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Fabulous 
pretenders 
cut costs 

What started out to be an April 
Fool's column on "fake foods" 
has taken on a new angle. 
Although it's true that the Riti 
Cracker Mock Apple Pie and 
"city chicken on-a-stick" were 
invented during the Great 
Depression to help stretch food 
dollars, a recent grocery store 
walk-through has pinpointed 
many "lake" foods. 

Whereas many of these mock 
foods were invented for health's 
sake (i.e., imitation sour cream 
and Egg Beaten) many of the 
other so-called fabulous fakes 
were introduced so that folks like 
you and me can get more for the 
ever-shrinking food dollar. 

One of the top 1980s pretenders 
is a product called Krab with a 
"k" instead of a "c." This product, 
still growing in popularity, used 
what was once called "trash fish" 
that when harvested in deep-sea 
nets was usually thrown back 

CONSISTING MAINLY of 
pollack, this imitation crab is 
processed, artificially flavored 
and colored and then molded into 
sticks that when tasted, actually 
resembles crabmeat. With 
Alaskan King Crab selling way 
over $10 per pound, this imitation 
crab was an immediate hit, 
especially when introduced 
around 14 per pound with a taste— 
that was almost 
indistinguishable. The popularity 
of imitation crab has since 
spawned a market for fake 
lobster and even fake shrimp. 

John and Marge Shimpel of 
Troy, both cruising in their 
golden years, recall products like 
city chicken with food memories. 
Marge says that her momma used 
to buy the pork and veal combo 
on a stick for 19 cents per pound 
in the days following the 
Depression. 

"This was certainly a budget-
stretcher that when served with 
homemade dumplings and a 
vegetable 'put up' from the 
family garden made for a 
wondrous meal" said Marge. 
John recalls a meat market In 
southwest Detroit that used to 
make a mock city chicken (how 
about that — a fake of a fake!) 
that was rumored to be made of 
horse meat. 

Another product that was not 
as well received as city chicken 
and mock apple pie was the 1950s 
introduction of imitation 
processed cheese. Products like 
Velveeta and sliced Imitation 
cheese found their way Into cost-
conscious kitchens promising 
great taste, versatility and a 
price that couldn't be beat. 

TO THIS day, momma still has 
the ever-present box of Velveeta 
available for everything from 
grilled cheese sandwiches to 
sauces. Made more of oil, water, 
colorings and flavorings, the 
mock cheese market blossomed 
and is still continuing strong, with 
domestic cheese prices on a 
dollar-for-dollar basis bringing 
today's food shopper a bargain 
compared to prices of yesteryear. 

If there ever was a buzzword 
for great-tasting imitations of . 
1990s foods, Just glance at the 
mayonnaise and salad dressing 
shelves In the grocery store. 
Although these products are far 
from being Imitation, now there 
are jars sprouting claims of no 
cholesterol and even no f a t 

Imitation products abound in 
the "diet" section, where Vow-
calorie products mocking 
creamed soups and snacks 
abound. Geared toward the more 
health-conscious consumer, these 
products are marketed to 
improve brand loyalty and to 
heighten, the awareness of good 
dietary habits. 

So if you remember the days of 
grocery cost-cutting and rent 
parties, yon might be surprised 
about the fabulous fakes that are 
out there on your grocers' shelves 
and meat cases. 

In all honesty though, I still fed 
guilty after eating a big bowl full 
of "imitation ice milk," 
especially when slathered with 
imitation chocolate topping. 
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Weathering the recession, 
worsened by the auto sales slump 
and planned closing of the Willow 
Run ossemNy plant in Ypsilanti, 
is not easy, but we'd like to help. 
Over the next few weeks, we'll 
look at ways to stretch your food 
dollar. Next week, we'll talk about 
ways to cut your grocery bill. 

By Keety Wygonik 
staff writer 

HAVE SOME fun on April 
Fool's Day, and cut your 
grocery bill too with 
some money-saving ideas 

from people who grew up and raised 
families during the Great Depres-
sion. 

During these tough times, which 
began in 1929 and lasted through the 
1930s, people learned bow to make 
do with less, recycle leftovers and 
substitute when certain foods were 
not available or were too expensive. 

Marion Kuclo of Garden City, 
known by many as Gundella the 
Kitchen Witch, remembers raspber-
ry jam made with green tomatoes, 
sugar and a three-ounce package of 
raspberry jello. 

For advice, home makers often lis-
tened to Aunt Sammy on the radio. 
Her program, which aired from 1926 
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to 1944, offered recipes and tips for 
using new contraptions like refri-
gerators, which replaced ice boxes 

Rita Spence of Livonia remem-
bers "lots of meatless meals My 
mom made great dumplings Give 
her a bag of flour and some salt and 
she could feed an army." 

Even today, Spence •improvises/ 
She doesn't throw old clothes away, 
but cuts them up for rags and saves 
the buttons for another use. A roll of 
paper towel lasts a long time be-
cause she prefers to use rags that 
can be washed and reused. 

JOSEPHINE SEPIN of Garden 
City remembers a dish her mother 
made with elbow macaroni, pork 
and beans and onions. 

"We made a lot of soup, they used 
to give away soup bones," she said. 

The marrow in the bone made a 
rich broth. Dr. Miles Medical Com-
pany of Toledo, Ohio, offered this re-
cipe for soup from bones In his 1925 
cookbook: 

Little changes can add up to 
big savings, nutritious meals 
By Keety Wygonik 
staff writer 

See recipes inside 

Eating good doesn't have to be expensive. With 
a little bit of planning and work, you can prepare 
low cost nutritious meals your family will enjoy 

"We typically eat too much meat," said Linda 
DeVore, registered dietitian at St Mary Hospital 
in Livionia. " One pound of meat raw weight no 
bone is four servings. Limit serving sixes to two to 
three ounces cooked weight about the sise of a 
deck of cards. Serve twice a day. three If 

PIF?oteUi needs can also be met with eggs. "Four 
yolks a week is the American Heart Association 
recommendation," said DeVore. "Discard the 
yolks If you have a cholesterol problem. People 
are afraid of eggs, but there's no need to be, 
they're a good source of protein. One egg equals 
ooe protein serving." 

One cup of legunes such as soybeans, 
chickpeas, navy beans, pinto beans, kidney beans, 
lima beans, split pees and lentils can be need for 
one protein serving I t s best to combine them 
with grains such as rice, wheat pasta, and earn," 
said DeVore. "Two tablespoons peanut butter also 
eoual ooe nrotein serving." 

There's so secret to good eating. "Oioaee foods 
from the basic four food groups - milk, mea t 
fruit-vegetable and grain everyday," said DeVore. 

FROM THE milk group, which includes yogi 
and cheese, adults need two earrings, children 

three, teens, young adults and pregnant women 
need four. Examples of serving size are one cup 
milk, one cup yogurt 1 ounce cheese, * cup 
cottage cheese. 

Four servings a day are recommended for 
everyone from the fruit and vegetable group. 
Examples are Vk cup juice, cup vegetable, «ifc 
grapefruit 1 medium apple, banana, orange. * 
cup dried fruit 

Four servings a day from the grain group are 
also recommended. Examples are one slice breed, 
Vfc English muffin, Vfc cup cooked pasta, rice, 
cooked cereal, ooe tortilla, roll, muffin. 

To lower costs, purchase lower cuts of meet 
like pot roast and round steak Cook them slowly 
with moisture, pot roasting, braising, simmering 
or stewing to tenderize them. Tougher cuts can 
also be tenderized by marinating. 

BUY A whole chicken or turkey, cook and use 
leftovers In soups, casseroles, stirfry. salads and 
sandwiches Lunch meat is expensive. 

Lois Theileke of the Oakland County 
Cooperative Extension Service, recommends 
stocking your pantry so you'll hsve beans, rice, 
pasta, and other items on hand to make meals In a 
hurry without having to run to the store. Buy the 
lower-priced family pack of meat and divide tt 
into smaller packages to freeae. 

For more nutrition information, call the 
Oakland County Cooperative 

1-A-Dietitiaa. 

- % 

"Dry celery leaves, keep to use in 
soup Save bones from meat, crack 
large ones. Cover with cold water, 
cook slowly for several hours, strain, 
add vegetables, tomatoes, onion, cel-
ery, put in rice or barley, cook until 
done " 

When Helen McGeorges grand 
children visit her in Garden City, 
they often ask for "Poor Man's Gra-
vy." It was sometimes served on a 
biscuit without meat. 

"You boil potatoes, then fry your 
meat like hamburgers or porkchops 
Take the meat out pour potato wa-
ter into meat drippings, thicken it 
with flour," she said. 

'Everyone canned back then." 
said McGeorge "You could buy five 
pounds of hamburger for less than 
$1. We ate a lot of rice, too. There 
was some good food back then, be-
lieve it or not." 

DOROTHY METZER of Garden 
City remembers eating potato soup 
with dumplings before payday. Even 
today, she's careful not to waste 
food. She cuts celery and onion and 
puts it in containers in the freezer 
for soup so it won't spoil. Shell buy 
an off brand instead of a name brand 
because it's usually cheaper and 
tastes just as good. 

Please turn to Page 2 

Linda De-
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Celebrate Apri l Fools' Day with mock foods 
« _ j »au4 stir ova 

See related story on Taste 
front. 

TOFU EGG SALAD 
(makes 1 serving) 

4 ounces firm tofu 
2 tablespoons green onions, chopped 
2 ublespoons celery, chopped 
2 ublespoons fat-free mayonnaise 
2 teaspoons dill pickle relish 
1 teaspoon prepared mustard 
>6 teaspoon tumeric 

In a mixing bowl, smash tofu with 
a fork until it has a coarse texture. 
Add remaining ingredients and mix 
until blended. Allow to chill in re-
frigerator overnight for flavors to 
blend. 

Each serving provides: 2 pro-
tein, Vi vegetable, 24 optional 
calories. 

Source: Weight Watchers Re-
cipe File 

SOUTHWESTERN BEAN 
BURGERS 

(makes 2 servings, 
2 burgers each) 

6 ounces rinsed drained canned 
white kidney (canneilini) beans, 
mashed 

1 cup mild salsa, divided 

Vi cup plain dried bread crumbs 
1 tablespoon minced fresh cilantro 

_ (Chinese parsley) or Italian (flat-
leaf) parsley 

Dash hot sauce 
* ounce redaced-fat Cheddar 

cheese, shredded 
In medium miring bowl com-

bine beans, Vfc cup salsa, the 
bread crumbs, cilantro, and hot 
sauce. Shape into 4 equal patties. 
Wrap patties and refrigerate un-
til firm, about 20 minutes. 

Spray 12-inch non-stick skillet 
with non-stick cooking spray and 
heat; add patties and cook over 
medium heat until browned, 
about 5 minutes on each side. 

To serve, top each burger with 
an equal amount of the remaining 
salsa and the cheese. 

Each serving provides: 2 
protein, 1 vegetable, 1 bread, 30 
optional calories. 

Source: Simply Light Cook-
ing from the Kitchens of 
Weight Watchers, 1991. 

MOCK FRIED OYSTERS 

You can use either canned or 
frozen corn for this, but kernels 

cut from freshly shucked cobs 
taste much better 

2 large^ggs 
2 cups corn kernels (abont 4 large 

ears) 
3 tablespoons floor 
dash of salt 
freshly ground black pepper to taste 
oil for deep frying 

Separate the eggs, placing the 
whites in a small bowl. Using a very 
sharp knife, cut kernels from ears of 
corn, saving any juice. If you are us-
ing canned corn, drain first. 

In a medium bowl, combine egg 
yolks, corn and juice, flour, salt, and 
pepper Stir until well mixed. Beat 
egg whites until stiff, and fold into 
corn mixture. • 

Heat oil to 375 degrees and drop 
corn batter by spoonfuls into i t Fry 
until golden brown (about 3 minutes), 
turning once. Serve hot. Makes about 
12 '•oysters." 

From: Gundella — Kitchen 
Witch 

MOCK CHOPPED LIVER 

Who will guess the secret ingred-
ient in this recipe is really green 
beans? 

1 pound fresh green beans, cooked, 
trained and chopped 

2 large onions, chopped 
3 tablespoons oi l—•— 
4 hard-boiled eggs, peeled 
Vi cap chopped wain*ts or peannts 
1 tablespoon gravy coloring, such as 

Kitchen Bouquet 
salt and pepper to taste 

Place chopped green beans in 
bowl of a food processor. Saute 
chopped onioo in oil over low heat 
until dark, but not burned. Using a 
slotted spoon, remove onions, renerv-
ing oil. Add browned onions to beans 
in processor. Also add eggs, nuts and 
coloring. 

Process until smooth, using a steel 
blade. Add salt and pepper to taste. 
If mixture seems too dry for spread-
ing, stir in reserved oil. Chill before 
serving. 

From: Gundella — Kitchen 
Witch. 

MOCK PECAN PIE 
3 eggs 
1 cup sugar 
2Vi Ublespoons flour 
1 cup dark com syrup 
1 teaspoon vanllU 
V* cup melted batter 

1 cap rolled oats 
cap flaked coconut 

1 unbaked pie shell 
R*»at eggs until foamy. Add sugar 

gradually until well blended. Add 
flour, corn syrup, vanilla, butter. 

oats and coconut and stir well. 
Pour into pie shell and bake at 350 

degrees Fahrenheit until done 

From: 
Witch 

Gundella Kitchen 

Substitute, recycle 
during tough times 
Continued from Page 1 

Krab appetizer, city chicken popular fakes 
See Larry Janes' taste buds col-

umn on Taste front. 

KRAB FLORENTINE 
6 ox. Imitation krab 
1 package (1® an.) frozen chopped 

1 cup sliced mushrooms 
2 Ublespoons hotter 
2 Ublespoons flour 
1 teaspoon garlic salt 
V4 teaspoon pepper 
lk cup dry sherry 
Vi cup milk 
1 cop sour cream 

1 cup grated swIss cheese 
Unwrap and flake krab. Defrost 

spinach, drain and press out all wa-
ter. Saute mushrooms -in - butter. 
Blend in flour, garlic, sa l t pepper, 
sherry and milk. Stir in sour cream, 
spinach and krab. Cook, stirring con-
sUntly until mixture boils and thick-
ens. Spoon into 4 individual shells or 
haking ramekins and top with Swiss 
cheese. Place under the broiler and 
broil until cheese melts and bubbles. 
Serves 4. 

[CKEN 

2 pounds veal shoulder, cot into 
cubes 

1 teaspoon salt 
•A teaspoon pepper 
1 egg, beaten 
2 ublespoons water 
2 cups breadcrumbs or cracker 

crumbs 
cup vegeUble oil 

1 can (13 oz.) chicken broth 
Thread veal cubes on 6 skewers. 

Sprinkle with salt and pepper. Com-
bine egg and water. Dip skewered 
veal into egg wash and roll in sea-
soned breadcrumbs. Heat oil in a 

skillet. Brown skewered veal well on 
all sides. Add chicken broth, cover 
and simmer 50 minutes until tender. 
Thicken pan juices with a little flour 
dissolved in milk for a great pan 
gravy. Serves 6. 

"The microwave oven is a bless-
ing," she said. "You can reheat food, 
and still have that fresh taste." 

Mary Sidick of Canton Township 
remembers when her mother used to 
buy fruits and vegeUbles from a 
vendor who came down their street 
in southwest Detroit with his cart. 

"We were the last people on his 
route so my mother often got good 
buys on the fruit be couldn't sell be-
cause it was little bruised. She made 
a fruit compote with peaches, ap-
ples. plums and sugar. It was an in-
expensive and nutritious dessert. 

Sidick said most people kept gar-
dens to stretch their food dollar and 
canned the excess. For entertain-
ment people went visiting. 

"We had singalongs, people made 
their own fun and enjoyed sharing 
what food they had with friends and 
family." 

MARY MAGGION Calda of Gar-

den City said she's noticed in the gro-
cery store that young people often 
buy prepared foods which are expen-
sive. On some items though, a little 
expense is worth it. 

"My mother always said use good 
products and you'll have good re-
sults," said Calda. 

Adaline Wixon Jamieson of Farm-
ington was lucly. both she and her 
husband had jobs during the Depres-
sion. but that doesn't mean she 
wasn't thrifty 

"We had a garden, we canned 
foods. We picked tomatoes late in 
the season when tbey were still 
green so the frost wouldn't get them, 
wrapped them in newspaper and had 
tomatoes sometimes as late as No-
vember." 

Like a lot of people today, who are 
fortunate to have jobs, Jamieson 
said it was hard to enjoy things, dur-
ing the Depression. "You couldn't 
feel good about what you had when 
you knew some people didn't have. 

Dish serves eight for less than $5 

new products 
• CALL IT VEGQY1 

Call It Veggyl is a spicy new pasU 
sauce by Word of Mouth Foods, Inc. 

bles and made from all natural 
ingredients, l i te homemade sauce 
was developed by Jack and Kristin 
Trabue, owners of a butcher shop in 

Plymouth. If you like salsa, you'll 
love this sauce. It's available in 16 
and 32 ounce sizes at Kroger and 

n's. Suggested retail price is 
$2.99 and 13.99. 
• NEWMARKET 

George Anusblgian and family, 
owners and operators of the West-

born Fruit and Flower Market in 
Dearborn, are opening a new market 
in Berkley, Woodward at Oxford. 
The 15.000 square foot market, 
scheduled to open this month, wiH-
serve 180,000 homes including resi-
dents of Birmingham, Troy and 
Southfield 

SAVE NOW ON PIONEER BRAND SUGARS 

A i f e a t e f C e 

Setten 
s i n c e 1 9 0 6 _ 

Should you trust your favorite recipe to anything else? 

See related story on Taste 
front. 

BEAN-A-GHETTI 

* pound extra leaa ground beef 
1 medium onion, chopped 
28 oz. canned crushed tomatoes 
28 oz. canned tomato sasce 
1 garlic dove, peeled 
1 Vi teaspoon oregano 
1 Wi teaspoon parsley 
% teaspoon pepper 
20 oz. canned pork and beans 
1 pound spaghetti noodles 

In ^ targe pair browo beef, 
drain fa t Then add onion, toma-
toes, tomato sauce, garlic and 
spices. 

Put beans in a bowl and mash 
with a poUto masher to make a 
fine pulp. Add to above mixture. 

Cook over low to medium heat. 

uncovered for 45 minutes, stir-
ring occasionally. 

Serve over spaghetti noodles, 
cooked according to package di-
rections. 
Preparation time, IS minutes: 
cooking time, 45 minutes. To-
tal cost of recipe, *437. 

Recipe makes 8 servings 
(each serving is I « cup sauce. 
1 cup noodles). Each serving: 
308 calories, 16 gm protein, 6.5 
gm fat. 19 percent calories 
from fat, 17.5 mg sodium, 4.5 
gm fiber. 

1 cup (2 percent) milk 
ToUl cost, $0.90 cents per meal 

• CHILD 
cup sauce 

Vi cup noodles 
1 slice whole grain bread 
fresh fruit 
1 cup (2 percent) milk 

$0.63 cents per meal. 
Nutritional Analysis for menu. 
• Adult 604 calories, 28 gm 

protein, 16.5 gm fat, 25 percent 
calories from fat, 35 mg choles-
terol. 790 mg sodium, 10.5 gm fi-
ber. 

Ammran Heart Association 
MENU 

n ADULT 
l«A cop spaghetti saoce 
1 cop noodles 
1 slice whole grain bread 
fresh fruit (Le. grapes) 

guidelines for 150 Ib. adidt 2000 
calories, 67 gm fat, 300 mg choles-
terol, 3000 mg sodium/day. 

• Child: 450 calories, 20 gm 
protein, 13 gm fat. 26 percent 
calories from fat,*26 mg choles-
terol, 470 mg sodium, 8 gm fiber. 
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TOT 

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

Prices Effective 
March 30- April 5. 1992 

421-0710 
31210 West Warren • Westland 
Merrl-Warren Shopping Center 

[MANUFACTURERS COUPON 

Save 15c °£T 
P i o n e e r L i g h t B r o w n 

o r P o w d e r e d S u g a r 
OEB 

gmm 

EXPIRES MAY 31. 1992 

TO DEALER As our agent we will pay you We lace Woe ot this 
coupon plus 8 cents handWifl «ner- you receive n from a consume' 
purchasing ft* specified product Wo olSw use «s allowed Proof ©1 
sufficient purchases to cov*f me coupons suoraitlefl must Oe 
provided upon request or all coupons may Be ««dMl Cash 
redemption .abe trtOO cam A0drt>on# redemption rules are 
applicable and available by wntuiQ Ihe address listed oetow Lwwl: 
one coupon per purchase For payment, mail to MICHIGAN 
SUGAR COMPANY • P 0 Bo* 1348 Sagtnaw Ml 48606 

Your Local F r e s h MEAT, DELI , 
SEAFOOD, FRUIT & VEGETABLE STORE 

BOOSE or FREE SHOP-AT-HOME CALL NOW H f 

FREE INSTALLATION 3 2 6 - 7 1 0 0 
WITH PURCHASE OF S349 OR MORE' 

Custom Made 

VERTICAL BLINDS 
U P T O 

OFF 

IN-STOCK 

WALL 
CIAL! 

PVC V1WV1 -NEW" 
. RJ0GEWAY Off Wh* 
• RtDGCWAY White 
• CURVED Ivory 
• CURVED Ofl Whtt 
> CURVED WNte 

M STOCK 

I K i l l . 

M I N I & 
M I C R O 
B L I N D S 

UP T O 

OFF 

• G E 3 E 3 
J B Q 
I w U 

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

W h o l e • B O N E L E S S 

N E W Y O R K S T R I P L O I N 
$2.99 . Sliced Free, wrapped In 

• UrrSn WM& additional 
non-sale Vhaat dept purchase. l b . 

Dearborn Sausage Co. 
S . S . D . H A M S 
(StdrtoM. ShanMea*. Detailed) 

W H O L E 
HALF * 2 . 1 9 t b 

Tow** r y ° « I 

£80%<* 
HOUSE or 

B L I N D S 
oM-

 v 

W E S T L A N D 
6558 WAYNE RD 

3 2 6 - 7 1 0 0 

Mon »1*mn *— 
taxN* *ae 

WOOO BUNDS 

50%-
I FREE SHOP-AT-HOME 

1 CALL 3 2 6 - 7 1 0 0 
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Ground Fresh Many Time* Daily 
No Skin • Freshly Ground 

T U R K E Y 
|5tt>PkO O A * 

or Mora Q 9 lb 

Grade A Fresh • BONELESS 
BUTTERFLY 

PORK CHOPS 
' 2 . 7 9 

Grade A Fresh • ROLLED 
J BONELESS • CENTER CUT 

IPORK LOIN ROAST 
• 2 . 6 9 

TUESDAY & WEDNESDAY 
ONLY 

March 31 A April 1 
O u r S u p e r L e a n 

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

GROUND 
SIRLOIN 

$1.59 ib 
5 lb. Pkg ' Umi 
or More ™ *»• 

Quick-N-Easy • Oven Ready 
BONELESS • STUFFED 

PORK CHOPS 
• 2 . 5 9 * 

Bob's Lenten Seafood Special 
Fresh Farm Raised 

C A T F I S H F I L L E T S 

* 3 , 9 9 , b 
Bob 's Super Deli Special 

99% FAT FREE 
B u t t e r b a l l C H I C K E I 

B R E A S T $ 4 e g 
Limit 3 Hie 

Bob's Deli Special 
Domes* BOILED HAM u C Q 
Umrt 3 It* l e W ^ t b 
Bob a Lenten Cheeee Special 
Dairy Fresh $ 4 Q A 
CO-JACK CHEESE.... 1 ib 

Baked Fresh Dally In-Stora 
Our Own Oven Freah 

S U B B U N S 

5 / M . 0 0 

G r a d e A F r e s h 

C H I C K E N D R U M S T I X 

Limit 30 

39* lb. 

Bob's Lenten Seafood Special 

Peel -N-Eat 

S H R I M P 

WE RESERVE THE 

Southern Rhone wines an excellent value 
Chardonnay and cabernet sauvlg-

non are fashionable wines; so are the 
wines of Bordeaux, Burgundy and 
Champagne Rhone wines are not 
fashionable in the same sense, but 
they are recognized by connoisseurs 
as some of wine world's best values. 

Single-handedly, author Robert 
Parker may have increased the 
fashionability of Rhone wines In the 
United States For several years, he 
glowingly praised the wines of sev-
eral Rhone estates in his bimonthly 
periodical "The Wine Advocate." He 
furthered the reputation of several 
Rhone producers in his book, "The 
Wines of the Rhone Valley and Pro-
vence," Simon and Schuster ($22 95). 

Kermit Lynch, a wine retailer and 
importer based in Berkeley, Calif., is 
responsible for introducing Rhone 
wines to an expanding number of 
small, artisan winemakers in Cali-
fornia. Lynch's book "Adventures on 
the Wine Route, A Wine Buyer's 
Tour of France." Farrar. Straus and 
Giroux <119 95), gave readers an in-
sider's view of several of the Rhone's 
superior producers. 

SV- * w?* 

f o c u s o n w i n e 

- » E l e a n o r a n d 
£ R a y H e a l d 

THE HOTTEST wines from Cali-
fornia continue to be Rhone-style 
wines made from grapes originating 
in the Rhone Valley such as mourve-
dre. syrah, cinsault, grenache, rous-
sanne. marsanne and viognier. 

France's Rhone Valley runs south 
from Lyon to the Mediterranean Sea 
and is divided into two distinct sub-
regions — north and south The prin-
cipal grape variety in the north is 
syrah. 

Although Americans are accus-
tomed to identifying wines by the 
name of the wine's principal grape 
variety, red wines of the southern 
Rhone' are blends of several grape 
varieties, grown in a warmer cli-
mate They are softer and more ap-

proachable when young Northern 
wines tend to be more muscular and 
tannic, with greater longevity 

Learning about the red wines of 
the southern Rhone requires a cer-
tain familiarity with the place 
names used to identify these wines 
Cotes du Rhone (coat dew rone), 
Cotes du Rhone Villages (vee-lajh), 
Chateauneuf-du-Pape (shot-toe-nuff 
dew pop). Cotes du Ventoux (coat 
dew vawn-too). Vaequeyras (va-kay-
ras). and Gigondas (jhe-gone-dasj are 
wines most frequently found in 
Michigan 

J C Mathes. a professor of techni-
cal writing at the University of 
Michigan in Ann Arbor, has also de-

veloped a fondness for the wines of 
the southern Rhone Rather than 
write about his wine passion, he has 
established a small importing com-
pany. J et R Selections Ltd . special-
izing in southern Rhone wines 

MATHES spends vacation periods 
and sabbaticals taring in the south-
ern Rhone He has an affection for 
several proprietors and their wines, 
and markets them in Michigan. His 
wines are selected from a cluster of 
excellent domaines whose vineyards 
extend from les Dentelles de Mont-
mirail across le plan de Dieu to the 
stony slopes of Chateauneuf-du-
Pape 

Because we are Rhone wine fans, 
we asked Mathes to let us taste 
through his wines and recommend 
our favorites in the Wine Selections 
of the Week These wines represent 
excellent values If you have yet to 
be introduced to Rhone Wines, you 
would be well advised to begin here 
Mathes' selections can be found in 
many area wine shops 

WINE SELECTIONS 
OF THE WEEK 

It may take some searching to 
find the following southern Rhone 
wine values from J et R Selections 
Ltd If your favorite wine shop 
does not presently carry them, re-
member that they can always be 
ordered for you and delivered in a 
few days 

1988 Cote* do Rhone Le Ma* des 
Co I lines ($7) is a medium-bodied 
red wine with abundant, attractive 
red fruit aromas and generous, jui-
cv flavors The noticeable tannins 

make it an ideal match to hearty 
food flavors 

1988 Cotes do Rhone Domain* de 
La Grangette Saint Joseph ($7 75) 
showcases black cherry, chocolate 
and cocoa aromas It's spicy with 
good tannins, balanced acidity and 
an appealing peppery finish. 

1988 Gigondas Coles du Rhone 
Le Mas drs Collates f»15) is higher 
priced than the first two recom-
mendations but the extra dollars 
bring a complex wine with smoky, 
blueberry and violet accents It's a 
rich, multi-dimensional mouthful 
with guts and flavor 

The wines of the southern Rhone 
are perfect for heartier-style meals 
like a French cassoulet or Beef Bur-
gundy 

A final recommendation for a 
book focusing on France s Rhone, 
Valley is Wines of the Rhone Valley 

— A Guide to Origins. Robert W 
Mayberry. Rowman and Littlefield 
($34 95). Mayberry is a professor of 
communications at Michigan's 
Grand Valley Slate University and 
one of the world's leading authorities 
on Rhone wines 

Tips for storing, using whole grains 
AP — You've probably already 

baked with whole-wheat flour and 
cooked oats, but when was the last 
time you used buckwheat? Or how 
about the first time you leaped be-
yond wheat flour to cracked wheat, 
wheat bran or wheat berries? 

A word to the wise before you 
stock up Buy whole grains in small 
quantities Because they contain the 
oil-rich germ, whole grains turn ran-
cid faster It's best to store them 
tightly covered, in a cool, dry place 
for no longer than fjve months For 
longer storage, refrigerate or freeze 
grains, tightly covered, in moisture-
and vaporproof containers. Just be 
sure to warm chilled whole grain 
flour to room temperature before 
adding to yeast bread recipes. 

Barley: The polished kernels or 
seeds of the barley plant. Available 
in regular (pearl) and quick-cooking 
form, barley is most often used in 
soups and casseroles. 

Bran The fiber-rich outer cover-
ing of any grain kernel, such as oat, 

corn, rice or wheat (which is also 
known as miller's bran.) Substitute a 
spoonful or two for flour in baking -

Buckwheat Groats: Whole, unpol-
ished buckwheat kernels, roasted or 
unroasted. often ground into 
buckwheat flour Roasted kernels, 
called kasha, may be cooked and 
served as a breakfast cereal or a 
side dish Buckwheat flour makes es-
pecially good pancakes 

Bulgur Wheat Wheat kernels that 
have been cracked and precooked to 
cut cooking time. You can use bulgur 
for casseroles, cereals and salads, 
such as tabbouleh, a favorite in the 
Middle East. 

Cornmeal: Ground and dried yel-
low. white or even blue corn kernels 
commonly used in American Indian. 
Mexican and colonial American 
cooking Use cornmeal in traditional 
corn bread, tamales or mush (also 
known as hasty pudding in colonial 
days), or add it to yeast breads, waf-
fles. muffins, dumplings or pasta 
dough 

Cracked Wheat Coarsely ground 
unpolished wheat kernels that have 
not been precooked. Cracked wheat 
is interchangeable with bulgur, only 
it takes a little longer to cook 

Hominy Yellow or white corn ker-
nels that have been hulled, soaked 
and dried Add hominy to salads and 
soups. Coarsely ground hominy is 
called hominy grits, which is cooked 
into the Southern breakfast favorite 
of the same name 

Oats: Regular rolled oats are un-
polished oat kernels that have been 
steamed and flattened Quick-cook-
ing rolled oats are cut before steam-
ing and flattening Both forms may-
be used for cereal, cookies and 
breads, or can be ground into oat 
flour Steel-cut oats are whole oat 
kernels that have been cut into 
lengthwise pieces: they may be used 
for hot cereal. 

To toast rolled oats for extra fla-
vor, place *-z cup quick-cooking or 
regular rolled oats in a shallow bak-
ing pan Bake in a 350-degree F oven 

for 15 to 20 minutes or until the oats 
are light brown 

Rice Brown rice is a whole grain, 
yet its white counterpart is not. 
White rice has no endosperm Brown 
rice is the unpolished whole rice ker-
nel that still has its endosperm You 
can substitute brown rice for while 
rice, but you'll need to double the 
cooking lime Quick-cooking brown 
rice and brown rice flour are also 
available. 

Wheat Berries Unpolished whole-
wheat kernels They make a hearty 
cereal and add texture to breads, 
soups and pilafs Wheat berries can 
also be ground into whole-wheat 
flour 

Wheat Germ The soft, oily portion 
of the wheat kernel Add a spoonful 
or two to baked goods or granola 

Wild Rice: Unpolished, dark 
brown, whole kernels from a marsh 
grass Although wild rice is a gram, 
it is not a true member of the rice 
family 

Gift Baskets Special Orders 
Imported Specialty Foods 
Shepherds Pies 
Shortbread & CooKies 

S c r a m b l e u p b r e a k f a s t f o r t h r e e in a h u r r y 

cyUckroyd's 
^SCOTTISH BAKEHOUSE 

B E D F O R D B I R M I N G H A M 
25666 Five Mile Road 300 Hamilton 

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

all your bakery needs... EVERYDAY: 
• Scotch Meat Pies • Crumpets 

Scott ish Pastries • Scones 
• Cmnamcn Rolls • Bread 
• Brownies • Steak Pies 

r C H I C K E N 

P O T P I E S 
4 ^ 3 9 9 

TUESDAYiL 

WEDNESDAY SPECIAL 

Pasties 
AP — Start your family's week-

ends off better by scrambling up this 
tasty breakfast for three. Since the 
•'deluxe'' add-ons — mustard, herbs, 
mushrooms and pimento — come 
ready to use. this recipe goes togeth-
er superfast, too It uses more egg 
whites than egg yolks and that 
makes it lower in fat and cholester-
ol. 

SCRAMBLED EGGS DELUXE 

4 eggs 
4 egg whites 

• « cup milk 
teaspoon salt 

'/« teaspoon dry mustard 
'.4 teaspoon dried basil, thyme or 
Italian seasoning, crushed 

teaspoon pepper 
One 4-ounce can sliced mushrooms, 
drained 
2 ublespoons chopped pimento 
Non-stick spray coating 
l4 cup sliced green onion 

In a medium mixing bowl combine 
eggs, egg whites, milk, salt, mustard. 

dried herb and pepper Beat with a 
rotary beater, fork or whisk until 
mixed. Stir in the sliced mushrooms 
and pimento; set aside 

Spray an 8-inch skillet with non-
stick spray coating. Preheat the skil-
let over medium-high heat until a 
drop of water sizzles when added to 
the skillet Add the green onion; cook 
about 1 minute or until tender 

Add the egg mixture to the skillet. 
Cook, without stirring, over medium 
heat until the mixture begins to set 
on the bottom and around the edge. 

Using a large spoon or spatula, lift 

Good Thru Saturday 

and fold the . 
any uncooked portions flow under-
neath Continue cooking over medi-
um heat for 2 to 3 minutes or until 
the eggs are cooked throughout but 
are stjll glossy and moist. Remove 
from the heat. Serve immediately. 
Makes 3 servings 

Sutrilion information per serv-
ing: 153 cal. 14 g pro .8 g carbo . 8 
g fat. 368 mg chol., 492 mg sodi-
um. 266 mg potassium. 1 g 
dietary fiber. U.S. RDA: 19 per-
cent tn! A, 13 percent int C. 23 
percent riboflavin. 

cooking 
calendar 
• TASSOS 

Tassos Epicurean Cuisine Inc. of-
fers a cooking class 6-8 p.m. Wednes-
day. April 8, at 6887 Orchard Lake 
Road in West Bloomfield. Call 539-
0110 for reservations. Menu, mari-
nated salmon with dill, stuffed 
Chicken Breast Renaissance, Sorbet 
with Sauterne Cost $25, includes 
dinner, wine, recipes. 

• KITCHEN GLAMOR 
Elaine Caulfield offers lesson on 

working with sweet yeast doughs, 
European Easter bread. 1 and 7 p.m. 
Wednesday. April 1 in Redford, 1 
and 7 p.m. Thursday, April 2 in West 
Bloomfield, 1 and 7 p.m. Friday, 
April 3 in Rochester. There is a $3 
fee Call 537-1300 

Lee Bailey, author of "Cooking 
For Friends," visits Kitchen Glam-
or's West Bloomfield Kitchen, 11:50 
a m Wednesday, April 1. 

Guiliano Bugialli visits Kitchen 
Glamors West Bloomfield kitchen 
with his "classic techniques" of Ital-
ian cooking, «:30 p.m Monday, April 
6 Tuesday, April 7 and Wednesday, 
April 8 He will prepare three re-
gional Italian menus Cost is S80 a 
class, $225 for three-part series. 

• LAUREL PARK PLACE 
Have your Cake and Eat It Too. 

8 45-9 30 a m Monday, April • , Gail 
Cox from Botsford Hospital will dis-
cuss healthy ways to feed your sweet 
tooth in the Jacobaon'i Court area of 
Laurel Park Place Mall, at Six Mile 
and Newburg in Livonia 

B O B S E Z : EASTER HOLIDAY IS Only 
Three Weeks Away! It's time to order your 
HAMS - RIB ROAST -CROWN ROAST, 
SMOKED and HOLIDAY SAUSAGE. Call Us at 
454-0111 For The Best! Thanks -Bob 

r-

U.S.D.A. Choice Beef 
Bone-In 

SIRLOIN 
STEAKS 

<2.89 
lb. 

U.S.D A. Choice Beef 
Center Cut • BC>NELESS 

ENGLISH 
ROAST 

s1.78 ib. 
BEEF STEW 

MEAT 
*1 .99 .0 

U.S.D A. Grade A Pork 
Center Cut 
PORK 
CHOPS

 $2.29 ib 
Loin PORK 
CHOPS 

U.S.D A. Grade A Pork 
PORK LOIN $ 

HALF . . w w 1.68 
PORK LOIN A e % 

RIB HALF 1 . 4 9 

v v v v 
AAA 

U.S.D.A. Grade A 

STEAKS $ 1 . 1 9 
BULK 
BREAKFAST 

SAUSAGE 99' lb. 

U.S.D.A. Grade A 

PORK 
SPARE RIBS 

*1.68 

lokeoUe^vmq 
Cro%i C!;ourv« 

Li pari s 

2001 HAM 
$ 2 . 9 9 „ 

Low Salt • 93% Fat Free 

Eckrich Presents 

L o w Sa l t - L o w Fa t 

H e a l t h y C h o i c e 

S k i n l e s s 
TURKEY BREAST 
E x t r a L e a n or 

ROAST BEEF 

Lefkofsky's" 

TURKEY BREAST 

* 2 . 1 9 i b 

Eckrich Presents 

L o w Sa l t - L o w Fa t 

H e a l t h y C h o i c e 

S k i n l e s s 
TURKEY BREAST 
E x t r a L e a n or 

ROAST BEEF 

Lefkofsky's" 

TURKEY BREAST 

* 2 . 1 9 i b C h O ' c c 

Upart 's Creamy 

MUENSTER CHEESE 

$ 1 . 9 9 ib 

I Dearborn Sausage s 

SKINLESS FRANKS 

$ 1 . 9 9 ib . 

Inspected I r r * 
Freeh Lake 
WHITE 
PERCH 

*2.991«> 

ESH SEAFOOD IDEA 
Fresh Shredded 

CRAB 
MEAT 

' 2 . 5 9 * 

S | Fresh 
Worth Atlantic 

RED SALMON 
STEAKS 

• 5 . 4 9 

SPRING FEVER 
try these 

U.S.D.A. Choice Beef 
PORTERHOUSE or 
T-BONE STEAKS 

HAMBURGER Made From 
GROUND 
ROUND 

S 1 . 5 8 l b . 5-IOtos 

mm 
r / v v v w 

W W 
AAA 

U.S.D.A Grade A Pork 
SIRLOIN 
ROAST 
Boneless 

RIB PORK 
ROAST 

Thornapple Valley BONELESS 

Golden Classic 

HAM 
$ 2 . 9 9 « 

8611 N. Lil ley Road • Canton, Ml 48187 • 4 5 4 - 0 1 1 1 
Prices Good March 30 thru April 5 

HOURS: Mon.-S«L 9 • m.-« p j n . ; Sun. 10 •.*».-« p j n . 

We accwpt 3 C U - S - D A - ~ 
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Factory Authorized Sale On 

AMERICAN DREW 

5 p c . s e t r e g . S 2 8 4 9 

' < ! *> SALE '1999 
N i g h t S t a n d * 2 7 9 

. . ' ednoms remrocert erf Q»d Vitortd vneyerO 
are yours-Mth Vineyard Oaks, furniture craned 

the okHashioned «ay from tine oak solids, genuine oak 
veneers, and other selected harrt»cods tjy Amencan 

V W d Oaks reflects (Mate tound in ^sptefxM 
Soring Mountain vwnery mansion 
raa.. known© TV viewers as Faioon Crest from the 

vSteJwdCSaSflw best <* toe 
V**W C**jre that Old V*x1d teebng with New VNtortj 
Vineyard Oaks. 

Falcon Crest "as trademark & Larimer Productions 

%nptfl'icf 
X 

^ r p i d i ^ 

tfouAA&lfj 9*1 

S E L B Y 
C O M F O R T F L E X 

X Wind IV. March 30, 1992 O&E 

C h e ( P b s r r u r r & H c c m t r i c ® N e w s p a p e r s 

C H E R R Y & O A K F U R N I T U R E 

In a rough and tumble 
world it helps to be 
flexible. That's why 
Selby has designed 
the cushiony, all-day 
comfort and flexibility 
in our great-looking 
Comfort Flex shoes. 

CLINTON 
112 E. Michigan Ave. 

1-517-456-7445 

SOUTH LYON 
124 N. Lafayette 

437-1590 
Open Daliy 10-9, Sunday 12-5 

LIVONIA 
32104 Plymouth Road 

421-6070 

SHOE STORES 

FASHION SHOES 
L I V O N I A M A L L 

A 
Pacheco: Perfect musical match 
By Larry O'Connor 
stafl writer 

„ photo* by BILL HANSEN 

A suited-up Ron Austin signals s greeting white wait ing foe 
the next person to do a bungee Jump promotion he set up 
for the Bsja Club in Detroit. 

Being seen 
pays off for 
Ron Austin 

47G-4500 

PA P R I L FOOL 
l i l t I I i o o i j xc; o \ o u t PRICE 

U L T R A M A X 
STEEL R A D I A L 

35,000 Mile Limited Warranty 
ANY SIZE 

1 3 " 
ANY SIZE 

1 4 " 
ANY SIZE 

1 5 " 

4 for *124M 

4 for $149" 
4 for *169" 

5 0 . 0 0 0 M I L E 
LIMITED WARRANTY 
Good wet and dry traction 

for smaller cars 

1 5 5 R / 1 2 * 2 4 9 5 

sale Price Sale Price 
155/MS..-. 29.99 185/70*14.40.99 
165/R1S 54.99 195/70t14.44.99 
175/70*15.56.99-205/70*14.49.99 
185/70*15^9.99 

ALL SALE PRICES 
products LISTED INCLUDE 

B O A T & F H E C 
T R A I L E R P K C t 

T I R E S Mounting 
L - I Balancing 

1 I 430*8 B1 value Stems 
480H3 B is 89 I W Tire 
570.8 b is 39 purchase 
g s y 0 C 12 89 — - • 

T R A I L C L I M B E R 
L I G H T T R U C K 

50.000 Mile Umited Warranty 
Excellent All-weather Traction 

s 7 4 9 5 
235/75R15SL 

Sale Price Sale Price 
JM.S0H5/C 99.59 T B / W t M 99.27 
St 10.MH5/C .HMS 255 t5M6 E 117.79 
S3/1l.50f15/C .12949 2C 7W16.1.121.J2 

2C5/7St16/C... 105 JO 

A L L S E A S O N 
STEEL R A D I A L 

W H I T E W A L L 
50 0OO Mite Umited warranty 

ANY SIZE 

1 3 " 

ANY SIZE 

1 4 " 
ANY SIZE 

1 5 " 

4 for j159" 
4 for $189" 
4 for S214M 

A/T TRUCK & RV RADIALS 

$ 5 9 9 5 235/75R15SL 
5 0 X 9 . 5 0 R 1 5 / B $ 7 9 . 9 9 
3 1 X 1 0 . 5 0 R 1 5 / B $ 9 0 . 9 9 
215 /85R16 /D $77.99 
225 /75R16 /D $84.99 
2S5/85R16/E $95.99 
245 /75R16/E $96.99 
8 .75 /R16.5 /D $86.99 
9.50R16.5/D $96.99 

i« li TP 

By Larry O'Connor 
staff writer 

Healthways o f P l y m o u t h 

A N A T U R A L F O O D S S U P E R M A R K E T 

4 4 4 2 7 A n n A r b o r R d . (a t S h e l d o n , K r o g e r S h o p p i n g C e n t e r ) 

4 5 5 - 1 4 4 0 

M o n . - S a t . 9 : 3 0 - 8 : 3 0 , S u n . 1 1 - 4 

S t r e s s ? Do You Have Too Much 
Try Thompson 

V I T A M I N B 

C O M P L E X 

.* With Vitamin C V I - . - . S / 1 

100's Reg. $5.99 i l U T T 4 | e 

2 0 % 

OFF 

The Healthy Heart Multiple L 
O R A P L U S 

VITAMIN/MINERAI7 60%} 
HERB GLANDULAR I OFF 
• Formulated For Circulation 

One cheese stick down and four 
to go. Some 1 * hours later, a few 
dairy-produced deep fried bits re-
main on Ron Austin's plate. 

The time is filled up talking 
about himself. There's plenty to 
talk about. 

After all, how many people can 
say they've been run over by a 
3.200-pound Jeep, had a tug-of-war 
with a 180-horsepower single en-
gine airplane, towed a SO-ton river-
boat while swimming and, yes, ran 
a marathon backwards. 

Skydiving and bungle jumping, 
all of which Austin has done, seem 
passe by comparison. 

Often, Austin has pulled off such 
daring feats in the name of charity. 
He runs off a list of carees he s 
helped raise money for, such as the 
American Cancer Society and the 
American Heart Association. 

The 1975 graduate of Garden 
City West High School la pert 

Reg. $25.99 Now '15-95 

PROTECT YOUR INVESTMENT WITH OUR NATIONWIDE ROAD HAZARD WARRANTY - Ask f o r Details 

For Colds, Flu & Allergies 
Natrol r 

ESTER C-500 [ 2 7 % 
BI0FLAVN0ID TABS | OFF 
• Exceptional Vitamin C Formula --

90's Reg. $8.95 N O W $ 6 * $ 0 

Diet • Metabolism Aid 

T R Y M T O N E 

1 2 0 0 
• Protein. Vitamin, Chromium Formula 

120's Reg. $18.95 Now $12.95 

3 2 % ; 
OFF 

| COUPON 
r H E A V Y D U T Y 
| S H O C K S / S T R U T S 

Top of the ttne gas charged shocks 
improved nandMng and control 
without sacrificing comfort 

instaeatlon available 
AutO CAS SHOCKS Ea. , 
Light Trucks CAS SHOCKS $32-Ea. 1 

| Gas CARTRIDGES (#833031 $44- Ea. | 

= m i v 

Front Wheel Alignment 
Reg S 29 95 - 2 Wheel 

With purchase of 2 or more tires 

MOST 
CAM 

I witn coupon only Nor v.ii<n 
oinff offer or discount 

j offf or dHce—t txptrm | 

r ~ s » s r » " « 2 4 " ~ r* S P R I N G C A R C A R E 
P A C K A G E 

Lube. 0M. Fitter, 
Rota te /Ba lance , 

I COUPON 1 

i OIL CHANGE 
F I L T E R & L U B E 

$I2» 
i m mm <wra * I 
I nmo <M*r et anrc 9 » "Y « » < 

aw* * m* mt anOmm ram 
| rot l « a n i w w m o <"«« " W | 

tnpm 4-1^92 | 

I B R A K E S ~~1 

| Front Disc o r Rear D r u m 

• 4 9 " 5 £ 
| Pim Dtk or ftr* mm h* T»» bm «n*> 
! kranm L*or ltd To. Mrafcc h* ban SIS | aî an <mh *» o*r» Ar or damn 

| 

An Effective Blood Cleanser 

Nature's Way 

CHAPARRAL 
HERB 

34% 
OFF 

100's Reg- $7.49 Now '4-95 

For PMS Discomfort 

PMS SYSTEM [ 33%J, 
OFF 

Pack Reg. $17.95 Now *11.95 

• Helps mood swings, bloating 
pain & fatigue 

T o R e d u c e S u g a r C r a v i n g s 

N a t r o l 

CHROMATE 
Helps Balance High 
or Low Sugar Problems 

30% 
OFF 

me *o»t,on Br»te Inftctm. 4.r insure Check » l.rt G»u*e wth Service Oual.t, CMrawlMtf.' Imfr* Cred.l 4 
fam.tt Owned S Operated Since 1957 Sforv Hours. 

_ — Mon-Fri. 

2 SPARTAN T I R E ^ i r ,6r 
I TIBf AND SERVICC CtNTt H ^ 1 

90'• Reg. $9.95 Now '6.9$ 

Do You Need More Energy? 

Nature's Way 

KOREAN GINSENG 
All around body tonic 

Reg. $19.95 Now '14*96 

25% 
OFF 

100's 

Livon ia W e s t l a n d 

5 2 5 - S A V E 5 9 5 - 6 8 0 0 

Vpsilanti Ann Arbor 

9 9 4 - 4 2 4 2 

HEALTHWAYS COt'FON EXf. 4 W « 

AN AOOmONAL 

I S l . O O O f f PmchMca I 
I . of t i l or mor* mm IMtM • i 
l | f »M»»—l» C«r1 | 
1 n 

. Organic Food* V Produce 
• Macrobiotic Food» • Top Brand 
Vitamin* O Supplement* • Sport* 
Nutrition • Homeopathic Products 
• Body Care U Coamettcs irw 
animal testint • Book* U Tape* 

Healthways Tastin« Fair U 

\ * 

\ * 
\ • 

Houdini, P.T. Barnum, Jack 
LaLaine and even Dr. Spock, 
dispensing advice for today's disen-
franchised youth. 

"If you stay in a group," be says, 
"you lose your identity." 

ON THIS day, the stunt man is 
^ n ^ p i a t i n g putting on a mock 
disaster drill to drum up publicity 
for one of his clients in his burgeon-
ing public relations firm of Austin 
Public Relations. 

His diverse roster of clients in-
cludes an athletic club, a reel es-
tate outfit and a couple of musical 
groups 

"I can get your attention, said 
Austin, who Lives with his wife, 
Sbeila in Franklin. "I can talk 
about any subject" 

In many ways, Austin is a throw-
back to the nostalgic days of public 
relations before the sound bites of 
TV news. 

Then acts of publicity would be 
designed to elicit a good photo op-
portunity in the halcyon days of the 
newspaper business. Today, there s 
the immediacy of electronic media. 

His stunts have been chronicled 
in national publications like USA 
Today and the Wall Street Journal. 

Austin's methods make him 
somewhat a maverick in the often 
sterilised corporate PR world 
where faxes and power luncheons 
are the norm. t ^ . 

But Austin's desire to be the fo-
cal point transcends the public re-
lations' 

A restless spirit carries Tom Pa-
checo, and his songs mirror his jour-
ney 

For a songwriter who's claimed 
Woodstock, Nashville, Austin and, 
currently. Dublin. Ireland, as his 
home. Pacheco's work covers a wide 
variety of themes from desperation 
to isolation, all rooted in a vivid folk 
narrative and matched with an un-
canny sense of melody. 

"I'm kind of happy I've Uved in a 
lot of places." said Pacbeco in a tele-
phone interview from Dublin "By 
staying in one place too long you 
tend to get into that whole sound 
When you live in Texas, you tend to 
think of Texas as the whole world, 
which is a little provincial It's the 
same if you stay in New York too 
long or live in California. 

Each place has its own musical 
influence, something special about 
it I've tried to absorb all the various 
influences into my music." 

His last album. "Sunflowers & 
Scarecrows." (Round Tower) fea-
tures an array of eloquent postcards 
from people met on the road as well 
as anti-war numbers such as "Mer-
chant of Death " Self-admittedly, 
Pacheco s effort was "overdone" in 
parts but aptly captures the inspira-
tional story/songwriting style he 
possesses 

AFTER HIS performance Friday, 
April 3, at the La Casa Folk Music 
Series in Birmingham Unitarian 
Church. Pacheco will fly to Nash-
ville to record "Tales from the Red 
Lake." 

Pacheco feels his third album (to 
be released in September) will be 
much lik^, his first. "Eagle in the 
Rain." a critically acclaimed effort 
released in 1990 on Round Tower, 
cut to despair with "Robert & Ramo-

Tom P e c h e c o h e s lived in meny p i e c e s end his 
s o n g s c o v e r s wide veriety of t h e m e s , rooted in 

his vivid folk nerret ive e n d uncenny e e n s e of 
melody. 

and featuring Ms wry-sense uf I've ended up my 
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• Indology • Mini Massage 

SAT., APRIL! 1, 11-4 PM. $ 

* • " " - 4 
I n 

LISA FISCO, a producer of "Kel-
ly ft Co.," can usually count on e 
phone call from Austin. He's been a 
pwst on the morning talk show for 
such topics as prenupltual agree-
ments snd male vanity. 

"He calls when be sees a topic 
that intrigues him," Fleco said. "He 
says, I did that ' 

"1 told him we were having a 
show on male vanity He said. That 
fits me perfectly I 7 + 0 

kidding."* 
Pisco hastens to add Austins 

non-stop energy and sense of hu-
mor is rather refreshing. 

"I don't know Where be comes ap 
with his Ideas," she «*M. "He's so 
creative. He comes up with "tuff 
r v e never heard before." 

Initially. Austin flirted wtth feats 
of endurance while at the YMCA In 

15 miles le > benefit forjhe M*reh 

At the finish, there were aoo peo-
ple to great torn. 

- I . started arytog." he said, 
rare all theee people to 
me I thought This fee* 

na — 
embellishment with "Jesus In 
Black Leather Jacket." 

On his new album, there will be a 
tale of what became of the alleged 
second gunman in the Kennedy as-
sassination. "Jessica Brown," and 
one rather unconventional narrative 
about a woman biker and a New 
York cop falling in love. 

Pacheco lives in a place where a 
good tale is still much appreciated, 
often told by a turf fire over some 
poteen or like substance He moved 
to Ireland in 1987 after an Irishman 
he met in New York invited him to 
tour there 

"I moved to Nashville for awhile 
and I pretty much hated it," Pacheco 
said "I was chomping at the bit to 
get out. Songwriting in Nashville is 
dull, totally banal Most of it is 
verse-chorus-verse-chorus, bridge 
and out. It's usually dull love songs 
most of the time. I thought. Oh god. 

life here. ' I 
couldn't imagine sitting in a cubicle 
somewhere with three or four other 
songwriters turning out songs like 
that." 

AFTER A THREE-week tour of 
Eire, Pacheco had no thoughts of re-
turning He's taken up residence in 
the southside of Dublin where Eng-

land, Scotland and the rest of Europe 
are accessible for touring. 

Receptive audiences made the 
transformation to a new country 
much easier. Pacheco has often 
found himself pei forming before 
younger crowds, seeing as nearly 
half the population of Ireland is 25 
or younger 

"In terms of songwriting, there's 
so many great writers who've come 
out of this country," he said. 
"There's such an emphasis on writ-
ing. on poetry and on the arts. Espe-
cially coming from Nashville where 
most people just talk about football 

years as have his travels. 
"It's almost like writing a screen-

play." he said The average screen 
play is 120 pages or so Usually, 
there's a minute of film per page 
Every 15 minutes, you have to write 
something to keep it moving for-
ward It's sort of the same thing in 
story songwriting. It's keeping the 
interest up and keeping the flow 
going. 

"Most stories should have a begin-
ning. middle and an end . . and 
hopefully the melody to match the 
words." 

and basketball and Baptist stuii It 
was great to come to Ireland where 
the people are interested in the 
arts ' ' 

The art of writing songs, though, is 
universal Pacheco uses the process 
of matching an idea with a melody 
and then filling in the words later. 

His craft has evolved through the 

Turn Pa rhe ro per form-a i -
8:30 p.m. Friday, April 3, at La 
Casa Music Series at Birming-
ham Unitarian Church. 651 N 
Woodward, northeast corner of 
Lone Pine and Woodward. Ad-
vance tickets are $10; $12 at the 
door For information, call 646-
4950 

Marillion is rocking with a message 
By Larry O'Connor 
staff writer 

Marillion is an arena rock act sure and true. 
Songs are simple, written in a strident hard rock 
motiff that ask few questions. 

"(A song) has to be saying something," said vo-
calist Steve Hogarth, whose band performs Fri-
day. April 3, at The Ritz. "It has to be conveying 
an emotion and painting a picture. It has to paint 
a picture musically as well as paint one lyrically. 

"Above all .else it has to be honest." 
Such a credo won't land tbem on the cover of 

Melody Maker, cause upheavel in the alternative 
scene or rankle the myopic radio programmer. A 
cynic might even dismiss such statements of vir-
tue to insincerity. 

Somebody must be buying i t though. 
It's hard to scoff at a European sales figure of 

600 000 of their latest album "Holidays in Eden' 
or write off an outfit that's lasted nearly 10 years 
and even endured a change in lead singers, from 
Fish to Hogarth, in that span. 

Perhaps there's a vulnerability that leads to 

IN CONCERT 

Marillion's durability. Hogarth, who replaced 
Fish in 1988. has a soft yearning singing style that 
puts an emotional attachment to his songs 

MANY NUMBERS on "Holidays in Eden-
speak of voids and personal longing, which Ho-
garth said were culled from nearly three years of 
touring after the 1989 "Season's End" album. 

"Half of the time, we seemed to be saying good-
bye to people for months on end." said Hogarth, 
who wrote a majority of the numbers on the "Hol-
idays in Eden." "I was trying to put my finger on 
it. I felt a bit dislocated spiritually. It was some-
thing nagging me." 

Hogarth's vocal ability is somewhat easier to 
retrace Although he had no formal vocal training, 
he did sing in school choirs in his native England. 

His singing hero was John Lennon, whose hon-
esty as a singer appealed to him more than the 
former Beatle s vocal range. Likewise, be gets the 
same "buzz" listening to REM s Michael Stipe and 
solo artist Michael Bolton 

His schooling in the rock arena included stints 
with F.nglish bands How We Live and Europeans 
before joining Marillion. The group already had 

established itself with several albums, including 
one under the band's original moniker of Silmanl-
lion in 1983 "Script for a Jester's Tear " 

Marillion made its American debut in 1985 with 
• Misplaced Childhood," which was both critically 
and commercially successful as a concept album 
featuring the hit single "Kayleigh." 

Hogarth had little trouble slipping in as a re-
placement for Fish, writing half of the songs for 
•Season s End." Fans seemingly accepted the 
change in frontmen as well. 

Then again, Hogarth is a believable sort 
"If you stick a politician in front of a TV cam-

era, you can tell if-they're lying," Hogarth said. 
•Maybe it's something we should remember as 
people. You should look them in the eye and ask 
yourself. 'Can I believe this? 

"I think people can generally tell if people are 
being honest or not" 

Marillion will perform Friday, April 3, at 
The Ritz. 17580 Frazho, 10*4 Mile and Gratiot, 
RoseviUe. Tickets are $5 advance; $7 a t the 
door. For information, call 778-8150. 

Monday, March 30 

• Bruce Cockburn 
With Sam Ptullipa at The Gem Theatre, 
E Columbia St . Detro.1 Tickets are 

$11.50 in advance. 
M1-545I 
• Sunriae Highway 

Rick'* American Pub. t i l Chnrck, Ann 
Arbor 
996-3747 

Tuesday, March 31 

• Ugly Stick 
With Cracker B o i a t BUad Pig. M t S. 

Fi rs t , Aon A rbo r 
NMSS5 

A jumper 
s t r ee t s of Detroit IT WA* so 

jumping offer. 

— 

turn to 

Rick * American Pab. t l i CWrch, Ann 
Arbor. 
99*-T!<7 
• SadeoWi 

The Ark. SJ7«* S Main. Ann Arbor 
761-1491 -

Wednesday, April 1 

• Love lottery 
Blind Pig. >M S. First Ann Arbor 

m «h 

• Rory Black 
The Ark, 637^ S Main St. Ann Arbor 

761-1800 
• Tequila Mocking Birds 

Rick * Cafe, 611 Church, Ann Artor 
996-2747 

Thursday, April 2 
• Gangster Fun 

With Groove Spoon at the Blind Pig. 
lot S Fir*t, Ann Arbor 
996-MS5 
• janKrtot 

The Ark. »47* S. Main St Ann Arbor 
7tl-lt00 
Motl * Benefit 

• With tha Difference at Wck'a 
Cefe, «11 Church, Ann Arbor. 
m-1747 

Friday, April 3 
• Tom Pecheoo 

The Birmingham Unitarian Church, 
Ml N. Woodward, corasr at Lone Ptae 
and Woodward Tlcka«a art f i t ta ad-
vance; 111 at tha door 

• Van Halen 
With Hardline at The Palace, S Cham-

pionship Drive. Auburn Hills. Tickets are 
J22 50 reserved. 
377-0100 
• Tar ana Trull A Berber* Mgbie 
Reunion Tour 

The Ark. M7* S. Main St. Ann Arbor 
Show times 7:3* and 10 p.m. 
791-1900 
• Nuth'n Pereonel 

With Joneaang at Hamtramck Pub. 
204t Caniff, ott at 1-7V 
365-3839 
• Grady Hary 

With Bright Black at Ull's 11. MM 
Jacob. Hamtramck 
#73-6555 
• Detroit Bluee tend 

Murdoch s, mat Crooks Road, north of 
M-M. Rochester Hills 
t S M H 
• Southgoing Zafc 

With Missionary 9t«w at the Blind Pig. 
IttS. First Ann Arbor 
•an i m 
• Lennie Brook* 

Rick'*Cafe, t i l Chare*, Asa Arbor 
996-3747 

ptonsbip Drive. Auburn Hills Ticket* are 
122 SO 
J77-0100 
• Karen Finley 

Michigan Theatre. 60S E Liberty, Ann 
Arbor Tickets are Slt.M 
99-MUSIC 
• Robert Ear! Kean Jr. 

The Ark 147* S. Main. Ann Arbor. 
Show times 7:M and 10 p m 
751-1*00 

With Mirror Mirror at the Hamtramck 
Pub. l*4tCaaiff. off 1-75. 
K M W 
• A Flat Fun of Cheo* 

Todd's. tl» E Seven Mile Road, east 
of Vaa Dyke Road. Detroit Admwstoo » 

_ In Their Own Word* 
With Midge Ut*. Dardaa Smith. Chip 

Taylor. Roaie Flows and Do* Haa»7 
The Gem Thsatre, M t - Coh-nbia. D e 
trott Tickets are H I M la advsne* and 
t l l .M at tfea door. 
«1-5451 

Saturday, April 4 

• Van Helen 
With Hardline at The Palace, S 

With Pottermom* at LW's 11. 

Pig. Mt &. First As* Arbar 

• Thai 
Rick". Cafe, t i l Chare*. Aa* A/*ar 

9S6-374T 




