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March of Dimoa |

. ; ; . o D L
. Send your boss, co-worker, or spouse to the
i | i 3 .
SLAMMER and support the March of Dimes
Campalgn for Heaithler Bables
October 1 7-20
9:00 aim. - 5:00 pom.
HOW CAN 1 HAVE SOMEONE *DO TIME” { ' !
« Calt (810} 423-3200 4 book your pick-up. . t
« The March of Dimes will issue an official warrant for your “jailbird.” !
« The March of Dimes Police will pick up the accused and take et to the nearest jail site.
-Omeinthehhrd:otbinmtmm(fwm,mearcmdgoabel«ewiudge,bﬂlhuund
the jailbird is sentenced to one hour “hard fabor.” 3
« Behind bars, all pré Bave unipited use of out telephone to call helr family, friends, and
co-workers to faise their bail in the Jorm of pledges to the March of Dimes. '
© o All inmates are released after raisiog their bail or spending one hotir in jail
first! ' , : : :
o Muarch of Dimes Police retumn the prisoner to theirnormal day. H i
JAIL SITES: ! H § .
: Renaissance Cenler, Detroit ¢ H
Tek Tweive Mall, Southiield | Arborland Mall, Ann Arbor |
Wondesland Mall, Livonia | Frenchtown Mall,‘ Monroe
Plus, go on-line with the Observer & Eccentric as you bail out your favdite athletes in Cyberjail with
i OREOn-line! jocks in Cyber/ail httpioecaline.comfailbailhonl |
Then, qualify to win exciting, valuable prizes! f%ax your bail request to (810) 423-3229.
Al the i raiscd through il and Bail il befit the March of Dimes Campaig for Healther
Babies. Throuzgh research; community service and publi¢ and professiond! health educalion, the March
of Dimes is working to reduas the incidence of infant mortality and birth defedts.
The goal of the March of Dimes is 2 healthy start in life (or all hildren.
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™. Sunday, October 22nd, Noon to 5 pm
B o [Lawrence Technological University
g 21000 W, Ten Mile, Southfield
& FUN FOR THE ENTIRE FAMILY!

& Admission is Free

\ 3 Tots to Teens - Provide your child with that

P

added edge - help your child really excel. Meet

5 representatives from metro area schools and
e

preschools, learn about extra-curricular pro-
grams fo enhance your child's educational ex-
perience, get hands-on exposure to the latest
hardware, sofltware, books, find out how to in-
vest now to pay for your child's education later
and much, much more!

MINI WORKSHOPS:

PNew Trends in Education
PProtecting Your Kids from the Internet
OKindergarten Readiness
BHiome Schooling oy ary ,
Financial Planning for Your Child's Education
PMazking Homework a Positive Experience

fov informaties, ol BOISHIN)

[4
Practical Infocmation Every Parent Necds ¢y :o"»%

iy,

COOKING CALENDAR

Send items to be considered for
publication to: Keely Wygonik,
Observer & Eccentric Newspapers,
36251 Schooleraft, Livonia 48150,

ar by fax (313)591-7279.
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Food Allergy Michigan Notwork moots
7:30 pm. Friday, Oct. 20 ot 5L Joteph
Mercy Health Bulding, Ann_Arbor
Tead, Pymouth. Guast speokef is Dr. Jef-
frey Lefein, 8 board-ceriied olergist. Can

¢ Information.
(313)420-2805

Cooking demonstrations
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Mo L prepsres ndd provides sam.
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gm E. S“Idb:(m Bivd., Ann Ator,

(313) 9713368

Classcs

‘ednesday, Oct.
(213)422-2198

.30 p.m.
(810) 644.3832

For those who like it hot

By CAROL DEEGAN
AP NLWSFEATURLS

Some like it hot and scmo like
it hotter.

“Turn It Up!" by noted food
writer Janct Hazen (Chronicle
Books, $12.95) Is the blistering

fon to Hazen's best-sell
ing “tot, Hotter, Hottest™

With 50 all-new, fiery recipes,
':’Nm It Upt"is ized by the

Cooking Group {$7.95). The cook-
book contalns fiery recipes from
Sautheast Asia, Mexlco and othor
culainea intornationally known
for pure heat.

Lucinda Hutson Is the author
of “Tequlls!: Cooking with the
Spirit of Mexico” (Ten Speed
Press, $16.95). Huteon providea
an armchair tour of Mexlco's
kitchens and Among the

heat-lending Ingredi

in each diah. Dedicated hotheads
and ingenues alike will enjoy pan-
fricd patatoes and horseradish
cakes, grilled chicken wings with
two mustards and honey, and
chocolate-coffeo  brownics  with
chipotle chilies.

Dave DeWitt and Nancy Ger-
lach visited pepper farma, sauce
and salsa makera and habanero
aficionados from the Yucatan
peninsula to New Mexico for
““The Habanero Cookbook™ (Ten
Speed Press, $17.95).

Each of the habancro recipes,
including peach-habanero chut-
ney, Caribbean chicken and mari-
nated grilled vegetables, is hot.
But thoso that are truly fiery are
labeled “extremely hot,” so the
reader can always reduce the re-
cipe's heat Intensity.

Also of Interest:

“The All-American Chili Cook-
ook” by Jenny Keliner and Rich-
ord Rosenbiatt (Heanst Booka,
$14.95 hardcover). This is the “'of-
ficial cookbook™ of the Interna-
tiona! Chili Society In Newport
Beach, Calif.

“Red Hot Gourmet"is a collec-
tion of 50 recipes from the Cale

recipes: pinata punch, “drunken
cowgirl-style” beans and jalopeno
carrot cake.

Victorla Wise s tho author of
“Mexico: The Vegetarian Table"
(Chronicle Books, $19.95), with 90
recipes, Including jicama and
watermelon salsa, melon and po-
tato soup, and candied gourd

rquash.

*“The Best of Quintana” by Pa-
tricia Quintana (Stewart, Tabari
and Chang, $22.50) contalns 60
recipes and G0 full-color photo-
graphs by Ignacio Urquiza. All of
the recipes have been tested for
the American kitchen, and substi-
tutlona are suggested for the occa-
sional *hard-to-find Moexican
ingredient. Quintana is the au-
thor of “The Taste of Mexico.”

“Food From My Heart: Cui-
sinca of Mezico Remembered and
Relmarined” by Zarela Marth

With 150 reclpes, travol tips, *
shopplng tips and charming anec-
dotat reminiscencea of family and
friends.

“Betty Crocker's Easy Mexl.
can” (Macmillan Genezal Refer.
ence, $16). Contalns 130 *old-
time favorites” and new South of
the Border tastes.

“The Essential Mexican Cook-
book” (Coursge Books-Running: '
Press, $12.98). Contsins 60 ro.
cipea, 250 full-color, atop-by-ntep.
phatographs and Introductlon to
the moat popular Mexican ingred-
ijonts. Edited by Heather Thomas,

Southwest Cooking -
Chef Wayne Harley Brachman
belloves desserts should bo fun.
And in his new book, “Cakes and
Cawpokes: Now Dessorts from the
Old Southwest™ (William Mor.'«
tow, $23), Brachman takes the
best of the Southwest, adds bl
own sense of humor and mizes up
great-tasting, great-looking des-

serts. :
“Mark Miller's Indian Market "
Cookbook” (Ten Speed Press,
$27.95) features recipea from Mil.
ler's Coyote Cafo in Santa Fe,
N.M. Each recipe {s prefaced with
insights into the region’s culture,

people mnd culinary
" cookbook

diti also in- -

(Macmillan, $14) is a collection of
over 175 recipes. With menus and
mell-order sourcea for ingred-
jents. Martinez s tho owner of
Zarcla restaurant in New York

City.

“Healthy Mexlcan Regional
Cookery” by Lotte Mendclsohn
(Font & Center Press, $17.95).

cluden full-color photographs, do-
talled instructlona for common

cookling
and a helpful gloasary of ingred-
jents. .o
“Southwest Cooking” by Arlens
Feltman.Sailhac (Black Dog &
Leventhal Publishera, $12.08).
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