28(F)

The Observer/ MONDAY, NOVEMBER 16, 1993

FeaSt from page 1B

know this is a very healthy way of
cating,” said the granddaughter of
an Arkansas cattle rancher.

“I wos ralsed on meat and
Southern cooking, a very high fat
and highly processed diet,” she
said. “Studiea have shown that
this kind ur diet ia no longer

Although Jeanie, and hor hus-
band Robert, an oral surgeon at
St. Mary Hospital in Livonin,
have chosen to bo vegetarians,
they do not restrict the choices of
thoir children,

“We aleo teach tho children
that persons who don't follow a
lifestyle are not 'bad’

healthy nor fi
ans hove always known that meat
is not the best thing for tho
hody."”

Her three young children are ’

even sware of the bonefits of a
vegetarian dict. “My 10.year-old
son saya that ‘body brushes' keep
his Insides cleancd out. I have ex-
plained to the children how a reg-
ular high-fiber diet of vegetables
and fruits is like brushes that
keep impurities out of their bod-
fcs."

nor ia food, such as meat, ‘bad.*
It's just that we have a different
way of eating."

There won't be a turkey on
their Thanksgiving table, but
there will bo o wide pasortment of
dishes that will make it a special
meal.

“One favorite dish that I serve
on Thanksgiving is Southern
Sweet Potato Casserole,” she
soid, “This dish reminds me of
my Southern origins, The only

difference betweon my casserole
.
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and what 1 ate as a child is
that I cut out the fat, and I cut
down on the sugar, My way is
little bit healthier than

golng to fix any special meals for
me.

“But theyvu changed. They

al Southern cooking."

Weaver soid the secret to good
vegetarian cooking Is using sco-
sonings to incrense Navor,

Jennifer Thomas of Farmington
is also a vegetarion and is also
#till learning how to prepare good
vegetarian meals. This young ca-
reer woman beeame o vegetarian
11 years ago as a protest againat
the slaughter of animals. “But
I've stayed with this way of eating
because it's so healthy,” she said.

Thomas said her parents were
upset when she (st told them
about her declgion., “My father
was ‘Mr. Ment and Potatoes,’ and
he thought I was nuts, And my
moather said that she was not

ave my way of eating
and have even enjoyed many vege-
tarion dishes, My mather accom-
modates my diet on apecial occa-
sions, such as Thanksgiving, by
serving meatless dishes that I can
eat, I especlally like my mom's
vegotable chowder.”

Thomas added that restaurants
are alse accommodating thoe spo.
clal dietary needs of its custom-
ers, including vegetarians, by of-
fering more food choices. “It's
casier to be a vegetarian these
days, Everyone is interested in
healthy foods, and vegetarion
foods fit the bitl.”

See recipes inside,

‘Tawny Ports are light and ele-
gant and may have aged longer
than Ruby Porta. This is the rea.
son for their amber tones,
“Tawny's should be served slight-
1y chilled,” advises Dominic Sym-
ington. Warre's King's Tawny
(811) is mellow with nutty hints
— a good introduction te Tawny
Ports in general, Warre's Sir Wil-
ftam ($19) is a 10-Year Tawny
with nutty, black cherry and va-
nilla flavors, Warre’s Nimrod
($26.50), 2 20-Year Tawny, I8 a
step up in favor, elegnncc and
richness.

Warre’s 1968 Reserve Tawny
{$48) is an exceptional Tawny
that's full of fruit, nuts and vanil.
la flavors with a mellow and deli-
cious finish,

“We bottled the first of this
wine about four years ago,” Sym-
ington sald. “We bottle it periodi-
cally. The consumer shoutd know
that this type of Port should not
be cellared for longer than two
years. It is a good practice, there-
fore, to check the bottling date on
the back label.”

In our opinion, the best value
overall Is ropresented by the

Warre's 1981 Traditional’ Late
Bottled Vintoge Port ($19), Late
Bottled Vintage Ports (LBV) are
Ports of a single year of better-
than.average quality, but less
than a declared yenr, They arc
matured in cask and bottled be-
tween their fourth and sixth year.
‘They are similar in style to a vin-
tage character Part but carry the
signature of the vintage rather
than the “house" blend. The 1981
LBV offers a big, rich, generous
fruit impression finishing bal-
anced and delicious,

Warre's 1982 Quinta da Cava.

dinha ($26) showcases one of the
finest properties in the Alto
Doure region of Portugal, This
single quinta wine is rich and
fruity with o velvety, chocolaty
mouth feel.

Warre's 1991 Vintage Port will
retail for about $25 upon release.
Other Warre's Vintage Pona still

available are 1960 ($120), 1963
($170), 1977 (858), 1980 ($39) and
1985 (§42).

For desserts in a hurry during
the holidoys, scrve Ports after
dinner with freshly shelled nuts
and Cheddar or Stilton cheese,
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CRAWDADDIES
.-Sat. 5:00 p.m.-12 p.m.
Sunday 2:00 p.m.-9 p.m.

-

FEATURING OUR PA;\‘IOUS LOUISIANA PO'BOYS
FRIDAY & SATURDAY - LIVE BLUES BAND - 8 P.M.-12 P.M.

AUTHENTIC CAJUN COOKING
IN THE SUBURBS, WHY GO DOWNTOWN? -

JET FRESH SEAFOOD - DAILY!

=T i WANTEDY U
&

Crawdaddics CAJUNCAFE

TCELINVR J7HIT

\ 1641 MIDDLEBELT : INKSTER  729:8980

ORDER NOW!
FOR YOUR HOLIDAY
DINNER!

Also Avatlable
« Tortes * Petite Pastries * Truffles

W

(Please place order by 11.22.93.
Phone Orders Welcome.)

Located in the

Laurel Commons Shopping Center

37120 W. 6 Mile

LIVONIA
464-8170

Tues.-Fri. 8-6; Sat. 9-5

In his informative new
boak, Or. Barry Franklin tells
his readers In simple layman’s
language how 10 choose a
heallby lifestyle that will
improve appearance, heallh
and wall-being.

This well-lllustrated book
answers real questions, lrom
real people, and lells real
storias; some funny, othars
sad, but all true.

Written for those botwecn
30 and 100, "Making Healthy
Tomorrows" is aasy lo read
with numerous charls ehd
tables, and lillad with great
advice. Just the gilt you'll wan

cargabout,

to give yoursell and those you

“Making Healthy
Tomorrow's”
can be yours today!

A new boolk that tells you hotw to
get well and slay well

Aval[able locally at fine bookstores at$12.95

&n1-800-289-4843

and order your copy today!

Birthday turkey
may be workable

A year-old frozen turkey is
good enough for this year's
Thanksgiving table I proper
care has beon taken.

A turkey that has been kept
in a freozer with no interrup-
tions in power is safe to con-
sume oven after a year, secord-
ing to home economist Sylvia
Treitman of the Oakland
County Cooperative Extension
Service.

The quality, however, is af-
fected by the length of time ro-
zen and the type of wrapping
on the turkey. A whole, com-
merclally frozen turkey will
stay at good quality for about

12 months, Treitman said. It is
difficult to know, however, how
Tong the turkey was kept in the
store's freczer previous to your
purchase.

To check the condition of the
older, frozen turkey examine
the wrapping to make sure it is
not torn, Freezer burn can oc-
cur i the wrapper is ripped. 1T
the skin appears white, puck-
ery or dry, the mecat may be

tough, dry and taste poorly,

Check the date on the label.
if1t is more than a year old, the
turkey will protably taste
poorly.

ATTENTION READERS:

The MR. 2’8 ad that was in the Thursday,
November 11 edition was incorrect.

1t should have read:

Open Thanksgiving 2-8 P.M.

Turkey Dinner (Adults)

*5.9

We Apologize For Any Inconvenience It Caused

WEIGHT CONTROL

If you're overwcight and recognize
that personal problems and life

stresses are contributing

problem, contact Dr. Ralph Keith, an
experienced psychotherapist to help
you regain control and live life more

Thanksgiving Turkey Dinner

Package #2 ..'64.10

Package #1
12.14 |bs, Avernge

Fully Cooked Frosh Tuvkoy

1 q\, Drossing
1 g1, Gravy

1pt Cmnhorvy Ralish 3 @

One Dozon Rolls /,'

6.60

productively.

to the

Ralph P, Kcith, PIL.D.
28336 Franklin Rd. « Soutlificld
7 44

18-20 b, Avo:
f;* Fully Gookod Frosh Turkoy
-"5 \2 qla U tml

2 pla cwnborry Rolish
Two Dozon Rolls
‘Two Pumpkin Pies

Pick Up ot Dalivety...Hol or Cold

CONTACT GUR TURKEY DEPT.
AT 331-1340

CATERING
BY SAYERS

25413 FIVE MILE + REDFORD)

531-8522

ever,

covering RK,

New affordable prices.

15 years.

ing RK Surge

FREE s

AFFORD

Michigan Eyecare Institute is now making
Myopia Surgery (RK), more affordable than

Now accepting Blue Cross/Blue Shield of
Michigan plans that cover RK Surgery.
Now participating with all other insurances

No interest, easy payment plans available.

Why Choose The Michigan
Eyecare Institute?

« Firs in Michi{;an to perform RK Surgery over 15 years ago,
* Responsible for teaching doctors the procedure for over

* Published the articles which describe and have refined
the procedure over the past 15 Fnars.
« In office setting designed specil

» Firsl in M|r¥1q,.m 1o have the Excimer Laser now in
Windsor used to pcr(mm refractive proceduvcs.
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ically for your needs dur-

HLIAM

at v i r by
appmnlmv:nl w:lh Dr. W'Ilmn Mycrs. or Dr. Mark Rublnslnin

{CVICHIGAN EYECARE INSTITUTE
1-800-676-EYES

SOUTHFIELD: 29877 Telegraph, Sulte 100 352-2806
LIVONIA: 14555, Suite E-101 » DEARBORN: 5050 Schacfer
DETROIT: Fisher Building, Suite 874
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INVITED %))
TO ATTEND

‘ The Grand Opening of
Couutryside Craft Mall & Autiques

Saturday, November 20, 1893
1

Come see the work of over
200 Artists, Cruft and Antique Dealers.

{Just west of Wayne Road)
(313) 513-2577
t

~) g "
;‘:‘w}f\f’ i [)*n'. ,Mn»

g
i UK ‘4&1 }.u._._u

to 6 P.M.

Save 15%

every day! on

body-building aminos,
vitamins, herbs and ginseng

20432 Farmington Road
South of 8 Mile Road

and more

471-2762

Mon.-Sat. 9 am.-8 p.m.
sun. 12-5 p.m.

Bring this coupon in for
lone entry form to register to!
| WIN a FREE COLOR TV. I,

E{plres 41/30/93
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