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addendum, the wording is so
vague that the result is mostly to
limit the liability of the apprais.
er. And appraisers don't have the
capability to check environmen-

companies, [t hos designed an
environmental information
report specifically for the resi-
dential real estate industry. Thia
report deals with issues that
directly affect Relators and their
clients in accordance with the

tal hazards unless their
appraisal includes a report from
a profeysi 1 envir tal

checking firm, Unfortunately,
nppraisers and mortgage compa-
nies offer almost no protection
from buying a home that is
evndangered by n hazardous
waste site.

There are a handful of new
environmental information com-
in the United States that
provide fast, aceurate and inex.
pensive ways to lock into poten.
tiat hazards on or in proximity to

Farmington Hills is one of these

u given property. Enviro Check of

seller's disc) such as: land-
fills, shooting ranges, major and
minor airports and helicopter
pads.

In addition to the hazards that
must be identified to fulfill dis-
closure statement requirements,
the report provides the location
and information on sites fram
four other hazardous waste site
tists. Envire Check has added o
map overlay that shows clients
and customers whether their
well water might contain natu-
rally occurring arsenic.

Envirenmenta) awareness and
liability in residential real estate
are on the rise, Law suits have
become s0 common that attor-
neys and environmental infor-
mation companics are specializ-
ing in them. People involved in
such law suits include home buy-
ers, sellers, their Realtors and
the mortgage companies. All are
trying to recoup the losses on
homes that are harmed by envi-
ronmental hozards.

There is an old saying that
what you don't know can't hurt
you, When you buy a home, that
saying could not be further from
the truth.

Steve Wiese is president of
Enviro Check Inc. in Farmington
Hills. For more information, call
248-474-0303.

Ferdon as “an expandable home,”
is a two stery that can range in
size from 1,405 to 1,665 square
feet, depending on how many
rooma buyers want to include,

The on-site model goes the
maximum and includes a living
room, dining room, kitchen with
island, family room, den and half
bath on the firat floor.

‘The master upstairs has a
sloped ceiling, a walk-in closet
and wall closct and a combination
tub/ shower. Two other bedrooms
and a full bath also are up.

Base price is $176,500, the
model with upgrades excluding
landscaping about $188,300.

he other model under con-

struction, the Sussex, is a Cape
Cod of 1,630 square feet.

The master with a walk-in

closet and combination tub/
shower is on the firat floor along
with a living room, dining room
and laundry. Two bedreoms and
a full bath are upstairs,

Base price is $173,500.

The Homestead is serviced by
city water and city sewers, The
subdivision will have sidewalks.

The property tax rate current-
ly is $27.51 per $1,000 of state
equalized valuation, half of mar-
ket value. That means the own-
ers of a $175,000 condo would
pay about $2,400 the first year.

An annunl association/mainte-
nance fee of $100 is projected.

An claborate computer system
in the sales office takes
prospects through all the plans
and feature selection options.
Plus, there's no closing eosts for

buyers who finance through
United Capital Financial (par.
tially owned by the buildera),
Donald and Jacqueline Green,
and children Brandon and Dovin
will be moving into a Newhamp.

n,

“T Jike the layout of homes
there; I like the lot sizcs, and I
really like the side-entry
garages,” Doneld aaid. “I like the
value for the amount of home 1
have. I've been looking for three
years. This is the best value for
my monoy.

“The builder, I've secn some of
his work in Novi. He's done
quality work, and that impressed
me,” Green added,

The models/sales office at the
Homestead, (313) 398-5600, ia
open noon to 6 p.m. daily.

Minimize loss of harvest

enaugh space for it all. You can use
ice, but produce in the bottom of the
container may become waterlogged if
you leave it iced too long, unless the
bottom of the container has drain
holes,

Moijature loss within the harvested
crop will also affect quality. It has
been suggested that waxing certain
vegetables, such as rutabagas,
parsnips, beets, and chrrots, should
be beneficial because it reduces
moisture loss and subsequent shriv-
ecling during storage,

Wax might be applied to these veg-
etables either in a hot form or as a
wax emulsion. Vegetable growers say
that hot wax treatment is particular-
1y effective in reducing moisture loss
in rutabagas. However, the wax coat.
ing interferes with the normal

@ As soon as It's practical
after picking, rinse the pro-
duce in cold water to lower
its temperature, or spread
it out In the coolest place
possible, such as a shed or
under a shade tree.

By Br. J. RopErT Nuss
Srecian Wnnmen

(AP) - Harvested fruits and veg-
etables are living plant parts that
change, deteriorate, and die. Some of
this loss is unavoidable, but you ean
reduce much of it if you understand
some of the conditions that affect
qu{c‘l]ily.

i can be d with
quality and how well a crop stores.
However, not all fruits and vegeta-
bles need to be washed before stor-
age. Vegetables harvested from the
soil, such as potatoes and roots, pre-
sent o more pleasing appearance for
use when washed prior to storage.
‘The washing process must be gentle
to avoid bruising and skinning the

les, which can rot-

Sinoe 1945, the
Roberison Brothers name
has been ssnosmons
with the ultimae in
graciows living, Since
that liine, Roberton

storage.

Temperature is another major fac-
tor in crop quality and sterage suc-
ceas, The first step after you harvest
fruit and vegetables is to keep them
cool. Remember that freshly picked
material is still alive, even though it
has been removed from its source of
nutrients and water - the parent

oottt e 08 ot hss worked LT I chumcal proceses i brcahing peoees of th vopetsni
spectacular homes-ar . well for me is to wash about one-hall thn' cells of the crop continue. This  and breakdown occurs carly in the
tota) communitiss--in T bushel of vegetables per batch in a  2cton ia alower at low temperatures.  gtorage period. The quality might be

Bloomfield ills. slatted basket or hamper. But if it proceeds quickly until ele- improved for a short time, but over-

vated temperatures, the results may
be over-ripening, undesirable
changes in flavor, color, and texture,

all shelf life is reduced. Cold wax
emulsion does not have much effect
on moisture loas.

Pretigiomly located in 02hlnd Township with Rochester schiools, The Crossings

Firat, 8 the b -
offers swinming, tnnls, el systen and 5 wonderfully distinet vilages: irat, aubmerge the basket con

taining the vegetables in an old tub
or other container filled with water.
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out in the coolest place possible, such
aa a shed or under a shade tree.
Fresh produce also generates heat
when stored, That's why it's impor-
tant to provide plenty of space
hotwean crates and baskets for ven-
t.ilntinr:.._

unparalleled emiphasis
on dexign integeity
innovative wse of
matzrial.natuta]
environmints o 1
unvielding commitiment
tocraftsmanship. Visit
us 21 any of our
communities and see
why we're recognized
15 southeaslern
Michigan’s premier
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method of storing most root cropa.

Elevated levels of humidity or the
usc of plastic wraps ean be very
effective in reducing moisture loss
from most fruits and vegetables dur-
ing storage.

Coming Soon .- THE MEADOW VILLAGE
starting in tho High $200's
Calt (248} 340-8920

water over the contents until moat of
the soil has been washed Away. Don't
use a strong jet of water; this, too,
can damage the thin skin of many
vegetables.

- Next, carefully dump’the washed ™
vegetables into a ¢lean i :
allow then to drain and dry for about
an hour before you transfer them to

is useful for cooling
produce. But you may not have

Dr. J. Robert Nuss is a horticultur.
ist at Penn State University.
.

ROBERYSON BROTHERS
COMMUNITY DEVELOPERS

EVERYTHING'S INCLUDED
* Condominium Homes up to 1,400 Square Feet
« FullSize Washer & Dryer
 Central Air Conditioning
* Deluxe Carpeting -8R
* Cathedral Ceilings

We are dedicated to assisting
* Attache

people achieve the American

dream of owning a new home.

Call today and see how easy
it can be.

* Huge Walk-In Closcts

 Designer Light Fixtures
* Gas Flreplaces {per plan)
« Full App Package With Refrigerator,
Range/Oven, Buill-In Microwave & Dishwasher
* o Vertlcal Blinds i
* Balcony Or Patio

INKSTER:

Models under construction.
Opening soon.

Stony Creek
Melropark

et

T

26 MILE

taformation Center:
16 Mile Rowd ust
easiof Stony Creeh
Furk inShelty
Tenmbip

e e
WHAT A LIFE
TO RESORT TO! ‘

* Communlty Clubhouse
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FINANCIAL COMMUNITIES

Building homes... strengthening communities

- « Spectacular Swimming Pool And Whitlpoal Spa | \
1 800 N EXT HOME * Exercise/Fliness Center { B
. hd © ¢ Tennis Court { VIILLAGE
* Ponds And Splashing Fountains / Open daily noon to 6:00 p.m,
* Lush Landscaping With Sprinlder System ! (810) 677-0600
. i . . [ , Vislt our website at: wavw.mocerl.com
MOCERI] ;




