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caced thelr own tragedy — the death
of thelr oldest son, John, 10 years
ago at age 29, He was struck and
killed while riding a bicycle,
‘Working to raise moncy for cancer
rescarch has helped channel some of
the grief, Mtller sald. And the entire
family has rallied to the cause, *
“You do open yourself to hurt,”
sald Miller, who has comforted
friends whose children have dled.
But she has also rejolced with oth-
ers, such as David and Janie Grandl-
nett, whose son Scott's leukemta s in
remission.

Where book

“Sharing Recipes II" is available
at several local shops (n Redford. Tt
also may be ordered by mall.

The book, which contains some
250 reclpes, also has welghts and
measurement charts, baking tlps,
calarie counts and other useful infor-
matlon. The softcover book costs $6.

Coples may be purchased at deRos
Dellcacles, 25533 Flve Mile Road,
east of Beech-Daly Road, and De-
signs on You halr salon, 25850 Plym-
outh Road, between Beech-Daly and
Inkster roads.

haring

“I think it helps if you have per-
sonally lost a child through iliness or
aceldent,” Miller sald. “You know
what feelings come and go, and 1
think It helps.”

Cooking also ls therapeutle for
Milller, who pulls out the stew pots
and baking tins when she nceds di-
verslon.

For several ycars, Mlller has han-
dled major baby-sitting chores for
grandsons Christopher Fryer, 6, and
his brother Scott, 3. She likes to get
the boys into the kitchen to measure
splees and crack eggs.

is available

The cookbook a!so may be ordered
by mail. Send check or money order
in amount of $7 (cost of book plus
postage), payable to Leukemia, Re-
search, Life Inc. Print full pame and
complete address and send order to
Mrs, James (Ann) Mlller, 13500 Gar-
ficld, Redford 48239,

Contributlons, which are tax-de-
ductible, will benefit the non-profit
organization. Group meetings, which
are open lo the public, are held at
7:30 p.m. the second Monday of cach
month at Children's Hospital of
Michlgan.

ANN MILLER'S
MOLDED POTATO SALAD
{Flrst-prize winnlng entry in the Ob-
server & Eccentric’s potato-salad re-
clpe contest In Jane 1988)

2-3 tablespoons white wine vinegar

1 {7-ounce) envelope Good Seasons
mild Itallan salnd dressing mix

3 caps cooked patatoes, diced

2-3 strips bacon, cooked and crum-
bled

¥ cup minced onlon

1 {three ounce) package lemon Jell-O
1 cup bolling water

%4 eup cold water

1% cops mayonnalse

Comblne vinegar and dressing
mix. Add potatoes, bacon and onion.
Chlll around 1 hour. Dissalve Jell-O
in bolllng water, stisring until clear.
Add cold water and blend in mayon-
naise. Chil until mixture lumps
when stirred, Fold Jell-0 mixture
into potato mixture. Turn Into 6-cup
mold or metal bowl. Chill until flrm,
at least 3 kours. Unmold onto plate
and garnish as deslred. Scrves 8-10.

ALL-AMERICAN
CLAM CHOWDER
3 slices bacon
% cop minced onjons
1 (7% ounce) can minced clams
(save clam falee)
1 cup cubed potatoes
1 can cream of celery soup
1% caps milk
dash of pepper

Cook bacon in frylng pan untll
crisp. Remove and break into 1-inch
pleces. Brown onfons in bacon fat.
Add clam julee and potatocs. Cover
and cock over low heat until pota-
tocs are done {about 15 minutes).
Blend In bacon pieces, minced clams

not boll. Bacon may be used for
gaenish,

BETTY FRYER'S

SWISS CHICKEN QUICHE
2 cups cubed chicken
1(9-Inch) unbaked pastry shell
2 tablespoons flour
1 tablespoon chicken-flavor instant
boullton
1 cup shredded swiss cheese
3 eggs, beaten
% cup chopped onion
2 tablespoons chopped green pepper
2 tablespoons chopped pimieato
1 cap mllk

Preheat oven to 425 degrees. Bake
pastry shell for 8 minutes. Remove
from oven. Reduce oven tempera-
ture to 350 degrees. In medlum bowl
toss cheese with flour and baulllon.
Add remaining Ingredients. Mix
well. Pour into pastry shell. Bake for
40-45 minutes or untll set. Let stand
for 10 minutes before serving.
Serves 6.

MARLYS KOSCIOLEK’S
BUSTER BAR DESSERT
%4 package Oreo cookles, crusked
% pound batter, melted
% gallon vanilia lce cream
2 cups powdered sogar
1 cup evaporated milk
% cap chocolate chips
% cup margarioe
1 teaspoon vanilla

Put crushed Oreos and melted but-
ter In a 9-by-13-inch pan. Place sof-
tened ice cream on the crust and put
in freezer. Bring powdered sugar,
evaporated milk, chocolate chips
and wmargarine to a gentle boll in
saucepan for 8 minutes, Remove
from heat. Add vanlla. Cool. Put on
top of lce cream. Garnish with pea-

and other ingredlents, Heat but do  nuts. Freeze.
FEATT
SUN ~  Chicken & Noodles
MON Ham & Beans
TUES Liver & Onions
WEDS Stuffed Chicken Breast
TRURS Swiss Steak
FRI Boston Scrod
SAT  Country Fried Tenderloin
° S eTucie Shepping Comre o

For a healthy grocery bag
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gime and reads all she can about vl
tamins, natural foods and natural
food cookbooks,

Hessen Is one of 14 store employ-
ces who strictly adheres to a healthy
lfestyle, malnly te malntain her
heaith but also to help educate her
buying publle. As with most of the
Betty's employees, she can answer
Just abaut any question concernling
natural cuisine for her demanding
custormners,

Hessen claims lhal Dcuys Gro-

SHE ADDS, “We're sceing more
men, especlally with the popularity
ol welght galn and body bullding
products that are presently the
rage.”

The average customer at Betty's
Grocery spends between $30-340 at
the checkout. If Lhe shopplng carts
are filled with Amish-raised chick-
ens from Indiana and organlcally
raised frults and vegetables without
a trace of pesticldes, not to be out-
done is the library and literature
sectlon. Here, customers can browse
through thelr favorite natural read-
ing malcrlnls and get Information on

cery services a well ified cus-
tomer, ranglng in age lrom elghl to
80. "We like to think of Betty's as a
fuil-line grocery speclallzing In natu-
ral foods,” says Hessen. “Sure, many
of our customess come in Jooking for
cxotic herbs, vitamins and supple-
ments, but now that we have expand-
cd ta include a deli, bakeshop and
full-line dairy, we can cater 1o just
about everyene looking for a more
healthy lifestyle.”

and vegetarlan diet re-
gimes.

Clear across town I3 the venerable
Good Food Company tn Livonla. “We
just celebrated our flve-year annl-
versary,” says Joe Defranco, general
manager. At 33251 W. Eight Mile
Road In the northern part of Livonia,
the Good Food Company is to the
west side as Beity's Is to the north-
ern suburbs. Defranco is quick to
point out that the Goed Food Compa-

1y is unllke most health food stores,
and places its emphasls on food
moare than vitamins,

“Sure, we carry everything the na-
turallst demands with regards to
herbs, vitamins and supplements,
but we try lo make more of an cf-
fort, glving our customers the
{reshest, organically ralsed produce,
dalry and deli items in the area” De-
{franco says,

For moral reasons, the Good Food
Company refuses to stock meat
Items, even those organically ralsed.
Alter o recent visit, this writer was
surprised to see the vast array of
dairy ltems, In additlon to organical-
ly grown pmdm:t Defrance says
Good Foods' maln competltion is the
larger-chain groceries such as
Farmer Jack, which has receatly
jumped on the natural food
bandwagon.

BOTH DEFRANCO and Stacey
Hessen of Belty's believe their stores
are far superior to the larger chains,
malnly because of the knowledge-

able salespeaple that come with the .
territory. Although you don'have to .
be a vegetarian to be employed at
cither location, both stores stresy
that the employees usvally adapt to
a healthier lifestyle after thelr Inl.
tial indoctrinations.

1n general, the average shopper at
either of these two unique groceries
can expect to pay about 50 percent .
more for organically raised produce,
Canned goods and processed foods
are aboul 40 percent more expen- -
sive, malnly due in part 10 the spe.
clalized production methods, natura)
Ingredients and special handling re- |
quircd. Both locattons have oodles of .
literature on all aspects of healthy
living, including
massage, body building, herbology,
supplements and all-around alteraa.
tive healthy lifestyles.

Bety's Giroeery, 877 S. Hunter,
Brrmingham, phone t44-23

The Good Fosd Company, 31251
W, Eight Mile. Livonie, phone
4777440

Looking for great reclpes to begin
a healthy lfestyle with? Try these
for a sure taste treat.

MISSING EGG SALAD

{oo eggs, but tastes just as good)
1 pound fresh tofu, dralned and
rinsed
% cup mayocnolse or salad dressing
2 tablespoons soy sauce or tamart
1 tablespoon prepared moustard
1 teaspoon tumerie (for color)
3 tablespoons finely chopped onlon
3 tablespoons [inely chopped celery

Combine ail Ingredlents in a non-
metallic bowl. Mash wlith a fork, mix
well, cover and refrigerate at Jeast
for 1 hour before serving.

CHILLED TABBQULEH SALAD
' cups dry balgur wheat

1 cup bat water

1 cup fresh ckopped parsley

1large tomato, diced

1 bunch green onfony, diced

1 cup garbanro beans, dralned

salt and pepper to taste

13 cup oll

%4 cup fresh femon Juice (or more to
taste)

Place dry bulgur wheat In a glass
bowl. Add just enough hot water to
cover. Let stand for 30 minutes or
until 2} the llquid s absorbed. Flake
bulgur with fork. Add remaining
ingredients and mix well, Cover and
chlll for at least 1 hour before serve
ing.

MIXED GRAIN BALLS
(Just ilke meatballs; but with no
meat)
34 cup corumeal

Natural food stores,

General Netrition Centers:
Wonderland Mall, Livonta
522-8370

Twelve Oaks Mall, Novi
344-1410

Livonia Mall

474-6020

Westland Mall

421-B060

82 N. Adams, Rochester
375-987%

Healthways of Plymouth
942 W. Ann Arbor Trail

BEFLECT COUNCILWONAN ===,
GOLDSTEIN |

* 8 YRS, CITY COUNCIL -
* 4 YRS, PRESIDENT PRO-TEM H
25 YR, COMMITMENT TO I
THE CITY OF SOUTHFIELD

VOTE TUESDAY, NOV. 7¢h )

Paid for by Citizcas to Re-Elect Susanne Goldsrein gy

Plymouth
455-1440

Zerbo'’s
34164 Plymouth Road

*Livonia

427-3144
Vital Food Stores
Wonderland Mall
421-2300

6738 Orchard Lake Road

%4 cop rye flour

15 cup whole wheat flour
%4 cup soy flour

1 small onlon, minced fine
1 clove garlie, mioced

2 teaspoons 30y sauce

1 tablespoon of!

% to % cup water or brath

Preheat oven to 375 degrees. Com-
blne cornmeal, all flaurs, onfon, gar-
lic and salt. Stir In soy sauce and %-
cup water, mlxing well untt) dough is
moist and slightly sticky. If dry, add
water or broth by the tablespoon un.
til deslred consistency is reached.
Form balls using a generous table-
spoon of mixturc for each. Keep
hands molst while worklng, using
cold water to prevent sticking. Place
the balls In a generously olled baking
dish, Roll in the oil to coat, then bake

for 2025 minutes until firm and
golden.

SPAGHETTI ROAST
{mukes great use of leftover pasta)
2 cups couked pasta
1 medium onlan, chopped
34 eup soft breaderumbs
3¢ cup chopped nuts or seeds
1 teaspoon salt
1 tablespoon minced parsley
t3 teaspoon poultry scasuniog
2 cggs. lightly beaten

Prelieat oven to 350 degrees. Cul
spaghetti into small picees. Combine
with remaining ingredients and mix
well. Shape into 4 mounds on an
oiled baking sheet. Drizz'e a small
amount of oil on top. Bake for 35
minutes unti) firm and browned
Servesd.

restaurants to try

West Bloomfield
851-4740

Health Foods of Rochester

DEES R mEaCOUPON B 2 M iy k3 51 3 3 B3

Fresh Florida Tree Ripened Fruit

B8 JR-0-F-]

Nuts and M:ch|gan Apples
1% OFF

Call Farmington SDA Elementary Schoot

476-5811

Orders taken Nov. 5th - 121h
-] 1} Dokmmo =1

24952 S, Rochester Road
Rochester Hills
852-0336

an firat case of
f2uit o6ty with
this coupon

- SUPERIOR |
FISH CO.

~

Just Add

SBNS Your Holidays Tastefully Unique

SEAFOOD To Make

* Home Delivered

preservatives

Fresh, Frozen Baby Foods

* All Natura! and Alar-Free
* No salts, sugars, fillers, or

* Cost No More Than Jarred

421-0085

Fresh Stant Foods P.0. Box 2181, Dearbom, MI 48123

NARVARVERVERV]
Custom Knit

Personalized
Baby Bianket

Includes baby's tst and
last names, birthdate, and
heart or rocking horse ma-
fit. Pink or bluo. Machine
washable. 150.00

The Magic Needle

7255, Adama 7242 A
Bumingham. MI 646-153
<

VARAVARVARVIRV]

B
GRS

» TURKEY (Table Ready)
« Herb Broad Stulfing

+ Giblet Gravy

« Fresh Cranberry Sauce

DINNER INCLUDES:

Fresh

FRESH
OYSTERS

ae in trom Chesapeake Bay
 pals + pints « quats

Featuting % prt stowers

NORWEGIAN
SALMON

$895

Filets T FLOWN IN

DIRECT

A large varnety of
resh Applewood
Smoked Salmon.
Sable, Whitehsh
Chubs, etc

EXPIRES 11/24/89
&

‘*a g3 |
n "o’h K

SUPERIOR FISH CO.
Serving Motro Detroit for over 40 yoars

309 E. Eleven Mile Rd.» Hoyal Oak « 5414832 MW 1-5, TH, 4 FR 84 SAT. 39

House of Quality

FREE Recipas

A Complete Turkey Dinner

To Go!

* Mashed Potatoes
or Yams

» Green Beans

* Pumpklin Ple

you relax...En]oy

160 N. Huntar
Birmingham

Wo will doliver or you
can plek up 8 am-2 pm

Lot Us Do The Work...

our Holldny.
ola or Bernice

258-57&8 or 268-5665

10m12m.Turkuy Dinner
14lo1slb Turkoy Dlnnev

201022!0 Turkey Dlnner 135

b Complets accompanamaty

75
85

con Panenes

-
-
-
-
-
-
-

information on

Q1Y)




