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Larry Janes' neighbors on Lathers Street in Livonia show off the dishes they
brought to the annual block party recently. There were family casseroles,

— STEVE FECHT/ateft photographer

zucchini mutlins, fruit salads, taco salads, meatballs and Kentucky butter
cake. The party, originally scheduled for a few hours, lasted into the evening.

Perfect reclpe for a summer day

By Larry Janes
stalf writar

HE RECIPE was simple.

Start with a mixture of

cheerful neighbors and 2

dozen kids, Mix in plates of

appetizers, bowls of salads, a combi-

natlon of casseroles and hordes of
desserts.

Pour in a couple of kegs of beer,
wine, soft drinks and about 5 gallons
of lemonade. Top It all off with a
gorgeous Sunday afternoon and eve-
ning and what do you get? The
Lathers Street Block Party.

And a party it was. Block partles
were Invented a long time ago, way
back when neighbors had te hitch up
the horses to the buggy and journey
down a dirt road to help ralse a barn,
holst a beam or celebrate a harvest.
Today, block partles are becoming
the fashionable way to meet new
neighbors and rekindle friendships,
many of which have endured two,
three and four decades.

year's Lathers Street Block
Parly in Livonia was no dlfferent.
Big Wheels, trikes and bikes re-
placed the horses, Patlo umbrellas

. and picnic tables were scattered

about, each brimming with old and
young at heart.

FOLKS YOUNG AND old tried
their skills at old-fashioned games
ke uck races and water-balloon
fosses. Youngsters were rewarded
rith small gllu of bubbles, stickers
‘and coloring books, Those a bit older
were rewarded with tales of who
‘was the {irst to bulld on the block,
sprinkled with memories of how it
used to be way back when the Ira
Wilson dairy farm still encompassed
what is pow the Wilson Acres Subdl.

groomed and well-bullt three-bed-
room brick ranches filled the area,

The block party was originally
scheduled to last a few hours, but
resldents stayed well Into the night,
enjoying a great summer’s eve under
the stars. This speclal party even
found the neighbors welcoming back
old fricnds and neighbors who had
recently moved away, As I walked
from group to group, I couvld
averhear memorles of when and how
the flrst oak trees, now towering
over the homes, were planted and
nursed into the mammoths of today.

Ah, but the common bond that
seemed to bring young and old to-
gether — as it has In the past and
still does — was the endless array of
great food that mled the tabletops.
Trays of hot Spanakopita (spinach
phyllo appetizers) and bowls of mun-
chies were passed, The beer flowed
about as fast as the appetizers.

After the kids worked up a hearty
appetlte, hot dogs were Wwn on
the grill, and just before the dlnner
bell rang, everyone raised plates of
goodies and cups of cheer for the an-
nual group mugshot. A series of ple-
tures was taken (to ensure that
hopefully no one had their eyes
closed). Then a flurry of activity
toock place as each partlcipant re-
moved the foll or plastic wrap that
covered thelr homemade treasures,

When all the kids were fed, the
adults sat down. Between mouthfuls,
you could hear nothing but raves
about, “Who made the cotti?”
and, “How can ] get a recipe for the
poppy seed bread?" Plates were
brimming with the family cas.
seroles, zucchinl muffins, fruit sal-
ads, taco salads, meatballs and Ken-
tucky butter cake, Needless to say,
00 onte needed to be coaxed to return
for seconds.

Larry Janes, with halp from Christopher Don, 4 (left), and Jef-
frey Janes, 2, starts grilling hot dogs on the big kettle barbe-

cue, Children and gr

joyed getting

ps alike
with their neighbors as well as some friends who used to live

on the block.

AFTER EVERYONE settled
down, plates of homemade “turties”
and Hellu Dolly Bars were proudly
dlsplayed (even though Diane and
Frank dropped a few), and the kids
were treated with a visit from the
Penguin Ice Cream lady. (Fm sure
we helped make her quota for the
evening.)

After an occasional belch and
loosening of a belt buckle, it was
time for the adults to try their skill
at the water balloon toss and sack
races. Those who lost the water bal-
loon toss were grateful {or the cool
dousing as the sun began to set and
four more cases of beer were
brought out for the adults — all this
while the kids listened to storles and
played lawn games.

After a fun afternoon of food and
frolle, those with little kids rounded
up their Big Wheels and bikes and
were observed stopping off for a
quick nightcap at other homes down
the block. Those who stuck around
continued to party hearty, occasion.
ally breaking the ranks to pick up
some trash or stow a few emplies.

By the time the evening ended,
there was nary a piece of trash to be
found, What was left over was a box-

" ful of potholders and Tupj

perware
1ds, some stl! walting to be clalmed
as this article goes to press. Even
more Important, however, than the
leftover 1ids and empty kegs was the
leellng of camaraderie, and friend-
ahip.

Yours truly went out the next
morning to survey the yard before a
welcome sprinkling of raim, and the
fecling of warmth and enjoyment by
all who attended was still prevalent.

e barbecue has been long since
been put away, the lawn chairs fold-
ed and stashed neatly in the garage,
but the cheerful waves from new-
found neighbors and smiles from
friends on the block can still be felt,
And they will be felt for a long time
to come.

SO WHEN WAS was the last time
you gathered with your friends and
neighbors for a little fun and remin.
iscing?

‘There's still a lot of summer left,
you have pothing to Jose and many
friendships to gain. “What would I
bring?” you ask. Here's a amattering
of recipes supplied by the folks on
Lathers street. All the recipes have
been tested and approved by the
hearty partlers on Lathers,

Spinach pie whets partytime appetites

WIL AND PATTY KEREITMEYER'S
SPANAAEOP.ITA PHYLLO

PETIZERS
2 buncbes green colons (whites only)
chopped
3 cloves gerlic
3 (10-oance) packages frozen spln.
ach, defrosted

.% cup lemon Jukce

tops of the green onjons chopped

3eggr

16 ounces ricotta cheese

8 oonces feta cheese, crnmbled

2 teaspoous ul

2 teaspoots pa|

1 pound phylle don;h (cut inta strips)

Place a small amount of oll in a
skillet and saute the whites of the
green onlons with the garlie till soft.

vision — long before rows of neatly

ESVTER R
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Add spinach and lemon julce and
simmer until almost dry, Cool, then
add the green tips of the onions,
©ggs, ricotta and feta, salt and papri-
ka. Mix weil. Lay out three layers of
phyllo dough, lightly coat each layer
with melled margarine, Place a
tablespoon of [illing onto each strip
and fold Into triangular shapes.
Place on a cookle sheet and bake at

400 degrees for 12-15 minutes or till

golden.

MARY AND TONY RICCI'S
ZUCCHINI-RAISIN BRAN MUF-
FINS
3 cups flour
2 cups suger

1cupoil

Please turn to Page 2
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He’s not beefmg about tender steak

Not being a big fancler of beef, luummonmmd!u
mﬁbermsl‘w?mnnklhnmhn i
mind, I'm no Sdepherd 50 when I was Invited
Lolunehmtweehnnemm‘:??u!Nmﬂuawuy-ln:mh
and meet cattle rancher Me) Coleman, lf: founder and president

of C 's Natural Bee!, 1

(Remember Shepherd's role tout-
amﬁuﬂuunomdn‘mtmm:fmuuu:e

As ymnonthnnnch,"nay wasl on that ope!™
solnwllhualcohmm, ftrom a “:fh.l,p,mn.
his natural , followed by a

taste buds

chef Larry

Janes

been wondering it comnmuuhornmcbedlombtgclockln
the ceater of downtown Northville, ved &

-mm:;nmtmhmz& mmumu!m

&m&twmhuuuhnmNm"maut&:.

will
nation's largest production of meat

restol
food, Seems that Colenun back ln 1978, started what is today the
ralsed without drup. bor-

or other

beelnnbull-by

monm, b growth

As Coleman uyl himself, “diddly squat is added to the cattle

before bu :
"Alrlnl. Mel, ull me honestly,” 1 said, while downing my .

and anticipating just another mlladmnk.%ldcmdolhm
your cattle get sick and they have to be treated?”

“We seclude "em, treat ‘em and sell them to other ranchers” was
his reply. “Our-families didn't belleve much in medicine, our
molbermdmdnthupnyunmmnlum Wam

lhe same with the cattle.”

JUST THEN, the waliress
veal interesting that Coleman

t w3 our steaks. I thonght it
(ﬂl?’*lﬂm‘ ‘while the.
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