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Our holiday
rush hits
high gear

carly this year.

‘That was the shocking
revelation around our house
a couple of Sundays ago, as
the football gatnes wound
down and the dinner dishes
hit the table. My wife, Lori,
happened to glance at the
kitchen calendar and imme-
dintely threw our lives into n
tizy of planning and worry-
in|

Oy vey! Hanukkah comes

B

It all centers around our
very blended family’s annual
Hanukkah/Christmas
blowout. Hands down, it's my
favorite family get-together,
The one party where every-
one goes home with a smiling
face, full stomach and a bas-
ket full of goodlics, regardless
of their religious affiliation.
It's even better when
Hanukkah begins right
around Christinas (some-
times even on Christmas
Eve), putting an extra special
zing in the holiday air.

‘This year though, the
Tunar-based Jewish calendar
is just not playing fair, The
Jewish festival of lights
begins at sundown Friday,
Nov. 29, Yes, that's the day
after Thanksgiving. And no,
throwing a few potato Intkes
onto a plate of leflaver turkey
as we light the menorah isn't
goingtocut it,

So, a quick conference call
with my siste
party host) Hei
following plan: We would
gather on the following
Saturday;, the last day of
Hanukkah, We'd still get to
light candles, sing songs and
play dreidel - minus the
post-Thanksgiving lethargy.
By that time, brother-in-law
Ray might also have the
Christmas tree up (OK, I'm
being a tad optimistic here).

Before you get too con-
fused, here's the religious
skinny on my family. I'm
Jewish and so is Lori. Her
sister, Heidi, (Jewish) is mar-
ried to Ray (Christian), Her
other sister, Suzette, (Jewish)
is n single mom. My sister,
Ruth Ann, (Jewish) is mar-
ried to Michael (Christian).
My sister, Judith, (Jewish) is
married to Paul (Christian).
My brother, David, (Jewish)
is marticd to Dahlia (Jewish).

‘The next hurdle is the gift
thing. We're not the type to
be holiday shopping in July -
oreven October, for that
matter, The who-wants-what
and who-buys-for-whom
negotiation was briefand to
the point. The cconomy
played a factor, too. We
decided to go all out for the
kids (there arc seven) and cut
back on the adults,

Then there’s the matter of
decorating, In a moment of
foolish optimism, I promise
Lori that I will find the time
to trade in those old decorn-
tions in the basement for
some sparkling new ones to
hang in the front window. In
returm, I get alook that says
she's not holding her breath,
but anything will look OK as
Tong as the menorah is pol-
ished and the candles shine
brightly.

Of course, the flip side of
an early Hanukkah isan
alinost awkward, three-weck
gnp for family members who

0 celebrate Ch
There will be visits with rela-
tives from “the other side™ to
plan and still more holiday

reparations, I'm sure the
Eids don't have much ofa.
problem with a second round
of partics and gift-giving,
i nearly everything et

With nearly -
tled for our special night, its
time to think ahead to the

kids' faces as they split up the
Rays -

resents and Uncle
famous potato
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Mother

Botsford Health offers classes,
clubs to help Japanese moms

BY JON) HUBRED
STAFF WRITER

Imagine shopping for baby
food when you're not really
sure what your baby should be
eating.

Or trying to buy diapers
when you're not able to make
sense of the label on the pack-

age.

“That’s the dilemma faced by
members of Botsford Health
Care Continuum’s Japancsc
Mother/Baby Club, who mect
on the second Thursday of
every manth to discuss the
kinds of questions most new
mothers fucc - in their awvn
language.

‘Translator Tomoko DeBaker

listens carefully to o question
then relates it to facilitator
Judy Beyersdorf.

After one animated conversa-
tion, DeBaker explains the
mother is confused about
which disposable diapers to
buy for her child,

“Alot depends on his weight
in pounds,” Beyersdorf says as
she explaing how diapers are
sized,

As DeBaker translates, her
own taddler, Nicholas, eruises
around the room, claiming toys
in typical 2 year old fashion. He
engages in a game of “catch” as
Beyersdotf talks about umbili-
cal cord care with a young
woman who will deliver her
first child in a fow weeks and

to mother

others talk amongst
themselves, ereating friend-
ships.

‘Through DeBaker, Mayumi
Harada of Novi said she came
to the club for just that reason.
New to the United States, she
would like to meet other moth-
ers of the same age.

“This is a good group to do
some networking,” Beyersdord
said. “I'll make sure you geta
capy of the sign-up sheet so you
can have other people’s phone
numbers”

DeBaker takes a break from
her duties to tend to Nicholas,
who hins thrown a toy across
the room, but she's quickly
drawn into a conversation
about potty training and "pull-
up” style disposable training

ants.

“When children are really
tired, oftentimes they'll wet the
bed,” Beyersdorf said, recom-
mending the use of pull-ups
until the child stays dry two to
three weeks at a time. I think
bays have a greater tendency to
do that than girls” she adds
with a smile.

The afterncon also includes a
visit from registered dietitian
Denise Holmes, who leads
moms and their children
through a couple of songs
before she begins to talk about
which foods arc appropriate for
children of which age.

Dressed as a pumpkinin
honor of the scason, Holmes
stresses the importance of
breast-feeding for at least six
months, “Your milk has all the
vitamins and nutricnts he
needs”

Introducing solid foods one
at a time is important to identi-
fy food allergies, Holmes said,
and she especially st

foods that create a choking
hazard - from popcom, nuts
and seeds to a simple spoonful
of peanut butter.

PHOIOS

AL

The action is
non-stop as
the Japanese
Kother/Baby
Club meets at
Botsford
Center for
Health
Improvement
in Novl.

Facilitator Judy Beyersdorf (left0 watches Nicholas DeBaker play while his
mother, Tamoko, transtates for the group.

*The No. 1 thing children
choke un is whole grapes. What
you want ta do is cut them
Tengthwise”

Honcy is also not recom-
mended for infants and tod-
dlers because it contains spores
that could cause botulism that
could poison the baby, Holmes
said, sitting back as DeBaker
translated,

White the nutritional hand-
outs Halmes distributes are
written in English, Beyersdorf
also provides a handbook for

" new mothers that's written in

Japanese.

The club began five years
ago, as an outgrowth of the 11+
year-old Japanese childbirth
class. Beyersdorf, a certified
childbirth educator and alacta-
tion specialist, said beeause

corporations like Nissan and
Hitatchi tend to bring people
from Japan to work in the
United States for three or four
years at a time, many young
couples end up going through
the most wonderful experience
of their lives without the bene-
fit of family tics.

New mothers in Japan are
pampered even before they give
birth, Beyersdorf said. For two
or three weeks before the due
date, a pregnant woman will go
to her mother’s home, where
she will stay for at least six
weeks after the child is born,

“Theit mother takes care of
hem, and they just take care of
their baby. ...The whole philos-
ophy of giving birth in the US.
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Longacré House decked for busy season

Y JON) HUBRED
STAFFWRITER

From the first to the last of the
month, December is packed with

activity at The Longacre House
in Farmington Hiils.

The feativities kick off on
Sunday, Dee. 1, with a Musical
Interlude Holiday Open House,
featuring performera with the
Farmington Musicale and Miss
Farmington Oakland County
Kelly-Zander. Continuous per-

formances from 1-6 p.m. include

Musicale ach ip winners
‘Tom Kociela on the trombone
and Beverly and Bonnie Smith
In a planoc and flute duet.

The Musicale will beselling -

baked goods as a fund-raiscr,
and The Longacre House chef
will provide a varicty of what
executive director Denise
Tawyea calls ite delica-

DECEMBER EVENTS AT
THE LONGACRE HOUSE

Annual memberships that
help preserve the community
treasure begin at $100 foran
individual, Family and corpormte

berships are also availab)

cies” Desserts will include vari
ous holiday pastrics, some of
which willbe geared toward the
health-conscious dict.

Spotlighting the housc’s eater-
ing staff helps kick off n mem-
bership drive. Tawyea snid mem-
berships were included in plans
when the Spicer family first
donated the 20-room Georgian
manor as a community center,

“Until recently, we had 1,200
members,” she sald. "It's part of
how the house is supposed to
function,”

at a cost of $150 and $250,
respectively.

Those whe become members
before Dec. 1will reccive free
admission to the Musical
Interlude Holiday Open House.
Additionally, membership bene-
fits include a 10 percent discount
for the Dec. 8 holiday brunch
and Jan, 17 Chef’s Cookout, as
well as a 5 percent discount on
cvents, registrations and cater-

ing memberships is a simple
one.

“If you're a member, you feel
some ownership of the house,”
Thwyea said, "and you use the
house more”

‘The Sunday brunch features
the culinary stylings of che(
Russell Chessin, a West
Bloomfield native and graduate
of North Farmington High. Chef
Russell has 20 years of experi-
ence in the field, having trained
at The Golden Mushroom under
Certified Master Chef Milos
Cihelka and worked in various

ing in 2003, Tawyca said.
The idea behind increasing
the number of cvents and offer-

area
He also teaches culinary arts.
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Sunday, Dec. I: Musical
Interlude .. 3 Holiday

, Open House
Sunday, Dec. 8: Brunch at
The Longacre House
Saturday, Dec. 14: Lunch
with Sanla
Tuesday, Dec. 3t New
Yeat's Eve at The
Longacre

Coming Jan. 17 - the
Chef's Cookout returns

_




