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Busch’s to purchase Vic’s?

BY KEN ABRAMCZYK
BTAFF WRITER
KABRAMCZYK@OE.HOMECOMM.NET

Buasch's and Vic'a World Clasa
markets are negotinting to com-
plete what officinls there
describe as a “creative
merger/acquisition.”

Officials from both X

#l ‘Both stores wre pop-
ular in the areas that
they are In.’
Ron Ventimiglia
—Vic's general man

would not comment on specifics
of the negotiutions, such as what
finnncial transactions wero
involved, but in a press relense,
Busch's officials stated that
Busch’s was acquiring Vic's
World Class Markets in Bloom-
field Hills and Novi which
“would result in a merger of
skills and efforts that would take
both busincases to the next level
of excetlence.”

Vic'a Beverly Hills market is
not included in the deal. The two
owners — John Buach and Vic
Ventimiglin — continue to nego-
tinte.

Bosed in Ann Arbor, Busch's
currently has 11 locntions,

Livonia and Pl

A site at Drake and Grand River
in Farmington Hills ia scheduled
to open in November and a third
Ann Arbor location is in the site-
planning stage.

Ran Ventimiglia, Vic's brother
ond the market's general manag-
er, said the move will add more
“averyday” grocery items to Vic's

a goal of sevoral stores and it
would take us a while to get
there. But they (Busch's) are
alrendy there with stores.”

Produce is one of the arcas
Busch's feels Vic's “is better in,”
Ventimiglia said.

Busch’s commitment to growth
is “further enhanced by the
acquisition,” said Peggy Conlin,
Busch’s spokesperson,

“It will be an evolution,” Con-
lin said of any changes. “Each
one of the stores will be affected
differently.”

Conlin said it was an exciting
time for the stores. “We're proud
that these are family owned and
run b They are really

offerings while tho
produce items that are popular.

“It's great for customers, and
it's great for employees,” Ven-
timiglia aaid. Vic'a in Novi hous-
es 65,000 square feet, while the
Bloomfield Hilla store has 46,000
squargd feet.

“Both stores are popular in
areas Jhat they are in. We've had

WHAT'S COOKING

committed to food and food ser-
vu:e. and people who have a pas-
sion for food.”

The atate of Michi Liquor

Control Commission must
approve license transfers before
the deal is completed, which may
take two to three months to con-
clude,

Send items for consideration in
Cooking Class Calendur to Ken
Abramczyk, Observer Newspa-
pers, 36251 Schoolcraft, Livonia,
MI 48150, or e-mail kabram-
czyk@oc.homecomm.net.

Kitchen Glamor features

Signature Recipes of Michigan
Five-Stae Chefs at Kitchen
Glamor, Qrchard Mall, at the
northeast corner of Maple and
Qrchard Lake in West Bloomfield.
All celebrity chef sessions begin
at 12:30 p.m,

March sesslons feature Chef
Derin Moore of the Golden
Mushroom Restaurant and Jim
Barnett, corporate chef of Unique
Restaurant, including Morels and
Northern Lake Seafood Co.

On March 8, Moore will instruct
on how to prepare finan haddle
and potato brandade with zucchi-
ni and oven roasted tormato
coulls, roast veal loin an fresh
braised astichoke and wild mush-
room confit, garlic dumplings and
cordamom fus, warm pineapple
rum cake and ginger cinnamon
crema anglaise. On March 19
Barnett will feature tea-cured
salmon gravlox with potato
galette, cucumber and swoet
onlon salad with dili creme
fraiche, chantereile and barley
risotto with pan-roosted duck
breast, huckleberrles and red
wide jus lie and bittersweet
chocolate pot creme.

The Celebrity Chef Serles also
features Joanne Welr, cookbook
author, food writer and PBS tele-
vision cetebrity, at 6:30 p.m.
Monday, March 20, and Tuesday,
March 21, in a one- or two-day
session. Welr will feature recipes
between the two sesslons, includ-

ing white winter salad with a hint
of green oven roasted beet soup,
pizza with smoked tsout and
caviar, salmon with asparagus
and blood oranges on March 20,
ond crostini with artichokes and
olives, asparagus with lemon
creme fraicha and linguine with
goot cheos: and arugule on
March 21,

On Sunday, April 2, Chef Keith
Famle wlil show how to prepare
sea bass encrusted with
horseradish coating, smoked

plzza and catzones, March 18;
sticky buns and coffes cakes,
March 25; and bread and bogels
In a sesslon at 11 a.m. Saturday,
April 1, In Rochester.

Call 1-800-641-1252 for informa-
tion,

# Vegetarian Cooklng — Lenare
Yalisove Baum, author of Lenora's
Natural Cuisine, Your Essential
Gulde to Wholesome Vegetarian
Cooklng, conducts vegotarian
cooking classes starting 89 p.m.
Monday, Feb. 28, and continuing

wontons,
pasta and escargot with prosciut-
to.
Kitchen Glamor also conducts
sessions with cocking instructors
at the Rochester, Novl and West
Blnomficld stores.
This week, Teri Etwell will domon-
strate how to prepare comfort
foods, such as penne pasta with
sausage and fontina cheese
cossarole, harbed chicken tetrazi-
ni, zucchinl creole and a cocoa
brownie. Sesslons are scheduled
for 6:30 p.m. Tuesday, Feb. 29,
at the Novi store in the Novl Town
Center, southeast of the 1-98 and
Novi Road exlt, and Thursday,
March 2, at the Rochester store
in the Great Oaks Mall at Waiton
and Livernois,
Next week, Michelle Futter wilt
teach about potatoes with cae-
sar-style mashed potatoes and
potato pancakes, along with

on March 6, 20 and 27
for beginners at Lenore’s Natural
Cuisine, 22899 Inkster,
Farmington Hills. Fee Is $140.
Baum also has scheduled & ses-
sion on soups for March 29, That
class fee is $35.

M To celebrate National Nutrition
Month, the Crittenton Welght
Management Center is sponsor-
ing cooking demonstrations
throughout the month of March.
Learn how to prepare low-fat
Italian dishes with Crittenton
Hospital's Weight Management
Center. Join Randy Emert. chef at
the Paint Creek Cider Mill
Restaurant, as he conducts jow-
fat cooking demonstratlons, fea
turing a variety of light and
healthy dishes. Demonstrations
ore scheduled 7-9 p.m. for March
2,90n0 16 and 11 am-1pm,
March 7 or 14 at the Paint Cieek
Clder Mill Restaurant, 4480 Orion

cheesy ham and leek
Classes are scheduled for
Tuesday, March 7, in Novi, and
Thursday, March 9, in Rochester.
Larry Galbraith atso will instruct
sesslons at 11 a.m. on Saturdays
about basic breads, March 11;

Road in R . The fee is §13
.per person and includes recipes
and taste tosting. Reservations
are required and space is limited.
Call Crittenton Hospital's Weight
Management Center at (248)
652.5626.
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SmartBusiness Premium Money Market Account’

Balances of
$50,000 or more

5.50%

Balances of
$25,000 to $49,999

5.00%

nsundt

Start carning top money market rates on your exceas husiness
funds. Call or stop in the Firsi Federal of Michigan office neareat
you. Ask about additional SmartBuriness Solutions for your
huniness - Free SmartBusineas Checking, BankCard Processing.
Loanw/Lines of Credit and Payroll Procesaing.

Ask us. We can 0o 1™
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AMERICAN INTITUTE FoR Casaza FSTNS

Tasty plcatta: Thinly sliced turkey breast cutlets work well in this turkey picatta.

Turkey picatta brightens winter dinner

Even while on a winter vaca-
tion in warmer climates, the
shortened days of this season
can still produce the winter
blahs which tempt people to
reach for a 4 p.m. chocolate bar,
and the devil take the conse-
quences.

Instead of the chocolate, con-
sumers can experiment and find
thot eating turkey o few times a
week alleviates the hibernal
funk. Placebo effect, you say.
Perhaps. But lunching on turkey
burgers, getting regular exercise,
and floating moed-lifting fra-
grances through the house does
brighten moods.

In addition, the American
Institute for Cancer Research
recommends that we choose
foods such as fish and poultry in
place of red meat, which we
should limit to leas than 3
ounees each day for lower cancer
risk and better overall health.
Turkey is an ideal alternative to
red meat because it can be lean,
easy to cook, and is a great
source of protein. Unfortunately,
it is also easy to make the lean

breast parts taste and look like
cardboard - dull, dry and hard.
But this can be aveided.

‘Turkey Picatta is onc way to
accomplish this. Thia dish, tradi-
tionally made with veal, used to
be the secret any hostess relied
on for an almost instant elegant
dinner. Thinly sliced turkey
breast cutlets work every bit ar
well as the veal.

TURKEY PICATTA

2 taplespoons capers

Four 4-ounce turkey cutlets

2 tabtespoons flour

1/4 teaspoon salt

1/4 teaspoon freshty ground
pepper

1/2 cup defatted chicken
hroth

Juice of 1 temon. about 1/4
cup

1f uaing salt-packed capers, sonk
them for 20 minutes in lukewarm
water. Drain well. For vinegar-
packed capers. drain, rinse well
and dry. Chop the capers and set

Rinse the turkey cutlets nnd pat
dry. Place the flour on a plate. Add
the salt and pepper. Dredge the
cutlets in the seasoned flour,

Spray a large, non-atick akillet
very well with cooking spray. Set
the pan over medium-high heat,

Brown the floured cutlets on one
aide, about 4 minutes. Turn and
cook until the turkey is browned
and the meot is faintly pink inaide,
reducing the heat if necessary.
Remave the cutlets to a plate.

Add the chicken broth to the
pan. With a wooden spoon, scrape
up the browned bits in the pan.
Mix in the lemon juice. Cook until
the liquid in reduced by half. )
Replace the turkey in the pan. Add -
the capers.

Couk until the eutlets are cooked -
through, about 2 minutes, Serve
immediately.

Each of the four servings con-
tains 149 cnlories and 1 gram of
fat.

Recipe courtesy of the American
Institute for Cancer Research.

1st Annual

generous sponsors!

them aside.

MAKE (RWisH.
lS’Valk Jor Wishes?!

Saturday, March 25, 2000

Nankin Mills Pavilion in Hines Park
Hines Drive between Farmington and Merriman Roads

Yap Sk for wishe®.

The Make-A-Wish Foundation® of Michigan invites you to lace up your walking
shoes and join us for our first annual Walk for Wishes,

While there is no cost to participate in our 5k fun walk, walkers are encouraged
to obtain pledges that will benefit tho Make-A-Wish Foundation®

Please join the Make-A-Wish Foundation®, Meijer, inc.. WORQ-FM and all our

Registration begins at 8:00 a.m.

Walk begins at 9:00 a.m, :
For more information, call 1-800-622-WISH

Pledge Support Prizes--You must be present to win
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1
| Last Name, Fust Name. ]
Homo Address. Apt. # l
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Now you can.
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