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Parent-teacher
conferences set
for this week

Parent and teacher con-
ferences continue tonight
from 5 to 8 p.m. and tomor-
row from 8:30 a.m. to noon at
Klager Elementary, Nellie
Ackerson Middle School, and
Manchester High School.

To encourage participation
in conferences at the high
school. a $50 gift certificate
to Dan’s River Grill and a gift
from Herff-Jones Company
will be given to two parents
who register for conferences
at that location.

Trick-or-treat for CRC
fulfilled a special need

The merchant drive to col-
lect items for the Community
Resource Center’s food cup-
board had both children and
parents contributing to the
effort.

About 12 large boxes of
food items and paper prod-
ucts were donated. and the
nearly-empty shelves are
once again restocked.

“It took volunteers nearly
twe hours to put everything
away.” CRC Director Chris
Kanta said. “It fulfilled a
very special need here.”

National Parents

as Teachers Day
Nov. 8 is National Parents

as Teachers Day.
Manchester's local Parents
as Teachers program is affili-
ated with FIRST STEPS
WASHTENAW. an organiza-
tion that delivers resources
about early childhoed devel-
opment and services to pre-
pare children for scheol.

Questions about the
Manchester program may be
directed to the Community
Education department at 428-
7804.

Band Boosters kick
off annual fruit sale

Band members and band
boosters will be selling
Florida fruit provided by
Leverett Produce.

Don't be left out in the
coid—place your sunshine
order today! The sale runs
through Nov. 27 and delivery
will take place Dec. 7 or 8.
Buyers will be notified of
exact delivery time.

Veteran’s Day
activities set

The American Legion and
VFW wili host a potluck din-
ner at American Legion Hall
1 pm. Nov. 11

Preceding the dinner. at i1
a.m.. a flag retirement cere-
mony will be held along the
banks of the River Raisin
adjacent tc the Legion hall.

B Village and historical sociery
committed 1o preservation.

By Marsha johnson Chartrand
Associate Editor

A year after moving into the new vil-
lage hall on City Road, the Village of
Manchester is ready to sell the historic
village hall on Clinton Street.

The interested party is the Manchester
Area Historical Society. But there’s just
one problem.

Money.

The asking price on the building was
set at $175.000. When the Ford building
on City Rcad was purchased. Village
Council pledged to use proceeds from the

at will become of old

former village hall to defray the costs
associated with relocation and cperation.
The council also indicated that preserva-
tion of the building was a priority.

“We need to consider the needs of the
new building.” Village Manager Jeff
Wallace wrote in a report to council for
its March 19 meeting. "Remember. when
we went to the voters we approved only
the cost of the new site. because we fig-
ured in the possible sale of the (DPW and
Village Hall) properties.”

As plans for the relocation of the dis-
trict library took precedence during the
village's early months in the Ford build-
ing. meetings between the historical soci-
ety’s committee and the ccuncil’s build-
ing committee have been few and far
between. In recent weeks. the group has
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met more f{requently as the historical
society prepares for its Nov. 20 meeting
that will be held at the former village
hall.

“We were waiting on them. they were
waiting on us.” said Pat Vailliencourt,
one of the council representatives to the
committee. “The major concern of the
village is being fair in how we dispose of
viliage-owned properties. and be finan-
cially responsible to the taxpayers.

~To aliow the historical society to use
the building and the village be responsi-
ble tc maintain it. the village couldn't
financially do it at this time.”

The society is interested in using the
buiiding as its headquarters. meeting
room. storage. museum and public dis-
play area. It would also share the facility

Village Hall?

2 e

with other community groups nceding
space for meetings and programs,

The blacksmith shop. which currently
serves as the society’s headquarters, hes
not proved a good piace for stos
preservation of the many artifuc
papers that the society possesses.

“The forge is used enough
environmental problem both from smoke
and dirt.” historian Howard Parr said in
a prepared information sheet. "A larger
facility to hold our meetings and for
museum use would be helpful.”

Parr added that one of the purposes ¢f
the historical society is to maintain his-
toric buildings. and that with added
membership and community support. it

See VILLAGE -— Page 72 ¢

Students and staff dressed up for Manchester Alternative High School's Halloween party last
Wednesday, Oct. 31: (front row. left) John Dillon, Kathy Walz: (back row. left) Brenda Bolzman.
Angila Kinsey, Juston Brady, Dan Fent, David Schneider. The festivities included pumpkin carv-
ing ard painting. baking pumpkin pie. and watching movies.

Photo by Lzuru Merte
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School-community
group works on plans

B Architects. school and
public will join together
for discussions.

By Marsha Johnson Chartrand

Associate Editor

“The better feedback
receive frgm thg community,
better cuplgl will be.” s
intend schogls D3
Oegen; aﬂ ’
mee the Com
Working Committee.

The school district is asking
for input and assistance in rep-
resenting the community as the
architects begin the design
process.

Keyv responsibilities of this
committee include conceptual
site planning. including the
building location. vehicle and
pedestrian circulation. parking.
athletic fields. future facilities
and neighborhood impact.

The Oct. 29 meeting focused
primarily on the general
appearance of the building.
parking and the areas of the
building that will most often be
used by the public—the audito-
rium and the ggmnasium.

The committee also is expect-
ed to provide an informal line of

communication back into the
community from these meetings.
which are scheduled monthly
through April. 2002.
Other commitiees t cur-
rentlv are meeting inciude the
Educationail Philosophy com
mittee. which has mei hi-weekly
since early Qctober. i
mittee is ¢charged with 1
Ny

hat

ers
mitteel how the plar
can bes 1@ needs of the

school.
~It's not just a school buil
it's a community buildin
Eric Geiser. arcaitect {rour T
Associates. "We want to target &
theme of organizing the buiiding
as it is used both by the public
and by students.”
Geiser presen
site plans for the
proposed buiid
difference in the 1
were that one was d
a singie-story ¢l
and the second was designed
with a titwo-story

ed twao

more area for fi
would be available in
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Couple named outstanding community volunteers

W £velyn and Webb
Seegert win prestigious

“award.

By Laura Merte
Staff Writer

A Halloween theme lent a
festive atmosphere to the 14th
annual Community Resource
Center volunteer recognition
and benefit banqguet Oct. 20 at
Chelsea Community Hospital.

The music of a violin/piano
duo at the start of the evening.
with fiddle and dulcimer end-
ing the banguet. were fresh
additions to the event. as well
as pumpkins and candy center-
pieces decorating the room.

Eight different commuaity
organizations were represent-
ed. nominating 12 individuais
for the Claire Reck award. a
significant increase from previ-
ous years.

~This was my first experience
with the banquet. and it was
good to see all of these volun-
teers recognized.” savs CRC
director Chris Kanta. It was
very moving.”

Manchester Community
Schools recognized Patsy
Aiken. Vicki Miller and
Mariene Wagner for their ser-
vice in leading the Citizens for
Education. a group of parents
and individuals that were
instrumental in passing the last
wo major bond issues for the
school system.

Manchester Area Historical
Society nominated Don
Limpert. currently serving as
president of the society. His

efforts have led tc the preser-
vation of many buildings down-
town. in particular the acquisi-
tion of the blacksmith shop for
the society’s headquarters.

Cub Scout Pack #421 honored
Kathy Knapp with a nomina-
tion for her four vears of ser-
vice as Den Leader as the
Scouts progressed through the
ranks. Knapp alsc has been
invoived with the lManchester
Co-op Preschool and has volun-
teered at Klager Elementary
for eight yvears.

Manchester Area Recreation
Task Force recognized Mike
Briggs for his twenty vears as
an associate Fair Board mem-
ber. and ten vears as an inte-
gral member of the Canoe Race
Committee.

Manchester District Library
henored John Newman with
recogmition for the generous
donation of his services in
designing the interior of the
new library. located with the
village offices in the former
Ford plant.

Manchester Area Girl Scouts
nominated long-time troop
leaders Karen Lerincz and
Cheryl Coleman for their vears
of service. ieading their troops
through their school vears.

The Kiwanis Club  of
Manchester recognized
Francine Hugel for her enthu-
siasm and hard work with the
Club. Currentiy the treasurer.
Hugel is especiaily active with
the food wagon program. and
the annual Kiwanis Cider Sale.
which raises money for the pre-
kindergarten program.

The highlight of the evening
was the presentation of the
2001 Cilaire Reck Outstanding
Community Volunteer award to
Evelyn and Webb Seegert for
their dedication to the seniors
of the Manchester area.

Claire Reck performed many
outstanding services in the
Manchester community, volun-
teering her time with the Red
Cross. and serving as chairman
of the board for Manchester
Family Service for 23 vears
until her retirement in 1988.

The many good deeds she
offered include transporting
residents te and from chil-
dren’s and medical ciinics in
Ann Arbor at all hours. provid-
ing emergency food and fuel to
the needy. and organizing the
holiday gift program that con-
tinues today.

Today. the Claire Reck
Outstanding Community
Velunteer Award is given in
her name 1o a2 particular indi-
vidua! who embodies the
absoiute dedication she gave to
this community for more than
50 vears.

Nominated for the award by
the Twentieth Century Club.
the Seegerts play a subtle and
much underestimated role in
the community. They spend
their time driving senior citi-
zens 1o the grocery store or the
hospital. whether it be a doctor.
dentist. or hair appointment.
This valuablie service is espe-
cially appreciated by those
who don't have family nearby.
or whose family members are
unable to drive them to their
daytime appointments.

Phata by | aur.

Webb and Evelyn Seegert were jointly namec Ciaire Recex
Outstanding Volunteers for 2001 at the recent Community Resouree

Center banquet.

in addition. Evie volunteers
with the Red {ross at the many
tocal blood drives. Webb deliv-
ers meals for the senior citi-
zens, and shares his musical
talents by zinging at weddings
and funerals at area churches.
as well as with the patients at
the Chelsea Retirement Center.

What is most impressive
about the Secegerts’ service is
that they work as a team. taking
cach other’s overflow when too
many appointments overiap.

“We have
appoiniment
sometimes others
for their needs”

“We do owh
peopie need.” Wy

Thanks o 1
Chelsea Comy
which providex th
dinner for the hanag
cost, the Communi

Center raised K323
continue s work in the conitiw
vear
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meeting at 7 p.m. at the high
school, room 104.

Manchester Village Planning
Commission meets at 7:30 p.m. at
the Village Hall.

20th Century Club meets at 7:30
p.n.

Freedom Township Board
nieets at 8 p.m. at the Freedom
Township Hall.

voV, 14

Awana Clubs meet at 6:30 p.m.
at Community Bible Church.

Athletic Boosters meet at 7:30
p.m. in the high school media
center.

American Legion
meets at 7:30 p.m.
American Legion Home.

Southwest Washtenaw Council
of Governments meets at 7:30 p.m.
Call (517) 4564642 for informa-
tion.

Nov. 15

United Way Board meets at 12
p.m. at the St. Mary's Cathclic
Church Parish Hall.

Girls basketball vs. Western at
home. 5:30 p.m. Parents Night

Manchester Township Planning
Commission meets at 8 p.m. at the
township hall.

Manchester Cub Scout Pack
meets at 7 p.m. at St. Mary’s
Catholic Church Parish Center.

Sharon Township Planning
Commission meets at 8 p.m. at the
township hall.

Auxiliary
at the

Coming Events

District and regional games for
Girls' basketball will be held
during the week of Nowv. 12.
Manchester's participation wili
be announced.

Christmas in the Village, is set
for Nov. 17. Featuring downtown
merchants. craft show at
American Legion. home busi-
nesses and lunch with Santa at
Klager Elementary School. bake

sale at Manchester United
Methodist Church, The
Nutcracker skits and more.
MANCHESTER

Thursday .

Sharon To“nshlp Board of
Trustees meets at 8 p.m. on the
first Thursday of each month at
the township hall.

American Legion Post 117
meets at 7:30 p.m. the first

_Thursday of the month at the

American Legion Home.
Manchester Township Planning
Commission meets at 8 p.m. on
the first and third Thursday of
each month at the township hall.
Manchester Cub Scout Pack
meets at 7 p.m. on the third
Thursday of each month at St.
Mary's Catholic Church Parish

United Way Board meets at 12
p.m. on the third Thursday of
each month at the St. Mary’s
Catholic Church Parish Hall.

Community Resource Center
Board meets at 7:30 p.m. on the
fourth Thursday of each month at
the center.

King’s Volunteers meet on the
fourth Thursday of each month at
1 p.m. at the Manchester United
Methodist Church

\A

Alcoholics Anonymous meets
at 7 p.m. each Friday in the
Emanuel United Church of
Christ kitchen.

Al-Anon meets at 7 p.m. each
Friday in the Emanuel United
Church of Christ 34 grade class-
room.

Saturday

Manchester Kiwanis Club
meets at 8 a.m. on the first and
third Saturday at the village hall.
Call 428-8976 for membership
information.

Sunday

American Legion breakfast is
held from 8 a.m. to noon on the
first Sunday of each month,
October through June, at the
American Legion Hall.

Parkinson Education and
Support Group meets at 1:30 p.m.
on the second Sunday of each
month. Call 930-6335 for informa-
tion.

Taize Worship on the second
Sunday of each month, 7 p.m. at
the United Methedist Church.

Boy Scout breakfast on the third
Sunday of each month,
September through May, at St.
Maryv's Catholic Church Parish
Center.

Euchre Night at the American
Legion. 7 p.m. each Monday from
October through May. All are
welcome.

Manchester Village Council
meets at 7 p.m. on the first and
third Monday of each month at
the village hall.

Preceptor Gamma Theta chap-
ter of Beta Sigma Phi meets on
the first and third Monday of
each month. For more informa-
tion call Diana Sloat at 428-7253.

Masonic Lodge business meet-
ing takes place at 7:30 p.m. on the
first Monday of each month.

Manchester Optimist Club
meets at 6:30 p.m. on the second
and fourth Monday of each
month at Emanuel United
Church of Christ.

Manchester Area Chamber of
Commerce Board meets on the
second Monday of each month at
7:30 a.m. at the new Village Hall.
All chamber members may

g

GREAT LAKES

'WASTE SERVICES
* Residential « Commercial
 Industrial

Bringing our quality, reliable service
to you! Call today for rates
and scheduling information.

1-800-589-9139

% Specialist in

20 vears experience

» No referral necessary
515 S. Main St.

Cheisea
(734) 475-2260
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Show

» Over 200 Craft Booths
« Concessions & Raffle

¥ Saturday, Nov. 10, 8:30 a.m. - 4 p.m
SALINE HIGH SCHOOL
7190 North Maple Rd., Saline

Sponsored by Saline Future Leaders & Saline Community
Education. Due to crowded conditions, no stroilers please.

‘Orthodontics

_

FREE SHUTTLE
BUS SERVICE from

VISTEON.

Heritage, Woodland
Meadows and Satine
Middle Schoot =

Road.

Bridgewater Tewnship
Planning Commission meets at
7:30 p.m. on the second Monday
of each month at the Bridgewater
Township Hall.

Manchester Knights of
Columbus meets at 8 p.m. on the
second Monday of each month at
St. Mary’s Catholic Church
Parish Center.

Manchester Community Fair
Board meets at 8 p.m. on the sec-
ond Monday of each month at the
village building.

Manchester Township Board
meets at 8 p.m. on the second
Monday of each month at the
Manchester Township Hall.

Manchester Board of Education
meets at 7:00 p.m. on the third
Monday of each month in the
high school media center.

Bootstompers meet at 7 p.m.
each Tuesday at Emanue! United
Church of Christ.

Manchester Band Boosters
meet at 7 p.m. on the first
Tuesday of each month in the
high school band room.

. Freedom Township Planning
Commission meets at 7:30 p.m. on
the first Tuesday of each month
at the Freedom Township Hall.

Manchester Area  Senior
Citizens meet at 9:30 a.m. on the
second Tuesday of each month at
the senior center.

Little League organizational
meeting at 7 p.m. on the second
Tuesday of each month at the
high school. room 104.

Manchester Village Planning
Commission meets at 7:30 p.m. on
the second Tuesday of each
month at the Village Hall.

20th Century Club meets at 7:30
p.m. on the second Tuesday of
each month.

Freedom Township Board
meets at 8 p.m. on the second

Tuesday of each month at the

meets at 7 p.m. on the third
Tuesday of each month at the
middie school.

Manchester Historical Society
meets at 7:30 p.m. on the third
Tuesday of each month at the
Blacksmith Shop.

La Leche League of Western
Washtenaw County meets at 10
a.m. on the fourth Tuesday of
each month. Call 428-83831 or 475-
2094 for location or information.

Klager Elementary School PTO
meets at 6:30 p.m. on the fourth
Tuesday of each month. Cail 428-
8321 for location.

Wednesday

Awana Clubs meet at 6:30 p.m.
each Wednesday at Community
Bible Church.

Manchester Community Brass
Band meets at 7:30 p.m. each
Wednesday.

Washtenaw County Board of
Commissioners meets at 7 p.m. on
the first Wednesday of each
month at the County
Administration Building.

Raisin Valley Land Trust meets
at 730 pm. on the first
Wednesday of each month at the
Blacksmith Shop.

Veterans of Foreign Wars meets
at 7:30 p.m. on the first
Wednesday of each month at the
American Legion Home.

Athletic Boosters meet at 7:30
p.m. on the second Wednesday of
each month in the high scheol

Kirk
Excavating

Sand - Gravel! - Fill Dirt
Basements - Driveways

Licensed & insured

428-7938

Dave Kirk
14180 Schleweis Road
Manchester

Southwest Washtenaw Council
of Governments meets at 7:30 p.m.
on the second Wednesday of each
month. Call (517) 456-4642 for
information.

Women and Infant Children
program meets from 9 am. to 3
p.m. on the third Wednesday of
the month at the senior center.

Bridgewater Township Board
meets at 7:30 p.m. on the third
Wednesday of the month at the
Bridgewater Township Hall.

Manchester Men’s Club meets

at 7:30 p.m. on the third
Wednesday of each month.
\, X

If you would like to have your

group or organization’s event listed

in the Community Calendar, call
The Manchester Enterprise at 428-
8173, fux your copy to 428-9044 or
mail to The Manchester Enterprise,
109 East Main Street, Manchester.
M1 48158. Calendar events may
also be submitted by e-mail to
mchartrand@heritage.com.
Deadline to have items listed in the
Community Calendar s 5 p.m.
Friday for the following Thursday's
paper.

Blue Care Network of
Michigan announces open
enrollment for its non-group
product.

Open enroliment dates are
November 15,2001 to
December 14. 2001 for a
January 1. 2002 effective date.

Please contact Blue Care
Network of Michigan for
additional information at
1-800-662-6667.

29

Blue Care Network
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Chelsea
Mail Serxvice

*Assisting with Your
Mailing Needs & Much More!”
Services Include:

¢ Packaging

* Mail Processing
¢ Mailbox Rental

» Shipping (UPS, Fed Ex, Postal)

¢ Fax, Copies, Key Duplicating
e Cellular Services & Accessories
Featuring

NEX=

and
verizon'
Across from Secretary of State

1119 S. Main St., Chelsea
(734) 475-1947
Fax. (734) 475-9914
email: c.m.s@mindspring.com
Hours: M-F 8-6; Sat. 9-1

The Bidwell Building
102 W. Chicago Blvd.
Tecumseh, MI

(GRAND
OPENING

NOVEMBER

17TH & 18TH

Our boutique will carry
Ladies apparel, sizes
Petite to 3X.

Register early for the

Grand Opening Prizes:

1st Prize-$100 Gift Certificate

2nd Prize-Embellished
Sweastshirt/Dickie

3rd Prize - Unique Gold or
Siiver Watch

~ Yourki
will be shocked to
learn that the pen
is mightier than
the lightsaber.

Thare's aothing quite e the Besery arts. 'or more

information on the wonderful surprises you can
discover in Southeastern Michigan's cultural
scene. visit our website at www.enriched.org

or call toll-free 1.877.Enriched.

|
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Youth Dance Theater presents performances of Nutcracker

B Dancers also will
‘perform at Christmas
in the Village.

By Marsha Johnson Chartrand
Associate Editor

The Youth Dance Theatre of
Michigan is planning its fourth
-annual performance of The
Nutceracker for Dec. 14, 15 and 16
at the Chelsea High School audi-
‘torium.

A small ensemble also will
present skits from the ballet
‘during Christmas in the Village
‘to bring a preview of the perfor-
-mance to Manchester audi-
ences. The girls will partici-
pate in the Santa Parade. and
will perform both at the United
Methodist Church in the morn-
ing and at Lunch with Santa in
the afternoon.

Youth Dance Theatre is a non-
profit organization of more than
70 dance students ages 8 to 18.

Four members of the YDT
corps are Manchester area resi-
dents. Korri Chavey. 15:
Elizabeth Flahie. 14: Ashley

Collins, 15 and Amanda
Pattridge, 14 are friends both
inside and outside the dance
studio, and have performed in
the Nutcracker for all four
years.

All admit that some of their
friends, who don't dance, think
that they are just a little bit
crazy.

“People den’t understand how
hard we work,” Ashley says.
“Every weekend. we live at the
dance studio.

“We go there every day, but we
choose to do this. You have to be
friends to put up with each other
that much! Were like a huge
family.”

The ~family” aspect of the
dance corps is evident in that
even alumni of the group return
to visit.

“People who have gone to col-
lege come back every summer to
the dance studio to see all the
people there,” Amanda says.

From now until the time of the
performance, the weekend prac-
tices are a grueling six hours
long.

The long practice sessions are

OBITUARIES

JERRY A. OSBORNE

Jerry A. Osborne. age 55 of
Lexington. Ky.. died Oct. 26. 2001.

Osborne was a materiais coordi-
nator for Link Belt in Lexington. He
was born in Jackson, the son of
Bessie Rudd Osborne and the iate
Harold Leland Osborne.

He was a veteran of the Vietnam
War. serving in the United States
CArmy.

In addition to his mother. he is
survived by two daughters. Danielle

‘Osborne of Michigan and Tanya
Mansfield of Louisiana: two sisters.
Susan (John E. George of
Williamston and Linda (Gary) Griffin
-of Lancaster Pa. a special friend.
"Judith Hale: four grandchiidren and
.four nieces and nephews. A son.
:Bryan A. Osborne. preceded him in
"death.
. Funeral services were held on
Oct. 30 at the W. R. Milward
«Mortuary-Southland. Buria! fol-
lowed at the Camp Nelson National
Cemetery.

Memorials may be made to the
- American Cancer Society.

{THOMAS.C. BICK. .-~ =
<FHGinas._cl ek e YO
: peacefully Oct. 30. 2001 at the Saline
:Communit_v Hospital with his wife,
‘Mary. daughter Karen. son-in-law
.Ray. and grandchildren by his side.

He lived in Manchester for five
‘vears moving here from Rockford.
L

Tom enjoved retirement in
-Arizona City. Ariz. for 13 vears. He

& Braun

was a member of St. Mary's Catholic
Church and the American Legion
and served two consecutive tours of
duty in the United States Navy.
Besides Mary. his wife of 535 years. he
is survived by a daughter. Karen
(Raymond; Seghers: grandchildren
Bill. Tim (Marge). Tom. Brian
(Sarah). Laura (Paul) Rozek and
Laureen Schumann. great grand-
children Eric. B.J. Christian.
Brennan and Darius.

Also surviving are a sister-in-law
Pauline Gimbrone: niece Kim
Gimbrone Spain: and nephew Guy
Gimbrone. Three brothers and two
sisters preceded him in death.

Tom enjoyed his family. playing
golf. the Chicago Cubs and his many
vears of coaching basketball and
baseball with adults and children.
His love. patience. and sense of
humor will be truly missed by family
and friends.

The family offers special thanks to
Dr. Donald Martin. Dr. Linda
Speigle. Sam Bird. R.N..
Individualized Hospice Care and to
caregivers at Saline Community
Hospital Dawn. Shelly. Young Soon.
Kristi. Katherine. Monica. Heather.
Pennie and Connie. You are truly
special people. - - : -

Visitation was held at the Jenter
Funeral
Manchester Chapel with a Mass of
Christian Burial at St. Mary's
Catholic Church at 11:00 a.m. on
Nov. 2. The Rev. Father Charles
irvin officiated. Burial was in St
Mary's Catholic Cemetery.
Memorial donations may be made
to Individualized Hospice Care.

BERGER CONSTRUCTION, INC.

Residential Remodeling & Preventarive Maintenance
New Small Construction

Additions - Roofing - Vinyl Siding - Windows - Skylights
Garages - Pole Barns - Sheds - Carports - Wood Floors - Basements & More

Providing All Your Construction Needs!

Call Now for Your Free Initial Job Scope & Written Estimate
Insured - Reasonable & Dependable - Accommeodating - References
Insurance Repairs & Emergency Calls Welcome

Barry Berger
Licensed General Contractor & Residential Builder

734-433-9701

all considered worthwhile when
the final performances are over.

“The little kids will come and
ask for vyour autographs.”
Elizabeth says with a giggle.

“They are all so cute,” Ashley
agrees. “But it's more about the
people we dance with. the
friends we make.”

The girls all plan to continue
performing with YDT through-
out high school.

Starting out as children in the
party scenes, this year Korri.
who has danced for 12 yvears
now, will be performing in a solo
number. but the other girls say
they didn't audition for solo
parts this year and wili instead
perform in the large corps
pieces.

Ashley and Amanda alsc have
been performing since they
were pre-schoolers. but
Elizabeth began about eight
vears ago.

~I tried sports and then decid-
ed I wanted to dance instead.”
she says.

While all of the girls agree
that they enjov dance and want
to continue as long as they can.
none believe that they are capa-
bie of dancing professionally.

=1 want to dance in college.
but focus on another career”
Korri says.

~I want to keep dancing for
fun.” Elizabeth adds.

Ashley says that she wants to
continue dancing., but “more
than likely. I won't be doing bal-
let: it might be tap or jazz.”

“It's a lot of fun. doing this.”
Amanda says. “The perfor-
mances are fun. but if I go on in
dance it won't be as a profes-
sion.”

The girls dance under the

N
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Korri Chavey
(front. left),
Amanda Pattridge,
Ashley Ceilins and
Elizabeth Flahie
(back) are among
the Manchester
performers in The
Nutcracker, set for
Dec. 14-16 at
Chelsea High
School auditerium.

artistic direction of Wendi
DuBois. for whom they all
express a great deal of admira-
tion.

“We're all scared of her but
she's awesome.” Ashley says.
~She ... makes you work hard
but you know its because she
cares. and she wants us tc do
well.”

While the four girls remain
good friends inside and outside
of the dance studio. they also
have other friendships at school.

“You sort of have to keep your
dance friends and school
friends apart.” Elizabeth says.
“Otherwise you end up talking
too much about dance.

~I probably wouldnt know
these girls if we weren't in
dance together.”

Amanda. who attends school
in Ann Arbor. doesn't have the

Glass Bead
Pottery Home Show

Friday. Nov. 16, 10a.m.-9p.m.
Saturday, Nov. 17, 10 a.m.-4 p.m.

Featuring original work by clay artist David W. Nelson
includes Functionat Clay, T. Pots. Bowls. Mugs and Jars
Also featured are Lampworked Beads and Art Glass Jewelry
by Beadmaker Barbara K. Hollosy
10975 Sooten Rd.. Manchester » 734-428-8513

{t mile from downtown Manchester)

- :Home. -

Swim. . . Sleep. . . Shop.

in Chelsea, Michi
Our Fall Getaway is

$69.00

single or double occupancy.

Through December 30, 2001

Comfort Inn
—
Conference
: Center
1645 Commerce Park Drive Chelsea, M1 48118
\4 (734) 433-8000 f (734) 433—956JS

N

ADMISSION 82 ¢ CHILDREN 12 AND UNDER FREE
130 JURIED EXHIBITORS FROM MICHIGAN & OHIO
CRAFTS * MUSIC * FoOD

PRESENTFED BY THE
Mata CHAPTER OF THE AMERICAN BUSINESS WOMEN'S
ASSOCIATION AND ANN ARBOR PiONEER HIGH ScHOO!
WOMEN'S ATHLETIC TFAMS

ART &
CRAFT
FESTIVAL

SATURDAY, NOVEMBER 17, 2001
9 AM. -4 PM.
ProNeErR HiGH ScHOOL
601 W. STADIUM BLVD
ANN ARBOR, MICHIGAN
(CORNER OF STADIUM & MAIN ST,
1.5 MILES NORTH OF 1-94)
FREE PARKING

tnelndes cavived

COMEDY CLUB
~Dinner & Show
Friday, November 16ih &

Saturday, November 17th ¢ 7:00 p.m.

Headliner: Steve Bills
Opening: Tim Kostello
'$33 per person

ne & dper douffer. does wo?

This Month’s Feature Wine:
Syrah

Monday, November 12th,
7:00 pm

$65/Person

Reservations Required

Dan’s River Grill

223 E. Main Street, Manchester
(734) 428-9500

All-U-Can-Eat
CRAB LEGS!

Monday Nights
includes: house saiad.
fresh vegetable. and
jasmine rice * $21.95/person
No Reservations Required

same problem. but sayvs she
understands the girls’ predica-
ment.

“If I didn’t have friends in
dance. I would so not be there.”
Ashlev says.

~There used to be =0 many
people our age in dance. but a
lot of them have gone into sports
instead.”

While the four teens pursue

their dreams and a rigorous
rehearsal schedule in the com-
ing weeks. they will reap the
rewards just as athletes do in a
winning season.

Those who wish to experience
the magic of The Nutcracker this
December may purchase tickets
at the Chelsea Pharmacy or The
Dancer’s Boutique. or call 475-
3070,

ManchesTer’s
“Christmas in The Vi ”
Saturday, November 17, 2001
9:00 10 6:00

Come stroll through our ouaint village, see
the arts & crafrs, Find unioue gifrs AT our
shops, partake of delicious food At our ARrea

Sposored by
the Mavchesier
Merchiants

(%’% (/[}‘(I {,ILZ(/
Decen

Bonation Recommended

ia the Management Office.
Cash o7 Corporate Check Only.

Aot venture betweer §

wber in the Foold Pavidion

it Certificates Avallable =

Coupon Savings Guide

Nov. 9 & 19, 10 c.m. = 12 Nooa
Nov. 11, 17 Noon - Z p.m.

Food Pavifion

e /).l

PO EP ZA+OR,
T YU TP
e 4/

Save up to 70%

at over 80 of .
your favorite  _—__“w,
brand name

factory outlet

stores!

Monday - Saturday: 10 a.m.- 9 p.m.
Sunday: 11a.m.- 6 p.m.
Call for Extended December Hours.

1-888-545-0565

www.kensingtenvailey.com

Con Deveiopment Sorporation
and =oward & Rice

FREE Anniversary Cake
Saturday and Sunday
November 10 - 11
at 2:00 p.m. in the Food Pavilion

iy, / il

b

o

owell.
e and turn left.
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The following Manchester
High School students received
honors for their academic
achievement during the first
marking period of the school
year.

Seniors with all “A”s include
William Cole, Elizabeth Dettloff,
Jacob Geyer, Gabrielle Hyde,
Adam Knapp. Aaron LaRock,
Brent Leverett. Christopher
Loud, Ryan Maggetti,
Christopher Maly, Karl Schaible,
Michelle Sodt, Justin Tinkle.
Kristi Trinkle, Sarah Wallis, and
Anne Wiley.

Seniors with “B” honors are
Kristine Adams., Beau Bergner,
Laura Braddock. Nathan Bragg,
William Brinkman, Andrew
Burke. Cara Callaway, Christina
Carpentier. Clinton Clark. Megan

Coutts, Kira Davis, David Ellison,
Michael Fuerstnau, Clinton
Grenier, Kylee Guenther, Joshua
Hagerman, Michael Hall, Justin
Henderson, Rachel Hough,
Lesley Jacob, Christine Jensen,
Kelsey Johnson, Mary Keller,
Alex Kormendi, Travis Knauss,
Seth LaRocque, Rachelle
Lilienthal, Adam Littie, Lisa
Lobbestael, Amanda Parr, Megan
Patak, Casey Preuninger, Jeffrey
Punches, Kelli Randall, Chad
Roberts, Christopher Roberts
Jacob Sawyer, Ashley Schlosser.
Jennifer Schulze, Sheila
Staffeld, April Sysol, William
Thompson, Michael Walter Jr,
and Natalie Weidmayer.

Juniors who received all “A”s
are Christine Fairbanks, Bonny
Hakken, Aaron Hammer, Amy

Church to celebrate
125th anniversary

By Marsha Johnson Chartrand
Associate Editor

A weekend of celebration will
mark the 125th anniversary of the
dedication of the Sharon United
Methodist Church building.

The church will hold a special
worship service on Sunday with
guest speaker the Rev. Robert
Selberg, former district superin-
tendent for the Ann Arbor dis-
trict. A reception will be held fol-
lowing the worship service.

On Friday night and Saturday
night from 6:30 to 9:30 p.m., the
church will host a bock fair and
coffeehouse. The Rev. Hayden
Carruth, formerly pastor at
Manchester United Methodist
Church. and the Rev. Peggy
Garrigues-Cortelyou will provide
music beginning at 7:30 p.m. each
evening. Proceeds from the event
will be donated to “Love in the
Midst of Tragedy.” the United
Methodist Church’s response to
Sept. 11.

“We're opening our doors for
the people of the area to visit.
enjoy browsing a fine selection of
Christian beooks and recordings
and listen to live music per-
formed by area musicians.” said
the Rev. Carter Garrigues-
Cortelyou. pastor of Sharon

United Methodist Church.

The Rev. Edward Weiss, a cir-
cuit rider for Washtenaw County,
organized an evangelical class of
fifteen members in 1874, and two
years later the church was built
on its current site. Church mem-
bers hauled brick and lumber to
the site and dedicated the sanc-
tuary as the Salems Evangelical
Church in Sharon Township at
Rowe’s Corners in November
1876.

In 1946 the Evangelical
Association of churches united
with the United Brethren, and in
1968 with the United Methodist
Church.

The building was designated
as a Michigan historical site in
1980.

“The celebration is something
to do for the community,”
Garrigues-Cortelyou said. ’

When asked who initiated the
idea. Garrigues-Cortelyou said,
“I did.

1 figured, books, music, coffee
and refreshments—what could
be wrong with this?”

The church is located three
miles north of Manchester on the
corner of M-52 and Pleasant Lake
Road in Sharon Towmship. For
further information contact 428-
8430.

R.D. Kleinschmidt, Inc.

We Bmld Our Reputation Around Your Home

19860 Sharon Vulley Road o
Sharon Kleinschmidt and Richard Kennedy, Owners /

734/428-8836 )
1/800/219-2100

“Serving You Since 1972"

ROOFING @ SIDING @ GUTTERS
« Shingles & Flat Roofs

« Siding & Trim

o Seamless Aluminum Gutters

» Replacement Windows

Manchester

STEVEN M. JENTZEN, J.D.
ATTORNEY AT LAW

« Estate Planning ¢ Probate * Business
Formation and Continuation ¢ Business and Real Estate
Transactions * Asset Protection

Licensed Attorney: Michigan, since 1979
Who’s Who in American Law

135 E. Main Street, Suite 203
Comerica Bank Building
Manchester, MI 48158

Phone: (734) 428-8333 or (734) 428-7455
E-Mail: SMIPC@AOL.COM

10 pm- 12 am

Get A Strike On
The Turkey Pin -
Win a Turkey!!

#

Chelsea I.anes
734-475-8141~

TURKEY SHoOOT OuT

NOVEMBER 17TH
Laser-Gio Bowling Thanksgiving Party

Reserve Your Lanes Today!

fimited to 1 winner per party =

%
A\

HIGH SCHOOL HONOR ROLL

Hough, Nichol Minder, Elizabeth
Okey, Julia Steinaway, and Kevm
Walter.

Juniors with “B” honors are
Grayson Adler, Brenda Bancroft,
Krystal Barnett, Dale Becker,
Ashley Brannock, Ian Chartrand,
Cori Chrestensen, Briana Clark,
Joshua Clark, Derik Dwyer,
Samantha Evans, David
Evilsizer, Angela Fiegel, Jeffrey
Galaska, Ashley Golka, Tyler
Harvey, Dara Jose, Jessica Kozar,
Craig Lane, Phil Lewis, Jerry
Losee, Neil Love, Melissa
Luckhardt, Tammy Mahan,
Joshua McCalla, James
McCarthy, Erik McGuire,
Jennifer Meyer, Katharine
Meyer, Colin Moore, Graham
Parker-Finger, Jessica Revill,
Kenneth Schwab, Jennifer Siero,

Michelle Slocum, Nathan Smith,

Rebecca  Steiner, Nickolas
Strobl, Katherine Sucha, and
Shelby Trolz.

Sophomores who received all
“A”s are Megan Eisenhauer,
Sarah Henderson, Sydni
Johnson, Abby LaRock, Chelsea
Render, Aracely Rubio.
Jonathan  Schaible, Daniel
Schulte, Rosemary Sondeen,
Michael Taddonio, and Jacob
Thompson.

Sophomeres with “B” honors
include Terris Ahrens, Lance
Aiken, Michael Bolan IL
Matthew Callaway, Todd Canter,
Amanda Carey, Korry Chavey,
Joshua Coe, Ashley Collins,
Heather Duffy. Lauren Engel.
Nicole Feldkamp, Katie Fielder,
Michelle Fox, Kristin Guenther,

R

Sharon United Methodist Church

Early Detaction Can Save Lives.

Kidney Disease Is Killing 100,000 Americans A Year

Sean Heslip. Johnathan
Jameson, Rodney Kidd, Jason
Lindemann, Andrew Mahony,
Katie McConnell, Katharine
Meranuck, Jamie  Powers,
Abigail Preuninger. Kimberly
Roberts, Jacob Satterla. Austin
Scott, Caitlin Sewell, Cori Steele,
Jordan  Tallman, Christina
Vecchioni, and Andrew Warner.

Freshmen with all “A”s are
Carolyn Billetdeaux, Brennan
Crispin, Lindsay Ellison, Cathryn
Fageros. Rosalyn Harvev. Kayla
Kornexl, Alexandra Sondeen.
James Tobias. Darroll Trinkle.
and Brandi Walter.

Freshmen who received “B”
honors are Shawnda Aldrich,
Marie Amthor, Caleb Bergner,
John Church, Crystal Cloke,
Megan Cornell, Jessica Craft,

Sean Crawford, Jessica Curts,
Allecia Dicks., Roxanne Ernst.
Andrea Evans, Elizabeth Flahie,
Danielle Forner, Jordan Ferner.
Bryan Haeussler, Cody Hamilton.
Jessica Hochstetler, Meagan
Irish, Brianne King. Brett
Kingsbury. Aaron wolek,
Rudolph Layher Jr. Andrew
Little, Emily Little, Tanyva
Lorincz, Mikayl Losee. Samantha
Mahan. Amy Maisano. Kelly
McCarthy, Brett Melcher. Tyler
Mester. James Murray, Matthew
Noggle. Natalie Palms. Kyle
Piatt, Rodney Posky. Christopher
Revill, Kelly Schaible, Michelle
Schulze. Charles Sears, Ashley
Sloat, Megan Spring, Bailey
Sucha, Emilee Sweet. Adrienne
Talbert. Mary Wallis. Andrew
Way. and Nicole Wiseman.

Craft show is set

On Nov. 17, from 9 a.m. to 4
p.m., the American Legion
Auxiliary  will  host the
“Christmas in the Village™ Craft
Show with many handmade
crafts. A Coffee Bar. lunch,
Santa, raffles including a hand-

wall hanging are among the
many items offered.

Local musicians will perform
Christmas music and Healing
Hands Message Therapy will
give free massages.

The facility is handicap acces-

Learn the early warning signs of iddney dissase:

+ High blood pressure
» Pain in small of back
« Puffy eyes, swollen hands and feet
« Bloody urine
» Buming during urination
More frequent urination

“ National Kidney Foundation™

-——————-———-CIiGSavc‘ =
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glsea Little Pro

tied comforter and handmade sible.

Now you don’t need
one of these to get your
Federal payment.
Now, even if you don't qualify for a checking
or savings account, you can have your

Federal payment automatically deposited
to a low-cost, federally insured ETA™.

Call 1-888-382-3311 to
an ETA. Orvisit ourWeb  Sectonkc Transfer Accourtt
site at www.eta-find.gov.

\ messaze hom the d PDoepartmant of the Treasun

3

CalaEasts
Dlatye!

- Glancoma
acuiaF |
BegeReratish

Do vou know that theses conditions are
often common problems for the “aging
eve” and may affect your vision?

TLE

EYE CARE OF MICHIGAN

13699 E. Old US 12
Chelsea
734-473-3970
2350 E. Stadiem £10

Many people find their vision gradualiy
gets worse and starts to interfere with
things they like o do - like driving.
reading. crafts. golf...Don’t let vour
vision keep vou from enjoving life.

At TLC Eye Care of Michigan. we Ann Arbor
have world-renowned doctors and the 734-671-3879
mos: advanced technology available in 1-800-351-7347

2ye care. Protect vour precious sight-

call now to schedule your appointment.  Most insurance plans accepted

'BOOK CENT

(734)433-BO0K
FAX (734)433-READ
tittleprofessor.com/chelsca
1250 Soutk Main St.
' C!}:xsca Michigan 48118
“Nenw Earflor Neorsi
' Mon-Sx¢ 8- 88mi0-5

Your
I} locally owned
family bookstore

lovcmbcr

Hands On Origami for Christmas with Jack Smith

John (Jack) Smith will present a workshop on easy to make crigami Christmas
ornaments. Jack Smith has been doing origami for 27 years and currently

Ly

() 71 /';7;7;‘.‘.7:"!\-

teaches origami to kids in the after-schoo! program at Beach Middie Schoo! on Tuesdays.

Tuesday, November 13, 7 pm

Wayne Sapulski, author of “Lighthouses of Lake Michigan: Past and Presem"
Wayne Sapulski will read and sign his newly published book “Lighthouses of Lake g
Michigan: Past and Present,” a must—have book of information ang outstanding ;
photography for those who love our heritage of lighthouses. B

~ Tuesday, November 27, 7 pm
How to Buy and Use a Digital Camenra with Jennifer Bakel'

Washtenaw Community College Photography instructor, Jennifer Baker wil!
share her expertise about purchasing and using digital cameras (%/\
and related equipment, just in time for holiday purchasing!

Friday, Novembenr 30, 7 pm
Dead Poets Society with Edna St. Vincent Millay

[
1
I
I
I
Saturday, l\lnvemher 10, 1—3 pm I
I
I
I
I

Little Professor employee, Melody Vassoff, will take the role of £dna St. Vincent N
reading her most loved poems. Open Mike follows.

m PI‘MM M m Clll: Al} are weicome at 10 am on November 8 ("Th
Water’s Edge” by Virginia Bailey Parker), and November 29 {"Paiace Walk” by Naguib Marfo.xz\,. Ne* ang

existing reading groups: register at the Cheisea Littie Professor for 20% off your monthly selection and 10% off ait books.
- L] - —-— _— - - -_ L L]
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Street
Talk

By Sven Gustafson

What is your favorite
fall food?

“Apple pie.”
Mary Fielder
Manchester

“Probably turkey. I don't
have any favorites. but I don’t
have anything that I don’t
like. either.”

William Stucki
Manchester

“Probably pumpkin pie.”
Jim Schook
Manchester

“Pasta.”
Chris Speen
Lodi Township

A big Thanksgiving din-
ner. Turkey. mashed pota-
toes.”

Doug Sobolak
Ann Arbor

“Ham and turkev.”
Jenny Lawson
Sharon Hollow

ENTERPRISE
OMMENTARY

Keeping safe in the countryside can be difficult

Every field I view from the
house hosted high activity these
past few weeks. Farmers ran
beans and corn; sheep were
switched to better pasture for
breeding season; even the deer
put in more frequent appear-
ances now that hunting season
has arrived. The truly amber
waves of grain became streams
of gold pouring from combine
and wagon into augers and grain
bins.

Migrating geese and hungry
hawks appreciated the harvest,
gleaning dropped beans and
mice left without crop cover.
There also seemed to be more
dead skunks on the roads.

The roads were dangerous not
only for rodents, however. A few
human “stinkers” can be count-
ed on to endanger their own and
others’ well being, particularly
at times of year when farmers
are busy moving in and out of
fields.

I'm constantly amazed at how
people searching for a rural
lifestyle, away from the noise
and constraints of city life,
become mechanized menaces
on the road when confronted

SHEEP SHOTS

with a piece of slow-moving farm
equipment. Impatience wins
over prudence, and drivers try
to roar past combines or gravity
wagons, heedless of “no pass-
ing” zones.

I've known pick-ups to end up
in ditches, barely missing an
unprotected man on a tractor,
because the driver tried to pass
a wagon just as it was turning
left into a driveway. Even when
a vehicle with flashers and turn
signals is following a combine,
indicating to all the position and
intentions of the massive piece
of machinery, someone will
always try te pass on a hill
where they can't see where the

combine’s headed (is IT turning
left?) or have any idea whether
there’s oncoming traffic or not.

Sure, it’s an inconvenience to
slow to 35 mph for a quarter of a
mile in a 55 mph zone. It means
a whopping delay of seconds on
your journey. You'll spend more
time stopped at the red light
that's just another quarter mile
up the road.

Yet people don’t run red lights
as often as they pass farm equip-
ment in no passing zones or
where it endangers theirs and
others’ lives. Why?

It's as if farmers and their
means of livelihood are a huge
inconvenience to people hus-
tiing from here—an undeniably
beautiful rural community—to
wherever “there” happens to be:
work, store, fast-food drive-
through?

To put it into perspective, the
delay caused by going 35 mph
instead of 55 for a quarter mile
is about enough to pour a cup of
coffee. butter a slice of toast, or
unscrew a jar of peanut butter.
You could open your mailbox
and pull out the mail. lock vour

front door, or walk less than ten
steps. Is saving that amount of
time worth risking life and limb,
your own and innocent others™
As Manchester ponders the
nature of
inevitable

Manchester is inseparable from
its character as a rural commu-
nity. Maybe it’s time everyone
stopped and appreciated what
the surrounding farms do for us
all. They pro-
tect the desir-

growth, I hear a

lot about main- It’s as if farmers and

ability of prop-
erty and pro-

Vibran down. | atheir means of liveli- | ©7° OeC T
town a'nd h?Od are a huge mcoqve- picking t};leir
avoiding strip | nience to people hustling own pumpkins,
malls. Where to from here—an undeni- feeding baby
put concentrat- | ably beautiful rural com- lambs, actually
9d or low- munity_to wherever seeing where
income hous- | ‘there” happens to be: milk  comes
ing is hotly work, store, fast-food fro_m.. and
debated. The drive-thron. gh" enjoying a real
general con- ° hay ride or a

sensus is that
we don't want

horse-drawn
wagon trip to

to be another
“suburban” nightmare.

A large population enjoys the
rural nature of our community.
which is provided and protected
by a statistically much smaller
number of “true” farmers. for
whom each vear is a struggle to
survive.

The history. scenic appeal.
and small town camaraderie of

the annual
Chicken Broil.

If that means slowing down
and putting impatience aside as
farm equipment rumbles up the
road. isn't it a small price to
pay? Please, let’s all be willing
to pay the price of 36 seconds
per mile delay as we drive to
and fro. The alternative could
be a very heavy cost indeed.

Invasion of the candy snatchers hits home

They're back.
Whatever it is they are—lady-
bugs, Asian beetles or some kind
of alien species—they have
returned for the second year.
And I am finding them even
more annoying and insidious
than last year’s invasion.
(Talking about “the beetles’
invasion™ takes me back to 1964
and the Ed Sullivan Show. I
know that really date myself
here by admitting I even remem-
ber that era but I don’t think I
was fooling anyone anyway.)
Ladybugs have been a popular
art form for years. They look so
cute illustrated on paper or
painted on to a round rock or a
refrigerator magnet. They are
screened or embroidered on
clothing. The
live ladybugs,

AFTER THOUGHTS

would be lving there trying to
sleep and I would hear a soft lit-
tle noise. It would be repeated
enough to rouse me to turn on
the light to discover what was
making the noise. but I couldn't
ever quite determine what it
. . was. .. -

But the seem-

or beetles as
they are more
accurately

sounds became
more and more

called, do not ﬁnally realized that intense and
have that same (the sound) was the more frequent.
cuteness quo- | beetles, ladybugs, what- 1 finally real-

tient as their

ever — landing on my

ized that the

illustrated walls, my windows, my beetles. lady-
counterparts. ceiling fan, and probably bugs. wh‘atev—

A few weeks on me, too. er—were land-
ago some ing onm my
friends and 1 walls. my win-
were talking dows. my ceil-
about this ing fan. and

year's infilux of
those little red-orange crea-
tures. One friend remarked that
during the daytime, literally
hundreds of them would cling to
her window, ostensibly to soak
up the heat of the day. But once
evening fell, they were no longer
there. She wondered where they
went at night.

I can tell her the answer to
that question. Theyre at my
house.

At first T couldn't figure out
what was clicking in the dark. 1

probably on
me, 100.

Now, there's a thought that's
not conducive to a good night's
sleep.

So I would get up and wander
into the office. Sitting at my com-
puter there was a clicking to
rival the click of the mouse and
the clatter of the keyboard. Yup.
they were in there too.
Sometimes they would fly. moth-
like. into my monitor as I typed
or idly playved solitaire. trying to
1ull myself back into an oblivion

.ingly invisible ..

where ladybug-clacking no
longer kept me awake.
Unfortunately these were not
ladybug kamikaze attacks. They
would only die if I crunched
them. and that sound made me
even woozier than the thought of
them landing on me as I slept.

Fully awake after crunching
several beetles, I would head to
the kitchen to get a cup of tea or
a snack to calm my stomach.

I would be fortunate to find no
ladybugs in my supposedly
clean mugs. They were. however.
on my tissues as I pulled one out
of the box. They were under my
feet as I walked across the floor,
prompting me to consider—and
then reconsider—an arly-
morning  vacuuming: attacl

Instead I wasted several - more
tissues picking them up.. Y

A

I rinsed out the teapot to
assure myself there were no
ladybugs lurking inside. con-
gratulating myself for my alert-
ness even before I'd ingested
any caffeine.

It doesn't get a whole lot bet-
ter than a cup of hot and fra-
grant tea with a good book. Even
if it is 3 a.m. and the occasional
ladybug lands on the page yvou're
reading or in yvour halr as you
reach a really spine-tingling
part of a mystery.

You simply can't escape them.
Thev're at work., thevre at
church. and thev're even in the
sink or the shower. You walk out-
side and several land on you. If
vou're lucky. they aren't the bit-
ing KAha?of beetles. 'So far I've
managed to escape being bitten
or pinched. But I have heard

ArclcC,
s

TRANSLATED MEANS, WHEN YOU TOTHE USA. WATCH ABC~CBS—.
NBC,AND CHN - AND THEY WILL GIVE YOU ALL THE BESY TARGETS /

th.‘p 038 o A.J.L-..]

they are really quite malicious
little creatures. a fact I discov-
ered all on my own last week-
end.

Saturday morning, I casually
grabbed a couple of M&Ms from
the bowl of leftover Halloween
candy. Letting my guard down
for even a moment was the
wrong thing to do. You can guess
what happened next.

Maybe I could make my next
million by promoting the lady-
bug diet. After crunching down
on just one of those babies. you
have no appetite for anything for
several hours. or even days.

Like today’s beetles. John,
Paul. George and Ringo may
have been ubiquitous in their
day. but at least they didn’'t eat
my Halloween candy.

LETTER TO THE EDITOR

Athletic events work best
when all work together.

To the editor:

This letter is in response to
the letter from a Manchester
High School student who felt a
group of female athletes weren't
treated equally to other MHS
athletes. I am writing this letter
to provide some background
information and -clarify the
information presented in that
letter.

The student athletes and par-
ents do a lot of work to get ready
and run their events. It couldn't
happen without their support.
The quality of the performance
and event is a reflection of the
work put into the preparation
for the event. This would be true
whether it is an athletic event.
schoo! play, or any school activi-
ty.

We have hosted two Cascade
Conference Athletic events,
both using the gym and the
wrestling mats. One event was
for male athletes and the other
was for female athletes. It would
be best to compare these activi-
ties. as they were very similar.

For the boys’ competition. the
male athletes moved the mats to
the gym. set up the gvm and
returned the mats to the fitness
center. The athletes. parents
and volunteers helped clean the
gym and stands with the custodi-
ans doing the final touches.

For the girls’ competition.
maies from the strength training
classes moved the mats back
and forth to the fitness center.
Male athletes and male non-ath-
ietes helped set up the gvm for
the competition. The femaie ath-
letes. their parents. volunteers
and the athletic department per-
sonnel cleaned up the 2vm and
stands after the event with the
custodians doing the final touch-
es.

Both were successful events.
Yes. there's not encugh seating
in our gym. We had the same
conicern last winter with the
Napoieon basketball game. We

do the best we can for all our
events and ves. there is room for
improvement and we will con-
tinue to work on these areas.

It is our policy to be fair and
equal to all our athletic teams.
maie and female. Each athletic
program has its own unique
needs. This determines the
amount of help needed for that
program. and we are always
looking for volunteers to help in
all of our programs.

We have had volunteers help
in our programs for more than
30 vears and all they want is a
simpie. “thank you.” This is
what an athietic program in a
smal} community is all about. It
is not about you or me. It is
about bringing athletes together
and working for a common goai
that can be reached by the team
and having the opportunity to
improve as a human being.

Wes Gall. Athletic Director

focal issuss.

omars 10r ongih, sccuracy and

Manctweter, MR 45158
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SENIOR CITIZENS

OCTOBER THANKS

Once again it is time to say
THANK YOU to all our special
volunteers who donate so many
precious hours to our senior
program.

Emanuel’s kitchen was graced
with the presence of St. Mary’s
kitchen angels this past month,
hosted magnificently by Vernie
Kastl. We thank her and the fol-
lowing people: Dorie Bersuder,
Mary Diver, Denise Dresch,
Barb Gomez, Sandi Kwolek, Ella
Landini, Marlene Lentz, Mae
Punches, Marge Scully. Joyce
Stein, Maggie Tapping, Loretta
Widmayer. and brave newcom-
ers Polly Brokaw, Gerry
Eggleston and Joan Piccoli.
Welcome aboard and “thanks”
to you all!

We also want to thank Father
Charlie for his encouraging lit-
tle talk on Oct. 16. He has a way
of making us all feel better.

Thanks again Trumpeter and
calendar crew, we really appre-
ciate your efforts. Del and TV
Ludwick, Lenora Parr, Hilma
Tervo and Rubena Boelter. we
salute each of you for your faith-
fulness.

Thanks Mae Sellers for again
reading our blood pressures. We
are grateful.

A special notation of thanks
goes out to our hardworking
Transportation Director.
Howard Parr and his crew of
drivers, Maynard Blossom,
Shirley Bondy, Mike Miner and
Bob Van Doren. Also we thank
Marion Ahrens, Judy Bejma and
Webb Seegert for an outstanding
performance on the meal deliv-
ery front. Champions all! You
are appreciated!

To our family of busy volun-
teers and to each of you, Happy
Thanksgiving and God bless.
Dorothy Willingham
CALENDAR OF EVENTS

Thursday: Senior Council
meeting begins at 9:30 a.m.,
come join your officers and
board members with your ideas.
On to Emanuel UCC for meat
loaf this noon for all who are 55
or older in our area.
Reservations are needed. You
may call either Kelly at 428-8359
ahead of time. or Tod at 428-7630
between 9 and 10 a.m. on meal
days to reserve your spot. Our
numbers are growing. but we
need you. too! Meet at the Senior
Center at the Village Hall to
help untangle Christmas light

SENIOR CITIZENS NEWS
]
strings at 12:30 p.m. Thanks to all
loyal seniors who have worked
on this job for village Christmas
tree beauty.

Friday: A sauerkraut supper
heid at Bethel UCC will honor
the memory of Elvira Vogel, who
was so active in schools. A schol-
arship fund will benefit stu-
dents with proceeds from this
worthy event. Dinner is served
from 4:30 to 7:30 p.m. Then, at 6
p.m.. bus pickup begins for the
trip to Saline Senior Citizens
Card Party; call Mildred Stoll at
428-7827 to go.

Sunday: Time to honor all vet-
erans on their special day... get
those flags out!

Monday: The senior bus is on
request for a trip to Ann Arbor
to shop at K-Mart and Meijer.
Pickup begins at 9:30 a.m., call
Marion Ahrens at 428-7865 to go.

Tuesday: Crispy baked chicken
is the treat for today’s senior
lunch at noon. At 12:30 p.m.,
there will be a membership
meeting for all of us in the din-
ing room at Emanuel; plan to
stay!

Wednesday: Yoga class is near-
1y over for this term. You may
still join this class on Nov. 14
and 21 by coming to the
Manchester United Methodist
Church. Washtenaw Community
College sponsors the free class
for all seniors 65 and older.
Come try. it is fun and really
good for you!

Thursday: Turkey today, with
trimmings. I'm sure! Next week
there will be no senior meals as
cook needs time off... and who
wouldn't, when they work as
hard as she? Thanks, Sue and
Tod. for making us so happy and
content with your good food! We
do appreciate your talents. This
evening. bus pickup begins at
6:30 p.m. for the monthly senior-
sponsored card party at the new
Village Hall. which begins at
7:30 p.m. Light refreshments and
a let of fun will be served.

David R. Levitsky, D.PM.

Board Certified Surgeon
Specializing in Complete Foor &5 Ankle Care
For the Entire Family

301 W. Michigan Ave., Clinton (517) 4564114

227 Riverside Ave., Adrian (517) 263-8073

31596 Schoolcraft Rd., Livonia (734) 261-4540

Flu shots available

The Manchester Coalition for
Health has gathered informa-
tion on influenza vaccine (flu
shot) clinics available in and
around the Manchester area.
Flu shot clinics will be offered
at various sites in Manchester
and neighboring communities
during November and
December.

Persons considered to be at
“high risk” should plan to
attend one of these clinics or
obtain a flu shot at their doc-
tor’s office. This includes those
persons who would be at great
risk for serious complications
(such as life-threatening pneu-

monia) from contracting
influenza.

High-risk individuals in-
clude:

Persons 65 years old or older
Persons with chronic health
conditions, such as heart dis-
ease, diabetes, kidney disease.
asthma, cancer and HIV / AIDS
Women who will be at least 3
months pregnant during flu
season
Health care workers or family
care providers

The flu shots are free to
senior citizens with Medicare
Part B coverage. Remember to
bring your Medicare numbers.
The cost for others will range
from $10 to $13. depending
upon which clinic you attend.
The Michigan Visiting Nurses
offer a web site with a commu-
nity calendar listing all of their
flu shot clinics by location or

Sharon Valley
Mini Storag
Located near the 2
torner of M-52
behind
KLENSCHMIDT

TRUE VALUE
HARDWARE

(734) 428-9360

\_19970 Sharon Valley Rd. /

"

Mark VanBogelen
Sales Manager

Cantury

Northstar
Associate Broker

Home: 428-0738
Office: 475-3200

Come to the

Saline Reporter for all
your custom card needs.

I

Holiday Cards
Wedding Invitations

by date.

If you have further questions
regarding flu shots, please con-
tact the Washtenaw County
Health Department at 734-484-
7200, Michigan Visiting Nurses
at 1-800-455-4515 or
www.umvn.com, or call Debbie
Kelly RN. member of the
Manchester  Coalition  for
Health. at 734-429-2336.

Manchester Area
Flu Shot
Locations

Nov. 15: 10:30 a.m. 10 1 p.m.
at Emanuel United Church
of Christ (Senior Lunch),
324 W. Main St.

Nov. 18: 11 am. to 1 p.m. at
Bethel United Church of
Christ, 10425 Bethel Church
Rd.

Nov. 19: 1to 3 pm. at
St. Mary's Parish Center, 110
Madison St.

Other local clinics will be
held in Adrian. Clinton,
Tecumseh. Saline, Dexter
and various Ann Arbor loca-
tions including Michigan
Visiting Nurses Association
at 2850 Industrial Hwy.
phone 677-0020.

GUITAR

SHOW

Ford Community &
Performing Arts Center
15801 Michigan Ave.
Dearbom, Mi 48126
Michigan Avenue at the
Comer of Greenfield
NOYEMBER 17TH & 18TH

Saturday 16 a.m. to 6 p.m.
Sunday 10a.m.to Sp.m.

$8.09 Admission + Children 12 & under FREE!

GUITARS & AMPS WANTED

IK ANY CONDITION!
Vintage * New « Used

|

You could advertise your worship information in this directory for a minimal fee,
Call 734-429-7380 or Fax 734-429-3621

appy Birthday Seniors

Photo by Del Ludwick

Della Widmayer (left), Marge Geyer and Leona Braun celebrated

November birthdays last week at

the senior citizens™ luncheon.
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ANN ARBOR:
3402 Washtenaw Ave.
2 blocks west of U.S. 23

(734) 875-9080

23

Naked
Furniture

2.Great Value Sale Now in Progress!

1.Extra Savings on Clearance
& Floor Sample Items

3.All Accessories
13-30% oft

AL >

Shop: Men.-Fri. 10-8:;
Sat. 10-6: Sun. 12-5

U, Sttt

www.nakedfurnitureannarber.com

T~ Area Worship
Directory
Come Worship With Us

&f Victory Baptist Church\
(GARBAC)
419 S. Macomb,
Manchester
(734) 428-7566
Freeman Whetstone, Pastor
Sunday - 9:45 a.ma.
Morning Worship 11 a.m.
Evening Worship 6 p.m.

/

Wednesday Bible Study
& Prayver 7 p.m.

- /

~

/st John’s
Evangelical
Lutheran Church
880 Austin Rd.,

Bridgewater
(734) 429-7434

Sunday School .-
9:15 a.m.

/Emanue[ unitec(\
Church of Christ

== e
=z

Rev. Jeffrey G. Davis.
Pastor
324 W. Main St.,
Manchester
(734) 428-835¢8

Sunday Scheo! Sa.m.

Worship

\‘10:30 a.m.

/ \ Fellowship Time 11:30 a.m.

Worship 10:30 a.m.

RFEEKEND M-
5:00 pm, and
&16:30am

"3

ST. MARY’S of MANCHESTER Bethel United [ Sharon United I
210 West Msin Street iv Marehester Church of Christ Methodist Church-
—on the Village Green— Rev. Richard E. Hardy. i
(734) 423-8811 N Minister Rev. Carter Garrigues-
Rev. Fr. Charles E. Invin, Pastor B 10425 Bethel Church Ré. Cortelyou. Pastor
. 5 Freedom Twp.. Manchester 428-8430

(734) 428-8000
(734) 429-8530
Sunday Worship
©:30 am.
Sunday Schiool
3& 4vroolds 9:30 am.

Corner of Pleasant Lake Rd.
& M-52

Sunday School.
am.
Worship,

\Y !l

)
O
W

Graduation Cards
Specialty Needs:

Qa.m.

otk racr il :
Please feei weicome to stop by' /

-

Kdgn-#th gr. 10:30 a.m. /

A /I“ o—
't?/,"aQ . 4 St. John's \ /” Historic St. Thomas '\ (" Manchester United 2
[‘f,".::\\ Napklns Lr:mcgri Sahur\cih Dgtf; (},;hrist Tie. fraercch j Methodist Church
AN ev. Dr. Nancy M. Doty. Pastor : g e A ]k i Dooar
\‘ . Syunded in 1642 f Rov Fave MoKimsm, Pastor
Weddlng Favors 12376 Waters Road »\vﬂmhw‘ 83t x :
in Freedom Township Sonday Worhip s ; TSO] Ann Arbor Stret
= R ; Manchester
'.3 S Call Julie McClellan to Qla('e Sunday Womip 4 \E (7341 428-8493
§ ° 30 a.m. - R ) . "
/S  your Christmas card order now! 001 % Enemor RG ot ol e am
=" o B o g n(.s Miles West :{‘1’2:47 Ra) Traditional Worship - 11:00 2 m.
‘ \Office Phone (S17) 4567661\ Revodomn K Pavor J{ L denin nen )

Saline Reporter

Heritage Newspapers-Western Region

106 W_Michigar Ave. Saline

734-429-7380 Mon. - Fri. 8:30 am. - 5:00 p.m.
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The Manchester Church Calendar is Co-Sponsored by:
o Al & Ann Alber * Gene DeRossett
¢ J. Proctor Co. * Manchester Manor
Luke & Barb Schaible » Wacker’s General Store
¢ Jobs by Reinhardt
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Local industry affected SCHOOL

by Sept. 11 terrorism

B Layoffs among the
negative effects.

By Marsha Johnson Chartrand
Associate Editor

Events of Sept. 11 have had a
long lasting rippie effect
throughout the nation.

Among the victims of the
tragedies that struck on that
fateful day is American indus-
try. Across the country, assembly
lines have slowed down and
even stopped. ieaving workers
temporarily—or even perma-
nently-—without jobs.

Local industry has been no
exception as recently Uniloy
Milacron laid off dozens of work-
ers, in the shop as well as in the
office and management sectors.

Al Beaupre. Director of
Corporate Communication for
Uniloy Miiaeron in Cincinnati.
commented after the layoffs in
early October that more than 40
workers were iaid off or relocat-
ed from the Manchester plant.

It has been a tight year for
most industries, particularly the
plastics industry. and recent
events also have taken a toll on
business.

“Capital spending on produc-
tion equipment in general has

“been very slow for almost a
year,” Beaupre said.

The company also has taken
measures recently to tighten its
proverbial belt.

Recently, it was announced to
employvees that as of Nov. 26, the
kitchen and cafeteria would
close. This closure will not be
permanent. however. The com-
pany has contracted with new

concessionaires and during the
time the cafeteria is closed will
be painting and refurbishing the
area to be more attractive to
employees.

Some unused machines and

scrap metal were sold to one of

the company’s sub-contracters.

The company has been trim-
ming its work force for some
time. through attrition, layoffs
and staff terminations.

At the height of the anthrax
scare, a suspicious white pow-
der was found in a letter
received by a Uniloy Milacron
employee in the Manchester
plant. Local sheriff deputies
were contacted and the powder
was tested, but later proved to
be a benign substance.

Typical warnings have been
posted in the office regarding
mail handling. in response to
the incident. :

There may be light on the
horizon for this local business.

Last week, furloughs were
announced for shop employees
and temporary wage reductions
were instituted for management
employees. even as a few new
orders were received for
machinery.

Emplovees were told that
those who have accrued vaca-
tion time may take the furlough
as paid vacation days. And
unemployment benefits will be
paid to those who do not have
available vacation time.

Although employees are
understandably nervous about
the future, the company’s corpo-
rate office in Cincinnati has pre-
viously said it is committed te
keeping the Manchester plant
open.

NICHOLAS JAMES JUSTUS

Nicholas James Justus was
born on Sept. 20. 2001 to James
and LouAnne Justus of Cement
City.

Proud grandparents are
Richard and Shirley Krzyzaniak
of Manchester. Jean Chubner of

born at 10:53 a.m. on Oct. 24. 2001

to Mike and Mary Bortmas of

Manchester.

Quenton weighed 7 pounds. 15
ounces at birth., and measured
19.5 inches.

Quenton’s older siblings are
John. Evan. Brandon and Emily.
His aunt, Connie George. was
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story plan, but that the single
story plan provides a clear
vision from one end of the acad-
emic wing to the other.

“With the two-story plan, we
can almost double the eventual
school capacity,” he said.

Tim Johnson from TMP said
that the cost savings would be
minimal whether a one-story or
two-story wing would be built.

“If there is a less than ideal
soil situation, we would lean
toward a iwo-story wing,” he
said. “But it’s been our experi-
ence that the cost difference is
minimal.”

A single main entry to the
building was considered impor-
tant for safety and security rea-
sons, and would take both stu-
dents and visitors directly past
the administrative offices and
into the *“commons” area
between the gymnasium and
auditorium.

The wetlands located on the
Gourley property received a
great deal of attention both in
the design and in questions from
the audience of about 30 people.
Geiser spoke about the wet-
land/woodland areas on the east
side of the property being open
to view from the classroom wing
and accessible from the science
classroom areas. Oegema also
mentioned grants may be
obtained from the Department
of Environmental Quality for
development of the
wetland/woodland areas as an
outdoor science lab.

Geiser also mentioned the

+ school

need for a retention pond that
would be created in the low-
quality wetland areas to the
north of the proposed school
site.

Asked how large the retention
pond would need to be for a
building of that size and the
paved areas proposed, Johnson
commented that a four-acre area
probably would be adequate.

Community members in the
audience were aware that
Sharon Township has expressed
its opposition to having the por-
tion of the property on which the
would be located
annexed to the village. One
audience member asked how
Manchester Township felt about
having that portion of the prop-
erty annexed.

Ron Mann, Manchester
Township Supervisor, also was
in attendance at the meeting.

“Manchester Township feels
we're all part of one community,
and whatever is the best for the
community, we will do,” he said.

The site design process is
expected to be complete by
March 30, 2002. The bond project
committee has set May 2002 for
the target date for site work to
begin.

A consensus has been reached
that July 2004 is the target move-
in date for the instructional sec-
tion of the building.

Although selected community
members have been invited to
attend these meetings. the meet-
ings are public and anyone is
welcomed to attend. The next
meeting is scheduled for 7 p.m.
on Nov. 26 at the Manchester
High School Media Center.

Manchester Band Boosters

Plandn Frait Sale

Thursday, Nov. 8-Nov. 27

you can place an order from any member of
the band or order through the mail.
Send your order form and check to:
Manchester Band Boosters,
P.O. 98, Manchester, M! 48158
" Make checks payable to Manchester Band Boosters.
Any questions please call Ann Uphaus 734-428-9556.

P e G we - - = s S S R S AR OR e e e e ew e e e Ae e g

| Navel Oranges  Lg.oppox. 80 ornges 24"
1 Hamlin Orunges Lg. approx. 86 oranges *22%
i Red Grupefnut Lg. cpprox. 32 oronges *18”

Total # of boxes
Smal approx. 40 oranges *12* :
Small approx. 40 oranges *11% ¥
!

Smoll approx. 16 oranges 9~

VILIAGE

Continued from Page 1-A

would be possible for the society
to have more than one building.

Parr estimates that an amorti-
zation schedule for borrowing
$160,000 to $170,000 would leave
the society with a monthly moxt-
gage payment of $2,500.

He said that while the society
would prefer to lease the build-
ing from the village, “The council
doesn’t seem inclined to pursue
that route at this time.”

“If the society were to pur-
chase the building. membership
would have to expand to give us a
credit rating good enough to
obtain a mortgage (of that size),”
he added.

Grants, pledge drives and
other avenues also would be part
of the society’s endeavors.

The Nov. 20 meeting to be held
at the old village hall is designed
to encourage community interest
in the preservation of the old
building.

The village has committed to
selling the building for several
reasons, Wallace said.

“First. the village shouldn't
keep property for which we don't
have a plan,” he said. “We can't
speculate a long-term use for this
building.”

Vailliencourt said, “It is our
intent. if the property is soid. to
put deed restrictions on it, to pre-
serve at least the exterior of the

building.”

The village also is looking to
sell the old Department of Public
Works (DPW) vard on North
Macomb Street once the [IPW
can move into a building on the
City Road grounds. Plans for that
move. in addition to the iit
relocation. have delaved ti:e
of both properties.

“Initially when we were trying
to encourage public’s interest in
Ford building. the guestion S
what would be done with
village hatl.” Vaillic id.
“There was an inlerest in pre
serving the village P‘dlﬁ <ite”

Vailliencourt and Wailace bhoth
confirmed that {M‘ex parties
have expressed intcrest in pus
chasing the historic bui

~Jeff let them mfm
were working with the
society. but there
any firm decisions
court said.

“We need a decision soon’”
Wallace said. -
be empty property downt

“We also need to de wi
the best interest of the vil
taxpavers. who b . pai
have cared for buildi
over the years.”

Vailliencourt said

ithe

that councii

has given the historical snciery a
o

proposal on how it could afford
the building. After first oi'the vear
the building may indeed be on the
commercial real estate marke:

~Well pay you when
your Income stops.

,.‘ur plan is designed to provide vou money when vour
v:ops if you are Jdisabled from sickness or acciden.

DONe

With disabiliny income proteciion mom &

Auto-Owners Insurance, vou're protected

amywhere in the world. 24 heurs i div onor
o the job. For more details. conmcerour

avency today!

vluto-Owners Insurance

ome Car Business
RE e Foblm Boei

gziri?gzegh i;ld Jerry Justus of filletiis‘ii‘gial nurse present during | Tnngelos Lg. opprox. 80 oranges24°  Smoll pprox. 40 oranges 1% A Y
. . Proud grandparents  are 'Grde which one you would ike and write total # of boxes on line next to fruit. Total COSL : . o
QUENTON WILLIAM Gordon and Carol Wild of |ghome Phoe # ! Sutton Agency Inc
BORTMAS Bridgewater and Lois Bortmas . Fruit will arrive in Manchester around Dec. 7 o 8 from our loco! Leverett Produce cwned by Mike -Leverett. We will g ¥ ®
Quenten William Bortmas was  of Canfield, Chio. 1 natify you of the exact arrival time. Don't be left our ir the cold; place your surshine order today! i 136 E. Main Street, Manchester « (734) 428-5737

THANK YOU FOR SUPPORTING THE MANCHESTER BAND BOOSTERS.

b o wm - - o o o o

Murder Mystery Dinner Train

o Five Course Elegant Dining
and Bar Service
¢ ¥ Hour Round Trip
k » Murder Mystery on Board on Train
o Gifr Cerrificates
* Business Charters

CHEVROLET * BUICK * OLDSMOBILE

e family Owned and Operated ;
¢ New and Used Cars and Trucks —Buy or Lease |
¢ friendly and €xperienced Service Department
¢ Customer Satisfaction

Reservarions Reouired

Dinner Train, Blisskield, MI 388.CO.RAILE

@Zgn The Bottom Line

Here are some of the most common car repairs from pothole damage.
Estimated prices include parts and labor.

Wheels:
> S50 to $700

Tie Rod:
$50 to $150

Tires:
$50 to $450

Control Arm:
$150 o 8300

Bali Joint:
$75 to §150

Wheel Alignment:
850 t0 §150

=R\

OUR COMMITMENT:
HONESTY. QUALITY.
&
SATISFACTION
, 2001 Cars 2002 Cars 2001 Trucks 2002 Trucks :
There's no reason to leave Manchester 36imos. 0.0% 36imos. 0.0% 36imos. 0.0% 36imos. C.0%

to get the BEST in Auto Body Repair 48/mos. 2.9%
- o

60imos. 4.9%

48I/mos. 0.9%
60imos. 2.9%

48imos. 0.9%"
60imos. 2.9%*

48imos. 0.0%
60/mos. 0.0%

- i i i i i 1 2.9% : 4.8%~60 mos.
« ASE & STATE CERTIFIED TECHNICIANS Select models 2002 Buick LeSabre, Buick Century, and Buick Rendezvous have financing as foilows: 2.9%—48 mos: 4.9%~60 m

- UNIBODY & FRAME REPAIR .
+ FREE ESTIMATES Offer expires 11-18-01
+ GUARANTEED REPAIRS Hours Mon & Thur 8am 8pm e Tues. \Wed & Fri 8am-6pm * Sat 9am-2pm

+INSURANCE WORK
1500 South Main (M-52) - 114 Mile North of 1-94

e, Hours: M-F 8 - 5:30 p.m.
CHELSEA

NCHE . (734).428-
MANCHESTER COLLISION, INC. (732) 428-9538 ONLY 15 MINUTES WEST OF ANN ARBOR |

18481W. AUSTIN ROAD MANCHESTER, M) 48158 (734) 428-1588 FAX
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EEGIONAL ROUNDUP

Thursday ~ Friday  Saturday
HitoW HiloW HiloeW
5634c 33355 4835s
* Battte Creex 5132¢ 51335 4833s
. Bay City 5232¢ 4933s 30 35pc
i vo‘dwa'e' 58 34 sh 3is 48 33s
It 5537sh 53355 49 38s
5537sh 52 34s 49 35s
Grand Rapids  5033¢c 33345 4837s
Hoiland 3035¢ 48355 4537s
- Jacksen 50 33sh 43 34s 49 34s
« Kalamazoo 5031c  5430s 48 34s
Lansing 5131c 49 34s 49 34s
“ Livonia 5535pc 53 35s 47 33s
ilang 5232c 5033s 350 35pc
: skegon 50 36sh 48 36s 45 37s
+ Cwosso S5132¢c 4934s 50 35s
Otha" 5438pc 54 37s 48 38s
5334sh 49 34s 52 35s
5232¢c 4933s 49 35pc
3333c 35332s 4835s
4327¢c’ 4827s 50 33pc
5033sh 49 35s 50 36pc
5538sh 54 37s 48 38s
44 280c 48 32pc 46 34nC

Sunday
Hi LoW
52 35pc
48 35pc
48 33¢
50 34pc
51 34pc
51 33¢
48 33¢
4

All maps, forecasts and data provided by

AccuWeather. inc. ©2001

AccuWeather.com
MATIONAL ROUNDUP
Thursday  Friday  Saturday
City HiLoW Hi LoW HiloW
Abilene 67 46 pc 66 46pc 88 49 s
Albuguerque 60 36 pc 60 34 pc 80 34 pc
 Amarilio 56 379p¢c 59 38s 8138s
Billi 59 36s 54 34s 5436 pc
51 28 50 28's 48 29 pc
Coise 56 28s 58 32 pc 56 34 ¢
Casper 56 30s 58 30s 6032s
CedarRapids 35 31sh 64 3is 5231 s
Cheyenne 3428s 58 30s ©6230s
Colorado Springs 47 29 ¢ 56 33 pc 54 31 pc
Columbia 56 38pc 55 37s 5639 s
7148 pc 68 48 pc 68 30 s
54 28pc 62 32s 6430s
36 33oc 51 31s 5236 s
36 42pc 56 42¢ 55 41 sh
72 46s 72 48s 70 46 pe
- Garden City 54 37pc 53 35s 4535 s
Grand Island 56 3ts 6133s 5435s
i 55 31pc 56 35c 5433¢
3536 pc 53 32c 5235¢
30 25s 57 28 pc 53 28 pc
78 52pc 78 54 pc 7132 s
58 38pc 52 38s 8040 s
74 51s 72 51pc 85486 ¢
36 31s 68 32s 5735 s
7866s 80 68s 8OEGs

o

7 (w): s-sunny. pc-partly cioudy. c-cloudy. sh-showers, t-thunderstorms.

u ,_ amy
cloudy.

5unnytoparuy
cloudy.

MICHIGAN{U@QOK Shown is Thursday’s weather.
i Temperatures are Thursday's highs and :
| Thursday night's iows. ;
< > R !
Marquette
4229 e !
- ' D £~ !
Wausau gt
44/28 -
/ \
{ X @ London A
i Grand Rapids 49128 .
L 50/33 )
J ‘Lansing & =
} i . R g i
N } ; - 51131 ) i 3 s ;
N . { Kalamazpo S Detroit Py Erio
N A 50131 G- e 56/37 tie. -~
) Chicago & ST /38
e e 56/34 & -
- i
{
Thursday ridsy  Saturday  Sunday :
City HiloW HiloW HiloW HiLoWw g0
Minneapolis 48 30pc 52 32s 54365sh 48 32 pc ) ¢ ;
Minot 5335s 49 32s 4728¢c 45 B¢ . i ¢
North Platte 5725s 6528s 5630 pc 56 33s ‘ H
Oklahoma City 63 42sh 82 42s 8445s 84 51 pc !
Omaha 54 30pc 80 32s 6034s 36405 Iindianapolis " < i
Phoenix 8256s 8 56s 7854 pc 80 56s 1 . i H
Pierre 52265 58 3%s 5733 pc 5336 ¢ 57/38 : Pittsburgh |
Portland 54 42pc 54 44pc 36441 52 42 sh *'% 62/40
Rapid City 61 34s 61325 5733pc 5435pc Manchester
Reno 8132s 5930s 5728s 5928s 53/33 L
Roswelt 68 39c 653%s 6540¢c 6147¢
Saltlake City 52 30s 54 32s 5434 pc 56 34 pe
San Angelo 71 46pc 68 44¢c €348c T132¢
Sarn Antonio 76 54s 74 53s 7255s 7553 pc
SanFrancisco 70 50s 7C 50s 64 50 pc &2 50 pc
Santa Fe 5532pc 52 31c 533 ¢ 533¢
Seattle 52 44pc 50 44pc 52441 50 42 sh
Sioux Falls 522Tpc 5532s 5033s 47 35s
Spokane 4531pc 46 34c 4834 c 47 40¢
Springfield 58 36pc 58 37s 5437 s 5341 oc
St. Paul 51 25pc 4G 33s 43 36 sh 43 35 pc
Tucson 80 52s 78 50s 7833 pc 80 48s
Tulsa 38 42s 50 43s 62445 B2 52 p¢
Washington 64 445 62 40s €E038s 38 3s
Wichita 5838pc 64 40s 62405 62 48 pe
Yellowstone 42 18s 41 21 pc 4022 pc 40 22 n¢
r-rain, sf-snow flurries. sn-snow, i-ice.

P0N11Ac . Ol.ns . Bulcx...

Final Week of
KEEP AMERICA ROLLING

fat lady has sung!

%36 mos.

/048 mos.

/060!“:5.

on ull new
cars!

till Plenty Of Inventory!

%é’%%

OURS OPE

for your convenience

i, ~Fri, 8-

o UZ4E RV N §VAG
ILLL l\'l/-..l\/-;

CHEVROLET @

i

WELL BE THERE

e here fo serve v
C RRENT OLDS
{.;OWNER LOVALTVY!

s Seaturday

it

$1500 BACK

-on a new Olds or

©$1000 BACK on -

“any other vehicle
Ask dealer for detalis. -

www.underwoodgm.com

A iureo

an(‘ glevation on the human

Noon Thursday
Nogn Friday ...
Noon Saturday
Nocn Sunday .
Noon Monday .
Noon Tuescay ...
Noon We

Gnescay ..

UV INpEX THUR.
1

v
4
i

Sunr*a\_.
Monday
Tuesday ..

Wednasday

23 456 788710

ciouds §

and sunshine.

.. 2 minimal
.. 2 minimal

2 minimal

.. 2 minimai
.. 2 minimal
.. 2 minimal

SUNRISE/SUNSET

Sunsat aa\urcay
Sunrise Sunday

Sunset Sunday .

MOON PHASES

New First

Nov8 Nov 15 Nov22
Moonrige Thursday ..

tAoonset Thursday ...
Moonrise Friday
tocnsat r]/'i;y
Moonrise Saturday
Noonset Set

18 p.m.
720 am.
517 p.m.

Full

Nov 30




Vaxslty football
presents awards

The varsity football team
held its recognition night on
Sunday and presented team
awards to the following:

Most Valuabie Player,
Nathan Von Broda. Most valu-
able offensive player Beau
Bergner Most valuable defen-
sive player Karl Schaible Most
impreved David Ellison
Coaches’ award Chris Maly

Coach Wes Gall also named
tri-captains for next year’s
varsity football team. Tyler
Harvey. Kevin Walter and Ben
Wojtas will lead the 2002
Dutchmen.

The Manchester High
School coaches and athletic
department thank everyone
who made this year’s football
season such a success from
seventh grade through varsity.

Winter sports
set to begin

The winter sports season is
ready to get under way.

Boys’ basketball trvouts will
start Monday for freshman,
junior varsity and varsity
teams. Wrestling also starts on
Monday.

Varsity. junior varsity and
freshman vollevball will start
Nov. 15. Gymnastics practices
started in Napoleon. with the
co-op program. on Oct.29.

Anyone who is interested in
participating in gymnastics
this winter should contact the
athletic director’s office as
soon as possible.

Cheerleading trvouts w 111
‘Be'held Nov. 19,90, 27 and 2

Thanks from the

athletic department

Athietic director Wes Gall
and his staff would like to
thank the loyal fans of all fall
sports for coming and sup-
porting the kids in their
efforts.

Basketball district
competition set
Girls’ basketball districts

have held the draw and the
Manchester varsity basketball
team has been matched with
Ann Arbor Green Hills.

The game will be held on
Wednesday at Whitmore Lake
High School.

Lone runner has a
successful season

Vanessa VonBroda. the only
cross country team member to
qualify for state competition,
was Manchester's representa-
tive at Michigan International
Speedway for the cross-coun-
try state finals on Saturday.

VonBroda. a sophomore.
finished 54th out of 200+ par-
ticipants in her first year as a
cross-country team member.

Coaching appoint-
ments announced

Several new faces and many
familiar faces will greet win-
ter athletes this season.

Basketball coaches include
Bryan Barnard on varsity:
Corey Fether on junior varsity
and Jim Krzyzaniak as the
freshman team coach.

Dan Roughton and Sarah
Twietmayer will be back to
coach the varsity and junior
varsity volleyball teams. Beth
Sodt, a 2000 Manchester High
School graduate. will coach
the new freshman volleyball
team.

At the eighth-grade level
Kathy Rose is back in the voi-
leyball program. A coach for
the seventh-grade team has
vet to be named. Applications
can be obtained at the athlet-
ic director’s office.

Wrestling ccaches are Steve
Vlcek and Jason Woods.
Carmen Williams and Katie
Sondeen return as cheerlead-
ing coaches and Shelley
Jusick will lead the
Manchester/Napoleon gym-
nastics team again this year.

]

B Three men have
volunteered for a
total of 76 years.

By Marsha Johnson Chartrand
"Associate Editor

Between them, there is more
than 75 years of experience and
dedication.

“They” are the chain gang—
those men you see along the
sidelines at each football game
in the fall. They measure the
progress of the game in 10-yard
increments, back and forth
across the field for 48 minutes’
worth of play.

Senior member of the crew is
Larry McGee, who has been
working the chains since 1967.

“In 34 years, I've seen a few
players, and a few games too.”
McGee says. “It's been really
enjoyable. Football is one sport
Ilove.”

He began when Keith Reed
asked him to help out as the
“chain gang” needed a third
man.

“When I got started I was on
the other end of the chain.,” he
recalls. “Keith Reed quit when
we moved up to the new athletic
field, he didn't like to be watch-
ing from the visitors side. That's
when I took over the down box.

and then we got Mark
Rutherford to help the other end
of the chain with Jack.”

The chains are opposite the
press box. so the announcers
and spotters can see it well.

McGee's uncle, Jack Smith.
has been a member of the chain
gang for 30 years this fall.

“I love the game of football.”
Smith says. *I piayed for
Manchester for three years, the
1957. 38 and 59 seasons.”

Junior member of the chain
gang is Mark Rutherford. Also a

. graduate . of .Manchester_High

total of more than 73

Photo by David Jose
Mark Rutherford (left). Larry McGee and Jackie Smith have spent a

years working the chains at Manchester High

School football games. McGee added middle school games to his

schedule this fall.

School. Rutherford did not play
high school football but says the
reason he got involved was for
the love of the game.

“I like football.” he sayvs sim-
ply. “Number one. you're right
down on the field. yvou can see
every play.

“We're always on the opposite
side of Manchester and we can
hear what the other coaches are
saying. and how they're coach-
ing. That can be pretty interest-
ing"

Rutherford got involved in

.-running .the, chains while he

4oy

worked with McGee and Smith
at Double A Products and subse-
quently. Vickers.

Over the vears. McGee and
Smith also have put on a lot of
miles traveling to away games.

~It staried back in the 80's. I
think it was 1983." McGee
recalis. "When they couldn’t
take buses to sporting events we
would carry all the equipment
for the away games for varsity
and J\.7

It's 2 habit they have retained.
along with Gary Eversole. who

takes care of, mailantaining and

een workmg on the chain gang

repairing helmets, pads and
some of the other equipment,
over the years since.

This year, McGee also has
been doing the chains for the
eighth-grade football team, mak-
ing a third night of his week
that’s devoted to football.

And he has a personal interest
in the eighth-grade games. One
of the team members, Steven
Bush, has been part of McGee’s
family since he was two months
old. His wife, Linda, is the day
care provider who has cared for
Steven ever since then.

“I would be going to all his
games anyway,” McGee says.
“He's like the son I've never
had.”

Steven has helped out with the
chains too. before he was on a
football team of his own.

“We have this donut thing the
officials put on the chain, so if
we have to move we know where
to re-mark it,” McGee says. “He
helped with that before he start-
ed football. For the home games.
and after practice, his mother
would bring him up and he'd do
it then.”

McGee and his wife also have
two daughters. Lisa, 31 and Lori.
26.

For a cumulative total of 76
yvears, the trio has béen a totally
volunteer work force for every
varsity and junior varsity home
game. Rutherford works only for
home games. but they do it all.
rain or shine—or snow.

~If it's a home game in the
playoffs. we run the chains in
that. too.” Smith said. “We've
done that before. the year that
the team went to the
Silverdome. we ran the chains in
our home field playoff games.

McGee jokes that he probably
will outlast his uncle on the
chain gang. even though he was
the first to start.

. Tryieg to recall-a-memorable

moment in his years on the
chain gang, Rutherford says,
“It’'s never happened to me, but
Jack’s come close to being run
over a couple of times.

~The recferees will tell you,
drop the sticks and get out of the
way. You've got players coming
at you full speed with pads on.
you don’t want to get hit.”

Coach Wes Gail lauded the
guys on the chain gang for their
volunteer participation over the
years.

“From a coaching standpeint,
they do a fantastic job,” Gall
said. “They put your mind at
ease, so you can worry about the
things vou need to worry about.

~I don’t know how you would
operate any more under the old
system of the coach doing it all.
They do that great of a job.

~It's a thankless job and they
enjoy it,” he concluded. They
are a super group of men and
valuable community members.”

Now that the season is con-
cluded for another year, the
wives—who know all about
being good sports—can have
their husbands back at home in
the evenings for one., two or
three nights per week once
again. But they know that next
vear. as the football season
approaches. the men will be
back on the chain gang again.

Because no one seems to have
any intention of retiring.

“I'll probably keep on doing it
till I can't do it any more.” Smith
says. “It's a lot of fun. I just love
it—you're right there with all
the action. and you get to re-live
P

McGee agrees.

~T'll probably do it till I proba-
blyv can't walk or I'm not around
anyv more.” he says. ~Ilove it. it’s
just one of those things.

“This is how I get my enjoy-
ment.”

J unior varsity basketball back in groove

B Durch overturn rwo
league rivals in last
week’s court action.

By Marsha Johnson Chartrand
Associate Editor

The junior varsity basketball
team is back to its winning ways.
beating both -Grass Lake and
Vandercook in last week’s
action.

On Tuesday, the girls met
Grass Lake on the home court
and sent them home on the ios-
ing side of a 4844 game in a
come-from-behind Dutch vieto-

“With just over a minute left
before halftime, we were losing
24-14." Manchester coach Mark
Ball said. “During a time out we
talked about how we should be
doing better, if we would just
pick up our intensity.”

The girls did it. Five quick
points later, the team went into
halftime with a lot of momen-
tum. down by only 24-19.

“This momentum carried over
into the third quarter as we
totally outplayed Grass Lake.”

Ball said. “We outscored them
17-5 in the quarter. with
Fallynne (Schlosser) scoring
nine of her game high 20 points
in this period.”

Ball said that Sam Mahan and
Roz Harvey both played very
solid games. replacing missing

66 Jt was the same old

tory, we started the
game well, but gave up
the lead. ”

— Mark Bail
Manchester coach

starter Abbey Preuninger.

In addition to Schlossers 20
points. she also added nine
rebounds. four steals and two
blocks to her statisties. Megan
Eisenhauer followed in scoring
with 11 points. Sydni Jehnson
had seven points. Lindsay
Ellison had six. Xim Roberts
added three and Roz Harvev
dunked a free throw and had six
rebounds.

Mahan had four rebounds. one
assist and two blocks for her
best gamic of the vear. according
to Bali. Emilyv Litile added one
board and two steals and
Sheliev Schuize helped out with
1wo rebounds.

On Thursday the team headed
to Vandercook Lake where they
held a 4540 margin over the
Javhawks. to give them a 144
overall record and 10-3 in the
league.

Schlosser again led the team.
this night with 14 points and five
steals. and Eisenhauer followed
up with 10.

Returning to the lineup.
Preuninger scored eight points
and was the team’s leading
rebounder with eight. while
Roberts added five points to the
team score. Johnson scored four
points and had an incredible
nine steals for the game. Little
and Bri King cach added two
points to the final score.

'I. \\d\ Y_he same old storv.”
Bal d. "We started the game
\aexl. m.t gave up the lead. going
in at haifiime tled at 17.7

And once again. the team
came out on fire in the third

quarter. outscoring Vandercook
19-9.

~The five sophomores all
plaved outstanding ball games.”
Bail said. “especially when we
were able to press.”

Photo by David Jose
Junior varsity teammates Megan Eisenhauver (left). Sam Mahan.
Lindsay Eilison and Shelley Schulze await the next play in the
team's close victory over Grass Lake last week.

In this final week of season
play. the Lady Dutch hosted
rival Napoleon on Tuesday night
and tonight 2t 5:30 p.m. wiil host
non-ieague Western for Parents’
Night.

Varsity hoopsters have a great win, tough loss

B Team to face Green
Hills in district plavoffs.

By Marsha Johnson Chartrand
Associate Editor

Winning is sweet and the var-
sity basketball team got to taste
it last week when they toasted
Grass Lake. 4740 on Tuesday
night.

“We basically pretty much led
the whole game.” Manchester
coach John Wilkins said.

Although the team had a spare
one-point lead going into half-
time, they came out in the third
quarter to a nice run putting
them 10 points ahead in mid-
quarter.

“They made a couple runs at
us but I don't think (our lead)
ever got below four points.”
Wilkins said.

Julia Steinaway lad the team
with 12 points ard four steals

while Liz Okey had ten points
and eight rebounds for the
game.

Rachelle Lilienthal had eight
points and an egual number of

rebounds. f{cilowed by Brie
Hyde with six points. four

rebounds and three assists.
Caitlin Sewell contributed six
points and five rebounds.

“We plaved a verv solid
game.” Wilkins said. "We realiy
didn't have a lapse at any point
during the game. which has
been one of our problems this
vear.

“We playved well and we shot
well. Overall. it was a nice win
for us.”

Thursday night the giris head-
ed to Vandercook. a team that is
still in the running for the
Cascades Conference champi-
onship.

Although the team managed to
meet its objective in the first
half. they ended up falling to the

‘and force

Javhawks 42-26.

~Qur game plan was to force
them to shoot from outside.”
Witkins said. “because thevTe
not a good outside team. Thc vre
big and physical in

Viikins said the team’s objec:
tive was to siow things down.
make the Vandy team be patient.
them to shoot from the

outside.

“We were successful in the
first haif” he zaid. "Tt was 20-14
at the halfl as thev had a three-
point play right at the end of the
second quarter. toraise it from a
three-point to a six-point lead.”

In the second half. however.
the Dutceh again met their major
.amn_&.

“We came out. missed a couple
of shots early. and they were
able to get a coupie oftensive
rebounds in.”  Wilkins =said.
“That extended their lead to 10
points.”

Vandercook is

strong at the

point guard position and han-
dled the Dutch press well.
~When we had to get out of our
game plan. itkind of foretold the
end of the storv.” Wilkins said.
~Physicaliy. they were able to
overpower us a little.”

Lilienthai and Okey each had
seven points and seven
rebounds. while Michelle
Slocum plaved in threes—three
points. three assists and three
steals for the evening Sewell
added four points to the team's
final score.

~This week it doesnt get any
easier.” Wilkins warned.

On Tuesday the girls faced
Napoleon. the team that already
has clinched a share of the con-
ference championship.

“They nesdied) to beat us to
get sole possession of the cham-
pionship.” Wilkins said.

Tonight. Parents” Night, the
team faces Western. a non-con-
ference school. but one that has

an impressive season behind
them.

“They've had a good year.”
Wilkins said. "Their record is 14-
5. so it should be a challenging
game for us.”

The team will piay Ann Arbor
Green Hills next Wednesday to
begin district competition.

“Thev're the team picked to
win it. so we get the toughest
team right off the bat.” Wiikins
said. “We plaved them: early in
the vear and they beat us pretty
good. but it probably was our
poorest performance of the vear.

“We'll have to play weli but
we think if we do a few things we
need 1o do we have a good shot
at beating them.”

Junior varsity action begins at
3:30 this evening wiih the varsity
game following 2 20-minute
break. Come and cheer the Lady
Dutch in their final home
appearance this year.
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Eighth-grade baskeyball
team ends with 7-4 record

‘B Final game of season
cancelled due to weather.

By Marsha Johnson Chartrand
Associate Editor

The eighth-grade girls’ basket-
ball season is over and
Manchester coach Sue Maher
considers it a great success.
Z “We finished the season with a
7-4 win-loss record,” Maher said.
“We put forth a good team effort
in our game against East
Jackson Oct. 22, but fell to the
Trojans 27-24.”
~ Although East Jackson had a
size advantage, Maher said the
Dutch were a little too aggres-
sive and put the opposition at
the free throw line 14 times,
where they scored nine points.
+ “We were four for six at the
free throw line,” she added.
. Starting the second half with a
six-point deficit, the Lady Dutch
‘came back strong and outscored
the Trojans 14-11, but it was not
quite encugh for the win.
- Katie Hill and Katelyn Gall
each scored seven points for the
Lady Dutch, with Rebecca Long
adding a crucial three-pointer
late in the fourth quarter. Holly
Staten, Alex Breilein, and Stacy

Coval each scored 2 points and
Lynn Preston sunk a free throw.

The closing game of the sea-
son for the Dutch was scheduled
for Oct. 24.

“I think we just weren’t meant
to play them this year!” Maher
said. “In the first meeting we

66 e girls met the

chgllenges I set for
them very well, even
though they may not
realize it now. They’re a
- great bunch of athletes
with much talent and I
wish them success in

their  high  school
years.99
— Sue Maher

Manchester coach

had no officials, so the varsity
coach from Center officiated.
This time thé weather didn’t
cooperate.”

The Lady Dutch came out
strong and played with intensity
that any coach would be proud

of, she said.

“Every single player was
sharp, quick and giving 110 per-
cent on the court.”

With the Dutch up by four
points at the end of the first
quarter, the Cardinals came
back to go ahead by two at the
half, 16-14.

At that point a tornado warn-
ing postponed the remainder of
the game. The giris were disap-
pointed to learn that it ultimate-
ly was cancelled when Michigan
Center would not bus its team
back to complete the game.

Darci Chrestensen and Krissy
Schwab, back from an illness.
were leading the Dutch with
four points each when the game
ended. Allison London and
Stacy Coval each sank a basket.
and Emily McConnell and
Katelyn Gall added a point each
from the free throw line.

“We know a victory was within
reach,” Maher said. ~All in all it
was a good season.

“The girls met the challenges I
set for them very well. even
though they may not realize it
now. Theyv're a great bunch of
athletes with much talent and I
wish them success in their high
school years.”

Craft show set at Saline high

The annuai Saline High
School Craft Show, set for
Saturday, Nov. 10 at the High
School, will feature something
new this year to help ease the
crowds that mob the show begin-
ning at 8:30 a.m. when the doors
open.

- “We are hoping to encourage
local residents to come to the
show during the afternoon,” said
organizer Cheryl Hoeft. “That
would give everyone a lot more
room to browse and shop.

. “Our crafters always have
plenty of stock, so there should-
n’t be a problem product avail-
DIANE ORRIS

Diane Orris, age 52 of Eastpointe,
died Nov. 4, 2001. She was born in
Flint on Aug. 2, 1949 to James
Richard and Evelyn (Ewell) Tindall.
She married Alec Oren Orris in
Eastpointe, MI on Oct. 1997 and he
survives. She was a member of
Immanuel United Methodist
Church, Eastpointe and owned and
operated Dorothy Day Personnel in
Detroit for nine years until her
retirement last year.

- Besides her husband, she is sur-
vived by a daughter, Michelle Van
Riper of Eastpointe; a son, Doug
(Crystal) Van Riper of Escondido,
Calif.; four grandchildren: Alec,
Brandon, Brianne and Aiden; her
mother, Evelyn Tindall; two sisters,
Evie (Dave) Dettling and Naney (Jay)
Combs; three brothers: Rod (Debbie)
Tindall, Jim (Daina) Tindall and
Mike (Sally) Tindall. Her father and
one brother preceded her in death.

. Visitation will be Thursday, from 2
to 4 ard 6 to 8 p.m., Friday. from 2 to

4 and 6to 8 p.m.
A funeral service will be held on

Nov. 10 at 2 p.m. at the Jenter & *

Braun Funerai Home, Manchester
Chapel with the Rev. Demphna
Krikorian officiating. Burial will be
in Oak Grove Cemetery.

" A memorial service also will be
held at 1 p.m. on Nov. 11, at
Immanuel TUnited Methodist
Church. Eastpointe. Memorials may
be made to Karmanos Cancer
Institute in Detroit, 4100 John R,
Detroit. MI 48201 or her church.

ability.”

At all admission doors, those
who visit the show from 1-3 p.m.
will receive a free “triple” ticket
upon paying the $2 admission.
Those tickets may be deposited
at the door and another may be
taken to the SACC booth. The
prizes inciude $25 gift certifi-
cates to local businesses. A total
of eight prizes will be awarded
at 3:30 p.m.

“There is no cost to the shop-
pers who come to the craft show
between 1-3,” said Hoeft.

The show, which features the
work of more than 225 artists
and crafters, is one of the most
popular events in the area and
typically draws literally thou-

sands of people.

Featured products include
decorative painting. stoneware,.
rugs. birdhouses. holiday deco-
rations, ceramics. calligraphy.
and clothing.

In addition to free parking
and free shuttle buses. conces-
sions will be availablie for pur-
chase. and there will be a bake
sale along with other activities
hosted by the Saline Future
Leaders to benefit student lead-
ership programs.

The organizers - ask that
strollers not be brought into the
school during the craft show due
to the crowded conditions.

Show hours are 8:3C am. to 4
p.m.

&
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Steele

Heating & Cooling, Inc.

“Family Owned & Operated For Over 50 Years.”
Licensed & Insured ¢ Heating « Air Conditioning
Residential & Light Commercial * Free Estimates

* Service Most Makes & Models

a Strangth you cor refy on

Financing
available.

SALES & SERVICE

ProoucTs

Kawasaki Back Pack Blowers
« Max air volume 565 ¢im
© Max air velocity, 198 mph
 Joystick or gripstick controis

c;éo!ff‘ D

© 15 HP » Throws 30" w/30" cuiting path

Pick-up & Delivery Service Available
6585 Jackson Rd.

734-994-5850

Owners: Steven & Judy Luckhardt

NEW & USED

PoweR
EouipMenT

DR Snow Throwers

DR Chippers
© 18 HP » Up to 4%" limb

seal.

HEATING BILLS
Too HiIGH!?

North Star windows use Super Spacer® technology which

enhances R-values by as much as 35%. This alse makes for

windows that limit condensation and reduce noise levels.

Not only are North Star windows more efficient, but they

are very durable - every corner of every sash and everv

frame is fusion-weided for strength, alignment and 2 periect e

Cheerleaders Place |

Photo by David Jose

The Manchester Cheer Team participated in last weekend's Fall Classic Cheer Competition in Haslett.
The meet consisied of four sections, and the Manchester cheerleaders competed in two categories. In
Varsity Clean Cheer contest, the team placed third. In the Varsity Stunt Cheer competition. the team
received a second-place trophy. They are pictured with the trophy following the day’s event.

Theater offers kids matinees

B Vichigan Theatre
offers screenings
of family movie.

As winter approaches and
snow has not vet fallen. the lack
of activities can be frustrating
for kids—and parents. The
Michigan Theatre in Jackson
offers a “Jjust For Kids™ matinee
series during the fall.

Cartoons and prize drawings
start off the shows. which cost
$2.00 per seat with a $2.00 pop
and popcorn special for kids. A
child must accompany all par-
ents.

Next weekend the Michigan
Theatre will feature the film

“The Princess Diaries.” rated G.
In this show. Mia. a socially awk-
ward but very bright 15-vear-oid
girl being raised by a single
mom discovers that she is the
princess of a small European
country, She must make a choice
between continuing the life of a
San Francisco teen. or stepping
up to the throne. While Mia

can enjoy Jim Henson's pup-
peteering in “Muppets Take
Manhattan.” rated G. Dec. 26
through 28.

A live puppet show will tell a

makes up her mind. she is
pressed into taking princess
lessons from her grandmother.
plaved by Julie Andrews.
Showtimes for “The Princess

Diaries™ are: Nov. 16 at 7 p.m., tale from Celtic. Irish-Scottish
Nov.17at 1:30 p.m. and Nov. 18at  Folklore. ~Megan Meets a
1:30 p.m. Dragon.” on Dec. 29 at the the-

Later in the seascn. children atre.

Modern Waste Systems, Inc.

Locally owned and operated

= 7255 S. Brooklyn Rd.

—:—‘i P.0. Box 275, Napoleony
5 17) 536-4900

One Month FREE with this coupon!

1

For all new customers
Seasonal Excluded. (Maximum savings of 520)

Palmer Family Ford Mercury and
Faist Diesing-Chevrolet-Olds-Buick

Buy from Nov. 5 to 17, 2001 and
receive a FREE TORO SNOWBLOWER!

All Pre-owned Cars, Trucks & SUVs
Marked Down with interest rates
lower than ever before
and more vehicles than ever before!

-

o Payments
until Feb. 2002

You not only get a window that'li keep you warm, you get a
window that locks great, is easy to use and never needs to
be painted.

To find out more about our guality windows, great service
and exceptional value, give us a call today.

e NORTH STAR

C2000 Nt Uy MaANNPNG A TG AT AT weme

Affordable Window & Siding Corp
(734) 662-5551

3913 Jackson Rd.. Ann Arbor » Mori.-Thurs 3-5 p.m. » Sat . ¢-2o.m
Factory Outlet Prices... Why pay retail?

FALMER .

FORD/MERCURY

Open Mon & Thurs 8 am.-8 p.m.
Tues, Wed. & Fri. 8 a.m.-6 p.m.
Sat. 9a.m.-2 p.m.

(734) 475-8663

Open Mon.-Thurs. 8 am te 8 pm
Fri. 8amto 6 pm
Sat. 8 am to 3 pm
(734) 475-1800

Qualitv Windows

Creal Service. Exceptional Vb

Just minutes away! 1-94 to Exit 159, North
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Key Club haunts the halls

B Group hosts two
Halloween events for

Manchesrer kids.
By Marsha Johnson Chartrand
Associate Editor

The familiar hallways of

Klager Elementary School were
not the same as children are
used to on the evening of Oct. 26.

That night, the Manchester
High School Key Club converted
the normally bright and welcom-
ing hallways of the elementary
school into a dark and perhaps
even frightening place.
Monsters, witches, wizards and
more took their place in the
halls as students and their par-
ents made their way through
“Haunted Hallways.”

The event was all in good fun,
however, and all for a good
cause.

A total of $262.85 was collected
by Key Club members for the
UNICEF 1.D.D. (lodine
Deficiency Disorder) campaign.

The Key Club and Kiwanis of
Manchester joined forces on
Oct. 31 to judge the cutest, scari-
est, most original and best over-
all costumes following trick-or-
treat on Halloween night.

In the 0 to 4-vear-old category.
the cutest costume was Raggedy

Story hours
at library

Manchester youngsters will
enjoy the imaginative activities
coming up for story time at the
Manchester District Library.

Storv Time with Grandma Pat
takes place on the first and third
Tuesdays of the month from
10:30to 11 a.m.. and 1to 1:30 p.m.
Children between the ages of 3
and 6, accompanied by an adult.
are welcome to join in the fun.

Children may have missed
Tuesday’'s story time. themed
“Bears, oh my!” where attendees
brought their favorite bear to
cuddle as they heard special
bear “tails,” but there are three
more story times before the end
of the year to anticipate.

Nov. 20 will bring excitement
with “Mitten. mitten. who has
the mitten?” A hunt for mittens
in the library, followed by mit-
ten stories will keep the winter
chill away!

“A head full of hats™ is the
theme for Dec. 4, and children
will want to wear their favorite
hats as they listen to fanciful sto-
ries all about hats.

Stars and candles are an
important part of the holidays
many of us celebrate this time of
vear, and Dec. 18s story time is
appropriately themed. ~“Light a
candle and wish on a star.”
Grandma Pat will read star and
candle stories. and present a
special surprise to every child
who attends
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& Co
skin &
Body Care
Presents
My Buddy & Me
Belavi Facial

Two for

) 380:90,
);h per person

A Pampering
Experience!
Saturdays Only
. 114 Jacksen St.
CLINTON
(517) 456-7537,’
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ENGELBERT -

Real Estate Sales Associate

70 Mitlion in Saies!
Res: 734-475-8303
Offics: 734-475-9800
Fax 734-475-8858
900 8. Main $t. Choissa
Selling in Manchester Since 1987

T
1 Charles Rewmhart Company Realtors @

Ann, worn by Alaina Carr.
Scariest was Joshua Sannes’
tiger. and Adrianna Coutts was
judged most original in her col-
orful butterfly costume. Best
overall costume in this age
group was Kathleen Kuebler,

gory.

The 9 to 12-yvear-old category
saw Wizard Cody Holmquist
wearing the cutest costume
while Ellie Kiadzyk was consid-
ered the scariest as Wednesday
Addams. Lacey LaForest had

i X3 1 S . .
who was in full bloom as a the most original costume—a

ﬂ(?}{s;' to 8year-olds “pretty in table—and Ryan Sannes was
pink™ Cassidy Horodeczny judged best overall with his
(cutest), Dracula Evan Carr knight costume. o

(scariest), Brian Robert (most It was a habpy evening with

cider and refreshments hosted

original—a frog) and the devil-
ish Brandon Steele (best over-
all) won prizes in their age cate-

Manchester.

Manchester Key Club members got into the spirit of Halloween at
the Haunted Hallways event on Oct. 26 and the costume judging fol-
lowing trick-or-treating Oct. 31. Pictured are Andy Burke (front).
Ashley Farr (back. left). Lesley Jacob. Mary Nicole Lane. Heather
Deacons and Kristi Trinkle.

SHARON TOWNSHIP

éYNOPSIS OF BOARD MEETING — OCTOBER 24, 2001 .

Supervisor Blades called the meeting to order at 8:37 PM. with the following
Board members present: Aiuto. Kappler and Lavender. Chizmar was absent. There
were no attendees.

Blades reported that a court order with Landon was filed today putting an admin-
istrative hold on the case for six months and that both parties couid extend it.

The Board discussed its different options with Landon.

The Board discussed different options for water and sewer for the Township.

The Board discussed 425 agreements and the propesed new Manchester High
School. .

The meeting was adjourned at 10:30 PM.

Teri L. Aiuto. Sharon Township Cierk
Approved by Gary Blades. Supervisor

2008 Jeep Liberty

< OPEN
: \_) pJ l’ SATURDAYS
Lease for Only 3.7L, V-6, Automatic I3 1
. Chrysler Employees L »
$20 89~
Veterans/Milizary Personnel

$22 89*

Ask about our C i y 2
Free 7 year/100 k stk. #2KJ073

mile Power Train
fimited warranly

Everyone
$234%"

by the Key Club and Kiwanis of’

3008 V.Lu'y ler P

Cruiser Limited Lease for Only
Chrysler Employees
LOADED! $2 4 92+
Everyone

$2767

- stk. #2PT008

~All ieases 60 rromh -12, C"D miles per \,aar Based m approv:

(734) 662-3175
800-981-3333

Open Mon & Thurs 9-9 -
Tues. Wed. & Fn 9-6

2060 W. Stadium

1 mile west of the BIG HOUSE

I"ICIVI.OI‘ -

CHRYSLER
JEEP

DRINKING WATER.
POUR OVER THE FACTS.

i
s

' )!

¢ =

The 1aCH 5. ere's 7re *C vkt X0 wter o G vour GO A Yot new
DO 0T YOI WIS 50CAE7 Wi 168 /3, wWhers vOur weher SO RO i et s 0 2.
Look kor the renent, oncireod & Wl f you A SH kXS

aEPA  DRINKING WATER. KNOW WHAT'S IN [T FOR YOU.
Tl vour woies supper O e Scfe Dniang Woer hodne ot 130040845
QOr it wwaw 00,90 /schewater !

Champion Carvers

Taylor Manders (left) and Madeline Hamilton were the pumpkin contest winners at the !\eV Club’s
~haunted hallways™ event on Oct. 26.

FORD

NEW &
USED CAR
SALES

If you are looking for
friendly, personalized
service both before
and after your
vehicle purchase
- come in and see Neil

Neil Horning

475-1301

2

MANCHESTER VILLAGE

PLANNING COMMISSION AGENDA
Regular Meeting
November 13, 2001 7:30 P.M.

AGENDA:

Cali meeting to order
Approval of Agenda
Approva! of minutes from previous meeting
Correspondence
Public Participation
Report from Administration
New Business:
a. Use Variance 320 Riverside
b. Other
7. Oid Business:
a. Wexford Homes Final Site Plan. .
b. Other b
g. Adjourn. .

PO LR

SHARON TOWNSHIP
. SYNOPSIS OF BOARD MEETING — OCTOBER 4, 2001

Supervisor Blades calied the meeting to order at 8:04 PM. with the foliowing
Board members present: Aiuto, Chizmar, Kappier and Lavender. There were nine (9)
attendees.

The 9/6/01 minutes were approved. There were no public comments and/or ques--
tions. 1

The Treasurer distributed the August repert. Due to some discrepancies, the
report was not approved and would be re-submitted at the November 1 meeting. The
Clerk presented bilis for payment totaling $38.931.74. Board approved payment.

Biades reported that court dates were being set for the Landon and Eliis hear-
ings.

The Board discussed updating the Township hall.

The Board discussed the sewer project and the different options the Township|
had. No decisions were made.

Biades reported that he had heard ncthing from the Manchester Fire Department
and that he needed to get back to the Grass Lake and Chelsea Fire Depariments
regarding the addresses for each 1c service.

The Board discussed the recyciing program.

The meeting was adjourned at 10:50 PM.

Teri L. Ajuto. Sharen Township Clerk,]

Approved by Gary Biades. Supervisor |
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Chelsea Community Hospital Health & ;
. y ¢ |
Wellness Center is Now Open to the Public |
Are you ready to take a fresh look at your » Individualized Personal Training 1‘
H 2 E ke v
self-improvement efforis? Chelsea State-of-the-Art Resistance Training 4
Community Hospital Heaith & Wellness Equipment i
Center can help you get on the right track. . . o ‘
» Extensive Cardiovascular Training Area i
Once you join the Wellness Center, our team H
> 25-Meter Lap Pool \
of trained specialists wili help you develop !
a Dersonauzeg program that inciudes » Indoor Cushicned Walk/} Track ;
exercise. nutrition, health education and » Executive Style Locker Rooms with i
more. With their motivation, you H see and Whirtpool, ‘
feel the positive changes a wellness program Steam and Saune ’
can maxe. » Massage Therapy j
ASame ryou'il enjoy: o P ;
As 2 member you'll enjoy » Heaithy Living Café !
mor At
» Comprehensive Fitness Assessmen »  Kids in Motion Child Care
W ] ati ‘rlt i { . B :
> n/e.lnes§ Education and Nutritional »  And Much More ;
Counseling :
r
4 \\
See for yourself!
Visit our Wellness Center for a tour and receive a FREE guest pass.
Offer velid through December 5, 2001,
\
Cheisea .
Community :
Hospital "
p4
Cail us at 734-475.4100 for more information.
H 12300 £. Ol¢ US-12. on the Chelsea Community Hospital {ampus 3
. :
- »
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The Dexter Leader/

The Chelsea Standard
. Deadline Monday, 4 p.m.

The Saline Reporter/

The Milan News-Leader
Deadline Monday, 5 p.m.

Manchester Enterprise
Deadline Monday, 5 p.m.

IF THIS IS YOUR MARKET TURN
TO HERITAGE NEWSPAPERS:
« Allen Park » Belleville » Brownstown » Chelsea
s Dearborn » Dearborn Heights ¢ Dexter « Ecorse
+ Flat Rock « Gibraltar * Grosse Ile » Huron Township
« Lincoin Park s Manchester » Melvindale « Milan
» River Rouge * Riverview ¢ Rockwood * Romuius ¢ Saline
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202 ¢ P . $
income Pro| N .
« South Rockwood  Southgate * Taylor » Trenton 206 Industrial p?.fp?ny . o ;‘;f;f;;j:::::;‘;:wls .
« Warrendale * Woodhaven » Wyandotte and Monroe County. 204 Lots/Acreage . 504 Tutoring .
- v 203 Manufactured/Mobile Homes . ° :
210 Mortgages/Financing . . 802 Horses/L:v?stock
GENERAL INFORMATION 207 Out of own Property . - ot
214 Real Estate Information” ° . 801 Pet SerV!‘ceslSupphes
Discount packages and frequency conuact rates are availuble. We reserve the 211 Real Estate Wanted® . .
~. " right to classify, revise or reject any classified advertising. 208 Resort Property/Cottages . EMPLOYMENT °
This newspaper will not be liabie for failure to publish an ad as requesied or for . .
more than one incorrect insertion of an advertisement. In the event of any error or L .
. -omission in printing or publi of an adverti vou must notfy us within e gag?:eg?: . TRANSPORTATION
- five days of publication. or on the date of insertion if an ad is scheduled as part of : 606 Empleyment information” :
a package buy to comect subsequent publications. This newspaper's Hubility shall RENTALS ° 600 General . 901 Antique/Classic Cars
be limited to an adjustment for the cost of the space vccupied by the error with & ° 602 Medical/Dental . 90C Automobiles for Salg
‘maxioiam liability being cancellation of the cost of the first incomect advertisement 300 A st ° Sg; gfa?cel(:lerical . ggg l“”;‘;’:::/"se 1":‘°"2:"’s°“'
5 ir unces shail this partmen es m orts
e 55 e P e D e
* S 200aCondos/Townhouses for Rent Ps » 905 Sport Utility/4-Wheel Drive
306 Garages/Storage ° . gg‘; Trucks
’ 308 Hall Rentals Vans
PUB”SHER S NOTE 301 Houses for Rent : : 906 Vehicles Wantec”
All real estate advertised in this newspaper s subject to the 304 Living Quarters/Share®
gul o advert 312 Lodging L4 s
e color, religivn. e ’ 303 Mobile Homes for Rent : MERCHANDISE :
children under the ag : 308 Office Rentals . .
people securing 2(1) ; gental l?forFrination' ® 702 Antiques o TRANSPORTATION
This newspaper will not kow n ooms for Rent Ml LLA
violation of zhcplziu Our readers are here . 305 Vacation Remai.s : ;2; :p&l?ances : SCE i NEOUS
ncw.spapcr are available on an cqual opportunity hasis To \.‘Nj&;\' nof d 310 Wanted to Rent' . 708 C:m‘;:/sPhoto Supglies . 950 BoatsMotors/Supplies
. The toli-free iclephone aumbe - 714acnﬁst;nas Trees® * 953 Dockage/Venicle $tomge
_ i | * 704aC S/El ic Equipment . 952 Parts & Accessories
' VISA ‘ . 718 Crafia/Bazaars 4 . 951 Recreational Vehicles
— 1 Pe :Wafarm Implements . ° * Pre-Pay Classification (Inciudes Moving and
- m rarm Markets/Produce: Going Qut of Business Sales)
710 Firewood® 04
. .
Notices Let gﬁfggﬁgﬁ,me Houses for Houses for Houses for Houses for i I¥'s quick l * Heuses for l
(Legals) 102 - Sale 200 Saie/Owner 2008 Sale 200 Scle 200 It's eqsy Saie 200
Just &
: : : 212 R LRI | NEW HONE OWNER?
CHELSEA SELF STORAGE, MA“[;HE DON'T RENT! Why rent | CARLETON, 4689 ColfRd., | HISTORICAL HOME lo- | IMMACULATE LOG HOME | 1oaqy, Seli your oié home NORTH LAKE
18000 Brown Drive, when you can iease to | Two bedroom brick, two | ccted in the Village of | in the heart of the Heritage Classified fast in the OPEN HOUSE SUN. 1-4
Chelseqa, MI 48118. 1-32, Seller transferred, price buy? House is in | baths garage, oneacre. | Clinfon. Five bedroom, | Pinckney Recreation. Department classified column 13815 N. TERRITORIAL RD.
Tricia Coliingsworth " Manchester, fumished. | $159,500. 734-654-2373. two bath, natural | Half Moon Lake Access/ P 4 ALY Dexter Twp. Chelsea

November 7, to sale
time November 9, 2001
at 3 o'clock pm.

Personais 103

ADOPTION
Happily married couple
can provide newborn
with security, love & a
bright future. Expenses
paid! Cindy/Steve.
866-692-7383.

RALLY CLUE-in your bag
you will find a envelope,
rip off the end opposite
the stars. Have Fun!

STUDY PARTICIPANTS
Ever wonder why you
smoke? Femnale smokers
age 25-35 needed in a
study on smoking and
geneflcs Blood with-
drawal, questicnnaires
involved and smoking
abstinence required.
Pays $275. Call
1-800-742-2309, #6321

vl
15000

" locai classifieds
just a hop away
Looking for more
Personal ads?
Hop onto
greenleaper.com

Lost & Found 104

LOST: TWO male cats.
One tiger & white; one

solid groy, from the Sa-
fine Twp. area.
(734) 276-2485

FOR SALE
200

Houses for
Sale/Realtor 200A

HERE'S YOUR CHANCE!

located
road in East Jackson
schooh‘;froko a ook for

The Brok House Inc
517-937-7061

DON'T THROW it - selil
B, call the ciassified
deparmment tocay!

reduced! Huge contempo-
rary in the Village. 3-5 bed-
rcoms, 3-car garage.
Needs minor finishes.
Large 1.5 acre lot w/possi-
bility of 2 split. $207.000.
Deborah Engelbert 475-
9600. eves 475-8303.
#213691

Want that country feeling
but still be in the Village?
Don't miss this 4 bedroom.
3 bath ranch on the pond i
a gorgecus park-like set-

bedroom. 3 full
bath,  1478si  home.
Finished basement. Great
views from ali diractions.
Beautifu! iandscape w
waterfall fountain in rful’h
vard. $230.000. Jim Utsier
475-9600. eves 433-2190.
#218588
River Raisin frontage.
Beautifully restored. full
brick, historic home. Walk
10 town, sChocis & parks. 4
tedrooms. 2 baths. mapiz
fioors. open  staircasz.
528: 000. Patti Burton
475-9600. eves 433-2192.

Beautiful 4

Dexter
Chamber Buiiding
8005 Main Street
Suites Availabie
e 104 SF
* 375 SF
8122 Main Street
Downstairs Office
* 1275 SF
* Open Flocr Plan

Chelsea
711 West
Industrial Park
» 5,600 SF
« Light Industrial

Manchester
617 City Street -
M-52
¢ 4.000 SF
* 800 SF of
Office space

Contact
John Evans
734-622-3682

ting. $209.000. Deborah

MESSAGES

100 Death Notices

101 In Gratitude/Memory*
104 Lost & Found*

102 Notices (Legais)*
103 Perscnais®

REAL ESTATE

213 Cemetery Lots

205 Commercial Property

201 Condeminiums/Townhouses
200aHouses for Sale/Reaitor Listings
200bHouses For Sale/By Owner

405
403
402

Bu

401
406

501

BUSINESS
SERVICES/

OPPORTUNITIES

siness Opportunity”

Catering

Entertainment”

Legal Services
Miscelianeous Services”
Opportunity Wanted
Professional Services”

EDUCATION

CHILD CARE

500 Child Care®
500aFoster/Senior Care
Miscellaneous Instruction

Apartment upstairs for
extra income. $6,995
down, $950/ mo. call
Brandon. (734) 428-1852.

DID YOUR NEW
CAR ARRIVE?
Let Classifieds help
sell you used vehicie.

GRASS LAKE-completely
remcdeled, three bed,
one bath, 1,010 sq. ft,
walk to Downtown or
Public beach. $123,000.
Call (734) 475-3749.

SELL YOUR HOME
Cailus todcy to heip
you!

woodwork, open strair-
case, full basement Jo-
cated on 2 acre. New
200amp service. A Must

boat slip. Chelsea
schools. Three bedroom,
1.1 bath, open floor plan.
Detached garage: heat,

Heritage Classifieds are available online: www.heritage.com

MERCHANDISE

Furniture
Hobbies/Collectibles
Lawn/Garden Supplies
Merchandise Information”
Miscellaneous

Musical Instruments

704 Office Equipment
707bPools/Hot Tubs/Spa
707aPool Tables/Accessories
712 Rummage/Garage Sales”
704bSatellite Systems

707 Sporting Goods

708 Tools/Machinery

715 Wanted to Buy/irade”

0 Down*

See! $172,500. air, full bath & kitchen.
(517) 266-0717 $230k. 734-433-0916.
Buy il Sell it! CALLTODAY
Fin d lﬂ Henfutgeh ngv\?:j here

EAS*PHONE C

— AND IT'S

Whether you're
buying, selling

or just

CALL TO PLACE YOUR
CLASSIFIED AD TODAY!

looking,
Heritage

Glassifieds
is the place

fo be!

As in none

Lot Rent 1st Year
or $3,300 Rebate

At River Ridge Community in SALINE
* 20 homes on dispiay for
immediate occupancy
o E£-7 financing
» Open 7 days a week
Ciubhouse, swimming pooi
& playground
» Homes starting at $51.900

Only 1 mile west of downtown Saling on
Michigan Ave. & Austin Rd.

COME VISIT ys!!!
Lewis Homes
1-877-784-7444

schools. 1,550 sqg. ft.
home, with attached 2.5
car garage overncoking
Inverness Goff Course.
Custom cabinetry.
hardwooc floors, three
bedrooms, two baths.
Private beach, boat
docking, tennis & ciub
house. Immediate eligi-
biiity to Inverness
Country Club. $279,000.
(734 475-7311

PINCKNEY-icke access,
one acre, 1500 sq. ft.,
ranch, open fioor pian,
central air, finished
basement, $159,900.

{734) 878-5693.

RS
" Ylocal classifieds
just a hop away
Looking for more
Real Estate ods?
Hop onte
greenieaper.com

Manufactured/ 1
Mobile Homes 203!

BY OWNER: STERLING.
1987 mobile home. two
bedroom, two fuli baths,
washer. dryer. New
cenfrai gir unit; dish-
washer, deck. sheg. Scio
Farms. Lot #85 Chery.
Ann Arbor Schooi District.

Manufactured/
Mobile Homes 203

CASH PAID

for used homes
UNITED 1-800-597-SALE

SALINE-14 X 70 mobile
horne, ali appliances
stay, washer/dryer, stove
& refrigerator, two bed-
room, one bath, central
air. $14,000/0r best offer.
Must selit Call {734)
3833,

SCIO FARMS ESTATES:
Charming 1988 single
wide Victorian mobile
home. Large sunny
kn‘chen two bedrooms,

bath. Great !
520 ceo Cail (734)
769-4986 or (734)
476-5812 for appoint-
ment.

WHITMORE LAKE-1997
Schult home, double
wide, ‘hree bedroom,
two bath, two large

decks, must see!
$59,500. Call (734)

449-2419.

green

o

£E .
; locai classifieds
iust a hop away
Looking for more
Manutacturea/
Mobiie Home ads?
Hop onto
greenleaper.com

0% DOWN! .

Anc Low Payment on
2.3.& 4 bedroom homes.
Sales tax paic at closing!

UNITED 1-800-597-SAL

Newspapers

The Saline Reporter
The Milan News-Leader

HOLIDAY
DEADLINES

Derart

Have A Safe and Haan Hoada_,/
HERITAGE NEWSPAPERS
CLASSIFIED DEPARTMENT

The Manchester Enterprise

1-877-888-3202

The Dexter Leader
The Chelsea Standard
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Lots/Acreage 204

*
CHELSEA SCHOOLS

2.62 acras Beautifully
wooded, blacktop, def-
inite walk-out. Perked.
Three miles from 1-94.
$64,900. (734) 475-3607.

Out of Town
Property

leggl%egr
.COM

local “classifieds
just a hop away
Looking for more
Out of Town
Property ads?
Hep onto
greenleaper.com

* -
HELP WANTED?

207,

Advertising in the Classi-
fieds helps your business
acquire quality,
helpful personnel.

Call to place your ad
TODAY!

Apartments/
Flats 300

CHELSEA AREA- studio
apartment, with stove,
refrigerator and utilities.
Country sefting, bright
and private. Awesome
fireplace! $650 per
month pius $500 security
deposit. Pets negotiabie.
(734) 433-2334

DEXTER/PINCKNEY AREA
Pinckney schools. Du-
plex for rent- two bed-
rcoms, cne bgth, large
kifchen, utility room.
Immediate occupancy.
$700/month. (734)
878-5262 after épm or
anytime week-ends.

MANCHESTER AREA
One bedroom, $475
per month. Call:
(734) 428-7033,
Leave Message

MASTERCARD IS WELCOME!
MASTERCARD IS WELCOME!

IS AFACT!
Classified Ads Sell

Apartments/
Flats 300

*
ELEGANT APARTMENT,
two bedrooms, two
baths, private deck,
garage. washer and
dryer, in beautitully
restored historic _home,
Tecurnseh, $1,000 per
month plus utilities,
800-943-5600.

MANCHESTER
One bedroom efficiency
in town includes ufilities.

Call: (734) 428-9202

MILAN
Culver Estates
Apartments
Two bedrooms
Free heat & water.
One month’s free rent.
Some restrictions apply.
Limited time only.
734-439-0600

QUIET COUNTRY LIVING
15 min. from Ann Arbor.
One & two bedroom
apariments. Huge, walk-
in ciosets Corpons $299
moves y
PARKSIDE LANE APTS.
Milan
734 439 7374

*

NEW HOME OWNER?
Sell your old home
fastinthe
classified column.

Up At The Crack Of Dawn?
So Are We!

FLINT
1-877-888-3202
5 p.m. - 8:30 a.m.

DEARBORN
313-943-4288

Call Heritage Classifieds
24 Hours A Day - 7 Days A Week

Commercial advertisers must call during regular business hours:
Menday through Friday 8:30 a.m. - § p.m.

734-246-0880

MONROE
734-243-3545

BELLEVILLE
734-957-1677

CHELSEA, DEXTER, SALINE, MILAN AND MANCHESTER

1.877-888-3202

GROSSE ILE
734-676-9251

DOWNRIVER
734-246-0880

Apariments/
Flats 300

SALINE: DOWNTOWN.
Clean upper, two bed-
room. Spacious with high
ceilings. $625 plus de-
posit & utilities. No
smoking. No pets. Call
Pam or Barbie, (734)
429-4277.
SOUTHEASTERN
JACKSON COUNTY
Two bedroom apart-
ments. $570-$590. Cov-
ered walkways and
carport. No pets. Country
setting. Storage units
availabie for rent.
517-764-5335

THE PINES
Senior Apartments in
Cheisea. One bedrcom
units available NOW.
Some barrier-free units.

(734) 433-9130
TTY (800} 649-3777
Equai Housing
Opportunity

green
leaper
". £om

< i
( local classifieds
just a hop away
Looking for more
Apartment/Flat ads?
Hop onto
greenleaper.com

Condos/ !
Townhouses 300A

ANN ARBOR CONDO-
three bedroom, 2.5
baths, garage, base-
ment, N0 pets or smok-
ing, $1.520/mo., one
year leacse, (517)
423-8097.

CHELSEA CONDO, spa-
cious, two bedroom, one
bath. Large master
bedroom with walk-in
closet, all appliances,
garage, deck, central
qir. Handicap accessi-
ble. $800. (734) 475-9544.

Houses

for Rent 301

AVAILABLE mid Novem-
ber. Two bedroom with
pasement, washer/ dry-
er. $790 month plus one
month security. Ten
minutes south of Ann
Arbor off US-23, 3873
Judd, York Township.

Houses

for Rent 301

DEXTER, 1,000 sq.ft. two
bedroom, 1.5 attached
car garage. All apoli-
ances including washer/
dryer. Walk-out attached
deck. Newly renovated.
$875 pius deposit and
utilities. No pets. Cail
(734) 426-4605.

TWO BEDROOM duplex
with garage in quief
section of Saline. Im-
macuiate. Stove, refrig-
erator & dishwasher in-
cluded & hook-ups for
washer & dryer. No
smoking or pets. Security
deposit & references
required. (734) 429-5885.

green
leaper
».00Mm

“local classifieds
just a hop away
Looking for more
Houses for Rent ads?
Hop onto
greenleaper.com

i Rooms for Rent 302]

CHELSEA- LARGE ROCM,
private entrance,
privaete bath, working
person, no smoking,
{734) 475-3868

&

Vacation

1
Rentals 305

MYRTLE BEACH vacation,
we Gre making our
becutiful oceanfront
condo available for
rental during Nov. &
Dec., take odvcn'rc?e
of low seasonal rates for
a great family vacation
or getaway. (313)
562-0201.

green
leaper
»£.00M

‘i
j local classifieds
just a hop away
Looking for more
Vacation Rental ads?

o, A,

(734) 658-4448. Hop onfo
gri per.com
Heritage Classified _“——T““"
Department can Cailtoday’.
help

Cali us today

iWonted o Rent 310!

TWC PLUS bedroom
house or apartment in
Saline schools. Profes-
sional family with refer-
ences. Must be wiiling
to allow Golden Retriever
family member. Cail Scot
at 757-889-5283 or
757-496-4813.

BUSINESS SERVICES/
OPPORTUNITIES

Professional

Services 400

NOT GOOD at keeping
your bocks and can't
afford CPA prices? |
have over six years of
accounting experience
using QuickBooks,
Peachtree or web-based
products. Fiexibte
schedule. Your office or
pick-up/drop-cifs. Anita,
734-395-318¢. anita&
principalassets.com

Business
Opportunity 405'

ﬂ

HCLIDAY GREETING
CARD Route. Busy slores.
Get in early. $1,060
wee»dy 800-732- 5064.

green
|eaper
¥.C0M

" locai classifieds
just a hop away
Looking for more
Business
Opportunity ads?
HOp ontc
greenieaper.com

*
LOOKING
FOR A NEW

HOME?
North, South, East
or West, we only
offer our custom-
ers the very best,

so call Heritage
Newspapers
Classifieds.

-

EDUCATION/
CHILD CARE

Child Care 500

BETH'S DAY CARE still
has openings for full or
part ime. All ages. Meals
& snacks provnded. In-
door & outdocr piay.
Crafts & Learning activ-
ities. Mon-Fri, 7:30-5:30.

Call (734) 475-3134

Metanie's Playhouse
Fuii and part time
openings, ages one and
up. New extended hours.
Loving Mom would love
to care for your children.
Come join the family
and fun. Please cail
Melanie (Bal!) Woods at:
(734) 428-0119

"RED BARN
DAYCARE

is a licensed home
child care. Fuli-fime
openings available.

(734) 433-1150

_green
leaper
-22L0m

v Iocal classmeos
just a hop away
Looking for more
Child Care ads?
Hop onto
greenleaper.com

501

MANCHESTER FITNESS
FACILITY YOGA, Tues-
days, Nov. 13-Dec. 4,
6:30-7:15 pm, $30.

Child Care available
Mon., Tues., Thurs.,
8:45-10:30am. $2 per
child. For more infor-
mation, 734-428-0184.

*
HELP WANTED?

Advertising in the Classi-
fieds helps your business
acquire quality,
helptul personnet.

Call to place your ad
TODAY!

[ EMPLOYMENT |
600

General

Help Wanted 600

ACCOUNTS

RECEIVABLE
Growing, fast paced
management company
has a full time, entry
level position withi ben-
efits available. Person
must enjoy working with
numbers, be detail ori-
ented, computer literate
and able to prioritize
tasks 1o meet deadlines.
Please fax resume toc
734-973-0001 attention:
Office Manager or mail
to Office Manager at
3131 Professional Drive,

Ann Arbor, M1 48104.

ASSEMBLY

RETIREES & OTHERS!

Do you need money for
the special thirgs??
Looking for flexible
people fo work at our
manufacturing company
in Dexter Research Park.
Light assembly, pack-
ogin folding and glu-

ing. shift only. Give
us a call, (734) 426-0290.

AUTOLIGN
MANUFACTURING
GRCUP
The largest aftermarket
automotive collision
parts manufacturer in
North America has day
shift, general labor po-
sitions available. Appli~
cants must be 18 and
possess a hgith school
diploma or equivaient.
We offer a competitive
starting wage, Blue
Cross/ Blue Shield
medical insurance, 401K
matching, attendance
incentive and more.
Candidates are required
topassapre-
employment drug
screen. Apply Monday-

Friday, 9am-5pm,
Autolign Manufacturing
Group, Inc.
620 S. Platt
Milan, Mi 48160

'PROGRAM DIRECTOR
NEEDED

for Dexter Senior Center,
20 hours weekly. $10
hour. If interested please
call 734-426-7737.

General
Help Wanted 600
BOOKSELLER WANTED

Part time weekdays. We
need an energetic, book
and peopie loving per-
son fo join our staff.

Apply now:

Cheisea Lithle Professor
Book Center
1250 S. Main.
(734) 433-2665

EARLY ELEMENTARY Se-
nior or Graduate, major
in recdmgofor yourg

children
a great im natlon &
enjoy 4-5yr. ? Health

benefits, vacaticn, ex-
cellent working atmo-
sphere. $10-12.50/hr. Full
time or six hrs. per day.
734-998-0180.

General
Help Wanted 600

A

Hardware

CASHIERS

ceilent work conditions.
Ouistcndm? benefit
Call Dan: (734)
665-7 55 of fax resume:
(734) 665-7566.

PLANES, TRAINS,
A;:UTOMOBILES’
Let Herits SPAPO
Cassmocs s yeur
wanted & unused clas-

sics.

Uncle Ed's Oil Shop

NOW ACCEPTING
APPLICATIONS

For full and part time Manager and
Assistant Manager positions. No expe-
rience necessary. Apply in person to:
2276 West Stadium, Ann Arbor
or call 888-668-6253 ext. 423
for an interview

MANAGER
TRAINEE'S
NEEDED

No experience necessary. Will
train. Great pay & benefits.
Fun working atmosphere.

Apply in Person at

OLLIE'S PIIIA

503 Colliseum Dr., Chelsea
or call

134.433.6543

Dear Reader:

Need help with fix-up or home improvement projects? Call a local company from our

Heritage Newspapers makes every effort o insure that our Buwu\\ Dxr'
honest. reputable and gualitied to perform the types of work the
feel that an advertiser has rm~rnpn.w.nlul themselves. or f
tory, please follow the instructions g

ctory dd\nr!\cf\ are

given in the Business Service Consumer Guidetines disted

Business an

- falTh

d Service Directory

Place Your Ad Today!

The Dexter Leader/The Chelsea Standard - Deadline Monday. 4 p.m.
The Saline Reporter/The Milan News-Leader - Deadlire Monday. 5 p.m.

The Manchester Enterprise - Deadline Monday. 5 p.m.

pelo 1-877-888-3202
Brick, Block/ i Cleaning Electrical chdyman 050 Home Pcmhng/ Pcsm‘mg/ Roofing 073 Tree Service 089 Windows/
Cement 012 Services 022 Contractors 033 Irnprovement 052 Decormmg 64 Decorcmng 064 Gilazin 098A
HOME REPAIR R
CONCRETE WORK RESIDENTIAL MANCHESTER SERVICE SUNRISE CHELSEA PAINT& | HOME PAINTING SERVICE %SCO"F".‘Q‘? A#ﬂf&?ﬁi‘g?
Basement and CLEANING ELECTRIC, INC. Attention fo detail in CONSTRUCTION CO. DECCRATING Attention to detaii in Alltypes Sales reen
_ Garage Floors 25 Years Experience ’ your home. Painfing, Professiong! quality | your home. Painting, Residential Tree, Shrub, & Stump
Driveways, Sidewalks Free Estimates ) Drywall, Plaster, Repair, Additions, Kitchens, painting of both the | drywail, piaster repair, “Bams Removal and Timming e
Pole Baglws, F;(oohngs, Call Contracting and Reg\ogeh?ng. lF‘lgmbmg Baths, Screen Porches :ﬁenor & exéenolr c>.l yg\.. remodeiing, p|umb=£g & Insurance Repairs Insured
oc! - H an ectrical epairs. - { ome or office. Includes | eiectrical repairs. n- * : -~
Quality work - Insured CLEAN AS A WHISTLE In-Home Service | B0 oF ome mainto- Dﬁ“ef'gsfoﬁ?%”,gf,‘c repcirs or chcnges aral home mainienance. oNew Construction (734) 426-8809 = Om
No Job too Big or Smali (734) 439-3250 nance. Fomily business. | Homes A Speciaity. Over | needed o make it right. | Family business. Insurect
(734) 428-8243 (734) 429-3143 30 Years Experience. DOUG BROWN (734) 429-3143. Ccu (734) 428-0422 TV/VCR/Stereo/ é
(734) 429-3000 sDirf/Sfone/ 027 “LiGHT HOME REPAIR Licensed Buider 734-433-5428 Cr—— o Radio Repair 091 Xocal r(]:‘ESSIerdS
- and Excavation 036 i ail john PAINT CRAFTERS = RS/ l lust a hop away
Ceramic Tile  019) : | S B s _ JEFF STONE Drywalling 066} | liRemoval _081A| | 1y g SATELLTE Instalia- Looking for more
LiIMESTONE DH OLTDOOR SERVICES 'Drywc:lI' e (517) 456-6722 734-429-3880 tion & Repairs. Insurance Business/Service
KURUTZ TILE & GRAVEL"DIRT Top Quality Excavctin Interior Painting B &B Powerashing MILAN DRYWALLINC. | KEVIN'S LANDSCAPING | Cloim Assistance. Since Directory ads?
All size loads available P L FReE S Furniture Repai REMODELING, INC Custom Painting Snow removal & salting | 1951. Don's, (734) Hop onto
MARBLE We aiso spread Quantity e IRE Ulgh;J;icu!iggl[ -RE , Dgs/l;’ ﬁﬁé\;ﬁg‘-g +Top quality services, residential/ | 528-4434 greerileaper.com
i i A 7 i & it i _— — -
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& Repair. In-Home Shop- JEDELE FARMS New or repGirs Find it Fast in the itt Sell it vice. Reasonable rates. ,
ping & Design. TRUCKING - fond digging or CLASSIFIEDS GET RESULTS! Cal Heritage Buy iti Seil il | wosile: 734)260-2899 | ~ Answers To Tis Week's King Crossword
Quality Craftsmanship & 738-439-2417 clecning ) GENERAL HERTAGE Newspapers fodcy. Classifieds! Find if! or (734) 429-3000.
cal csinggnconkimm Gary or Jason Jedeie | 1 Dr_xvz\gcys _I?éﬁnaengd. COt\éSTRUCh'I;!ON CLASSIFIEDS SELL _ assiieds: - .l E16) NloloE
. | p ired & maintai =Carpentry, i - e : .
Qurerkindaiorsnce | ok Braond o | S el 'King Crossword BENAEIE v
. Free Estimates : oK «Roofir o :
Full Guarantee. ﬁe;gvs;zg;'&gigvd\'l:g‘ chdymon 050 roo M?Concrefe ecks 3 ' g s 1 3 v ‘ l -] 1
; Licensed buiider since
preparation. Py ; l x w 3 .L d x N l
1-800-930-4312 Dgli;ery & Removal HANDYMAN ng Q)n' .?gﬁgﬁe&c ACROSS 1 2 3 4 5 6 1|7 8 19 110 It N LB
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CAR ARRIVE? IMMEDIATE DELIVERY Recsonale Rates Cll omog® | Submarine sand- 33 . 13 14 di3/ald|OIRalviliv
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oloration ! !
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] i 24 Onin years — TERI — CONSUMER GUIDELINES
i 41 |
] D \ 25 Mourns : Please foliow these guidelines
: i when contracting with advertisers
%g m a:::ln:m e 47 i 48 in this Directory:
30 Scooted 49 ; 50 ; 51 Advertisers Jnger lcena:’n hgg\nings may
: : be required by law fo icensed.
P —_— 32 Breaksa Check with the proper state agency to
| i promise verify if license is needed.
! 34 Comic strip 50 “Agnus —" chums 3l Neither mate Check the references of the business
) I . . - nd/or refer to the Better Business Bureau.
: possum 51 Kilmer inspira- 1! Optical aid 33 Serviette and/ex refer
35 “When | was - tion 3 Sound of dull 34 Not late Get oll estimates and work orders in
i I " . 36 iseful wiiting. Get the full name, address and
- im Praiseful poetry phone number of the poty you are
36 Sequence 19 Changefora 37 Spill the beans Going business with.
37 Indiacity in 1984 | Emoter five 38 Hawaiian city Pay by check or money order and gef
news 2 Ostrich's kin 20 Anatomical duct 39 Aware of a receipt for ALL services and
40 Fuss 3 jockey Turcotte 2! Cuitural medium 40 King of Norse Keep All sales receipts.
4] “The Weakest-" 4 Corsage favorite 21 Soccer legend myth Inspect oll work horoughly before final
42 1925 Eisenstein 5 Riverside structre 13 Sperit one’s 43 Buliring brave payment is made.
dassic 3 imit 44 Aperitif wine It You Are Not Satisfied
& Hei 6 Weapon fimi Aper: - With Work Periormed.
eight (Pref) 7 Franc fractions 25 Writers need 45 Lemieux milieu ool
48 Cooking ingredi- 8 Vietnam gulf 26 Walked {on) 46 Bom HERTAGE NEWSPAPERS
. . BUSINESS & SERVICE DIRECTORY
e":t 9 Reed instrument 27 Wise one One Heritoge Ploce. Suite 100
49 Benefit 10 One of Dorothy’s 29 Actress Ward Southgate. Michigan 48195

Answers in Today's Ciassifieds
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General General General Medical/Dental Employment Fumiture 703 Cratts/Bazaars 714 Dodge Y00F Trucks 903
Help Wanted 600 Help wanted 600, Help Wanted 600 Heip Wanted Information 606 b—-’
BEDROOM SET, girl's. Like CHRIS'S CRAFTS TIRED OF WALKING? s_-‘o BLA ZER
DIRECTOR LIFEGUARD-$12/HR YOUNG TOT/ MEDICAL NOW HIRING! Federal | new. Twin bed, head- AND BAKE SALE Many cars priced $3000
For Saline Senior Citizen | Chelsea School District INFANT PROVIDER and Postal Jobs! Call | board, box spring & Nov. 16th, 3-9pm and below. 1995 Neon, 1995
Center, energetic, dy- 180 day School Year- Enjoy your work and RECEPTIONIST the Federal Trade | matiress. Dresser, six Nov. 17th, 10-4pm auto, air, $2399. 4x4. F d 114K
nomic individual with 7:30am-3: watch the day fy by. | A busy, Ostobllshod Commission foli-free at | large & three small 6100 MAST RD. (fwo miles |  Tyme 734-455-5566. X4. rour-goor. -
good interpersonal skills oROdCfOlsmafd Excellent ratios, | family fractice office in | 1-877-FIC-HELP to find | drawers; four drawer North of Dexter; quarter Teat. L S oomedil
te direct growing center. centificate required program, staft and | Clinton is seeking a full | out how to avoid job | desk (no chain. Light RUMMAGE/ mile South of North & oct
Experience in program- <Participation with benefits- what more do | time Medical Recep- | placement scams. Or | wood, green/pink inlaic GARAGE SALES Territorial) Ornaments, g °°"°"'°"
ing activities, working students a must you want? Dependability | tionist. Qualified candi- | visit www.fic.gov. This is | flowers. Matching com- Baby accessories, quilfs,
with seniors, or non- | .Additional evenings/ | Gn absolute must. date will greet and assist | a public service mes- | forter/dust ruffle. $275. 712 soaps, gifts, jellies, pies, | TEMPO, 1991, four door, (734) 535'5707
profits desirable. Bache- |  Saturday employment (734) 998-0180 patients, obtam and | sage from the FIC and | After 6pm, 734-429-9624. cookies, candies. | automatic, 70,000 miles,
lors degree in reiated available. - ate necessary Hcrhogo Newspapers. e — Something for Everyone! | bids will be taken thru
area preferred, | Sendlefterof interest information to the bﬂllng DINING ROOM ——————————— | Nov. 16th ot Saline Area r een
$26,000- 529 000 plus and resume to: reen sfoﬁ schedule appoint- Cherry sofid wood set Rummage/ HOLIDAY BAZAAR | schools. Call (734)
benefits. Resume must va K. Corbott _ ments, and tacilitate with ‘double pedestal Gar Sal 712 Sat., Nov 10, 10-4 429-8000, ext 2217 to a er
he received by Nov. 16, Asst. Superintendent e efficient patient fiow. table, six Chippencale Crafts, Baked Goods, | inspect between 8am-
at saline Senior Citizen ) i e - Must have a strong chairs, hutch, buffet. White Elepharits. 3pm.
Center. PO Box 225 %".?;,':3‘;,"‘3. 4°3r;1s§ - r service back- Unused in box. Cost ANN ARBOR All Saints i O
Saline, Mi 48176 ' Fax: (734) 433-2218 Om ground with billing and $9,000, sacrifice $1,950. HUGE SALF Episcopal Church reen l ' l
- — | Emait icorbett@gmail. insurance knowledge, 734-323-3440. Buy direct from Main St i
EARN EXTRA X and be a team player. A p local classifieds
chelsea.K12.mi.us localcl ified We off fitiv OAK CANDLE Brooklyn, Michigan et
CHRISTMAS e — ocal ciassitieds @ offer a competitive DINING ROOM MANUFACTURER e r just a hop away
MONEY PARTS COUNTER | justahop away | salory wilh an exceionl | | MERCHANDISE N ABLE Great Bargains! L% - Looking for more
while learning to make _PERSON Looking for more ested applicants may FOR SALE Plus Two Days Oniy A OI ' ! 7;‘;“: °‘:‘?
Holiday decorations. | Par-time. Saturdays plus Employment ads? submit their resume 10: Four Chairs Fri, Nov.9th, 8-7pm op onto
Flexible hours and days. | flexible weekday hours. Hop onto Penny Cedel 700 S sat, Nov. 10th, 8-4pm e greenleaper.com
Cail Joe at Plaft Road | $8:50 fo start. Call for greenleaper.com 301 W. Frankiin St Excellent condifion. | candles, Scented & local ciassifieds
Greenhouse, (734) | More information: - Clinton, M1 49236 734 490.3065 Unscented, Candle Ac- just a hop away
£39.3314 Larry's Mower Shop Office/Clerical 7 56, 5059 Miecelaneous 700 (734) 430- cessories, Misc., Home Looking for more
2 ey (734) 994-6555 Help Wanted 601} | ©of fax: 517-456- ORIENTAL RUGS Decor, Frames, one of Ford aciss
. ELEMENTARY e ALAAT B www.ihacares.com a kind's, overstocks and PETS/ANIMALS p ? VILLAGER 1998. Locded.
. LUNCHROOM SCHOOL BUS DESIGNER LAMINATED | Hond knotted. hand | sompies. This is one sales op onto Rear air, $45 down, $161/
‘ DIRECT IMPRINTING RECEPTIONIST/ ; i woven, machine made. | gvent no Holiday Shop- greenleaper.com mo. No co-signer. Tyme
SUPERVISOR DRIVERS BACK OFFICEAIDE | Flooring, still in boxes. | purchased at_intema- e Owan 800 734.455-5566
Shels icerice | Terific Part-time Job. ASSISTANT ! odi- | Must sail, $1.00 per 5q. | fional H Furnishi per or Home Owner Oldsmobiie  900J )
Chelsea School District Need detaijed- | Fieasant Chelsea m onal Home Fumnishing | should miss.
" 1.5 hrs per day, Paid fraining. $13.48 pot | tented. muiti-asking | CO! practice seeking 1. (586) 979-2648 Show in High Point, N.C. 1ok Taskson Plaza SUV/axa 905
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©lvaK. Corpeft mation. Apply to | APRY d n Records, filing & various | SIo = 9 SRS Foliow e i : e CHEVROLET BLAZER, 1985
" Assh Superintondent | Manchester Community | Printing and Maliing, 771 | oce diities. We need | — OLD FUEL OIL reen oliow the Sigris. ADS FOR FREE PETS black, full sze. 69,000
. 500 Washington St. Schools, 710 East Main '7\;‘;_%8"_0908 utevard. | (painle Person’ with TANKS CHELSEA A beioved pet deserves miles. 350 engine, Qu-
| Chelseq, M 48118 St, Manchester, M 48158 | 734-994-0900. | computer experience ea er MULTI-FAMILY a loving, caring home. tomatic, four wheel
« Fax: (734) 433-2218 SECURITY JOB OFFICE WORKER and excellent commu- ) GARAGE MCVING SALE | The ad for your fres pet drive. AM/FM stereo &
Email: icorbettégmail. AVAILABLE! nication sKills. Send res- | Removed & disposed of Sat, Nov, 10th Sam-? | MOy draw response from | <'¢ cassefte. Some rust.
chelsea.K12.mLus ; ide Secutity i Full time. Computer @x- | yme to: PO Box 513, ) OI I l Misc. iterns, anfiques, | individuals who wish to local “classifieds Asking $1,500. Cali (734)
FITNESS Sctopting “appiicanons | Bo satmofvcred. detan | Chelsea. MI 48118 Also tuel oil disposed of Kiviur. po-up, cama. | seh your animal for'me | just a hop away | 439-2974
g no - A, _— .. "Ni i purpcse of research or : —_—
TECHNICIAN for a midnight position | and people oriented. (734) 429-3000 local classifieds 2&‘9,%,('}[,1_?2?,“ Maxima. | Breeding. Pleass be sure Looking for rmore EXPLORER 1996, Eddie
“in & Rewarding! Curves | 2cgted in Milan, M. | Benefits. Send resume to reen —= 2 == "~ | justahop away 1o Dewey fo McKinley ] 10_screen respondents Hieviand Bauer. Locded, moon-
For Women in Dexter is $7.25. heaith, Dental. | Northwast Propane, 3109 TUPPERWARE " TR T | caretully when giving an *0p onto 100f, $8999.
accepting applications | aor S0TK. Baid, v e G M eaper OPEN HOUSE Leoking for more DEXTER-Sat. Nov. 10th, | animal away. greenleaper.com Tyme 734-455-5566.
: e rms, onu 3 . = . . ~ h ? N il : -
for_part fime posifions. | Mon.Fd. from 8am fo | ——— -~ __ . > Hohday Gift Ideas Hop onto B AT v 2, URON | Yourpet wil thank you! | gfPontiac 900L | | GRAND CHEROKEE itd.
g, y?u ari g;:irgehlc, dpm at the following RECREATION DIRECTOR - 4 Om h & Carry Products greenieaper.com Cresk Gourt. 17 2 mile AKC TOY POODLE PUP- 1996. Immaculate.
aor‘;g igt\ggs ﬂ:g: inkggglg{ locations: ;clvslhoms;:sp?ns:ble tgr 4 LOTS OF NEW TEMS W. of Mast. First fime | DIES: one black male, GRAND AM GT, 1995. V- Priced right- Onty $7300.
S Timoes. call | (734) TAYLOR %pec c%o depa IV . Sat. Nov. 10, 10am-3pm Computers/ ever. Anfiques. coliecti. | fve Ibs. Al Sholfs&roble& & e o, 2. | Tyme 734-455-5566.
Tosas pesedarPaza e avaias. local classifieds FARM BUREAU Electronics  704A| | bles, dry sink, sleigh, | House hained! 8895 Tiny | 0 8 e “windows.
FOO‘D SERVICE Suife C-130 o menh mgarkeﬁng Super. | just a hop away lnéuég;\%:é%%gy : ladies size 4 & & mater fhree monihs. ARl shofs, | Excellent condition. green
PART TIME SOUTHFIELD vision of statf and vol- Looking fof mote 5095 Ann Amor Saline | MACINTOSH COMPLTER: ;"od{."f’,b%g’gg izl | $795. Both used to | $3,500/ best. Caii (734)
Great ME o | 23800W.10Mie Ste102 | unieers. and budgeting. | Medical/Dentalads? | Ry gn'front of Saiine | UBGRade your oid SE | T9TFDIET | children & cal Very 475-187s. a er
beream oppgrot.fmé g' exc-) Cali Toll Free Chelsea Recreation fo- Hop onto tairground). Te place LC. Mcc Il series, or ESTATE SALE friendly, happy healthy. | GRAND PRIX, LE, 1991, ’ -
s P sonvine 1-877-WORK-NWS cuses on youth and adult greenleaper.com otder call (517) 423-4204 | edrly Performa computer 7265 Merritt (734) 428-1477 white, four door. quad | e
Program. Must be high SECURITY Spoms prog "","'” ;mld with a more recent, across from ENGLISH BULLDOG | four engine, automatic, | , o Ol I I
school graduate, prior ;eorggs ar%p‘!"’x TSOBY Sales/ reen faster Mac Centris or Miloointe Sub 107,00C miles. Power yi
food service experience | Pinkerton/Burns Security 1?}?1 cpa?' per Help Wanted 603 Quadra 650 (cpu °an), YgglLANTl PUPPIES, AKC. locks & windows. AM/FM | ¢ locai classified
preferred. The  Hospifal | is seeking Individuals | bemg s _position is to use with your current Fri.. Nov. 8. 9am-5 CHAMPION BLOODLINES | radio with cassette, a/c. ~local classifieds
Do competive saiory | Sisesking /iducls | being offered on g six- . a er monftor, keyboard and |  Fri. Nov. 9.8am-5pm | keatth checked. vacci- | Non-smokers car. Asking |  Just a hop away
ond excelient benefits, | tudes %‘&’ﬁ?ggm‘;o'u gnq?:r;h 1s|m$e2r.';g‘0 /nl:g:;; F & | MANAGER &'g’éegv] {'60&3 sgzséspm Nutrxbe?;';t 5p;”.}‘h43: zmedl Nine weeks oldl. $3.000. (734) 439-2374. Looking for more
Applications accepted | in working with our high | Please send resumes to: | (Excellent Opportunity)” Om and @ new Unused 6360 | Grinnell piano, oak | anea %?1832)0‘;44-?3? i su:ilé;xgn?gﬁ

Mon -Fri., 8:30am-4pm:
Chelsea Community
Hospital

~ 775 S. Main Street

* Chelsea, Ml 48118
| 734-475-3998

. Fax: 734-475-4041
www.cch.org

FRAMING
CARPENTERS
with experience, needed
in Ann Arbor/ Saline
areas. Anyone fearful of
heights need not apply!
Please ccll Unlimited
Carpentry at (517)

688-4705.

" FUN & REWARDING
Curves for Women in
Sating is accepting ap-
plications for part-time
positicns. If your are
energetic, love to work
with people and are
interested in health and
fitness. Please Call:
(734) 429-200C

‘GUN DRILL SHOP
Needs machine opera-
tors, experienced, or will
1in. Competiive w wages
and full benefis. If in-
terested, please cail
Nicole, (313) 295-3357
between 9am-1lam,
Mon-Fri.

> NAILTECH

For Bellanina Day Spa,
notural spa manicurists
and pedicurisis.
Relaxing, healthy
environment. Good pay
gnd benefits.
www.bellanina.com

L {734) 747-8517

Buy if, Sell it, and

Find it Fast in the

1 Herifage
Classifieds!

profile clients in the Milan
and Saline areas. Se-
curity experience or prior
military is a plus. We
offer great medical
benefits, free uniforms,
paid trc:mmg and more.
Midnight and swing shifts
available, excelient
starting pay with wage
rogression. 7o set up
an interview, please call
Rhonda between 7am-
3pm at 734-481-9433,
EOE/M/F/D/V

STOCKBRIDGE
C 2munity Schools
is ta.. ng applications for
the following coaching
positions for the
2001-2002 season:
«Girls Soccer Coach

«JV Boys Basketbal!
Interested candidates
should send their letter
of interest & resume to:
Brian Thompson, Athietic
Director, Stockbridge
High School, 416
_Clinton Street Stock-
bridge, MI 49285 Dead-
line is November 16.

SUBSTITUTE BUS DRIVERS
Needed: Good dirivin
record required. We will
irain. 21 or older
preferred. $13.49 per
hour. Contact Diane
Turner, Transportation
Coordinator, Manchester
Community Schools, 720
East Main, Manchester,
MI 48158 (734)428-7130

We have ads from
places in Upper Michi-
an, Florida, Myrtle
each, California. To
rent, lease or buy. Give
us a call and be on
your way. Call Heritage
\.lasslﬁedstoday

Outside Sales Associate
- To work in the exciting Cellular
‘Phone Business. Must be independ-
ent self-motivated, & work well with
. people. Training will be provided.
Commission paid position. Send
resume to: Resume Review, 317
< South Division Street # 428, Ann
Arbor, Mi 48104. EOE

iy

?PIZZA MAKERS
& DRIVERS
NEEDED

Full or Part Time
Dey or Evening Shift

Rpply in Person at

OLLIE'S PIZIA

303 Colliseum Dr., Chelsea
or ¢all

134.433.6543

Chelsea Recreation
Council, P.O. Box 307,
Chelsea, MI 48118 or
call (734) 475-1112.

Medical/Dental
Help Wanted 602

DENTAL

ASSISTANT
Experienced. Monday,
3-8pm. Very pleasant
office. Please call (734)
747-640C to schedule an
interview.

HOME
HEALTH AIDE

On-site class begins
November 19 to frain
dedicated and caring
individuals for part-time
positions, all shifts
available. Apply
immediately for
interview. Start at $8.98
per hour with increase
up to $10.13 after 90
days CERTIFICATION AS
~A NURSE AIDE—46- NOT
NECESSARY. Apply at:
Chelsea Retirement
Community, 805 W.
Middle, Chelsea or call
1-877-CALL-CRC. An
Equal Opportunity
Empioyer. M/F/H.

. MEDICAL
RECEPTIONIST

Associates in Gynecol-
ogy and Obstetrics is
seeking a full time
Medical Receptionist.
The qualified candidate
will greet and assist
patients, cbtain and
communicate necessary
information to the billing
staff, schedule appoint-
ments and faciitate ef-
ficient patient flow. Must
have a strong customer
service background with
billin w? and insurance
knowledge, and be @
team player. Some
evening hours required.
We offer a competitive
salary with an excelient
benefits package. Inter-
ested applicants may
submit their resumes to:
Renee Bingham
4936 Clark Rd.
Suite 100
Ypsilanti, Ml 48197
Or Fax: 734-434-7373
www.ihacares.com

MEDICAL
RECEPTICNIST

A busy, established
family practice office in
Clinton is saeking a full
time Medlcal

date wm greet and assist
patients, obtain and
communicate necessary
information fo the billing
staff, schedule appoint-
ments, and facilitate
efficient patient flow.
Must have a strong
customer service back-
ground with billing and
insurance knowledge,
and be a team player.
We offer a competitive
salary with an excellent
benefits package. Infer-
ested applicants may
submit their resume to:
Penny Cedel
301 W. Franklin St.
Clinton, Mi 49236

or fax: 517-456-6059
www.ihacares.com

*
HELP WANTED?

Advertising in the Classi-
fieds heips your business
acquwo quamy
heipful personnel.

Call to place your ad
TODAY!

"CLASSIFIED SELLS SELLS!

AiCroselt Works

Sep

VOLUNTEER

Habitat For Humanity Of Huron Valley needs voiunieers for weekday shifts to help
with adminisirative s:ppo" assisting 0 reception duties and should be proficient
eresied, piease cali {734} 677-1558. (10-18)
ﬂospwe Volunteer Training - w‘w Is Hospice Ang How Does it Work? Patient
"Y1 hour”, office volunteers, errand runners ang
Deople nterested in fund raring and more are needed. join us for the next
exaung adventure n volunteer training for hospice volunteers. Ciass begins
rader 20t 2001 Call Sherry Wagenknecht at (734) 97:-0444 to register
anc for more information. This can be one of the most rewarding things you will
sver do and there 1s still ime to sign up. Call us now!!! (9-20)

To list your organization, call (734) 246-0880

f you are

care, overnight caregiver

-

We are in need of an
experienced F & |
Manager. This is an
additional position cre-
ated to handle in-
creased volume from
our four new car fran-
chises. Candidate must
be organized and pos-
sass excellont sales and
computer skills. We offer:
Salary, Commission,
Demo, Hospitalization,
POId 'Vacations, and
401K pension pilan.
ply for this position at:

Livonia Autoplex

34501 Plymouth Rd

Livonia, or call
734-425-
for appointment.

Situations

Wanted 605,

HOUSE CLEANING
No time to clean? let
us do the job! De-
pendable, trustworthy,
references. Cali Jennifer.
(517) 522 5820 or

green
eaper
om

local classifieds
just a hop away
Looking for more
Situations Wanted ads?
Hop onto
greenleaper.com

Employment

Information 606

INTERNET/ COMPUTER
PEOPLE WANTED
Up to $500-$7,000/ mo.
Full training. Bonuses. Bi-
finguals also needed.
Free bookiet.
www.optimumfuture

.com
888-684-8191

Chelsea

local classifieds
just a hop away
Looking for more
Merchandise ads?
Hop onto
greenleaper.com

Appliances 701

*
KENMORE HEAVY
duty electric
dryer, white, like
new, $175.

(734) 475-3736

reen
le aper
om

= local classifieds
just a hop away
Looking for more
Appliance ads?
Hop onto
greenleaper.com

Antiques 702,

WANTED

Antiques & Collectibles
Anything oid
No big fumiture

Call Jean Lewis
734-475-1172

Fumiture 703

ALL LEATHER
100% tull grain grade A
premium select, hond
tailored sofa, loveseat,
chair & oftoman. By
Manteliasi in italy
five year waranty. Un-
used, still in plastic.
55000 vaiue, sell $1 950.
Cail 734-323-3660

BEDROOM
Cherry solid wood with
bed, chest, dresser,
mirros, night stand. Un-
used in box. Cost $6,000,
sacrifice $1,850.
2 3660.

$100 and less

Four iine maximum.
Price of item mu
NoO more than two items per ad.
l No collectibies/Dealers. Sorry, no pets.
" One ad per household per monith.

St be liste

Leader

and other computers,
moniters and herddrives
glso av<:2ilcble. Calt (734)

Musical

Instruments 706

ORGAN, TECHNICS,
KN2000, with bench, all
software included, has
pkry aiong capabilities.

$1, 500/best Cail (734)
475-0888.

Firewocd 710
MIXED
HARDWOODS.
41t x8ft. x 16in.,

$55 delivered.
(734) 368-3629.
SEASONED
RED OAK
$60/Face Cord
" Delivered
(734) 433-1150

Fammn Markets/
Produce

green

711

[ e
“local classifieds
just a hop away

Looking for more
Farm Markets/
Produce ads?

Hop onto

greenleaper.com

*
HELP WANTED?

Advertising in the Classi-
fieds helps your business
acquire quality,
helpful personnel.

Cali to place your ad
TODAY!

Let us help you find @

home for your pet.

Il the Heritage Clos-
sified for best results.

bookcase with glass
door, cherry bedroom
set, tea cart, oider desks,
tables, rockers, and
misc. fumiture. 1,000s of
books, (bring boxes),
spoons, jewelry, dolis,
china, teapots, iofs of
coliectibles, linens, repro
ship's head, kitchen-
wcre, and so much
more!
Precious Memcries
Estate Sales

MANCHESTER
INDOOR MOVING SALE
Sat, Nov 10, 8-2.
Fumiture, clothing. kids,
etc. Househoid goods,
toys, appliances, knick

knacks.
1006 E. Duncan St.

MOVING SALE.
1695 N. Lima
Center Rd., off
Dexter-Cheisea
Rd., Nov. %9th thru
11th, 9-4, tools,

‘e@xercise equip-

ment, roll top desk,
computer desk,
gas grill, freezer,
sofa & misc.

SALINE GARAGE SALE
Antiques, Steitf Bear in
box, Longaberger bas-
kets, garage sale items.
Follow detour signs
fromm Dairy Queen to
Willis Rd. to Ann Arbor
Sct. to Knoitwood to Circle

sat.. Nov. 10 %am-2pm
205 Circle Ct.

ez

_green

Wycndotte

_ local classifieds
just a hop away
Looking for more
Garage Sale ads?
Hop onto
greenleaper.com

CALLTODAY

Heritage Advisers here
to help you!

l-lerituge
Newspapers

Brings You...

Place your Bargain
Hunters Bulletin
Board ad today:

Manchester Enterprise

Saline Reporter/Milan News-Leader

1-877-888-3202

or Rob: 734-481-6110.
GERMAN SHEPHERD
PUPPIES, AKC. $250. First
shots, wormed. (734)
426-6126.

PERSIAN KITTENS: Ador-
able balls of furl Seven
weeks old. $300. (313)
299-1641.

reen
Iegaper

&
-2L0M

loca! “classifieds
just @ nop away
Looking for more
Pets for Sale ads?
Hop onto
greenleaper.com

Pet Services/
Supplies 801

Check scratching, -pro-
mote healing & hair
growth, on cats
without steroids. Stamp
out [TCHAMACALLITS !
Ask FARMERS SUPPLY
734-475-1777, for
Happy Jack Skin Baim&
in stock.
SHiH TZU, male, one year
oid. Beautiful black and
white. Good natured.

For stud service
(734) 475-8143

Horses/
Livestock 802
Horseshoeing, Hoof
Trimming, Ground
Brecking, & Training

CAT MEYER,
Farrer
hilitopsmithy
8yahoo.com

HILLTOP
SMITHY
6285 Schneider Rd.
Manchester
734-368-0683

I’Chevrolet 900D

CAVALIER

1935
Purple. Four-door. Auto,
air. 104K. New fires,
brakes. Mint condition.
Very well maintained.

53'80(334) 635-5707
green
leaper
‘3’ 2.20Mm

& local ciassifieds
just a hop away
Looking for more
Chevrolet cds?
Hop onio
greenleaper.com

green
aper
(‘é-%m

local classifieds
just a hop away
Looking for more
Pontiac ads?
Hop onto
greenleaper.com

;us; a hop away
.. Llookingform
Annque/C'csslc
Car ads?
Hop onto
greenleaper.com

'Trucks !

*
CHEVY, 1983
Haif-ton Pickup

$1,500.

Call after 5pm,
(734) 429-3227
CHEVY 1999 SILVERADO,
extended cab pick up,
4300 V8 auto, air. CD,
67,300 miles. $14,700.

Call (734) 43%-7931.

greenleaper.com

Motorcycles 907

WANTED: Old Motorcy-
cles or motorscooters.
Original only (313}
277-0027; 734-397-0307

[_RECREATIONAL ]
950

Boats/Motors

Supplies 950

GREAT FAMILY FUNH
REGAL, 36 COMMOC-
L DORE,
cruiser, beam
35", fiberglass, Merc in-
board, 1-35-HP, 586
hours, full canvas,
cockpit wet bar, sniffer,
AC/DC fridge, stove &
micro. Transom door,
swim platform, sun pad
on bow, "Reduced
Again” $45,000. Can see
at Gibraitar Boat Yard!
Call (734) 671-6138.

it's quick
it's easy
Just pick up your telephone
and call one of our advisors
todcy.
Heritage Classified
Department

2001

DUNNING

TOYOTA
ANN ARBOR

| SALE
Save $1000’s

Ask for Pete Raft

Demo

www.AnnArbortoyota.com
3745 Jackson Rd.
888-260-7108
Night Time Is The Right Time
To Advertise In The

Heritage Classifieds!

Call 24 Hours A Day
7 Days A Week

mwmmmwnmmgummmm

FLINT

1877-888-3202

Lpm. - 8:30 am.

DEARBORN
313-943-4288

734-243-3845

BELLEVILLE
734.957-1677

GROSSE ILE
734-676-9251

DOWNRIVER
733.2465-0880

CHELSEA, DEXTER, SALINE, MILAN AND MANCHESTER

1-877-888-3202

1988~ Express;.'
13, draft’




Imoﬂ Impor Center -

SPECIHL LEASE PROGRAM |
ON 2002 JETTA GLS 2.0L V

Includes: Ava i Iable for Factory to Dealer
* 5 Speed Manual Transmission Incentives on

* ABS * Front Wheel Drive $ % [ per month Reénaitr;i:tg 2000 |
* Six Airbags ¢ Full Stereo plus tax in«:’r;mor;s a{fé "

* Full Power Controls pricing details.
* Remote Entry ¢ Heated Seats (M.S.R.P. of $18,600) -

°Flly|tg ated Security System
* Lots Mor:

HOWARD ~
COOPER |

. lmmﬂ Center « for Io?q»-n :fr:rnscg. ali of
- $1,500 igning (No Sec. (Can your degier

2575 s. state st. 3Dger;:l) inczdisog?s, t mont! pe fzq !ee? title fgfijgzte:naxé:gzg,gcapocos make is claim?)

Am‘l Arb or recuc:ion, plus plaie fee.

(734) 761-3200

Hours: Mon. & Thurs. 8:30 - 9:00

s Drlvers wanted. ) |

Sat. 10:00 -4:00 -

\ Www.howardcooper.com

For the hottest deals in town
people “in the know" know
that the Classifieds are the

best place to start shopping!

You will
crow with
delight over /
the great &
deals you'll
ﬁndlnthe

HERITAGE
CLASSIFIEDS!
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Newspaper chain goes on the market this week

M Newspaper chain has
21 publications, covers
65 communities.

By Karl Ziomek
Heritage Newspapers

Heritage Media, one of the
largest community newspaper
chains in the state, is for sale.

Fredrick G. Manuel, president
of Heritage Media, told employ-
ee groups Friday afternoon that
the newspaper chain’s parent
company. Prechter Holdings,
has hired investment banker
Dirks, Van Essen & Murray of
Sante Fe. N.M., to put the publi-
cations on the market.

David Treadwell, president of
Prechter Holdings. gave the
same message to a group of com-
pany managers during an off-
site meeting Thursday.

Heritage Media is based in
Southgate and alsc has offices
Chelsea. Dexter. Saline, Milan,
Manchester. Belleville.
Dearborn. Grosse Ile. Monroe
and Flint. It also owns a high-
tech newspaper production and
computer services arm in
Southgate and circulates five
monthly publications.

Earlier this vear. Heritage
Media started Greenleaper, a

Avoiding
vehicle
theft

B Jehicle theft affects
evervone S insurance
rates.

Whether it’s the work of elabo-

rate theft rings or randem indi-.

vidual crime. auto theft is big
business. On average. a vehicle
is stolen every 25 seconds in the
United States. at a cost of about
$8 billion a year.

Insurance for theft is included
in the comprehensive part of
your auto insurance policy that
also covers fire. vandalism and
weather-related damage.

The number of insured cars
stolen and their cost directly

affect insurance premiums.
State Farm Insurance
Companies. the largest auto

insurer in the country. lists pre-

cautions you can take to reduce ~

your chances of having your
vehicle stelen.
Always remove keys from a
parked vehicle.
Park with front wheels turned
sharply to the right or left and
apply the emergency brake. This
will make it difficult for a thief
to tow your car.
Consider installing an antitheft
device or buying a car with an
immobilizer system that pre-
vents a thief from driving off
with the car. -
Park in a locked garage.
patrolled or well-lit area when-
ever possible. Unfortunately.
carjacking has become a more
common method of vehicle theft.
Carjacking is the aitempted or
completed robbery of a vehicie
by a stranger that includes the
use of a threat or force. You can
protect yourself from this crime.
Don't roil down vour car window
t0 a suspicious person.
Keep vour car doors locked and
windows rolied up.
If a suspicious person is near
vour parked car. don't approach
it. Keep walking and contact
area security or police.
Insurance companies work
together with the National
Insurance Crime Bureau (NICB}
to crack down on criminal oper-
ations. If vou suspect vehicle
theft activity. notify your local
police. or call the NICB anony-
mously at 1-800-TEL NICB.

Ohielsea Hearing Aid
Since 1985

A7 Chelsea Hearing Aid our customer
service doesn’i end when vou buv e

hearing aid — it just begins

cal Assessmients
Aid Technology

» Professional Audi

. P\\Lndu. SETVICE CORTcts

134 W. Middle Street ¢ Suite A
Middie Square Professional Bldg.
Chelsea, Michigan

/ Tm—\\;

(800) 343-1965 l Repairs
~34.475.910 i Batteries |
7344759109 i ¢ ; !

Fax - 475-7080

www.chelseahearingaid.com \.

Free parking a front door :
Sar./eve. appts. available
Walk-ins welcomed

regional classified print and -

electronic publication.

In all, the newspaper chain
comprises 21 publications cov-
ering 65 communities with a
total circulation of 305,181.

The chain has about 325
employees and is involved in
many civic and charitable
endeavors in'the communities it
serves. Most of the group’s
employvees live in those commu-
nities as weil.

Heritage newspapers are pub-
lished almost every day of the
week, with Heritage Sunday
(90,400 circulation) and
Suburban Flint (62.673) coming
out Sundays; The News-Herald
Newspapers (80,000) coming out
Wednesdays; The Dearborn
Press & Guide (40,025), Monroe
Guardian (8.100), Belleville
View (2.200), Chelsea Standard

' (4,700), Dexter Leader (3,125),

Saline Reporter (5,225), Milan
News:Leader (3,000) and
Manchester Enterprise (2.133)
published Thursdays: and the

he was widely known in automo-

tive circles as the founder of
“Duke of

ASC Inc. and the
Downriver,” a title penned by
Crain’s Detroit Business.

“Heinz Prechter was a
tremendous entrepreneur.”
Treadwell said Friday. "He was
involved in numerous enterpris-
es. Today, we are returning our
focus to the core business. his
founding company. ASC. Inc.”

Knowing that SEM was selling
its publications in the mid-
1980s. the then publishers of the
Press & Guide (the late Shirley

Henry), The Mellus Newspapers-

(Ernest Nagy) and the
Wyandotte News-Herald (John
Tarrant) approached Prechter
about purchasing the chain.
Although Prechter had littie
interest in newspapers as a busi-
ness endeavor. he was the
Downriver area’s biggest boost-
er and had a deep sense of com-
munity. Henry. Nagy and Tarrant
convinced Prechter that buying
the newspapers would keep

benefit the residents they
served.

Under Prechter. the chain
changed at first slowly and then
in leaps and bounds.

In the first shakeup under the
new Heritage Newspapers’
name. the Wyandotie News
Herald and The Melius
Newspapers in Lincoln Park
were merged to cover the entire
Downriver area (under the
News-Herald namer and the
Guardian was moved from irs
heme in Flat Rock 1o Monroe.

Later, Heritage bought cut
The Times Publications and
folded them into the new News-
Herald as part of a string of
Saturday necwspapers dotting
the Downriver and Dearborn
landscapes.

Those weekend publice
eventually became IHer
Sunday.

Manuel, a Flat Rock native
and the former owner of the
Tirnes. rose throuzh the ranks of
Heritage Newspapers under

tions

tace
itage

ager and then publisher and.
finatly. president, and became a
kev plaver in the chain’s devel-
opment over the past 15 vears.

He orchestrated the develop-
ment of Heritage Sunday and
was instrumental in guiding the
chain’s e¢xpansion into other
markets — suburban Ann Arbor,
Believille and Flint,

Heritage Newspapers’
Western Region publications
were added in the last few years.
The Reporter Papers were pur-
chased {rom Paul and Jackie
Tull in the spring 1995. The
Chelsea  Standard and The
Dexter Leader newspapers
were purchased from Helen and
Wmtex Leonard in October 1995.

and The Manchester Enterprise
was purchased from Teresa
Benedict in May 1999.-

Manuel is aiso a leader in the
Spring Newspaper Network, a
coalition of suburban Detroit
community newspapers that sells
national advertising as a group.

Despite recent downturns in
the economy, the chain should
be very attractive. both strategi-
cally and financially, according
to Heritage officials.

The News-Herald and
Heritage Sunday dominate the
Downriver market. while the
Press & Guide is the most domi-
nant newspaper in Dearborn.
one of suburban Detroit’s
biggest communities.

*

U.S. SAVINGS BONDsS &1

THE GREAT AMERICAN INVESTMENT  ~w | ~ammp=

~~ Manchester ~

Grosse Ile Camera (3.600) com-
ing out Fridays.

Family Dentistry
es A Wap

them locally held and wouid Prechter. {irst as a general man-
The evolution of the chain as

it 15 mow. Known began in 1665 Nanny B’s Daycare

when the late Heinz Prechter - 12065 Elmdale Drive, Manchester .-
bought what is now the core of -
the company from SEM (South
Eastern Michigan) Newspapers. §
which was headed by the late
John McGoff. :
Prechter battled depression
for the last 25 years before tak-
ing his own life this summer.
One of the most famous busi-
nessman in Downriver history.

Caring, Safe, Environment

DDS

: o
050019 7
We also have bus pick-up and

, 227 E. Main St., Manchester
drop off for Manchester Schools. i C | Evemng & Sat. appts avaﬂable

Open at 5 a.m.
We have a pre-school accredited curriculum

This sale was initiated only after
careful consideration and the world
events of recent months. It is our
way to thank our customers and help

get the economy mow ing again.
Mike Jackson

Winter Coats
Men’s and Women’s

7 _1/2 OFF

All

Entire Children’s
Department

Win
A Fantastic

All Alfred
Dunner
oordinates

‘ !
i \P rize; Men s & Women’s |, = °

Gates Gloves

3 1O regisien

= Noluck invohed

Wwin.

- Lim

Vogeis
s RCA Teievision
e Weber Gas Gridl
» RCANPR Pl
RCADVD P]

All
Men’s Sport
Coats

*99

orig. $189

e Hoover Twist & Ve =2
Ciock Rudio! 33

Panasonic

Sweaters

20% OFF

Name
" Address
. City

W
[
vt

Limit cne coupen per ¢

We Accept: = g tore
Rl \Oocl's & Foster's s
a,s ercar ( ;._,(/ S ()S e 9 a.m. to 5:30 p.m. :
Discover '
American Tg“;’::‘t';s;m:ay
Express FASHION SINCE 1910 ' p-m-

Prices good thru 11-13-01. Sun.12 p.m.-4 p.m.

107 South Main Street, Cheisea, Ml
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sement

¢ Visiteny of these participating auto dealers and deposit this coupon. Each week a parficipating deal-
" ter will drow o winner. One winner will be drawn ot each participating auto dealer for o free il
1 change, tire rofation or front-end alignment.
¢ Your entry also provides you an opportunity to win o Grand Prize of 5,000 credit toward the pur-
¢ chase o lease of a new vehicle fom one of the participating dealers. This credit may not be used
; ! oward previously purchased or leased vehicle.
1 No purchase necessary o enter this contest. Employees and relatives of Heritage Newspapers of
+ Heritage Media and participating dealers are not eligible. All prizes must be claimed by December

15, 2001. Al toxes, ficensing, insurance and vehicl registration fees or other fees are the respon-
sebnlny of the winner. Must be licensed driver, 18 years or older to enter and win. Winner must be :

able to provide proof of ability to finonce the balance of the purchase price of the vehicle.

Name

Address

Phone

ﬁur:ﬁn

“AND WIN ° ?
* weekly drawings
“  for oil change, =
tire rotation or
j% front-end -
f 75 alignment!

Preventive maintenance

Staying in tune can save dollars down the road

Changing weather conditions
remind us it’s time to think of pre-
ventive maintenance for our vehi-
cles.

Simply by replacing spark plugs, '

spark plug wires and oxygen sen-
sors, you can save significant
money on fuel, while helping to
keep poliutants out of the atmos-
phere.

Did you know that each year
you could save $87 in gasoline
costs if you drive 12,000 miles per
year?

By replacing worn-out oxygen
sensors, gas mileage can be
improved by 10 to 15 percent.

An oxygen sensor is a small
device that senses the amount of
oxygen in exhaust gases -and
sends a signal to the engine’s
computer, which adjusts the

TOWARD THE
OF A VEHICLE EROM ONE OF g
THE PARTICIPATING ADVERTISERS =%

air/fuel mixture to the optimum -

level.
“It's important to monitor the
amount of oxygen in the exhaust
s0 the right air/fuel mixture can be
maintained,” said Chuck Ruth,
director of product management
for the Robert Bosch Corp. “If the
sensor finds too much oxygen in
the exhaust gases, that indicates
the engine is running lean. That
can cause performance problems,
including misfire. Too little oxygen
indicates a rich mixture, which
wastes fuel and results in excess
emissions. And a wom-out oxygen
sensor will shorten the lite of your
catalytic converter.”
Oxygen sensors

last from

30,000 to 100,000 miles, depend-
ing on the vehicle. They wear out
because of exposure to carbon,

soot, harmful gases, antifreeze,
chemicals and thermal and physi-
cal shock, all of which occur dur-
ing normal driving conditions.

A worn-out oxygen sensor is the
No. 1 cause of excessive harmful
exhaust emissions.

Almost all gasoline-powered
vehicles newer than 1986 have at
least one oxygen sensor, and
1996 and newer vehicles have
two or more oxygen Sensors.

Bosch invented the automotive
oxygen sensor and has manufac-
tured more than 175 million sen-
sors since 1976. Today, Bosch
oxygen sensors are original equip-

. ment on more vehicles worldwide

than any other brand, including the
major domestic manufacturers:
Ford Motor Co., General Motors
Corp. and DaimlerChrysler AG.

For retailers or service outlets
handling Bosch oxygen sensors,
log on to www.boschusa.com or
call 1-888-Osensor.

While you're under the hood,
you might consider making some
additional performance and econ-
omy improvements. A simple
change that can provide
enhanced performance is chang-
ing the spark plugs.

One way you can tell the plugs
need to be replaced is if they look
blackened. Most importantly, a
rough running engine, sputtering
idle, lack of power, reduced fuel
economy and overail performance
loss are also signs of wom spark
piugs.

When you change your spark
plugs. you should also consider
changing your spark plug wires.

,f“\l\_.,,_/’

‘\_,/
\:/{"

\k_,,/
N

ence, higher emissions and
reduced fue! economy.
Courtesy of Car Care Coungcil

As spark plug wires wear out, you
can have problems with hard start-
mg engme misfire, radio interfer-

Don’t let this happen to your car!

\V /L,—'-\\_,///—\ ~ :\’ ™.,

Each week, readers will have an opportunity to enter the sweepstakes w;th thiS entry form coupon,
then deposited at dealerships. Forms also available at The Reporter Papers and participating dealers.

Weekly, Heritage Newspapers will award prizes to reader to be used at each of the participating deal-
erships (eg. oil changes, tire rotations, front-end alignment, etc.) A S30 value.

P o e - " e Y - - . e = P T T = = = T e R EE T m e E e e m R E S N - E AR SACECTAAccaT oA Saeam eSS SS eSS

. + Visit any of these participating auto dealers and deposit this coupon. Each week a parficipating dealer ~ 2001. All taxes, licensing, insurance and vehicle registration fees or other fees are the respons:bllny ]
o will draw o winner. One winner will be drawn at each participating auto dealer for o free oil change,  of the winner. Must be licensed driver, 18 years o older to enter and win. Winner must be able to pro- »
= tire rotation or front-end alignment. vide proof of ability to finance the balance of the purchase price of the vehicle.

' Your entry also provides you an opportunity to win a Grand Prize of $5,000 credit foward the purchase  Ngme
' i or lease of a new vehicle fom one of the porficipating dealers. This credit may not be used toward pre- Y

. vuously purchased or leased vehicle. dress
i : No purchase necessary fo enter this contest. Employees and relatives of Heritage Newspapers of
; i Heritage Media and porticipating dealers are not eligible. All prizes must be daimed by December 15,

.........
---——-----.----------—-------u----—------------------------n-------------------------------‘--—_------_----- P L L L R
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~ Keep America Rollyn

O/ INTEREST R
o ALL NEW CARS gyt iy
- AND TRUCKS | SO MOS.

Cars | Trucks
2001 36/Mos 0.0% 36/Mos 0.0%
48Mos  0.0% 48/Mos  0.9% A

60/Mos  0.0% 60/Mos  2.9% @ Parts
BT e R 1R AL B AZER 2002 36Mos  00% a6Mos  0.0%
$220*  $248° LS 2 WD 48/Mos  .0.9% 48/Mos  2.9%
b ———— i 212005 60/Mos 2.9% 80/Mos 4.9%

Exterior: Indigo bltie metallic. Interior: medium pewter/dark pewter

accents ciothi. Includes: Vortex 4200 SFI 16. locking differential, 4
speed. auto trans. with O/D, AM/FM stereo w/cassette & CD, power
heated mirrors, rear windew defogger. deep tinted glass, cruise, body
side molding, leather wrapped steering wheel, rear compariment
shade & remote keyless entry.

A

i GM EMPLOYEES & i
ELIGIBLE FAMILY MEMBERS: NOVEMEER SPECIAL

T $205"  $224™

Exterior: Dark Sapphire. Interior: Med. Gray cloth.
Includes: 3.4L SFJ 6 cyl. engine, 4 speed. auto trans..
with O/D. P215/70R15BW ALS tires. rear window wipers
& washer. rear window defogger. 7 passenger seating

2002 VENTURE with integral chiid safety seat. AM/FM stereo. tilt steering.
VALUE VAN

Yoo
|

1T W3HL 40 1saauvis §),

&H BAPL‘» OYEES & o
ELIGIBLE FAMILY MEMBERS NOVEMBER SPECIAL

$199° $159°%

FExterior: Forest green metaliic. Interior: Graphite cloth. Includes:
Vor:ec 430C V6 rans.. with
O:D. disc & au' s od giass, rear window
co"vcmmce o ndows & focks. power

2002 BLAZER 2 DR,
Stk. #12101 2WDLS sc-io

Michigan Ave. Near State St. * ANN ARBORISALINE

Lease payment based with $2075 down 36 month. Thirty six thousand miles. 20¢ per mile over. First months payment + security deposit required. Plus tax. title - license fees extra. Blazer loyalty. Traiiblazer loyalty incentives. Oldsmobiie
loyalty applies. Sale ends 11/30/01.

o
i

e

...you’ll understand why
people just like you voted us
the BEST PLACE TO BUY
AN AUTOMOBILE IN
WASHTENAW COUNTY
and the AUTO DEALER
MOST USER FRIENDLY

TO FEMALES.

* One of the “Top 100” Volume
Ford Dealers in the United States
* Rated in the Top 10% of Ford Dealers
for Satisfaction With Overall
Purchase/Lease Experience

N 734-429-5478

5 minutcs South of Briarwood Mall
A %aomo&fe www.briarwoodiord.com
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OPEN LATE
M&Th 9-9; 1,
W, F 9-6; Sat. 10-4

CHEVROLET

WE'LL BE THERE | ©

our Washtenaw COuntry Truck Dealers."z/“

2002 CHEVY VENTURE ] 2002 CHE S- 'IO

8 2o

> DOWN AT
” SIGNING!

GM EMPLOYEE WAS S16,400 (X Eplsrcl.EOYEE LEASE D YEE
‘ LEASE NOW
$339** " X $276**""‘ ++ mo.

(SIR7EN GM EMPLOYEE LEASE GM EMPLOYEE LSRN GM EMPLOYEE LEASE
NOW PRICE LEASE NOW PRICE
$30,498" $29,152* $456 " \IELIL $23,380* $22,279" $368**™
2002 TRAILBLAZER 4X4
RC P ZERO . Ll . 7 R LR
DO . < e DOWN AT Sk, i - DOWN AT — S Stk #4093
Auto, V-6, » {B SIGNING! 4037 iR . " SIGNING! L
Looded! S ERGUEREAR N : .
Stk. #0431
(TSR GM EMPLOYEE L/SNEAT N GM EMPLOYEE GM EMPLOYEE WS 522,095 GM EMPLOYEE
NOW PRICE LEASE NOW PRICE LEASE NOW LEASE
$25,711* - - $17,945* $17,190" $249° = $20,168" $229* =

734-622-4924 - 426-4677 i
l 800"7 64 8886 24 Hour Pre-ApprovaI Hoﬂme NT

Chelsea 1-94

ices DuS rax and .:‘&, cif rebaias o

35 moars, 12K miss per year Must cuath for Zozer bonus. A

Who is Washtenaw County's
Largest Volume GM Dealer?

for Suzuki please call 734-439-3501
1250 Dexter St. {Carpenter Rd.}

e | 12 734’43 9 '3 5 00
mmene L www, phillips€cars.com

“offer ends November 18, 2001 From Ann Arbor




Thursday, November 8, 2001 + HERITAGE NEWSPAPERS/THE MANCHESTER ENTERPRISE

RERESERRY TSI TS s L AR R TS i k8

Y 9
Ranger XLT T fg g F-150 XLT
SuperCab 4x4 Y SuperCab

Automatic, V6 Engi."e’ Air Condition, Tilt, Speed Control, Power Windows, & Locks, Tilt, Speed Control, Captain Chairs,
Power Group, Trailer Hitch, Remote Keyless, Leather | aAmM/FM/CD, Aluminum Wheels. Stk. #3368
Wrapped Wheel. Stk. #3442

: mos.
69 36em°s' $3 3 Mwml/ Lease
T Lease m : Vg Total due $400 )
otal due $373 60 mes.

2002
Ford

: Taurus SE »
Power Windows, Locks & Driver's Seat, AW/FM/CD, Tilt, | power Group, Tiit, Speed Control, Power Windows, Locks &

2001 Ford
Delegant GT

Conversion Van

Tilt, speed control, air conditioning,
power windows, power locks, light
2@:@2 Ford  goup, convenience group, H/D service
s Windstar package, essence seating group, triple
' SE layer subfioor, four captain chairs, sofa
bed, bay windows and running boards.

- BUY

60 mos.

&%

!!
4

H

Speed control, SE Value Pkg. Stk. #3390 Seat, Adjustable Pedals, Rear Defrost, Floor Mats, .
BUY AM/FM/CD/Cassette. Stk. #3375 Sale Price
- s e b
3 1 9 $ 36 mos. b
80 mos. i Lease
Total due $508 ’

*With the purchase of any new vehicle. ““24 month or 36 month leases are plus tax, title. Rebate
to dealer where applicable. Closed & non-maintenance lease w/12,000 miles year allowed.
15¢/mile excess penaity. Lessee has option to purchase the vehicle at lease end at a price tc be
negotiated w/dealer at leasé inception. However, lessee has no obligation t¢ purchase the vehicle
at lsase and Lessee is responsible for excessive wear & tear. Muitiply payment by 1.06 and
multiple by term to determine total payment. All payments are for Ford employees and eligible
famity members.

————————— --__———_——_—_—_—_---ﬂ

Swrvive .=, Commute!
CONTEST

- PLEASE PRINT CLEARLY
1.Who will be voted off this episode?
2. Who Wili Be the Million Dollar Winner?

1 R BRI yoran ey

2

N A e N P e s

Don’t
Forget To
Enter Our |
Survive The

Name

Daily Address
Commute . .
Contest! City State‘ Zip

Daytime Phone

Home Phone

734-529-552 1 Free (877)88-SPIRIT
US-23 & M-50 JUNCTION
DUNDEE, MICHIGAN

Visit us at our website at: www.spiritford.com

Entries must be received the day before the show airs by the close of the 1
business day. You must have week #4, episode #5 correct to continue in

the contest. If there is more than one person with a correct answer. there 1
will be a drawing among these entrants for the weekly prize. Must be at |
least 18 years old to participate. No purchase necessary. One entry per i
household per week. Enter as many weeks as you choose. J

Mon. & Thurs. 9-8 + Tues., Wed. & Fri. 9-6 « Saturday 9-3 See dealership for complete rules. Game ends january 2002.
AT e SR R R P

|
||
|

Thank yeu te the fellowing
autemetive dealers whe participated
in the 2001 TFall Auto Sweepstakes.

Bill Cripsin Chevrolet, Saline
Briarweed Tord, Saline
‘Dexter Chievrolet, ‘Dexter
Phillips Autemotive Group, ‘Milan
Spirit TFord Tnc., ‘Dundee

Till eut the coupon en the frent of this section and get a
chance te win $5,000 tewards a purcfiase or lease vefiicle.
Alsa get a cflance to win weekly drawings
at the participating dealers.

IJ




rent of

A Supplen
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El(ka Tree Farm

Choose and Cut Christmas Trees
(734) 461-1882
We now have our own pra-cut trees M
* Douglas Fir $40
e Scotch Pine $25
* Blue Spruce $30
One price }e‘ganﬁ'as of size
Free baling and shaking :
Clean well « Groomed fields

OPENING NOV. 23 - 7 days 9-5
Open Late to 8:00 pm Tues. & Wed.
9346 Oak Rd. in Willis
Just 2 short drive off of Tuttle Hill between
Milan-Oakville & Wiliow Rd.

Savory Spinach Dip
By Donna Cash

1 cup Miracle Whip or equivalent Salad
Dressing

1 package frozen chopped spinach, cooked
and drained

1 cup shredded sharp Cheddar or Swiss
cheese

1/2 cup grated fresh Parmesan cheese

1 teaspoon minced garlic

Preheat cven to 350 degrees. Mix together all
ingredients. Spoon into a S-inch baking dish.

Bake for 20-25 minutes untii lightly browned.

Serve warm with tortilla chips, or crackers.

Takmg orders for... Meat & Cheese Trays &

(734)475-7600

Open 7 Days ® M-S 8-8 ¢ Sun 10-6
125 S. Main eChelsea

Large Assortment of
Fine Wines &
Gift Baskets
All Available

for the Holidays!!!

Fresh Amish Turkeys

Shrimp Trays

- PORTAGE
= YACHT

| —

CLUB

Invites the Public to Sample

QUALITY DINING AT PORTAGE LAKE

Crab Cheese Fondue .
By Lisa Zofchak

2 jars (5-ounces each) sharp processed
cheese

2 packages (8-ounces each) cream cheese,
softened

2/3 cup milk

1 teaspoon Worcestershire sauce

2 cans (6-1/2 or 7-1/2 ounces each) crab
meat, drained and flaked

In medium saucepan, combine cheese spread,
cream cheese, milk and Worcestershire sauce.
Heat over low heat, stirring untii smooth and
blended. Add crab and heat through. Serve warm
in chafing dish, accompanied with French bread
cubes for dipping.

Makes about 4 cups

Sombrero Dip
By Barbara Krichbaum

1 pound ground beef

1/2 cup chopped onion

1/2 cup hot or regular catsup

3 teaspoons chili powder

1 teaspoon salt

2 — 8-cunce cans Campbeli’s kidney beans

1 cup shredded cheddar cheese

1/2 cup green onion

Brown meat and onion together. Stir in next 3
items. Mix in beans.

Heat through and put in chafing dish, hot. Put
olives on top in center and shredded cheese
around the dish. Serve with Fritos or crackers.

Easy Holiday Crab Dip

By Bonnie Irvin
2 - 8-ounce packages cream cheese
2 Tablespoons horseradish
6 artificial crab sticks, chopped fine
Chopped green onion to taste
Soften cream cheese, mix in cther ingredients.

Chill for one hour. Serve with crackers.

Hot Crab or Clam Dip
By Annie Young
8-ounces cream cheese
1 smaii can of crabmeat or clams
1 Tablespoon minced onions
1 teaspoon creamed horseradish
3 Tabiespoons mayonnaise
1 to 3 ounces slivered aimonds
Blend all of the above ingredients. Put in small
bake-procf dish. Sprinkle with slivered almeonds.
Bake at 350 degrees for 20 minutes. Serve hot
with crackers.

Shrimp Dip
By Annie Young
. Mix together:
1 cup mayonnaise
1 D fermon juice

-

Come In and Try Our Lakeside Restaurant!
Featuring both “FINE DINING” and “SUPPER” menu items
with daily speciais. On Friday evenings we aiso offer a
supervised CHILDREN'S BUFFET with video in a sepa-
rate room. Please call (734) 426-4155 for dining reserva-
tions or further information. In addition you can visit us
online at WWW.MS-PYC.COM. Our dining hours are:

Mondays, Thursdays & Fridays 5:30 - 8:30 p.m.
Saturdays 5:00 - 9:00 p.m. » Sundays 5:00 - 8:00 p.m.
“Full Use” and “Dining Only” Memberships Available.

| Portage Yacht Club is also a beautiful facility at which to
- hold your wedding and/or reception, shower, holiday party.
' business seminar or workshop, and any other type of cele-
. bration or event. Our excellent staff will work closely with
- you to insure a memorable occasion.

8930 Dexter-Pinckney Rd., Pinckney

2 Tablespoons parsley leaves

1/2 teaspoon dry mustard

1/4 cup finely chopped onion

6 to 8 ounces cut up shrimp {or tiny canned
shrimp)
2. Chill. Serve with crackers.

Veggie Tray
By Laura Strzelecki

1 bottle of Ranch dressing

1 cup mayonnaise

Carrots cut, cieaned and skinned

Broccoli, cut and cleaned

Ceiery, cut and cleaned

Cucumbers, sliced

Cauliflower, cut and cleaned

Radishes, cleaned and cut

A dash of garlic salt and parsley

Mix Ranch dressing and mayonnaise with gar-
lic salt and parsiey, about 2 teaspoons of each.
Put in bow! in middie of serving tray. Place veg-
gies around the bowl. If you feel you need a iittle
more. put cream cheese in the celery or peanut
butter, (I like crunchy).

Something to munch on whiie you're cooking.

Dilly Dip for Raw Vegetables
By Sherry Finkbeiner
1 cup mayonnaise
1 cup sour cream
1 Tablespoon dill weed
1 Tablespoon parsley

-
Hlors & veuvees

1 cup minced onion
1 teaspoon Lawreys season salt
Mix together.

Boursin Cheese
By Sandra L. Rich
1 clove garlic, minced
1/2 cup unsaited butter
1/4 teaspoon salt
1/4 teaspoon lemon pepper
1/4 teaspoon thyme
1/4 teaspoon marjoram
1/4 teaspoon dill weed
1/4 teaspoon basil
1 - 8-ounce cream cheese
Using blender, cut butter and cream cheese
into pieces. Sprinkle with herbs and seasonings,
blend until smooth.
Fantastic! Delicious with Wheatables Muiti
Grain crackers or Wheat Thins
This is the best cheese dip i've ever tasted.
Everyore loves it!

Oide Yuie Cheese Dip
By Kelley Kelch

8-ounces cream cheese, softened

1 jar “Oid English” spread

1 jar “Rocca Blue™ "

1 teaspoon Worcestershire

1/2 teaspoon garlic powder, or to taste

Mix well and place in decaorative bowl. Top
with 1/4 to 1/2 cup chopped pecans. Store in
refrigerator.

Mushroom Crescent Snacks
By Anne Young

Pastry:

S-ounces cream cheese

1/2 cup butter

1-1/2 cups flour

Fiiling:

2 Tablespoons butter

1 medium chopped onion

1/2 pound chopped mushrooms (fresh)

3-ounces cream cheese

1/2 teaspoon salt

1/4 teaspoon dry thyme

1/8 teaspoon pepper

Glaze:

1 egg beaten with 1 teaspoon water

Pastry:

1. Soften cheese and butter and mix untii
smooth. Wrap and chill at least 30 minutes.

2. Filling: Melt butter in skillet. Add onion and
sauté until lightly browned. Add mushrooms and
cook over medium 3-4 minutes. Lower heat and
add in cheese and spices. Cool.

3. Crescents: Roll out 1/2 of dough on fioured
surface tc 1/8-inch thickness. Cut with 2-1/2-inch
round cookie cutter. Place 1/2 teaspoon of filling
on each circle. Fold in 1/2 and press edges down
with fork tine. Make a siit in top. Repeat with cther
1/2 of dough. Brush crescents with glaze. Bake
on ungreased cookie sheet for 15 minutes at 450
degrees (or may be frozen and baked 20 minutes
at 300 degrees). Makes 50-60 crescents.

- BBQ Beef-Stuffed Rolls
By Linda Meloche

1 cup water (105 to 115 degrees)

1 package yeast

2 tablespoons sugar

2 tablespoons butter, softenad

1 teaspoon salt

3 to 3-1/2 cups flour

3-1/2 cups chopped, cooked roast beef

172 cup barbecue sauce

1/4 cup catsup

1/2 teaspoon liquid smoke

1egg

1 teaspoon water

sesame seeds

Pour 1/4 cup warm water in a large bowl.
Sprinkle in yeast and stir {o dissolve. Add remain-
ing water, sugar, butter. salt and 1-1/2 cups flour.
Blend. Stir in enough remaining flour to make soft
dough. Kriead. then piace in greased bow!. Cover
and let nse until doubied ~ about 45 minutes.

In medium bowl. combine roast beef, BBO
sauce. catsup and liquid smoke. Set asice.
Punch dough dowr and divide into 7 equal
pieces. Roll each piece into a five-inch circie. witn

See HORS D'OEUVRES — Page 3
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the middle of the circle being a little thicker than
the outside. (This works to keep the bottom of the
cocked roll from getting mushy.)

Place 1/2 cup meat mixture in middle of dough
(on thick part). Pull up dough around filling, pinch
to seal, and place on a greased cookie sheet,
pinched sides up. Cover. Let rise uritil doubled in
size, about 30 minutes. Brush with egg wash (1
egg plus 1 teaspoon water) and sprinkle with
sesame seeds.

Bake at 375 degrees for 20 minutes or until
golden brown — may need to cover with foil if the
tops get brown before 20 minutes. Serve warm,
or refrigerate and serve coid.

Quick Shrimp Egg Rolls with
Plum Sweet & Sour Sauce
By Donna L. Smith

1 — 24-count package eqg roli skins

1 - 16-ounce package shredded cabbage,
washed and drained

1 - 6-ounce package cooked shrimp,
thawed and drained

1 bunch (about 6) green onions, chopped

10 fresh mushrooms, washed and
chopped

1 teaspoon 5 Spice Powder*

Salt and pepper to taste

1 egg, beaten

Mix cabbage, chopped vegetables, shrimp
and spices. Place 1/3 cup of mixture on one cor-
ner of 1 egg roll skin. Fold over opposite comners
on top of mixture and roll up egg-rol! fashion. Dab
a bit of egg on the last corner to seal. Repeat until
mixture is gone. Grill egg rolls on all sides over
medium low heat. Serve hot with Plum Sweet &
Sour Sauce.

Plum Sweet & Sour Sauce:

Meit 1 (10-ounce) jar of plum jam in medium
size saucepan, and add 1/4 cup vinegar. Add 1
can (7-1/2 ounces) undrained crushed pineapple
and mix well. Stir till sauce is heated through and
starting to bubble. Cool and refrigerate. Serve
chilled with grilled egg rolls.

*Available in the Oriental section of your gro-
cery stere or Oriental market. Serves 12.

Soft Pretzels
(with Honey Mustard Dip)
By Linda Meloche

1 package dry bakers yeast

1/2 cup warm water (110 degrees F)

1/2 cup sugar

1-1/2 teaspoon salt

2 cups milk, scalded and cooled

/4 cup light vegetable oil

6 cups flour

1/4 teaspoon baking powder

2 quarts boiling water

3 Tablespoons sait

1 egg yolk, beaten and diluted with 1 tea-
spoon water or milk

Coarse kosher salt

Dissolve yeast in warm water. Add sugar, 1-
1/2 teaspoon salt, scalded mik and oil. Mix in 3
cups flour. Cover and let rise in warm place 40
minutes.

Add 3 more cups fiour and baking powder.
Knead until dough is no longer sticky, using a lit-
tie more flour if necessary to form a smooth, elas-
tic dough.

Roll out and pat dough into 3-by-15 inch rec-
tangle. Cut iengthwise into strips about cne-haif-
inch wide. Roll each strip into a rope 18-20 inch-
es iong. Twist into pretzel shape. Allow to rise
uncovered for 3¢ minutes. Preheat oven to 400
degrees F. Dissolve 3 tabiespoons salt in boiiing
water. Sink each pretzel into boiling water for 5 to
10 seconds. Drain briefly and arrange on greased
baking sheet one inch apart. Brush with diluted
egg yolk and sprinkle with ccarse kosher salt.

Bake 20 minutes, or until golden brown. Serve
warm.

Dip in Honey-Mustard

1/2 cup Dijon mustard

1/4 cup honey

Stuffed Mushrooms
By Annie Young
12 large fresh mushrooms
8-ounces cream cheese
1/4 cup grated Parmesan cheese

1 Tablespoon olive oil

1 Tablespoon minced garlic

1/2 Tablespoon fresh parsley or 1/2 tea-
spoon dry

1/4 teaspoon pepper

1/4 teaspoon onion powder

1. Spray cookie sheet with nonstick spray.
Clean and dry mushrooms with paper towel.
Break off mushroom stems and chop them finely.

2. Heat oil in skillet over medium-iow heat.
Add garlic and chopped stems and cook until lig-
uid evaporates. Remove from heat and cool. Stir
in cheeses, herbs and mix well.

3. Fili mushroom cap with this stuffing and
arrange (stuffing side up) on cookie sheet.

4. Broil on high about 3 minutes or until siz-
zling.

Hot Party Rye
By Mary Jo Oimstead

24 pumpernickel! party rye bread slices

3 Tablespoons butter or margarine

3 Tablespoons all purpose fiour

1/2 cup {2-oz.) shredded sharp Cheddar
cheese

1 cup milk

8-ounce turkey (deli sliced) and cut in
small pieces

1/4 teaspoon sait

" 1/4 teaspoon ground red pepper

1/2 cup freshiy grated Parmesan cheese

6 bacon slices, cooked and crumbled

Arrange bread slices on a lightly greased bak-
ing sheet. Bake at 500 degrees for 3 to 4 minutes.

Melt: Butter in a saucepan over iow heat: add
flour, and cook . whisking constantly until smooth.
Add cheddar cheese., whisking until cheese
melts. Graduaily whisk in milk. Cook over medi-
um heat, whisking constantly until mixture is
thickening and bubbiy. Stir in turkey, salt and pep-
per. Top bread slices eveniy with warm cheese
mixiure. Sprinkie evenly with Parmesan cheese
and bacon.

Bake at 500 degrees for 2 minutes, or until
Pammesan is melted. Makes 2 dczen.

Crowd Pleaser Artichoke Dip
By Mary Margaret Block

1 to 2 cloves garlic

1 can artichoke hearts,
ounces)

1 cup freshly grated Parmesan cheese

8 ounces cream cheese (room tempera-
ture)

1/2 cup mayonnaise

1/2 teaspoon dried dill

pita triangles

Place garlic through the feed tube of food
processor using metai blade and process until
minced. Use a rubber spatula, scrape the sides,
add the artichoke hearts, and process untii
pureed. Add the Parmesan cheese, cream
cheese, mayonnaise and dill. Process unti
smooth. Remove to a medium saucepan and
cook over low heat, stirring until heated through.

This dip can be made 1 to 2 days ahead of
time, refrigerate covering tightly. Reheat before
serving. Place in chafing dish and serve with pita
triangles. Enjoy!
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Curried Pea & Peanut Salad
By Donna L. Smith

1 20 ounce pkg. frozen green peas, thawed

1/2 cup peanuts (I prefer unsalted dry
roasted)

1 8 ounce can sliced water chestnuts,
drained

2/3 cup Lite Miracle Whip

1/2 teaspoon curry powder

1 3 ounce pkg. Chow mein or rice noodles
(garnish)

1. Place thawed peas in bow!; add remaining
ingredients and stir well.

2. Chili at least two hours.

3. Serve topped with chow mein or rice

Makes 1 quart.

Spinach Salad
By Lorefta Beal
8 cups torn fresh spinach
1 cup sliced fresh mushrooms
1/4 cup sliced green onions
1 medium tomato, chopped
5 bacon strips, cooked & crumbled
1 hard boiled egg, chopped
1 cup shredded parmesan cheese
Combine first 7 ingredients in a large bowl. in
small bow! wisk together the dressing. pour over
saiad. Serve immediately.
Honey-Bacon Dressing
2 bacon strips, cooked & crumbled
1/2 cup honey
1/2 cup vinegar
1/3 cup vegetable oil
1 teaspoon mustard
1 teaspoon lemon juice

No Stir Salad
By Loretta Beal
Step 1
1 head shredded lettuce
2 stalks celery, cut crosswise
1 bermuda onion ~ cut into rings
Step 2:
1/2 cup sour cream
1/2 cup sugar
1/2 cup salad dressing
2 Tablespoons vinegar
Whip together and spread on Step 1.
Step 3: Sprinkle on top of dressing:
1/2 1b. fried bacon, crumbled
1/4 cup parmesan cheese
Chill 3 hours before serving.

See SALADS — Page 4A

Amish Crafted

Furniture

Brine in G EIFE Selection of
PPNy Solid Oak & Cherry

aift.

Also Handcrafted Children’s
ITtems & Unigque Gifts
FAVORITE FORTUNES

35603 W. Michigan Ave. ®* Wayne

734-727-0922
3 miles East of 275 * 4.5 miles North of [-94
Hours: Mon., Tues., 6pm-8pm * Wed. Noon-8pm
Sar 2pm-8pm * Sun. Noon-5pm
www.favoritefortunes.com
Open Friday after
Thanksgiving
9am-7 pm

Favorite Fortunes

Christmas Wish List Craft Show

Jackson Community College Field House
2111 Emmons Road. Jackson, Mi 49204

Sponsored dy: The Jackson County Rose Festival

November 23rd and 24th

10am. -4pm.

For more information please call
517-596-2258 or 517-787-2065

Hourly Drawings

Admission $1.00

Shell Corn (50%) ..........

White Salt Blocks (504) .. ..
Deer Block (appLe rLAVORED)
Purina Wildlife Block .....

Deer Mix 50%) ...........

Saline Town & Country Supplies
773 W. Michigan Ave., Saiine, Ml 48176 * (734) 429-2909
Div. of the Cutier-Dickerson Co., Behind B.P.
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DARWINS STAINED
GLASS & ANTIQUE
SLOT MACHINES

K  Salads,

0\}‘3‘ Continued from Page 2
0O en House Cherry Fruit Satad
9 By Sherry Finkbeiner

1 can cherry pie filling
1 can crushed pineapple, drained

Ho\xf\ﬂ

Sun: day N ovemb er 25 2000 i:kcan Eagle Brand sweetened condensed
2 b m
Noon - 5 1 medium Cool Whip (i use a little more)
Walnut pieces if desired

Mix all cherry filling, pineapple and condensed

Open Saturdays in milk with mixer well: stir in Cool Whip. Sprinkie in
walinuts, stir compietely.
December 10-2 S, Str compietely
Summer Salad
o Lamps, Windows, Coasters, Gifts By Barbara Krichbaum
o Refreshments 2 cups green grapes
2 cups red grapes

¢ Door Prizes

® Featuring Guest Artists:
Glass, Paint, Pottery, Baskets,
Gourds, Slates, More...

‘ food Co-op
Everything you

* need for a
healthier

holiday

Cuvraag e

i

9080 Beeman, Chelsea, MI 48118
1 mile north of Waterloo Village { YV 206N

734.475.9730 , oAl

darwinstudio.com 734 /994-9174

“YOUR DIAMOND STORE™
2000 W. Stadivin Blvd., Ann Arbor,

(734) 994—5111

Visit our website at hitp//www.lewisjewelers.com

n 48103

2 cucumbers, chopped

2 green onions, chopped

8 oz. cooked macaroni

1 cup pecans

1 Ib. diced smoked turkey
2 Tablespoons mayonnaise
Saht & pepper

1 small jar pickle relish

5 hard boiled eggs
Absolutely delicious!

Janelle’s Favorite Orange Salad
By Rita Gall

MIX:

3 oz. box tapioca pudding (not instant)

3 oz. box vaniila pudding (not instant)

3 oz. box orange jello

3 cups water

3 small cans of Mandarin oranges (drained)

12 oz. Cool Whip

Put the puddings, jello and water in heavy pan
and bring to a boil, stirring constantly. Then cool.

Make sure that the pudding/jello mixture has
cooled completely.

Fold in 12 oz. Cool Whip and drained Mandarin
oranges. You can pour into a jello mold or chiil in
a Tupperware or glass bowi. Refrigerate.

Note: Puddings and jello can be sugar free.

Festive Squash
By Sterry Finkbeiner

1-1/2 Ib. small yellow squash

1 smal! onion, grated

2 carrots, grated

1 small jar pimentos, chopped

Sait to taste

1 can cream of chicken soup

1/2 pint sour cream

1/2 cup butter

1 — 8-oz. package herb-seasoned stuffing
mix

Siice squash; cook in smail amount of boiling
salted water until almost tender. Drain, mash. Stir
in onion, carrots, pimentos, salt, soup and sour
cream. Melt butter. toss stuffing mix with butter.
Reserve portion of stuffing; iine 13x8x2 inch
casserole with remaining stuffing. Pour sguash
mixture cver stuffing; 1op with reserved stuffing.

Bake at 350 degrees for 30 minutes or until
heated through and browned.

€
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Holiday Cheese Soup
By Jeanette Brooks

1 16-0z bag frozen cauliflower

1 16-ounce bag frozen broccoli/onion/red
pepper mix (or any other combination of
broccoli and other vegetabies)

3 14-1/2 ~ounce cans chicken broth

1 can Ro-Tel tomatoes

11 ounces Velveeta or Veiveeta Light,
cubed

Combine all ingredients except Veiveeta in
crockpot. Whien mixture is warm, pour 3/4 of it
into blender and puree. {Make sure there's
enough broth in blender to blend everything
smoothly.) Pour mixture back into crockpot and
add Velveeta cubes. Heat on low, stiing occa-
sionaily. for about 3 hours or until cheese is com-
pletely melted and mixed in. You can keep it
warming on low for 2-3 more hours while prepar-
ing your other holiday foods.

é&%ps

Tomato Curry Soup
By Lisa Zofchak

2 10-1/2 ounce cans tomato soup

1 10-1/2 ounce can consomme, beef

1-1/2 cups sour cream

1/2 cup sherry

1 teaspoon finely chopped onion

1/2 teaspoon celery salt

1/2 teaspoon parsley, dried

1/4 teaspoon curry

1/2 teaspoon salt

Pepper to taste

Mix all ingredients together. Heat thoroughly
over medium/low flame. Can gamish with a small
dollop of sour cream and chopped fresh parsley
for a holiday flare.

Savory Chicken & Mushroom Soup with
Gourmet Grains
(Time: Approx. 2 hours)
By Joan Piumley
Prepare chicken breast — (2-24 hours
before)
Heat 1 can chicken broth (49 oz) plus 1/2
can filtered water
Add 1/4 cup wiid rice — cook 40 minutes
Add 1/4 cup organic barley — cook 30 min-

utes

Add 1/4 cup basmath rice ~ cook 20 min-
utes

Add drained cubed chicken]

Add sauteed vegetabies

Add 2 teaspoons dried parsley, 2 teaspoons
dried basil

Cook for an additional 20 minutes or until veg-
etables are tender.

Finish soup with:

Salt & pepper to taste

2 Tablespoons sherry wine (optional)

2 teaspoons sugar (optional)

2 Tablespoons corn starch mixed in a littie
cold water.

Continue ccoking until com starch turns ciear.

Cut chicken breast fillet intc small cubes — use
about 1/3-1/2 pounds. Any ieftover can be frozen
for another soup. Soax chicken in smali amount
of miik — cover and refrigerate for 2-24 hours.
{This makes chicxen iender and white).

Vegetabies — Saute 1 smali cnion. 3 ribs celery
cubed, 3 carrcts cubed. 1 smali can mushrooms,
drained.

Use GFS brangd Brooksticne chicken broth — no
fat, no MSG.

Yuna Cheese Chowder
B,v/mm’e Young
1. Combin d cook ©
minutes or unti peizices are b
1/4 cup margarine
1/2 cup chopped celery
1-2 cups chopped onion
3 cups chopped potaices
2. Add & Stirin:
2-1/2 teaspoons salt
1 feaspoon crumbled thyme
1/2 teaspoon white pepper
1-1/2 teaspoons dill weed
3/8 cups flour
3. Add & stir in:
14 ounce can Albacore tuna
1-1/2 quarts milk
1 gquart stewed tomatoes
4. Simmer over very low heat 30-45 minutes.
(Dori't et it boil.) Add 1/4 cup butter and stir.
5. Ladle into bowls and stir 14 cup
Parmesan/Monterey Jack {or other light cheese)
into each bowl. Sprinkle with parsiey for color.

ing citen:

Potato Soup with
Roasted Garlic

By Linda Meloche

2 whole garlic heads

6 bacon slices, diced

1 cup diced onion

1 cup diced carrot

6 gariic cloves, minced

6 cups diced potato

4 cups chicken broth

1/2 teaspoon salt

1/4 teaspoon pepper

1 bay leaf

1 cup 2% low-fat milk

See SOUPS — Page 8
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A Message From Your

All of us at Polly’s Country Market would like to express our sincere
appreciation to our customers and to the communities we serve.

With the holidays fast approaching we think of the
importance of family, friends and community that is
celebrated during this time. We feel that in the wake of the
horrifying attack on September 11, 2001, now is the time when we should
give our absolute heartfelt thanks to those who make a difference in our
lives. We will remember all of the people who lost their lives and their
family and friends who are grieving their loss. Our choices today make us

who we become tomorrow, be good to one another.

God Bless You and Your Families

o l("'ﬂ{
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1/4 cup chopped fresh parsiey

Remove white papery skin from each garlic
head (do not peel or separate cloves.) Wrap each
head in foil and bake at 350 degrees for 1 hour.
Let cool and squeeze each clove to extract 1/4
cup gariic pulp.

Cook bacon in a large pan until crisp. Add
onion, carrot and minced garlic and saute 5 min-
utes. Add potato, broth, salt, pepper and bay leaf;
bring to a boil.

Cover, reduce heat and simmer 20 minutes.
Remove bay leaf. Combine garlic pulp and 2 cups
potato mixture in a blender and process until
smooth. Retumn puree to pan, stir in milk, and
cook over low heat until heated through. Remove
from heat. Stir in chopped parsiey and serve.

Cream of Mushroom Soup
By Sandra L. Rich

Cook in water, just enough to cover with sea-
soned salt added untii softened:

2 stalks celery, cut fine

2 carrots, cut into small chunks

1 onion, chopped

2 potatoes, peeled and cubed small

Add:

1 large can mushrooms, sliced

2-3 small or 1 family sized can Cream of
Mushroom soup plus an equal amount of milk
to make soup consistency.

Can add salt, pepper, a little garlic powder or
any seasoning desired.

This is a very easy and delicious soup.

Easy Cream of Broccoli Soup
By Sandra L. Rich

1 can cream of Chicken Soup

1 can milk

3/4-inch chunk Velveeta cheese (from 2
pound loaf)

1-10 ounce package frozen chopped broc-
coli

Partially cook broccoli; add t¢ soup and milk.
Heat thoroughly. Add cheese and heat until melt-
ed

Vew eagy and delicious!

Conchighliette e Fagioli
(ttatian Pasta and Bean Soup)
By Donna L. Smith

Ingredients:

One 48-ounce jar Great Northern beans

1 cup Conchighliette pasta, cooked 10 min-
utes and drained

One 15 can t:

5 cups water

2 teaspoons instant beef bouillon

2 Tablespoons dried minced onion

2 teaspoons oregano

1 teaspoon garlic, minced

Ground pepper to taste

Parmesan cheese (optional)

Method:

Dissolve bouillon into water placed inte soup
pot. Add remaining ingredients. Cook on medium-
high about 15-20 minutes. Serve with a sprinkling
of Parmmesan cheese on top of each bowi, if
desired.

Origin:

1 developed this recipe after tasting a similar
one at a local ltalian restaurant. It is especiaily
good served for autumn or winter iunches or din-
ners.

Serves: 6-8

Cheesy Potato Soup
By Laura Strzelecki

10 medium potatoes, cubed

3 medium carrots, sliced

3 cups milk (whole)

3 cups water

1 stick butter

1/2 cup ham, cubed

1 medium onion, diced

1/2 cup cheddar cheese, grated

A dash of parsiey, salt and pepp

Put ali together and cook on medium-low heat
until potatoes are done.

Can ya smeli #t?

Creamy Asparagus Soup
By Donna Cash
5 Tablespoons butter

1 medium onion, minced

3 cloves garlic, minced

2 carrots, diced

1 Tablespoon dried tarragon

1/2 Tablespoon dried dil!

1/8 teaspoon cayenne pepper

11/2 pounds asparagus, cut into 1-inch
slices

1 cup white wine

5 cups chicken broth

1 cup heavy cream

Salt and pepper to taste

Melt butter in medium-iarge soup pot. Add
onions, garlic and carrots. Cook uncovered about
20 minutes until vegetables are tender. Stir in tar-
ragon. cayenne, dill, and asparagus. Cook 10
minutes more. With a potato masher, mash the
vegetables into small pieces. Add wine and chick-
en broth, bring to a boil, then simmer uncovered
for 20 to 30 minutes. Remove from heat; stir in
cream, mixing well. Serve warm.

Italian Peasant Soup
By Shawn Personke

In a crock pot®, combine:

1 cup dry navy or great northern beans

1 cup dry pinto beans

1-28 ounce can of Hunts crushed (or diced)
tomatoes in puree

3 cups water

1-14 5 ounce can of beef broth

P 1s ftalian Ning

1/2 teaspoon pepper

1/2 cup finely diced onion

1/4 t. garlic sait

1 pound of ground sirioin, browned
and cooked through

1/2 small package frozen italian-style green
beans

1/2 small package frozen corn

Cook on high for 5 hours or on low for 10-11
hours or uniil beans are almost tender. Add 1/2
smail package of frozen Rtalian style green beans
and 1/2 small package of frozen com. Cook
ancther hour untii beans are tender. if soup is too
thick, add 172 cup to 1 cup of hot water.

*This can also be made on the stove top by
bringing dry beans to boil in 5 cups of water.
Reduce heat, simmer for 2 minutes and then
cover and let stand for 1 hour. Drain, rinse beans.

Ther add, remaining ingredients, except green
beans and com. Bring to boil, then reduce heat.
Cover and simmer about 11/2 hours or tiil beans
are tender. Add frozen vegetables and simmer 5
minutes until tender.

Serves 6. Serve with crusty lcaf of bread.

S Breads

Honey-Moist Combread
By Sandra L. Rich

1 cup flour

1 cup yeilow commeal

1/4 cup sugar

1 Tablespoen baking po

1/2 teaspoon sait

1 cup whipping cream

1/4 cup oi}

1/4 cup honey

2 eggs, slightly beaten

Heat oven to 400 degrees. in medium bowl, stir
together flour. cormmeal, sugar, baking powder
and salt. Stir in remaining ingredients just until
moistened.

Pour into a greased 9-inch square-baking pan.
Bake for 20-25 minutes or until wooden pick
inserted in center comes out clean.

Very good!

Five Cheese italian Bread
By Shawn Personke

Following breadmaker instructions and using
the dough setting:

Place in breadmaker pan:

8 ounces warm water

1 teaspoon sait

2 Tablespoons olive oil

3 cups bread flour {regular flour will work
too)

1 1/2 teaspoon active dry yeast

3/4 cup shredded Kraft ltalian blend cheese

1 0z. chopped gouda cheese

italian seasoning

Preheat oven to 400 degrees. When dough
cycle has finished, turn dough out onto floured
surface. Divide into 3 equal pieces. Shape each
into an approximately 8-inch square crust. FPlace
on greased cookie sheet. Brush olive oil over
each crust.

Then, sprinkle approximately 3/4 cup of shred-
ded Kraft (Meijer brand works, too) italian blend
cheese on each crust. Top each crust with 1
ounce of thinly chopped gouda cheese. Sprinkie
with ltalian seasoning to taste.

Bake for about 15 minutes or until cheese is
well melted and crust is golden brown.

(Dough can also be prepared in the traditionai
manner of rising in @ warm area, covered with a
towel.)

Onion Cheese Bread
By Loretta Beal

1 cup chopped onion

4 teaspoons vegetable oil

3 cups biscuit/baking mix (i use Jiffy Mix)

2 eggs

1 cup milk

1 1/2 cups (6gs) shredded cheddar cheese,
divided

6 teaspoons dried parsley flakes, divided

2 Tablespoons butter or margarine, mefted

In a skillet, sauté onion in oil until tender. Place
biscuit mix in a bowl, combine eggs and milk, stir
into biscuit mix just until combined.

Stir in onion, 1 cup of cheese and 4 teaspoons
of parsley. Spread the batter into 2 greased
8-inch round pans. Sprinkle with remaining
cheese and parsiey. Drizzle with butter.

Bake at 400 degrees for 15-20 rninutes or until
cheese is melted and top of bread is lightly
browned. Serves: 12-16

“Enjoy™”

Cheddar-Gariic Biscuits
By Sandra L. Rich

2 cups & 3 Tablespoons Bisquick

2/3 cup milk

1/2 cup shredded cheddar cheese

3 Tabiespoons meited butter

1/4 teaspoon granulated gariic or 1/8 tea-
spoon garlic powder

Heat oven to 450 degrees.

Stir baking mix, milk ang cheese together until
soft dough forms. Drop by 9 spoonfuls onto
ungreased cookie sheet. Bake 810 minutes or
untii golden brown.

Stir together butter and either garlic flavor and
brush over warm biscuits.

Note: Can form into a square and cut into 8
pieces, which is easier.

Very geod!

Stolien Bread
By Margaret Wah!
3 cups milk
1/2 cup butter

yeast
4 eggs in 1/2 cup warm water
1 cup siivered citron
1 cup bianched raisins
1/4 cup meited butter
4 teaspoons salt
10 cups flour, approximately
2 cups candied chemec
2

d candied ge peel
1 cup emppod nuts
Scald milk; add butter cut in pieces, sugar and

es éoup& Breads, SWain c@zsk&sx

salt, mix. When lukewarm add yeast and stir.
Beat in eggs. Stir in 6 cups fiour and beat. Add cit-
ron, cherries, cut in blanched raisins, peel and
nuts. Knead well, adding enough flour to make a
soft but not sticky dough. Put in large greased
bow! and brush top with meited butter; let raise
until doubled. Knock down and knead; divide into
4, 6 or 8 ioaves. Brush with meited butter and let
rise until doubled. Bake 45 to 50 minutes at 350
degrees.

Harvest Loaf
By Jean Satterthwaite

Grease bottom of bread pan. | make four
recipes and can bake them all at once in my top
oven.

Cream:

1/2 cup butter

1 cup sugar

2 eggs

3/4 cup canned pumpkin

Add:

1 3/4 cups fiour

1 teaspoon soda

1 teaspoon cinnamon

1/2 teaspoon salt

1/2 teaspoon nutmeg

1/4 Tablespoon ground cloves

1/4 teaspoon ginger

Add:

3/4 cup chocolate chips (I use mini)

3/4 cup walnuts

Put in breadpan. Bake 350 degrees for 1 hour
or until middle of pan dough does not stick to
toothpick. Sprinkie with 1/4 cup walnuts.

When cool drizzie with:

1/2 cup powdered sugar

1/8 teaspoon nutmeg

1-2 teaspoons milk

| always make between Thanksgiving and

Christmas

SMain Dishes

Clam & Chicken Linguini
By Annie Young

4 - 8-ounce cans minced clams (or 3 cans
plus 1 cup cooked and chopped chicken)

1/2 cup chicken broth

1 teasp gariic o

1/8 tsaspoon pepper (ground)

3 Tablespoons margarine

1/3 cup ofive oil

1/3 cup fresh parsiey

1/2 teaspoon sait

3/4 pound linguini

Heat clam juice and broth tc boiling. Add ail
other ingredients (except butter & pasta). Simmer
arcund 30 minutes (don’t boil). Add butter. Mix
with cooked and drained linguini. May also sprin-
kle with more parsiey (optionai).

Sweet and Sour
Pork Tenderloin
By Sharon Weinhardt

Bake 2 pork tenderloins at 325 degrees for 1-
1/2 hours. Remove pork tenderloins from oven 30
minutes before it is done. Spread glaze on top of
both tendericins. Continue cooking until pork is
done.

ingredients for Sweet and Sour Glaze:

1/4 cup crushed pineapple

1/4 cup pineapple juice

1/4 cup crange juice

3/4 cup cranbetry juice

2-1/4 teaspoon cornstarch

2 Tablespoons brown sugar

2 teaspoons soy sauce

2 teaspoons vinegar

Combine all ingredients in a medium saucepan
at medium heat, stiming constantly until mixture
thickens. Remove from heat. Spread on pork ten-
derloin.

Tarragon/Shrimp Fettuccini
By Anne Young
1/2 cup unsaited butter
2 pounds shrimp
2 minced garlic cioves

See MAIN DISHES — Page 7
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1 teaspoon dry tarragon

2 cups whipping cream

1-1/2 cups freshly grated Parmesan

Pinch of cayenne pepper

3/4 pound cocked fettuccini

3 Tablespoons fresh parsley, chopped or 2
teaspoons dry.

Melt butter in skillet cver medium heat. Add
shrimp, garlic and tarragon. Stir until opaque,
about 3 minutes. Remove shrimp. Add cheese,
cream and pepper and stir for 2 minutes or until
bubbly. Stir shrimp back in. Toss until heated
through, about 1-2 minutes. Mix into cooked
pasta and toss to mix well. Sprinkie with parsiey,
to serve.

The Best Stuffed Sea Shells
By Laura Strzelecki

1 pound hamburger

1 box large sea sheil macaroni

3 teaspoons of garlic salt

1 container of cottage cheese

1 can spaghetti sauce, any kind

1 onion chopped

1 cup of Halian bread crumbs

1 brick of Mozzarella cheese (16 ounces),
grated

Cook macaroni, drain and put in glass pan. Mix
bread crumbs, hamburger, salt and onion togeth-
er. Stuff in shells. Spoon cottage cheese into
each shell for topper. Spread spaghetti sauce on
all. Spread cheese over the top. Cook for 20 min-
utes at 350 degrees.

Come and Get It!

Bean, Carrot & Pork Stir-Fry
By Annie Young

3 carrots

2 cups frozen green beans

1/2 pound pork or chuck steak

2 Tablespoons butter

1 garlic clove, chopped

1/2 teaspeon salt

1/4-1/2 cup soy sauce

2 cups rice, dry

1. Cook carrots and beans for 5 minutes in
boiling, salted water. Drain.

2. Slice meat into 1-inch slices. In jarge skillet,
heat butter and add meat slices. Cook quickly
until well browned, stirring often. Remove meat.

3. Add carrots and beans to drippings and cook
until just tender, stirring often, around 5-10 min-
utes, adding more butter, if needed.

4. Add meat, salt and soy sauce. Can use
more soy sauce for taste. Serve over cooked rice
and pass soy sauce. Serves 4.

Creamy Crabmeat Casserole
By Donna Cash
4 stalks green onion, diced

4 Tablespoons vegetable oil

2 Tablespoons flour

1 teaspoon sait

2 dash 7 Lttt

2 cups half ‘n’ half cream

1ip ge frozen chopped spinach ked
and drained

1 pound lump crabmeat or imitation crab-
meat

1 package Success brand brown or white
rice, cooked

2 Tablespoons Parmesan cheese

Cook onion in oil until tender, about 5 minutes.
Stir in flour, salt and cayenne pepper. Add half ‘n’
half and stir over medium heat untii thickened,
about 5 more minutes. Fold in crabmeat. Arrange
spinach in bottom of a casserole dish. Spoon rice
evenly over spinach. Spoon crabmeat mixture
over rice. Top with Parmesan cheese. Bake at
350 degrees until bubbly, about 30 minutes.

Chicken Parmesan Spaghetti

By Betsy Kripas

2 pounds boneless chicken, cut to bite size

pieces

5 Tabiespoons butter

2 onions, chopped

4 ounces sliced mushrooms

1 cup celery, chopped

2 garlic gloves, minced

3 Tablespoons white wine

3 Tabiespoons flour

Thursday, November 8, 2001 ¢« HERITAGE NEWSPAPERS/WESTERN REGION

Page 7

SAlain Pishes

1/2 teaspoon salt

1/4 teaspoon pepper

1-1/2 cups milk

12 ounces thin spaghetti, cooked and
drained

3 Tablespoons grated Parmesan cheese

Chopped parsley for garnish

Sauté chicken in 2 Tablespoons butter for
about 10 minutes. Remove with slotted spoon,
set aside. Sauté onions, mushrooms, celery and
garlic until crisp and tender. Add wine, bring to
boil (let boil 1 minute) add chicken and toss to
mix. :

In smali saucepan, over medium heat, stir
remaining 3 Tablespoons butter, flour, salt and
pepper untii smooth. Stir in milk. Cook stirring
constantly until thickened.

Mix spaghetti, chicken mixture and half of the
sauce. Pour into greased 3-quart baking dish.
Pour remaining sauce, sprinkie with cheese.
Bake at 350-degree oven for 10-15 minutes.
Gamish with parsley. Makes 6 servings.

Polish Sausage and Kraut Casserole
By Loreita Beai
2 — 10-3/4 ounces cans cream of mushroom

soup

1-1/3 cups milk

1/2 cup chopped onion

1 Tablespoon prepared mustard

2 - 16-ounce cans sauerkraut, rinsed and
drained :

1 — 8-ounce package uncooked medium
wide noodies

1-1/2 pounds Polish sausage, cut into 1/2
inch pieces

2 cups shredded Swiss cheese

Combine soup, milk, onion and mustard in
a bowl. Blend well. Spread sauerkraut into a
greased 13x9-inch baking dish. Top with
uncooked noodies. Spoon soup mixture even-

‘ly over the top. Top with sausage, then the

cheese. Cover dish tightly with foil. Bake in a
preheated oven at 350 degrees for 1 hour.

Bourbon Peppered Beef
in a Blanket
By Mary Jo Olmstead

8 — 6-8 ounce beef tenderioin steaks (1-1/2
inch thick)

2 leeks, chopped

3/4 cup bourbon

1/4 cup freshly cracked black

1 pound portobello mushrooms, thiniy
sliced

3 Tablespoons Worcestershire sauce

2 - 8-ocunce cans refrigerated crescent
rolls

1 egg white, lightly beaten

Garnish: fresh chives

COMBINE: first 3 ingredients in a shallow cish
or large heavy duty zip top plastic bag. Cover or
seal, and chill for 8 hours, tumning occasionally.

REMOVE Steaks from marinade, reserving
marinade. Press pepper eventy onto both sides of
steaks.

COOK Steaks in a large non-stick skillet over
mediur-high heat for 4 to 5 minutes on each
side. Set aside; cool completely.

BRING reserved marinade to a boil in a medi-
um saucepan over medium heat. Stir in mush-

rooms and Worcestershire sauce. Reduce heat,
and summer for 10 minutes. Keep warm

UNRGLL crescent rolls and separate into 8
rectangles; press perforations to seal roll rectan-
gles to §-inch squares.

PLACE: 1 steak in center of each pastry
square. Bring comer of 1 pastry square to center,
pinching to seal. Repeat. Brush evenly with egg
white. - ’

BAKE seam side down on a lightly greased
rack in a broiler pan at 375 degrees for 13 min-
utes.

SPOON wamm sauce evenly onto serving
plates. Top with steak. Gamish if desired. Yield 8
servings. Prep time 25 minutes; chill 8 hours,
bake 13 minutes.

NOTE: Steaks and sauce can be prepared 1
day ahead — follow the above directions up to
baking the steaks. Remove steaks and sauce
from refrigerator and et stand 30 minutes before
completing the recipe.

Addictive Meatballs &
Vermouth Gravy
) By Nancy Welch

1-1/2 pounds ground beef

3/4 cup bread crumbs

1 Tablespoon minced onion

1 egg. beaten

3/4 cup mitk

1-1/2 teaspoons Worcestershire sauce

1-1/2 teaspoons salt

1/4 teaspoon pepper

1/4 teaspoon nutmeg

Combine all into balls. Brown a few at a time.

In another saucepan combine: meatballs, 1
can (16 0z.) beef gravy (brown), 1/2 (16 0z.} can
beef broth, 1/4 cup Vermouth.

Melt 1/2 stick butter in a small saucepan and
add enough flour to make a wet paste (not thick
or clumpy). Add paste gradually to cooking meat-
balls and fiquid. Cook on low for 25 minutes, stir-
ring gently (covered;.

Serve as an appetizer or main dish in chafing
dish.

My favorite recipe!

Classic Chicken Pot Pie,_
By Linda Meloche
1 pound boneless/skink hicken
breasts cut into 1-inch chunks and boiled
until no longer pink
5 potatoes, peeled and cut into bite-sized

pieces .

4 parsnips, peeled and cut into bite-sized
pieces

5 large carrots, peeled and cut intc bite-
sized pieces

1/2 large bag frozen peas

1/3 cup butter

1 dium onicn, chopp

1/3 cup flour

1 cup milk,

2 cups chicken broth

1 teaspoon salt

1 teaspoon pepper

Directions:

Boil potatoes, parsnips, carrots, and peas
untii tender. Drain and add cooked chicken. Set
aside.

Melt butter in large skillet, agd onion and
sauté until tender. Slowly add flour, stirming con-
stantty. Then add milk and chicken broth; cook
until thick and bubbly.

Add sait and pepper and rermove from heat.
Add sauce o vegetabie and chicken mixture and
stir to coat.

Place mixture in your favorite uncooked pie
crust. To with crust and bake at 425 degrees for
35 te 45 minutes. Yield: § servings.

French Toast Casserole
By Sandra L. Rich
1 - 10-ounce French bread, cut into 1-inch
cubes (about 10 cups)

8 eggs
‘4 teagpoons sugar

1 teaspoon vanilia

3 cups mifk
172 teasp
Topping:

(ontional
salt {op ) .

Place bread cubes in a greased 9x13x2 inch
pan. In a mixing bowl, beat eggs, milk, sugar,
vanilla and salt. Pour over bread. Cover and
refrigerate for 8 hours or overnight. Remove from
refrigerator 30 minutes before baking. Dot with
butter.

Combine sugar and cinnamon; sprinikie over
top. Cover and bake at 35C degrees for 45-50
minutes or until knife inserted near the center
comes out clean. Let stand 5 minutes before
serving. Serve with syrup or dust with confection-
er’s sugar.

Delicious! Great make ahead breakfast.

Sandy’s Chicken
By Sandra L. Rich

6 boneless, skinless chicken breast halves

Garlic sait

Salt and pepper to taste

1 - 10-3/4 ounce cream of mushroom soup

2 Tablespoons Miracle Whip plus enough
milk to fill soup can

1-1/2 cups ltalian blend cheese or Colby-
Jack mixture

1 package chicken flavored stuffing mix

1/2 package seasoning blend from stuffing
mix

Spray a 9x13-inch pan. Line bottom of pan
with chicken breasts. Sprinkle with garlic salt, salt
and pepper. in bowl, combine scup, Miracle Whip
and milk. Pour over chicken. Sprinkle cheese
over top. Add bread cubes from stuffing mix, 1/2
of seasoning packet (about 1 Tablespoon) and
1/4 cup margarine to 1-1/3 cups boifing water in a
bowl. Mix together and let stand for 5 minutes.

Spoon stuffing mixture over top of cheese.
Bake at 375 degrees for 40 minutes, covered.
Uncover for an additional 5 minutes.

Note: Can use a 7x11x2 inch pan with 4 chick-
en breast halves.

Sweet Potato Souffié
By Manta S. Trueax

3 cups cooked, hed sweet potat

2 eggs

1 cup white sugar

1/2 cup evaporated milk

1/2 teaspoon salt -

2 Tablespoons butter

1 teaspoon vanilia or orange flavoring (can
use a little of both)

For Topping:

1/2 cup seif-rising fiour

1 cup brown gsugar

1/2 stick margarine (not melted but a little
soft) *

1 cup nuts

Mix the first 7 ingredients in mixer until fluffy.
Spread in casserole dish.

For Topping:

Mix ingredients until crumbly. Sprinkle over
top. Bake at 350 degrees until brown. About 35 to
40 minutes.

Choucroute Garni
{French Meat Stew)

- By Donna L. Smith

3 pounds pork chops

2-1/2 pounds smoked sausage, cut into 3~
inch pieces

1 medium onion, chopped

1 - 1-pound package sauerkraut, drained

1/3 cup dried cherries

1/2 teaspoon caraway seed

2 — 15-ounce cans whole white potatoes,
drained

1/4 cup brown sugar

1 cup white port

Method:

Sauté meats and onion in large frying pan.
Mix together sauerkraut, dried cherries, caraway
seed, and brown sugar. Alkemately layer a large
casserole dish or crock pot with sauerkiaut mix-
ture, meat, and potatoes, repeating layers. Pour
port over top of ingredients and cover. Bake at
325 degrees F. for about 90 minuies, or in crock-
pot on low setting for 8-10 hours.

Serve with hot bread or rolis.

Origin:

| developed this recipe for the crock pot
almost a decade and a haif ago after reading
about the traditional French version of this dish. 1t
is especially good served for autumn or winter
junches or dinners.
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Donna Cash
Creamy Asparagus Soup
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Sandra Rich
Cheddar Garlic Biscuits
Category: Cookies & Breads
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Strawberry Cake
By Sherry Finkbeiner
Combine in a small bowl, set aside.
1-3/4 cup flour

rehous®

CUSTOM DESIGNED 1 teaspoon baking powder
1 teaspoon baking soda

KITCHENS & BATHS
— 1/8 teaspoon salt

Mix at high speed for 5 minutes or until fluffy.

1/2 cup butter

1/2 cup sugar

2 eggs

1 teaspoon vanilia

Add flour to butter mixture alternately with 1-
1/3 cups buttermilk. Grease and flour two iayer
cake pans.

Bake at 350 degrees for 30-35 minutes. Cool.
Put sliced strawberries between layers and on
top of cake. Frost with whipped cream, whipped
with powdered sugar. Set in refrigerator for 24
hours.

Sinful Chocolate Cake
By Betsy Kripas

1 1/4 cups flour

1 teaspoon baking soda

1 teaspoon salt

1/2 cup butter (softened)

1-1/4 cups sugar

3 envelopes Choco Bake

1 teaspoon vanilla

2 eggs

1 cup milk

Combine flour, baking soda and salt, set aside.
Combine butter and sugar (beat until glossy).
Blend in Choco Bake and vanilla. Add eggs one
at a time, beating well after each addition.
Alternately blend in flour mixture with miik. Pour
into wel greased and floured 13x9x2 baking pan.
Bake at 350 degrees for 3540 minutes. Cool
compietely.

Frosting:

2-1/3 cup confectioners sugar

1/3 cup butter (softened)

WHOLESALE / RETAIL
4315 N. Adrian Hwy.
Adrian, Mi

(517) 263-9585

(800) 262-9585
HOURS: Mon-Fri
(8-5) / Sat (9-1)

Quality Products/Quality Installation...
Doesn’t Your Home Deserve the Best?

ohcon
prasmioeay

Active
One

Consﬁucﬁo:ﬂnpany

Viny! Windows Woo&i Windows e Aluminum |
Siding/Trim e Vinyl Siding/Trim e Asphalt Shingles
¢ 3 Tab Shingles ® Dimensional Shingle

R Authorized Andersen Dealer
R Authorized Marvin Dealer
Authorized Pella Dealer

E jdeal Energy Dealer

Serving Southeastern Michigan * Established February 1989
Roofing » Siding * Window
Center

t\u\-wr

Call now for your in home showing

1-800-528-8050

w Showroom located at 204 W. Michigan Ave., in Downtown Salirve.
Monday-Friday 8:30 a.m. -4:30 p.m.
Private showings are availabie by appointment. Li

208 W, MICHIGAN A\VENUE.

d and § d.

SALINE

c@&sths

1egg
1 teaspoon vanilla
2 envelopes Choco Bake
Mix sugar, butter, egg and vaniila. Beat until
creamy. Blend in Choco Bake, beat until hght and

fluffy.

White Fruit Cake
By Mary Jo Olmstead

1 cup butter

2 eggs {well beaten)

6 egg whites (stiffly beaten (added last)

1 cup sugar

1/2 cup canned peach juice or cooking
sherry, brandy or rum

3 cups cake flour

1/2 teaspoon baking soda

1/2 teaspoon salt

2 teaspoons baking powder

2 cups nuts

1 cup coconut

1 cup candied pineapple (chopped)

1 cup green cherries

1 cup red cherries

2 cups apricots (dried), diced

3/4 cup candied orange peel

1 teaspoon lemon flavoring

1 teaspoon orange fiavoring

1 teaspoon almond flavoring

Cream sugar and butter. Add eggs: sift fiour
(use 1 cup flour for dredging fruits). Sift remainder
of flour with baking powder, soda and salt. Add
flour mixture to sugar, butter, and egg mixture.
Fold in stiffly beaten egg whites — last. Pour into
weil greased pans.

Bake at 275 degrees for about 1 hour. (Makes
4 loaves)

Fresh Apple & Pecan Cake
By Betsy Kripas
3 Delicious apples (chopped fine)
Combine
2 cups sugar
1 teaspoon sait
-1 1/4 cups Wesson Oil
Add 2 eggs and beat well
Add 3 cups unsifted flour
1 1/2 Teaspoon baking soda
2 teaspoons vanilla
1 cup chopped pecans
Add apples to batter.
Use tube pan, greased.
Bake 1 hour and 15 minutes in 350 degree
oven. Serve with a dollop of whipped cream or ice
cream for added taste pleasure.

Pineapple Cake
By Sherry Finkbeiner

2 cups flour

2 cups sugar

2 teaspoons baking soda

2eggs

1 cup chopped nuts

2 teaspoons vanilia

1 farge can crush pineappie (undramed)

Mix all ingredients together and bake in 9x13
pan for 45-35 minutes at 350 degrees.

Frosting:

1 — 8 oz. cream cheese

1 cup powdered sugar

1/2 stick margarine

Beat all together. Frost cake and sprinkie with
nuts.

Mom’s Apple Cake
By iaura Strzelecki
1 cup Crisco,
1 cup sugar

1 teaspcon cinnamon

2 teaspoons vanilia

3 cups of apples, peeled and diced

1/4 cup milk

1.4 cup walnuts, crugshed

1/4 cup raisins

Mix in bowl ali powder things. Add oil, eggs and
milk. Mix together well. Fold in apples, raisins and
nuts.

Cook in glass cake pan at 350 degrees for
about 1 hour. Check middie with fork. if it comes
out with no dough on it, it's done.

'm hungry already!

Cherry Cheese Surprise Cake
By Sandra L. Rich

1-18.25 ounce yellow cake rmx

2 - 8 ounce - soft

1 cup sour cream

3/4 cup sugar

3 eggs

1 can cherry pie filling

Preheat oven to 350 degrees. Butter a 9x13x2
inch pan. Mix cake mix according to directions,
pour into pan.

Beat eggs; add sugar and softened cream
cheese. Beat well. Add sour cream and beat.
Spread cheese mixture over cake mixture. Drop
pie filling by spoonfuls over cheese mixture.

Bake at 350 degrees for 60-70 minutes. Cool
Sprinkie with confectioner's sugar.

Different and Delicious!

While i's baking, the cake mixture surrounds
the cherry and cheese filling so that the filling is in
the middle.

Peanut Butter Cake

By Sandra L. Rich

1 - 18 3/4 ounce yellow cake mix

1/2 cup Jif creamy peanut butter

Preheat oven to 350 degrees.

In a large bowl, combine cake mix and peanut
butter. Prepare cake as directed on package.
Pour batter in a lightly greased and floured
9x13x2 inch pan. Bake at 350 degrees for 35-40
minutes or until toothpick inserted near center
comes out clean.

Cooi and frost with:

Jif Cream Cheese Frosting

1 — 8-ounce cream cheese, softened

1/4 cup Jif creamy peanut butter

2 teaspoons vanilla

1.2 teaspoon salt

3-1/2 to 4 cups sifted confectioners sugar

Beat cream cheese, Jif, vaniila and salt until
flutfy. Gradually beat in sugar until spreading con-
sistency.

Great! Moist!

Texas Pumpkin Cake
By Sandra L Rich

1 - 18.25 ounce yellow cake mix
1 egg, slightly beaten
1/2 cup margarine, melted
1 - 30-ounce can pumpkin pie mix
1 teaspoon cinnamon
2 eggs
112 cup evaporated milk

1/2 cup sugar

1/4 cup soft margarine

Reserve 1 cup dry cake mix. Mix remainder of
cake mix with slightly beaten egg and meited
margarine. Pour intc a lightly greased 9x13x2
inch pan. Smooth out to make even layer. Mix
pumpkin pie mix, 2 eggs anc milk until smooth.
Pour over cake mix. Mix reserved 1 cup dry cake
mix with the sugar, cinnamon and 1/4 cup soft
margarine. Crumble over top. Bake at 35C
degrees for 45-50 minutes.

Different and Delicious!

Pumpkin Bundt Cake
By Sandra L. Rich
1 - 18 ounce yellow cake mix
1 - 3.4 ounce instant butterscotch pudding
T
4 eggs
1 cup canned pumpkin

See DESSERTS — Page 11




S EReesanv

Continued from Page 10

1/4 cup water

2 teaspoons pumpkin pie spice

1/4 cup oil

In a large mixing bowl, combine cake mix,
pudding mix, eggs, water, oil, canned pumpkin
and pie spice. Beat on low speed for 30 seconds.
Beat on medium for 4 minutes.

Batter will be thick. Pour into a sprayed or
greased and floured 10-inch bundt pan. Bake at
350 degrees for 45-50 minutes or until wooden
pick inserted near center comes out clean. Cool
in pan 15 minutes before removing to wire rack to
cool completely.

Very Good!

Mocha Chip Bundt Cake
By Sandra L. Rich

2 Tablespoons instant coffee granules

1/2 cup hot water

1 - 18.25 ounce chocolate cake mix

1 - 3.9 ounce instant chocolate pudding
mix

3/4 cup sour cream

3 eggs

1/2 cup oil

11/2 cups semi-sweet chocolate chips

Glaze:

3/4 cup whipping cream

1 1/2 cups semi-sweet chocolate chips

in a mixing bowl, dissolve coffee in hot water.
Beat in cake mix, pudding mix, sour cream, oil
and eggs. Stir in chocolate chips. Pour into a
greased and floured 10-inch bundt pan.

Bake at 350 degrees for 50-60 minutes or until
a toothpick inserted near the center comes out
clean. Cool for 10 minutes before inverting onto a
wire rack to cool completely. in a saucepan, heat
cream to simmering. Remove from heat; whisk in
chocolate chips until smooth. Drizzle over cake.

Very good even without glaze!

Best Ever Cake
By Sandra L. Rich

1~ 18 ounce yellow cake mix

1 — 20 ounce can crushed pineapple in
juice

1/2 cup sugar

1 - 6 ounce cook and serve vanilla pud-
ding mix

1 - 8 ounce Cool Whip

Bake cake as directed in a 9x13 inch pan.

While cake is baking, combine undrained
pineappie and sugar in saucepan. Bring to a boil,
stiring until sugar is dissolved. Poke holes, with
end of wooden spoon into hot cake. Spread
pineapple mixture over top covering entire top of
cake.

Prepare vanilla pudding according to direc-
tions and pour this over pineapple layer, spread-
ing it to the edges to cover completely. Let sit
about 5 minutes then cover top of pudding with
plastic wrap so it doesn't form a skin. Refrigerate
overnight. Just before serving, spread Coci Whip
over top.

Delicious and Moist!

This truly is the Best Ever Cake.

Strawberries & Cream Pie
By Linda Meloche

1 single pie crust, baked and cooled

8-ounce package of cream cheese

1/3 cup sugar

3/4 teaspoon almond extract

1 cup whipping cream, whipped

1/2 cup semi-sweet chocolate chips

1 Tablespoon shortening

4 cups strawbeities, washed and hulled

In a large bowi, beat creamn cheese until fluffy.
Add sugar and aimond extract and blend well.
Foid in whipping cream and spoon into coocled
crust. Arrange strawberries, poinited side up, over
filling and chill. Meit chocoiate chips and shorten-
ing and drizzle over strawberries and filling. Chill
until set.

Mapie Pecan Pumpkin Pie
By T. V. Ludwick
15-0z. package refrigerated pie crust
1 teaspoon flour
FILLING:
1/2 cup sugar
1 teaspoon cinnamon
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1/2 teaspoon salt

1/4 cup raisins

1/4 cup chopped pecans

16-0z. can {2 cups) pumpkin

12-02. can (11/2 cups) evaporated milk

1 teaspoon maplie flavor

2 eggs, slightly beaten

TOPPING:

1 cup whipping cream

2 Tablespoons powdered sugar

1/2 teaspoon maple flavor

Pecan halves

Prepare pie crust according to package direc-
tions for filled one-crust pie. (refrigerate remain-
ing pie crust for later use.)

Heat oven to 425 degrees. Place prepared
crust in 10-inch tart pan with removabie bottom or
9-inch pie pan. Press in bottom and up sides of
pan. Trim edges if necessary.

In large bowl, combine all filling ingredients;
blend weil. Carefully pour into pie crust-lined pan.

Bake at 425 degrees for 40 to 50 minutes or
until knife inserted in center comes out clean.
CcooL. ..

In small bowl. beat cream until soft peaks
form. Blend in powdered sugar and maple flavor;
beat until stiff peaks form. Spoon or pipe over fill-
ing. Garnish with pecan halves.

Store in refrigerator. Makes 8 servings, 430
calories each.

TIP: If using a 9-inch pie pan, cover edge of
pie crust with strip of foil during last 15 to 20 min-
utes of baking to prevent excessive browning.

Keyiime Pie
By Rosie O. Show
Submitted by Jean Satterthwaite
1 - 8-0z. cream cheese, softened
1 - 6-0z. limeaid (do not dilute)
1 - 8-0z Cool Whip
1 sweetened Eagle condensed milk
Few drops green coloring
Pour in prepared crust. Refrigerate. Top with a
lime slice on each piece as you serve.

French Chocolate Pie
By Jean Satterthwaite
2 squares ur 1ed chocolat:
Meit and cool
CREAM:
2/3 cup butter or margarine
1 cup sugar
1 teaspoon vanilia
Add Chocolate
3 aggs - add eggs one at a time beating 5
minutes after each addition.
Pour into crust you've made:
2 cups crushed vaniila wafers
1/4 cup sugar
1/4 cup melted butter
Press into pan.
Add chocolate mixture.
Chill several hours or overnight. Add whipped
cream and wainuts.

Tiramisu Pie
By Donna L. Smith
Serves 8

Ingredients:

One S-ounce prepared chocolate cookie
pie crust

One 10.75 ounce Sara L.ee Ail Butter pound
cake, frozen

One 15.75 can vanilla pudding

1/3 cup Kahlua liguor or strong coffee

3 Tablespoons chocolate chips

1/2 cup lite hot fudge, warmed

cocoa powder, if desired

Method:

Cut frozen cake in half lengthwise, and then
again widthwise, i.e., into four equal pieces. Slice
into chunks. Place cake chunks into bowl and
pour Kahlua or coffee over top. Stir gently; add
pudding and stir gently again. Place mixture into
pie crust shell. Sprinkle with chocolate chips, and
drizzie warm hot fudge on top. Sprinkle with
cocoa powder, if desired. Refrigerate for 6 to 24
hours before serving.

Origin:

This recipe was created in desperation while i
was searching for ingredients to make a quick
desert to bring to a family dinner this summer.
Since | had made Tiramisu in the past and was
familiar with the flavors, | realfized that | had sim-

ilar ingredients on hand, so | came up with this
tasty and very simple treat which tumned out much
better than | ever expected!

Caramei Cream Brownie Trifle
By Loretta Beal

1 package fudge brownie mix (1 pound, 3.8
ounces)

1/4 cup water

1/2 cup vegetable oil

2 eggs

1 package (4-serving size) chocolate fudge
instant pudding and pie filling mix

2 cups milk

1/4 cup caramel topping

1 container (8-ounces) frozen whipped top-
ping, thawed

1 cup chopped pecans

Step 1: heat oven to 350 degrees. Bake
brownie mix as directed on package for fudge-like
brownies, using water, oil and eggs in a 13x9x2
inch pan. Cool completeily, about 1 hour.

Step 2: Make pudding mix as directed on
package for pudding, using milk, refrigerate, cut
brownies into 1-inch pieces. Thoroughly stir
caramel topping into whipped topping.

Step 3: Layer half each of the brownies, pud-
ding, pecans and topping mixture in a 3-quart
glass bowi, repeat. Cover and refrigerate at least
2 hours befcre serving. no longer than 24 hours.
Store covered in refrigerator. 20 servings.

Chocolate Passion Dessert
By Sherry Finkbeiner

24 fudge brownies

2 cups sliced strawberries (fresh or frozen)

2 bananas

2 tubs (8-cz.) Cool Whip Chocolate Non-
Dairy Whipped Topping, thawed

Cut brownies into 1/2 inch cubes. Layer in 3
quart serving bowl; 1/2 of the brownies, 1 cup
strawberries, 1 sliced banana and i tub of the
whipped topping. Repeat layers. Refrigerate until

ready to serve. Makes 16 servings.

Easy Cheesecake
By Laura Strzelecki
2 tubs of whipped cream, any brand
2 packs of cream cheese
2 cups fresh strawberries, cut up
1/4 cup of miik
2 packages of diet sugar
Buy a graham cracker pie crust
Place cream cheese, milk and sugar in glass
bowl and microwave for 30 seconds. Mix togeth-
er well. Add Cool Whip and fold in. Pour into pie
crust. Spread strawberries on top.
Wah Lah!

See DESSERTS — Page 12
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Downtown Saline in the Murphy’s Crossing Building

Let us help with your holiday
& large party needs!
Family gatherings or business dinners.
Special menus available.
SPACE AVAILABLE for LUNCH & DINNER

Cali for information — ask for a manager
to assist you.
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GIFT CERTIFICATES AYAILABLE

. Discounts on the purchase of large

quantities of gift
certificates.

“TIS THE SEASON TO GIVE

There’s nothing like the gift of an elegant Rolex
timepiece to tell that special someone how you
feel. And no marter which style of Rolex you
choose, you'll be giving a gift of lasting quality
beauty and desirability When you make your
Christmas list this year, check it twice. And see
who’s nice enough to derserve a Rolex! w

Schlanderer and Sons

Jewelry, Fine Diamonds, Watches, Sterling

208 S. Main, Ann Arbor « 662-0306

A ROLEX.

ROLEX
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peaches and their juice over top of batter. DO
NOT MIX IN. Bake at 375 degrees for 40 minutes.

Continued from Page 11
Out of Season Peach Cobbler

. Serves 6.
By Sandra L. Rich This is delicious! Not too sweet and easy to
1/2 cup margarine i
prepare.
1 cup sugar
1 cup flour "
2 teaspoons baking powder Coffee Cake with
3/4 cup milk Crumb Topping
1 - 29-ounce can peaches in light syrup, By Sandra L. Rich
sliced. 1 stick butter
Preheat oven to 375 degrees. Meit margarine 1 cup sugar
in a 2-quart glass baking dish. In a mixing bowl, 2 eggs
mix sugar, flour and baking powder. Add milk and 2 cups flour
combine. Pour mixture over top of meited mar- 1 teaspoon baking p:
garine but DO NOT MIX. 1 teaspoon baking soda
Slice peaches, if they are in halves. Pour 1/2 teaspoon salt
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Restaurant
and Catering
Plan your holiday parry here,
or ler us come 1o you.

#* GIFT CERIFICATES

2%% OFF
7954 Ann Arbor St., Dexter, MI
(734) 426-3020

Commercial « Marine » Auto . RV
Residential « Aviation
43424 N. 1-94 Service Drive
Belleville, Mi
734-699-4220

Saline Reporter for all
your custom card needs.

Holiday Cards
Wedding Invitations
Graduation Cards
Specialty Needs:
Napkins
Wedding Favors

Call Julie McClellan to place
your Christmas card order now!

i
l
_ Come to the
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eritage Newspapers-Western Region
106 WgMichi an Ave. Saline =
734-429-738
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1 teaspoon vanilla

1 cup sour cream

Cream together butter and sugar. Add eggs.
Sift dry ingredients together and add to butier
mixture. Beat. Add sour cream and vanilla. Blend
well. Pour into a 9x13x2 inch pan.

Top with: .

1/4 cup sugar

1/4 cup brown sugar

1/4 cup flour

1/4 cup margarine

2 teaspoons cinnamon

Mix together until crumbly and sprinkle on top
of batter. Bake at 350 degrees for 25-30 minutes.

Very Good!

Caramel Apple Crisp
By Linda Meloche

5 large Granny Smith apples

8 graham cracker squares

3/4 cup brown sugar

1/2 cup rolled cats

1/2 cup flour

1 teaspoon cinnamon

1/2 teaspoon nutmeg

1/2 cup chopped walnuts

1/2 cup butter, melted

1/2 cup caramel sauce

Peel. core and thinly slice appies. Arrange in
large, microwave safe dish. Finely chop graham
crackers and combine with brown sugar, oats.
flour, spices and chopped walnuts. Add metted
butter and mix well. Spoon mixture over apple
slices and microwave for 12-15 minutes or unti
apples are tender. tuming dish after 6 minuies.
Remove from microwave and drizzie caramel
over top. Serve with whipped cream or vanilla ice
cream.

Xmas Bing Cherry Salad
By Barbara S. Damron

1 small package cherry Jeilo

1 small package orange Jello

1 cup cherry juice from can

15-cunce can dark pitted sweet cherries

1 Tablespoon sugar

1 teaspoon lemon juice

3/4 cup sherry wine

Add water to cherry juice. sugar, iemon juice
and sherry wine, to make 1-guart iiquid, heat.

Dissclve jello in above heated liquid. Putin
refrigerator to partly gel. Now stuff the drained
cherries. You may want 1-1/2 cups of cherries.
When jello is partly set. add stuffed cherries. pour
in a 9x13 inch pan.

Top for Salad:

1/2 package cream cheese — smail pack-
age

1 lemon jello, whipped

1 cup whipped cream

2 Tablespoons salad dressing

Put in refrigerator until ready to serve. Put this
ali on top of jello.

Creamy Yogurt Cups
(Diabetic Dessert)
By Sandra L. Rich

1 package sugar-free gelatin, any flavor

3/4 cup beiling water

1/2 cup cold water and ice cubes

1 — 8-ounce lowfat vanilia yogurt

1/2 teaspoon vanilia — optional

Completely dissclve gelatin in boiiing water.
Combine cold water and enough ice cubes ¢
make 1 cup. Add to gelatin. Stir until slightiy thick-
enad. Remove any unmelted ice. Stir in yogunt
and vanilla ~ if used. Pour into 5 individual dishes
or 1 serving bowi. Chili until set.

Note: | have used strawberry gelatin and
vanilla yogurt; crange gelatin and orange mango
yogurt and they are both very good!

1/2 cup serving = 50 caiories

1 gram fat

7 grams carbohydrates

4 grams protein

Sugar Free Sunset Jeilo
Fruit Salad

(Diabetic Dessert)

By Sandra L. Rich
2 cups boiling water
1 package sugar-free raspberry gelatin
1/2 cup cold water
1 - 8-ounce can sliced peaches in juice,

drained and chopped

1 package sugar free orange gelatin

1 - 8-ounce crushed pineapple in juice,
undrained

Stir in 1 cup boiling water into raspberry
gelatin until completely dissolved, at least 2 min-
utes. Stir in cold water. Refrigerate about 45 min-
utes, or until slightly thickened (like egg whites).
Stir in peaches that have been well drained.
Spoon into a 5 cup mold or serving bowl.
Refrigerate about 15 minutes or untii set but not
firm. (Gelatin should stick to finger when touched
and should mound.)

Meanwhile, stir in 1 cup boiling water into
orange gelatin in separate bowl, stirring to dis-
solve compietely. Stir in pineapple with juice.
(Chill pineapple and juice at least 15 minutes
before). Pour over first layer. Refrigerate for at
least 4 hours or until firm. Unmold if in mold.

Serves 10

Very Good!

30 calories, 1 gram protein, & grams carbohy-
drates, 0 fat.

Cookies

Simply Elegant Raspberry
Mini Cheesecakes
By Sharon Weinhard:

Ingredients:

2 - 8-02. packages cream cheese, softened

1 cup sugar

1 1/2 tsp. vanilla

3 eggs

1 cup sour cream

1/4 tsp. salt

1/4 cup confectioners sugar

1 1/2 tsp. lemon juice

1 box vanilla wafers

1/4 cup seediess red raspbeiry jam

Mini 1-5/8 inch foil baking cups

Beat cream cheese. sugar, vanilia and eggs at
medium speed using an electric mixer. Add sour
cream. sait. confectioners sugar and lemoen juice.
Mix weli. cupcake baking pans with foil bak-
ing cups. Put a vanilia wafer (flat side down) in
the bottom of each foil baking cup. Pour cream
cheese mixiure intc each baking cup. Fili 34 full
with mixture.

Microwave the raspoerry jam for 15-30 sec-
onds untii melted. Spoon 1-4 teaspoon jam on 10C
of each individuai cheesecake. Gently sw e
iam once around in the bafter using a tabie knife.
Bake at 330 degrees for 15-20 minutes. Cool.
Refrigerate untii chilled. Makes 40.

Marvelous Chocolate
Mint Brownies
By Sharon Weinhardt
Ingredients:
1 box chocolate cake mix
3 eggs
1 stick butter, softened
1 cup chepped nuts
1 - 12-0z. package chocoiate chips
1 Ib. confectioners sugar
1/2 cup cocoa
1 1/2 tsp. mint exiract
1 - 8-0z. package cream cheese, softened

See COORIES — Page 13
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1/2 teaspoon vanilla
1/4 teaspoon lemon juice

In a large bow!, combine the cake mix, 1 egg,
1 stick butter and the nuts. Mix together. Spread
batter evenly using your fingers into the bottom of
a 13x9 pan. Sprinkle the chocolate chips on top
of your chocolate mixture.

In a large bowl, beat cream cheese at medium
speed until smooth, using an electric mixer. Add 2
eggs, vanilla, iemon juice, confectioners sugar,
cocoa and mint extract. Mix well. Pour evenly
over brownie mixture.

Bake at 350 degrees for 40-45 minutes. Cool 2
hours. Refrigerate until chilled, cut into 2 inch
bars and serve.

Peanut Brittle
By Margaret Wahl

2 cups sugar

1 teaspoon sait

2/3 cup water

1 cup white Karo syrup

2 Tablepoons buiter

2 cups raw peanuts

1 rounded scup spoon of baking soda

Mix sugar, salt, syrup, water and butter in
heavy saucepan. Bring to a boil until 238 degrees
on candy thermometer. Add raw peanuts. Stir
and cook siowly until candy reaches hard crack
stage or 310 degrees.

Remove from heat and add baking soda and
beat vigorously for 1 to 2 minutes. Pour into 2 well
greased cookie sheets.

Remember to stir constantly while cooking or
the peanuts wiil burmn.

Easy Shortbread Cookies
By Linda Meloche

1/2 cup butter, softened

1/3 cup powdered sugar

1/4 teaspoon vanilia

1 cup flour

Cream butter and powdered sugar toegether,
add vanilia. Stir in flour until just mixed. Form
dough into ball and refrigerate for about an hour.
Remove from refrigerator and roll out half of
dough on a sheet of waxed paper to about 1/4
inch width.

You may need to sprinkle a little fiour on the
waxed paper to keep dough from sticking. Cut
dough into rectangles and place on ungreased
baking sheet. (Repeat with other half of dough.)
Bake for 12 minutes in 325 degrees over. Don't
overbake!

Sour Cream Cookies
By Barb Damaron

1 1/2 cups sugar

1 cup butter or margarine

1 cup sour cream

3 eggs

4 cups flour

1 teaspoon baking soda

2 teaspoons baking powder

1/2 teaspoon salt

1 teaspoon almond extract

Cream shortening, add sugar gradually, inen
add eggs. Mix weli. Stir in sour cream and add
dry ingredients which have been sifted together.
Chill, then roll out and use your cutiers. Bake for
8-10 minutes at 350 degrees. Do not cverbake.
Frost what you like.

irresistible Banana-Apple
Muffins
By Sharon Weinhardt
ingredients:
21/4 cups fiour, all purpose
3/4 cup sugar
1 1/4 teaspoon baking powder
1 teaspoon baking soda
1/4 teaspoon salt
1/2 teaspoon cinnamon
2 eggs, beaten
1/2 cup warm milk plus 2 Tablespoons
3/4 cup vegetabie oil
1 teaspoon vanilla
11/2 cups mashed ripe banana
1 apple, peeled, cut and diced into smaill
pieces
In a large bowl, combine the dry ingredients
(flcur, sugar, baking powder, baking scda. sait
and cinnamon). Mix well. Set aside.
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Combine the eggs, milk, vegetable oil and
vanilla all at once to the dry ingredients. Mix well.
Add mashed banana and diced apples. Fill foil-
lined muffin pans 3/4 full.

Bake at 375 degrees for 15-22 minutes until
muffins are golden brown. Remove foil liners and
cool on cooling rack. Makes 12-15 muffins.

Creamy Fudgy Brownies
By Sharon Weinhardt

1 box chocoiate cake mix

3 eggs

1 stick butter, softened

1 cup chopped nuts

1 - 8-0z. package cream cheese, softened

1 — 12-oz. package chocolate chips

1/2 teaspoon vanilla

1/4 teaspoon iemon juice

1 ib. confectioners sugar

In a large bow!, combine the cake mix, 1 egg,
1 stick butter and the nuts. Mix together and
spread batter evenly with your fingers into the
bottom of a 13x9 pan. Sprinkle the chocolate
chips on top of your chocolate mixture. In a large
bowl, beat cream cheese at medium speed using
an electric mixer, until smooth.

Add 2 eggs, vanilla, lemon juice and confec-
tioners sugar. mix well. Pour evenly over brown-
ie mixture.

Bake at 350 degress for 40-45 minutes. Ccol
for 2 hours. Refrigerate until chilled. Cut imc 2-
inch bars and serve.

Best Ever Chocolate
Fudge Brownies

By Sharon Weinhardr
Ingredients:
1 box devils™ food chocolate cake mix
3 eggs
7 stick butter. softened
1 cup chopped walnuts
1 - 12-oz. package chocclate chips
1 — 8-0z. package cream cheese, softened
1/2 teaspoon vanitla
1/4 teaspoon iemon juice
1 tb. confectioners sugar
1/2 cup cocoa
In a iarge bow!, combine the cake mix, 1 egg.
stick butter and the nuts. Mix together and
spread batter evenly with your fingers into the
bottom of a 13x@ pan. Sprinkle the chocolate
chips on top of your chocolate mixture.

In a large bowl, beat cream cheese at medium
speed, using an electric mixer until smeoth. Add
2 eggs. vanilla, lemon juice, confectioners sugar
and cocoa. Mix well. Pour evenly over brownie
mixture.

Bake at 350 degrees for 40-45 minutes. Cool 2
hours. Refrigerate untit chilled. Dust with pow-
dered sugar. Cut intc 2-inch bars and serve.

-

Delicious Chocolate
Raspberry Brownies
By Sharon Weinhardt
Ingredients:
1 chocolate cake mix
3 eggs
1 stick butter, softened
1~ 12-0z package chocolate chips
1 - 8-0z. package cream cheese, softened
1/2 teagpoon vaniila
1/4 teaspoon lemon juice
1 Ib. confectioners sugar
1/2 cup cocoa
1/2 cup seediess red raspberry jam
Combine chocolate cake mix, 1 eggand 1 stick

butter. Mix together and spread batter evenly into
the bottem of a 13x9 pan using your fingers.
Sprinkle the chocolate chips on top of the brown-
ie mixture.

Microwave jam for 15-30 seconds until meited.
Carefully spoon 1/4 cup jam over chocolate
chips. In a large mixing bowl, beat cream cheese
at medium speed with an electric mixer until
smooth. Add 2 eggs, vanilla, lemon juice, confec-
tioners sugar and cocoa. Mix well. Pour evenly
over brownie mixture.

Bake at 350 degrees for 40-45 minutes. Cool 2
hours. Refrigerate until chilled. Cut into 2-inch
bars. Dust with powdered sugar and drizzie
warmed raspberry jam over the brownies using a
fork.

Chocolate Cornflake Cookies
By Kathi Gardner

1/2 pound mitk chocolate

6 ounces semi-sweet morsels

2 squares 1 tened baking chocolat

1 Tablespoon butter

4 cups Comflakes

In top of double boiter meit 3 chocelates. Stir in
butter.

Measure Comfiakes into large bowl and pour
melted chocolate mixture over Comfiakes. Mix
until Cornflakes are well coated. Drop by spoon-
fuls onto waxed paper. Allow to set for several
hours until chocolate is dry. Makes about 4
dozen.

Peanut Butter Cookies
By Sandra L. Rich

1 — 18-ounce yellow cake mix

2 eggs

1 cup peanut butter

1/2 cup cancla oii

2 tablespoons water

Mix all together well. Drop by tablespoon cnto
a greased or parchment paper lined cookie sheet,
2 inches apart.

Bake at 350 degrees until light golden brown
around the edges. it takes 9-14 minutes, accord-
ing to size. After removing from oven, let stand for
2-3 minutes then remove tc coo! on racks. Store
in airtight container.

Very good and easy!

Diabetic Sugar Cookies
By Glenda Stinnett
2 cups flour
1 1/4 teaspoon baking powder
1/4 teaspoon sait
1/3 cup corn oil
1 egg pilus milk to make 1/3 cup
3/4 cup sugar twin diet sugar powder fia-
voring

See COOKIES — Page 14

> Milan Bakery
» Ye Olde Cookie Jar

N See Us for Your Holiday
Baking Needs!

Breads e Dinner Roils

* Quick Breads » Coffee Cakes
® Pumpkin & Fruit Pies

In* Cakes » Cookies ® Pumpkin Rolis
‘. w/Cream Cheese Filling
Breakfast Rolls & Much More

42 E. Main,
Milan, Mi 48160
(734) 439-2655

Hours: Tues.-Fri. 5:30
am. -5p.m.

Saturday
5:30 am.

sy oot

ANANANA
The Perfect Gift to
Brighten One’s Holiday

i

www.huroncamera.com
8060 Main St., Dexter * 734-426-465%
1090 S. Main St., Chelsea » 734-4753-1023
450 E. Michigan Ave., Saline * 745-429-8575
Bartle Creek & Jackson

A e con
Custom Design
& Repair Work
Available

112 £. Michigan Ave., Saline
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1 teaspoon vaniila extract or 1 teaspoon
almond extract or 1/4 teaspoon nutmeg and 1
teaspoon iemon juice.

Decorate as desired.

Makes 2 dozen. Bake at 400 degrees about 9
to 15 minutes. Do not brown.

Peanut Butter Bars
By Annie Young

1/2 cup soft margarine or butter

1 beaten egg

1 teaspoon baking soda

1/2 cup sugar

1 teaspoon vanilla

1/4 teaspoon salt

1/2 cup brown sugar

1 cup flour

12 ounces semi-sweet chocolate chips

1/2 cup peanut butter

1/2 cup catmeal

leing:

3/4 cup powdered sugar

3 Tablespoons peanut butter

3 Tablespoons soft margarine

3 Tablespoons milk

1. Cream butter, sugars, peanut butter. Add
egg and vanilla and mix weil.

2. Combine and add: flour, oats. soda and sait.

3. Spread into greased 13x9x2 inch pan.
Sprinkie with chocolate chips. Bake at 350
degrees for 20-25 minutes or untii lightly
browned. Coo! for 10 minutes.

4. Combine icing ingredients and spread over
top of bars.

Canadian Butter Tarts
By Donna Cash

8 unbaked tart shells

1 cup white sugar

1 teaspoon vanilla

2 eggs

1/3 cup butter

4 tablespoons heavy cream

1/2 cup chopped walnuts

Beat eggs. Combine with sugar. vanilia, butter
and cream in a sauce pot. Boil on medium heat
for 5 minutes. Add nuts. Fill unbaked tart shells,
then bake in preheated oven at 375 degrees for
15 minutes. Cool and remove from tart pan.

“Secret Kiss” Cookies
By Myrtle Gorang

1 cup soft butter or margarine

1/2 cup sugar

1 teaspoon vanilla

2 cups flour

1 cup finely chopped wainuts

1 pkg. (5-3/4 0z.) milk chocolate candy kiss-
es

Beat butter (or margarine), sugar and vanilla,
until fluffy. Add flour and nuts and beat until biend-
ed

Using 1 teaspoon dough, shape around 1
chocolate candy Kiss and cover compieteiy. 1o
form a bail.

Bake on ungreased ccokie sheet at 350
degrees for 12 minutes, then cooi and roli in pow-
dered sugar. Store in tightly covered container.

Roli in powdered sugar again, before serving.

Cashew Cookies
“Not so pretty, but OH SO good”
By Kelley Kelch

1/2 cup margarine or butter

1egg

2 cups flour

1/4 teaspoon salt

1 1/4 cup salted cashews

1 cup brown sugar

1/2 teaspoon vanilla extract

3/4 teaspoon baking powder

1/3 cup sour cream

1. Cream butter and sugar until light and fluffy.
Beat in egg and vanilla. Add flour and dry ingre-
dients, alternately with sour cream, mixing well.
Carefully fold in nuts and drop by tablespoon onto
greased cookie sheet. Bake at 400 degrees for
10 minutes. Makes 28 cookies.

Frosting:

1/2 cup butter

1/4 teaspoon vanilla extract

3 teaspoons coffee cream

2 cups confectioners sugar

Brown butter and add other ingredients and
beat well using mixer. If not creamy enough add
more cream. Frost cookies.

Mini Dream Cheesecakes
By Sharon Weinhardt

Ingredients:

2 - 8-0z. packages cream cheese, softened

1 cup sugar

1 1/2 teaspoon vaniila

3 eggs

1 cup sour cream

1/4 teaspoon salt

1/4 cup confectioners sugar

1 1/2 teaspoons lemon juice

1 box vanilla wafers

1 can cherry pie filling

1-5/8 inch mini foil baking cups

Beat cream cheese. sugar, vanilia and eggs.
using an electric mixer. Add sour cream, sait, con-
fectioners sugar and lemon juice. Mix weill. Line
cupcake pans with foil baking cups. Put 2 varilla
wafer (flat side down) in the bottom of each foil
baking cup. Pour cream cheese batter into each
cup. Fill 3/4 fuil with mixture.

Bake at 350 degrees for 15 to 20 minutes. Cool
and top with pie filling. if desired. Refrigerate until
chilled. Makes 40.
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A Taste of Herltage C 00kbooks

‘Now available at the followmg
Heritage Newspaper offices:

The News-Herald
- One Heritage Place, Suite 100, Southgate

The Ile Camera
8801 Macomb, Grosse Ile

- Dearborn Press & Guide
: 15340 Michigan, Dearborn
. Heritage Newspapers -
Suburban Flint
3200 W. Bristol, Flint

‘The Belleville View
159 Main St., Belleville

- The Chelsea Standard
20750 O1d USS. 12, Chelsea

The Manchester Enterprise
109 E. Main, Manchester

- The Saline Reporter

106 W. Michigan Ave., Saline
The Monroe Guardian

23 W. First, Monroe

~ or see mail-in
. coupon below

Please send me coples of A Taste of Herltage at $10 95
per copy and $3.00 DO for shipping and handlmg per book. Enclosed
is my check or money order for $

r
|

I

I

: Maii Books to:
| Name
1

|

|

i

~

Address

City State Zip
For Information, call 734-246-0850
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Santa Arrives at Briarwood

Santa comes to Briarwood in style on Saturday,
November 17 at 10 a.m. in a horse drawn sleigh.
Bring the whole family to greet him when he arrives
at the Briarwood south mall entrance near Eddie Bauer.

Families can take a ride with Santa and have a photo taken
from 10 a.m-3 p.m. Photos with Santa are available throughout
the holiday season in our new holiday exhibit.

BRIARWOOD

Enter on-line to win a $1,000 holiday shopping spree!
Register at shopbriarwood.com

Gift certificates are available for your convenience.

" VISIT QUR NEW STORES OPENING IN NOVEMBER & DECEMBER o 1-94 AT STATE STREET, ANN ARBOR
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