad to aad a $152,900 652-2665 

309 Royal Oak-Oak Park 
Huntington Wood* 

N OAK P A R * - Berkley schoo ls 
Bedroom br ick colorna 1 H bath, 
finished basement a t tached 

Absolu te ly Stunn ing $204,900 
anck ranch wrtti a h a fmaned w a » -
out t o s beautt ful ravine and stream 
m one of U v o M a s moat sought after 
subs Cus tom bulft snd loeded wi th 
ex t ras the home a pr iced to sen 

474-5700 

Great Room Ranch $109,900 
in popular L a u r a P a r t this super 
c l e a t 3 bed room. 2 ' * bath Brick 
h o m e haa been taatehay decorated 
m soft neut ra l tones wood wmdowis. 
s ta ined t r im, tabulous finished base-
ment . and manicured landscaping 
wi th a p r m u n g system snd deck 

462-1660 

rsge. c e n t r a air 547 
3 ga-
' -6487 

ROYAL OAK - charming, move m 
c o m m o n . 3 bed room bunga low, 
c e n t r a « r . deck , garage, k i t chen I 
Bath recentty updated, neut ra l tone , 
l enoed yard. >64.900 399-5127 

305 Brighton-Harttand 
How all 

BRIGHTON TWSHP " - e l . 4000 
aq I t . 8 Bedroom. 4 bath. 4 ca r ga-
raos on 2 3 acres 20 mln W t -2T5 
$174,900 Owner Beep 602 -2114 

CHARMING In- town B i rm ingham 
home, 3 bedrooma. 2 ' * Balha din-
ing room, t a n * * r o o m . Itmaftad 
deck, lenoed $ 1 2 1 9 0 0 645-0627 

OWCMAHD LAKE - 2-3 b e d r o o m s 
Sdiacanl to 6 scross t r om golt 
C O M Tota ty renovated t i e « M 
Wt $179. (00 662-7204 

303 WJBImftd. Kaogo 
Orchard Laka 

STOCKBRIDGE - Low I w a a t wi th 
eaay ujunmula. Old l a rm h o m e . 17 
r o m * wooded s c r e e 4 bed room. 2 
bash aimng room, spac tma k i t chen 
By owner. $146,000 517-661-7049 

ROYAL OAK 
Greet houae*. orael CJty to »*e ml 

4 BEDROOM C o m m a wi th lamay 
room, custom deck , prat ty lo t tor 
gardeners. $139,000 
IN -TOWN « vintage 2 story wi th lovely 
n e t u r a woodwork new k i tchen 
$114,000 
BRICK 3 bedroom rsnch on M M lot 
m area o l more enpenelve homee 
&fi4 900 

Aak lor Suaan Carter 
W O O O W A R D S i O f ERA 549-7400 

A l l u r i h ^ J H o m e s 
FAM*.'" , 

This spacious 3 l ad - room b f * * 
Ranch wtth c h a m n f c t em l t , r o o m , 
n a t u r a fireplace, ca r f i r a air, r emod-
eled kitchen, new wntdo " 
Baeemam 6 a t tached 2 
Popular area $94 

AFFORDABLE PLEASURE 
beat deaenbas this beaut i fu l 4 Bed-
room, 2 ' * Bath Colonia l Featurea 
to rmal 
r o o m 

D»ggeat Family Room $169,900 
s teveneon High School locat ion 
2,000 equare foot Brtck rsnch aHh 
M l enter ta iner s or large t a m i y ' s 
d r e a m 26 s 22 f t . ' *m»y room. 2'A 
bathe s n d 2 car at tached geraj ja. 

Co lon ia l Trad i t ion 
l l u thweel Lrvorns 

f a m l y 

>149.716 
• 4 aedroom, 21» 

H ammo room, charming (array 
with Vsp leca « x a r y . Baee-
6 garage All on a b e a u t n u 

t reed lot 0n l y>164 .900 

Century 21 
Today 462-9800 

Centurion 
Award Winning Office 

1986.87, 88. 89.90 8 91 

BUILDERS TRADE-IN 
32744 LYNOON 

PRICED TO SELL 
3 Bedroom, 2 bsth trt-ievei wi th 2 
car g a a g e $112,500 immed ia te 

^ ^ 1 ^ ^ 5 7 2 2 
GREAT STARTER " 

value rsnch feetures large 
bedrooms, updated ceramic ba th . 
New lurnaca S carpet th roughout 
Loads of storags Warrantled, FMA 
O K st $72,900 

COUNTRY LIVING" Sharp 3 Bad-
room mul t i Bath Bnck ranch Fam»y 
room Wtth tireplaca. 2 car a t tached 
garage Full basement 102«400 lot . 
l o o many astras l o Hat Ask ing 
$149,900 

CENTURY 21 Hart ford Nor th 
S2S-9600 

Ask for the Gold Teem 

ROYAL OAK - Immacula te Du tch 
C o t o m a to great tam»y ne ighbor -
hood. 3 bedrooms, 2 betha. t o r m a l 
d in ing room HrapMce l enced yerd, 
2 H car garage. * n « h e d baaament . 
new f i *naoe. c e n t r a air. w indows, 
s p r v a i a r . by owner 
$109,000 646-1436 

ROYAL OAK N - 3 Bedroom b r i ck / 
a lum inum t x o g a W w 1 bath. 1 * car 

ROYAL OAK - 14 i I 

m a dfcmng room, m o d e m ki tchen, 
h igh eff ic iency f umeoe and c e n t r a 
a r 421-5660 

Very Styl ish Ranch $124.900 
Wi th 2 story graet room ceang . 3 
doorwaNa. s n d s n e t u r a wood-burrv-
m g f i rep lace TTHe lovely 3 bed room 
DOC* h o m e aleo teens as hardwood 
f loor* , in tercom, f lraahed Baaamanl 
wi th 4 t h B e d r o o m A l IMS and a 
p a r t - a k e set t ing Hurry on thla o n a 

462-1660 

a S e t $124,900 
This 4 yeer otd co lo raa wi th T * 
Baths o n an est ra deep ra»lne lo t 

a r t a c n ^ g a e g . 

$124,900 
isn' t the only tma you'« dacover a 

306 Soottiftatd-Lathrup 
3 1 1 H o m o a 

Oakland County 

EVERGREEN/10 MICE 
5 Bedrooma. garage, sauna, l a rge 
„ a n d c o n t r a l a m * 

SOLTTMFtELD - J b e d r o o m 2 J b a « h 
Colonial Many updaSes >69.500 

Corporata Aaaoc. 569-1400 

ORION TWP Keet lngton Sub 4 
Bedroom Co lonM. loaded «Mfi as-
i ras • lake prmaeges L a n d con-
t ract le rms p o e a w e Cs6 

•nt. ( 3 t » 3 » 1 - 0 3 T 8 

A fFOROABcE Cute 3 b e d r o o m 
reSdv garage WMnu l l a k e p r t * -
• g e t New root , carpet , an appa-
s n c a s I n c l u d e d , d o u b l e l o t . 
« t « 0 0 0 

307 South Lyon 
M i l f o r d - H i g h l a n d 

W A t N U T LAKE - Canal » o n t a » h 
Hoca 4 b e d r o o m 2 b a m r a n c h 
car at tached garage Open Moor 
man u p d a t e d L a r a * lo t Bb tn l 
ngham schoo l * Beech s l l i t l l t r 
150 yards ewey Turn kay c o n d M o n 
Man* a ume for summer l »> 
$179.900 7 *7 -6604 

M i — * 
a m r S r m i f i g i o n 

" " 

LYON TWP 
uietkn lor aimedMas o c c u w w 
v a y a design a H a a n d t e a a j a a a n -
J S a lSSeS Pftoad to a * I rom 

* mc 313-437-0067 

r r OWNER F A R M ^ O T O M 

c a ^ - r s r r - « -

MAINTAINED r e n t * * * • 

PRICE REDUCED 

K> move m Ca6 lor 
•urea. >74 900 

A w t ^ r ^ l ^ H g w n d j * 

sTa I 

WTN croa - New Can 

SOUTH LYON 

u m £ 

m R o c h a a f r - T r o y 

R O C K 6 T E R H U > • * — 

°^xssssl\ 

OXFORD VICTORIAN 
contemporary™ 

tar). 5 5 Bant*. 2 ear garage 
>146,000 P e r n i o s 6 Aaeooe tes 

Ca» 663-7770 ( 7 0 6 W W I 

• PLEASANT RK3QE 
T o p nueaty C n g M h H 
room, V » M i . n a l B B I 

updated ki tchen. 31 

312 Livonia 
BEAUTIFUL 3 B E D R O O M . V J 
BATH ranch Ikusfted Usaament wi th 
Nnaptaoa end p o e a w e 4 « 6 M h 
b e d r o o m new w«n 

t o w 

BEATRICE 
G A R D E N S BEAUTY 
STEVENSON SCHOOLS 

V a M l i a v a 

l u m a o a s n d c e n t r a air end e 
b e e u O M Beeement that doubles the 

474-6700 

>123.900 

BEST OF BOTH W O R L D S 
Almost eva ythmg new w i th a 
* acre country l o t A i m o a 1.400 
sq.ft. s n d s c o v e n a n t O v o M a loca-
t ion. A must seel F - 1 9 W E - L Can 

a i n y BraOey « 474-3304 e x l 131 
ERA COUNTRY RIDGE REALTY 

Builder's Special 
2200 Sq.Ft CapS Cod , 
T n Bsth " " 

2H Car Garage 

OFFERED BY: 
Ashley Construct ion 

427-3295 

br tc* 3 bed room. tu6 
f ireplace. 2 car at -

IMMEDIATE OCCUPANCY 
Lf roma 3 bedroom bnck ranch . 
2 bath, t iasemsm Hurry >70 .000 
( •5304PV 

Call LARRY MARTIN at: 

Remerica 
HOMETOWN REALTORS 

420-3400 

18175 LATHERS 

$3900 DOWN 
$532/mo Br snd r a w 3 B e d r o o m 

•h. i * Bams M t y carpatad. 
sment. $62,500 

Ross Reetty 3 2 6 ^ 3 0 0 

Arudous Cotonra o w n a w e n U o l t a 
on m a 3 Bedroom, wtth famdy room, 
f i rep lace, h * beeement. e n s u e d 
ga rage N e a Ford Road and Shel-
don . Ask ing $134,500. 6 -3 /4 m t a -
eat avai lab le C a l TODAY: 

One Way Realty 
522-6000 or 473-S5O0 

BY O W N E R Modern 3 bed room 
rench on ext ra large c o m a lot, 
la rge country ki tchen, t i replaca. 
c o n t r a sw 2 p w c a garage. Itn-
isned beeement. wafc-m c e d a d o a -
e t . n e u t r a decor, n e w a carpet m m 
o u t . P l y m o u t h ' C a n t o n schoo ls . 
Must S e a S of Cherry Mill 4 E of 
She ldon $103,900 367-5534 

C A N T O N - 2800 aq « o M o m a 2 ' * 
ba th* . Hvtng room, <flnmg room. 

314 Plymouth 

CAPE COD 
O n large country lot Many large 
trees ennanoe the set t i rw ot this da-
stratus P lymouth Cape Cod on lerge 
lo t 3 Bedroome I 2 W belhe. lerga 
co i y I M n g r o o m w i th hrepiece. 
ceeemsnt i 2 c a a t tached gersge 
Just l e t St $ >66,000 

Call GARY JONES 
or PATTY STROPES 

Remerica 
HOMETOWN REALTORS 

459-6222 

3 1 5 W o r t h y i O a - N o v i 

CHARMING & SPACIOUS! 
Is this 5 Bedroom. 2600 sq. f t . . 
c o m m a m Nor thvae C o m m o n a T * 
bath* , l o r m a d a m g r o o m , laml ly 
room w/f l repiece. 1 * f loor a « t d r y 

> turnece. c e n t r a air. paHedy m v 

buat- ln swen-vange S«Sa entry ga-
, 'opena Reedy 

C a l l 
$199,900 

1 and 
t o r y o u r s h o w i n g 

m i s a w a o o d f loor , cerpet snd «no-
kaum. >156.000 455-1452 

COZY 

NEWLY REMODELED stsrter h o m e . 
12100 Camden. N or Plymouth. E o I 
M-doaoer t Large lot open S a l - S u n 
i - 4 o r c s « l o r sppomtment >64 .900 
Bnno otters 422-2414 

OPEN SUN 1-4PM 
GREAT FAMILY AREA 

immaculate 4 bedroom «<ad. 2 tu« 
baths, n e w a mtensn. t umeca t air 

>129.900 
591 -0670 

THE WORK S ALL DONE - o n I N e 
spec tacu la 3 bed room ranch w i th 
updated kitchen and carpe ted rec 
room Recent improvements Inchrde 

w indow* k imace. carpet , ate Ntoe 
c a p e t a d Honda room an 
New on market a >69.900 

LIVONIA SCHOOLS 
the o w n a MUST se* it this wasa n . 
Wsstiand i n ava l with 3 -4 bed-

l e rgs tsmdy room, specious k i tchen, 
o e n t r a a r . bessmsnt snd 2 car 
g a r a g e >143.900 C a l 

YOSHIKO 

CENTURY 21 
ROW 

464-7111 

EXECUTIVE Ranch 2.000 . 
Feat. 3 H ba th* , et t ract tve a d e ga-
rage. lu l l baeemerit . v* sere l o t 
A A l n g >199.900 

One Way Realty 
522-6000 or 473-5506 

P L Y M O U T H CHARMER 
. B e d r o o m bungalow, ha rdwood 

' f l oo rs . 2 c a garage. 1 * baths. 
Pr iced t o ss« $99,900 454-9627 

Remerica 
HOMETOWN REALTORS 

453-0012 
NOVI ROYAL C R O W N Subdiv i -
sion 1 of Honrs p remie r suds local -
a d « 9 M i s 6 Taf t . (No r»v t6a 
school aet r tc ty w » buf td cue tom 
nomas t rom 2400 sq ~ 

22574 Bertram Dr 
Open Everyday. l 2 - 5 p m . 

A. J VsnOyen B i d d e r s 
349-6977 

Plymouth 
C u l - d e - S a c Loca t ion 

Land Contract 
. pf 

ed . M a y B r i k ' l i rap laoa ' *» family 
r o o m , master Beth wtth 90 geaon 2 
p e r s o n l e c u m . great tocatton 
P tymouth M u a see. >149.900 

Remerica 
HOMETOWN REALTORS 

459-B222 

2-4 
g lous new P lymouth Twp 
c o m m u n i t y Home includes 

421-9660 

A f f o r d a b l e R o s e d s i s G a r d e n s 

3 bed room. I H Beth Brtc* ranch 
large t smay room wi th cosy hrw-

a Ouaaty b u « home * M h herd-

Beth. deck , and garage 463 «60 

Gorgeous Contemporary 
Nor th U v o m a 1 . t ^ O ^ s q u a r e k w t 

L fvONIA - S a a n t F e m e n g t o n 3 
b e d r o o m ranch. Cent ra l sSr r a w 
carpal , os rs rac Hoars Wa6 mam-
tamad. M u a s s a >91.900 477 -1429 

dow*. * t iundsnt sq I t . Br lc* ««th 
S l u m n u m tr im. 2 car garage w i th 

SoT" 
door opener and n g w T 

LOVELY 3 Bedroom. 2 H b a t h ranch 
I car garage Big tencec 

r e a i d u a a l a o l / a d . n g oer 

Open S u n Z ^ 1 1 1 6 . 9 0 0 
1914 or 464-4663 

P r « e d to move today a >79.1 

BURTON HOLLOW SPECIAL - m a 
• s r e a gsm. hesMy psmted a n d a l 
dona up a neu t ra oo lo r * a r e a 

K room aHh e a t b a s n d tone at 

£ ^ * J * Y o u w o n t be 
>145,500 

FARMINGTON MILLS Moee ue t o 
lusury n M s 2500 SL I t o o t a n M a n 

E i e c u t N e C o m m a loaded a i t n <*> 
g r e d e e You n a m * . M a h o m e haa 
l b 4 bedrooms. T* B e t h * n a u r a 
woodwork , a - a 9oer a u n * y . t am l t , 
room. M j d y Pi 'Ot i .M- insdy f k a a a d 
ih roughou l a pr ime N c t t i . e a LNo-
rn* S a l tor s n i u k i i e u i a i t today 
>233 906 . 

CENTURY 21 Her t to rd Nor th 
525-6600 

Ask lor m e OcSd Teem 

Tl ie Work M M Done 676.S00 
on m a 3 b e d r o o m r « b e a i cape 

T i n c l u d e 

let aNh ««a» o l 
ags to roar, many i 
w o n t MM at i 156.900 

CALL JIM SZKRYBALO 
RE/MAX WEST 261-1400 

CENTURY 21 
ROW 

464-7111 

The Prudential 
Harry S. Wolfe. 

REALTORS 

around dec». Ural hoor tomdry. Ibat 
aoor don Of 5th B . a a s m Large 
eat-m kitchen plus I — 6 
room, 3 

i p a serial I 

MAflOEORJAN 
THE MICHIGAN GROUP 

REALTORS INC . 591-0200 

NEW SUB 
LYNDON VILLAGE 

Ouaaty cuetom nomaa - a rae 
counay aetata lota- ' 0 0 . ' f o h 
M X c o m a of Warren 6 Bach 

Ashley C o n s t r u c t i o n 
427-3295 

l uxu ry m a s t a B e d r o o m 

mg a r e * F u l y landaceped 
Cell immediately 

MUST SEE! 
trom $315,000 

WOODLORE NORTH 
454-1519 

NOVI - 3 Bedroom. 1 * Oath, b r t c * 
2 * — - j - , 

enoea. c e n t r a a r . e x t r a * Tread t a t 
Reduced >119.900 A g e n t 651-440C 

VERY UNIQUE 
CompMtety i se to red Greek ravkva 
home a Nor t lwMa Maw p k j m b m o 
new aa ing . energy a l t l c i en l t u m e c e . , 
great r o o m periour wi th bay w i n - . 
dow 3 bedrooms. 2 tua bathe 
>169.900 N-50MA-M CaM 346-6767 

SEE FOR YOURSELF 

lerge lo t . p n m e « x » 
N - S l R A - N Hon >129 900 

CMI346-6267. 
ERA COUNTRY RIDGE REALTY 

316 WMtland 
Qardon City 

P L Y M O U T H _ 
lemed ranch m Plymouth an a dou-
BM lot ToteBy — — 

NORTH CANTON 
f i n il lfi il 3 bedroom ranch a ' M -
taohad garage. faaBy room a j r a -
piece beamed cathedra oaMn«a. 
< « 5 » m 

CaM EGON LEWKUT 

Remerica 
HOMETOWN REALTORS 

420-3400 

U V O M A -

. ABSOLUTE VALUE 
I I — l T * M 4 Bedroom, 2 H bath brtc* OBSO-

r T T T r T i l T i ? ' * " hee • m Faa6n room l o r m a 

™ ™ room, a : T . _ m r i r i a r 

PRICED TO SELL FAST 
• ranch a M I ^ H 

end 1 i cer 

T h e 

Michigan 
Group 
Realtors 

591-9200 

Century 21 
J. Scott, Inc. 

4 5 J - 4 3 0 0 

Charm 
M t h b 3 bedroom Rench on e Boa. 
• M y ta idsrapsd M l wan a s a s a n 
e n d a e a * A l n e u a a l L a r p a a n g j a . 

baaamaM and an • Nasi I j a s » > 

Remerica 
HOMETOWN REALTORS 

453-0012 

Mouaa and 
>or my lady 

CAMTOM - Thres 
ood In Csnson F o r — . — . — 
study large Mcnerv tsm% t a t 
wWh lti W i l l i s m m g area t M t O 
C O M be 4th m a new. H i l l wRK 
Bath, aa6r-»i d o a a t P a oar garaga 
let Boor MunMry Hurry on M a o n a 
>126 BOO 

The 

Michigan 

A STEAL 
e n c * 3 bedroom ranch 

M Mr. 1 r " " m e a a r r a n t y . W t .BOO ^ 

SUPER SHARP - > bedroom bnck • 

opener t yr name 
dMNe aouMancy $79 9 0 0 

Century 21 
CASTELLI 5 2 5 - 7 9 0 0 

1990-91 C E N T U W O N 
award w a a a s s G o r w C E 

CANTON NORTH . pnoa l l l l l l 16 

b r t c * toemnouas a y w w m - • 

r a r y * a * Lar^a BMjn room sMh B y 

a r a . — — - - J S 

The Prudential 
Harry S. Wolfe, 

REALTORS 

Realtors 
591-9200 

615 
NOMTW.LI-1*—*MTfLV» 
a S w |"TT? ttilfc' l i ^ s ' J m C 

GAM 5€N c r r y $ b e d r o o m * « r 

en 1 
a M C O M T I OCCUPANCY 

S7S-. 
ER 

n o a a s i t * i 
A COUNTNY M S O E M A L T Y 

K M YOUM L A M X O M O O O O C » n 
T«as outs > » s * n n n . 10BB a * R 
ran t f i a prteed • >37 960 E r t r e sv 

RED CARPET KEIM 
T M T O M 6 t 7 4 B 1 B 

you M a M M * B K « M I h « R * 

M133 Orvgort 
$3,200. DOWN 


