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Or. Richard Straith and Mrs. John Ganschow of Soumﬁeld look
over some of the pictures taken before her recent facelift. {Statt

photo by Maurie Walker)

Nov. 2:-30—A Christmas
handcrafted gifts will be held at the

bazaar of

. on Thanksgiving weckend.
Hours on Saturday arc 10 am. to §
p-m. and on Sunday. noon to § p.m

Nov. 23-30—A Christmas’ antique
show will be held In the Botsford Inn.
Grand River and Eight Mile in Farm-

* ingtdn. Hours will be noon to 10 pm.

on Saturday and Sunday. Admission
parking are (ree. Items will in-
clude hand-painted china. ant glass.
oak furniture incjuding cupboards. ice
boxes, tables._and s\eu of chairs

Dec. 3-The Third Annual Holiday
Mart will be held from 1 p.m. to 7
pm. in the school. gymnasium at

Pierce School. 14 Mile and Pierce, Bir-
mingham. More than 25 booths of *

handcrafted items will be there, and.
in addtion, there will be a bake shop.
cookie sale, coffee and hot cider

Dec, $1—The Romeo Historical So-
ciety will sponsor a Christmas fair be-
tween 9 am. and 5 p.m. in the Romeo
Senior High School. Featwed will be
paintings and cralts by antists from
Rochester, Farmington. Troy. Bir-
mingham. Southfield and Livonia.
Food will be available.

Try turkey stuffing
outside the bird

1f you'don't stuff the turkey. it will
cook faster. and you can still get that
“cooked in the bird” Mavor by cook-
ing the giblets in simmering water
and using this to make the dressing

Dressing that has been cooked in
the bird tends to be heavier and more
moist than dressing nol cooked in the
bird. If you don't stuff, the bird. you
can make as much dfessing as you
wanl—~you're not limited to the
amount that will fil -inta the turkey
cavity.

11 you decide to stulf the bird, allow
three-fourths cup of stuffing per
pound of turkey, dressed weight. or
one cup per pound ready-locook
weight. Allow the same amount
stulfing for a turkcy weghing 20

pounds or more because the cavities
ol lurge birds are approximately the
same sz,

'xur fluffy, lighttextured stuffings

ich are high tn flavor, fill the cav.
Ity lightly. As the julces are aborbed
by the dressing during the roasting pe.

tiod, the dressing will ind Over-
packing will resull m}:é::wm less

. desirable product

FOR SAFEST results. mix the stuff-
ing just before using The stulfing
should be placed in a pre-heated oven

at once I it 18 necessary to hold the
stuffed poultry before roasting. chill
the stuffing before using and then re-
{rigerate the clean stuffed bird

The holding period should not be
more than four hours These pre
cautions reduce the possibility of food
poisoning. an unhappy resull of gunr
‘food handling practices.

For advance preparations of stuff-
ing, Janet Voorheis. Michigan State
Universily Home Fconomist, land
County Cnoperative Extension Service
Suggests

sPrepare and measure dry in
gredients. Store at room temperature.

*Prepare and measure hqud and
perishable ingredients, Refrigerate

eCombine liquid /and dry in
gredients at the Ins{ mimute.

oFill turkey, truss and roast imme-
ately Afler roasting. remove the
‘stuffing as soon ax possible and serve
in_another dish .

Once the meal is over, store the

bird and stuffing in the refrigerator- pies,

immediately. Il is more dangerous
leave the bird sitting on the counter,
than 1o continually open the refrig:
erator to get a bile of turkey-

Do not freeze prepared siaffing It
will be very wel and the scasoning
will take on-a bilter flavor

MACLD will meet

The Farminglon chapter of the
Michigan Association for Children
with Learning Disabilities will meet
Tuesday, Nov. 25, in Wamner Junior
High Schoool. 30303 W. 14 Mile, Farm-
ington Hilla.

The meeting, designed as an infor-
mal presentation of reading lab equip-

ment and materials, will begin at 7:30
p.m. Farmington school district read-
ing specialists Hope Aiken, Lol Bock,

Fleck, Karen Jallos and Shirley
Lavigne will make u:

Dr. Straith at town hall

.
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A face lift is psychological lift

Memorial Hospital now located in
Southfield. showed before and after
nhdes of many patients and answered
ried quéstions in his lecture and ce-

Iebrily hmncheon appearance in the
Plymouth Hilton

The ures were received with
both appreciation and nervous laugh-
ter, the questions revealed consid-
erable interest in a-topic that is com-
ing more and mur\-mwll'u-lmol
frank discussion

As a hung answer 1o some ques
tions, Dr. Straith presented to hls au-
dience Mrs. Jotn H. Ganschow of
Southfield. who had been his patient
twice.

“The greatest thing is bring able to
hnl in the mirror and not shudder.”

Ganschow told the women.

‘Ihadmy’ecmdhcelm just a few
months ago.'| she said “For me. it
‘was a matter;of a litthe inconvenience
and discomlogt, but not really pain.

“U'veqever. made any secret of the

' Diabetics’

Thanksgiving
talk set

“‘Diabetics can have a lovely
Thanksgiving Day dinner, just as
Mwheuerlhxne\rm clae’s.”

This ta Barbara Lof-
quist, dm'dar of program for Mich-
igan affiliate of the American Diabe-
tes Association, will offer at-a diet dis-
cussion scheduled for 8 p.m.,
Tuesday, Nov. 25, at the
nmuuon Center. 22200 Beech in
Southfield.

Moderator will be Becky Alchin of
Novi, a member of the South Oakland
County Unit of the Association. spon-
sor of the discussion. -

“The one food diabetics must
handle with great care is sugar, the
sugar that comes in paper bags and is
used in many chshes if only for flavor-
ing."" says Ms. Lofquist, formerty ther-

apeutic dietician at both the Univer-
sity of Michigan and Mt. Carmel Hos-
tals

“Because raw sugar. whether or not

cooked with other foods. is digested

immediately. it causes a sharp rise in
blood sugar levels, which always
poses a danger to a diabetic.”
*The answer lics in the we of arti-
ficial sweeteners, especially saccha-
rine,’”" she explains. “It makes de-
licious pumpkin or pumpkin chiffon
pies, orange-apricot moided gelatin
salads. mnh!rry punch, and many
others.”
Admission. along with colfee. liter-

be available for sale.

matter, and | know I'd g bteck a
third time if later I were to feel it nec-
essary. This time, though, | &d make
a poirt of going to my bank and mak-

plected Vi
“older than 1 Kk

DR. STRAITH ﬂn;tdxdlm he
ldllm decision-making strictly to his

--uwmmm he said.
‘nndtell people the costs and the
risks. and they make the decision.

“The surgery itself is not hard on a
patient.” he said, ““and | have had sev-
eral who had some heart problems.
One told me she &dnY.care if she
Mm(heuHmdwhok
s Ymtr-ommcvmtg\nrnmwn
ried Wm some. he said “because
there's more risk il you start with an
tstmjllly pretty {ace and want to im-

prove it.
ltntdtoulkmtluﬂyyum

And she was right; the change rully
ﬁrmd to give her a Wyﬂohpul

A MALE PATIENT. Dr.
said. came back some time affer his
surgery to tell hirn he'd ast been
* made vice president of his company.
“He felt he needad to look good in
order to have the self-confidence to
his ideas.” the speaker said.

present
Henidhe'dlbo?nn_“mm .

“Of course we dont gulr.lia

anything . "

Some areas. Dr. Straith said, are
less adaptable to plastic surgery than
others. A peel treatment. imolving a

veins “you have to be sure that the
mmmtmmlmpmb
Jem.”

few days in bandages and a pink lace

for & couple of months™ will help skin

coarsened by expomre to the sm. but
skin. be

PRICES HE QUOTED-for the
Straith hospital “begin at $1.200 for &
face liR—mine begin: at §1.900°° A

said.

wumlcdewry*hmht
{ace peel is about §750. he

added. With probiems like varicose
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MATERNITY FASHIONS ,;
. Lincoln Shopping Center ’ i

oen 10228
Open daily 10 t0 §
Frdoy 10 10 7

ares
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EXGLUSIVEI.Y at LAZARE'S in WINDSOR

World famous for unique Yesigns and supreme quality in Canadian Lynx,
Alaska Snow Lynx, Canadian Fisher, Alaska Seal. Swakara Lamb, Sulver
Fox, Blackglama and Ranched Wild Mink.

Feel them, try them on...snuggle into them and take advantage of our

Canadian Lynx Coats

Fult length, Fuily let-out

_Canadian Red Fox cuts

Full length, Fully let-out

Natural Pastel and M Ihl:l Nll& cms

/ Full length, Fully let-out

Norwegian Blve Fox Coats

Fultlangth. Fully let-out $1550
Violet Mink Stoles .
Fully tet-out e . . $650 - ‘595
" Pastel Mink Sfolc: '
Fulty iet;cut . C T se0 Y40

OURPRICES, STYLE FOR STYLE, DEFY COMPETITION

DUTY AND TAXES REFUNDED

SRTEFS 193 Ovetette Ave. nDowntown WHDSOR 1.519-2

Furs %v Grosvenor of Canada —

50th ANNIVERSARY SALE
1975

7 82400

.. $1750

1295
N

A

N300 |

MAKE

and answer .questions.
Members ol all MACLD dl;im in
the area are invited to attend.

Thanksgiving

at LAuberge:

col 643-7474

Jabore,

It's becoming 0 custom here at LAuberge.

and we'd fike you and your fomily 10 oin us
Yes. theto'l bo turkey fof you hadihonalists as
well a3 othet main dishes 10 choose rom if you
wish Pius off the delicacies of this gnnual
harves! feas! —trom spiCy dressings to cran-
bermies 1o whipped potatoes. squath and
pumpkin pie Plus some unique specialiies from
ho odep! L'Auberge cooks. served by out
cheertul staff, and oll you have 1o do 15 enoy
Thete be spectal children's menus. 100. and
yau con Bick your dinner hout trom noon untit
7pm But we do sugges rosenvations Just

Somerset Inn, Big Beaver
Road. east of Coolidge,
1roy. Michigan 48084

*52” high
$119.00

Troy Lomp in bright distressed old
broxs finish with champogne shvb
shodv. 14 in. gloss tray.

é-laymféé,}h YOUR SANTA THIS CHRISTMAS

with a beautiful lamp .
from our STIFFEL COLLECTION

X o
: 36" high
— : $99.00
41" high 26" high 2
$139.00 $99.00 = / . ‘
. Y ~ - N
‘ ( , Soft old brots with Antique Brown
X . md nold Tortoise Shel hmhmm
e Pendant  tomp.
Choote from An-

tiqued sky bive with
onfique gold or An-

Choase from Antique Solt Yellow
with ontique gold or Anflgve
Ivory with Antique gold. Off-
white fexfured shode. M

" rory
tique Gold. Of
White shode.

Ly Q@M&&k
- 1680 8. Telegraph Rd.; South of Orchard Lake B
Free Parking Front and Side of Store FE 2-808

Open Thursday, Friday, Monday Evenings il 9 pm.




