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‘Arts on the Go’
auction will
benefit Concord
Boyne programs

Concord Academy Boyne
will host its annual Arts on the
Go auction on Friday. April 25,
from-6-9 p.m. at the school.

Silent and live auctions will
be run by local auctioneer Sam
Kosc, and will feature items
fromstudent artists as well as
the following: a two-night stay
on Mackinac Island; a stay at
the Iriquois Hotel; a stay at the
Beaver Island Lodge; certifi-
cates for dinner and golf;
homemade egg rolls; and
more.

Proceeds will benefit the
many arts presentations and
activities at Concord Academy
Boyne.

Tickets for the auction are $5
and include light refreshments
as well as music and dance per-
formances by students. Tick-
ets are avatlable at Boyne
Country Books in downtown
Boyne City; at the door; or by
calling the school at 582-0194.

To get a preview of auction
items, check out the display
window at Boyne Country
Books.

Boyne Area
Chamber to
host Business
After Hours

The Boyne Area Chamber of
Commerce and sponsors
Bluegreen Resorts and Edward
Jones Investments will host a
Business After Hours at
Lester’s BBQ in Boyne City on
Thursday, April 24.

The evening will begin at
5:30 p.m. Admission is'$5 for
Boyne Area Chamber mem-
bers and $8 for non-members.
There will be a cash bar and
hors d’oeuvres are provided.

For more information call
the chamber at 582-6222.

Boyne Falls
School water
samples come

back clear

Though Boyne Falls Public
School students and staff have
been restricted to bottled wa-
ter since late last week, clear

"water samples Tuesday morn-
ing meant a return to normal
water use was in sight.

According to school super-
intendent Mark Parsons, the re-
striction to bottled water was
made after the regular quar-
terly water sample came back
showing some bacteria in the -
system. After retesting came
back with the same results, the
decnsxon was made to Testrict
usage.

- Overthe weekend workers
flushed and chlorinated. the
system; by Tuesday morning,
samples had come back clear
of any contaminants.

. As of press time, the school
expected to receive okay | from

- the state health department to -
resume normal water usage at™
any time. ’

Teams fram the Boyne City Fire
Department, the Melrose Township
Fire Department, LexaMar Corp., and
the Boyne City School District
converged on Boyne City Middle
School last week to take part in the
Celebrity Donkey Basketball event, a
tund-raiser for the Boyne Area
Chamber of Commerce. Though the
Boyne City Fire Department team
eventually came out victorious, all
teams put on a good show, thanks to
the antics of their donkey friends.
Above, a member of the Melrose
Township Fire Department team
takes matters into his own hands,
coaxing his reluctant donkey with a
carrot treat. At intermission, area
kids, like Madison Fitzpatrick, right,
got in on the act, taking advantage of
tree donkey rides. For more photos,

photos by Angela Shultis

Donkey antics

see page 3.

Boats, bikes, blades
on tap for weekend

Though spring’s been slow in com-
ing, warmer temperatures may arrive
just in time for the second annual
Boats, Bikes and Blades Festival.
Slated for April 24-27 in Boyne City
and East Jordan, the event will fea-
ture activities for families and spring
sports enthusiasts alike.

Running all four days this year will
be a carnival/midway, including a gi-
ant inflatable playground, a 30-foot
rock climbing wall, and a bungee
jump, set up in Veteran’s Park in
Boyne City.

On Saturday, bike riders of all ages

. areinvited to participate in a festival

highlight, the Boyne City to East Jor-

- dan Ride-In, originating at the Boyne

City Chamber of Commerce.

Bike riders will assemble at 11:15
a.m., and depart at 11:30 a.m. Riders
can join the tour:at any. point along
the route, which will follow Advance
Road. o

. Individuals, families and groups
are welcome, including kids and tri-
cycles,

Upon the riders' arrival in
Spostsman’s Park in East Jordan at
approximately 1 p.m, there will be a

- Blessmg of the Bikes.

Also planned in East Jordan are a
biking safety seminar, a bean pot,
kiddy motorcycle rides, vendors and

products, prizes, and more.

The event is coordinated by the
Northern Michigan Motor Sports
Club, and hosted by John McClorey
of Bikefix in Boyne City.

On Saturday’s schedule in Boyne
City are a bike registration and 1D
sticker program conducted in
Veteran's Park by the Boyne City
Police Department, from 10 a.m.-1
p.m.; all-day boat activities, includ-
ing kayak demos and trial rides and
pontoon boat rides; boards and blades
vendors and activities in Veteran’s
Park; boating safety information, and
environmental, ecology and outdoors
infonmation exhibits.

Especially for the kids, a children’s
fishing -contest and lessons will run
from 10 a.m.-2 p.m, at the Veteran’s
Park dock; the event is free for kids
with prizes for everyone participat-
ing.

A Kids' Nature Based Scavenger
Hunt and 4-H petting zoo will also

"run all day in Boyne City.

~ Throughout the event, area busi-
nesses will also be taking part in a
Springtime Open House, witls shop-
ping and dining specials.

. For more information, call the
Boyne Area Chamber-of Commerce
at 582-6222 or the East Jordan Area
Chamber of Commerce at 536-7351.

Seeking input
@ Town meeting gives forum for local
residents on Boyne Falls school cuts

Facing the tough task of balancing

a budget in the face of state-level bud-

get cuts, Boyne Falls School decided

to go to the grassroots for input, call-

ing a town meeting last week to dls—
cuss their options.
“It was a discus-

upcoming 2003-04 tiscal year, includ-

ing proposcd cuts in education tund-

ing at the state level. Current budget

projections indicate, Parsons said, a
$60.000 decrease in fund equity.

“If no cuts

are made. next

sion evening, an year  we will

information ééﬁf
H - g

evening, said
school superinten-
dent Mark Par-
sons. “"We wanted
to present some of
the possibilities we
have considered,
gather information
and suggestions
from the commu-

We wanted . . . to Cuts.
gather information

and suggestions” where those
-- superintendent
Mark Parsons

have about a
$160.000 short-
fall.” he noted.
then,
will most likely
be made: just

cuts will hap-
pen. however. ts
still @ matter of
discussion.

nity about those
ideas. and [have citizens] presenting
their ideas.”

With about 50 local residents in at-
tendance. school officials outlined
issues impacting the budget for the

“We discussed a
whole continuum of things.” Parsons
said. including sports, staff reduction.
and the subcontracting of things like

see TOWN MEETING on pg. 12

Citizens’ group
voicing opinions
on riparian issues

An informal coalition of citizens
concerned about riparian rights in
Boyne City has begun meeting, and
though they don’t yet have a name or
aformal organization, member Lesley
Pritchard is hoping that in the long
run the group can have a big impact
on the issues currently facing the City.

“We're-in this for the long haul.”
Pritchard said, “until we're satisfied
we can do nothing further to affect
the outcome.”

For now, she said. they believe
there's plenty they can do to accom-
plish just that. The group formed in
recent weeks, as a handful of citizens
including Pritchard and local resi-
dents Shirley Howie and Vasco
Zucchiati found themselves running
into one another at City Hall, sceking
the same types of information regard-
ing the riparian issues. After talking,

it became clear that their missions
were similar, and so it made sense to
find a way 1o pool their resources.
Working as a group. Priichard said,
“is a much more effective way 10
work.”

The group is focusing on the two-
fold riparian issue currently facing the
City, that of the validity of the ripar-
ian study completed by surveyor
Sherm Chamberlain for the City, as
well as the dispute over the owner-
ship of the portion of Water Street
between Lake Street and the water's
edge. Essentially, according to
Pritchard, the group's position main-
tains that the riparian study is not
valid, and the ownership of the dis-
puted triangle of land at the end of

Water Street is rightfully the property

see CITIZENS on pg. 9

Though the road to springlike weather has been a bumpy one thus far, Mother Nature
has pulled a few colorful scenes out of her bag, including this glowing sunset over the

still partially-frozen Lake Charlevoix last week. With sunny skies and more seasonable
temperatures expected over the next week or so, perhaps area residents wIII be treated
to another favorlte sprlngtlme hue - green.

photo by Vic Ruggles
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Trying to fill a niche in after-school childcare, the
Logger Latchkey program is licensed and running, with
space for more Kids to take advantage of the program
offerings.

Though months of planning md1cat<, that the need is
there, so far numbers haven’t been quite what the
school had hoped for. “Right now we have 10 kids,”
said school principal and Logger

‘Logger Latchkey’ seeking more kids

m Boyne Falls School offering after-school childcare option

some time to “unwind” as well as to participate in
structured games and activities.

The base cost is $7 for one child for the full three
hours.

The undertaking, Aten said, is the result of interest
shown a couple years back by parents at a regular
schoo! board meeting. Directed to pursue the possi-

bility of providing after-school

“lead the committal service at the Union

Latchkey director Bill Aten of the
program which can serve up to 50
kids. *“We’d like to have a few
more, but we understand it’s not
the ideal time of year [to start
childcare].”

Initially, the school had hoped
to have the program open early in
the school year, having submitted
their license application at the end
of September of 2002. Unfortu-
nately, the licensing procedure
took longer than expected due, for
the most part, to bad timing. “We
seemed 1o hit it at the exact same

Fastracts
' What: +Logger Latchkey, an

‘gram providing snacks, hoirie-
-~work help, and activities to

kids. ages . kindergarten
~ through fifth grade

pm.
Where: at Boyne Falls School
Contact: Bill Aten, 549-2211

“

_ after-school -childcare pro-:

When: school dnsmlssat to 6.

ddycare, school officials surveyed
parents in the elementary school
that year and again the following
year to gauge interest and “see
what kind of base we had.” The
interest turned out to be significant
enough to organize a program and
pursue licensing.

Though Aten is technically the
program director and must be on
the premises at all times that the
care program is running, Logger
Latchkey is technically being run
by school to work coordinator
RuthAnn Wilson who, Aten said,

OBiTuantes

—

Alice Viola (Avery) Jewell

Alice Viola (Avery) Jewell, 96, of
Chelsea Retirement Community (CRC)
died Sunday, April 13, 2003 quietly with
her family at CRC.

A funeral followed the Saturday visi-
tation at the CRC Chapel led by The Rev.
Keith Davis of Indiana, who also will

Cemetery, Erie, Mich.
Alice was born June 14, 1906 in Erie,
the daughter of Frapnk Leslie and Mary

Alice was always active in church min-
istries beginning as a teenager in her Sun-
day School in Erie. )

She loved sacred music and communi-
cating with her family and numerous
friends across Michigan.

Her failing eyesight finally limited her
to accompany her singing with her
autoharp.

In her last four months she frequently
expressed her eagerness to join her Sav-

Adeline (Holser) Avery.

She moved to CRC in 1985 with her
husband, Marvin R. Jewell, Sr. from
Owosso where they had been active members of the Trin-
ity United Methodist Church.

Alice married Marvin R, Jewell in Erie on May 21, 1931
and he preceded her in death on Dec. 24, 1991.

They had served pastorates in Horton Bay, Ann Arbor,
Gladwin, Reed City, Brown City, Owosso and Blissfield
before retiring to their home in Owosso.

ior in her eternal home. She was the last

Alice Viola (Avery) Jewell susvivor of the four Avery sisters.

Survivors include two sons, Marvin R.
Jewell Jr of East Jordan and Douglas F. Jewell of
Bloomington, Ind.; six grandchildren; nine great-grand-
children; and several nieces and nephews.

Memorial contributions may be made to the Alice Jewell
Memorial Music Fund, Horton Bay United Methodist
Church, 4961 Boyne City-Charlevoix Rd., Boyne City,
MI49712.

emment agencies,

time as the state was restructuring many of the gov-
" Aten said.

The license came through in mid-March, with the
program opening shortly thereatter. Licensed asa child
care facility, the program provides care for students
ages kindergarten to fifth grade from immediately af-
ter school until 6 p.m.. including a snack and built-in
homework time. Students participating are also given

has previous experience running a daycare, and par-
ent volunteer Kelly Matelski. “As the numbers in-
crease, we'll get more people licensed,” Aten noted.

While the school provides the facility, the program
is not part of the school budget and is funded solely
through monies generated through tuition. “It needs
to be a program that sustains itself.” Aten said.

For more information, call Aten at 549-2211.

Doll workshop
on tap at JRAC

Master dollmaker Kathy
Briggs ‘will conduct a doll
workshop in four sessions
at the Jordan River Art Cen-
ter in East Jordan.

Scheduled at the request
of art patrons who viewed
Briggs’' work at the art
center’s recent “Fiber with
a Twist” show, and the sub-
sequent Trunk Show of
Briggs’ work, the workshop
will begin Thursday, May
8 and continue on May 15,
22, and 29, from 1-3 p.m.
each day.

Briggs brings a lifetime
of dollmaking experience
to the workshops.

Working primarily in
textiles, Briggs began ex-
hibiting her dolls in 1999
and has won awards and
shown her work throughout
the United States.

A pre-payment of $50 is
required when registering,
Parficipants will be sent a
list of supplies needed; a
sewing machine is re-
quired. Patterns will be
provided: the use of some

Kathy Briggs’ whimsical dolls have been
featured in shows around the country.
To register, or for more

information, call Jane
Diller at 582-6399.

tools and supplies will be
furnished.
Class size is limited.

Sgt. Todd James Robbins
made the ultimate sacrifice
for the world, his country,
and family on April 3, 2003
while serving for the
United States Ammy in Op-
eration Iragi Freedom. He
was a dedicated soldier sta-
tioned at Fort Sill Okla-
homa serving in the 3rd
Battalion, 13th Field Artil-
lery, Charlie Battery, Red
Dragons. Sgt. Robbins was
a reconnaissance sergeant
in the Multiple Launch
Rocket System. He also
served for the United States
Navy for 4 years and was a
veteran of Operation Desert
Storm. He was born Feb.
16, 1970 in Flint, Mich. and
grew up in Hart, Mich.

Proud family members
surviving are his beloved
wife, Laura (Frank)
Robbins of Lawton. Okla.
and her family; parents,
Charles and Donna Frank;
brother, David Frank of
Scottville; 13 year old son,

Sgt. Todd James Robbins

Cruz Robbins of Hart; par-
ents, Dale and Anne
(Anzell) Robbins of
Pentwater; five sisters,
Renee (Mason) Stratton of
Three Rivers; Tisha and
Bob Alexander of Rolla,
Mo.; Debbie Mitter of
Shelby, Michelle and Steve
Krantz of Hale, and Karen
Riggs of Walhalla; three
brothers, Mike and (Linda
Salazar) Robbins of Hart,
Dale and Robin Robbins of
Mears, and Kevin and
Tammy Robbins of
Ludington; two grand-

‘tnothers, Rita Robbins of

R
Phone solicitation scam in Boyne

Hart and Helen Anzell of
Boyne City. He also had a
very special uncle Robert
Anzell, numerous nieces,
nephews and cousins,
aunts, uncles, his military
family, and his very close
Army Unit that was such a
special part of his life. He
is preceded in death by both
of his grandfathers, Ernest
Robbins of Hart, and Rob-
ert Anzell of Boyne City;
cousins, Sabrina Anzell,
Erika Baumchen and
Corrie Robbins.

Funeral services were
held April 16, at St. Gre-

gory Catholic Church in
Hart. The Rev. Fr
Schneider and the Army
officiated. Interment fol-
lowed in the Hart Cem-
etery. A college fund has
been set up for his son,
Cruz. Robbins at the West
Shore Bank.

Todd will forever be
missed by all who knew
him. He will always be
loved by those who loved
him. His memory will for-
ever remain in our thoughts
and hearts, and we will al-
ways be proud of our
“Hero.”

The Charlevoix County Sheriff’s De-
partment is warning Boyne City residents
of a phone scam perpetrated on local resi-
dents.

According to Sheriff George T. Lasater.
several citizens have received calis frm
telephone solicitors claiming to-be seek-

ing donations for the American Legion
Auxiliary. The Boyne City American Le-
gion Auxiliary advises that their organi-
zation does not use telephone solicita-
tions.

Citizens receiving this call should deny
the request for contributions.

Matelski Lumber Company

" The Ultimate In Log Siding "

f
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thinking about your garden

e Time to start\

Skip’s Boyhe
Country Glass

* Decking

* Log Siding

* Hardwood Flooring
* Custom Molding

End Matched,
Defect Free

KD (6-8% mc)
Relieved in Back

STo0? IN

AND LET US

Commercial » Residential
Automotive ¢ Mirrors « Screens

* Interior End Matched Paneling

Pine or Cedar 6-8”

HELP YO0U

PLAN YOUR GARDEN
Boyne Avenue Greenhouse

921 Boyne Avenue (Next to new middle school)

582-6621

ailable Tor fresh floral ar

Now’s The Time To
Replace Windows &
Screens!

2617 M-75 S., Boyne Falls * 549-2780

LAWN GARE SEMINAR

East Jordan True Value

Monday, April 28, 6 PM-8PM
Call to register by Thurs., April 24th

(231) 536-3121

Learn How To Pl‘ﬂll&l‘ll Malmam Your Lawn By A

Greenview' Certitiod Lawn Care Specialist IR
. ’ - SEe THE DIFFERENCE
- o Seeding

- | | TAKE THE OMOLENE CHALLENGE
P » Mowing *

% | - o Watering
o Fertilizing
» Weed Control_

1100 Boyne Avenue * Boyne City » 582-2655

YourR HORSE
Neeps 100% BALANCED NUTRITION

HOMES DESIGNED WITH IN MIND
06499 N. M-66 Hwy. ¢ Charlevoix, Ml 49720
_Accessories * Bedding °
Flooring * Furniture
Window Treatments
Interior Design Service ¢
Financing Available

547-2884
‘Toll free (866) 547-2884
CWWW. bartlettshomelntenors com

R N P N A RN EPNTA IRt S

Omolene 100 for mature horses
Omolene 200 for competitlve horses
Omolene 300 for foals

GRULERS FARM SUPPI.Y

125 Fulton St.
.231-347-3432°
- Mon. - Sat, 8:30am -5:30pm

T —— DL

" 05475 US 31 South
231-237-0893
Mon. - Sat, 9am - 6pm
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Fund-raising fun

Four teams went head to head in donkey
basketball last week, a fund-raiser for the
Boyne Area Chamber of Commerce. Just
staying on the donkey while in possession
of the ball was cause enough for
celebration for most players (above).

Clearly, members of the Boyne City Fire
Department team, the Flame Retarders, had their
work cut out for them as they attempted to stay
astride of their diminutive steeds.

& The event's

L4l host, Boyne
Area Chamber
director Scott
MacKenzie,
did double

j duty assuring
that the Boyne
City Middie
School gym
floors stayed
clean of, well,
donkey doo.

photos by
Angela Shultis

Volunteers needed
for hospice care

Hospice of Northwest
Michigan (formeriy the
Charlevoix County Hos-
pice, Inc.) in partnership
with Northwest Michigan
Community Health
Agency, is looking for in-
dividuals who would like to

join its family of hospice

volunteers.

The hospice. which
serves Antrim, Charlevoix
and Emmet counties, will
be conducting a volunteer
training program starting
on Monday, May 5. The
sessions will run for four
weeks, meeting Mondays
and Wednesdays from 6-8
p.m. at the Greensky Hill
United Methodist Church,
Susan Hall, Old US 31
South, Charlevoix.

The first session will be
a hospice orientation and
discussion of the role of the
volunteer. Each class will
deal with a different aspect
of training, including grief
and bereavement; death
and dying: communica-
tions skills; understanding
the family; spiritual care of
the family; care and com-
fort measures; ethical is-
sues: and personal stress.

Hospice volunteers pro-
vide a variety of services,
including respite care to the
terminally ill and their
families as well as patient
care, office assistance, and
fund-raising.

For more information
call the hospice at 536-
2842.

CITIZEN-JOURNAL

Hospice of Northwest
Michigan is offering a se-
ries of five weekly sessions
for those coping with a loss
of any kind, from death to
divorce to the loss of a job.

To be held from 6:30-8
p.m. on consecutive Thurs-
days, May 1-29, the Grief
Support program is de-
signed to help individuals
cope with grief, and-learn
the five tasks of grief work.
Sessions will be facilitated
by spiritual advisor the Rev.
Carl Litchfield; bereave-
ment coordinator Margaret
Lasater; and social worker
Jean Bedell.

The program is open to
anyone whao has suffered a
loss or who is helping a
loved one deal with a loss;
there is no charge to attend.
Sessions will be held at St.

Program to
help seniors
with spring
clean-up

The Charlevoix County
Sheriff's Office and the
Charlevoix County Com-
mission on Aging have
joined forces to provide a
sprig clean-up program to
the sentor citizens of
Charlevoix County.

Charlevoix County Sher-
iff George T. Lasater will
be assigning county jail
prisoners. supervised by a
sheriff’s officer, to assist
senior citizens with raking
and general yard clean-up.

Any senior citizen inter-
ested in the program can
contact Commission on
Aging director Sue
Bergmann at 237-0103.

Caller.ID how avallable in Boyne

At long last. the call management fea-
ture Caller ID is now available to SBC
Michigan customers in Boyne City and
Elk Rapids.

“We have been working with SBC
Michigan to give our residents more op-
tions when managing their calls, and I am
delighted to say that help has arrived,”
said Boyne City Mayor Eleanor Stackus.

Caller ID allows someone receiving an
mncoming call to see the name and phone
number of the calling party before answer-
ing the phone.

The Caller ID unit may also record the
time and date of each call and saves the
information.

“For many people. the telephone serves
as a personal assistant,” said Steve
Balbierz, SBC Michigan director of ex-
ternal affairs.

“We have been working closely with city and state
officials who have helped us make that assistant more
productive by bringing Caller ID to Boyne City and

Boyne City mayor Eleanor Stackus, city manager
Mike Cain, and Boyne Area Chamber director Scott
MacKenzie joined SBC representative Steve
Balbierz and Congressman Jason Allen to
announce the advent of Caller ID last week.

Elk Rapids. To each of them, we say thank you.”
For more information, consumers may visit
www.sbc.com or call 1-800-244-4444,

i
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Hospice offering classes
to those coping with grief

Joseph Catholic Church,
207 Nichols St., East Jor-
dan.

For more information, or
to pre-register, call the hos-
pice office at 536-2842.

S ook f)///w

A heartfelt thank you to everyone for the
cards, flowers, visits, hugs and love given to
my family and myself, following the loss of
our son, cousin, nephew and grandson, Sgt.
Todd Robbins, in the Iragi conflict.

God Bless You All,
Helen Anzell and family

A New Senior
Center
For Boyne

We need your help -
Give to the New Senior Center

at the Litzenburger Campus

Remember Seniors
with Memorials
<

Send tax deductible
checks to
Huntington Bank
Citizens for Bovne

City Senior Center
582-6682

—Class of 2003—

We want to help you celebrate and
remember this important event with:

o Personalized Announcements ¢ Open House Cards
* ‘Thank You Nptes o And much more!

We carry the complete line of
Graduation Stationary by Carlson Craft®

Call Valerie at
Cordially Yours Invitations and Accessories

231-582-4882

25%-30% Off Retail Book Prices

VOTE

YES

oN May 5™
TO RECALL
sxnzsczxosxl

HAYDEN

Paid for by
Friends of the Eveline Township Committee
04095 Brock Rd. ¢ Charlevoix, MI. 49720
Paid for with regulated funds.

DIRECTORY

MEDICAL

PHARMACYes

Theresa Prymuszewski, MA, MTS
Licensed Professional Counselor

@ MEDICAP

We’ll always
make time

Jor you,

S N g

Maple Ridge Dental Group
(231)536-2601 |

“EAST JORDAN

Dr. Danielle J. Swartz

Dr. Brian Sladics
Dr. John Kempton

~ Family Practice -
ADA-MDA Members -
‘¢ Children Welcome
» Cosmetic Services
. Restoratlve Dentistry
. Implants . TMJ

‘ Spiritual-Director
Certified Poetry Therapist

- REIK) Master
102 Mill Street o .
Suite 8
East Jordan, MI~ (23‘) 499-4476

Prescription Delivery » Naturals & Alternatives .
Custom Made Medications - Compounding Pharmacy
Most Insurance Plans Accepted

582-4545

104 S, Lake St. » Boyne City « Next To Fifth Third Bank
Hours: M-F 9-6 + Sat 9-1:30
Ample parking behind store front

Dr. Steven A. Voci -
Optometrist

~IHTE

~ New Patzents Welcome!
601 .Bridge St v

103 Clinton . .
‘East Jordan, MI 49727 « Charlevoix, MI 49720.
536 2240 - 547.2901 -
" '24 Hour Emergency Care -

1-877-897.3871°

- Hearing Aids
with
Free Batteries Mz_&
‘Ask Us How! - :
Dy, Michael W. Koskus
. Professional-Hearing Aid
& Audiology Service.

820 Arlington, naxt t Lockuood McDonald Hospltal in Pefoskey, M1

231-348-3666 - .800-968:8080

BELLAIRE FAMILY AND
COSMETIC DENTISTRY

Brian Rathke, D.D.S.
H A. VanLooy, D.D.S.
" Todd Rathke, D D. S

We are committed to providing quality,
‘comprehensive care to our community and
emphasize the early prevention of disease.:

Members: ADA, MDA, RDDS,AGD

atrents Welcome!

- 4631 5. M-88 Hwy.. Bellanre
(231) 533-8712
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Low immunization
rates impact the
community

TO THE EDITOR:

As parents, we want basic things for our children. We
want them to grow up knowing they are loved. We want
to provide them with opportunities in life to reach their
fullest potential. And we want them to be healthy and
happy. There are many things parents want to give their
children. But good health is perhaps the greatest gift. Vac-
cination is one of the most important ways a parent can
protect their child’s health.

Vaccines are one of history’s most successful and cost-
eftective public health tools for preventing serious dis-
ease and death. Diseases that were once common place,
such as polio, measles, mumps, whooping cough, diph-
theria, and rubella, are now only distant memories for most
Americans, Today, there are few reminders of the suffer-
ing. disabilities, and premature deaths caused by diseases
that are now preventable with vaccines.

Immunization coverage among children in the U.S. is
the highest ever recorded for most vaccines. High immu-
nization coverage translates into record or near record low
levels of vaccine-preventable diseases.

Our success also means that many parents don’t under-
stand the importance of childhood immunization and what
discases can be prevented. Most of today’s parents have
never secn these diseases and the suffering they can cause
so they are less concerned about the need for immuniza-
tions. However, these diseases are not diseases of the past.
They are still with us and circulating in many parts of our
state and the world.

Despite gains in childhood immunization coverage,
more than 20 percent of our nation’s two-year-olds are
still missing one or more of the recommended *shots.”
Low immunization rates is an issue that impacts the en-
tire community. A decision to vaccinate a child is a deci-
sion to protect that individual child. but it also protects
the community by reducing the spread of disease to those
who have not been vaccinated.

Parents and health care workers must work together to
ensure that all children are immunized. Health care pro-
viders need to talk with parents about the importance of
immunizations and never miss an opportunity to provide
immunizations. Parents need to keep a record of each
immunization visit. Even if they think their child is up to
date. parents should ask their health care provider about
immunizations at every visit.

Northwest Michigan Community Health Agency (the
local health department) has a mission to promote healthy
individuals and healthy communities by ensuring that
children have access to safe and effective vaccines. Par-
ents should contact their child’s physician or the health
department if they have any questions about their child's
immunizations.

Patricia Fralick, RN, MBA
Director of Family Health Services

Easter tradition

The Easter Bunny stopped in to visit with eager kids last weekend at the East
Jordan Lions Club’s Easter Egg Hunt. Held at the East Jordan Middle School,

g

Lerers

Many Thanxs

B e —
Many played a part in
success of egg hunt

I would like to personally thank alt of the following
businesses for making the Downtown Easter Egg Hunt a
big success:

Arlie’s IGA/EJ Market; BC Pizza; Bunette Foods; Busy
Bridge Antiques; Charlevoix State Bank; City of East
Jordan; The Computer Center; East Jordan Chamber of
Commerce; East Jordan Rotary Club; EJ Shoppe; Insur-
ance Shop; Jordan Valley Accounting; Lumber Jack Res-
taurant; Main Street Hair Cottage; Mortgage North; North-
ern Exposure Photography; Subway; Sunnyside Up Tan-
ning; True Value Hardware; Two Dog Deli. .

As Mr. Rabbit prepared 1,100 eggs with goodies we
had 197 happy hunters ranging in age from 1-12 years
old. He also visited with many of them as they finished
their hunting. He promises to be back next year with more
eggs, events, and possible lunch! Thanks again for your
support.

Amy Sherman,
Coordinator, Just Mom’s Inc.

Riparian issue is an ongoing problem in Boyne City

TO THE EDITOR:

Contrary to your front page article last week entitled
“On to Plan B.” the riparian issue in Boyne City IS NOT
a moot point. It is imperative that you and your readers
understand this matter fully. **Plan B™ is actually just an-
other drawing submitted by Floyd and Todd Wright on
behalf of the developers. Greg Krueger and Joseph Tho-
mas which still DOES NOT solve the two main problems
the majority of people in Boyne City have with this project.

The first problem is that the developers are claiming
TO OWN a valuable halfacre of land at the end of Water
Street which belongs to the City. When they purchased
the former restaurant property last year, they quietly filed
a Quit Claim Deed provided to them by the previous own-
ers of the property. (A Quit Claim simply states that the
previous owners give up any interest or right of owner-
ship they may have had in the property. In this case, the
previous owners had none.)

Apparently then, using documents which included dif-
ferent property descriptions than the original Warranty
Deed. they obtained title insurance for this now “disputed
parcel.” This indicates to me that they are attempting to
obtain possession of this land by devious means.

The fact is, the previous owners had NO right of own-
ership to surrender to the current owners - it is now and
always has been City property and they are trying to usurp
it. The fact is, this “disputed parcel” is actually the road
end of Water Street which extends to the water’s edge
and no one has therefore ever owned it or paid taxes on it.
It could, likewise, not be bought or sold by anyone. least
of all the owners of the adjacent commercial property.

In fact, in 1987, the City and the owners of the One

Water Street property recorded a binding legal document
with the Charlevoix Register of Deeds called an “Affida-
vit Acknowledging Permissive Use™ which allowed the
former owners to landscape and use the now “disputed
parcel.”

This document explicitly stated that the previous own-
ers did not then and would not ever assert any claim to it.
Both parties clearly acknowledged that the City retained
all rights of ownership.

The second problem, which is significantly tied to the
first problem of ownership, involves the riparian rights
along the lakeshore. At the same time that these greedy
developers claim to own land that is not theirs, they have
made application to the State for permits to build a 750
foot commercial marina/private yacht club upon it.

The riparian boundary is determined by adjacent own-
ers of the properties in question and becomes binding only
when a description of that riparian line is surveyed and
agreed upon and recorded with the County Register of
Deeds.

The riparian boundary establishes each property own-
ers right to use and enjoy, among other things. the shore-
line along the water’s edge of their property and the bot-
tornland to the center of the lake. It becomes the guide-
line which the State will use when they make their deci-
sion whether or not to approve the marina permit.

The riparian boundary now proposed by the current
developers of the marina is based on the “disputed par-
cel” is therefore totally unacceptable and the State (DEQ
and DNR) have already expressed written opinions which
question the validity of the method the surveyor used to
determine it. The City should never have been asked to
seriously consider this riparian line and they certainly
should never agree to it.

If the developers want a marina, they need to step back
and prepare a reasonable plan which places it on their
own land and within their own riparian boundaries. In
spite of what a few individuals with perspectives of per-
sonal gain or profit may suggest, the purported seasonal

benefits of this proposal do not now and never will offset
our year-round enjoyment of this lakeshore.

As it is, this controversial issue continues to divide our
community, largely, in my opinion, because the good
people of our community who favor this simply do not
understand the matters currently being addressed. This
may appear to be a complicated matter, but it really is
not. The City has provided access to historical documents
and records, which the public has a right to review. They
have also, at least partially, complied with my request for
additional information under the Freedom of Information
Act. This information is all available for review at the
Boyne City Hall during normal business hours and the
staff is helpful and willing to support the public’s inquiry.

Krueger and Thomas are attempting to strong arm our
community. They even had the audacity to ask the City to
go along with this. “Plan B” is no better than any of the
other dozen or SO plans the developers have drawn up
thus far. “Plan B” would still surrender our riparian rights
forever and completely preclude any future plans the City
may have for its own marina on this precious piece of
land. (The City would never, for example, be able to re-
develop the old “city dock™ which was built in this loca-
tion in the late 1800s and Wthh existed until a few de-
cades ago.)

Over 900 Boyne City citizens have signed a petition
opposing the surrender or infringement of the riparian
rights which will be affected by this proposal. We are in-
sulted by the scope of this plan and offended by the tac-
tics used. It is not that complicated. It is written in black
and white in hundreds of documents.

In summary, the people of Boyne City must continue
to be vigilant. As we all know, once the waterfront is de-
veloped, there is no going back.

We have a responsibility to the future generations of
our community. The record of our actions must be one
we take pride in. The documents we leave behind will tell
the real story.

Lesley Pritchard

Eveline Twp recall efforts push on

TO THE EDITOR:

Should the Eveline Township recall efforts push on?
YES! Why? Because Township Supervisor Dan
Skrzeczkoski and Clerk Don Hayden do not have the best
interests of the citizens in mind. In Dan’s case, many of
these are the same citizens who campaigned for and helped
elect him to the position he currently holds.

They don’t seem to like conflict. That’s a bad thing not
to like if you get involved with politics. When 250 town-
ship residents signed letters of concern about wind tur-
bine generators and began attending township meetings,
it was as though we were throwing a monkey wrench into
their operation. What has happened since is that
Skrzeczkoski has cut. off all communications with dis-
senting residents.

When he didn’t get his way with the wind turbine gen-
erators, he went to a property owner that had requested
them and suggested that he have his property rezoned to
R-4, high density housing. Why? Because of conflict.

in opposition to his policies. Inow feel that he is no longer
a suitable choice for Township Supervisor.

Township Clerk Don Hayden is also not a good choice
any longer. He, too, has problems with conftict. He
does not provide minutes or agendas to citizens who have
requested them.... even in writing.

He has admitted to writing the minutes at meetings the
way he thinks they should be done, leaving out parts he
feels are not necessary and subtly editorializing others.
This may have been okay 50 years ago, but things are not
that easy any more. At one meeting, he told a citizen to
“sit down and shut up.” This is America. The right to
stand and speak at a public meeting is a right that Ameri-
cans have fought and died for over hundreds of years.

The reasons I have given in this letter are why the vot-
ers of Eveline Township should vote YES on May 5 to
recall Supervisor Dan Skrzeczkoskl and Clerk Don
Hayden.

Remember, anybody can be replaced. Let’s make sure
they are!
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NEicHBORS

By NANCY NORTHUP

CENTRAL MICHIGAN University stu-
dents displayed their intellectual skills at the
Association of Information Technology Pro-
fessional National Student Conference
March 27-29 at Purdue University. The
CMU students chapter of ATTP eamned the
Best Chapter In The Region award. Team
member, David Miller, son of Bill and
Brenda Miller of Boyne City, earned fourth
place and honorable mention for the systems
analysis and design competition. -

ANNE AND DAN NEMES of Highland
were seen back in town readying their
Glenwood Beach home for the summer.

SHARING EASTER Sunday dinner to-
gether were Caroline McCleary and son
Patrick of Petoskey, along with Shawn and
Natalie McCleary with children, Alexis and
Isaiah; Ray and Terri Barnes; and Erika
McCleary and daughter, Riley, all of Wyo-
ming, Mich.

CONGRATULATIONS GO out to Ruth
Shaver, who celebrated her 91st birthday on
Thursday., April 17. Sharing her special day,
with a lovely decorated cake and ice cream
were Lucille (Esther) Moore, Gen Varnum,
Marie Everest, Debbie Ferris, and Rosemary

in-law, who are here from Northville, for the
Easter holiday.

ROBERT AND GLADYS Tisron have re-
turned to their Niangua, Missouri home after
visiting Robert’s mother, Phyllis Tisron, and
family in the area the last week. Gladys also
made a trip to Buckley to visit her family.

THE VFW AUXILARY is looking forward
to a good crowd to stop in for their infamous
Swiss Steak Dinner, serving from 5-7 p.m. on
Saturday, April 26.

DOLORES FLOWIEJKO of Boyne
Ridge spent the Easter holiday in Detroit with
her grandchildren.

FLO KOMINSKI retuned to Boyne last
Friday after a week’s trip to Las Vegas with
her daughter and son-in-law, Rosie and Kessler
of Bowling Green, Ohio. The Kesslers made
the trip home with her and on Easter Sunday,
they were joined by Rosie’s daughter, Kathy
and tfamily of Evart, Flo’s son, Rodney and
Ann Waldron and boys of Gaylord, and also
Jacob and Todd Athey of Wolverine shared a
family dinner.

FRANK AND ANN SHALER returned to
their Boyne City home Thursday night, after
having spent four months.in Florida. Enroute,
they visited Ann'’s sister Molly and family, in

North Carolina. In Florida, they traveled
around, spending time in the Ocala,
Frostproof, Naples, Zephyrhills, Kissimmee,
and Leesburg areas, riding bikes, walking,
and swimming. They also enjoyed seven
country and western concerts in Silver
Springs. Back home, they enjoyed Easter
dinner with their family.

THE SECOND floor community room of .
Deer Meadows was the scene of the Betty
Kelts family Easter Dinner on Sunday. There
were 30 attending, including the two new ba-
bies in-the family, for a fun and really nice
time.

MERLE AND MARY CARSON of
Boyne City enjoyed a day at home with
daughters, Linda and John Chew, Brandon
and Kaylee and Connie and Todd Urman and
Jenna. The weather turned out nicer than ex-
pected.

MARY TOWNE of Boyne City spent the
Easter holiday in Lowell, with her son Albert
and Bobbie Towne.

BARB KERR of East Jordan is recuper-
ating following her angioplasty surgery at
Northern Michigan Hospital this past week.

(To submit an item for Nancy’s column,
call her at 582-9174 or ¢-mail her at neigh-
bors @gtlakes.com)

Stunent of THE WEek

East Jordan

NAME: Lesley Lundy
PARENTS: Richard and Denise Lundy
GRADE: Sophomore

SCHOOL ACTIVITIES: Student council, sophomore class
secretary, National Honor Society, choir, and band
HOBBIES AND INTERESTS: “| like to listen to music and

play with my dogs.”

FUTURE PLANS: "t would like to be a Pediatric Nurse.”

FAVORITE CLASSES: English, U.S. history, band, and choir
NOMINATING COMMENTS: "Lesley is one of the most hard
working students | know,” said Alice McPherson. “She sticks

with an assignment until she gets it right.”

“l have Lesley in MST Chemistry and she always strives to do her best,” said
Sharon Moeke. “She makes the effort if she is having trouble to come and get

help. She is a very hardworking student.”

“When given a project or assignment Lesley works consistently and without
complaint until she completes it," said Rob Essenberg.

Boyne City

NAME: Crystal Pung/Welch
PARENTS: Ruth and Tim Welch
GRADE: Senior

SCHOOL ACTIVITIES: Drama, football trainer,

Cheerieading, Cheer team

HOBBIES AND INTERESTS: “On my own time | like to hang
out with my friends, bike, roller blade, and design and make

clothes.”

FUTURE PLANS OR GOALS: “Next year | plan on going

Lesley Lundy

and Gene Wangeman, her daughter and son-

CommuniTy CaLenpar

LIVING WITH GRIEF
Wednesday, April 30
The program Living With
Grief: Coping With Public
Tragedy will beheld from 1-
4:30 p.m. at Charlevoix
Area Hospital in Classroom
B - lower level. The live-via-
satellite televised broadcast
will examine factors that
define a public tragedy and
offer insight and advice to
organizations and profes-
sionals as they support their
communities and help
those coping with loss. The
event is sponsored iocally
by: Charlevoix Area Hospi-
tal, Hospice of Northwest
Michigan, and NW Michi-
gan Community Health
Agency. For more informa-
tion call Linda Parsons,

BSW, 547-8569.

FINANCIAL PEACE

ORIENTATION

May 4 and 11
Orientation for a Financial
Peace University seminar
scheduled for June 8 will be
held for those interested in
attending. There is no cost
or obligation. Orientations
will be conducted by local
pastor Russ Hager. The
seminar, based on the
teaching of nationally syn-
dicated radio talk show host
Dave Ramsey, aims to edu-
cate participants on gaining
control of their finances.
For more information, call
Hager at 582-5009.

NMMGA ANNUAL

! DINNER

Wednesday, May 7
The Northern Michigan
Master Gardener Associa-

tion will hold itts annuai din-
ner at 6:30 p.m. at the Ter-
race Inn at Bay View. The

speaker will be Chef Mike ~

Everts of Blackbird Garden
Dream Kitchen, who will
also provide dinner. The
evening will feature local
foods from woods and gar-
dens. Seating is limited,;

reservations must be re-

turned by April 30. For in-
formation, call Noreen
Stephanson, {231) 529-
6755.

SPRING CRAFT SHOW
Saturday, May 10
The Boyne City Middle
School PTO will hold a
spring craft show at the
middle school gym from 10
a.m.-4 p.m. Booths are still
available to rent for local
crafters. For more informa-
tion, call 582-0269 or 582-

3694.

EJ FOOD PANTRY
Monday & Thursday
The East Jordan Food Pan-
try is located at 601 Bridge
St., in the basement of the
Health Center. Pickup or
donation hours are Monday
and Thursday from 8 a.m.-

12 noon.

BOYNE FOOD PANTRY
First & third Mondays
Food pick-up hours are on
the first Monday of the
month from 10 a.m.-noon
and third Monday from 5-7
p.m., or cn Tuesday if a

holiday falls on Monday.

BOYNE VALLEY LIONS
CLUB MEETINGS
Wednesdays

The Boyne Valley Lions
Club holds weekly meetings
every Wednesday from 12
noon until 1 p.m. at the
Boyne District Library Com-
munity Room. Any inter-
ested person is invited to at-
tend.

GRANDVUE AUXILIARY
Second Thursday
The Grandvue Auxiliary
meets the second Thursday
of each month. For more in-

formation, call 582-6278.

KIWANIS OF BOYNE
Thursdays
Interested persons are in-
vited to join the Kiwanis of
Boyne for coffee, camara-
derie, and community ser-
vice every Thursday morn-
ing at 7 a.m. at Robert's
Restaurant in Boyne City.

Cowece News

VETERAN ASSISTANCE
Thursdays

A Service Officer will be at
the American Legion Post
#228 of Boyne City every
Thursday from 4-6 p.m. Any
veteran seeking assistance
may visit the Post or call
582-7811 at that time.

"AL-ANON
Thursday nights
Al-Anon meetings are held
at 6:30 p.m. at St.
Matthew’s Church, 1303

Boyne Ave., Boyne City.

AA MEETINGS
Weekly

The Boyne Valley Group of
AA meets in the basement
of St. Matthew’s, 1303
Boyne Ave., Boyne City:
Sunday 1 p.m.; Monday 12
noon, 8 p.m.; Tuesday 12
noon; Wednesday 12 noon
(Big Book Study); Thursday
12 noon, 6:30 p.m. (Big
Book/Step Study), 8 p.m.;
Friday 12 noon, 8 p.m.

THE BOYNE CITY FRIENDSHIP CLUB will have |

its regular potluck luncheon on April 28, at 12 noon at the
Boyne City Hall Senior Center. Anyone over 50 years of

age is welcome to come.

JENNIFER SHALER
of Boyne City served as the
student chairman of the
Northwood University
Style Show 2003.

With a theme of “Glam-
our in the City” the show
will be held on April 25 for
the general public at the
school in Midland.

The 23-year-old senior is
majoring in fashion mar-
keting and management.

Shaler is the daughter of
Kevin Shaler, and Shelly

Jennifer Shaler

and Michael Breimer, all of
Boyne City.

An important message o parents
of children who will turn five
years old on or before 12/01/03

Boyne City Elementary School welcomes
you and your child to become a part of
our exciting and challenging learing com-

munity.

Our emphasis on high academic stan-
dards, our commitment to success and our
dedication to providing a quality educa-
tion for all students reflects our mission that
all students will achieve at their maximum
potential. Here are just some of the pro-

grams we offer:

« Teachers who are always willing to pro-
vide a warm, caring atmosphere for chil-

dren

+ A Fine Arts program second to none

. Indnvnduahzed instruction

+ Two networked computer labs and multi-
ple- networked compufers in every closs-

room o

. Responslble Thmkmg Classroom

+ Onisite daycare center. for school age

chlldren

+ Option of anendmg exiended day pro-
gram, s0 your chdd can attend school all

Wednesday, April 30
9:00 fo 11:00 a.m.
1:0010 3: 00 p.m.

Boyne City Elementary School
Kindergarten Round-Up
Wed., April 30, Thur., May 1 & Fri., May 2

Ifyour child will be five years old on or before 12/01/03,
pleass register to attend one of our Kindergarten Round Up Sessions:

9:00 to 11:00 o.m.
10090300pm

Thursday, May T~

“Friday, Moy 2
9:00}to 11:00 a.m. .

KARA PERRY of
Boyne City has been
named to the dean’s list at
Davenport University for
the fall term 2002.

Perry is a graduate of
Boyne City High School.

into the Navy to serve my wonderful country then | would like
to become a fashion designer.”

NOMINATING COMMENTS: “Crystal's assistance in the Stu-
dent Services office is much appreciated,” said Jill Towne/
Patton. "She is dépendable and always completes tasks with
a smile. Thank you, Crystal.”

Crystal Pung/
Welch

NAME: Michael C. Stewart

PARENTS: Chuck and Bonnie Stewart

GRADE: Senior

SCHOOL ACTIVITIES: Varsity Football

HOBBIES AND INTERESTS: Writing Games and cards
FUTURE PLANS OR GOALS: I want to write TV shows
and movies for Hollywood.”

NOMINATING COMMENTS: “I cannot thank Mlke enough
for the work he does in the Student Services office,” said Jill
Towne/Patton. “Any tasks we assign are completed in a timely
manner and with great detail. It is a pleasure working with
you, Mike."

Michael Stewart

Boyne Falls

NAME: Patrick Hood

PARENTS: Michael and Cynthia Hood

GRADE: Seventh

FAVORITE CLASS: Science

HOBBIES AND INTERESTS: Karate

FAVORITE PROFESSIONAL TEAM: Green Bay Packers
FAVORITE COLOR: Green

FAVORITE FOOD: Pizza

FAVORITE MOVIE: Matrix

FAVORITE TV SHOW: Sponge Bob

TEACHER'S COMMENTS: “Patrick has worked very hard
this year to improve himseif academically,” said Mrs. Gre-
gory. “He is always willing to help and goes out of his way
to be considerate of others. He is an asset to the seventh
grade class.”

Patrick Hood

Great Lakes

We’re In Touch
With Your Life

Teachers are part

of our electric co-op.

Electricity

Propane Service
Internet Service
Heating & Cooling

Long Distance Phone Service

day.. oo T I Hearmg ond vision screening will be ovaulable

+ NCA’ accredlted at Round Up in cooperation with Northwest ENERGY

) Michigan Community Health Agency BEE ) - - -
* 'S::f;?::lg;gnf:;;v:;; ::ﬂ:::: 'c:'n:“ d . Your Touchstone Energy Cooperatwe m gtlakes.com 888- GT—LAKES
in i _

888-485-
ohuppon ( 85-2537)

To register for Kindergarten Round Up, please call
Mrs, Pat May ot 439-8300 :

Internet, propane, heanng/co_olmg and phone secvice are ~
~.-; not regulated by the Michigan Public Service Commission.
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T 7o MEEF YRS THEEE | Work of EJ grad.to-be
. BB  featured at art center

Bluhm, the son of Ken

e e T T

The art

The work of an East Jor-
dan High School graduate
will soon be on display at
the Jordan River Art Cen-
ter. The BFA Photography
Graduation Exhibit by
Damon Bluhm will open on
Sunday, April 26, and run
through Sunday, May 11.

Titled “Relics of an Ur-
ban Wilderness,” the ex-
hibit features 20 large pho-
tographs which serve as an
artistic documentary, an in-

posure times ranging from
seven minutes to over an
hour. Color images were
made using an inexpensive
toy camera called a
“Holga;" light leaks and
vignetting are characteris-
tics, and adjustments were

made making it capable of

long exposures.

and Franny Bluhm, will be
present at the opening from
1-4 p.m. April 26 to discuss
his work. Refrehments will
be served by the Board of
Directors.

The Jordan River Art
Center is located at 301
Main St., East Jordan.

of paper

Raven Hill Discovery Center provided
area students with an opportunity to
learn more about the art and science

of paper and bookmaking with
workshops last week attended by
several local schools, including

vestigation of structures
and machines that have
served their purpose and
are now left to decay. All
images were made at the
Allied Paper Mill in
Kalamazoo, abandoned

Boyne Falls and East Jordan middie since 1997.
schools. Area print and bookbinding A student at Western
Michigan  University,

expert Chad Pastotnik gave hands-on
lessons in bookmaking, above. At
right, Boyne Falls students Josh
Elzinga and Hunter Brisson try their

Bluhm said that “‘this past
semester it has been my
ritual to spend many days

hand at a variety of forms of
papermaking, under the instruction of
artist Julie Risak.

Business Briers

‘Deer Creek Junk’ will feature primitives and ‘shabby Cth |tems ‘

East Jordan's Deer Creek Junk will
open its doors on Aprit 24,25 and 26 for
the first of four. three-day sales events
to be held in 2003. Owner and local resi-
dent Karen Brennan is focusing on cre-
ating unique home and garden decor
made from discarded and salvaged items.
There will be a blend of "Trash to Trea-
sure” items, primitives and selected re-
tail products to complement today’s
shabby chic. country cottage and flea
market decorating styles. ranging from
Garden benches constructed from old
beds. chandeliers made from wire fenc-
ing. and a pot rack created from an old
coffee table.

There will also be a selection of ar-
chitectural salvage picces for the do-it-
yourself type.

According to Brennan. the business

concept stems from a lifelong love of

antiques and neat old junk too good to
throw away. A career change and emp-
tying the bamns from her childhood fam-
ily farm provided the desire and some
raw materials. Inspiration came after
discovering and visiting a business out-
side Minneapolis where two women
conduct five sales events per year fea-
turing flea market treasures and their
flare for decorating.

“The sales event concept is what re-
ally made it work for me.” Brennan said.
“It allows me the daily flexibility I need
for my family and the ability to enjoy
the search and rescue missions for junk
waiting to be loved again.”

Deer Creek Junk is located at 06550
M-32, East Jordan. Hours for the first
sale will be Thursday, April 24,9 a.m.-
6 p.m., Friday. April 25,9 a.m.-5 p.m..
and Saturday. April 26, 9 a.m.-5 p.m.

&

Local resident Karen Brennan is the owner of
East Jordan’s new Deer Creek Junk

Boyne City business to host bridal show at Boyne Mountain

Hosted by Boyne City business Accents by
Pamelanie s, the first ever Great Lukes Bridal
Show will be held Saturday. Aprit 26. from 10
a.m.-4 p.m. at the Boyne Mountain Civic Cen-
ter in Boyne Falls.

Organizers are hoping the event will fill a
niche in northwest Michigan. According to
Pamelanie’s manager Melanie Gibbons. the de-
cision to create a show in the Boyne area came

" after finding that, as florists, the only shows

they could find in northern Michigan were in
Cadillac and Traverse City.

“There was not a local show up here, there’s
not been one for almost six years,” Gibbons
said. “So we got our heads together, and
planned this thing within a four-week period.”

Calling it a “really big undertaking,” she
added that planning has gone very well, with
more than 16 vendors on board, and two fash-
ion shows scheduled featuring brida! shops
from Sault Ste. Marie and Gaylord.

Local vendors scheduled to take part with
booths include Accents by Pamelanie's; Stu-
dio One Hair Design, Boyne City; Alan
McCutcheon Photography, Boyne City; Sunny

Side Up Tanning. East Jordan; and Chris
Kempton/Arbonne, East Jordan. A variety of
other vendors from hotels to printers to music
services in Petoskey, Charlevoix, Gaylord, Clare,
Alanson, and Bay Harbor will also take part.
The cost of admission is $3 per person. Door
prizes will be drawn every hour throughout the

event. A bouquet toss will take place at 4 p.m.
Vendors are still welcome to take part in the
event. To reserve a spot, or for more informa-
tion on the event. call Gibbons or Pam Hartwick
at 582-0972.
Event co-sponsors include The Peak, Big
Country, WTCM and The Zone.

Local resident attends officers training for
National Kitchen and Bath Association

Seven officers of the Northern Michigan Chap-
ter of the National Kitchen and Bath Associa-
tion recently traveled to Chicago for regional
officers training.

Attending were: Robin Hissong Berry CKD/
CAPS - Boyne City, Sara Busby CKD-Elk Rap-
ids, Becky Clarke CKD- Traverse City, Cheri
Ford CKD/CBD - Charlevoix, Mary Bickely -
Hillman, Susan Jacobs CKD/CBD- Gaylord, and
Theresa Olson CKD-Gaylord.

The three-day training joined officers of chap-
ters from six different states.

The Northern Michigan Chapter hosts six
meetings a year to offer continuing education
opportunities for members and others in the in-
dustry.

“The National Kitchen and Bath Assaciation
is celebrating its 40th Anniversary this year with
the local Chapter celebrating its seventh year
of participation.

tor more information, call Cheri Ford CKD/
CBD, Indesign, 547-0650, president of the
Northern Michigan Chapter of the National
Kitchen and Bath Association. -

exploring every nook and
cranny. [ was interested in
preserving a record of these
buildings, machines, and
the industrial wasteland
that they occupy, but was
cqually obliged to make
images that reveal their
intristic beauty.”

Images in the exhibit
were made with two differ-
ent, outdated cameras.
Black and white images
were created using a “'pin-
hole” camera:; because
there is only a tiny hole in
place of a glass or plastic
lens, everything appears in
focus no matter how near 675-5556 (mobile
or distant. Pinhole images : welcome_services @yahoo.com
in this exhibit requircd ex- oo s se s éessossosssesssscssssss

90000 GOCOSOESOESIBSOEES
If you are new to the Northern
ichigan area. Welcome Service
would like to deliver a free get
cquainted package to your home.
The package includes general
information about Boyne City.
East Jordan and surrounding
areas. and specialty treats and gift
certificates from area businesses.

If you would like to receive a get
acquainted package, please call:

Rebecca Doan
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Tee Hooded Hats
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, N, Polo Shirts
§ i Available at:
& - . - East Jordan Public Schools
| . ' 304 Fourth St.
| Y E 1-231-536-3131
i : ) ‘ e [ Created by: Lisa Talboys
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Education Bachelor's & Master’s Degrees
Coming to Gaylord & Petoskey!

We've teamed up with North Central Michigan College and
the Gaylord University Center to bring two excellent education
opportunities to the area: The Master of Education in
Curriculum & Instruction and the Bachelor of Science in
Secondary Teacher Education.

INFORMATION SESSIONS

Petoskey
Wednesday, April 30, 2003
4:00 to 5:30 p,m. & 6:30 to 8:00 pim.
NCMC Main Classroom Building, Room 70
Gaylord :
Wednesday, May 7, 2003
4:00 t0 5:30 p.m. & 6:30 to 8:00 p.m.
Gaylord University Center, Room U-109

For more information:
toll-free . 866-857-1954 website www.ferris.edu/ucel
phone‘ 231-995-1734 email  FerrisNorth@férris.edu

FERRIS STATE UNIVERSITY
OF NORTHERN MICHIGAN

REAL

ESTATE
CLASSIFIEDS

Buy life insurance and save
on your home and car.

hen you buy life insurance from us through

Auto-Owners Insurance, you'll receive special

discounts on your home, mobile
home or car insurance. We’ll save you
money. As an independent Auto-
Owners agent, we take great interest
in you -- as well as your home and
car. We are specialists in insuring

" THE PLACE FOR B.B.Q.
0 RIBS - CHICKEN - STEAKS
11 151 Ray St., Boyne City

| §82-4500 .

NEW! DON'T

Mark Your Calendars!

Buy 2 Weeks.

: { get the 3rd FNRIIGD:¥ 3\;Vd ;\nrx‘vers;ry FORGET : people -- and the things they

P FAY AN A ed., May 21* . own.

l ’ % » : l' l‘ IL I(J / ALL-YOU-CAN-EAT $2 BBO Chicken Dinner TUESDAY : R

R WALLEYE | [T ALL-YOU-CAN-EAT Auto-Owners Insurance

N i . o . des toes & colnslaw . e inest

i The Citizen- | $12.95 ail day all night RIBS! e Hﬁﬁ&jsness . |
| Joumal | — . ' 0 AR
| T | o= ] - Carry Out Available Korthase Tnsurance & F Fmancla Services, Inc.
, o . 'P.&.tlli):d;x:w"z sg : : . 7 Days @ BOYBNQE CII;TY 3 Koo o . - EAST JORDAN

oyne City, . ) L Emanart e 0
n For Lunch Starting Wed., May 21" = ‘(‘23‘:) i ) (‘,_.%3,“?-,'2 Steet
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Book lovers
A number of students at Boyne Falls School have the distinction of being the first
members of the Little Loggers Love Literature 2003 Club. These children have read, or
pave t?een read to at home with their parents, for a total of 2003 minutes since the
incentive program started in October of 2002. Front row, from left: Kevin Lange, Joey
Cantield, Garret Fogo, Ross Gibbs, Zach Glezman, Tyler Kuhiman and Tyler Bearss.
Middle Row: Allen Bielas, Marley Denise, Emily Matelski, Jennelle Roberts, Kathryn
Milier, Sarah Benedetti, and Haley Towne. Back Row: Jeremy Kujawa, Willie Canfield,
Keenan Goodwin, Raegan Pedigo, Lydia Reynolds, Jade Matelski, Emily Penetecost,
Edwina Croitoru, and Mallory Karazewski. (Not pictured is Damien Dempsey)
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Petoskey Cinema
347-9696

Wagbo to
host peace
workshop

Wagbo Peace Center is
sponsoring a workshop by
the Michigan Peace Team
(MPT) on Saturday, May 3,
from 9 a.m.-5 p.m.

MPT workshops aim 1o
teach about nonviolence
and empowered peacemak -
ing through exercises and
role-plays facilitated by
trainers. Each participant
will be provided with a
training manual,

Those planning to attend
the workshop must register
by phone by Thursday,
April 24. The cost is $25
per participant or $40 per
couple; payment is required
before the date of the class.
Financial hardship scholar-
ships are available.

Refreshments will be

provided, but participants
must provide their own
sack lunch.

For more information or
to register, call Wagbo
Peace Center at 536-0333.

Golf outing
to benefit
Challenge
Mountain

Golf season is fast ap-
proaching and the Everett
Kircher Memorial Fund-
raiser for Challenge Moun-
tain will provide an oppor-
tunity for duffers to get
warmed up for the season
and help a good cause af the
same time.

The event will be held on
Saturday. May 3. with a tee-
off time of 10 a.m. Winners
of the outing will receive a
four person golt round at

The following informa-
tion has been provided by
the Boyne City Police De-
partment.

Monday, April 14: Ma-
licious destruction of prop-
erty to vehicle: assisted
child  injured while
rollerblading:  officer
handled recovery of vehicle
plate on sold vehicle: un-
lock on North East Street:
report of malicious destruc-
tion of property to vehicles
parked at Mathers Ford:
unlock of vehicle at Post
Office: no trespassing no-
tice served: assisted
Charlevoix County
Sheriff's Department on
Boyne Avenue.

Tuesday. April 15: Non-
sufficient funds complaint
turned in by Boyne Coun-
try Provisions: focated
small child riding bike in
roadway and turn over to
the parent; unlock of ve-

hicle on Boyne Avenue:
damaged headstones re-
ported from Maple Lawn
Cemetery: parking com-
plaint on Souih Lake Street:
minor property damage ac-
cident in Carter’s parking
lot; called to middle school
outdoor basketball court on
possible fireworks and kids

smoking: minor in posses-

sion of tobacco on South
Lake Street.

Wednesday. April 16:
911 check on State Street:
minor in possession of al-
cohotl at high school: as-
sisted with Boyne City
Ambulance on call to
Parkview Apartments: un-
tock at S&K Foods.
Litzenburger's Apartments,
North Lake Street arca and
at the high school: domes-
tic dispute on Wenonah
Street: assisted Charlevoix
County Sherift’s Depart-
ment on warrant arrest on
Line Street. and assist at

Boyne City Lanes.

Thursday. April 17: Non-
sufficient funds checks
complaint turned over from
Pearle Vision; complaint of
more headstones damaged
at Maple Lawn Cemetery:;
tarceny report from Harris
Street: Larceny of bike
from Water Street-South
Park Streer area: minor in
possession of tobacco on
South Lake Street: criminal
sexual conduct complaint is
under investigation.

Friday. April 18: Lar-
ceny complaint from Pleas-
ant Avenue: property dam-
age accident at North Park
Street and Vogel Street: il-
legal dumping of trash in
the downtown area: as-
sisted Charlevoix County
Sherift’s Department on car
deer accident on M-75
North.

Saturday, April 19; Cur-
few violation on South
Lake Street; family dispute

on Silver Street; unlock on
Vogel Street: domestic dis-

pute with one transported to -

Charievoix County
Sherift’s Department;
small kid in roadway of

Pleasant Avenue; shoplift-
ing reported from Glen’s:
WO minor in possession of
alcohol.

Sunday, April 20: Dis-
orderly conduct on North

Enst Joroan Pouce Report

East Street; lurceny of do-
nation box from
mcDonatd’s: unlock on
West Lincoln Street: wel-
fare check at
Litzenburger's.

The following informa-
tion has been provided by
the East Jordan Police De-
partment.

Thursday, April 10:
Threats on Nicholls Street;
suspicious situation on Mill
Street: hit and run accident
on Dr. Dickens Drive.

Friday, April 11: Dog
running at large on Maple
Street: assist citizen on
Lake Street: assist citizen
on Mill Street.

Saturday, April 12: Sus-
picious situation on Third
Street: dog running at large
on Fourth Street; vehicle

ingpection on Second
Street: civil dispute on
Manning Drive: two ve-
hicle accident on Second
Street: delinquent minors
on Main Street: animal
complaint on Mill Street.

Sunday, April 13: Do-
mestic assault - arrest -
Manning Drive.

Monday, April 14: Op-
erating under the intluence
of liquor arrest.on Maple
Street; junk ordinance vio-
lation on Cooperage Street:
assist citizen on Water
Street: breaking and enter-
ing on Prospect Street: at-
tempt paper service on

Josephine Street: assistciti-
zen on Main Street: private
property accident on South
M-66.

Tuesday, April 15: Car/
deer accident on Sunset
Street: possession of to-
bacco on Elm Street: assist
fire department on Nicholls
Street: fingerprints for em-
ployment onn Main Street:
fail to yield -cite-on Esterly
Street: violation of posted
speed-cite-Water Street:
seatbelt violation -cite on
Water Strect.

Wednesday, April 16:
Careless driving-warning-
on Jordan Street.

Bay Harbor. Golfers will
have the chance to win
other prizes as well, includ-
ing a boat from Sunburst
Marine in Boyne City for a
hole-in-one.

Registration fees and
hole sponsorships are tax
deductible. One hundred
percent of proceeds from
the event benefit program-
ming at Challenge Maoun-
tain.

Tickets are $60 per per-
son. For more information,
call Challenge Mountain at
535-2141.

Boyne City
School Boosters

300 Club

Drawing

and the $100 winneris . .

MALIBU'S MOST WANTED
-PG-13
7 & 9 nightly
Sat.2&4
PHONE BOOTH - PG-R
7:15 & 9:15 nightly
Sat. 2:15& 4:15
IDENTITY-R
7:10 & 9:10 nightly
Sat. 2:10& 4:10
HOLES - PG-G
7 & 9:15 nightly
Sat.& Sun. 2 & 4:15
ANGER MANAGEMENT
- PG-13
7 & 9 nightly
. Sat.2&4
WHAT A GIRL WANTS - PG
7:15 & 9:15 nightly
Sat. 2:15 & 4:15
BULLETPROOF MONK -PG-13
7 & 9 nightly
Sat. 4 &4

Thurs. at 2
Senior Day $2.50,

4 all seats $5
Aduit $6.50, Child $5,
Senior $5.50
Matinee all seais $5.00

April 11 - 17

. CALL

* FOR
SHOW
TIMES

Aduits $5 - Kids. sg?
Seniors, PN

Matinees 54, Tues.

L Bellaire Theater
Doug & Julie Giem 533.8725
i IANGER MANAGEMENT - PG-14
April 19, 2003 oty
Thank you for Gaylord
Cinema West
our sLpport.
-ifi ptoceedsfeeem the (989) 731-9766
Booster project -
HOLES - PG-13
7 & 9:10 nightly
- Sal.2 & 4:10
BOYNE ANGER MANAGEMENT -
PG-13
CINEMA 789 nghty
Sat. 2& 4
582-3212 JDENTITY- R

7:15 & 9:15 nightly
Sat. 2215 & 415
MALIBU'S MOST WANTED -
PG-13
7 & 9 nightly
Sat. 2:10 & 4:10
THE REAL CANCUN - PG-R
7 & 9 nightly
Sat 2:10 & 410 — BULLET-
PROOF MONK - PG-13
7 & 9 nightly
Sat.2&4

APRIL 25 -
May 1

all seats $3 You can
Now featuring Stereo .
Surround Sound from e-mail us at
both theaters | clizen@voyager.net

BUILDING & REMODELING
ARE YOU TIRED OF PHONE CALLS THAT DON'T GET RETURNED?
OR THE LACK OF SERVICE YOU EXPECT? THEN CALL

"Mr.Fix It"

Specializing in
Mobile Auto Glass

OPTOMETRIST

Dr. Steven A. Voci
Optometrist

[ BULLETIN BOARD

ROOFING

Formerly
BAR

‘°‘“\0"l 4”’0

HAWKINS BROS., INC.
INDUSTRIAL « COMMERCIAL « RESIDENTAL

Auto * Home « Business
18 Years Experience
“Be sure to tell yoen
insunance combany yox want

o $4

SPECIALIZING IN:
« Home Repair « Custom Finishing Interior/Exterior
+ Custom Decks, Porches & Patios
» Concrete, Musonry

New Patients Welcome!

Glass

LICENSED & + Remodeling & New Construcion Harthern Auts Glacs.” 601 Bridge St. 103 Clinton Free Estimates » Licensed * Insured
INSURED TIM KENNEY East Jordan, M1 49727 Charlevoix. MT 59720
(231) 536-3445 536-2240 547 2901 Bill Hawkins 06556 Camp Daggett Rd.

+ QUALITY WORK AT A FAIR RRICE
- PROFESSIONAL & COURTEQUS SERVICE

24 Hour Emergency Care
1-877-997-3871

Joe Hawkins

(231) 582-7835

M-F 8-5 e Sat 9-2
Owners: Doug Skrocki & Steve Nelson 5 8 2 -400 0 .
521 Boyne Avenue * Boyne City Emergency 582-7239

Since 1950 N 2
SEAL

* Complete Benjamin
Moore Dealer

SCHNEIDER DRYWALL

Bradlev's

; " * Convenient Location s M,
HANGING, TAPING, FINISHING, SKIP'S Vinyt Windows Moore « Personalized Service p Sep.tlc gdn -
TEXTURING, REPASR WORK * Computer Color umping service
yNE COUNTRY G PAINTS Matcnng

Benjamin e

Insured %O Commercial « Residential S«S’

Mirrors = Auto

 Contractar Discounts

BOYNE CO-OP Jwel/alue.
. Hedp e Just Around The Comes

113 S. Park St. » Boyne City » 582-9971
M-F 8-6 » Sat. 8-5 * Sun. 10-3

revrm

$5 DISCOUNT W/AD 1 PER CUSTOMER
Boyne City, Michigan 49712
231.582-6148
"Let us vacuum your septic tank”
24 HOUR SERVICE

09259 FLAGG RD.
EAST JORDAN, Mi 49727

231-536-7449 |

Phone: 582-2653 » Emergency: 548-5533
100 E. Division » P.O. Box 733 « Boyne City, MI 49712

LEN o
R.E. Wixson, Owner Dariene Broman. Manager |

SCHNEIDER

EXCAVATING SERVICES

Excavating Services

- e
g5y

BOYNE STORAGE

Free Esttmates .
e el | AND FUEL CENTER
All Sand-Gravel-Stone Products
- plus —_ 21 REALTOR®
RENTH Washed Stone-Stone Rip Rap Up North

Sales Associate

MINI-STORAGE
Boats - Cars - RV’s
Snowmobiles, etc.

231-582-9093

1050 Boyne City-East Jordan Roar « Off M-75 « Behind McDonald's

Ball Diamond Dust 231 East Water Street

Boyne City, Michigan 49712
Business (231)582-6554
Home (231)549-2995
Fax (231)582-8076
Each office Is Independently Owned and Operated @

“Windshield Repair and Replécement“ o
Complete Mirror Service \

1-800-834-3343
06837 US-31 South * Charlevoix

Fast Convenien!

ROTHERS  53;) 588.2345

Elisworth; Michigan 49729

SRAE
BOYNE RIVER STORAGE
Mini-Storage Units
Boats » Cars
» Houschold Goods

COVERINGS
p The Rest, Then Buy From The Best! .
CARPET fzgh. |
~ Connection '

R end
: ; : ardwoo
Free Estimates - Window
Professional Installation
- Mon-Fri8-6 58t 9-3

Call to reserve your space in
‘The Citizen-Journal
" Bulletin Board
The cost is just
$11.25 per week

- 582-6761

»
{r

/ of Charlévoix

£ach Oftice iIndependently Owned and Opersiad

Judy K. Petkewicz

. . GRS, GRI | .

’ ) Bmkor_Omr i

) 701 8. Bridge St. |

Charlevoix, Michigan 48720 | "
Office: ;231 547-9980 |

_'Blinds
-Remnants:
Area Rugs

322 W. Mitchell St. » Petoskey, MI 49770
(231) 347-8844Fax: (231) 347-0293

- Fax: (231) 547-7013
Residence: (231) 547-7445
-Mail: remax-chx-mi.com.

Waebsite: www.reimax-chx-mi.com

231-582-3318

868 State Sto- b7

& AB0 F. Division - Boyne City

A pun gy



mailto:citizen@voyager.net
http://Prodin.fi
http://remax-chx-mi.com
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Thursday.

players on the team,”

win at home,

five passes in front of the net.

Tough start for
EJ soccer team

By PHIL TROMBLEY
Sports writer

East Jordan's soccer team hit the field last week with a lot of
excitement and more than a little nervousness. Unfortunately, East
Jordan dropped its first three matches.

A lack of offense hurt the squad as it lost to Harbor Springs 9-0 on
Monday, Charlevoix 4-1 on Wednesday and Roscommon 4-1 on

“The ladies played well considering the number of first-time
said coach Pete Elliott.

“It was good to learn about the flow of a soccer match and experi-
ence the movement of an opposing team.”

In the opening game. Ali Manker of Harbor Springs scored three
goals and added a pair of assists to lead the Lady Rams to the shut out

Red Devil goalkeeper Cayla Tinney had a good game settling into
her role, according to her coach, making 21 suves and intercepting

Veterans Julie Shultz and Carolyn Elliott played well anchoring the
defense, while first-time players Margaux Rowley, Sierra Roberts and
Kelsey Poineau played strong games.

East Jordan got on the scoreboard against Roscommon when
Josephine Cook made a nifty play putting in a rebound off the
goalkeeper to give the Red Devils an early 1-0 lead.

Roscommon then scored three straight times for a 3-1 half time
lead. and held back numerous charges by East Jordan to preserve the
win. Tinney made 18 saves in the contest and Brooke Hawley had a
strong effort helping to press the Red Devil attack.

Charlevoix handed the team its third loss of the week with two first
half goals and two more after the intermission for the 4-1 win in cold

‘Knit hats and headbands were the best most players could do to help protect themselves against the elements at
last week’s cold and rainy East Jordan-Roscommon soccer match-up.

photos by Vic Ruggles

EJ’s Sierra Roberts and Brooke Hawley are on the move
as a Roscommon player takes a trip down the field.

weather and freezing rain. Shultz and Elliott led the team again with
some tough defense stopping many attacks and Roberts played well
at midfield to turn the play around and press the offense the other

way.

“The game was played hard in tough conditions,’
“and the ladies did well stepping up and playing with heart.”

Next up for East Jordan is a home match against Suttons Bay on
Thursday, followed by a trip to Elk Rapids. Both games begin at §

p.m.

' Elliott said,

East Jordan struggles

By PHIL TROMBLEY
Sports writer

East Jordan's softball team
struggled at the plate last week as
Cheboygan handed the team a pair of
losses in its first outing of the season.

Cheboygan limited the Red Devils
to six hits and three runs toearna 7-3
win in the opener.

Cheboygan scored four runs i the
first inrﬁng and capped the game with
three more runs in the sixth. They

played well defensively while halting
the East Jordan comeback effort.

“Everyone could tell that it was our
first time outside,” said coach Meg
Kitson of her team's performance.
“We have a lot of work to do, but I
was happy that the kids tried hard
from start to finish.”

Offensively Lisa Talboys, Jill
Derenzy, Amy Schroeder, Laura
Walter, Kandra Carson and Jessica
Crick all got a hit in the game.

Amanda Brodin struck out five,

in loss to Cheboygan

gave up five hits and just three walks
while taking the loss for East Jordan.

In the second game Cheboygan
jumped out 1o an early 4-0 lead after
two innings and then added three in
the fifth and six in the sixth to run
away with a 13-2 victory.

Brodin took the loss for East Jor-
dan. She had five strikeouts and four
walks.

Derenzy led the offense for Easl
Jordan with a double and a single,
while Talboys (one single, I RBI),

Kenny (one single) and Brodin (one
single, 1 RBI) got the other hits.

Some defensive lapses by the squad
hampered its effort and was cause for
some concern for their coach.

“We need to make sure that we
don’t throw the ball around unneces-
sarily,” Kitson said. “We need to take
the sure outs.” A .

East Jordan will travel to
Charlevoix on Thursday and Harbor
Springs on Monday. Both games be-
gin at 4:30 p.m.

Lady Loggers open season with loss to Posen

By PHIL TROMBLEY
Sports writer

The Boyne Falls softball season got

. off to.arocky start on Tuesday when
. Posen downed the Loggers 9-2 in the

son.

. have openings.

Ye Nyne organizing leagues
Ye Nyne Old Holles is organizing leagues for the upcoming sea-

Five leagues are offered - three men and two women. All leagues

For more information, call 582-7609.

first game of a scheduled non- -confer-
ence double header. ,
The second game ended in a 6-6 tie
when it was called after three i mnmgs
due to weathier.
Posen jumped in front of Boyne

Falls early with two runs in the top of
the first inning and quickly followed
with three more in the second and two
more in the third.

Boyne Falls tallied its first run in
the opening frame and scored its only
other riin in the bottom of the sixth.

“It was a typical first game for us,”
said coach Boyne Falls coach Al
Gasco. “We got to see What_we have
to work on and where we have to

improve.” :

Rachel Lewin (three hxts one
-triple) and Amanda Raphael (three
hits, one double) led the offense for-

Boyne Falls and Katie Grubaugh
added a hit and four stolen bases dur-
ing the contest.

Freshman Annie Pernicano was on -

the mound for the entire game and ab-
sorbed the loss despite a good pitch-
ing performance,

“I thought Annie did well consid-
ering that it was her first time out for
us,” Gasco said. =

The Loggers will host East Jordan

Thursday and Harbor Light on Mon- -

diy before opening their conference

‘schedule next Tuesday at Mackinaw

City. All games begin at 4:30'p.m.

Ramblers’ bats
boom in season
opening games

By PHIL TROMBLEY
Sports writer

Boyne City put together a pair of
high-scoring outings at the plate and
a nearly flawless performance in the
field last Saturday to win both games
and the championship at the Hillman
tournament.

Boyne City began the day with a
15-0 three-inning romp over Burt
Lake NMC and then closed out with
an impressive 9-5 victory against
Oscoda to earn the title.

Defensively, Boyne City commit-
ted just two errors during the two
games to back up the team’s healthy
hitting attack.

On the mound. Drew Mittig and
Rob Noeske combined to hold Burt
Lake to just a single hit in the open-
ing game.

Mittig struck out two batters in two
innings to get credit for the win and
Noeske fanned three in an inning of
relief.

Beau Detcher singled and doubled,
with two RBIs, and Scott McDowell
added a double and a pair of RBIs to
lead the hitters.

In the championship game, Oscoda

surged to a 4-0 first-inning advantage
over Boyne City before the Ramblers
were able to settle down and work
back into the game.

A run in the second and four runs
in the fourth put the Rambilers in the
lead and they closed it out with two
runs in each of the final two innings.

Noeske and Jeff Prested had the key
hits in the rally that brought in the go-
ahead runs.

Justin Houck was the starter for
Boyne City and went the first three
innings until Noeske came in to pitch
two inning of relief and get the win.
Detcher took over for the last inning
to close out the victory.

Coach Beano Archey was pleased
to sce his squad finally get outside and
get the early season victories, but he
was cautiously eyeing the upcoming
schedule.

“We have some things to work on
before we get into conference play.”
the coach said.

The Ramblers have a busy sched-
ule this week as they host Harbor
Springs on Thursday, host the Boyne
Invitational on Saturday, then travel
to St. Francis on Monday and
Ellsworth on Tuesday.

Mother Nature cuts

By PHIL TROMBLEY
Sports writer

Lightning halted the competition at
the Lake Michigan Conference quad
meet held at East Jordan last Tues-
day after completion of 11 events with
Charlevoix ahead in the boys meet
and Boyne City leading the girls.

The Boyne City ladies were ahead
with 53 points, Charlevoix was sec-
ond with 41, followed by Harbor
Springs with 41 and East Jordan with
30.

On the boys side Charlevoix had
64.5 points, followed by Harbor
Springs with 58, Boyne City with 20
and East Jordan with 18.

Winners for the Boyne City girls
were Erika Braukis (discus, 100°-6 ™),
Kayla Eaton (100 hurdles, 19.56) and
the 400 relay team (54.69).

East Jordan’s Courtney Hammond
was a double winner in the 100 and
the 400 with times of 13.19 and
1:03.94.

Amanda McMichael cleared 5° 0”
to win the high jump for the Red Dev-
ils.

Other Rambler results for the girls
include second place finishers Kim
Foster (high jump, 4’-10” and long
jump, 13'-4™), Sarah Hall (100,
13.30) and Hannah Decker (400,
1:06.93).Third place finishes went to
Kathleen Adkison (long jump, 13’-1
), Katie Martin (100, 13.50) and
Carly Steiber (1600, 1:10.17), while

track meet short

Malorie Lehto (discus, 69° 8") and
Decker (high jump, 4°-47).

Placing fourth for East Jordan were
Sienna Richards (long jump, 12" -
11") and Chelsey Poindexter (400,
1:10.17), while fifth place spots went
to Krystal Birgy (long jump, 12° 9™)
and Tiffannie Bearden (1600,
6:36.25).

The Harbor Springs girls scored
wins in the shot put, 1600 and 800
relay, while Charlevoix won the long
jump and the 3200 relay to round out
the meet’s results.

In the boys competition John Kurtz
led the Boyne City team with a win
in the pole vault clearing 10’ and Carl
Mariner placed third with a vault of
8'-6".

East Jordan's Josh Sheridan cap-
tured a win in the 100 with a time of
11.7 seconds.

Randall Sutton grabbed a pair of
third place finishes for the Ramblers
(long jump, 18- 2" and 100, 12.05),
while Brenton Rozycki (shot put, 41°
6™) and Joe Robert (long jump, 15
4") placed fourth.

Kyle Daneff had a third place (200,
18.65) and a fifth place (high jump,
5" 4”) for East Jordan and Patrick
Teske had a fifth (hurdles, 19.07).

In the other events Charlevoix
claimed four winners in the long
jump, 110 hurdles, 1600 run and 400
relay and Harbor Springs grabbed the
shot put, discus and high jump along
with the 800 and 3200 relays.

close margins.

riors to VlCtOl’y

loss.

the extra session

Traverse City East.

Three games, three
narrow losses for
BC soccer team

By PHIL TROMBLEY
Sports writer

It was a rough first week of competition for the Boyne City soc-
cer squad as it dropped the first three matches of the year by some

Megan Keiser got the team’s only goal in the season opener last -
Monday when Traverse City St. Francis defeated the Lady Ram-
blers by a 3-1 score. Kyle Bardon got the assist on the Keiser score,

On Thursday, Forest Area gained a 2-0 shut out win when Lizzy’
Shy scored twice in the ﬁrst half of the game to lead the Lady War-

In their third game, of the year Burt Lake NMC scored half way
through' overtime to deal the Lady Ramblers a heartbreakmg 2-1

Keiser got her second goal of the year to open the scoring, but
Burt Lake countered with a tying goal eight minutes later, The teams .
played a scoreless second half before Burt Lake got the winner in

On Saturday Boyne City plays at Cheboygan and Monday it hosts
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Michigan split-state status proposed
by USDA for bovine TB classification

Michigan's application
for split-state status to clas-
sify zones infected with
bovine Tuberculosis is
open for public. comment
after thé status was pro-
posed by the U.S. Depart-
ment of Agriculture earlier
“this month.

) Montmorency and Presque For more information on
The proposal w1'll allow Isle counties. Alcona, Alpena, from being required to do  bovine TB, visit . Website:
Michigan to consider the The Surveillance Zone Cheboygan, Crawford, additional testing for bo-  www.bovinetb.com. ballards@ballardsph.com

northeastern region of the
state separately when detes-
mining bovine TB status to
make testing requirements
easier on the rest of the
state.

Bovine TB is a bacterial
disease that historically af-
fects cattle, but has also
been discovered in
Michigan’s white-tailed
deer population.

The disease primarily af-
tects animals’ respiratory
systems and spreads via air-
ways during close contact,
and through ingestion of
feed contaminated by in-
fected animals.

Last year, the Michigan
Department of Agriculture
established three TB eradi-
cation zones: The Infected
Zone, the Surveillance
Zone and the Disease-Free
Zone. The Infected Zone
includes Alcona, Alpena,

includes Crawford,
Cheboygan, losco,
Ogemaw, Oscoda and
Otsego counties. Antrim
County falls into the Dis-
ease-Free Zone.

If the proposed split-state
status passes, Michigan

will be atlowed to consider

Emmet, Montmorency,
Oscoda, Otsego, and
Presque Isle counties and
portions of losco and
Ogemaw’ counties sepa-
rately from the rest of the
state.

The new status will pre-
vent the rest of the state

vine TB that the infected
region has to do.

To obtain a copy of the
proposed rule, visit
www.gpo.gov, or call the
MDA at (517)373-1077.
The rule is open for public
comment until June 6.
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Employee Owned & Operated

pALLARD g
347-3900

PLUMBING * HEATING * COOLING
and REFRIGERATION

2111 E. Mitchell Rd.
Petoskey, Mi

Citizens group

continued from page one

On Saturday, April 19, the group held its first meet-
ing open to the public, manning the community room
at the Boyne District Library for a three-hour window
during which interested parties could stop in and find
out more about the topics at hand, as well as what the
group is all about.

“We're very pleased with the number [of citizens]
that did take the time [to attend],” Pritchard said. "It
was very encouraging.”

At the same time, she noted, she’s hoping that the

group will find a way to formalize its organization in
order to make it a more effective tool.

“We're going to continue to take advantage of every
opportunity to go on the record and share our views as
aresult of all the research we’ve done,” Pritchard said.

Several members of the group. according to
Pritchard, were planning to attend the regular meeting
of the Boyne City Commission scheduled to take place
on Tuesday, April 22, where riparian issues were on
the agenda.

Anyone interested in learning more about the coali-
tion can call Pritchard at 582-4686.

Trinity Fellowship

Church

Christ
Lutheran Church

1250 Boyne Avenue
+Boyne City, MI 49712
(231) 582-9301

¢
Sunday Worship: 8 & 10:30 am.
- Sunday School
& Bible Class: 9:15 a.m.
Kenneth G. Bernthal, Pastor

LCMS

~

East Jordan

United -Methodist Church

401 State St. » Boyne City, Corner of Fourth & Easterly

582-2551

Worship Service: 9:00 a.m.
Sunday School: 10:00 a.m.

..From Your Hometown Newspaper.

Never miss ou’c on the local news,

Full time residents of Charlevoix County

All others — $35

who reside in the county

no matter where you are.

To su bscnbe call

‘ (231)582 6761

ONE YEAR SUBCRIPTION RATES

Active Armod Forces

Canada  $36

$27.50

$20

'

Charlevoix County Seniors (65 Years)

2 months a year  $25

[l your subscription is transterred (o

another address part ol the year

Pastor: Paul Wise
Associate Pastor: Bryan Shook

Sunday School  9:30 a.m.

Sunday Worship 10:30 a.m.

Wed. Family Night 7:00 p.m.
Everyone is Welcome!

1SIGOHLINO

D. Michael Maurer, Pastor

CHURCH

o

CHURCH OFFICE: (231) 536-2161
M-F 9:00 a.m. - NOON
Parsonage: (231) 536-7590 /

We print EVERYTHING you need!

Lotch Drinting

Choose from 5 convenient locations to serve you:

PUBLIC NOTICES

THIS FIRM IS A DEBT
COLLECTOR ATTEMPT-
INGTO COLLECT ADEBT.
ANY INFORMATION WE
OBTAIN WILL BE USED
FOR THAT PURPOSE.
PLEASE CONTACT OUR
OFFICE AT THE NUMBER
BELOW IF YOU ARE IN
ACTIVE MILITARY DUTY.

MORTGAGE SALE -
Default has been made in
the conditions of a mort-
gage made by Harry A.
Burkart, Jr. and Charlotte L.
Burkart, husband and wife
(original mortgagors) to
Morgan Stanley Dean
Witter Credit Corporation, f/
k/a Novus Financial Corpo-
ration, Mortgagee, dated
June 24,1999, and re-
corded on June 30, 1999 in
Liber 366 on Page 840 in
Charlevoix County Re-
cords, Mich., on which mort-
gage there is claimed to be
due at the date hereof the
sum of ONE. HUNDRED

The redemption period
shali be 6 month(s) from the
date of such sate, unless
determined abandoned in
accordance with MCLA
600.3241a, in which case
the redemption period shall
be 30 days from the date of
such sale.

Dated: April 9, 2003
For information, please call:
Team M (248)593-1306
Trott & Trott, P.C.
Attorneys and Counselors
30400 Telegraph Road,
Suite 200
Bingham Farms, M1 48025
File # 200316025
Team M

THIS FIRM IS A DEBT
COLLECTOR ATTEMPT-
ING TO COLLECT A
DEBT. ANY INFORMA-
TION WE OBTAIN WELL
BE USED FOR THAT

fied by Notice of Increase
dated May 7, 1993 and re-
corded May 22, 1996 in
Liber 300 Page 609,
Charlevoix County Re-
cords.

Under the power of sale
contained in said mortgage
and the statute in such case
made and provided, notice
is hereby given that said
mortgage will be foreclosed
by a sale of the mortgaged
premises, or some part of
them, at public venue, at
the Main lobby of the
Charlevoix County Court-
house in Charievoix, Mich.
at 11 a.m., on May 2, 2003.

Said premises are situ-
ated in TOWNSHIP OF
SOUTH ARM, Charlevoix
County, Mich., and are de-
scribed as:

Part of the East 1/2 of
the Northeast 1/4 of Sec-
tion-32, Town 32 North,
Range 7 West, commenc-
ing at the Northeast corner -

THIRTY-TWOTHOUSAND PURPOSE. PLEASE of said East 1/2 of North-
TWO HUNDRED FIFTY- CONTACT OUR OFFICE east 1/4 of Section 32;
NINE AND 76/100 dollars AT THE NUMBERBELOW thence West 13 Rods

($132,259.76), including in-
terest at 7.750% per an-
num.

Under the power of sale
contained in said mortgage
and the statute in such case
made and provided, notice
is hereby given that said
mortgage will be foreclosed
by a sale of the mortgaged
premises, or some part of
them, at public venue, atthe
Main d{obby of the

" Charlevoix County Court-

house in Chartevoix, Mich.
at11a.m.,on May9 2003.

Said premises are situ-
ated in CITY OF BOYNE
CITY, Charlevoix County,
Mich., and are described
as:

Lot 48, Beardsley's Sec-

* ond Addition to the Village,

now City of Boyne City, ac-
cording to the recorded Plat
thereof

IF YOU ARE IN ACTIVE
MILITARY DUTY.
MORTGAGE SALE-De-
fault has been made in the
conditions of a mortgage
made by James H.Gosbel,
married and Carolyn J.
Goebel, married (original
mortgagars) to Citizens
Bank successor by merger
and/or name change to
Charlevoix County State
Bank, Mortgagee, dated
May 7, 1993, and recorded
on May 17, 1993 in Liber
254 on Page 223 in
Charlevoix County Re-
cords; Mich., on which mort-
gage.there is claimed to be
due at the date hereof the

-sum of FORTY THOU-

SAND TWO HUNDRED
EIGHT AND 04/100 dollars
($40,208.04), including in-
terest at 5.250% per an-
num Said Mongage modu-

(214.30 Fest); thence
South 13 Rods (214.50
Feet); thence East 13 Rods
(214.50 Fest); thenceNorth
13 Rods (214.50 Feet) to
the point of beginning.

The redemption period
shalt be 6 month(s) from the
date of such sale, unless
determined abandoned in
accordance with MCLA
600.3241a, in which case
the redemption period shall
be 30 days from the date
of such sale.

Dated: April 2, 2003
For information, please call:
Team J (248)593-1311
Trott & Trott, P.C.
Attorneys and Counselors

30400 Telegraph Road,

Suite 200

Bingham Farms, Mi 48025
File # 200316224

TeamJ -

~ ELECTION NOTICE

'NOTICE OF SPECIAL RECALL ELECTION
TO THE ELECTORS OF EVELINE TOWNSHIP OF

CHARLEVOIX COUNTY, MICH. TO BE HELD MAY 5, 2003

To the qualified electors of Eveline Township notice is hereby given thata Spe- :
cial Recall Elaction will be held on Monday, May 5, 2003, for the purpose of recall- - {-
ing the township supervisor and township clerk. ‘

The Polis of said election will be-open at 7. oclock am. and wil remain open
until 8 o clock p.m. of sald day of alection,

i Al it o

Jane E.-Brannon, County Clgrk

e e e e e

Elk Rapids Bellaire Kalkaska
204 River St. 206 N. Bridge St. 318 N. Cedar St. :
231-264-9711 231-53-8523 231-258-4600

Mancelona Boyne City l

112 E. State St. © M2S. Park St

231-587-8471 231-582-6761
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» $4 for first 15 words or less
» Run ad for 2 weeks; third week is free
* Deadline is 10 a.m. Monday

The Citizen-Journal « 1128, Park « Boyne City « Ml e 4072 ¢ 382-0701

« 25¢ for each additional word
« Use of border $1 additional
« All ads paid in advance

[f Services '

l " Real Estate I - ‘Rentals "Land/Property,l

NEED HELP WITH A
home project or repair?
Want to learn how to use
a computer? Call Quality
Homestead Help, 231-
547-7470.

UNION STATE, INC. Re-
ferral Service is dedicated
to help you with your
credit problems. We show
you there is more than
one option and provide
credit counseling if you
need a car, house or
business loan. Or maybe
a personal loan to con-
solidate. Look for us to
help you if you have good
credit, bad credit, no credit
or bankruptcy. Choose
Union State, Inc. Referral
Service today. Call toll
free at 866-231-0611.

Trucks

1987 GMC STEEL flat
bed, diesel, with big winch
and tail roll, excelient me-
chanical shape, $3,700 or
best offer, 231-258-0124.

Help Wanted

BARTENDER TRAINEES
needed: $250 a day po-
tential, local positions,
800-293-3985, ext. 8031.

CONTBACT HARBOR-
MASTER Services: The
City of Boyne City is ac-
cepting bids until 2pm Friday,
May 2, 2003 for a contrac-
tual position of Harbor-
master for the City of
Boyne City. Services shall
be provided for a six
(6) month _period from
May 15 to November 14.
The contract shall be for a
period of up to three (3)
years beginning May 15,
2003 and ending on May
14, 2006. The individual
hired for this position must
have knowledge of boat-
ing, customer service,
custodial practices and
personnel management.
Candidates must possess
a valid Michigan Vehicle
Operator's  license, be
able to lift a minimum of
35 pounds and have the
physical dexterity to per-
form the listed tasks. The
hired individual will be
required to complete a
marina attendant training
seminar. The successfut
applicant must be friendly
and courteous, have a
strong work ethic, the
ability to work safely;
ability to maintain effective
working relationships with
other employees and the
public; ability to supervise
other employees, schedule
employees and delegate
work; ability to understand
and carry out written and
oral instructions; ability to
maintain organization and
the ability to work inde-
pendently. Work days
shall include weekends
and holidays and work
hours may include “after
hours” responsibilities, as
well as being available at
most times. Copies of the
specifications can be ob-
tained at City Hall. Please
submit sealed bids to the
City of Boyne City, 319
North Lake Street, Boyne
City, MI, 49712. The City
of Boyne City is an equal
opportunity employer whose
employment opportunities
are open to eligible o
qualified persans without
regard to race, color, national
origin, sex, age, religion,
or disability.

GRANDVUE  MEDICAL
Care Facility is taking ap-
plications for  Certified
Nursing Assistants. We
are a progressive employer
looking. for professional
CNAs who share our goal
of providing high. quality
care in an - innovative
team-based environment.
Competitive wages range
from $9.32/hour  to
$12.87/hour depending on
_ experience and time off
benefit plan selected. Appl
in.person at 1728 South
Peninsula Road, East Jordan
or call Jane Korthase at
231-536-2286 for more
information. . .

WORK AT HOME! Su- -
pervisors and assistants. .
needed: Earn extra income.:
888-207-9771, www.change °
vourfuturedever.com. - -

LARGE SELECTION OF .
3-point equipment. Gruler's
Fam Supply, 231-237-0893.

AKC REGISTERED Gemnan
Shorthair puppies, excellent
pedigree. Bred for hunting.
Call  231-587-9556 after
5:30pm.

FOUR JACK RUSSELL
Terrier puppies, 5 weeks
old, backgrounds on both
parents on hand, 231-
331-6601.

Livestock'

LARGE SELECTION of
livestock and pet feed.
Gruler's Farm  Supply,
231-237-0893.

Garage Sales

MOVING SALE: King size
red cedar log frame with 2
matching night stands,
cross trainer treadmill,
small chest freezer, much
more. Leave message,
231-258-4214.

Wanted

WANTED: STANDING
timber and saw logs. Se-
lective cutting and long
term forest improvement
available. Call Burt
Moeke, Fah! Forest Prod-
ucts, 231-631-9600.

Logging/Lumber

WANTED: STANDING
hardwood timber and logs.
Free estimates, insured,
since 1951. Moeke Brothers
Lumber, Inc., Mancelona,
231-587-8321, evenings
231-587-9436 or 231-587-
5779.

Real Estate

1.5 PLUS ACRES zoned
commercial, just before
the entrance to Boyne
Mountain on US 131
South, $35,000. Call Jeff
Wellman, Re/Max of
Boyne, 231-582-0097.

9,000 SQFT. COM-
MERCIAL building located
on high traffic, M-75 North
between Walloon Village
and Boyne City. 15+
acres, great development
opportunity, 796" of high-
way frontage, new roof,
$399,000. Call  Jeff
Wellman, Re/Max of
Bovne, 231-582-0097.

IN TOWN: FOUR BED-
ROOM, 2 bath home.
Home features cathedrat
ceiling, gas fireplace, sky-
lights in both bathrooms
and storage shed,
$99,900. Call Jeff Weli-
man, Re/Max of Boyne,
231-582-0097.

LAKE CHARLEVOIX
condominiums: 2 bed-
room, 2 bath, 630" of
sandy beach with boat
dock. Enjoy summer fun
or use as a rental invest-
ment. Starting at
$279,000. Call Jeff Well-
man, Re/Max of Boyne,
231-582-0097.

LAKE CHARLEVOIX
LANDINGS Condominium:
2 bedroom, 2 bath unit,
furnished, overlooking
sunset views with swim-
ming pool, sandy beach
and boat slip, $309,900.
Call Mark or Jody Kow-

alske, CENTURY 21 Up,

North, 231-582-6981, 231-
582-6554.

REAL ESTATE BARGAINS!
We have one to 70 acres.
Ask your Realtor for a list
or call us for the big deals,
some as low as $200
down. Shamrock Realty,
231-258-9343 (we never
close).

RECENTLY REMODELED
home: 2 bedroom, 1 bath,
owner financing available.
Great way to start owning
instead of renting,
$64,900. Call Jeff Well-
man, Re/Max of Boyne,
231-582-0097.

TRIPLEX INVESTMENT
property: Gross annual in-
come $21,512. Great lo-
cation near public beach
and marina. Owner financ-
ing. $159,000. Call Jeff
Wellman, Re/Max of
Boyne, 231-582-0097.

TWO BEDROOM, 1 bath
home located in East Jordan.
Wrap around, screened in
porch, attached garage.
Home site on two city lots,
$74,300. Call Jeff Well-
man, Re/Max of Boyne,
231-582-0097.

BOYNE CITY: New 2 bed-
room duplex; great loca-
tion, $695 plus security
deposn 248-394-0525,
tomt5289@hotmail.com.

EAST JORDAN 3 bed-
room, full basement, 2 car
garage; $700 a month. No
pets. 231-536-2680.

KALKASKA: 3 BEDROOM
2 bath new unfurnished
home, wooded setting but
close to town. $650 month
plus security deposit and
references  required.  No
pets. Call 231-258-3204
evenings for information.

KALKASKA: LARGE ONE
bedroom 2 floor apart-
ment, non-smoking, no
pets, $500 month plus
utilities, deposit. Broker,
810-691-1367.

RENTAL AVAILABLE on
Twin Lakes Road and in
Fite Lake area. Call Marie,
231-258-6640.

TWO BEDROOM MOBILE
home in the country
between Kalkaska and
Mancelona. Cali 231-258-
5001.

Land/Property

10-14 ACRE WOODED
building sites located off of
the Sturgeon River. Close
to Boyne Mountain ski and
golf resort. Great hunting
and fishing area. Very pri-
vate, starting at $37,900.

Call Jeff Wellman,
Re/Max of Boyne, 231-
582-0097.

200 ACRES ORANGE
township, 3.5 miles east of
Lodi (M-66). Bob Follett
Real Estate, 231-946-
1160.

GORGEOUS COUNTRY-
SIDE views accompany
this 10 acre wooded par-
cel, $41,000. Call Jeft
Wellman, Re/Max of
Bovne. 231-582-0097.

VACANT LAND: Owner
financing/land contract
available. Adjacent to 300
acres wooded lots, walk-
ing distance to downtown
area and beach. Lake
Charlevoix views avail-
able. Prices range from
$14,900-$99,900. Call
Jeff Wellman, Re/Max of
Bovne, 231-582-0097.

VACANT WATERFRONT
land: 133’ of Lake Char-
levoix frontage on presti-
geous Evergreen Point in
Charlevoix. Commanding
view down the heart of
Lake Charlevoix. Black top
private drive already put
in, $549,000. Call Jeff
Wellman, Re/Max of
Bovne, 231-582-0097.

Boats & Marine

1995 20' BAYLINER CAPRI,
3.0 liter /O Mercruiser
with cuddy, full canvas,
seats 6, excellent condition,
runs great. Great for all
water activities, beaching,
skiing, tubing and fishing,
$7,400, 231-587-0507.

Snowmobiles

TWO 1998 Ski-Doo Formula
SL snowmobiles, low miles,
excellent condition, cover,
saddle bags included.
Must sell $4,500 for both,
231-582-3388 or 313-350-
9381

Dynamic Duo F R E E

Jody A. Kowalske
Mark D. Kowalske
Professionalism

with a
personal touch

e-mail:dynamic2Gfreeway.net
231 E. WATER ST.. BOYNE CITY

Up North

Sell!

Shop!
Hunt
for a

job!

And there’s so
much
Call
Classified
Department
can help you
place your ad
today!

more!
and the

Market
Analysis

CALL

231-582-2948

Ext. 218 or 214
~
Free Oty

Video!

Victarion Style home with unlimited charader! Gorgeous woodwork, hard-
wood floors, 4 bedrooms, 3 baths, full basement, 1 car garage + carport.
Call Jody or Mark Kowalske. 231-582-2948 ext 218 or ext 214

(231) 582-2948 Ext. 218 or 214

Up North

FOR LEASE « FOR LEASE - FOR LEASE

FOR LEASE
OFFICE - WAREHOUSE

MANUFACTURER
2,000 sa. 1. T0 12,000 sa. FT.
1554 E. TorcH LAKE DRIVE
CENTRAL LAKE
231-544-2212

FOR LEASE - FOR LEASE + FOR LEASE

Looking for an economical,
effective selling tool?

Classifieds are the quick, easy and low-cost way to
find a cash buyer. Call the Classified Department.

Contuny

Up North

Lake Charlevaix Harhorage
Condowmininum.  Awcsome
Sunsets will be youes o enjoy

+ 3SY31 404

FOR LEASE » FOR LEASE « FOR LEASE

3SV3T HOS « 3SVITHOS

It’s not just finding
a house.
It's a fulfilling dream.

from your private deck or
patics This s the &
newest uni i ahe Harborage,
U'nit has 34 hedrooms, 4
haths. has o fheplcee on e
autside wall

din o wonded arci with
wadhing distanee o 1the Sourh
Armeof Pake Chynlevon o g

Bl ncaby prblic warerfone acee
Al Tor bouning This home consasts
of thiee bedioonms, twe baths
sehen, dimnge
Fhe nasien saite
b mastey

Bt b
. Home

b tor e e

o lor the s

If you're thinking of selling caII Ioday for
a free market analysis!

Doug Hoesli Mark Kowalske Cary Adgate
582-1090 582-6981 5439-2218
Sue Grobaski  Jody Kowalske Gary Roberts

536-7859
Gentuny

Keab Fatale for the Reab Warld'™

549-2995 582-6981
CENTURY 21 - Up North

231 E. Water - PO Box 169
Boyne City, M| 49712
(231) 582-6554 - (800) 431-2121 (in Mi}

Website: www.century2iupnorth.com

Doug Hoesli - Broker Owner

THE BEST PLACE TO FIND IT, SELL IT,
BUY IT, AND ANNOUNCEIT.

Minimium Charge: $4 for 15 words,
for each additional word add 25¢

S $4.00
[
$4.25 $4.50 54.75 $5.00 $5.25
$5.50 $5.75 $6.00 $6.25 $6.50
$6.75 $7.00 $7.25 $7.50 $7.75
$8.00 $8.25 $8.50 $8.75 $9.00

Deadline for The Citizen-Journal is Monday at 10 a.m.

'PLEASE ENCLOSE PAYMENT AND MAIL TO:
The Cltlzen-Journal * P.O. Box A . Boyne Clty, MI 49712

itizen ]ournal

112 South Park St. |
Boyne City, MI 49712
(231) 582 6761
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THIS FIRM IS A DEBT
COLLECTOR ATTEMPT-
ING TO COLLECT A
DEBT. ANY INFORMA-
TION WE OBTAIN WILL
BE USED FOR THAT
PURPOSE. PLEASE
CONTACT OUR OFFICE
AT THE NUMBER BELOW
IF YOU ARE IN

ACTIVE MILITARY DUTY.

MORTGAGE SALE -

Default has been made in

- the conditions of a mort-
gage made by James C.
McMichael, Jr. and Vikki R.
McMichael (original mort-
gagors) to Homestead
Mortgage Company, A
Michigan Corporation,
Mortgagee, dated Oct. 27,
1897, and recorded on Oct.
31, 1997 in Liber 325 on
Page 0509 in Charlevoix
County Records, Michigan,
and was assigned by said
mortgagee to the BA Mort-
gage, LLC (a wholly owned
subsidiary of Bank of
America, N.A.) successorin
interest by merger of
Nationsbanc Mortgage Cor-
poration, Assignee by an
assignment dated March 3,
1998, which was recorded
on April 13, 1998, in Liber
335 on Page 533,
Charlevoix County
Records, on which mort-
gage there is claimed to be
due at the date hereof the
sum of FIFTY-THREE
THOUSAND NINE HUN-
DRED THIRTY-TWO AND
19/100 doliars
($53,932.19), including in-
terest at 8.000% per an-
num.

Under the power of sale
contained in said mortgage
and the statute in such case
made and provided, notice
is hereby given that said
mortgage will be fareclosed
by a sale of the mortgaged
premises, or some part of
them, at public venue, at the
Main lobby of the
Charlevoix County Court-
house in Charlevoix, Mich.
at 11 a.m., on May 23,
2003.

Said premises are situ-
ated in CITY OF EAST
JORDAN, Charlevoix
County, Mich., and are de-
scribed as:

West Forty (40) feet of
Lot number Six (6), Block
number Fifteen (15},
NICHOLL'S SECOND AD-
DITION to the Village of
South Lake (now City of
East Jordan) according to
the plat thereof as recorded
in Liber 1 of Plats, Page 43,
Charlevoix County
Records.

The redemption period
shalt be 6 month(s) from the
date of such sale, unless
determined abandoned in
accordance with MCLA
600.3241a, in which case
the redemption period shall
be 30 days from the date of
such sale.

Dated: April 23, 2003

FOR INFORMATION,
PLEASE CALL:

Team G (248) 593-1310
Trott & Trott, P.C.

30400 Telegraph Road,
Suite 200

Bingham Farms, Mi 48025
File # 980201835

Team G

THIS FIRM IS A DEBT
COLLECTOR ATTEMPT-
ING TO COLLECT A
DEBT. ANY INFORMA-
TION OBTAINED WILL BE
USED FOR THAT PUR-
POSE. PLEASE CON-
TACT OUR OFFICE AT
THE NUMBER BELOW IF
YOU ARE INACTIVE MILI-
TARY DUTY.
MORTGAGE SALE -
Default has been made.in
the conditions of a mort-
gage made by Eugene
Boyd and Kerri G. Boyd,
husband and wife, to Fifth
Third Morigage- M, LLC,
mortgagee, dated Dec. 17,
2001 and recorded Jan. 3,
2002 in Liber 451, Page
893, Charlevoix County
Records. There is claimed
to be due on such mortgage
the sum_of Seventy-Nine
Thousand Two Hundred
Sixteen and 59/100 Dollars
($79,216.59) including in-
tarest at the rate of 6.5%
per annum. o
_ 'Under the power of sale
contained in the. mortgage

and the statutes of the State’

of Michigan; notice is
hereby given that the most-
gage will be foreclosed by
asale of the mortgaged pre-
mises, or some part of
_them, at publicvenue at the
main lobby of Charlevoix
‘County  Courthouse in
Charlevoix in Charlevoix
* County, Mich. at'11a.m. ol

May2; 2003. S

{

The premises are lo-
cated in the Township of
Melrose, Charlevoix
County, Michigan, and are
described as:

Lot 104, Springbrook
Hills No. 2, according to the
plat thereof recorded in
Liber 2 of Plats, Pages 272
and 273, Charlevoix County
Records.

The redemption period
shall be 6 months from the
date of such sale, unless
the property is determined
abandoned in accordance
with MCLA §600.32414, in
which case the redemption
period shall be 30 days from
the date of the sale. The
foreclosing mortgagee can
rescind the sale in the event
a third party buys the prop-
erty and there is a simulta-
neous resolution with the
borrower.

Dated: March 26, 2003
ORLANS ASSOCIATES
PC
Attorneys for Fifth Third
Mortgage- Ml, LLC | As
Mortgagee
P.C. Box 5041
Troy, Mi 48007-5041
(248) 457-1000
File No. 200.0792

THIS FIRM IS A DEBT
COLLECTOR ATTEMPT-
INGTO COLLECTADEBT.
ANY INFORMATION WE
OBTAIN WILL BE USED
FOR THAT PURPOSE.
PLEASE CONTACT OUR
OFFICE AT THE NUMBER
BELOW IF YOU ARE IN
ACTIVE MILITARY DUTY.

MORTGAGE SALE -
Default has been made in
the conditions of a mort-
gage made by Erik K. West
and Colleen K. West, hus-
band and wite (original
mortgagors) to Republic
Bank, a Michigan Banking
Corporation, Mortgagee,
dated Feb. 19, 1999, and
recorded on Feb. 22, 1999
in Liber 358 on Page 77 in
Charlevoix County

Records, Mich., and was.

assigned by said mort-
gagee to the Countrywide
Home Loans, Inc., As-
signee by an assignment
dated March 22, 1999,
which was recorded on July
19, 1999, i Liber 368 on
Page 64, Charlevoix
County Records, on which
mortgage there is claimed
10 be due-at the date hereof
the sum of FIFTY-EIGHT
THOUSAND ONE HUN-
DRED EIGHT AND 60/100
doltars ($58,108.60), in-
cluding interest at 7.000%
per annum.

Under the power of sale
contained in said mortgage
and the statute in such case
made and provided, notice
is hereby given that said
mortgage will be foreclosed
by a sale of the mortgaged
premises, or some part of
them, at public venue, atthe
Main lobby of the
Charlevoix County Court-
house in Charlevoix, Mich.
at 11 a.m., on May 9, 2003.

Said premises are situ-
ated in CITY OF BOYNE
CITY, Charlevoix County,
Mich., and are described
as:

Lot 63, Biock I, Plat of
South Boyne, according to
the recorded Plat thereof,
also the North 1/2 of the al-
ley abutting said Lot as va-
cated in Liber 217, Page
256, Charlevoix County
Records.

The redemption period
shall be 6 month(s) from the
date of such sale, unless
determined abandoned in
accordance with MCLA
600.3241a, in which case
the redemption period shall
be 30 days from the date of

_such sale.

Dated: April 9, 2003
For information, please call:
Team X (248)593-1302
Trott & Trott, P.C.
Attorneys and Counselors
30400 Telegraph Road,
Suite 200
Bingham Farms, M! 48025
File # 200027352 Team X

STATE OF MICHIGAN
PROBATE COURT
COUNTY OF
CHARLEVOIX
NOTICE TO CREDITORS
Decedent's Estate
File No. 03-010520-DE

Estate of Michaet Bruce
McCleary, deceased, dated
_ of birth, Dec. 20, 1950. :

TO ALL CREDITORS:

NOTICE TO CREDI-~

TORS: The decedent,

Michae! Bruce McCleary,
“who lived at 331 Front

Street, Boyne City, Mich.
" died Feb. 15, 2003.
Creditors of the dece-

dent are notified that all
claims against the estate
will be forever barred unless
presented to Ronald Sluis,
named personal represen-
tative, or proposed personal
representative, or to both
the probate court at
Charlevoix County Building,
301 State St., Charlevoix,
M! 49720, and the named/
proposed personal repre-
sentative within four months
after the date of publication
of this notice.

Dated: April 15, 2003
Arner & Banner, P.C.
Timothy D. Amer P33744
110 Water St., P.O. Box 100
Boyne City, Mt 49712
231-582-6741
Personal representative:
Ronald Sluis
14564 Boom Road
Spring Lake, MI 49456
616-402-4800

Short foreclosure

Notice (All Counties)

MORTGAGE SALE -
Default has been made in
the conditions of a certain
mortgage made by John A,
Laursen and Claudia I.
Laursen to Old Kent Bank
(now known as Fifth Third
Bank), Mortgagee, dated
Aug. 18, 2000, and re-
corded on Sept. 5, 2000 in
Liber 395 on Page 835
Charlevoix County
Records, Mich., on which
mortgage there is claimed
to be due at the date hereof
the sum of Three Hundred
Thousand and no/100 dol-
lars ($300,000), including
interest at NA per annum,

Under the power of sale
contained in said mortgage
and the statute in such case
made and provided, notice
is hereby given that said
mortgage will be foreclosed
by a sale of the mortgaged

" premises, or some part of

them, at public venue, atthe
Main lobby of the
Charlevoix County Court-
house Charlevoix,
Charlevoix County, Mich. at
11 o'clock a.m., on May 23,
2003.

Said premises are situ-
ated in Eveline Township,
Charlevoix County, Mich.,
and are described as:

PARCEL B-1: Com-
mencing at a 3/4 inch pipe
at the West quarter corner
of Section 30, Township 33
North, Range 6 West;
thence along the East and
West quarter line of said
section, as monumented,
South 89 degrees 51’ 00"
East 2267.29 feet, being
the” Point of Beginning of
this description; thence
North 01 degrees 00’ 00”
West 926.99 feet to a 1/2
inch re-rod on the North line
of Ridge Road; thence con-
tinuing North 01 degrees
00’ 00" West 926.99 feet to
a 1/2 inch re-rod thence
South 89 degrees 51’ 007
East 440.01 feet to a 1/2
inch re-rod on the North and
South quarter line of said
section, as monumented;
thence along said North
and South gquarter line,
North 00 degrees 59’ 45”
West 102.70 feet to a 1/2
inch re-rod; thence North 89
degrees 27’ 59" East
154.53 feettoa 1/2inch re-
rod; thence South 02 de-
grees 01' 22" East 104.59
teet to a 1/2 inch re-rod;
thence North 78 degrees
55' 48: East 232.40 feet to
a 1/2 inch re-rod; thence
North 74 degrees 49’ 55"
East 103.88 feet to a 1/2
inch re-rod on the Westerly

-line of ferry Road; thence

continuing North 74 de-
grees 49’ 55" East 66.59
feet to a 1/2 inch re-rod on
the Easterly line of said
road; thence North 61 de-
grees 14’ 25’ East 17.77
feet to a 1/2 inch re-rod on
the shore of Lake
Charlevoix; thence along
said shore, South 26 de-
grees 51' 33" East 68.27
feet to a 1/2 inch re-rod;
thence leaving said shore
South 74 degrees 22’ 16"
West (recorded as South 76
degrees 33' West) 22.65
feettoa 1/2 inch rod on said
Easterly road line; thence
continuing South 74 de-
grees 22' 16 “ West (re-
corded as South 76 de-
grees 33’ West) 66.52 feet
to a 1/2 inch rod on the
Waesterly line of said road;
thence continuing South 74
degrees 22' 16 “ West (re-
corded as South 76 de-
grees 33’ West) 363.59 feet

to a 1/2 inch rod;-thence -
‘South 02 degrees 01’ 22"

East 52.79 feet (recorded

as South 02 degrees 07"

East 53.00 feet”to a 1 1/4
inch pipe; thence South 77

degrees 50' ‘34" West

161.94 teet (recorded as
South 78 degrees 12' West
163.6 feet) to a 1/2 inch bar
on said North and South
Quarter line; thence along
said North and South quar-
ter line, South 01 degrees
00' 00” East 377.60 feet to
a 1/2 inch re-rod; thence
North 89 degrees 51’ 00"
West 220.00 feet to a 1/2
inch re-rod; thence South
01 degrees 00’ 00" East
376.99feettoa 1/2inchre-
rod on the North line of said

" road; thence continuing

South 01 degree 00’ 00"

- East 33.01 feet o said point

of beginning, being a part
of the South fractional halt
of the Northwest fractional
quarter and part Govern-
ment Lot 1, Section 30,
Township 33 North, Range
6 West. The above de-
scribed parcel includes all
land to the water’s edge of
Lake Charlevoix Easterly of
the course described as
along said shore.

AND ALSO

PARCEL B-2: Commencing
at a 3/4 inch pipe at the
West quarter corner of Sec-
tion 30, Township 33 North,
Range 6 West, thence
along the East and West
quarter line of said section,
as monumented, South B9
degrees 51' 00" East
2487.29 feet being the
Point of Beginning of this
description; thence North
01 degrees 00' 00" West
33.01 feet to a 1/2 inch re-
rod on the North Line of
Ridge Road; thence con-
tinuing North 01 degrees
00’ 00" West 376.99 feet to
a 1/2 inch re-rod; thence
South 89 degrees 51’ 00"
East 220.00 feet to a 1/2
inch re-rod on the North and
South quarter line of said
section, as monumented,
thence along said North
and South quarter line,
‘South 01 degrees 00" 00"
East 376.99 feet to a 1/2
inch re-rod on the North line
of said road: thence con-
tinuing South 01 degrees
00’ 00" East 33.01 feet to
said East and West quarter
ling; thence along the afore-
mentioned quarter line.
North 89 degrees 51’ 00"
West 220.00 feet to the
point of Beginning being a
part of the South fractional
half of the Northwest frac-
tional quarter, Section 30,
Township 33 North, Range
6 West.

The redemption period
shall be 12 month(s) from
the date of such sale.

Dated: April 19, 2003
Old Kent Bank {now known
as Fifth Third Bank) Mort-
gagee
Seth P. Tompkins P63249
Sullivan, Ward, Bone, Tyler
& Asher P.C.

25800 Northwestern Hwy.
Ste. 1000

P.O, Box 222

Southfield, Ml 48037-0222
W0281158

THIS FIRM IS A DEBT
COLLECTOR ATTEMPT-
INGTO COLLECTADEBT.
ANY INFORMATION WE
OBTAIN WILL BE USED
FOR THAT PURPOSE.
PLEASE CONTACT OUR
OFFICE AT THE NUMBER
BELOW IF YOU ARE IN
ACTIVE MILITARY DUTY.

MORTGAGE SALE -
Default has been made in
the conditions of a mort-
gage made by Harold J.
Osterbaan and Patricia A.
Osterbaan, husband and
wife (original mortgagors) to
Mortgage Electronic Regis-
tration Systems, Inc., Mort-
gagee, dated Nov. 29,
2000, and recorded on Jan.
5, 2001 in Liber 404 on
Page 480 in Charlevoix
County Records, Mich., on
which mortgage there is
claimed to be due at the
date hereof the sum of
THREE HUNDRED 'SIX
THOUSAND ONE HUN-
DRED FIFTY-SIX AND 42/
100 dollars ($308,156.42),
including interest at
9.625% per annum.

Under the power of sale
contained in said mortgage
and the statute in such case
made and provided, notice
is hereby given that said
mortgage will be foreclosed
by a sale of the mortgaged
premises, or some part of
them, at public venue, atthe
Main. - lobby -~ of - the
Charlevoix County Court-
house in Charlevoix, Mich.
at 11 a.m., on May 9, 2003,

- Said premises are situ-
ated . in
CHARLEVOIX, Charlevoix
County, Mich., and are de-
scribed as:

. Unit 23, Belvedere Ter-
race Condominium, accord-

"Ing to the Master Deed re-
corded in Liber 322, Pages

PUBLIC NOTICES

CITY. OF -

359 through 392, inclusive,
Charlevoix County
Records, and amendments
thereto, and designated as
Charlevoix County, Condo-
minium, Subdivision Plan
No. 60 together with rights
in general common ele-
ments and limited common
elemants as set forth in said
Master Deed and Amend-
ments thereto; and as de-

scribed in Act 59 of the Pub-.

lic Acts of 1978, as
amended.

The redemption period
shall be 6 month(s) trom the
date of such sale, unless
determined abandoned in
accordance with MCLA
600.3241a, in which case
the redemption period shall
be 30 days from the date of
such sale.

Dated: April 9, 2003
Forinformation, please call:
Team X (248)593-1302
Trott & Trott, P.C.
Attorneys and Counselors
30400 Telegraph Road,
Suite 200
Bingham Farms, M! 48025
File # 200316778
Team X

THIS FIRM 1S A DEBT
COLLECTOR ATTEMPT-
ING TO COLLECT A
DEBT. ANY INFORMA-
TION OBTAINED WILL BE
USED FOR THAT PUR-
POSE. PLEASE CON-
TACT OUR OFFICE AT
THE NUMBER BELOW IF
YOU ARE IN ACTIVE MILI-
TARY DUTY.
MORTGAGE SALE -
Default has been made in
the conditions of a mort-
gage made by Louis C.
LaChance and Cynthia G.
LaChance, husband and
wife, to Ameriguest Mort-
gage Company, mort-
gagee, dated Feb. 17,2000
and recorded March 20,

CITIZEN-JOURNAL

2000 in Liber 384, Page
564, Charlevoix County
Records. There is. claimed
to be due on such morigage
the sum of Fifty-Three
Thousand Eight Hundred
Ninety and 94/100 Dollars
($53,890.94) including in-
terest at the rate of 11.75%
per annum.

tUnder the power of saie
contained in the morigage
and the statutes of the State
of Michigan, notice is
hereby given that the mont-
gage will be foreclosed by
a sale of the mortgaged pre-
mises, or some part of
them, at public venue atthe
main lobby of Charlevoix
County Courthouse in
Charlevoix in Charlevoix
County, Mich. at 11:00 a.m.
on May 16, 2003.

The premises are lo-
cated in the Township of
Melrose, Charlevoix
County, Mich., and are de-
scribed as:

Lot 60, of plat,
Springbrook Hills Subdivi-
sion No. 1, according to the
Plat thereof, as recorded in
Liber 2, of Plats, Page 197-
200, Charlevoix County
Register of Deed.

The redemption period
shall be 6 months from the
date of such sale, unless
the property is determined
abandoned in accordance
with MCLA §600.3241a, in
which case the redemption
period shall be 30 days from
the date of the sale. The
foreclosing mortgagee can
rescind the sale in the event
a 3rd party buys the prop-
erty and there is a simuita-
neous resolution with the
borrower.

Dated: April 16, 2003
ORLANS ASSOCIATES
PC
Attorneys for Ameriquest
Mortgage Company , As
Mortgagee
P.O. Box 5041
Troy, MI 48007-5041
(248) 457-1000
File No. 214.0246

WEDNESDAY, APRIL 23, 2003

THIS FIRM IS A DEBT
COLLECTOR ATTEMPT-
ING TO COLLECT A
DEBT. ANY INFORMA-
TION WE OBTAIN WILL
BE USED FOR THAT

PURPOSE. PLEASE
CONTACT OUR OFFICE
AT THE NUMBER BELOW
IF YOU ARE IN ACTIVE
MILITARY DUTY.

MORTGAGE SALE -
Default has been made in
the conditions of a mort-
gage made by Rebecca D.
Bowers a single person
(original mortgagors) to
Bank One, NA, Mortgagee,
dated Jan. 14, 2002, and re-
corded on Feb. 1, 2002 in
Liber 456 on Page 394 in
Charlevoix County
Records, Mich., on which
mortgage there is claimed
to be due at the date hereof
the sum of FORTY THOU-
SAND NINE HUNDRED
SIXTEEN AND 01/100 dol-
lars ($40,916.01) including
interest at 7.500% per an-
num.

Under the power of sale
contained in said mortgage
and the statute in such case
made and provided, notice
is hereby given that said
mortgage will be foreclosed
by a sale of the mortgaged
premises, or some part of
them, at public venue, at the
Main lobby of the
Charlevoix County Court-
house in Charlevoix, Mich.
at 11 a.m., on April 25,
2003.

Said premises are situ-
ated in TOWNSHIP OF
EVELINE, Charlevoix
County, Mich., and are de-
scribed as:

Commencing at a monu-
ment at the South quarter
corner of Section 30, Town-
ship 33 North, Range 6
West; thence along the
North and South quarter
line of said section, as
monumented, North 00 de-
grees-00 minutes 44 sec-
onds West 1315.23 feet to
a 2 inch pipe at the South-
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waest corner of govemment
lot 2 of said section; thence
continuing along said quar-
ter line (West line of said
government Lot 2) North 00
degrees 2 minutes 12 sec-
onds East 896.50 feet to a
1/2 inch re-rod, being the
point of beginning of this de-
scription; thence continuing
along the last described
course, North 00 degrees
02 minutes 12 seconds
East 300.00 feet to a 1/2
inch re-rod; thence South
66 degrees 21 minutes 37
seconds East 43.65 feet to
a 1/2inch re-rod on the East
line of an easement for in-
gress and egress described
in Liber 266, page 115
Charlevoix County
Records. Thence continu-
ing South 66 degrees 21
minutes 37 seconds East
150.00 Feettoa 1/2inch re-
rod; thence South 5 de-
grees 45 minutes 4 sec-
onds East 223.60 feetto a
1/2 inch re-rod; thence
North 89 degrees 57 min-
utes 48 seconds West
160.00 feetto a 1/2 inch re-
rod on the East line of said
easement; thence continu-
ing North 89 degrees 57
minutes 48 seconds, West
40.00 feet to the point of be-
ginning; being a part of gov-
ermment lot 2, Section 30,
Township 33 North, Range
6 West.

The redemption period
shall be 6 month(s) from the
date of such sale, unless
determined abandoned in
accordance with MCLA
600.32413, in which case
the redemption period shall
be 30 days from the date of
such sale.

Dated: March 26, 2003
For information, please call:
Team G (248)593-1310
Trott & Trott, P.C.
Attorneys and Counselors
30400 Telegraph Road,
Suite 200
Bingham.Farms, Ml 48025
File # 200314644
Team G

Appendix A
NOTICE TO ELECTORS
OF THE CITY OF EAST JORDAN
OF INTENT TO ISSUE
GENERAL OBLIGATION BONDS

SECURED BY THE TAXING POWER
OF THE CITY AND OF RIGHT OF REFERENDUM RELATING

THERETO

request.

Lori Campbell
City Clerk

City of East Jordan
DELIB:2406085.1\025640-00012

SOURCE OF PAYMENT OF BONDS

RIGHT OF REFERENDUM

PLEASE TAKE NOTICE that the City Commission of the City ot East Jordan
intends to authorize the issuance and sale of general obligation bonds pursuant to
Act 34, Public Acts of Michigan, 2001, as amended, in the principal amount of not to
exceed in total Ninety Thousand Dollars ($90,000), for the purpose of paying part of
the cost of acquiring, constructing and installing a non-motorized pathway for rec-
reational purposes in the City.

The bonds will mature in annual installments not to exceed thirty (30) in number,
with interest rates to be determined at a public or negotiated sale but in no event to
exceed the maximum permitted by law on the unpaid balance from time to time
remaining outstanding on said bonds.

THE PRINCIPAL OF AND INTEREST ON SAID GENERAL OBLIGATION BONDS
shall be payable primarily from the general funds of the City lawfully available for
such purposés including property taxes levied within applicable charter, statutory
and constitutional limitations.

THE GENERAL OBLIGATION  BONDS WILL BE ISSUED WITHOUT A VOTE
OF THE ELECTORS UNLESS A PETITION REQUESTING AN ELECTION ON
THE QUESTION OF ISSUING THE BONDS, SIGNED BY NOT LESS THAN 10%
OF THE REGISTERED ELECTORS OF THE CITY, IS FILED WITH THE CITY
CLERK WITHIN FORTY-FIVE (45) DAYS AFTER PUBLICATION OF THIS NO-
TICE. If such a petition is filed, the bonds cannot be issued unless approved by the
majority vote of the electors of the City voting on the question of their issuance.

THIS NOTICE is given pursuant to the requirements of Section 517, Act 34, Pub-
lic Acts of Michigan, 2001, as amended.

ADDITIO’NAL INFORMATION will be furnished at the office of the City Clerk upon

" Please see page 9
for more public notices.

ATl e
——

L AT e e o i n  amn
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Marine Corps Cpl.
BRYAN M. PERREAULT,
recently was promoted to
his current rank while serv-
ing with 3rd Battalion, 6th
marines, 2nd Marine Divi-
sion, Camp Lejeune, N.C.

Perreault is a 2000
graduate of East Jordan
High School, and joined the
Marine Corps in July 2000.

He is the son of John C.
Perreault of Boyne City.

Marine Corps Lance Cpl.
SHAUN M. JOHNSON,
son of Janine K. Johnson
and Larry M. Johnson of
Boyne City, recently landed
on the shore of Kuwait in
support of Operation Iraqi
Freedom while assigned to
the 24th Marine Expedi-
tionary Unit (MEU), based
in Camp Lejeune, N.C.

Johnson is one of more
than 4,000 Atlantic Fleet
Sailors and Marines who
deployed aboard the ships
of the USS Nassau Am-
phibious Ready Group.

Johnson is a 1999 gradu-
ate of Boyne City High
School and joined the Ma-
rine Corps in October 1999.
For more information on
the deployment visit the
24th MEU website at
www.2dmeu.usmc.mil.

Marine Corps Lance Cpl.
SEAN D. KU, son of
Pamela J. Ulvund of Boyne
City and Charles D. Ku of
Petoskey, was recently
called to active duty in sup-
port of the global war on
terrorism while assigned to
Company “B”, Ist Battal-

WEDNESDAY, APRIL 23, 2003

ion, 24th Marines, 4th Ma-

rine Division, based in

Saginaw, Mich.

Ku is a 1999 graduate of
Boyne City High School.
For more information visit
the Marine forces Reserve
website at www.mfr.usmc.
mil. 4

Marine Corps Reserve
Lance Cpl. JOSHUA A.
LUCK, son of Laurie F.
and William R. Luck of
East Jordan, was recently
called to active duty in sup-
port of the global war on
terrorism while assigned to
Company “B”, 1st Battal-
ion, 24th Marines, 4th Ma-
rine Division, based in
Saginaw, Mich.

Luck is a 1998 graduate
of East Jordan High School
and joined the Marine
Corps Reserve in June
1998.

For more information
visit the Marine forces Re-
serve website at www.
mfrusme.mil.

InSepvice

Marine Corps Lance .
Cpl. Shaun M.
Johnson, Boyne City
Address: Lepi
Johnson, Shaun M.
BLT 2/2 DETC (LAR
PLT)

Unit 76115

FPQ AE 09502-6115
Parents are Janine and
Larry Johnson; brother,
Ryan; and girlfriend,
Carleen Pearsall.

s 10 a.m.-z p.m. i
Boy [', _¢ City Middle School
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True
colors

The Boyer family in Boyne
City went above and
beyond the call of duty to
show their patriotism,
constructing this huge
flag on a hiliside at their
home on Boyne City-
Charlevoix Road. Though
recent winds assured that
the family would be
spending plenty of time
making repairs to the
mammoth flag, it was a
gesture that was
appreciated by many

" passers-by.

photo by Vic Ruggles

Town meeting

continued from page one

custodial services.

Athletics that could be
cut include volleyball and
football.

The strongest commu-
nity reaction, Parsons
said, came with the
suggestion of subcontract-
ing services. Those in
attendance gave a very
strong indication, Parsons
said, “that the community
is very concerned about
the idea of subcontracting
and probably would not
be in favor of that.”

At the same time, local
residents in attendance

expressed an understand-
ing that the district has “a
significant financial
challenge.”

“It’s going to be
important for us to make
some significant financial
cuts to make sure that we
can weather this dip in the
state economy and
revenues to the state for
the next couple of years,”
Parsons added. -

Complicating matters
for school officials is the
fact that while the state
legislature currently has a
budget proposed by Gov.
Jennifer Granholm to
consider, state budget

1st Annual

Join Us For The ‘
1st Annual Health, Fitness & Safety Fair
This FREE event is being made possible through sponsorship from:

Northern

-
-
-

| =

Michigan

HOSPITAL

INTENSIVE CARING

“and all parthpants.

Thank you to Northern Michigan Hospztal

Boyne Area Chamber of Commerce

231-582-6222

visit www.boynecity.com

numbers will likely not be
finalized until September.
[n the meantime, state law
requires school districts to
have a budget for the
upcoming fiscal year
finalized by June 30.
While, Parsons said, it
appears that the per
student foundation grant
from the state will remain
at $6,700, and that at-risk
student funding will be
stable, the projected state
budget is based on some
increased revenue from a
couple of areas, such as
pull-tab lottery games,
that may not pan out.*In
addition, because state

funding is based on the
per-student foundation
grant, Boyne Falls along
with other districts must
budget based on projected
rather than actual student
numbers. Though no
decisions were made at
the town meeting, Parsons
said that, prior to the end
of April, “we do have to
make decisions.” A
regular meeting of the
Boyne Falls School Board
was scheduled for
Monday night, and
Parsons said that a special
board meeting may be
scheduled to further
discuss the issue.

Jump start your perennfal garden
at PlantMasters of Bellaire

We have over 600 varieties of
Perennials and Herbs &
100’s of varieties of Colorful
Pansies and Violas ready to plant.
v’ out our expanded line of
House Plants & Garden Art tool!!
Valid April 27-May 5. 2003 Only

Suve
Jump start your perennial garden!

o<“ STARTER PERENNIALS|

: SALE $1.99 .. :‘.;r’:;,:ql

Mix or malch ¥anabes cannol ba combined wih ather offecs « Salg dorms are
“whie they Last” » No r2in Checks or SUbSIBONS - come sarly tor best selection.
ELLAIRE ' o T L T

Bellmre + 533-GROW (4769)
Sun. 10-4 - Mon.-Fri. 9-7 - Sat. 9-6
Just north of Bellaire on M-88

BOYNE AREA

gymastics

Fitness Opportunities for
Boys, Girls and Adults

* Gymnastics
* Dance
* Yoga
*» Step Aerobics

.611 Beardsley * Boyne City

Great Hil( i
Herbs

(231) 582-9787

Herbs
Body Care Praducts
Essential Qils

. Herbal Extracts

What if you could change
your life

The Best From Mother Earth To You!

Pegqgy Beck

www.greathillherbs.com

) minutes?

Curves is 30-minute
fitness, commonsense |
weight loss, and all

the support you need

0 aducve yous goals

am/eg

The power 1o
imaze yourself™ -

“Mention This Ad For
Your Curves Discount

Boyne City East Jordan
382- 0699 336-3601
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APPETIZERS

QUESADILLA APPETIZERS
8 0z cream cheese softencd
1/2 c. sour cream
1/4 c. green chiles
1/2 ¢. diced green onion
1 pk. taco mix
2 cans white chicken
8 oz. package taco shredded cheese
8 6"-8" soft tortilla shells

In medium bowl, combine cream clicese and
sour cream. Mix in the green chilies, onion,
chicken and cheese. Spread i/4 ¢. of mixture
on the end of each shell. Rol! tightly. Wrap each
shell in plastic wrap. Chill | hr. Cut into bite-
size pieces and serve cold with salsa sauce,
Quesadilla appetizers can be made uhcad of time
and frozen.

Martha Hug, Eastport

ZUCCHINI APPETIZER
3 ¢. shredded unpared zucchini (drain well)
1 1/4 c. Bisquick mix
12 c. finely chipped onion
1/2 c. grated parmesan cheese
2 T. parsley
1/2 1. salt
1/2 1. seasoned salt
dash pepper
1/2 t. oregano
1 clove garlic
1/2 ¢. vegetable oil
4 eggs slightly beaten

Heat oven to 350. Spray cooking spray onto
oblong pan (16x11x1). Mix all ingredients,
spread in pan. Bake until golden brown, cut into
pieces (about 2x1). Makes aboul 4 dozen appe-
tizers.

Paula Brousseau, Bellaire

STUFFED MUSHROOMS BUTLER
16 med. fresh mushrooms .
1/4 c. finely chopped green bell pepper
1/4 c. margarine
1/4 c. finely chopped green onion
1 c. fresh whole wheat breud crumbs
1/8 t. oregano leaves, crumbled
1/2 . garlic salt

Clean mushrooms with a damp paper towel,
Remove and chop stems fine. Put butter,
chopped mushrooms, pepper and onjons in
medium-size bowl, cover with wax paper. Mi-
crowave on high 1-2 min.. stirring once half-
way through cooking time. until vegctables are
crisp, tender. Stir in bread crumbs and season-
ings. Spoon into mushroom caps. mounding
slightly, Arrange stuffed caps in a circle on serv-
ing plate. Microwave uncovered on high 2-3
min. Rotating plate in half turn once. until mush-
rooms are crisp-tender. Let standt | min. Serve
warm. NOTE: A small amount of liquid may
collect on plate; blot with paper lowel if de-~
sired.

Lauren Swietlicki, Central Lake

TACOQ SALAD DIP
2 boxes (8 oz) each of Cream Cheese
1 Ib hamburger meat
1 package (1.25 0z.) 1aco scasoming
3/4 cup water
1 Cup Shredded Lettuce
1 Cup Diced Tomatoes
1 Bag (12 oz.) Shredded Cheddar Cheese
1 Bag Fritos

Cook hamburger until brown. Drain. Add
taco seasoning mix and water. cook until mixed.
Spread Cream Cheese in the bottom of a serv-
ing dish, layer with taco meat. cheese, lettuce
and tomatoes. Serve with Fritos.

Lindsey Southwell, Mancelona

CREAM CHEESE CRACKER DIP
1 Box (8 0z) Cream Cheesc
1 Bag (12 02) finely shredded cheddisr Cheese
1 tsp garlic powder .
1 Bunch (approx. 6-8) grecn onions. diced
10 Slices of ham lunch meat

1 Box Ritz crackers
Let cream cheese sit out for approximately
1/2 hour before making. Place cream cheese in
a large bowl. Pour in cheese and add garlic pow-
der. Add diced green onions. Cut ham into bite
size pieces and add to howl. Mix together and
form into cheese ball. Serve with crackers. Place
any leftovers in the refrigerator and cover.
Lindsey Southwell, Mancelona

SHRIMP & CHEESE
ENGLISH MUFFINS
15 oz Jar Old English cheese spread
14 1/2 oz can tiny, whole shrimp, drained
t stick butter or margarine
1/4 tsp. garlic powder
1/2 tsp. Lawry salt
6 or 8 English muffins

Melt cheese and butter together, ad garlic
powder and salt, stir in shrimp. Split English
muffins, spread mixture on each half, bake a
325 degrees for 10 minutes, or untit brown. Cut

into quarters and serve.
LaCorda Smith
Elk Rapids

STUFFED MUSHROOMS BUTLER

16 medium fresh mushrooms

1/4 cup finely chopped green bell pepper

1 cut fresh whole-wheat bread crumbs

1/8 t. Dried oregano leaves, crumbled

1/4 cup margarine

1/4 cup finely chopped green onions

1/2 t garlic salt

Clean mushrooms with a damp paper towel.
Remove and chop stems fine. Put butter,
chopped mushrooms, pepper and onions in
medium-size bowl, cover with waxed paper.
Microwave on high I 1/2 to 2 minutes. - stir-
ring once half-way through cooking time - un-
til vegetables are crisp-tender. Stir in bread
crumbs and seasonings. Spoon into mushroom
caps mounding slightly. Arrange stuffed caps
in a circle on serving plate. Microwave uncov-
ered on high 2 to 3 minutes. Rotating plate in

half tumn once until mushrooms are crisp-ten-
der. Let stand 1 minute. Serve warm. NOTE: A
small amount of liguid may collect on plate,
blot with paper towel is desired.

Lauren Swietlicki, Central Lake

COCKTAIL MEATBALLS

2 Ibs. Ground beef

I cup bread crumbs

{ pkg. Lipton Onion soup mix

3 eggs Mix all together and shape into ping
pong ball size balls. Put in a heavy pot,

Mix together:

{ cup drained sauerkraut

1 can whole berry cranberry sauce

1 bottle Heinz chile sauce

1 botile water (rinse out chile sauce bottle)

1/2 to 3/4 cup brown sugar

Pour over the meat balls and bake at 350 de-
grees for two hours. Stir occasionally. Freezes
well. One batch makes approximately 52 meat-
balls.

Dorothy Gould, Bellaire

Call or stop by today.

Debbie Craig

318 S. Cedar Street
Kalkaska, MI 49646
(231) 258-5243

www.edwardjones.com

Serving Individual
Investors Since 1871

Are too many cooks
spoiling your soup?

If so, simplify your financial life and transfer all
your IRAs into an Edward Jones self-directed IRA.
By consolidating your IRAs into one account, you
will receive one easy-to-read monthly statement,
and at 70 1/2, you will only have to take one
required minimum distribution.

Transferring your IRAs is easy.

‘Member SIPC

Edward Jones

Serving Individual Investors Since 1871
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BEER BREAD
3 c. self-rising flour
12 oz. bottle beer
2 T. sugar
1/2 c. butter, melted.

Inlarge bowl, mix flour and sugar. Add beer,
1/3 at a time, mixing well. Turn batter into a
well-greased loaf pan, filling in to the comers
and sides. Drizzle butter over top. Bake at 350
for 50 min. Remove from pan and cool. NOTE:
Slices better if made the day before. Makes 1
toaf.

Lauren Swietlicki

BANANA MUFFINS
1 ¢. Miracle Whip/mayonnaise
2 c. flour
1 c. sugar

APPETIZERS

TEXAS BUFFALO CHIPS

1 pound butter or oleo

2 cups packed brown sugar

2 cups white sugar

4 eges

4 cups all purpase flour

2 tsp baking powder

2 tsp baking soda

2 cups crushed corn flakes

1-12 oz pkg chocolate chips

2 cups chopped walnuts or pecans

2 cups quick oats, uncooked

Melt butter or oleo, cool to lukewarm. Add
sugars and mix well. Add remaining ingredi-
ents in order given, stirring after each addition.
Use a tablespoon to place on an ungreased
cookie sheet. Six to a regular baking sheet. This
recipe is made for the large cookies or small if
you prefer. (Use a smaller spoon for smaller
cookies)

Bake at 350 degrees for 13 to 15 minutes.
Yield will be 4 or 5 dozen large cookies. Sun-
flower sceds can be used in place of nuts. (Make
very good Halloween treats). This recipe came
from a book printed in Texas.

Betty J. White, Kalkaska

CREAMY DREAMY VEGGIE PIZZA

2 tubes of crescent rolls

2 8 oz. packages cream cheese (softened)

1/4 cup mayonnaise

1 tsp. ditl i

Assorted veggies (cherry tomatoes, red on-
ion, green pepper, black olives, and broccoli)

You can also add shredded cheese

Unroll crescents onto cookie sheet to form a
crust. Bake as directed. When crust is cool com-
bine cream cheese, mayo and dill spread on
crust and add your choice of toppings. Chill for
about one hour then cut and serve.

Peggy Szlagyi, Central Lake
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BREADS

2 t. baking soda
3 ripe bananas, mashed

Mix all together. Bake at 350 for 21 min. Can
add nuts or chocolate chips. Makes 18-20 muf-
fins. Very moist.

Evelyn Sudman, Central Lake

HEALTH BREAD

2 cups warm water in a large bowl. Add 2
pkgs dry yeast and let dissolve. Add: 1/3 cup
molasses, 1/3 cup brown sugar and 1/3 cup of
honey. Stir well and add | cup cottage cheese,
3 tbsp wheat germ. 1 egg. 1/2 cup raisins, 4
thsp oil, 1 1/2 cups quick oats and 1/2 cup soy
flour.

Add enough wheat flour as long as it can be

stirred with a wooden spoon. When it starts to.

thicken, start adding white all purpose flour until
the dough can be handled. Mix on a floured
board until it will no longer accept the white
flour. Put in a greased bowl, grease the top and
cover with a cloth or wax paper. Place in a warm
place until it doubles. Punch down and turn and

raisc once or twice. Measure into bread pans
which have been greased, about 1/2 full. Knead
on floured board again into oblong pieces. Roll
from wide side into loaves, kneading as you go.
Beat the ends down with the side of your hand
while tucking under.

Put into the bread pans and let rise until
double. Bake in a 375 degree oven for about 20
minutes. Change around in the oven and bake
another 20 or 25 minutes. The bread is done
when it is brown and sound hollow when it is
thumped on the bottom. Butter tops and sides
with a stick of oleo. It slices best when allowed
to cool. (My children never could wait.

Betty ]. White, Kalkaska

CHERRY NUT BREAD

| pkg. cream cheese (3 oz.) softened

2 Thsp. sugar

I egg yolk

1 Tbsp. flour

Beat cream cheese, sugar, flour and egg yolk
in small bowl. Reserve.

2 cups flour

1/2 cup white sugar

1/2 cup brown sugar

1 Tbsp. grated orange

1/4 cup vegetable shortening
1/2 cup chopped walnuts

1 egg slightly beaten

2 cups pitted tart cherries

1 1/2 tsp. Baking powder
1/2 tsp. salt

1/2 cup orange juice

Mix 2 cups flour, 1/2 cup white sugar and
brown sugar, orange peel, baking powder and
salt in large bowl. Cut in shortening until mix-
ture resembles coarse crumbs. Stir in orange
juice and 1 egg until flour is moistened; fold in
cherries and nuts. .

Spoon 2/3 of the cherry batter into greased
loaf pan. Pour reserved cream cheese mixture
over batter. Top with remaining cherry batter.
Bake 1 1/2 hours. When toothpick is clean, cool
in pan 10 minutes. Remove after.

Mary Gore, Traverse City

SALADS

STRAWBERRY/CHERRY
SPINACH SALAD

1 pkg. baby spinach

| pint strawberries, sliced

1/2 c. dried cherries

1/2 c. shelled pistachios

1/2 cup crumbled bleu cheese

I sliced pear (optional)

DRESSING

1/2 ¢. sugar

1 T. poppy seeds

1 1/2 1. minced onion

1/4 1. worcestershire sauce

1/2 t. paprika

3/4 c. oil

1/4 c. vinegar (apple cider or balsamic) com-
bine salad ingredients, starting with spinach
then layering on the strawberries, pear, bleu
cheese, cherries and pistachios. Place dressing
ingredients in a blender and blend well. Refrig-
crate dressing before serving over salad. (in a
pinch, Ken’s Steakhouse Raspberry Pecan
dressing is a good substitute for homemade.)

CORNED BEEF SALAD
1 small (3 0z) lemon jello
1 3/4 c. boiling water
1 can corned beef, broken in small pieces
3 hard cooked eggs, chopped
1 c. diced celery
2 T minced onion
2T green pepper
1 c. mayonnaise

Dissolve jello in boiling water. Set aside to

Breads ~ Homemade Soup
Yastries ~ Desserts

(231)533-

5540 + 113 N. Bridge Street + Bellaire.

ﬂ
Fresy COFFEE
BrANS
BY THE DPOUND

cool slightly. Place the rest of the ingredients
in a 13x9 pan. (except mayonnaise). Combine
mayonnaise with cooled jello and pour over
ingredients in pan. Refrigerate for 3-4 hours.
Jean Alexander, East Jordan and

Richmond, Ind.
YUPPIE SALAD
3 pkg. Ramen noodies broken into small
pieces

1 med. cabbage-chopped or bag of prepared
coleslaw mix .
112 ¢ slivered almonds-toasted
1 T sesame seeds
5 green onions chopped
1/2 ¢c. corn oil
2 flavor packs from noodles
2 T rice vinegar
1 T sugar
Mix all ingredients together except almonds.
Make ahead of time to help flavors blend to-
gether well, even the night before. Sprinkle al-
monds on salad before serving. (add 1 1/2 c.
cooked chicken to make a delicious main course
lunch salad).
Jean Alexander, East Jordan and
Richmond, Ind.

BROCCOLI CAULIFLOWER SALAD

Toss Together:

2 heads broccoli

1/2 head cauliflower

(note: soak broccoli & cauliflower in salt
water & cut flowerettes into small pieces)

3 strips crispy cooked bacon crumbled up
(bacon bits can be used)

1/4 cup red onion chopped fine

1/4 cup raisins

I cup fine shredded cheddar cheese

(Opt. - fresh mushrooms, sliced small)

Whip together:

1 cup light miracle whip
1/4 cup sugar

6 Thsp. red wine vinegar

Mix the marinade with the vegeiables and
refrigerate several hours or overnight before
serving. (Note: This salad is definitely better
the second day)

Michele Jewell, Alba

VEGETABLE SALAD

I can French style green beans

1 can baby peas

1 can peg style white corn

1 can garbanzo beans

1 small jar pimentos

1 cup chopped sweet or red onion

1 cup chopped green pepper

Bring to a boil: 1 tbsp water

1 cup sugar

1/2 cup oil

1 tsp salt

1/2 tsp pepper

Pour over veggies and marinate overnight
before serving. Stir occasionally.

Dorothy Gould, Bellaire

Se_rvihg
Saturday 7-10 am
Sunday 7-11 am

Coming soon...Saturday, May 10th
WEEKEND BREAKFAST BUFFET

$7 95 A YoU

CAaN

Monbpay Taco BU_

the ¥ § 5 95 “F3!

11:30 am - 2 pm

cLh

Food & Spirsts

(231)544-9800 - DOWNTOWN CENTRAL LAKE
Open |l a.m. daily; noon on Sunday

(across from post office)

R B S I N AR VR
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MAIN DISHES

LESLIE'S CHICKEN AND NOODLES

4 T. olive oil

I clove garlic, chopped

1 small onion chopped

1 ¢. mushrooms sliced (optional)

i pkg. (3-4 halves) boneless chicken breasts
cut up into bite-size pieces

1 1/2 c. cooking sherry

[ 1/2 c. whipping cream

2 beef bouillon cubes

16 oz. bag of penne or bow tie noodles, 1/2
to 3/4 bag parmesan cheese

Heat oil in skillet, Saute onion and garlic until
tender. Add chicken to brown. When chicken
is browned, pour in cooking sherry and bring
to simmer. Add bouillon and stir to dissolve.
Finally. pour in whipping cream and simmer
over low heat while cooking pasta. Cook
noodles according to package until firm to the
bite. Drain, transfer noodles to a serving dish
and pour chicken mixture over all. Sauce will
be thin but will thicken when mixed with
noodles. Serve with fresh grated parmesan
cheese.

Valerie Hickey, Farmington Hills

MOCK STUFFED CABBAGE
1 1/2 ground beef
1/2 C. rice, uncooked
1 small onion, diced
1/2 head of cabbage thinly sliced
2 cans tomato soup
3/4 c. water
garlic to taste

Brown meat along with the onion and rice.
Add garlic to taste. Place mixture in a greased
9x13 baking dish. Add sliced cabbage on top
of meat. Mix soup and water. Add soup to the
mixture making sure some of it is in between

the meat and the cabbage. Add remaining soup
on top. Bake covered | hr.. 15 min. Bake un-
covered additional 15 min.

Martha Hug, Eastport

HONEY GLAZED
CHICKEN KABOBS
4 chicken breast halves
I large yellow squash
| large zucchini
2 med. red bell peppers
4 oz. med. mushrooms

Honey Mustard Glaze

3/4 c. honey

1/2 ¢. prepared spicy mustard
2 T. soy sauce

1 T. cider vinegar

2 T com starch

Bring honey, mustard, soy sauce and vinegar
to boil. Gradually add 1/4 c. water to corn starch
and add to honey mixture. Boil until thick. Ar-
range chicken cubed, along with vegetables on
skewers. Brush each kabob with glaze. Grill 8-
10 min. turning often. Continue to brush with
glaze. Grill 5 more min.

Martha Hug, Eastport

FRANKFURTER BAKE
I package hot dogs. sliced
8 oz. medium noodles
1 1/4 cups parmesan cheese
1 cup milk
1/4 cup butter or margarine
2 Thsp. flour
1/2 1sp. salt
1/4 cup brown sugar, packed
1/4 cup mayonnaise
2 Tbsp. prepared mustard

Cook noodles according to package direc-
tions. drain. Return to pot. Stir in butter, milk,
cheese, flour, and salt untit well mixed. Pour
into greased 12" x 8" baking dish. Combine
sliced franks with remaining ingredients; spoon
evenly over noodles. Bake 25 minutes in pre-
heated 375 degree oven. ’

Pat Thier, Central Lake

EASY PARTY CHICKEN
4 chicken breasts
1 can mushroom soup ) -
I can cream chicken soup
3/4 c. sour cream
4-6 slices swiss cheese
1 small onion
fresh mushrooms

Grease 9x13 baking dish. Place cubed
chicken pieces on bottom of dish. In separate
pan, saute mushroom and onion, add chicken.
Top with slices of swiss cheese. Mix soups and
sour crearn and pour over chicken mixture. Bake
in 350 over for 1 hr. Remove from oven and
add cooked noodles to mixture before serving.

Martha Hug, Eastport

FRENCH MEAT PIE
2T cooking oil
1 large onion
1 1b. ground beef
1 Ib ground pork
1 c. mashed potatoes (boxed can be used)
2 t. ground allspice
1 t.salt
1/4 t. pepper
pastry for double crust pie (9 in.)
1 egg beaten, optional

In skillet, heat oil and saute onion until ten-
der. Remaove and set aside. Brown beef and pork

together. Drain. combine onion, meat, potatoes
and seasonings. Line pie pan with pastry. Fill
with meat mixture. To with crust. Seal and flute
edges. Make slits in top of crust. Brush with
egg if desires. Bake at 375 for 30-35 minutes
or until golden brown. 6-8 servings.
Jean Alexander
East Jordan and Richmond IN

SPAGHETTI PIE
6 0z spaghetti
2 T butter
1/3 c. grated parmesan cheese
2 well beaten eggs
1 c. cottage cheese
1 Ib. ground beef
1/2 ¢. chopped onion
8 oz can (1 cup) tomaloes, cut up
6 0z can tomato paste
| t. sugar
1 t. oregano crushed
1/2 1. garlic salt .
1/2 c. shredded mozzarella cheese

Cook spaghetti according to package, drain.
Should be about 3 cups. Stir butter into hot spa-
ghetti then stir in cheese and eggs. Form thin
mixture into a crust in a buttered 10" pie pan.
Spread cottage cheese over bottom of crust. In
skillet cook beef, onions until onions are ten-
der and beef is brown. Stir in undrained toma-
toes, tomato paste, sugar, oregano and garlic
salt. Heat well, turn mixture into spaghetti crust.
Bake uncovered at 350 for 20 min. Sprinkle
cheese on and bake until done.

Paula Brousseau

EASY ROAST CHICKEN DINNER
1 oven bag, large size (14x20)
1 ib. baby red potatoes

Continued on next page
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FARMS

Fruit for a Healthier You!

NEW

Fruit Advantage
Tart Cherry Capsules

Traverse Bay Farms

Grocery Store

TRAVERSE BAYy

Cherry Juice The Traverse Buy Furms wholesale distribution center is lovated in
Concentrate beautiful Bellaire, M1, e are approximately 35 miles northeast of
available at Prevo’s Traverse City. Make sure to visit us during your next trip to Northern

Michigan to view our full line of products at discounted prices..
We will offer retail hours on Saturday and Sunday, from 10 am - 6 pm.

7053 M-88 ~ Bellaire, MI 49615 ~ 1-877-746-7477

traversebayfarms.com

FARMS

Organic Preserves
Dried Cherries
Salsas
Salad Dressings
Barbeque Sauce

. at the Elk Rapids

Join your friends at the !
|  Taste of Home Cooking School as we celebrate
a Garden Party of Spring Flavors!

Tuesday, April 29
7 p.m.

Doors open at 5 p.m.
Call 231-
for last minute ticket availability.

High School Gym

264-9711

Thank you

to Village Market of Elk Rapids and Alden
for their contributions to the success of the
Taste of Homes Cooking Show.

Northern Alichigans Yeor Roand
Farm A larket Celebrating 40 Yea

e ¥

Peaches & Apricots |,
August15- Septembers . |

Apples & Fresh Clder

. Fruit Seasons mém-may;a&'.camuyﬁaus

Strawherries | Country Crafts- Gifts & Collectibles
Mdune-Jly - Old¥ashloned General Store - Petting
‘ “ -’17 FarmNoah's Ark Playground-
Cherries & Raspberrles - “Tour Buses Welcome '
Jilgy-aagustts - | - L Lo

Open Mohday - Satutﬁay'
1231-599-2604
- wwwifriske.com .

"y ,
September 1-March 30 3{ ms e .
-UPlek m“.‘ S
5 herries 7 : Finest  Quality Fruit . .
110 miles south of Charlevoix on US 3t at Atwood

Garden
Party of
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1 med. onion cut in eighths
1 t. paprika

1T. flour

1 1. garlic

1 pkg. baby carrots (8 0z) -
2 stalks celery (sliced

4 to 5 1b. chicken (whole

I T. oil (optional)

Preheat oven to 350. Shake flour 1/2 of gar-
lic salt in roasting bag. Place in 13x9x2 baking
pan. Place vegetables in roasting bag. Turn to
coat and push vegetables to sides of bag. Brush
chicken with oil. Sprinkle and rub chicken with
remaining garlic salt and paprika. Place chicken
in center of vegetables in bag. Close bag with
tie, cut six 1 1/2 in. slits in top. Bake until
chicken is tender. 1 1/4 to 1 1/2 hrs.

Evelyn Sudman, Central Lake

SUNSHINE CASSEROLE
2 c. finely shredded carrots
1 1/2 c. diced American cheese
1 T. oleo, melted
2 c. cooked rice
1 can cream-style corn
1/2 . salt
2 eggs, beaten
1/4 c. mitk
1/4 t. pepper

Combine all ingredients in a 2 qt. baking dish.
Bake uncovered at 350 for 35-45 min. or until
set. Serves 10

Evelyn Sudman, Central Lake

MANICOTTI
3/4 1b. ground beef
1/2 chopped green pepper
16 oz. spaghetti sauce
1/4 c. parmesan cheese
1/2 t. dried minced garlic
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1/2 t. salt

1/2 c. mayonnaise

1 box manicotti noodies

8 oz. shredded mozzaretla cheese
I 1/2 c. cottage cheese

1 c. chopped frozen spinach

1/2 t. oregano

Brown meat, garlic, green pepper. Drain fat.
Blend in cottage cheese, 4 oz. mozzarella
cheese, salt and mayonnaise. Boil noodles ac-
cording to directions. Put I c. spaghetti sauce
in bottom of a 9x13 baking pan. Stuff noodles
with meat mixture and place in a single layer
on top of sauce in pan. Sprinkle any remaining
meat mixture on top of noodles. Pour remain-
ing spaghetti sauce over stuffed noodles.
sprinkle with oregano, parmesan cheese and re-
maining mozzarella cheese. Cover with foil and
bake at 325 for 30 min. Remove foil and bake
10 more min.

Evelyn Sudman, Central Lake

SWEDISH CABBAGE ROLLS

Cook 8 large leaves of cabbage in boiling
water for 25 min. or until tender.

Mix

2 (8oz cans) tomato sauce

1/4 c. packed brown sugar

1/4 c. vinegar

1 T worcestershire sauce

2 t. salt

2 1. chili powder

1 t. dry mustard

Combine

legg

1 1b ground beef

3/4 c. cooked rice

2/3 c. evaporated milk (undiluted)

1/4 c. finely chopped onion

1t salt

1/4 t. pepper

2 t. worcestershire sauce

Make rolls by stuffing with meat mixture.
Place in a 2 qt. baking dish and put sauce over
all. Sprinkle a 1/4 c. Parmesan cheese on top.
Bake at 350 for 1 1/2 hrs.

Evelyn Sudman, Central Lake

EASY BAKED MACARONI
AND CHEESE

2 Tablespoons corn starch

I Teaspoon salt

1/2 Teaspoon dry mustard (optional)

1/4 Teaspoon pepper

2 1/2 Cups milk

2 Tablespoons butter or margarine

2 Cups (8 Oz) shredded American or Ched-
dar cheese, divided

1 8 oz Package Pasta (elbows or penne),
cooked and drained

Combine first 4 ingredients, stir in milk. Add
butter, stirring constantly, bring to boil over
medium-high heat and boil for ! minute. Re-
move from heat, stir in 1 3/4 cup cheese until
melted. Add pasta. Pour into greased 2 quart
casserole. Sprinkle with reserved cheese. Bake
uncovered at 375 degrees for 25 minutes or until
lightly browned. Makes 4 to 6 servings.

LaCorda Smith, Elk Rapids

SALMON QUICHE

Serves 6-8

350 degrees

50 minutes

Mix together: 3 eggs

1 small can salmon (303 size) drained, save
liquid

2 tablespoons Bisquick Mix

1 tablespoon chopped onion

3 slices bacon crumbs

Lawrys seasoning salt (to taste)

Old Bay seasoning (to taste)
1 cup cheddar cheese shredded

One 9" pie crust for a single pie. Note-put a
little egg white on bottom of crust to keep pie
from getting soggy. Pour mixture into pie crust.
Sprinkle top with little paprika. Bake 350 de-
grees 50 minutes until knife comes out clean.

Make a medium white sauce using the re-
served salmon juice & milk. Season with a dash
of Lawrys & Old Bay Seasoning. Drizzle white
sauce on each serving.

Jeanette Verellen, Central Lake

TEX-MEX CASSEROLE

1 1b. ground beef

1 envelope taco mix

1 can chopped green chiles

1 can whole kernel corn (drained)

I can black beans (drained)

I cup thick and chunky salsa

2 cups crushed tortilla chips

1 1/2 cups shredded cheddar or Mexican mix
cheese

Brown ground beef in a large skillet. Add taco
mix and blend thoroughly. Add chiles, corn,
black beans and salsa and mix until evenly dis-
tributed into meat mixture. Cook until heated
thoroughly (about 5 minutes) and place into a 2
- 2172 qt. casserole. Top with crushed tortilla
chips and cheese. Place in microwave and heat
until cheese is melted.

Diane M. Stevens, Mancelona

FRANK'S SHRIMP CREOLE
1 pound medium cooked shrimp, thawed.
1/2 cup red onion, diced finely
1 cup thinly sliced green & red bell pepper,
cat into 1" lengths
1 28 ounce can tomatoes or two large, diced

Continued on next page
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2 teaspoons instant Chicken bouillon

| teaspoon sugar

2 1/2 tablespoons cajun creole seasoning (I
use the Spice Hunter brand)

2 tablespoons comstarch

1/4 cup cold water

2 cups hot cooked rice (Use your favorite
rice)

This makes 3 to 4 servings.

1. Thaw frozen shrimp, and drain on paper
toweling. 2. Cook rice per instructions. 3. In a
large saucepan combine the onion, bell pepper
and 1/4 cup water. Bring to boiling, reduce heat.
Cover and simmer for 3 to 4 minutes or until
vegetables are crisp-tender. Do not drain. 4. Stir
in undrained tomatoes, bouillon, sugar and
Cajun seasoning. Simmer uncovered, for 8 min-
utes. 5. Add shrimp after 4 minutes of cooking
in step 4. 6. Combine cornstarch and cold wa-
ter, stir into pan. Cook and stir over medium
heat till thickened and bubbly. Cook and stir
for 2 minutes more. 7. Serve shrimp mixture
over rice.

Frank E. Blake, Jr., Elk Rapids

SHRIMP AND ASPARAGUS

1 1/2 pound medium cooked shrimp thawed

1 pound fresh asparagus, cut into l-inch
pieces

| medium green bell pepper cut into thin
strips and about 1" long

1 medium red bell pepper cut into thin strips
and about 1" long .

2 cloves garlic, minced

4 tablespoons lite soy sauce

2 tablespoons lemon juice

1 teaspoon finely shredded lemon peel or
dried.

2 teaspoons com starch

2 tablespoons cold water

2 cups hot cooked rice

This makes 4 servings. 1. Thaw frozen
shrimp, and drain on paper toweling. 2. Cook
your favorite rice per instructions. 3. Cook as-
paragus in salted water, in covered saucepan,
until tender. 4. In a wok sprayed with Pam, com-
bine the bell peppers and garlic, cook til ten-
der; add shrimp and cook until shrimp are hot.
5. Meanwhile, in a small bow! combine the soy
sauce, lemon juice and shredded lemon. Shake
corn starch and cold water in a small jar until
dissolved and add to the small bowl. 6. Add
drained cooked asparagus to the shrimp and bell
peppers. Add contents of small bowl, cook in
wok until sauce is thick and bubbly. Stir as
needed. 7. Serve shrimp mixture over cooked
rice.

Frank E. Blake, Jr., Elk Rapids

BAKED SPAGHETTI WITH
ARTICHOKES AND PEAS
Servings: 8
7 tablespoons unsalted butter

3 tablespoons flour

2 1/2 cups milk, heated

3/4 cup parmesan cheese, freshly grated

salt and freshly ground pepper

3 large garlic clove, minced

29 oz. pkg frozen artichoke heart, thawed,
patted dry and quartered

1 10 oz. pkg frozen petite peas, thawed

1 1/2 pounds fresh plum tomato, peeled,
seeded and cut into eighths

1/3 cup fresh parsley. chopped

1 pound spaghetti

3/4 cup Italian fontina cheese, shredded

crushed red pepper, optional

Make the bechamel sauce. In a heavy me-
diumn saucepan, melt 4 tablespoons of the but-
ter over moderate heat. off the heat, whisk in
the flour. Return to the heat and cook. stirring.
without coloring. for 2 minutes. Remove from
the heat and gradually whisk in the hot milk,
beating well to avoid lumps. Return to the heat
and bring to a boil. Reduce the heat to moder-
ately low and simmer gently for 10 minutes,
stirring often. Stir in 1/4 cup of the parmesan
and season with salt and pepper. Remove from
the heat, cover and keep warm.

I a large nonreactive skillet, cook the garlic
in the remaining 3 tablespoons butter over mod-
erately high heat, stirring, until golden, about !
minute. Add the artichoke hearts and cook un-
til lightly colored, about 5 minutes. Add the peas
and cook for 3 minutes. Stir in the tomatoes
and parsley and cook until the tomatoes are fen-
der but not broken down, about 6 minutes. Sea-
son with salt, black pepper and crushed red pep-
per, if desired.

Preheat oven to 350. Cook the pasta in a large
amount of boiling water until barely al dente,
about 5 minutes. Drain. Spread 1/3 of the
bechamel in the bottom of a buttered shallow
3-quart baking dish. Spread half the pasta in
the dish and cover with half the vegetable mix-
ture. Spread another third of the bechamel on
top and sprinkle with half the fontina and half
the remaining parmesan. Repeat with the re-
maining ingredients, ending with the Parmesan
cheese. Bake the pasta, covered for 20 to 25
minutes, until piping hot.

Mrs. Robert Wonacott, Williamsburg

CRUSTY CORN PUDDING
WITH CHEESE SAUCE

Servings: 6

4 slices bacon

4 rablespoons butter

4 large eggs

1 cup milk

1 cup flour

2 1ablespoons green onion, chopped

1 cup corn

Light cheese sauce

2 tablespoons butter

1 cup milk

2 tablespoons flour

/
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1/2 cup sour cream

1/2 cup swiss cheese, grated

dash tabasco sauce

salt and pepper

1/2 teaspoon dry mustard

Corn Pudding: In 9-inch heavy oven proof
skillet, cook bacon until crisp. Remove from
pan. Pour off fat but do not wipe skillet.

Add butter and place skillet in 425 degree
oven. In blender, combine eggs, milk, dry mus-
tard, flour, blend until smooth, 1 to 2 minutes.
Add onion and corn, and blend 2 seconds. Pour
immediately into melted butter in skillet.

Bake at 425 for 20 minutes or until puffed
and crackly on top.

Serve hot, cut in wedges with cheese sauce.

Light Cheese Sauce: In medium saucepan,
melt butter. Stir in flour and cook, stirring, about
3 minutes. Whisk in milk and cook, stirring
constantly until sauce is thick and smooth. Sim-
mer 3 minutes. Stir in sour
cream and cheese, cook, stirring constantly un-
til cheese 1s melted. Season with tabasco, salt
and pepper. If sauce is too thick, thin with a
little milk.

Mrs. Robert Wonacott, Williamsburg

ITALIAN ROUND STEAK

I (thin cut) round steak-pounded thinner with
ameat mallet-cut in serving portions

1/2 cup flour

1 teaspoon salt

1/4 teaspoon black pepper

172 cup ltalian style bread crumbs

1/2 cup Parmesan Cheese

| egg, beaten

1 teaspoon garlic powder or two cloves of
fresh garlic, crushed

On a sheet of wax paper, combine flour, salt
and black pepper. On another sheet of was pa-
per combine Italian bread crumbs and Parmesan
cheese. In a shallow bowl combine egg and
garlic powder or fresh garlic. After pounding
meat to make thin cutlets, dip each side in flour
mixture, then in egg mixture and finally in bread
crumbs. Fry in small amount of oil about 5 min-
utes on each side or untif golden.

Delicious quick meal. Serve with a tossed
lettuce salad and garlic sticks.

GARLIC STICKS

Hot dog buns, cut in 1/4's lengthwise

margarine, melted

garlic powder, to taste

Melt Margarine in shallow bowl, stir in gar-
lic powder. Dip cut sides of hot do buns in gar-
lic mixture. Bake in 375 oven for 15 minutes or
until golden.

Kathy Williams, Mancelona

CARRIAGE HOUSE
CHICKEN CREPES

Ingredients:

4 chicken breasts, sauteed and sliced into
strips

1/2 medium onion, diced

1/4 cup fresh basil, chopped (or 2 teaspoons
dried)

4 cups Ricotta cheese

1/2 Jar Carriage House Jam or Jelly (Pepper
Jelly, Cherry Marmalade or Cabemet Sauvigon
Jelly)

(6y4" Crepes

Preheat oven to 350 degrees. Mix first 5 in-
gredients. Spoon into crepes and roll crepes.
Brush with melttedbutter. Sprinkle with salt and
pepper. Bake for 10 - 15 minutes.

The Carriage House, Bellaire

LEMON BASIL PASTA

1/2 1b. (8 oz.) Linguine

1 T. Fresh lemon juice

3/4 t. Garlic salt

1/4 cup grated parmesan cheese

2 T. Margarine, melted

I 1/2 t. Basil leaves

1/4 t. Black pepper

Cook pasta according to package directions,
omitting salt in cooking water. Drain and re-
turn pasta to pan. In a small bowl, combine
margarine, lemon juice, basil, garlic salt and
pepper. Toss with cooked pasta. Sprinkle cheese
over pasta and serve immediately.

Makes 4 servings

Tips

A pinch of salt will cause cream to whip eas-
ily and rapidly )

Sprinkle a little flour in your grease before
frying eggs and it will keep them from popping.

if butter is rubbed around the top of the pan
when making fudge, it will not boil over.

Lauren Swietlicki, Central Lake

STROMBOLI

Bread dough:

8 cups flour

2 pkgs. Dy yeast

2 cups warm water (110 degrees)

3/4 cup cooking oil

1/2 cup sugar

| tbsp salt

3eggs

In large mixer combine 4 cups flour and
yeast. Combine warm water, oil, sugar and salt.
Add eggs, beat at low speed for 1/2 minute, Beat
on high for 3 minutes. By hand stir in 4 cups
flour to make soft dough. Knead on floured
surface until smooth and elastic. Place in
greased bowl, cover, let rise in warm place un-
til double (approximately one hour) Punch
down, divide into three portions. Cover, let rest
5 minutes. Roll each portion into a 1/4" rect-
angle.

Spread with 1/3 mixture:

4 tbsp butter or margarine melted

2 tbsp prepared horseradish mustard

2 tbsp poppy seed

2 tbsp finely chopped onion

Continued on next page
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Then layer as follows:
1. Hard salami sliced wafer thin
2. Swiss, mozzarella or provolone cheese
3. Boiled ham thinly sliced
4. Amild yellow cheese
Roll tightly lengthwise, place with seam side
down.
Bake 325 degrees for 25 minutes
Norma Schannals, Central Lake

CHICKEN CASSEROLE

2 or 3 cooked chicken breasts; cut in pieces

1 box Stove Top stuffing mix

| can cream of chicken soup

1 can of broth from cooking the chicken

1 stick oleo; melted

Combine the dry stuffing mix and the oleo,
put half of the mixture into a 2 quart dish, top
with the cut up chicken, and rest of the stuffing
mixture. Mix the soup and the broth together
and pour over the top.

Bake at 350 degrees for 45 minutes.

Dorothy Gould, Bellaire

HAMBURGER STEW
Layer potatoes. carrots, celery, onions and
fresh (frozen) peas in a crock pot. Brown some
hamburger, drain and add to the pot along with
a can of tomato soup. Cook for about 4 hours
on high or eight hours on low. Stir soon after it
starts to simmer and now and then while it is
cooking. This can also be simmered on the stove
top but it may need a little water added. This
dish is very good served over cooked cabbage.
(This I made quite often when raising my fam-
ily while I was working as it was ready when
they arrived home from school.)
Betty J. White, Kalkaska

IMPOSSIBLE PIE
1/2 cup Bisquick
1/2 cup sugar (can be reduced to 1/4 cup)
4 eggs
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2 cups milk (powdered can be used)

t cup coconut

1 1sp vanilia .

The recipe calls for 3 tablespoons of butter
but it can be omitted. Mix everything in the
blender or with a beater in a medium bowl. Pour
into a buttered 9 inch pie pan and bake 25-30
minutes at 400 degrees until set. Cool. (This is
an old recipe that makes a quick dessert.)

Betty 1. White, Kalkaska

BAKED PORK LOIN POLISH STYLE

6 to § servings

1 tsp salt

1 tsp black pepper

3/4 top ground marjoram

1-4 1b pork loin roast

all purpose flour

3 thsp olive oil

I medium onion-chopped

3 large tart apples peeled and chopped

1 cup water

Combine salt, pepper and marjoram in small
bow]. Rub roast with mixture. Let stand S min-
utes. Sprinkle roast with flour until evenly
coated. Preheat oven to 325 degrees. Heat oil
in large skillet, add roast. Cook over medium
heat until browned on all sides. Place roast in
deep baking dish, add onions to cooking juices.
Saute until tender. Remove from heat. Stir
apples into onions. Spoon mixture over roast.
Add water to baking dish. Bake covered 3 to 3
1/2 hours. Baste every 20 minutes adding wa-
ter as needed to keep | cup of juices at all times.
When done slice and serve with apple/onion
mixture.

Wanda C. Smyt, Kewadin

CHICKEN ROULADES
WITH VEGETABLES
Ingredients:
8 chicken breasts skinned and boned
1 tsp each of garlic powder and black pepper

1 1/2 cups of bread crumbs

1/4 cup grated parmesan cheese

3 egg white whisked

Filling:

3 tbsp low cholesterol margarine

1/4 cup light chicken broth

1 1/2 cups finely chopped celery

2 cups finely chopped fresh mushrooms

1/2 cup finely chopped onion

1 tsp each of poultry seasoning and ground
sage

Other Ingredients:

1/4 cup low cholesterol margarine

1/2 cup light chicken broth

1/4 cup white wine

1 bay leaf

2 cups steamed cooked baby carrots

2 cups steamed cooked broccoli florets

Parsley for gamish

Instructions:

Flatten the chicken breasts to about 1/4 inch
thickness. Dip in the egg whites then into the
bread crumbs on one side. Lay crumb side down
on a baking sheet. Place wax paper between the
layers. Place in the refrigerator while making
the filling.

For the filling:

Saute’ the celery. onion and mushroors with
the spice and the chicken broth and wine until
liquid is absorbed. Lay out the breasts and place
equal amounts of the filling on each one. Roll
them up fairly tight. Secure them with twine
tied around each end. Saute’ the breast turning
on all sides in the margarine until all are golden
brown. When all are browned add more broth
and simmer 20 minutes covered. Next place
them in a 10x15 glass baking dish, remove the
twine at this time. Add the precooked vegetables
in a nice arrangement around the roulades. Heat
through in a 350 degree oven for 10 minutes.
Add the garnish just before serving.

This dish serves eight.

Pamela K. Lein, EIk Rapids

e to

TORTILLA CASSEROLE
1 1/2 Ibs. ground lean beef or turkey
2 Thsp. salad oil
1 onion, chopped
1 stalk celery, chopped
1 green pepper, chopped
1 cup uncooked minute rice
1 can red kidney beans, drained
1 cup sliced olives, black or green
1 28 oz. can tomatoes
1 cup water
2 tsp. salt
2 to 3 Thsp.. chili powder
1/4 tsp. pepper
1 Tbsp. worcestershire sauce
1 cup grated cheddar cheese
1 cup crumbled nacho chips

Brown ground meat in skillet. Transfer to
large casserole dish that has been sprayed. In
same skillet, heat oil and saute onion, celery.
pepper and raw rice for a few minutes. Add to
casserole. Pour beans, olives, tomatoes, water,
salt, chili powder, pepper and worcestershire
sauce over meat and vegetables. Mix well. Top
with nacho chips and cheese. Cover and bake
in a 375 degree over for 60 minutes.

Beverly Ellsworth, Bellaire

ORIENTAL BURGERS

1 medium onion

1 1b. ground lean beef or turkey

| Ib. can bean sprouts, drained

1 (5 0z.) can water chestnuts, drained

1/3 cup soy sauce

1/3 cup water

1 Tbsp. dark molasses

2 Thbsp. cornstarch

2 Tbsp. water

Brown meat, mix in everything else except
comstarch and 2 Tbsp. water. Cook about 5
minutes then add thickening. Cook about 1

Continued on page 10
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Join your friends at the Taste of Home
Cooking School as we celebrate a Garden
Party of Spring Flavors. This delightful
evening of recipes, cooking tips and
prizes is brought to you courtesy of these

national sponsors and your local retailers.

Michelle Roberts
Home Economist

Tuesday, April 29

7 p.m.
at the K1k Rapids High School Gym

Doors open at 5 p.m.

Call 231-264-9711
for last minute ticket availability.

Swanson® Broth
Enhances The
Flavors In Your

Everyday Cooking!

APRIL 23, 24

KIKKOMAN
Ay Sauces
l'iy_"iki

- They only taste
complicated.

It’s what yourﬁmil)} deserves® [

ww.tyson.com Jg

Introducing the cookware designed
by a thousand couniry cooks.

(sargento.corﬁ )
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recipes visit (%’

Flavorful and delicious.

Your family will love it.

Look for HORMEL® ALWAYS TENDER™ flavored products
in your grocer’s refrigerated meat case.
2 Hormel Foods Corporation 1003

us at h‘ N
L. @Registered trademark of The J M. Smucker Company. Bake The Very BCStm
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minute or simmer as long as you want.
Option: add (stems and pieces) mushrooms
Serve on a hamburger roll or over a bed of
rice.
Beverly Elsworth, Bellaire

SAUSAGE AND EGG
BREAKFAST DISH

I Ib. bulk sausage - brown and drain

6 eggs

1 cup cheddar cheese

| tsp. salt

2 cups milk

| tsp. dry mustard

6 slices white bread. cubed

Grease 9x13 glass dish, put in cubed bread.
Layer sausage over bread. then sprinkle cheese.
Beat eggs, add milk. salt and mustard. pour over
casserole. Refrigerate over night. Put in cold
oven, turn to 350 degrees. bake 45 minutes,

Evelyn Bare, Petoskey

LAYERED TOSTADA BAKE
1 1b. ground beef
1/2 chopped onions
1 envelope taco seasoning mix
1 can (8 oz.) tomato sauce
1 can (4 oz.) whole green chilies
drain and chopped
1/2 cup sliced ripe olives
1 can (16 oz.) refried beans
1 cup Bisquick baking mix
1/2 cup yellow cornmeal
1/4 cup milk
| egg beaten in separate bowl
2 Thbsp. vegetable oil
| cup sour cream

I egg
=2ieyps (8 oz.) cheddar cheese

231-264-6462
Fax 231-264-6344
1-800-968-5636

116 River St. » Elk Rapids. Ml

Brown ground beef and onion in large skii-
let, drain. Stir in seasonings mix, tomato sauce,
beans, chilies, and olives. Mix well Bisquick,
commeal, milk, I egg, and oil, until moistened
beat for 30 seconds spread in 12x7 1/2x2 bak-
ing dish, spoon beef mixture over dough, mix
together sour cheese. beaten egg, and cheddar
cheese spread over top of beef. Bake 30 min-

“utes, let stand 10 minutes.

Serves 6-8 people.
Kathy Palmer, Rapid City

ZUCCHINI HAMBURGER PIE
1 1b. ground beef
2 large zucchini squash sliced
2 tomatoes. sliced
1/2 cup bread crumbs (dry)
1/4 cup parmesan cheese
1/2 cup green pepper chopped
I small onion chopped
1 tsp. salt
172 tsp. garlic salt
1/2 tsp. pepper
1 tsp. oregano
2 paslry crusts

Line a 9 inch pie plate with | pastry crust.
Brown ground beef, onion, green pepper and
dry seasonings. Add bread crumbs, mixed with
cheese. Place layer of zucchini slices in pastry
crust. Add layer of meat mixiure. Repeat each
layer once more. Put tomato slices on top. Put
top crust on bake 1 hour at 350 degrees.

Kathy Paimer, Rapid City

GOLDEN SOUFFLED
SQUASH BAKE

2 1bs. yellow crooked-neck squash (8 cups
sliced)

2 eggs. separated

I cup cotrage cheese

Serving Antrim, Kalkaska, Grand Traverse
& Leelanau Counties

+ Property Transfers (Commercial & Residential}
New Construction « Escrow Services « Prompt. Professional Services
Flexible Closing Schedules {We work weekends. upon request!) - Notary Public

Working with integrity, in cooperation with Buyers, Sellers. Realtors,
Lenders and Builders all acrass Northern Michigan.

“At the Corner of River and Dexter Streets”™

/_/_\\_/
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2 Tbsp. flour

11/2 tsp. salt

1 cup (4 oz.) shredded sharp cheddar cheese
6 slices bacon, cooked and crumbled

In covered saucepan, cook squash in small
amount of water until tender, about 5 minutes.
In medium bowl, combine egg yolks, cottage
cheese, flour and salt. Beat egg whites until stiff
but not dry. fold into cottage cheese mixture.

In greased 11x7 pan, layer half of squash
mixture, 1/2 egg mixture and cheddar cheese
and crumbled bacon. Repeat. Bake at 350 de-
grees for 20-25 minutes.

Serves 6-8.

Mary Gore, Traverse City

CHICKEN DINNER IN A POT

1 Tbsp. oil

3/4 1bs. chicken breast (cut into pieces)

1 (14 0z.) can chicken broth

3 3/4 cups egg noodles uncooked

1 (16 0z.) package of frozen vegetables (Cali-
fornia blend)

1/4 1sp. pepper

3/4 cup milk

1 can cream of chicken soup

3/4 cup parmesan cheese

Cook chicken in oil until fully cooked. Add
broth, vegetables, and noodles. Cover and sim-
mer stirring every two minutes until noodles
are done. Add remaining ingredients and heat
through.

Treasa Smith, Kalkaska

DESSERTS

BUNCH OF GRAPES

12 oz. bunch of seedless grapes. red white or
both

6 oz. cream cheese

4 oz. Bleu cheese

1/2 c. each of shelled pecans. pistachios and
walnuts

Heat oven to 350. Place nuts on foil covered
cookie sheet, keeping each type separate. Roast,
stirring once or twice for 8-10 min.

In food processor, keeping the three types of
nuts separate, chop finely, but not to a powder.
Place each I/2 c. of nuts in separate bowls.

Bring the cream cheese to room temperature
and combine with the bleu cheese until smooth.

Wash and dry grapes. Take one grape, roll in
cheese mixture, then in one type of chopped

nuts so that when you are finished you have
three different groups of nut covered grapes.
Pecan, pistachio and walnut.

For a nice presentation. and if you have ac-
cess to grape leaves. serve the grapes on a bed
of grape leaves.

This may sound a bit complicated. but it re-
ally isn't once you get going and is always a
big hit at get-togethers. I'm not sure if it's the
novelty or the taste of the grape, cheese, nut
combination but everyone seems 10 tove it.

Valerie Hickey, Farmington Hills

CRESCENT CHEESE SQUARES
2 pkg. crescent rolls (8 in pkg.)
3 8 oz. pkg. Philadelphia Cream Cheese
1 c. sugar
Continued on next page
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legg
1t vanilla

Stretch 1 pkg. of crescent rolls into a 9x13
pan. Mix all ingredients together (let cream
cheese soften first). Pour mixture on top of cres-
cent rolls. Stretch remaining pkg. of rolls over
top of mixture. Seal edges together. Bake at 350
for 25-30 min. Top with powdered sugar.

Shari Killion, Terre Haute, IN

LEMON PIE
9" baked pie shell
1 c. sugar
3 T cornstarch
1 T grated lemon peel
1/4 c. butter
1/4 c. lemon juice
1 ¢. milk.
3 egg yolks slightly beaten
1 ¢. dairy sour cream
whip cream

In sauce pan, combine sugar, cornstarch,
lemon peel, butter, lemon juice, milk and egg
yolks. Cook over medium heat stirring con-

-stantly till thick. Cover and cool. Fold in sour-

cream and pour into baked shell. Chill at least
2 hirs. before serving. Top with whip cream.
Edith Crider

RICE PUDDING WITH
DRIED CHERRIES

3/4 c. med. or long grain white rice (not con-
verted or instant)

1 1/2 c. water

3172 c. milk

3/4 c. sugar

2 T. vanilla extract

1/2 c. dried cherries (more or less to taste)

Rinse rice three times to remove excess
starch. Bring water and rice to a boil over low
heat. When mixture thickens, add milk and
bring back to a boil stirring constantly. Simmer
over low heat, continue stirring until mixture
starts to thicken again and rice is tender. Sim-
mer for five more min. Remove pan from heat.
Add vanilla extract and dried cherries, stirring
well. Pour into small dishes and sprinkle with
cinnamon if desired.

Valerie Hickey, Farmington Hills

GROWN-UP BROWNIES

1 box brownie mix (or your favorite scratch
recipe)

APRIL 23, 2003 « UP NORTH PUBLICATIONS « SPRING COOKBQOK « PAGE 11

DESSERTS '

172 c. chocolate chips (optional)

174 c. Kahlua liguor (or Chambord if you
prefer raspberry flavor)

powdered sugar

cinnamon

Bake brownies according to directions, add-
ing chocolate chips if desires. While brownies
are still warm, poke holes with fork all over the
top. then drizzle with Kahlua. Sprinkle with
powdered sugar then cinnamon. Very yummy,
but not for the kiddies!

Valerie Hickey, Farmington Hills

STRAWBERRY COCONUT
RICE DELIGHT
3 c. cooked Riceland rice
1/2 ¢. chopped nuts
1 pkg. 8 oz. cream cheese at room tempera-
ture
I can (21 oz.) strawberry pie filling
2 c. confectioners sugar
t carton (13 oz) Cool Whip
1 pkg. (6 oz) coconut instant pudding
3c.milk
I c. coconut flakes, toasted

After rice has cooked, remove from heat and
add chopped nuts and 1/3 of the cream cheese,
stirring with fork until blended. Spread in 9x13
in. pan. Refrigerate until chilled, spread straw-
berry pie filling over top. Chill. Blend remain-
der of cream cheese with the sugar until smooth,
blend with 1/2 of the whipped topping and
spread over strawberries and rice. Refrigerate.
Mix 6 oz. instant pudding with milk and beat
until thick. Spread over the last layer. Refriger-
ate for 45 min. Spread remaining of whipped
topping over pudding and sprinkle over coco-
nut. Serves 12-14.

Paula Brousseau, Bellaire

PEANUT BUTTER PIE

1 extra large graham cracker pie shell or deep
dish cooked pie shell

8 oz. pkg. cream cheese (room temp)

2 ¢. powdered sugar

1/2 c. extra crunchy peanut butter

16 oz. Cool Whip

Beat cream cheese. Add sugar and beat until
smooth. (electric mixer works best). Add pea-
nut butter. Mix well, scrape sides of bowl, fold
in whipped topping, spoon into cooked or gra-
ham cracker crust.

Paula Brousseau, Bellaire

POLAR BEARS
1 12 oz. package white vaniila chips
2 Tablespoons peanut butter
1 cup rice crispies
1 cup cocktail peanuts
1 cup miniature marshmallows

Melt vanilla chips, stir in peanut butter, rice
crispies and nuts. Add marshmallows, stir
quickly so they do not melt. Drop by tablespoon
on wax paper. Let stand until cooled.

LaCorda Smith, Etk Rapids

BLUEBERRY BREAD PUDDING
2 Tablespoons softened butter
3/4 cup sugar
3eggs
2 Tsp. vanilla
3 1/2 cups milk
8 cups bread cubes - trom hoagie buns or sour
dough bread
1 3/4 cups fresh blueberries
2 Tablespoons granulated sugar
1/2 tsp ground cinnamon

In bowl beat butter and 3/4 cup sugar with
an electric mixer on medium to high until well
combined. Add eggs and vanilla, beat 2-3 min-
utes until fluffy. Slowly stir in milk. Place bread
cubes in a large bowl. Pour milk mixture over
bread. Let stand for 5 minutes. Stir the blueber-
ries into bread mixture, transfer to an ungreased
3 quart baking dish.

Combine the 2 Tablespoons sugar and cin-
namon sprinkle evenly over bread mixture.
Drizzle 1/3 cup of Golden Dessert Sauce over
Bread mixture. Bake 350 degrees for 35 min-
utes or until knife comes out clean. Serve warm
with remaining Golden Sauce

GOLDEN DESSERT SAUCE

Make first set aside

Combirie 3 Tablespoons butter & 1/2 cup
sugar

Cooks and stir over low heat until butter is
melted. Stir in [ cup whipping cream and 3
tablespoons brandy. Bring to a boil, reduce heat,
boil gently uncovered 5 to 10 minutes or until
mixture is slightly thickened. Chill sauce if not
using within 2 hours. Reheat to serve. Makes
about 1 1/4 cups

Jeanette Verellen, Central Lake

CORN PUDDING
3 quarl casserole dish
1 can cream style corn - do not drain

1 can regular com - do not drain (can size
303)

1 box Jiffy Corn Bread Mix

1 cup sour cream

2eggs

1/3 cup granulated sugar

1/2 cup vegetable oil

Beat eggs just to blend. Add sugar and oil.
Stir well. Add remaining ingredients. Bake 305
degrees for 55 minutes. Turn off oven and let
pudding set in oven for 5 minutes more.

Jeanette Verellen, Central Lake

SOUR CREAM COFFEE CAKE
3/4 cup margarine (1 1/2 sticks)
1 1/2 cups sugar
3eggs
-1 1/2 teaspoon vanilla

3 cups flour

1 1/2 teaspoon baking soda

I 1/2 teaspoon baking powder
1/4 teaspoon salt

1 pint sour cream (2 cups)
Filling

1/2 cup brown sugar

1 cup chopped walnuts

1 1/2 teaspoon cinnamon

Combine filling ingredients. Set side while
preparing cake. Cream margarine and sugar.
When fluffy add eggs and vanilla. Combine dry
ingredients. Add dry ingredients alternately with
sour cream. Grease and flour a

10" tube pan. Alternate batter and filling:
starting and ending with batter. Bake at 350 for
one hour. After removing from oven let cake
cool for about ten minutes before inverting onto
serving plate. When still slightly warm cover
top with glaze, allowing some to drizzle down
sides.

Glaze

I 1/2 cups powdered sugar

milk

Add just enough milk to powdered sugar to
make a thin frosting that will slightly run down
sides of cake. Garnish with pecan halves and
maraschino cherry halves.

Kathy Williams, Mancelona

RAISIN SPICE DROP COOKIES
3 cups flour
I tsp. baking soda
1 tsp. sait
1 tsp. cinnamon

Continued on next page
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1/2 tsp. cloves

1 cup shortening

1 1/2 cup brown sugar (packed)
3eggs

1 tsp. vanilla

1 cup raisins

t cup chopped nuts (optional)

Sift together the flour, soda, salt, cinnamon
and cloves. Set aside. Beat together the short-
ening, brown sugar, eggs and vanilla until light
and fluffy. Combine the 2 mixtures. Mix in the
raisins (and nuts). Refrigerate for 30 minutes.
Preheat oven to 350 degrees. Drop by spoonful
onto cookie sheets. Bake for 10 to 12 minutes.

Mix together and spread glaze on cooled
cookies:

3 cups powd T sugar

Michele Jewell, Alba

CARRIAGE HOUSE
BREAKFAST DESSERT

1 loaf Italian bread (long and narrow)

1/4 cup powdered sugar

(4) 8 oz. packages cream cheese, softened

2 jars Carriage House Jam (Cherry Bourbon
Butter, Strawberry Butter or Peach Hazelnut
Jam)

6eggs

2 Tablespoons cinnamon

4 cups corn flakes, crushed

Directions:

Slice loaf of bread lengthwise twice, so that
you have 3 long slices. Mix powdered sugar
and cream cheese and spread on the bottom slice
of bread. Place the middle slice of bread on top
of the cream cheese mixture, spread jam on top
of the middle slice of bread. Place the top slice
of bread on top of the jam. Place a tooth pick
into the top of the loaf every 1 1/2 inches. Whisk
eggs and cinnamon together, roll the loaf in the
mixture, then roll the loaf into the crushed com
flakes until evenly coated. Cut the loaf into 3”
slices and grill on all sides. Remove toothpicks
and gamnish with powdered sugar, maple syrup
or fresh fruit.

The Carriage House, Bellaire

CARRIAGE HOUSE
COUNTRY STYLE MUFFINS
8 cups flour
2 cups sugar
1 1/2 Tablespoons baking powder
[ tsp salt
1 cup butter, melted
3eggs
3 cups milk
1 Jar Carriage House Jam

Preheat oven to 350 degrees. Sift all dry in-
gredients together and make a small pool in the
center for the wet ingredients. Whisk milk, eggs
and melted butter together, pour wet ingredi-
ents into dry ingredients and stir slowly just until
mixed., Scoop into prepared muffin tins or muf-
fin tins lined with paper liners. Add 1/2 teaspoan
of jam to the center of each muffin cup and
lightly swirl. Bake for 20 minutes.

The Carriage House, Bellaire

APPLE PUDDING

4 large apples (peeled and sticed)

‘1-cup sugar

1 tbsp butter

1/2 cup sweet milk

1 1/4 cup flour

1 tsp baking powder

1 15p vanilla

Lay apple pieces in buttered 8x8 baking pan.
Sprinkle with 1/4 cup sugar. Cream butter and
remaining sugar - add other ingredients. Pour
batter over apples and bake 350 degrees about
one hour.

BU'ITEFISCOTCH PIE
Step 1:
1/8 cup white sugar
1.1/2 cups water
1 cup.Brown sugar

172 tsp salt

Step 2:

2 eggs separated

3/4 cup water

2 heaping thsp cornstarch

Step 3:

1 thsp butter

1 tsp vanilla

In heavy saucepan brown white sugar to a
rich caramel color. Add water, when water starts
to boil add brown sugar and salt. Beat egg yolks,
add water and comnstarch. Pour part of hot sugar
water mixture slowly into egg mixture. Pour
back into heavy sauce pan with remaining wa-
ter. Cook over medium heat until thick and bub-
bly. Add butter and vanilla. Pour into prepared
pie crust - Cool. Cover with meringue, brown
slightly.
Normq)Schannals, Central Lake

PEANUT BUTTER COOKIES

1 cup peanut butter

I cup sugar

legg

1 tsp soda

Mix all together and bake on a greased sheet
at 350 degrees for 10 minutes.

Dorothy Gould, Bellaire

GREAT GRANDMA LOREE’S NEVER
FAIL CAKE (100 YEARS OLD)

4 eggs

2 cups sugar

1/2 tsp salt

3 cups flour

I cup butter

1 cup milk

4 tsp baking powder

Beat eggs until foamy. Cream sugar and but-
ter (real), until the mixture forms balls. Add
milk, eggs and flour which has been mixed with
the baking powder and salt. Beat well. Put in
greased and floured cake pan, large size. Bake
at 350 degrees for about 40 to 45 minutes. For
layers, bake for 25 to 30 minutes.

Note: With a beater, this makes a very light
cake which needs a large cake pan. When a
recipe doesn't call for sifted flour, it should be
spooned into the measuring cup, for a more
accurate measure. This is a very good cake that
does not require frosting. If one is used, it should
be very light. (This recipe was passed down to
my grandma, then to my mother and then on to
me.)

Betty J. White, Kalkaska

ALL AMERICAN COOKIES

1 cup shortening soft

1 cup packed brown sugar

1/2 cup granulated sugar

2 eggs

1/4 cup milk

1 tsp vanilla

1 1/2 cups sifted flour

1 tsp baking powder

1/2 tsp baking soda

1/2 tsp table salt

3 cups Quick Qats

Variations:

1/3 cup chocolate chips

1/3 cup chopped pecans

1/2 cup shredded or flaked coconut

Directions:

Cream the shortening and sugars together,
add the eggs, milk and vanilla. Beat until well
blended. Sift together the flour, baking pow-
der, baking soda and salt, add to the creamed
mixture and mix well. Stir in the oats, Add the
variation of which you want any or all three.
Drop batter by teaspoonful onto a cookie sheet,

Bake at 350 degrees for 11 to 13 minutes or
just golden around edges. Do not over bake.

Pamela K. Lein, Elk Rapids

DUTCH TOPPED
APPLE-RASPBERRY PIE
One 10” pie crust
1 1/2 cups all purpose flour
1/2 cup.lard or 3/4 cup Crisco
1/2 tsp salt and cold water

Filling:

2 cups frozen raspberries

1/4 cup sugar

1/8 cup flour

1 tbsp flour

1 tsp lemon juice

3-4 medium Macintosh apples
1/3 cup brown sugar

Topping:

1/2 cup melted oleo

1/4 cup flour

1/4 cup ground graham crackers
1/4 cup brown sugar

1/2 cup Quick Oats

1/4 cup ground walnuts

1 tsp cinnamon

Instructions:

Pie dough - blend all but the water with a
pastry cutter until it looks like cornmeal. Add
water to form the dough into a ball. Roll out
dough and place in a 10” pie plate.

Peel and slice the apples then toss in the flour
brown sugar mixture. Next take raspberries
from freezer and toss with the flour sugar mix-
ture, place into the pie crust then sprinkle with
the lemon juice. Place the apple mixture over
the top of the raspberries. Last place the top-
ping evenly over the apples.

Topping: Place all dry ingredients into a
medium size bowl. Add melted oleo, mix by
hand until crumbly. This is placed evenly over
the apples. Bake 425 degrees for 10 minutes
then turn down oven to 350 degrees for another
20-30 minutes or apples are fork tender.

Pamela K. Lein, Elk Rapids

CARROT CAKE

2 1/4 cups white sugar

1 1/2 cups vegetable oil

4 eggs

2 tsp vanilla

2 1/2 cups all purpose flour

3 1sp cinnamon

2 tsp baking soda

1 tsp salt

2 1/2 cups shredded carrots

1 cup blended canned peaches

For cake: Preheat oven to 350 degrees. Gen-
erally grease and flour 9x13 pan, set aside. Com-
bine sugar, oil, eggs and vanilla in a large bow!
mixing together well. Next add the flour, cin-
namon, soda and salt. Mix well. Last add the
carrots and peaches just to incorporate. Pour into
prepared pan. Bake until it bounces in center of
cake or toothpick comes out clean. Approxi-
mately 55 minutes. Let cool in pan for at least
10 minutes, then loosen around sides before try-
ing to remove cake from pan.

Frosting:

8 ounces cream cheese

1/2 cup melted butter

1/4 cup milk

2 tsp vanilla

1/4 tsp salt

4-5 cups powder sugar

Place the cream cheese and butter in bowl to
mix, then add the rest of the ingredients. If this
seems a little thin you may add more powder
sugar, but if it is stiff, add a little more milk.

Pamela K. Lein, Elk Rapid

FROSTY YOGURT PIE

Cookie crust or graham cracker crust

3/4 cup skim milk

1 1/2 cups raspberry yogurt

14 oz. instant vanilla pudding

18 oz. frozen whipped topping

1 1/4 cups fresh or thawed raspberries

Mix together mild and yogurt, Beat one
mmute pudding and milk. Carefully fold in
whipped topping and 1 cup raspberries. Put into
crust. Gamish with raspberries, freeze. Place
in refrigerator 1 1/2 hours before serving,

- Beverly Ellsworth, Bellaire

PEANUT BUTTER PIE -

Crumble 1/2 cup peanut butter with 1 cup-

confectioner sugar. Place most of it in a baked
pie shell. Prepare | box instant chocolate pud-
ding and put over crumbled mixture. Cover top
with cool whip then sprinkle reserved crumbled
mixture over top. Refrigerate.

Evelyn Bare, Petoskey

PUMPKIN CAKE
2 cups flour
2 tsp. baking soda
2 tsp. cinnamon
172 tsp. salt
4 large eggs
2 cups sugar
I cup salad oil
2 cups pumpkin

Combine first 4 ingredients in bowl and mix.
Add eggs and sugar mix, add oil and pumpkin
mix all together well. Pour in 9x13 pan, bake at
350 degrees, 35-40 minutes.

Kathy Palmer, Rapid City

HOT CHERRY DECADENCE
1 pkg. (10 0z.) frozen puff pastry shells
1 can (21 oz.) cherry pie filling
3/4 cup dried cherries
1/4 tsp. almond extract
1/2 tsp. orange zest
1/2 cup toasted slivered almonds
Vanilla ice cream
Fresh mint

Bake pastry shells according to package di-
rections. In saucepan, combine pie filling, dried
cherries, almond extract and orange zest. Heat,
stirring occasionally. Scoop ice cream into
cooled shells. Top with cherry mixture. Garnish
with almonds and fresh mint leaves.

Makes 6 servings.

Mary Gore, Traverse City

100 COOKIES
1 cup oleo (softened)
1 cup cooking oil
legg
1 tsp. vanilla
1 cup white sugar
I cup brown sugar
2 1/2 cup flour
1 tsp. baking soda
1 cup coconut
1 tsp. cream of tarter
1 cup of oatmeal (quick)
1 cup rice crispy cereal
1/2 cup nuts

Mix all ingredients. Drop by spoonful on
cookie sheet. Bake 350 degrees for 10 minutes.
Lorraine Finney, Muskegon

PINEAPPLE SOUR CREAM PIE

3/4 cup of sugar

1/4 tsp. all purpose flour

1/2 tsp. salt

1 No. 2 can (2 1/2 cups) crushed pineapple
undrained

I cup dairy sour cream

1 Tbsp. lemon juice

2 slightly beaten egg yolks

1 baked 9 inch pastry shell

2 egg whites

1/2 tsp. vanilla

1/4 1sp. cream of tarter

1/4 cup sugar

In medium saucepan combine 3/4 cup sugar,
flour and salt. Stir in undrained pineapple sour
cream and lemon juice. Cook and stir until mix-
ture comes to a boil and thickens, Cook two -
minutes. Stir small amount of hot mixture into
egg yolks return to hot mixture stirring con-
stantly. Cook and stir two minutes. Cool to room
temperature. Spoon into baked pie shell,

Beat egg whites with vanilla and cream of
tarter to soft peaks. Gradually add sugar beat:
'mg until stiff and glossy. Spread atop pie seal-
ing to edges. Bake at 350 degrees for 12-15
minutes.

Peggy Szilagyi, Cemral Lake
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LEMON BASIL PASTA
1/2 1b. linguine
1 T fresh lemon juice
3/4 . garlic salt
1/4 ¢ grated parmesan cheese
2 T margarine, melted
1 1/2 t. basil leaves
1/4 t. black pepper

Cook pasta according to package directions,
omitting salt in cooking water. Drain and re-
turn pasta to pan. In a small bowl. combine
margarine. lemeon juice. basil, garlic salt and
pepper. 10ss with cooked pasts. Sprinkle chese
over pasta and serve immediatley. Makes 4 serv-
ings.

Lauren Swietlicki
Central Lake

FLUFFY SOUR CREAM POTATOES
6 med. potatoes cooked
8 oz sour cream
2 T onion salt or salt to taste

Mash potatoes, add sour cream, onion or sajt
and a small amount of butter. Butter baking dish
and put in potatoes. Sprinke top with parmesan
cheese. Bake | hr. 350 uncovered. Can be fixed
the day before, covered and refrigerated. Great
for Thanksgiving or Christmas.

Jean Alexander, East Jordan
and Richmond, Ind.

LEMON BASIL PASTA

1/2 1b. (8oz) linguine

1 T. fresh lemon juice

3/4 1. garlic salt

1/4 ¢ grated parmesan cheese

2 T. margarine, melted

1 1/2 t. basil leaves

1/4 1. black pepper

Cook pasta according to package directions,
omitting salt in cooking water. Drain and re-
turn pasta to pan. In small bowl, combine mar-
garine, lemon juice, basil, garlic salt and pep-
per. Toss with cooked pasta. Sprinkle cheese
over pasta and serve immediatley. Makes 4 serv-
ings.

Lauren Swietlicki, Central Lake

TACO MIX
13 1/3 tablespoons minced onion
6 2/3 tablespoons salt
6 2/3 tablespoons chili powder
3 1/3 tablespoons cornstarch
3 1/3 tablespoons crushed red pepper™
S teaspoons garlic powder
5 teaspoons oregano
3 1/3 tablespoons cumin

Mix all together in a smatl bowl making sure
to blend thoroughly. Store in a container with a
tight fitting lid. Use 3-4 tablespoons of mixture

to a pound of ground beef. Add | cup of water
and simmer for about 10 minutes or until liquid
is absorbed. This recipe makes enough for at
least 20 pounds of meat.
*May be omitted if a less spicy mixture is
desired.
Diane M. Stevens, Mancelona

BAKED BEANS

3-1 pound cans pork & beans (if they are
soupy, pour off a little)

1/3 pound bacon (cup up in little pieces)

1 large onion (finely chopped)

! pound ground beef (I use 1/2 pound of
ground beef and 1/2 pound ground venison or
leftover steak)

1/2 cup molasses

1/2 cup ketchup

1/2 tsp. dry mustard

172 tsp. garlic salt (or plain salt)

1/2 tsp. Worcestershire sauce

Brown the bacon and onion. Add the ground
meat and cook. Pour off the grease. Add the
other ingredients. Mix well. Bake at 350 de-
grees for about an hour.

Michele Jewell, Alba

SMOKED SAUSAGE
AND BEAN CASSEROLE

1 medium onion chopped

1 red or green bell pepper, sliced

1 clove garlic, minced

1/4 cup oil

1 tsp dried thyme

1/4 cup flour

1 - 15 oz. can diced tomatoes with liquid

1 - 15 oz. can red or pinto beans, drained

2 - 15 oz. cans navy beans, drained

1 Ib. Smoked sausage, sliced

Saute’ together onion, garlic. and bell pep-
per in oil. Stir in the flour, thyme and tomatoes.
Add the beans and sausage. Heat through and
serve hot.

Dorothy Gould, Bellaire

SWISS BEANS
2 cans French style green beans, well drained
2 Tbsp. butter
2 Tbsp. flour
1 tsp. salt
1/4 tsp. pepper
1 tsp. sugar
1/2 tsp. onion
| cup dairy sour cream
1/4 1b. grated swiss cheese
1/2 cup crushed corn flakes
2 Thsp. melted butter

Melt butter stir in seasonings add sour cream,
cook and stir on medium heat until thick. Fold
in beans and swiss cheese. Spoon into casse-
role top with corn flake crumbs drizzle with

DESSERTS

EARTH QUAKE CAKE

1 cup coconut (shredded)

1 cup walnuts

i prepared as directed German chocolate
cake

1 8 oz. softened cream cheese

3 cups powdered sugar

1 stick of softened butter

In a 9x13 greased pan sprinkle coconut and
walnuts on the bottom of pan. Pour prepared
cake mix over top of the nut mixture. Then in
separate bowl, with mixer mix together soften
butter, cream cheese and powdered sugar. Plop
this mixture over the cake mix. Bake at 350
degrees for 45-60 minutes.

" *Cake will puff up and crack on top. Poke
with toothpick for doneness.
Treasa Smith

AIN'T YOUR MOMMA'S PUDDIN'
4-5 bananas - sliced into 1/4 inch pieces

1 3.5 oz. box sugar-free instant banana cream
pudding

2 cups milk (regular or skim)

1 8 oz. pkg. light cream cheese - softened

t 14 oz. can low-fat sweetened condensed
milk .
1 12 oz. carton light cool whip

I pkg. Pepperidge Farms chessman cookies
(regular or pecan)

In a large bowl, beat together dry pudding
mix and milk according to package directions.
Set aside. Peel and slice bananas into a 9x13
dish. Set aside. In a small bowl, beat softcned
cream cheese and condensed milk until smooth,
Fold into prepared pudding mix. Gently fold in
Cool. Whip. Spread mixture over bananas.
Cover and refrigerate 3-4 hours or overnight.
Just before serving, arrange 24 shortbread cook-
ies over top. Makes 24 servings.

Margo Llewellyn, Rapid City

melted butter. Bake 20-25 minutes at 350 de-
grees,
Peggy Szilagyi, Central Lake

SCALLOPED CABBAGE
4 Tbsp. butter
4 Tbsp. all purpose flour
1/2 tsp. salt
1/2 tsp. dry mustard
2 cups milk
1 cup grated sharp cheddar cheese

6-7 cups shredded cabbage
1/2 cup buttered bread crumbs

Melt butter; add seasonings. Stir in milk, cook
and stir add cheese and blend. Cook cabbage
approximately seven minutes drain: add to
sauce, mix well. Spoon into casserole dish top
with buttered crumbs. Bake 350 degrees for 20-
25 minutes until bubbly.

Peggy Szilagyi, Central Lake

BROCCOL! CHEESE SOUP

| large head broccoli chopped into 1/2"
pieces

1/2 cup chopped onion

1 qt. chicken broth (chicken soup base or
bouillon is ok)

1 qt. milk (2% or whole)

4 Tablespoons comstarch mixed with 4 table-
spoons water

1/2 grated parmesan cheese

2 cups shredded cheddar cheese (medium or
sharp)

Simmer broccoli and onion in chicken broth
until tender (5-20 minutes). Add milk and bring
to a boiling point. Ad comstarch and simmer
until thickened. Remove soup from heat and stir
in parmesan and cheddar cheese. Mix until thor-
oughly blended. Serve soup with a topping of
shredded cheddar cheese.

Deane M. Stevens, Mancelona

CALIFORNIA FISH SOUP
Servings: 12
1 large onion, thinly sliced
1 stalk celery, thinly sliced
1 red bell pepper, chopped
2 cloves garlic, minced
1/2 teaspoon dried red pepper, crushed
1/4 teaspoon dried thyme
1/4 teaspoon dried sage
1/4 teaspoon dried basil
3 tablespoons olive oil
1 14-oz. cans chicken broth
1 28-0z. can stewed tomatoes, chopped
1/2 cup tomato paste
1 cup dry white wine .
1 7-o0z. package cheese-filled tortellini
1 1/2 pounds firm fish (halibut, cod, etc.),
cut into 1 1/2 inch strips
8 ounces small shrimp, peeled
1/2 cup fresh parsley, chopped
salt and pepper, to taste
parmesan cheese, 1o taste

Saute onion, celery, bell pepper. garlic, red
pepper, thyme, sage and basil in olive oil in large
4-quart kettle until onion is tender. Add tomato

paste, undrained tomatoes, chicken broth and
wine. Simmer for 30 minutes, stirring occasion-
ally. Cook tortellini, using package directions,
drain and set aside.

Bring soup mixture to a boil. Add fish and
shrimp. Cook for 3 to 5 minutes or until fish
begins to flake. Add tortellini, parsley, salt and
pepper. Simmer for 1 to 2 minutes longer.

Ladle into soup bowels, top with cheese.

Submitted by:

Mrs. Robert Wonacon, Williamsburg

WHITE CHiILI
2 cans chicken broth
2 ¢. cooked chicken, cubed tiny or shredded
16 oz, Chi Chi’s mild salsa or other brand
1/2 T cumin (this gives it the great flavor, be
sure to use it)
48 oz. jar of Great Northern white beans
1 c. shredded colby/monterey cheese
green onions choppe
Combine all ingredients except cheese and
onions. Simmer 1 1/2 hours. A few minutes
before serving, stir in cheese. Dish out chil and
sprinkle a little cheese and onion on top. (Re-
duce calories and fat by using ow fat broth and
cheese if preferred).
Jean Alexander, East Jordan and
Richmond, Ind.

BROCCOLI OR
CAULIFLOWER SOUP
1/2 cup vegetable liquid
2 chicken bouillon cubes
1 cup milk
1 Tbsp. cornstarch (heaping)
2 cups cooked vegetable (chopped coarsely)
1/2 tsp. onion salt '
2-3 Tbsp. cheese whiz

Heat vegetable liquid with bullion cubes. Add
comnstarch dissolved in a little milk. Add re-
maining milk, stirring till blended and thick-
ened. Add vegetables, onion salt and cheese
whiz. Heat and may add more milk to make
desired thickness.

Evelyn Bare, Petoskey
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Fabric « Notions « Classes
301 Water St. - East Jordan

Spring Quilting Classes Now Forming
Pine Needles - Red Work
, Nine Patch - Square Dance
Call for info on these + additional class offerings

_ Present this ad for a free
FAT QUARTER with 2 $20 purchase
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We print

EVERYTHING

you need!

And we mean everything.

& hoose from 5 convenient locations to serve you:

Bellaire ] Elk Rapids Mancelona
. Bridge St. 204 River St. 112 E. State St.
§-533-8523 231-264-9711 231-587-8471

Boyne City Kalkaska
M2 S. Park St. 318 N. Cedar St.
231-582-6761 - 231-258-4600




Spring and summer schedules are packed
with outdoor picnics, backyard parties and
simple meals on the grill.

* Nothing is better than a quick, conve-
nient meal that uses the freshest seasonal
fruits and ingredients. Crisco has devel-
oped two easy to prepare recipes that will
have everyone asking for seconds.

Fire up the grill for “Grilled Fish With
Pineapple Salsa.” This versatile recipe is
a family favorite as the sweet-and-hot pine-
apple salsa works well with a variety of
fish. Try it with salmon, flounder or hali-
but. Be sure to brush the fish with Crisco
Qil to prevent them from sticking to the
grill.

Serve with potatoes or a salad on the side
~ and you have a meal in a snap, but leave
room for dessert! Summer suppers should
end with “‘Strawberry Shortcake™. Savor
the combination of sweet biscuits topped
, with luscious strawberries and a dollop of
i whipped cream.

For additional menu planning ideas that
offer light and simple recipes, visit
WWW.CTISCO.com.

' GRILLED FISH WITH
PINEAPPLE SALSA -

I can (20 oz.) pineapple tidbits packed' in
pineapple juice, drained or 1-1/2 cups chopped
. fresh pineapple
i 1/4 cup chopped pimento, drained

v 1/4 cup finely chopped red onion or scallion
' I small jalapefio pepper. seeds and ribs removed
. = and finely chopped
1/4 cup CRISCO Oil, divided
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3 tablespoons rice wine vinegar

2 tablespoons dark brown sugar

3/4 teaspoon salt, divided

1/2 teaspoon freshly ground black pepper,
divided

1-1/2 pounds firm-fleshed fish fillets, such
as salmon, flounder or halibut

Combine pineapple, pimento, red onion,
jalapefio. 2 tablespoons oil, vinegar, brown
sugar, 1/4 teaspoon salt and 1/4 teaspoon pep-
per in glass or stainless steel mixing bowl. Stir
well. Refrigerate 30 minutes tightly covered.
Prepare grill or heat broiler. Rinse fish. Pat
dry. Brush fish with remaining oil. Sprinkle
with remaining salt and pepper. Grill or broil
fish 3 minutes. Turn gently with spatula. Grill
3 minutes or until fish flakes easily with fork.
(Fish requires 10 minutes total grilling or broil-
ing time per inch of thickness.) Remove from
grill. Top with salsa. Serve immediately.

Note: The salsa can be made up to 1 day in
advance and refrigerated. tightly covered.
Boneless skinless chicken breasts, turkey cut-
lets or thin boneless pork chops can be substi-
tuted for fish.

Prep Time: 15 minutes

Total Time: 50 minutes

Serves: 4

STRAWBERRY SHORTCAKE

Shortcakes:

2-1/4 cups all-purpose flour

2 tablespoons granulated sugar

! tablespoon baking powder

1/2 teaspoon salt

1/2 cup CRISCO All-Vegetable Shortening
or 1/2 CRISCO Stick

I egg. beaten

3/4 cup milk

Filling:

| quart strawberries, hulled and sliced
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Spring into summer with delicious Crisco dishes

Granulated sugar to taste
1 cup whipping cream, whipped stiff
Combine flour, sugar, baking powder and salt
in medium bowl. Cutin shortening using pastry
blender (or two knives) until flour is blended to
form pea-size chunks, Make well in center.

Combine cgg and milk. Pour into well. Stir

with fork 25-30 strokes. Turn dough onto
lightly floured surface. Roll dough 1/2-inch
thick. Cut with floured 4-inch cuuer. Place 2
inches apart on ungreased baking sheet. Bake

at 425° for 11-13 minutes or until lightly
browned. Cool on wire rack. Cut open length-
wise with bread knife.

For filling, combine strawberries and sugar.
Spoon over bottom halves of shortcake. Top
with whipped cream and shortcake top.

Note: The shortcakes are best if made within
a few hours of serving.

Prep Time: 25 minutes

Total Time: 35 minutes

Serves: 6

Taste Of Home readers help
Wearever design new cookware

Wearever, the nation’s oldest and most
trusted cookware company, took 4 unique
approach to designing its latest line of pots
and pans.

New Taste of Home Cookware by
Wearever incorporates the suggestions of
some of America’s most avid home cooks
~ the readers of “Taste of Home™ maga-
zine.

“We asked ‘‘Taste of Home™ readers and
they told us what features were most iin-
portant to them,”” said Ryan Williams, di-
rector of marketing for Wearever. Above
all. the company learned that “Taste of
Home" readers valued even heating, dura-
bility and easy clean-up in cookware. Cool.
comfortable handles were amust. And the
vast majority expressed a preference for
glass covers.

Readers responded by mail and through
an online survey to questions about cook-
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ware surfaces, shapes, handles and covers.
Taste of Home professional home econo-
mists also contributed valuable feedback
during the process of designing the cook-
ware.

Taste of Home Cookware satisfies the
needs most commonly expressed by Taste
of Hgme readers. The cookware features
extra-thick aluminum bottoms for even
heat conduction and an easy-to-clean non-
stick interior that’s hearty enough to stand
up to metal utensils.

The pans’ tough enamel exterior resists
chipping to stay new-looking longer.
Taste of Home Cookware features stay-
cool soft-grip handles that accommodate
both left-handed and right-handed cooks
in cushioned comfort.

Distinctive see-through covers made
from glass and stainless steel add conve-
nience and style.
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http://www.crisco.com

