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Nails by Carlotta

All forms of Nail & Hand Care
including Nail Ant
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CYVVYVVVYVVYVVVVIVYVVYVIYVI VY VY

@ Attention Women

1 We arw 1ccking woman between the ages of 10-75 whase
Westyle has been affected by a loss of bladder control
(incontnence) when they inceze, cough, or exertize. You
will join 3 research ttudy conducted by Willam Besumont
Hospiaal in Royal Oak which involves the use of in
experimentl denice to prevent the invohuntary loss of urine.
¥ you are interested in participaong ln this chnical research
1y, pleasa contact famie Smith at: 1-800-512-7917,
trom Moaday, April 10 to Monday, Apri) 17, 8am-
Spm EST, Monday threugh Friday. Ye will be finalinng
enroliment for tha research study by May 22,

is just around the comer.

Huge. Gorgeous Selections
of Silk Plants for your
Easter Decorating and Gifts.

Hours

Mon.-Sat, 10-3

-0

Deli Tray
For

s and Easter Plants
the Holiday!

Ham from page 1B

Anderson was brought into the
business by her parents Lou,
1d of the and

same way for years. The meat, af-
ter it 18 smoked and glaxed, can bo
purchased aa & mea) or on party

Mary Jane Schmldt, Lou’s secre-
tary, who represent one-fourth of
thoe curporation. They live in West
Bloomfield. Anderson’s threo
aunta and their huabanda operato
other stores autaids of Michigan.
“We are a very traditional fami.

trays,

In addition, Lou and Mary
Jans Schmidt continue to guide
the company in tho same fashion
as the foundar, “He (Lou) wants
to make sure tho tradition is car-
ried through,” sald Anderson.

i Baked Ham Co. started,

ly.” she aaid, oxplaining that each
of the 250 stores in 35 states are
family operated. “(And before we
advanced to a corpornts level) wo
had to work tha stores. We did ev-
erything everyone else did.”

The fact that the business,
which employees more than 40
family mecmbers nationwide, is
not availeble to franchisces slso
supports the family only argu-
meat. In fact, the company [s full
of cousins, sunts and uncles
working in marketing to support
systems (camputers) ta public re«
lations in the individual stares.

almost by accident, in 1935 when
Hoenselaar wont to a meat con-
ventlon In hopes of selling his In.
vention — & spiral alicing ma-
chine, When ho was laughed out
of the convention, he [alt the only
thing to do with this machine was
use it In his own business. He
opened his own store [n Detroit.
‘The company's firat sales receipt,
dated 1957, is framed in the cor-
porats conference room. “It's
very prideful feeling (looking mt
all we've accomplished),” sald
And “I'm juat sorry Grand-

“We want it to be famlly. We
don’t want to lozo sight of the
product,” she said.

That idea is unlikely however,
beesuse the HoneyBaked meats,
ham and turkey; breads and
spreads have been prepared the

You'll flip over these easy fish recipes

Sce Chef Larry Janes' Taste
Huds column on Taste front.

1 just received a posteard from
the Bay View Reataurant in Case-
ville saying that the spring perch
run has begun. You'll surely want
to try these grest fish recipes!

Bas:c FriED PERCH
¥4 cup all purpose fiour
1 teaspoon salt
Fresh ground pepper 10 Lasts
{about ¥ teaspoon)

pa never saw it.”

Hoenselsar died from ALS Lou
Gehrig's discase when there were
leas than 300 stores. However, his
85- Wi

She is also Invited to enjoy a
HeneyBaked ham every Eaater,
sinco that s the only bam served
at family got-togpethers. “My
daughter, she knows no other
{hsm)," sald Anderson, who indi-
cated Kelly even had the baby.
sltter ealing HoneyBaked Ham.
“We always have some of it
around.,”

Because overy HoneyBaked
employse i fanlly, through blood
and friendships, loyalty to ‘&ha

“Joves their ham and always buye
it for Christmas.”

“And tha people are fricndly
and quick, They make sure you
ot what you want,” ho added.

Julio Mayo of Westland sald
tho best thing about the Honey-
Baked Ham Co. 1a the glazing on
their ham and turkey. The good
taste brings her to the stores for
Eoster, Christmss and el the
monthis i7. Setwoen,

. Andason indicated most of
theb.: hit the storo st

and ta s 8

top priority. . .
“Everyone s so dedleated and
loyal to the company . . .wenrca
leader in customer service,” sald

last cne or two times a yul’f
Christmas and Easter, but therq
io o strong effort enticing people
to one of the 13 Michigan locas

Anderson, who recited & motto  tions on a regular-basis. 3

held by the company. “Treat peo- ‘The company communicate

ple how you want to be treated.”  with their customers through'
A ding to in and \! mallings, calendars,

around the Troy store, at 1081
East Long Lake Road, they do
foel catered to. “They're very nics,
and they make a good ham sand-
wich,” said Arlene Martone of
Troy, who indicated that ahe has
servod HonoyBaked Ham for

Easter,
Tom *And a Troy busi-

yoar-old wifo, Ji
ablo to rejoice in her family's suc-
cess from Flord

1n a large bow), combine flour
with tha herba and spices and mix
well, Place a medium (ry pan over
modarsts beat. Melt the butter or
margarine with the olive oil and
beat.

Coat the fish in the seasoned
flour and shake off tha excess.
\Vhen the fat ia hot, place the fish
1n the pan skin side down. Cook for
2 minutes. Using » spatula, 8ip the
fish [n the pan and continue cook-
ing for 1 minuts.

Remoave fish from pan and keep
warm on & baking sheet in s low
oven. Repeat with remaining perch,

Setve with lemon wedgos and

ness owner not related to the
HonoyBoked family, said he

garnish with parsloy aprigs. Serves
23

) Here's a low (at recipe overyono
will enjoy!

Baxep Figy IN PARCHMENT

1 pound fish fiBicts or steaks
{cod, oranga roughy, saim-
on, ete.)

4 pleces t poper cut
into 16 by 16-Inch squares.

4 tablespoons non-fat mayon-
naise

1 tabiespoon lemon, Ime o
orange peel

The juice from that lemoa, lime
or orange

with coupons in them and month;
ly raffles. Years ago, they even|
held a cuntest asking peopls from;
all over the country to mail in
their beat HoneyBaked rocipes.  *

Seven hundred entries and
kitchen full of dirty kitchenward
fater (since they mads the food
themselves at corporate heads
quarters), they narrowed the fleld
down to a dozen favorites.

Place each fish fillet or ateak e
aratoly on a plocs of parchment pa
per. Set aside. Preheat oven to 375 |
degreos. In a smal] bowl, combine )
nan-fat mayonnalse with citrus rind
and julce and mix well.

Spread 1 heaplng tablespoon of
flavored mayonnalse over the fish
fillet or steak. Wrap parchment
tightly around the fish end placeit |
on & baking sheet. Bake in preheat- .
ed oven for 30 minutes. H

Check fish for donencas. If it doex
niot flaks easily whon pierced in the’
center with a fork, re-wrap and con-
tinue baklng for 15 mare minutes. .
Serves 3-4. N

.

Skinless » Boneless

: gy CHICKEN

it

Boneless
FAME,

Fresh

BROCCOLI

7§

BUTTER

Whipping

CREAM
$4 00

8 oz.
ca.

—qpmme—————

PO
POEIEnt coupon befoce ordering

Per Pound
ELL-ON SHRIMP

15-20 CT.
“Product of USA"

vabd with any olher (u3Coun! of Coupon
Expwros 4-22.95

Piease present coupon before ocdering

5 0 ¢Per Pound

FRESH
BOSTON COD

Not vakd with anvy other dacoun| or Coupon
Expirps 4.22.95

NEW ZEALAND
ORANGE ROUGHY

Not valhd with any othet GHCOWM OF COUPUN
£xpires 4-22.8%

OFF

OFF

Flowrs o WTean

5 0 ¢P;ar Pound

FRESH DAILY &)
HOMEMADE @
SEAFOOD SALAD ,

Hot vahd with any other discaunt of coupon

Plasse present pon befors ordering
50¢ oFF__
Par Pgiigd
\

Kol vabd wth &y othor discoun o coldd
Expict 4.22.95

CAN RIDE OUR DO
FOR ONLY 1¢ PHI :

oy
FF

Expiros 4.22.95

A L I

FREE RECIPES .

L I

309 E. Eleven Mile Rd. -

¥

Royal Oak « 541-4632




