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DPRINKERS WANTED!!!
BEAT THE m)rru. l-om VER?
COHTU [0 ELY
“with the WITHDIAWAL }()R\ll'l.\ based
on the research of Bill W., cofounder of A.A.

Never belore avallable ln thls area.
Remove erarlzgs, restare coergy and stakillre moeds
safely. easlly, satarally nithia dayx! No druzy, ne mecilogs!
te grder: 1-810-737.0388.

Look For Our Insert
in Today’s Paper For
Savings at Orchard-10 IGA

-TWEENY'S PIZZA 2§¥
axp LIQUOR SHOPPE

Beer & Ve s LGLCr « Party Tays o Koy Baor + 5 8 8 Foct Party Sues
13191 Aderriman ot 7 Mile Rd. » Villsgo Fashion Mall « Livonia

N3

% {810) 478-5312
All 5 Foot Subs *39.55 & 6 Foot Subs '49.95
¢B L CHECK CASHING AVAILABLE! ~~77"":
GREAT DELI FOOD & ,;;ag?
SUBS MADE FRESH EVERYDAY! o o
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Up To 60% On Cooling Costs.

11 your moohly cocting b seem ke highwoy
rnbbuyit’sﬁw!umhﬂm!nﬂwm}&lai

0% ca your cookiog costs. Befter yet, meke out

fke o bandid yoursetf when you toke edvantoge

of our 5150 discount on the prdhass piics for @ A
enited Eime only. (o s Sodoy fox detadl. Carrier Doitsartichs:
Vith Pald insialiation mw

Grill those shrimp, mushrooms

See related story on Taste front.
CRILED GRILLED SHRIMP INA
Crnt MARIKADE

W cup peanut oil
2 tablespoons tme juice
1 tablespoon me zest
4 claves gadiic, chopped fino
1 teaspoon hot gartic chile ol
24 medum shimps (about 1
pound) unshelled
Whisk oil, lime julce, 2zest, chile
paste and s pinch of salt in a glass
bowl. If using wooden skowers to

grill, soak the skewers in water for
30 minutes,

Thread shrimp on skewers and
brush with marinade; reserve re-
malnlng marinade. (Can cover and
refrigerate overnight). Heat tho grill
and place the skewera on an olled
grill rack and cook, tuming once,
until shrimp are opaque, about 2
minutes. Cool alightly.

Peel and devela shrimps. Add
shrimpa to remaining marinade.
Marinate 45 mlnytes. Draln, ar-
range shrimp on a bed of greena and
toss with & smalt amount of addi.

tional marinade. Arrange on a plato
and scrve. Sorves 4.

GRULED PORTABELLO
Musrrooms WitH
PAARINADE
4 portabelic mushrooms,
stems removed
% cup olve ol
2 tablespoons balsamic vine-

s
1 clave garlie, minced fino
Place the portabello mushrvoms

on o lightly olled gril eack. Place
over medlum coals and grill, csp
side up for 10 minutes. o
‘Tum portabellos over o expose - -
their ribbed underalds, Comblne s
o, balsamic vinegar and garllcand .2
whisk untll comblined. .
Brush the balsamle vinaigrette  ©.
over tho tibbed undarside of the 2
partabellos gencrously. Cover and
cook for 5 minutes. Repeat. Remove
(rom grilt and serve. Serves 4, R
Chefs secret: I you've never had - -+
poriabetlos before, after cooking, .
they taste just like steak! e

Stuffing, green beans sure to please:

See related Super Supper on
Taste front.

Breap STuraNg
1 koaf Chattah or ofuon bread

6 omon rotls.
2 ounces (3bout % cup) mar.

3 statka cetery. €hopped
3 carrots, ehopped
% bunch fresh parsiey

144 cartons Egg Boaters
26% cunces Chicken broth
(canned or fresh) or onion
S0Up Mix with watef
2 teaspoons sa30
| Wabiespoon ganic, choppoed
Freah cracked black pepper to
taste
Cube bread and ralls. Place in
very large mizing bowl. Melt marga.
rine add onlon, celery and carrota,
Sauts unti) tender. Add to cubed

bresd. Add remalning Ingredients.
Adjust molsture. Mix well. Place In
greased casserols dish. Bake In
preheated 350 degree F oven for 1
hour or until desired donensea. If
no crust is desired, cover loosely
with foll while baking. Serves B.

Srasonep GREEN Beans
| medsm onkon, thopped
% cup Canala oil
2 pounds kresh green beans

¥z cup water

2 tablespoons LEht 60y shuce .

2 wblespoons Holsin souce N

2 tablespoons fresh dil .

Fresh ground black poppes 10 "
tnste "

Sautes onion until brown, Add
beans. Toss to taste. Add remaining |
ingredienta and cook over low heat
untll desired doneness. Serves 8.

Recipes from Art Dubin.

Fathers share some favorite recipes

See related story on Taste front.

WHiSKEY PEPPERCORN STEAK

1 New York strip steak, %-tnch

thick
Manrace

S cup cive ol

2 tabiespoons steak sauce

1 tea5poon Tabasco souco

| teaspoon Worcestershag
sxce

4 cloves gene, chopped

2 tabie4poons codrsely
enCEped bLack PEPPETHMS

Sauce

% cup Dyjon mustard

4 cup steak sauce

W cup bourbon of wheskay

% cup honey

2 tablespoocns lemon pice

Combine marinade ingredients.
Marinate steak overnight in plastic
bag tuming occasionally.

Combine sauce ingredlents in
saucepan, beat continuously, stir-
ring untll honey ro longer sticks to

pan.

Grill steak over medium coals for
seven minutes on sach slda, Cover
with sayce.

Recipe from David Kresky.

Dan Sly, a project cogineer from
Redford, |s a father of threc who
sharea cooklng duty with his wife
Wendy. Chicken squases Is hia fa-
vorite recipe.

__ CricxsnSquanes
3 cunces cresm cheezs
3 tabiespoons mafted marga-

nne

2 cups cooked, cubed chicken
% to23poon skt

Yh 1032p00N pepeer

2 todiespoons mik

2 tablespoons chopped onion
8 ounce can crascent rolls
% cup crushad croutons
Preheat oven to 350 degrees F.
Mix cream cheese and 2 table-
spoans melted margarine in mixing
bowl. Add chicken, salt, pepper,
mHk, onlon and mix thotoughly.
Separate B crescent rolls and lay
them on lightly oiled cookle eheet In
shape of four rectangles. Flatien
rectangics and spoon ¥ cup chicken
mizture Into centers, Fold in the
comers together enclosing chicken
and pinch edges shut Brush re-
malalng one tablespoon margarine
on top and sprinkle with crushed
croutons. Bake 20 to 25 minutes
untll lightly browned. Serves 4.

And to end on a aweet note, here's
Jerome Weingarden's kid pleasing
xvorite dessert recipe.

CHOCOLAT!P!ANUTBUF
TERSWIRLS
1 cup Skippy poanut butter
e cup powdered sugar
% cup shredded of flaked co-
conut
¥ cup light com syrup
2 cups Cheerlos ceroal
| packoge (5.75 ounces) milk
chocolate chips
2 tatieapoons water
Mix peanut butter, powdered
sugar, coconut and com syrup in
medium bowl. Stir in cercal. Shapo
misture into 1%-inch balls, Natten
slightly. Heat chocolate chips and
water in a saucepan over medium
heat, stirring conatantly untll melt.
ed. Cool. Dip tope of balls into
chocolste. Place on waied paper
lined cookie sheet. Refrigerate until
firm, about 30 minutes. Makes
about 2 dozen cockies.

Bill increases school aid per pupil

BY T RICHARD
SrAry Warrsn

Most area school districts will
get 3153 more per student nest
school yesr under a bill passed by
the state Senate alter hot dabate.

“The vote was 33-3 with all area
senators voting yea except the ab-
sent David Honipman, R-West
Bloomfield. But the big majority
belied the fact that partisan hos-
tilities werw atrong.

*“1 voted yes, but I wrestled with
it,” said Sen. Disnne Byrum, D-
Onandaga, summing up the feel-
ings of many suburben members.
“We [ail to put caps o (butﬂ
schocls and

at

CAKLAND NEWS

of tax collections for the next fis-

year.

Clwdlnx the money plcture is
the stats Supreme Court decision
on pre-payment of school retirces’
bealth care benefits. The Michi-

gan Associstion of School Boards
hu saked the high court to recon-
sidet jts decision, under which lo-
cal schools pay retirees’ costs but
the stste runs the system.
“MASB atrongly believes the Su-
preme Court erred in Its original
declsion,” uid J\ulln King,
MASB

of charters. If we don't focus on
what's guing on in publtc educa.
tion, we're di

Senate majority l-dn Dick
Posthurus ht::l @ hasty retrest
on his for state pay-

and our focus on puhhc uhool.l.
The $8.3 billion appropristions

bill goes bick to the House for

concurrence in amendments or

ment of home schooling costs
where the pupil is connected by

computar to # school,
[ Sen. Gery Paters, D-
Senste Bloemflald T hipe “It Jocks

perheps a joint He
conference committee. At this
point, It cppears thoe basic school
grant wil) tise from $5,000 per pu-
p.lmssm.(suu.uhsow)
‘The total fal] by $38 million In
mid-May after atats leaders
revized

like & very creative way to divert
public money to private schools. .

Jdt's a grest money-making
wcheme for of private
scademles. . .Public sckools ers
too lmportant to risk going
around the constitution” (which

e e ek e AR
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prohibits state aid to non-public
schools). Peters alluded to the
controversy over tho Noah Web.
ater Acsdemy, which was denled
state funds to tesch home-
schoolers by computer.

Posthumus, R-Alto, denled the
charge but withdrew the amend-
mant before [t came to 8 volo,

Petar lost on 16-21 party line
vote with his own amendment to
put $26 million back into work-
place safety, saying the money

“steals from workers. Let's k:ep
that money where it belongn.”

Replied Senate (loor leader Dan
DeGrow, R-Port Huron: “Earlier,
everybody (Democrats) wanted to
sdd money for -choolo. Now you
want to take it away.”

That easlict amendment, by
minority Noor leades John Cherry,
D.Clio, would bave raised the
foundstion grant lncrease 1o $160
from the planned $153. Cherry
sald the $27 mlllion coat could
coma from the “ralny day fund”
and by holding back refunda of
the Intangibles tax.

“Of course, there's always mon-
ay avsilable,” said Republicsn
leader DeGrow, “but it's a mis-
take to take it from they rainy day
ﬁmd. The school aid formula |s

3 percent, which s conalatent
-ilh infistion.” Cherry’s amend-
ment went down §5-21 In another
party-line vols.
8en. Alms Wheler Smith, D-
Buhm. sought a language »:
mant roquiring schools to npon
on the fate of expelied students —
by rece and soclooconomic status.
*We dan‘t lnaw ifn (uwl-lou)
adds to the dropout rste,” ahe

Countared SBen. Michael Bouc-

hard, R-Bir “We all
want to give the schools more
money. So we should quit man-
dating all sorts of paper-shuf-
fling.” Smith's amendment went
down by a 14-21 party-line vote.

Every schoal district witl get a
$1563 per-pupll increase. For his-
torically high-spending districts,
the hike will bo less than 3 per-
cent. Less wealthy districts will
either get more then $163 ur that
increase will be grester than 3
percent. Tha changes are a policy
result from Proposal A, supported
by votets in 1994, to help poarer
districts but not cut dollar from
wealthier districts.

Here aro the amounts schodl
districts will get under the now
bl rov the fiscal year brdnnln;

OAKLAND COUNTY

Birmingham $10,532, up 8!5.3
or 1.4 percent.

Soulhmld $9,605, up $153 dk
1.6 pe:

Avondal- $6,919, up $153 o7 2}

roent.
Bloomfield Hilla $10,609, up
$153 or 1.4 percent.
Chnn«vlll- $6,728, up $163 oc

Novi ﬂ 1“. up $163 or 2.1 pm
Tmy $7,714, up $183 07 2 pvr
Wnt Bloomfleld $7,639, u'p
$163 o7 2 percent. -
Flrmlnnnn 38.7"1 up $163 a-
llum Valley $3,458, up llw_g'
patoent,

Bo\xth l.yun 45,409, up $133 o oe
28 pe

nnclmlnlﬂ ,459, npllﬂ:larza

Wnl!od Lake $7,105, up $183 gr
2.2 percent.

T EXEED

Results.

me yaur advarilsing mc in the
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