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taste buds

chef Larry
Janes

Kids learn
by helping
in kitchen

I've had the honor of learning
about food and cooking from
L s Rachel Jachym, 3 (left),
i, technique from Julia Cheilsea Miller, 4 and Lar-

ry Peterson, 4 show off

Childs, wild game from Chef A
their culinary creations

Milos Chielka, sausage-making

never knew why yeast made
bread rise, but her ability to

never ceased to amaze.

I realize now that she was

cooking.

was indeed a geographical
Russian borscht.

as I'm concerned, the term

knowledge of food and cooking, it
was never tutelage, but instead
an opportunity to learn. Momma

incorporate it in perfect amounts

As I stand in my own kitchen
today and reminisce the days of
dumpling making and picture
perfect German Chocolate cakes,

teaching far more than simple

TO THIS day, she will never
fully realize that by making me
add % of this and % of those my
math abilities were being fine
honed. Momma never knew that

1 can remember the day I first
sampled her beet soup, never
fully appreciating the fact that it

I never realized then that as far
“momma" and “teacher” should

| be synonymous. But then again,
cooking in Wyandotte was never

-

my Rust is wearing an apron,
ready to make a Night Owl
Snack.

Jeremy, a 4-year-old Garden City
resident, attends a class called
“Pooh’s Pantry,” through the Gar-
den City Public Schools enrichment
program.

“Children at this age learn by imi-
tation,” said Michele Kramarz, who
teaches the class. “We talk about
healthy eating habits.”

What's a Night Owl Snack? It's
peanut butter on a cracker, decorat-
ed to look like an owl.

THE ONCE-WEEKLY class is
geared to children aged 3 to 5 years.
During the 8-week session, they
learn how to make simple, tasty
snacks. )

This class, held at the Cambridge
Center in Garden City, is one of sev-
eral similar local kiddie classes. -

At Temple Beth El Nursery School
in West Bloomfield, preschoolers
have learned to make pancakes,
cookies and individual pizzas, using
bagels or English muffins.

“It’s definitely hands-on,” said Joy
Kaplan, director of the nursery
school.

Preschoolers need close supervi-

IT IS 10 A M., Monday, and Jere-

Bloomfield, Farmington and South-
field attend the Temple Beth EIl
classes.  The Garden City program
draws from Westland, Belleville and
Dearborn Heights, as well as Garden
City

A treat called “Ants on a Log”
might sound pretty creepy. But the
small fry like to make this concoc-
tion — celery sticks spread with
peanut butter and dotted with ra-
isins. The celery is the “log,” and the
raisins are “ants.”

Today, the Pooh’s Pantry gangy
will build an elaborate snack, using
crackers, peanut butter or cream
cheese and a variety of toppings.

“We’re going to stick things on a
eracker and make it look like an
owl,” Kramarz said.

JOINING JEREMY around a
table are Chelsea Miller, 4, Garden
City; Nora Tykoski, 3, of Westland;
and Rachel Jachym, 3, Bellevilie.

The supplies include graham
crackers, bowls of sweetened cereal
bits, peanut butier and cream
cheese, grapes and banana slices.

Peterson, 4, of Inkster,
didn't like the banana bread the
class made recently. This snack
holds promise.

The children get down to business.

nanas are chopped into small pieces.

While having fun, the kids are de-
veloping prereading and premath
skills, Kramarz said

Cracking eggs, stirring batter and
spreading cream cheese help devel-
op manual dexterity.

“Children enjoy food better if they
prepare it themselves,” Kramarz
said. “They may even try new
foods.”

Confidence blossoms, according to
Kaplan.

“It makes the kids feel good about
themselves,” Kaplan said. “It’s the ‘I
can do it’ concept.”

OFTEN, THE recipes selected are
tied intoan art project, or the theme
from a book.

For example, the Garden City
group prepared scrambled eggs,
tinted with green food coloring, after
reading the Dr. Seuss book, “Green
Eggs and Ham.”

Cooking or baking is done in a mi-
crowave or toaster oven. Kramarz
prepares a mimeographed recipe
book for each student.

Apparently, many of these kids
have had a head start before landing
in the class.

Lisa Yount, 3% of Garden City,

from Bruce Aidells; a very — Night Owl Snack,

impressive list of Mentors, peanut butter spread on

indeed. But when people ask me a cracker, decorated with

who taught me the most,the - panana slices and raisins.

bands down award belongs solely to look like an owl.

to momma. :
It was my momma who always Jin JAGDFELD/stalf photographer

allowed me to feel the pie crust

with my fingers til just the right \ ) ©

consistency was achieved. It was

momma who always slathered a I e a r o l n

roast or leg of lamb with fresh

g::::m:: :‘gm&e pro! per By Arlene Funke sion and lote of help. Classes are ° Little fingers laboriously spread

balance of milk and flour. special writer small, usually around 10 students. cream cheese onto crackers. Raisins
When momma shared her Children from Birmingham, dribble onto the floor. Slowly, ba-

Rachel Jachym
carefully cuts a
| banana to
make eyes for_
her Night Owl
Snack.

& W

likes to help her mom. i

“She likes to break the egg," said
Roxanne Yount, 34, of her daughter.
“She uses the hand mixer to mix
pancakes.”

Larry Peterson has a play stove at
home. But he also helps his mom,
Carol Peterson, 32, whip up batches
of macaroni and cheese and box

JIM JAGDFELD/staft pnmoérnoh«

cakes.

Kramarz likes to'talk about choic-
es with her young pupils.

“The fun thing about food is, we
like to try different things — to ex-
periment,” Kramarz said. “That’s
why it’s nice that there are so many
things to eat.”

See recipes insude.

intended to be a lesson, but . :
instead an expression of . : : ‘ —

creativity that was meant simply . . L
| to fortify and OBSERVER & ECCENTRIC
children eat et thei growts, WINNER DINNER
development, behavior and their ! |
ability to learn. How children eat !‘ Recipes !
is equally as important. | ‘
The presentation of food in a | ;
comfortable and relaxed | HEALTHY LOW-FAT Add the reamining sauce around
atmosphere together with love, VEGETARIAN LASAGNA the perimeter of the noodles.
! care and eye appeal can greatly | Top with 2 or 3 tablespoons of
} affect the way children feel about i Chock-full of lots of healthy Parmesan cheese. Other
1 themselves and those around | vegetables, this lasagna makes a suggestions for toppings are low
[ " them. Early with great family dinner. It can be fat mozzarella cheese or Alpine |
food may lay the foundation for made in advance and frozen and Lace cheese. Bake at 400 degrees |
lifelong eating habits. | serves six to eight. for 30-35 minutes.
KIDS LEARN most by being | 1box whole wheat lasagna
actively involved. It only makes , noodles, boiled
{ sense that children at home and 1 container low-fat or non-fat CRUNCHY TOSSED SALAD |
{ at school be encouraged to be ‘ cottage cheese, 8 ounce size 1 bottle Kraft Free Italian salad |
interested in, and involved in the 1 container low-fat or non-fat dressing i
preparation of their food. ‘ ricotta cheese, § ounce size 1 bead Radicchio lettuce |
Creating something beautiful and | 1 medium onion, finely chopped 1 head Bibb lettuce ;
tasty with food is indeed a { 1% teaspoons fresh parsley, 1 head Romaine lettace i
rewarding experience for anyone. ! finely chopped % cup Michigan dried cherries |
Big deal, you say? Other than { 1 teaspoon oregano % cup pine nuts 1
making a royal mess of the 1 1 teaspoon basil Wash, dry and tear the lettuces |
! kitchen and chowing down on 1 can tomato puree, 6 ounce size into bite-sized pieces. Add the |
over-kneaded bread, what can a 1 jar Classico pasta sauce, either cherries and nuts and stir gently |
{ child learn through working with tomato basil or olive to mix well. Add desired amount |
food? mushroom, 28 ounce size of dressing, toss well and serve. |
Food comforts, food nourishes. % cup broccoflower, cut up 5
Food has always been an % cup mushrooms, sliced o T & |
excellent vehicle for human 4 cup carrots, finely chopped /\% |
communication. the | 1 medium summer squash, diced i
skills necessary for helps mmmm 1 medinom zucchini, diced PERSIAN SESAME BREAD |
one to develop a sense of 2 1 clove garlic, finely chopped : |
'Th-'.mmy mvm(hﬂ)mc-mmmmmwmcum.mnmmmm 1 tablespoon olive oil This tasty bread is delicious |
or children to low-fa Parmesan cheese when sprinkled with a little bit of
Jearn sew concepts and of t vegetarian lasagna, mnehylmodmmmmwmm Lonias iitanssalih sheoss P ety wl Ao e
ﬂ-ﬂh&qmﬂum F . d n . meammbdmm‘gn
can be fi at Strawberry
S riends exercise healthy habits e e . B
development of a sense of e Fit for life or fat Like it or not, we Jook like we live,  they recently put their heads togeth- water. After combining the two :
quantity and measurement. for life? The and the only permanent way to get er and submitted one of their favor- cheeses, refrigerate. Chop up all
Money, measurements and family cholce s, of rid of excess body fat is to get rid of jte low-fat, high fiber menus. It in- | the vegetables and lightly saute ,
timing, the of portions tested course, one’s Own, - the habits that caused the problem in  cludes a delicious recipe for vegetar- them in 1 tablespoon of olive oil HEALTHY FRUIT
and even the setting of the table ¢ with gemes and the first place. ? ian lasagna. until they are crisp tender.
involve mathematics. Food can winner being the Married and the mother of three | Combine the can of tomato puree Combine your chaice of
awaken the artist or the creative dinner most powerful ONE GLANCE at this week’s boys, Joliat knows what she is talk- with the jar of tomato sauce. different fruits like melon,
genius -ﬁ-hnﬂu shapers of Winner Dinner Winners, Carol Joliat ing about when it comes to personal Layer the lasagna noodles in blueberries, raspberries,
colors, st B‘tsy human A and Beth Yocca, reveals instantly fitness. She teaches aerobics classes the bottom of a 9 x 13 inch baking strawberries and bananas, and
You can make creative food Bf‘th‘n There ism't a that they have opted to be fit for life. five or six times a week and jogs dish. Add a layer of cheese, then sprinkle with a little bit of fat-
; simple enough for a whole lot we can Friends for over four years, they regularly. vegetables, and the sauce. Place free granola made by Healthy
and enough do about our genes  met at the Workout Company in Bir- At home, she works hard at plan- another layer of noodles and Valley, available in most health
for a teen. All it takes is a little but the ways in which we cook, eat, mingham, where both are aerobics ning healthy, low-fat meals for her repeat the until all the food stores or in the health food :
patience and a lot of love. mdmniu instructors. family and tries to make ber chil- | noodles vegetables are used. section of your grocery store. L-'
ﬂu role in whether we are Believing that regular exercise k §
See recipes inside. toned or soft and flabby. and a healthy diet go hand in hand, Please turn to Page 2 SR A |
* 4
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Treat your children to

from: Sesame Street Cookbook,
written by Pat Thornborg, (copy-
right 1978, Platt and Munk, Publish-

ers.)
Prairie Dawn's

% cup sugar

34 cup raisins

14 teaspoon each nutmeg, cinsamon
and allspice

Crush the popcorn into small

crumbs using a rolling pin Place

popcorn ~
bowl. Cover and allow to set for 2
hours. Stir in remaining ingredients,
then pour into a lightly greased bak-
ing dish and bake at 300 degrees for
1 hour. Serve with ice cream or cold
applesauce.

Chef Larry’s secret: “I tried this
and substituted 1 cup of honey for
the sugar and increased the eggs
to 2 and had excellent results.
Sunflower seeds are great addi-
tions, toor” :

See related story on Taste Saltine or graham crackers
front. Rich round or wheat crackers
NIGHT OWL SNACK Banana slices
Peanuf butter or soft-style cream  Raisins or cereal bits :

cheese

For the owl’s head, spread peanﬁt

Bert’s Best Breakfasi
Oatmeal Buigers

pmens—-— ——-a—frying_pan_Fry the oaimeal

% cup breadcrumbs
15 tablespoon butter or margarine

Take the bowl of leftover oatmeal
from the refrigerator. With a large,
rounded spoon, spoon out patties
about 2 inches wide and % inch
thick. Then, with clean hands, place
them on a plate covered with bread-
crumbs. Turn them over once so that
the sides are covered with crumbs.

 Easy to make dishes help

_butter on saltine, To make eyes,
place two smaller crackers and two
banana slices on top of the cracker.
Add two spoonfuls of cream cheese
and top with two raisins. For the

Aerobics teachers workout healthy menu

Continued from Page 1

dren understand the correlation be-
tween good eating habits and ex-
ercise.

Joliat also gets a lot of good ideas
about healthy living from her cousin,
Randi Skaug, who lives in Oslo, Nor-
way where being fitis a normal part
of life.

YOCCA FINDS that regular ex-
ercise makes everything she does
easier and more pleasant. Single and

Twice-baked

AP — How's this for a skinny side
dish? Twice-baked potatoes, with
only 190 calories per serving! The se-

an aerobics instructor as well as a
personal trainer for the Workout
Company, she recently received her
master’s degree in exercise physiolo-
gy from Oakland University.

As a part of her education, Yocca
worked as an intern and went
through a six-week Pritikin program
where she learned about behavior
modification.

She is looking for a full-time job
that will offer her the opportunity to
write about, and promote health-re-
lated and disease prevention issues.

This dynamic duo is available for
diet and exercise consultation. If you
are interested in more information,
please call 855-1033.

Submit recipes to be considered
for publication, to Winner Din-
ner, P.0O. Box 3503, Birmingham,
MI 48012.

All submissions become the
property of the Observer and Ec-
centric Newspapers. Each
winner receives an apron with
the words “Winner Dinner
Winner” on it. k

potatoes low in calories

1 cup plain non-fat yogurt
Y% cup grated Parmesan cheese
2 tablespoons freeze-dried chives or

cret: use 1 cup non-fat yogurt in dried parsley flakes

place of 1 cup sour cream. You'll % teaspoon salt

save 366 calories, or about 92-calo- %% teaspoon pepper ,
ries per serving. Paprika

TWICE-BAKED POTATOES
4 medium baking potatoes (about
1% pounds)

Heat oven to 400 degrees F. Bake
potatoes about 1 hour or until tender.

~ JOINTHE RED ARMY'S

(all 1-800-552-5466

n Red Cross

Southeastern Michigan Chapter

Cut a thin lengthwise slice from each
potato; scoop out potato, leaving a
thin shell.

Mash potatoes until no lumps re-
main. Beat in remaining ingredients
except paprika until fluffy. Sprinkle
with paprika. Place shells on un-
greased cookie sheet; fill shells with
potato mixture. Bake uncovered in a
400-degree F oven about 20 minutes
or until filling is gdlden brown.
Makes 4 servings,

Nutrition information per serv-
ing: 190 cal., 9 g pro., 44 g carbo., 2

850 mg potassium. Percent of
US. RDA: 18 percent vit. C, 14
percent thiamine, 10 percent ri-
boflavin, 12 percent niacin, 18
percent calcium, 8 percent iron.

Recipe from: “Under 350 Calo-

ries” by the editors of Betty Crocker.

: / WON U azr-0110 |4 | f=1 1

~ 31210 West Warren *

March 23-29, 1992,

erri-Warren Shoppi
personal checks, Manufacturers coupons, & food stamps

Westiand
ng Center

We accept

Grade A Fresh - BONELESS

. (@ %y CHICKEN BREAST ; |
: )f'jz,,‘ « 5 Ib. pkg. or more $ 1 99 ?
< « Limit 10 Ibs. ] Ib. |
US.DA Westem Grain Fed Beef | Bob’s Lenten Seafood Specials | j.S.D.A. Western Grain Fed Beef
PORTERHOUSE or T-BONE | sntansy. M iar | BONELESS SIRLOIN
STEAKS $3.69 1 | SANDWICH sauaRes | STEAK 52.79 .

] o GERF 2/‘1.00 ug.aﬁ.wmm@mmm
SHISH-K-BOBS | SOEADEOFISH | TOP SIRLOIN ROAST
e 1299 ca. | NUGGETS*1.59 1. ki 32 O 1o |
SRS Loaiss Gt DAL B0B'S SWEET ITALIAN

AMISH WY SWISS Georgia Sweet TURKEY SAUSAGE
'2&5’ Ib. VADILIAONIONS £ .. .*1.39 .
s Dell - : daho Baked Fresh Daily In-Store
R et antE o CRiCKEN | BAKING POTATOES | SOUR DOUGH BREAD
« 22 ox. loaf

"'""“‘1'99“%.

S8

- Limit 2 5egs ©9*

Bob’s

- Sliced or Unsliced 99‘
Super Deli Special |

Armour Old Fashioned
HARD SALAMI

‘- 1 -59 Ib.

Limit 3 ibs. ‘

g fat, 5 mg chol, 280 mg sodium,

Seasame Street treats

white and the olive to make eyes
Fasten the olive and egg white with

_ the length of a toothpick Remember

- HoT10 T anyone eat-the b

To make a spaghetti nest, cook a

8 ounce-box of spaghetti just the way
the box tells you. Drain the water
and stir in 3 tablespoons butter or

1% teaspoon dry mustard
1 small piece of hard boiled egg
«_white
1 black olive -

Place all the ingredients except
egg white and olive in a big bowl.
Mix them with clean hands until they

Next, for each oatmeal burger, place
% tablespoon butter or margarine in

burgers until they. are golden brown
and crispy on both sides. Enjoy with
milk, syrup or apple butter, if de-
sired

SNUFFLE-LOAF IN A are blended together. Then shape the

SPAGHETTI NEST mixture with your hands to look like margarine. On a large, round
1 pound chopped meat a snuffle-upagus. Place snuffy’s tail  platter, arrange the spaghetti in a
1 whole egg and trunk close to his body so they ~ ring, leaving a space in the center
3% cup breadcrumbs don’t overcook. Bake the loaf in the large enough to hold your snuffle-
2 tablespoons of milk oven at $00 degrees for 50 minutes loaf. Place the snuffle-loaf carefully
2 tablespoons of onion flakes When the loaf is cooked, with your  in the nest and have a snuffle-upagu:
2 teaspoons salt scissors, cut little pieces of the egg  for dinner:

kids learn how to cook

% slice American cheese
few small pieces of ham
few drops green food coloring

Crack egg into bowl. Beat well
with fork or whisk. Add milk and 2
drops of green food coloring, if de-
sired. Pour into styrofoam cup. Gen-
tly add cheese and ham, cut into

melts, about 5-7 minutes.
(Pooh’s Pantry Recipe Book,
fall session 1991).
CANDY APPLE DIP
8 oz. cream cheese, softened
34 cup brown sugar
14 cup white sugar

beak, use half of a banana slice. For
eyebrows, use cereal, if desired.

(Beter Homes and Gardens,
Day and Night, Fun Projects for
Kids to Do. Copyright 1989, Mere-
dith Corp., Des Moines, lowa)

MINI PIZZA 1 tsp. vanilla . : ’
English muffin, split in two halves Combine ingredients. Beat until small pieces, if desired. Place in mi-
Pizza sauce smooth. Serve with %-inch apple crowave on a small plate. Mi-
Shredded mozzarella cheese slices dipped into mixture. crowave on high for 1% minutes

Check. Micro an additional 30 sec-

(Pooh’s Pantry Recipe Book, )
onds if egg is too runny. Serve with

Spread pizza sauce on each Eng-  fqll session 1991).

lish muffin half. Top each muffin GREEN EGGS AND HAM orange smiles (slices of orange).
with shredded mozzarella. With help | egg (Pooh’'s Pantry Recipe Book,
of a grownup, broil until cheese | teaspoon milk winter session, 1991-92)

IF you have any questions regarding

BREAST IMPLANT LITIGATION

would like information regarding

or

your legal rights.

B L

N SHELDON FOOD CENTER

Come visit us for all of your Holiday Party Specials!
8177 Sheldon, S. of Joy Rd. Open Daily 9-10; Fri. & Sat. 9-11; Sun. 10-10

LIQUOR - BEER - WINE - LOTTO - GROCERY - FAX
459-7751

CHECK CASHING - MONEY ORDERS - WE MAKE KEYS
Hamburger from

5 LB.
MORE - Ib.

Good thru 3-29-92
Russer - Virginia Baked

HONEY HAM

2,99, ¢
] b. %

Good thru 3-29-92
% Gal. » Melody Farms

ICE CREAM
BUY ONE, CET 1
FREE
Good thru 3-29-92

All Brands - Klng Size
CIGARETTES
14.99 >

s 1 .89 + DEP. so:lmt 1-6':01:»0&11 3-29-92
l Manufacturers coupons exciuded
Good thru 3-29-92
————————-—Im-uﬂ, W
;o SKIM“ IOL'K% %o : cuesterrieL 2 $11.99

$9,79c |0, KODAKFILM

CALL
RILEY P. RICHARD

357-7778

Experienced Trial Attorney
Since 1974,

Ameritech PagesPlus
Yellow Pages

CANTO

Regular - 95% Fat Free

- TURKEY

4.~

Good thru 3-29-92

COLBY LO

Doz

U.S.D.A. Choice
N.Y. STRIP

STEAKS -

*3.99
® ib.

Good thru 3-29-92
s s G e G SR S S A S

12 oz. - 6 Pack
7-UP i
CANS i

’

+ ALL FLAVORS -

-—r——-
|

KODAK FIiLM

I 100 sPeED

W e g s . o - " 100 SPEED
Eans o lzeexe... ... *3.491

200 or 400

I 200 or 400 sPEED |
FNR *3.99
Coupon Good thru 3-29-92 "

-
L
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What's the appeal of wine auc-
tions? We suspect it's the drama be-
cause at the best of them, you rarely
find a bargin .
~R{TEast AT S WhEt R Or ganizers -
of WineFest 92 are hoping. Saturday,
April 11, marks the 10th anniversary
of WineFest, an auction sponsored
by the Ann Arbor Art Association to
raise money for art programs de-
signed for senior citizens and under-
privileged children exhibiting art
talent

With the cutback in state funding
to the arts, WineFest 92 revenues
will go a long way in keeping the Art
Association's programs afloat for
the coming year

ACCORDING TO the [February
1992 issue of Connoisseur, in 1990, at
Sotheby's London, the Romanov
imperial cellars were finally auc-
tioned, 73 years after Czar Nicholas
1l and his family were murdered by
the Bolsheviks .

Approximately 13,000 bottles
were sold for a total of $1,074 544
Those who garnered highest bids in:
cluded a Swiss who paid a record
$12,705 for three bottles of 1891
Port. Why?
_ A link with history, perhaps. Tast-
ing something remarkable? That
could be since this bottling was fit
for a king.

While the Ann Arbor WineFest
can’t promise wines of this stature,
they do contend that some of the
area’s finest wine collectors have
dug deep into their cellars for.some
rare bottlings to keep the paddies
raised at this year’s event

Ed Sbragia, Beringer Vineyard's
winemaster is the 1992 auction hon-
orary chairman. WineFest attendees
will have the opportunity to meet
Sbragia and to sample an array of
Beringer wines

Over the past several years, we've
recommended many of Beringer's
Knights Valley wines as Wine Selec-
tions of the Week. Recently, we had
the opportunity to sample a vertical
of Beringer Knights Valley Caber-
nets from the 1980s and were im-
pressed at their ageability given
their modest release price — modest
that is, by current Napa Valley ca-
bernet sauvignon prices from many
producers

’

cooking
calendar

. fOCUS ONn wine

WineFest 92 to benefit arts

SPRING

SPRING

Monday, March 23. 1892 U&E

SPECLQ\L_S

® KITCHEN GLAMOR

Lee Bailey, author of “Cooking
For Friends,” visits Kitchen Glam-
or's West Bloomfield Kitchen, 11:30
a.m. Wednesday, April 1.

Guiliano Bugialli visits Kitchen
Glamor's West Bloomfield kitchen
with his “classic techniques’ of Ital-
ian cooking, 6:30 p.m. Monday, April
6, Tuesday, April 7 and Wednesday,
April 8. He will prepare three re-
gional Italian menus. Cost is $80 a
class, $225 for three-part series.

Nancy Bayer of Gourmet Connec-
tion in Birmingham teaches step-by-
step techniques for perfect results
when working with phyllo dough, 7
pm. Tuesday, March 24, at Novi
store, 7 p.m. Wednesday, March 25,
at Redford store; 7 p-m. Thursday,
March 26, at West Bloomfield store,
and 7 p.m. Friday, March 27, at Ro-
chester store. Fee is $3. For infor-

mation, call 537-1300.

—

t WINE SELECTIONS

OF THE WEEK
1990 Beringer Vineyards Sauvig-
non Blanc ($10) was modeled after
Chateau. Haut Brion Blanc, re-
vealed winery spokesman Tor Ken-
L* ird [f imitation is the best form

of flattery, then this wine has done.
it well. The 25 percent semillon in
the blend together with barrel fer- |’
mentation and barrel aging yielded
a wine with generous fruit and ele-
gant balance exquisitely designed
to accompany seafood

KNIGHTS VALLEY is a small ap-
pellation 17 miles north of the Ber-
inger Winery in St. Helena Flanked
by Alexander Valley to the north,
this small area is widely recognized
for premium cabernel sauvignen
and sauvignon blanc because the mi-
crochmate  and -gravelly soils “are
suited to the varietals :
ough- the Beringer family
planted grapes in Knights Valley in
the 1960s, the region's name didn't
appear on a Beringer label wntil
1974 The winery was so enamored
with the fruit emerging from this re-
gion that it, ip concert with other
growers in the region, petitioned for
the establish#ent of a new appella-
tion Knights Valley was granted this
.status in 1982.

The following is a sgmpimg from
our*tasting notes referring to Ber-
inger Vineyard's Knights Valley Ca-
bernet Sauvignon produced as a 100
percent varietal

1982 “Inherent to all Knights Val-
ley cabernet sauvignons is a rich,
ripe berry flavor — almost remini-
scent of raspberries,” commented
Winemaster Sbragia. We agree. Age
has added a significant bottle bou-
quet and aromas of black cherries,
blackberries with fragrant spicy
oak. Almost 10 years after the vin-
tage, the wine is hanging 10 there
with abundant soft fruit and good
baiance.

1985

“The Knights Valley vine-

yard is characterized by low-yield-
ing, rocky soils producing fruit of

Philadelphia

- % OFF
TO 5 0

+ Cabin Craft « Salem
. Wunda Weve + Horizon - Mohawk * Tuftex
Expires 4-3-92
Also Available: «+ Wood Floors « Ceramic Tiles
« Brand Name Viny! Floors

VIP FLOOR COVERING LTD.

“Come and see wvs for a little VIP treatment’

WINE BULLETIN BOARD

Meet 45 or more Sonoma Coun-
ty winemakers or representatives
at the Sonoma County Wineries
Grand Tour and Tasting, 7-9:30
p.m. Monday, April 6, at the Troy
Marriott. Thes tasting ($30 per

. person in advance or $35 at the

“Moor) benefits tie Center for Cre-

* ative Studies. For reservgtions
call 872-3%8 s,

rich” cassis-berry® flavors and good

Jeidities,” Shragia remarked. This
Wine is elegant, refined and aging

. gracefully with mature blackberry

and -Black cherry fruit and an ap-
pealing herbal background.

1987 Exuberant black cherry aro-
mas, spicy oak with dusty, smoky
hints. Finesseful yet powerful fruit is
accented with hints of black olives
and a delicious lengthy finish.

1988 This wine mirrors the same
attractive fruit characteristic of the
previous wines. Its youthful qualities
will mature into handsome drinking
in the next three years

WineFest Auction Particulars:

Saturday, April 11 beginning at 6
pm., with a buffet reception and si-
lent auction at Radisson on the Lake
in Ypsilanti hosted by 40 of the areas
premier wine and food purveyors.
The live auction follows the buffet.
Cost is $65 per person in advance or
$70 at the door if available. Since the
auction generally sells out, the latter
is a risky decision. For reservations,
call the Ann Arbor Art Association
at (313} 994-8004

SPECIALS

SPRING
SPECIAL

TOTALLY INTERACTIVE VIDEO

Live, Professional, Mobile Video Recording Studio

LET HOLLYWOOD MOVIE MAGIC AND SPECIAL EFFECITS
MAKE YOU THE STAR OF YOUR OWN
MINI-MOVIE OR MTV STYLE MUSIC VIDEO

HOURS: WED., APRIL 1 2 PM-8 PM
THURS., APRIL 2 2 PM-8 PM
FRI., APRIL 3 12 NOON-6 PM

APRlL 1-3 Call 476-1166 for details

HEALTH O RAMA MARCH 23-26

“GOING HOLLYWOOD” FASHION SHOW
MARCH 28 1 PM & 3 PM (Stage near CROWLEYS)

presented by THE JOHN CASABLANCA SCHOOL OF MODELING & CAREER CENTER

LIVONIA MALL

Middlebelt & Seven Mile Rds 476-1160

it A 24365 Halstead Rd.

W 5. Just North of Grand River The Hometown and Observer and Eccentric “Creative Living” section
TWEF 96 ; : -

sat 9-4 Farmington Hills 418 6606 has the largest selection of suburban display real estate ads in the metro area.

Everyday Goodness From...

o<1

Bob's of
CANTON

Metiets
Airport

" Ford Resd

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

8611 Lilley Road (at Joy Road) * Across From Mettetal Airport
Call us for your special needs...454'0 1 1 1

| SUPERMARKET
\"‘ —

Prices Effective
March 23 - March 29, 1992

new
products

RUMP
ROAST

® RLK’S

RIK’s, an Italian restaurant in
West Bloomfield, is offering seven
take-home dishes at Nino Salvag-
gio’s Strawberry Hill fruit and vege-
table market, 14 Mile and Middle-
belt in West Bloomfield. The Heart
Smart dishes are reviewed and ap-
proved by nutritionists at Henry
Ford Hospital for calories, fat, cho-
lesterol, and sodium content. Gro-
cery shoppers at Strawberry Hill can
now take home these dishes: grilled
baked whitefish
tomatoes and pesto, baked
scrod with rice pilaf, shrimp with
orzo and vegetables, eggplant rolls,
Ribollita Soup and Marinara Sauce.
One dish, a hearty portion, is about
$7 and can be found in the deli sec-
tion. Ribollita Soup and Marinara
Sauce are available by the quart.
R.LK's The Restaurant is at 15 Mile
and Orchard Lake in West Bloom-

with

field.
® OLD ENGLISH RECIPES

Lesley Elizabeth Inc. of Metamora
has created a new line of products to
aid busy cooks. Their “Savoury
Treats” are
now on the shelves of local gourmet

food stores incl Merchant

Vino, Jacobson's, RIK’s, the Red
The
and

Wagon and Quarton Market.
can be used with

$2.29.

Lesser Amounts $2.49 Ib.

U.S.D.A. Choice %
Beef

U.5.D.A. Choice

Beef %

PORTERHOUSE
or T-BONE
STEAKS

*3.99.

Lesser Amounts $4.14 Ib.

US.DA.

>

$

B8

SPARE RIBS

Par-
Vegetables - ONLY THE BEST!

Grade A - BONELESS
Country Style

Buy Early
and Save
For Easter

Prime Cut

RIB ROAST

$2.99.

For Broiling, Baking, or Frying
FRESH OCEAN WHITEFISH
or OCEAN PERCH

32.19 .

BOB'S ,%%s

Serve with Dearborn Smoked
Sausage and good sauerkraut
“Invite Me Over For This” - Bob

introducing By Demand.

Krakus Imported
POLISH

1.3S.

boil, then put on the grill with
Q. Sauce - Serve with Fresh Cooked

HAMBURGER
Made From
All Fresh

GROUND
SIRLOIN

s1 I75|b

Family Pack 5-10 lbs.

1=

Extra Lean

LAYER0
BACON

2nd Big Week
* BONELESS - SKINLESS DE

CHICKEN
BREAST

$2 .49 Ib.

Covered with Alpine Lace Swiss Cheese

HAM .. .

U.S.D.A. Grade A
- MelnNOver With -

Lo-Sait &

.. %3.29.

ALPINE LACE SWISS CHEESE

LO-Cholesterol ..........oammmmmmpsness 2 I29 .

“Mrs. Russeis” Top Round

ROAST BEEF
s3-49tb " A‘

S

Serve with Steamed Broccol

Lesser Amounts $2.69

Makes A Real Meal!
-Goes Great With-

*1.09.

NOT Cured. Tastes
Like Of Fashioned Bacon
Lesser Amounts $1.29 1

L

POLI

of
)

I

..‘.: W -

14 e
)

U.S.D.A. Grace A » Homemade

SAUSAGE

¢
vl 7 \

SH or ITALIAN

*1.49.

Lesser Amounts $1.69 1b.

Gl Trase Babies Ang Smather
With Omions - Add a Beer - Oh Boy!™

DELMONICO CLUB

STE
@ s3 29,

LIPARP'S AMERICAN ¥ "

U.S.D.A. Choice Beef - BONE-IN e CHEESE 4,99, \

“Kowailski's” Oven Roasted

TURKEY BREAST
s3 ] 49 b

4in® - Homestyle COLE SLAW
e 89%

AKS

Lesser Amounts $3.49 ib

< With sauteed ONONS AN MUSHIOOMS and iresh appesaucy

romtlmwlbdtlﬁmmw"lhloo Reguilar or talian
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i:'irst lad

_There’s been a lot of excitement in

< “ihe Schoolcraft College culinary ares— ~Lotal—

department lately, Two faculty
members, Joseph Decker and Kevin
Gawronski, were recently chosen to
compete on the Michigan Culinary
T in the 1992 World Culinary
Olympics in Frankfurt, Germany.
The team is practicing at the col-
lege.
But you could say first lady Bar-
" bara Bush’s March 16 visit to the cu-
linary arts program kitchens in
Livonia was the “frosting on the
cake.”

THE FIRST LADY DIDN'T just
shake hands and smile during her 20
minute visit, she helped department
manager Certified Master Chef Jef-
frey Gabriel make a salmon dish,
and frosted a cake with pastry chef
Decker. \

“She’s very, very personable,”
said Gabriel. “It was very exciting
for the students and faculty.”

Congratulations to the winners in
the 19th Annual Culinary Art Salon
held March 15 at the Hyatt Regency
in Dearborn. The Salon, sponsored
by the Michigan Restaurant Associa-
tion and the Michigan Chefs de Cui-
sine, drew over 200 entrants in four
divisions — high school, college, ap-
prentice, and professional.

Displays were entered in various
categories including hot and cold
food entrees, pastry displays and ar-

tistic centerpiece displays. °
i

awards included high school student,
Leanne Reed, Oakland Technical
Center, Judge's Special Award. Mar-
tha Dittel, Oakland Community Col-
lege; Judge'’s Special Award; Tracie
Kipp, Oakland Community College,
best pastry; and Brian Henson,
Schoolcraft College, “Augie”/De-
troit News Award.

APPRENTICE PATRICIA Beck-
ford, Oakland Community College
won the Judge’s Special Award; Ran-
dall Smith, Golden Mushroom, Best
Pastry and Best of Show.

In the professional category, Syl-
via Hayes, Schoolcraft College,
Judge’'s Special Award; and Susan
Miller, Golden Mushroom, Best pas-

try.

1f you like Middle Eastern cuisine,
you'll love the new cookbook pub-
lished by St. George Antiochian Or-
thodox Church in Detroit. Proceeds
will go into the church building fund.
Parishioners, who hail from South-
field, Bloomfield Hills, West Bloom-
field, Redford, and Livonia, are rais-
ing money to build a new church in
Troy.
“Eighty percent of our parishio-
ners live in the northern suburbs,”
said cookbook coordinator Sally Ruf-
fin. “The land at John R. and Maple
was purchased last year.”

About 50 people were involved in

e A gy e
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Tips for choosing,
storing turkey cuts

AP — The phrase “let’s talk tur-
key” has taken on a whole new
meaning. No longer relegated to the
once-a-year holiday table, turkey is
now available in handy small por-
tions, perfect for quick family meals
anytimeofl.heyear.Becausenllo{
these smaller turkey cuts need
names, there’s a whole new glossary
of turkey terms to learn. To make
sure you're buying the right cut for
your recipe, read through these de-
scriptions:

Turkey Breast Tenderloin is the
whole muscle on the inside of the
breast. Each one weighs about 8
ounces. v

Turkey Breast Tenderloin Steaks
are cut lengthwise from the tender-
loin. They are usually 1%-inch thick
and resemble a fish fillet.

Turkey Breast Steaks are cut
crosswise from the breast. They are
usually 1%-to 1-inch thick. They are
interchangeable with boned, skinless
chicken breast halves of the same
weight.

Turkey Breast Slices or Cutlets
are also cut crosswise from the
breast but are thinner than the
steaks (usually % to 3-inch thick).
They can be used in recipes that call
for pounded skinless, boneless, chick-
en breast halves. 3

Ground . Turkey usually combines
white and dark meat and may in-
clude some skin and fat. Because no
official standards exist for the
amount of fat in ground turkey, read
the label before you buy.

Buying and Storage Tips: Look for

which is generally more than 90 per-
cent lean. If there’s no label, look a
the meat. Lots of little white specks

it for you, Start with a turkey breast.
(Avoid the self-basting kind, because
they're frequently injected with sat-

o mmmdwm
design options. Let us

urated fat.) Remove the skin and dis-
card it. Then grind the meat in a
food grinder, using a coarse blade.
Package the ground meat in %.or 1-
pound packages and freeze them un-
til you're ready to use them.

~the—speeiar———
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y visits Schoolcraft kitchens

tidbits
Keely

Wygonik

the cookbook project, said Ruffin.
“For years we’ve sold other people’s
cookbooks at our events, and thought
it was time we wrote our own. The
book was a 4% year project.”

Every recipe was tested, and the
instructions are easy to understand:
The book also contains information
about herbs and spices, and eight
pages of helpful hints. This is a cook-
book with a heart. Many of the re-
cipes are time-tested family favor-
ites, passed down generation to gen-
eration. k

You'll find recipes for all your fa-
vorite Middle Eastern dishes in this
book including — Baba Gannough,
Hummos Bi-Tahini, Fatoosh Salad,
Tabooley Salad, Kibbee, raw and
baked, Shish Tawook, Falafel, Bak-
lawa, meat and spinach pies, and
Syrian bread.

The book costs $10, plus $2 for
handling and shipping by mail. It’s
also available at Border’s Book
Store. To order by mail, send check
for $12 to St. George Antiochian Or-
thodox Church, 2760 East Grand
Boulevard, Detroit, MI 48211,

For information, call 874-2959.
Here are some recipes from the
book.

FATOOSH SALAD

(Syrian Bread Salad)
2 loaves flat Syrian bread or pita
bread '
% bunch green onions,
chopped
% bunch parsley, finely chopped
1 cucumber, coarsely chopped
1% bunch fresh peppermint, chopped,
or 2 tablespoons dried mint, crushed
4 tomatoes, chopped.

finely

4 radishes, thinly sliced

1 clove garlic, minced

% cup olive oil or vegetable oil
juice of two lemons

2 tablespoons thyme

sald and pepper to taste

black Greek olives to garnish

Toast bread on a cookie sheet and
break into bite-sized pieces into a
bow! and set aside. Place all the rest
of the ingredients into a large salad
bowl and toss gently. Adjust season-
ings to taste. To keep toasted bread
crisp, add to the salad just before
serving.

FALAFEL, SYRIAN
(Vegetable Patty)
1 pound dry (garbanzo beans)
1 medium onion
% stalk celery, chopped
% bunch parsley, washed and
chopped, fine
1 teaspoon garlic powder
1 teaspoon cumin, ground
3 teaspoons, coriander, ground
2 teaspoons baking soda '
1 teaspoon salt
1 teaspoon black pepper
1 teaspoon paprika or red pepper
1 teaspoon flour

Put garbazno beans into large
bowl, cover with water and soak
overnight until soft. Drain any re-
maining water, Place all ingredients
in food processor and process until
completely ground, adding a little
water if necessary. Be sure the mix-
ture is thick enough to form patties
the size of a small hamburger or a
half dollar.

Fry patties in hot vegetable oil un-

el

PAUL HURSCHMANN/staff photographer

Pastry chef Joe Decker helps tirst lady Barbara Bush put fin-
ishing touches on a cake at Schoolcratt College in Livonia.

til browned on both sides, 2-3 min-
utes. Drain on paper towel. Makes
30-40 patties.

To serve: Cut fresh pita pocket in
half. Fill with 3-4 falafel patties,
shreded lettuce, chopped tomato and
drizzle with Tahini sauce (sesame

paste).

Betty Crocker tip of the week: If a
recipe calls for cooked shrimp, buy
twice as much raw shrimp by
weight. After cooking and peeling
the shrimp, you'll have the right
amount,

3

OICE

19330 Middlebelt

m?&BMermmaRU--ml’romScarsLivoniaMnll

Livonia

HOURS:

MON.-SAT. 9-8
SUNDAY 9-5

477-3100

We reserve the right
to limit quantities.
All sale items available
while supplies last.
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U.S.D.A. Corn Fed Western Beef
BONELESS
CENTER

U.S.D.A. Corn Fed Western Beef
LEAN - BONELESS

srew eeer ° 1 .88

ROLLED
ROAST

U.S.D.A. Corn Fed Western Beef
BONELESS - CHUCK

1.88

Fresh * Frozen Bone-In

TURKEY
BREAST

99

.".‘({:—r

o

CUT

U.S.D.A. Corn Fed
Western Beef

BONELESS
ENGLISH

ROAST

'1.79.

Armour

All Beef Hamburger

from

GROUND

CHUCK

Sugar

Cured
1 Lb. Pkg.

‘SLICED
BACON

LIMIT 3

Extra Large Fresh Delmonte

PINEAPPLE
$ l 099 EACH

BRUSSEL
SPROUTS

QT. 99¢
CARTON

Fresh Crisp -

ORANGE

Fresh * Frozen

BONELESS

rovcHy °4.8

U.S.D.A. Corn Fed Western Beef
WHOLE « BONELESS

TOP SIRLOIN STEAK
*1.99.

ORDER NOW FOR EASTER!
Kowalski * Grandma K

SPIRAL
SLICED
HAM

'2.77..

Fresh « Crisp
Florida

CABBAGE

* 58

Allen:
Stron
vision,
sound

By Larry O’Connor
staff writer

Johnny Allen already has his al-
bum of “Desperate Years." The sing-

er is quick to add he's still desperate. _

While in this state of perpetual
frenzy — toiling night after night in
smoky nightclubs around the area
and investing every last cent into a
fleeting dream — count on Allen to
keep chronicling this enduring pur-
suit for rock'n’roll prosperity.

“Change the World," the eight-
song follow up to the 1988 release
“Desperate Years,"is not an anthem-
ic cry into the vast, indifferent
world. Rather, the black-leather
jacket clad singer finds himself ex-
ploring the seeds of discontentment
as opposed to bemoaning the con-
stant struggle.

‘There's times when I'm broke.
All my money is invested in my
equipment. The career chooses you,”
said Allen sanguinely while sipping a
soft drink in a Detroit pub. “I think I
have a real strong vision and I'm
stubborn enough to keep my sights
set on what I wrat.”

There's no - eal riddle to what Al-
len wants. anyone who's witnessed
one of his sweat-drenched testimoni-
als to the rock’n'roll dream in one of

_many countless clubs know. -

SO DO those who've listened to
“Desperate Years,” a musical docu-
ment whose release was in itself an
achievernent. He's bought into the
belief of the spiritual, instrinsic pow-
ers of rock'n’roll with no questions
asked.

Allen would like the usual things:
to get signed to a record contract
and have the artistic respect associ-
ated with such endeavors. However,
the dire in Allen as evidenced in live
shows and in recording seems to
transcend such cursory goals.

Allen's umcompromising in this
pursuit. He mentions he’s let go
those in his band he doesn’t feel
share in the same commitment. A
suggestion such a regimen might
make him difficult to work with
draws a bit of laugh.

thnny Allen covers a variety of emotions in
his new release, “Change the World,”” many re-

got its good side. It gets things done.
If I want to get something done, I
achieve it.”

Allen may be a task master, but
not an ogre. In fact, he’s grateful for
those who've lent inspiration and
perspiration to his cause.

“Change the World" is filled with
a list of musicians, bands, clubs, pro-
moters and journalists who merited
a “special thanks.”

The album itself is a stripped-

ics are personal but, as Allen hastens
to add with bemusement, “embel-
lished.”

A realm of emotions are covered
— lust, deceit, upheaval and, of
course, personal yearning — many
resonant from his experiences’ of
constantly being in the public
domain. He's asked if such personal
musings leave him a bit exposed.

“A LITTLE BIT, but that's where

sonant from his experiences of constantly
being in the public domain.

open yourself up in front of an audi-
ence. It's gutsy.”

Johnny Allen and his band will
perform Wednesday, March 25,
at the Studio Lounge, 6921 Wayne
Road, south of Warren Road,
Westland. For information, call
729-2540. Alsa, he will perform
Friday, March 27, at The Tap
Room, 14915 Charlevoix, east of
Alter, Detroit. For information,

“It might,” he said. “I think it's down gauntlet of rock'n’roll. The lyr-  the fun is,” he said, “It's exciting to  call 331-6164
CAUGHT IN THE CURRENT — Crossed Wire
roiling presentation, anether listen is immediately  reflect the taut, tenuous feeling throughout

Bought with conviction and sold with acoustic-
driven passion, Crossed Wire’s “Caught in the Cur-
rent” means business from the get-go.

Singer and guitarist Chris Moore chews off the
end of his lyrics like they were gristle in the way
of expressing his next point on this bouyant 11-
song effort. He growls incessantly. Even the
backup vocals are wrought to the point of raw

throat gurgling.

His rhythm section of bassist and former Beer
on the Penguin member Cary Marsh and
drummer Bud Burcar pound out a furious pace,
lighting one end of this effort and watching it burn

through to the other side.

So quick does this release consume itself in its

required

While many outfits tear through such releases,
once stripped away there is little substance be-
hind the unbridled zeal. Crossed Wire has some-
thing more than just a core of energy.

It takes a certain amount of savvy to milk a
vocal line, leaving one exposed as Moore does in
the heartfelt renderings of “Far Away Place” or
the musical dexterity to drastically change the
mood of the release as they do in the chestnut
“Reflection” and in the jaunty musings of the title
track “Caught in the Current.” Such adroitness
sustains this effort overall

The lyrical quotient of “Caught in the Current”

There’s no room for compromise here even when

Yours."”

expressing a sense of vulnerability as in “I'm

Sings Moore, “Sewn up my heart with a delicate

touch /I never knew love could be used as a crutch

If you want me, you can have me I'm yours.”

He doesn't sound like he’s going to wait around for
the answer

Overall, perhaps this release could do with a
few less growls. Crossed Wire demand and de-
serve attention

— Larry O’Connor

STREET SENSE

Therapy has its success stories

Dear Readers,

In my last column I answered a
letter that requested information
about therapy. The woman who
wrote shared with us a traumatic ex-
perience and was cynical that she
could be helped, least of all by psy-
chotherapy. 1 answered by telling
her how and why I believe psychoth-
erapy could help.

Today’s column is the second part
of that series. I hope it will give my
readers an even deeper understand-
ing.

The following poem and bomily
were written by two different wom-
en, both of whom wanted to express
their therapeutic experience.

1 hope others of you will be moved
to write on this topic. Your views
and opinions would be instructional,

both for myself and for my readers.

The following is from a grateful
patient who wanted to put on paper
the words of wisdom learned from
her therapy

If you like things just the way they
are, just keep doing what you are
doing

There are three choices when con-
fronted with a situation you cannot
accept:

(1) Walk away from it, leave it be-
hind for something new.

(2) Change yourself to be able to
accept the situation.

(3) Don't change, don't accept the
situation and pay the price

1f you can find and follow your
heart of hearts the above choices are
always reduced to ome. You can

change very little about others (as if
you have any right to), and accord-
ingly, beware of the fool's megalo-
mania and self-righteousness.

1If you don't value time, you don’t
value yourself.

For every shameful deed or awful
person you have followed in your
life, ask what that says about your-
self

Never underestimate your ene-
mies.

Remember, you were born with-
out an awareness of beaujolais
nouveau or wind chill. See how far
you've come unconsciously, imagine
what might be possible with effort.

A change in character requires
mtymﬂndm.mmunﬂht
cowards, pain on the other hand . . .
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IN CONCERT

~
Monday, March 23
® YMI

Rick's American Pub, 611 Church, Ann
Arbor
996-2747
® Paradise Valley Jazz Jam

Alvin's 56 Cass, across of Wayne
ity, Detroit

@ Jerry Sprague
Rick's American Pub. 811 Church, Ann
Arbor
996-2747
@ Rare Air
rk. 637% S Main, Ann Arbor

Pl

T61-1451
@ Chisel Brothers with Thornetta
Davis

Alvin's, 5756 Cass, across of Wayne

1

ty, Detroit

Wednesday, March 25
® Matthew Sweet
lind Pig. 208 S First, Ann Arbor

996-8555
@ Big Dave and the Ultrasonics

Rick's American Pub, 611 Church, Ann
Arbor
9962747
® Motor City Music Cartel

Al 5756 Cass, across of Wayne
Detroit

Thursday, March 26

® Frank Allison & the Odd Sox
Blind Pig, 208 S, First, Ann Arbor
Q968555
® The Attic
Rick’'s American Pub, 611 Church, Ann

The Ark, 637% S Main, Ann Arbor
T61-1451
® Acousticorps

With members of Rhythm Corps at

Friday, March 27
@ Desmond Dekkar and the Aces
With Scofflaws and Gangster Fun at

the Maj ~ Theatre. 4140 Woodward,
Detroit. Tickets are $10.50 in advance
$14 a1 the door

833-9700

@ U2

With the Pixies at The Palace in Au-
burn Hills. Show is sold out
770100
@ Mr. Bungle

With Grotus at St Andrew's Hall, 431
E Congress, Detroit. ‘All ages. Tickets
are $7.50 in advance
961-MELT
® Flyin' Ssucers

With Busker Soundcheck at Finney's
Pub. 3965 Woodward, Detroit
831-8070
@ Thunder Harp Choir -

With the Remains at Hamtramck Pub,

2048 Caniff, off I-75
365-3829
@ The Meliows
Alvin's, 5756 Cass. across of Waype
State University, Detroit

83 55
@ Frank Allison & the Odd Sox
Blind Pig, 208 S. First, Ann Arbor
996-8555
@® Rhythm Corps
Rick's American Pub, 611 Cburch, Ann
Arbor
Q96-2747
© Norman and Nancy Blake
The Ark, 637% S. Main, Ann Arbor
761-1451
® Jazz Nerds
Cross Street Station, 511 W. Cross, Yp-
silanty
435-5050
@ Sun Messengers
Murdock's, 2088 Crooks Road, Roches-
ter Hills
852-0550
@ Detroit Bilues Band
Moby Dicks, 5452 Schaefer, Dearborn

581-3650

Saturday, March 28

® Neruo Beats

249 and Stu's Band at Haiatramck Pub,
2048 Caniff, off I-75
® Bushmasters

With the Jamersons at Paychecks
Lounge, 2932 Caniff, Hamtramck
8740254
@ Hope Orchestra

With the Opaque at Griff's Grill, 49 N
Saginaw, Pontiac
334-9292
® Second Self

With Forehead Stew and The Brother-
hood Recipe at St. Andrew’s Hall, 431 E
Congress, Detroit. Doors open at § p.m
Cover is $5
@61-MELT
@ X-Poseurs

With Voodoo Chili at Finney's Pub
3965 Woodward, Detroit
831-8070
@ 13 Engines

Blind Pig, 208 S. First, Aan Arbor
996-8555
@ Southgoing Zak

Rick's American Pub, 611 Caurch, Ann
Arbor
996-2747
@ Mr. B’s Blues Series

With Snooky Prior and Steve Freund at
The Ark, 637% S. Main. Ann Arbor
T61-1451
@ Polish Musiims

Lili's, 2930 Jacob, Hamtramck
8756555
® Third Estate

Alvin's, 5756 Cass, across of Wayme
State University, Detroit
832-2355
® Crackerbox

Cross Street Statiop, 511 W. Cross, Yp-
silanti

$85-5050

® Sun Messengers

© Murdock's, 2086 Crooks Road, Roches-
ter Hills.

961-8137

@ Detroit Biues Band
Moby Dicks, 5452 Schaefer, Detroit.
581-3650

The Civilians
will perform
with Acoustic
Trash Brats
Friday, March
27, at Lili’s,
2930 Jacob,
Hamtramck.
For informa-
tion, call 875~
6555.

Do you need legal

help, but think you
can’t afford it?

For just $20. a Hyatt Legal Serwices attorney will analyze your situatian,

explain your ng

ns. point out your options and recommend a course of action

Ien hmes. an intial consultation will be all you need o solve your problem

And

=Y

cases like divorce. bankruptcy, accidents or wills. we'li give you a written
ot up tront. 50 you'll know exactly what the fee will be

Join the more than 2 miflion people who have chosen Hyatt Legal Services 1o

elp them with their legal matters. Call us for an appointment today.

Personal attertion_ Reasonable fees. Neighborhood locations. Evening and
Saturday hours Hyalt Legal Services A good idea that just keeps getting better

You have my word on it!

LIVONIA WESTLAND
18778 Middiebelt 6066 N. Wayne Rd
471-5300 595-1915

Jostyrn T Stokes, Pattner

Phitip S Lesky Partoer







