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A Sweeter
Centerpiece
A holiday meal is only complete with
the centerpiece of the table: a tender
turkey that side dishes and desserts can
complement for guests of all palates.
For a new twist on a holiday classic,
add some sweetness to your main
course with a Sweet Tea Turkey Brine,
featuring Milo’s Famous Sweet Tea. It’s
freshly brewed from real tea leaves using
simple, quality ingredients free from
preservatives, colors or added acids.
The family- and certified women-owned
business offers a multitude of beverages,
all with the same dedication to quality
and excellence. Find more information
and recipes at drinkmilos.com.

Milo’s Sweet Tea
Turkey Brine

Prep time: 20 minutes
Cook time: 15-20 minutes per pound
1 gallon Milo’s Sweet Tea
1 cup kosher salt
3 large sweet onions, quartered
4 lemons, sliced
8 garlic cloves, peeled
5 sprigs rosemary
10 cups ice
1 turkey
In large stock pot over medium heat, combine tea and
kosher salt. Stir frequently until salt is dissolved. Add

onion, lemon, garlic and rosemary. Remove from heat
and let cool to room temperature.
When brine has cooled, pour into food-grade, 5-gallon
plastic container. Stir in ice.
Wash and dry turkey. Remove innards. Place turkey,
cavity-side up, into brine, making sure cavity gets filled.
Cover and place bucket in refrigerator overnight.
Heat oven to 350 F.
Remove turkey from brine, draining excess, and pat dry.
Discard excess brine.
Cook turkey 15-20 minutes per pound, or until internal
temperature reaches 165 F on instant-read thermometer,
reserving drippings for gravy.

We Believe!
Infant/Toddler Care
Preschool
KinderPrep
School Age
Summer Camp
456 E. Fourteen Mile Road Clawson

Telephone (248) 589-0682

Open Year Round: Monday thru Friday 6:30 am to 6:00 pm

Winner
10 Years
In A row

Eco-Healthy
Child Care
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Gingersnaps

Reprinted with permission from the American
Institute for Cancer Research
Yield: 24 cookies
3/4 cup unbleached all-purpose flour
1/2 cup whole-wheat pastry flour
1/2 teaspoon baking soda
1 1/4 teaspoons ground ginger
1/2 teaspoon ground cinnamon
1/8 teaspoon freshly ground black
		 pepper
1/4 teaspoon salt
1/3 cup dairy-free butter shortening
		 sticks
1/2 cup sugar, plus 2 tablespoons,
			 divided
2 tblespoons unsulphured molasses
1 large egg white
Glaze (optional):
1/3 cup confectioners’ sugar
2 teaspoons fresh lemon juice
Heat oven to 350 F.
In mixing bowl, whisk flours, baking soda, ginger,
cinnamon, pepper and salt.
In separate bowl, use electric mixer on medium-high
speed to beat shortening sticks with 1/2 cup sugar 2
minutes. Add molasses and egg white; beat 3 minutes.
Set mixer on low speed and mix in dry ingredients to
combine. Don’t over-mix. Batter will form soft ball.
Place remaining sugar in wide, shallow bowl. Pinch
about 1 tablespoon batter and roll it between palms,
forming 1-inch ball. Place ball in bowl with sugar and
roll to coat then place on light-colored, ungreased baking
sheet. Repeat, spacing balls 2 inches apart. Discard

leftover sugar. Using bottom of a glass, press to flatten
each ball into 1-by-3-inch disks.
Bake cookies 10 minutes.
To make glaze, if desired: While cookies bake, in small
bowl, combine confectioners’ sugar with lemon juice,
mixing until sugar is completely dissolved.
When cookies are done, immediately use spatula to
transfer to wire cooling racks. Using tip of knife, spread
1/4 teaspoon glaze on top of each warm cookie. Cool
completely.
Note: Can be stored in cookie tin up
to 1 week.

Clawson Shoes

WE HAVE ALL YOUR
HOLIDAY FAVORITES

Exceptional Service & Footwear for Over 64 Years

10% OFF!

• Repairing
• Restoration
• Custom Made
Furniture
• Cushions Filled
• Restyling & Caning

248-547-4064
429 N. Main Street, Royal Oak

EMPLOYMENT OPPORTUNITIES

EMPLOYMENT OPPORTUNITIES

22525 Woodward Ave.

Just East of Coolidge

3 Blocks South of 9 Mile

ROYAL OAK

FERNDALE

423 W. 11 Mile Rd.

2250 E. 10 Mile

West of Main

Just East of Dequindre

ROYAL OAK

WARREN

32811 Stephenson Hwy. 50 West Nine Mile Rd.
South of 14 Mile,
West of I-75

MADISON HEIGHTS

EMPLOYMENT OPPORTUNITIES

EMPLOYMENT OPPORTUNITIES

2829 W. 14 Mile Road

at I-75

HAZEL PARK

3300 Rochester Rd.
At 13 Mile Road

ROYAL OAK

EMPLOYMENT OPPORTUNITIES
EMPLOYMENT OPPORTUNITIES

McDONALD’S

Competitive Pricing
All Work Guaranteed!
Mention this
ad and
receive

Family Owned for over 70 Years

McDONALD’S

Dimitrie
Upholstering
Serving Oakland County for Over 40 Years

317 S. Main • Royal Oak • 541-3218 • Open Tues-Sat
www.hermannsbakeryroyaloak.com

McDONALD’S

307 W. 14 Mile in Clawson • 248-588-1766 • clawsonshoes.com

HERMANN’S BAKERY

McDONALD’S

Tue. & Thu. 10-8
Wed. & Fri. 10-6
Saturday 10 - 5

•YULE LOGS • COOKIES • CAKES
• CUPCAKES • PIES • TARTS • DONUTS
• COFFEE CAKES • GINGER BREAD HOUSES
• BREADS • ROLLS • BEEF PASTIES
• QUICHE
AND SO mUCH mORE

EMPLOYMENT OPPORTUNITIES
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Cranberry Cocktail Cravings
If holiday cocktails are on your menu, give guests a twist on a classic with this Cranberry Moscow Mule
made with Nemiroff Original Vodka. This premium vodka is bold with a smooth, full-bodied finish that hints
of citrus and fruit. Combined with cranberry juice and ginger beer, it’s an ideal holiday cocktail. Find more
holiday cocktail options at nemiroff.vodka.

Cranberry Moscow Mule
1
part Nemiroff Original Vodka
1
part cranberry juice cocktail
2
parts ginger beer
1
tablespoon lime juice
		
ice
		
orange wedges, for garnish (optional)
		
fresh cranberries, for garnish (optional)
		
rosemary sprigs, for garnish (optional)
Pour vodka, cranberry juice cocktail, ginger beer and
lime juice into copper mug filled with ice. Gently stir to
combine.
Garnish with orange wedges, fresh cranberries and
rosemary sprigs, if desired.

(248) 589-9500
www.aoaeyes.com
Clawson, Michigan

Dr. Kuczynski is a member of the medical staff of
Beaumont Hospital In Royal Oak & Troy

See Dr. Barbara Kuczynski For...
Routine & Emergency Care
for Adults & Children
• Laser Vision Correction
• Diabetic Eye Care
• Glaucoma Treatment
• Glasses and Contact Lenses Exams
• Cataract Surgery

Most Insurance Plans and Credit Cards Accepted

330 East Fourteen Mile Road, Suite B • Clawson
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T&I Credit Union
Holiday Loan
As low as

5.99%

Borrow up to $2,500
for 12-Months
Say bah-humbug to HIGH credit card
rates this holiday season!

T&I Credit Union
600 N. Main Street • Clawson, MI 48017
(248) 588-6688 • Toll-free 1-800-338-3908 • Fax (248) 588-6437

ticreditunion.org
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’T

is the season to pop up some holiday fun by creating a scenic
winter wonderland that tastes as great as it looks.
Gather the kids and make a hands-on family holiday tradition out
of crafting festive, edible decorations. Popcorn is the perfect choice to
pop up and eat while trimming your popcorn tree and decking out your
creations. At 30 calories a cup, whole-grain, freshly popped popcorn
offers a nutritious alternative to traditional holiday party nibbles.
Popcorn is naturally low in fat and calories, non-GMO, gluten-free, has
no artificial additives or preservatives and is sugar-free.

Festive Popcorn Trees
Yield: 10 trees
10 cups air-popped popcorn
1 bag (10 ounces) miniature marshmallows
2 tablespoons butter
1 teaspoon vanilla extract
		 nonstick cooking spray
		 green decorating sugar
		 blue decorating sugar
1 tube white frosting with decorating tip
		 small, colorful candies (such as sprinkles and miniature
			
silver dragees)
Place popcorn in large bowl.
Place marshmallows and butter in medium saucepan over
medium-low heat. Stir until marshmallows are melted and
mixture is smooth. Remove from heat.
Stir in vanilla extract.

Y
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COMBO

pet supplies
“plus.”
GREAT PRICES. NO BEGGING
LOCALLY OWNED & OPERATED
FOR 25 YEARS!
VIP Vaccine Clinics held
every Sunday 1-2:30 pm

FOOT
LONG

Combo includes Fries &
Medium Root Beer

Monthly Dog and Cat
Adoption Events
Great live Pet assortment
Everything your Pet Needs
For a Healthy, active lifestyle

Valid at this location only. Tax extra. ©2017 A&W Restaurants, Inc.

Celebrating Over 60 Years In

BERKLEY
4100 W. 12 Mile Rd.
248-547-7126

29402 WoodWard • royal oak
248-399-4440
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Holiday Popcorn Snowman

Yield: 5 snowmen
1 package (1 pound) large marshmallows
1/4 cup (1/2 stick) butter or margarine, plus additional
1 teaspoon vanilla
10 cups popped popcorn
		 sprinkles (optional)
		 licorice (optional)
		 gum drops (optional)
		 cinnamon candies
		 (optional)

In large saucepan, melt
marshmallows and 1/4 cup
butter.
Remove from heat and stir
in vanilla.
Let stand 5 minutes.
Pour over popcorn and stir
mixture.
Butter hands well and form
into balls.
Decorate with sprinkles,
licorice, gum drops and
cinnamon candies, as desired.

Did you know...
The Royal Oak Farmers Market

IS OPEN ALL YEAR!
Saturdays 7am-1pm,
Sundays 8am-3pm

Auto Glass Replacement • Chip Repair • Auto Detailing

Farm Market
Saturdays
7am-1pm

UNDER NEW MANAGEMENT!

Flea Market

Antiques/Collectables

Glass & Accessories
• Windshield Replacement
• Auto Glass Repair
• Auto Detailing
• Window Tinting
• Remote Starters
• Car Alarms
• Tonneau Covers
• Trailer Hitches & More
Greenfield
W 11 Mile
Coolidge

Sundays 8 am - 3 pm

20 OFF

$

Any
Remote
StARt

(Closed if a
major holiday
falls on
Saturday or
Sunday)

Expires 1/12/19.
Not valid with other
offers. Must bring in
this coupon.

Mon-Fri 7:30a-5:30p • Sat 7a-1p
3080 W 11 Mile Road, Berkley, MI 48072

248-543-6600

Live Local • Shop Local • Eat Local
316 E. 11 Mile Road • Royal Oak

248.246.3276

www.romi.gov Click on farmers market
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Ooey-Gooey Cinnamon Buns
Prep Time: 2 hours 30 minutes
Cook Time: 30 minutes
1 teaspoon white sugar
1 (.25 ounce) package active dry yeast
1/2 cup warm water (110 degrees F/45 degrees C)
1/2 cup milk
1/4 cup white sugar
1/4 cup butter
1 teaspoon salt
2 eggs, beaten
4 cups all-purpose flour
3/4 cup butter
3/4 cup brown sugar
1 cup chopped pecans, divided
3/4 cup brown sugar
1 tablespoon ground cinnamon
1/4 cup melted butter
In a small bowl, dissolve 1 teaspoon sugar and
yeast in warm water. Let stand until creamy, about 10
minutes. Warm the milk in a small saucepan until it
bubbles, then remove from heat. Mix in 1/4 cup sugar,
1/4 cup butter and salt; stir until melted. Let cool until
lukewarm.
In a large bowl, combine the yeast mixture, milk
mixture, eggs and 1 1/2 cup flour; stir well to combine.
Stir in the remaining flour, 1/2 cup at a time, beating

Julian Brothers Fine Food & Bakery
(248) 588-0280 • (248) 588-7980
518 S. Rochester Rd., Clawson

well after each addition. When the dough has pulled
together, turn it out onto a lightly floured surface and
knead until smooth and elastic, about 8 minutes.
Lightly oil a large bowl, place the dough in the bowl
and turn to coat with oil. Cover with a damp cloth and
let rise in a warm place until doubled in volume, about
1 hour.
While dough is rising, melt 3/4 cup butter in a small
saucepan over medium heat. Stir in 3/4 cup brown
sugar, whisking until smooth. Pour into greased 9x13
inch baking pan. Sprinkle bottom of pan with 1/2 cup
pecans; set aside. Melt remaining butter; set aside.
Combine remaining 3/4 cup brown sugar, 1/2 cup
pecans, and cinnamon; set aside.
Turn dough out onto a lightly floured surface, roll
into an 18x14 inch rectangle. Brush with 2 tablespoons
melted butter, leaving 1/2 inch border uncovered;
sprinkle with brown sugar cinnamon mixture. Starting
at long side, tightly roll up, pinching seam to seal.
Brush with remaining 2 tablespoons butter. With
serrated knife, cut into 15 pieces; place cut side down,
in prepared pan. Cover and let rise for 1 hour or until
doubled in volume. Meanwhile, preheat oven to 375
degrees F (190 degrees C).
Bake in preheated oven for 25 to 30 minutes, until
golden brown. Let cool in pan for 3 minutes, then
invert onto serving platter. Scrape remaining filling
from the pan onto the rolls.

Celebrate

Open Christmas Eve 4pm-9pm
Regular Menu
Now Taking Reservations

New Year’s Eve

with us!

Live Entertainment

Paul Fitz

Special NYE Menu
4 Seatings • 4pm, 6pm, 8pm and 10pm

Voted Best Deli, Best Catering Mon Closed (except for catering)
and one of the Best Bakeries..
Tues-Sat 8am-9pm,
Try our Pizza
Sun 8am-8pm

New & Used Pianos For Sale

two free
Piano Lessons
at

the Piano Place.
No purchase necessary.
All levels;
beginners - advanced.

Call 248-619-9027

Free Party Favors at the 10:00 Seating

ur
Make Yo Now
tions
Reserva
60

-59

248-399

935 W. 11 MILE, EXIT 62, I-75 • SE CORNER 11 MILE I-75 • FREE PARKING
www.boodlesdetroit.com

Let us help you have a Joyous Holiday

Beard & associates LLc
*Give us your bookkeeping burden
*Let us solve your IRS problems
*File those back taxes

(248) 246-6474
yourtaxpro@beardllc.com www.beardllc.com
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Old-Fashioned Holiday
Glazed Ham

Peppermint Bark
Prep time: 20 Minutes
Cook time: 10 minutes

Prep time: 1 hour 30 minutes
Cook time: 30 minutes

8 ounces high-quality semisweet chocolate,
broken into pieces
2 teaspoons canola oil, divided
1/2 teaspoon peppermint extract, divided
8 ounces high-quality white chocolate, broken into pieces
25 peppermint candies, crushed

1 spiral-sliced half ham (Paula prefers Smithfield)
1 20-ounce can pineapple slices, juice reserved
15 to 20 whole cloves (optional)
1 small jar maraschino cherries
3/4 cup packed light brown sugar
2 tablespoons yellow mustard
DIRECTIONS
Preheat the oven as directed on the ham package and
follow the instructions for baking the ham. Remove the
ham from the oven about 30 minutes before the end of the
warming time.
Decoratively arrange the pineapple slices on top of
the ham, securing them with whole cloves, if using, or
toothpicks. Place a cherry in the center of each pineapple
ring and secure with a clove or toothpick.
In a small bowl, combine the brown sugar, mustard
and just enough of the reserved pineapple juice to make a
thick glaze. Spoon
the glaze over the
ham and bake for
the remaining 30
minutes. Remove
the ham from the
oven, transfer to a
cutting board and
carve.

Auto Repair With Personal Care!

Hours: 7am-6pm Monday thru Friday

543-2262
www.4thstreetauto.net

303 EAST FOURTH ST.
ROYAL OAK

5

COUPON

thstreetauto.netwww.4thstreetauto.net

$ 00 OFF!

Lube, Oil and Filter
24.95 + tax

Regularly $29.95 Now $

By Appointment Only

Up to 5 quarts oil, oil filter, lube and complete visual safety inspection.
Most cars *. Must present coupon at time of order. Expires 12-28-18

thstreetauto.net www.4thstreetauto.net

www.4thstreetauto.net www.4thstreetauto.net www.4thstreetauto.net www.4thstreetauto.netwww.4thstreetauto.net www.4

www.4thstreetauto.net www.4thstreetauto.net www.4thstreetauto.net www.4thstreetauto.netwww.4thstreetauto.net ww
ww.4

Floribunda

FLOWERS
Festive Holiday Plants and Flowers
FOR THE HOLIDAYS

$5.00 off any purchase of $25.00
or more with this ad offer expires 12-21-18
excludes world wide wire service

620 W. 14 Mile, Clawson • 248-435-2320
floribundaflorist.com

DIRECTIONS
Lightly grease a 9x9 inch pan and line with waxed paper,
smoothing out wrinkles; set aside.
Place the semisweet chocolate and 1 teaspoon of the
canola oil in the top of a double boiler over just barely
simmering water, stirring frequently and scraping down
the sides with a rubber spatula to avoid scorching.
When the chocolate is melted, stir in 1/4 teaspoon of the
peppermint extract. Pour the melted chocolate into the
prepared pan, and spread evenly over the bottom of the
pan. Sprinkle half of the crushed peppermints over the
chocolate layer. Refrigerate until completely hardened,
about 1 hour.
Place the white chocolate and the remaining 1 teaspoon
canola oil in the top of a double boiler over just barely
simmering water, stirring frequently and scraping down
the sides with a rubber spatula to avoid scorching. When
the chocolate is melted, stir in the remaining 1/4 teaspoon
peppermint extract. Pour the white chocolate directly over
the semisweet chocolate layer; spread evenly. Sprinkle the
remaining crushed candy over the top and gently press in.
Refrigerate until completely hardened. Remove from pan;
break into small pieces to serve.

1 OFF

$ 00

Any Purchase of $10 or More
VAL’S PET SUPPLIES VAL’S PET SUPPLIES
BONUS BUCK
BONUS BUCK
One Val’s Bonus Buck per customer per visit. No copies accepted. Expires 12-22-18.
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SNOW BLOWERS IN STOCK!

STARTING
AS LOW AS
$
95

359

LAWN EQUIPMENT

SNOW PLOWS • SNOW BLOWERS • SALTERS • GENERATORS

WE MOVED......

1241 W 14 Mile, In the Clawson Center
14 Mile & Crooks • 248-541-0138
www.billingslawn.com
Full Parts & Service Department

Daily Tribune
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Baked Stuffed Brie with
Cranberries & Walnuts
One of the most common mistakes people make when serving
cheese is not letting it come to room temperature first, so that all
the flavors can be fully realized. This beautiful baked stuffed brie
takes that principle to the next level.”

Prep time: 20 minutes
Cook time: 1 hour 40 minutes
1 small wheel of brie (about 6 to 8 inches), chilled
1/4 cup dried cranberries
1/4 cup chopped walnuts
1 sheet frozen puff pastry, thawed, plus extra for
(optional) design
1 egg, beaten with
1 teaspoon water
Directions
Score the side of a wheel of brie all the way around
with a sharp paring knife. Cut directly on the “equator”
through the rind. Using a long piece of string or dental
floss, wrap the string around the brie on the newly made
cut. Loop one end of the string over the other (a half knot).
Then pulling the ends of the string in opposite directions,
cut the brie in half.
Press the dried cranberries on one cut side of the brie,
and the walnuts on the other. Quickly put the 2 sides back
together with the cranberries on top of the walnuts. Press
together and stuff back in any cranberries or walnuts that
fell out.
Roll out a thawed sheet of puff pastry on a floured
surface to about 1/8-inch thickness. Place brie in center
of pastry. Gently pull up edges to ensure you have enough
dough to entirely wrap the brie. You can trim off the

corners if there is too much dough. Brush the dough with
the egg wash. Fold one edge of the dough over the brie
and then the opposite side. Fold over the remaining edges
and complexly encase the brie. You can trim off excess
pieces of dough, if necessary. Flip the brie over so the
seam is at the bottom; gently press in the sides to snug
the dough against the brie. Brush the top and sides of the
wrapped brie with egg wash.
If you choose to decorate the brie with cut-out shapes
of additional puff pastry, use very cold (almost still frozen)
dough to ensure sharp lines. Lightly brush the decorative
pieces with egg wash. Place the brie in the freezer for one
hour (this is a crucial step; see note below).
Preheat oven to 425 degrees F (220 degrees C). Line a
rimmed baking sheet with parchment paper.
Place the brie on the prepared baking sheet. Bake on
the center rack in preheated oven until it is browned and
leaking cheese, about 20 minutes. (Only rarely does the
brie not leak through, but 20 to 25 minutes is about how
long it takes to melt the cheese and brown the pastry.)

QUALITY, PRICE & LOCATION
W
&

W

Family Owned
John & Steven Wilk Directors
www.wesselsandwilk.com

Wessels & Wilk
FUNERAL HOME

23690 Woodward Avenue • At Woodward Heights Pleasant Ridge

248-543-0100

You could save up to $720 a year
with Auto & Home Insurance
through AAA.
There’s never been a better time to make
the switch to auto and home insurance
through AAA. Don’t wait until your current
policy expires. Call us today for a free quote
- and start saving with AAA.

Jerry & Marcy Galka
125 E Maple Rd • Troy MI 48083 • 248-524-1660
www.aaa.com/troy304
magalka@aaamichigan.com

2017

1st

Place

2016

2015
2015

1st

1st

Place

EXPERT WATCH
BATTERIES INSTALLATION

5

Select Name
Brand Watches
Always on Sale!
Genuine Crocodile &
Lizard Watch Bands
Available
Watch & Clock Repair
Great Gift Ideas
Open M-Sat
9am-6pm

$ 00

WATCH
BATTERY

Place

INSTALLED

• While You Wait
• Certain Models Excluded

30835 John R (S. of 13 Mile) 248-616-9900
OPEN 24 HOURS
Carry-Out or Dine-In

Established 1944

y
a
w
l
e
he T STEM

TAMBURGER SY

H

(248) 545-7962

27000 John R at 11 Mile • Madison Hgts.
Voted One of The best Burgers in town!

FOUR HAMBURGERS
USE !
W

NO

250

$

Expires 12-22-18

The Telway • 248-545-7962 • CARRY OUT ONLY.
With coupon only. Not valid with any other offers.

THREE CONEYS
USE

W!

NO

250

$

Expires 12-22-18

The Telway • 248-545-7962 • CARRY OUT ONLY.
With coupon only. Not valid with any other offers.
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Touch-of-Gold
Christmas Trees
Prep time: 40 minutes
Cook time: 10 minutes
1-1/2 cups butter, softened
1 cup sugar
1 large egg
2 tablespoons 2% milk
1 teaspoon almond extract
1 teaspoon vanilla extract
3-1/2 cups all-purpose flour
1 teaspoon baking powder
2/3 cup Nutella
Gold pearl dust
DIRECTIONS
Preheat oven to 375°. Cream butter and sugar until light
and fluffy. Beat in egg, milk and extracts. In a separate
bowl, whisk flour and baking powder; gradually beat into
creamed mixture.
Using a cookie press fitted with a Christmas tree disk,
press dough 2 in. apart onto ungreased baking sheets.
Bake until set (do not brown), 8-10 minutes. Remove to
wire racks to cool completely.
Spread Nutella on the bottoms of half of the cookies; top
with remaining cookies. Brush tops with pearl dust. Store
in an airtight container.

Accidents Happen...

WE OFFER
• COLLISION REPAIR • AUTO REPAIRS • AND TIRES
Your Trust is Our Reputation
602 N. Rochester Rd. • ClAwson

248-585-8111

DROP OFF YOUR DRY CLEANING AT

Earl Cleaners

coupon

$2.00 OFF
ANY
SERVICE
N

I-75

9 Mile Rd

W

E
S

4 Blocks East of I-75

VOTED BEST DRY CLEANERS FOR
7 YEARS IN A ROW

with ad
Exp. 12-29-18

CaRol’S CaR waSH
Exterior & Full Service Car Wash

533 E. 9 Mile • Hazel Park no tipping allowed
god loves you
248-543-7199

We’ve been honoring
families for generations.

We are proud to be family owned
and operated for over 75 years.
Our dedication to service and personal
attention has made
Sawyer-Fuller Funeral Home the premier
choice of families in Berkley,
Royal Oak, Huntington Woods,
Oak Park, Southfield, Beverly Hills and
surrounding communities.

Sawyer-Fuller Funeral Home

2125 West Twelve Mi. Rd. • Berkley, Michigan 48072
248-398-6500
www.sawyerfuller.com

Any stain, we can get it out!
• dry cleaning
• tailoring
alterations
• hemlines

• buttons & such
• Wedding goWns
• draPery sPecialist

Earl Cleaners

Family Owned Since 1975
555 North Rochester Road, Clawson
248-589-1819 • www.earlcleaners.com
Open 7am - 7pm Mon-Fri • 8am - 5pm Sat.
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Happy
Holidays
From all the Fine Stores of

LincoLn center
Adv
Advance
America
Book Beat
Bea

Bling Bling

Bread Basket

Brenda’ss Beans & Gr
Greens
Dollar Castle

Dr. Lazar DPM

Four Sister
Sisters Fashion
McDonald’
McDonald’s
Metro
o PCS

ative Cuts
Conserva
a

Lee Beauty Supply

Cleaners
Metropolitan Dry
y Cleaner
NYA Brickhouse
khouse Boutique

Paper
per Goods Wearhouse
Rainbow Apparel
Rainbo

The Suit Depot

White Castle

Payless
ayless Shoe

Step in Style

Street
eet Corner
Cor
Music
T-Nails

DTLR

Top That
Tha
McDonald’s
McDonald’

ken
Church’s Chick
k

Located at 10 1/2 Mile & Greenfield
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Here’s hoping
this New Year

outshines
all the rest!

It’s been a delight doing business with you all year,
and we thank you for your patronage. Friends like
you make us especially grateful to be a part of
this wonderful community. May the coming year
shower you with all the happiness and good
fortune you deserve. Happy New Year!

Celebrating 41 Years
• Family Owned & Operated
• State OF the art equipment
• Free eStimateS
• all wOrk Guaranteed
You don’t have to run around because B&B Collision is the Best in Town!
DIRECT
REPAIR FACILITY
of Several
Insurance Companies

We are pleased
to announce
we are now a
part of

Proud Royal Oak
Chamber Member

Proud Recipient
of Angie’s
SUPER SERVICE

AWARD

Serving All Of The Tri-County Area

919 S. Main • Royal Oak

248-543-2929
HOURS M-F 7-5:30; Sat 9-12:00

2017
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Cranberry and
Walnut Phyllo Triangles

Servings: 4
Filling:
1 cup chopped fresh or frozen cranberries
1/3 cup sugar
1/3 cup raisins
2 tablespoons honey or maple syrup
1 tablespoon finely grated orange peel
3 tablespoons freshly squeezed orange juice
Triangles:
10 sheets fresh or frozen phyllo dough
1/3 cup melted butter
2 1/2 cups Jarlsberg Chunk Cheese, cut into 25 cubes
2 cups chopped walnuts
Heat oven to 375 F.
In saucepan, combine cranberries, sugar, raisins, honey,
orange peel and orange juice; bring to boil. Reduce heat and
simmer uncovered 5 minutes, stirring occasionally. Cool to
room temperature.
Carefully lay one phyllo sheet on cutting board and brush
with melted butter. Place another sheet of phyllo on top
and brush with melted butter. Cover remaining sheets with
damp towel to prevent drying out. Position brushed pastry
horizontally and cut into five strips.
Place 1/2 teaspoon cranberry filling, one cube of cheese
and 1/2 teaspoon chopped nuts in lower corner of each
strip. Fold dough over filling to form triangle. Fold triangle
up then over, forming another triangle. Continue folding to
end of strip. Brush top with melted butter and sprinkle with
1/2 teaspoon chopped nuts. Repeat with remaining strips of
dough and remaining sheets of phyllo.
Bake 12-15 minutes, or until golden brown. Cool on wire
rack before serving.

Describe virtually any battery or bulb, and
Batteries Plus Bulbs will have it.
Tell us what is broken on your
phone or tablet, and we’ll fix it.
• Huge selection of Duracell® Ultra batteries and bulbs
• FREE car and truck battery test and systems check
• FREE and quick installs on car and truck batteries*
•
phone and tablet repairs

4.99

$
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Limit 1 CDP12578
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%
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House of Optical thriving in new Clawson location

The new location is at 250 E. 14 Mile Road, just a block east of Main Street.

PHOTOS BY JOEY YASHINSKY — FOR DIGITAL FIRST MEDIA

By Joey Yashinsky
House of Optical, a family owned Metro
Detroit institution, moved one month ago to
a 4,000-square-foot building only five blocks
from the previous home. The new location
can be found at 250 E. 14 Mile Road, just a
block east of Main Street.
“All of our equipment is state of the art,” said
Martin Casey, House of Optical’s owner for
almost 18 years. “It’s a new location for us,
but with the same great doctors and friendly
staff.”
There are three full-time optometrists,
including Dr. Robert Feldman, a House of
Optical veteran of more than 30 years. He
is joined by Dr. Drew Langton and Dr. Mark
Simard.
Langton has already noticed an uptick in
energy following the move.

“Patients really seem to be enjoying our new At House of Optical, a patient’s needs are
place,” said Langton. “It’s definitely an upgrade catered to with speed and accuracy. With
and the staff is excited to be here, too.”
an onsite lab, requests for new glasses
House of Optical offers a wide range of services, with a new prescription will often get turned
including full comprehensive eye exams, contact around in less than an hour, a claim very few
lens exams, and medical eye care. The expert businesses can boast.
staff will help select glasses that not only look “If you can think it, we can do it,” said Langton.
and feel great, but also ones that fit within the
Doors are open six days a week, with Sunday
specific visual needs of each particular patient.
being the only time this hard-working staff
As for the glasses themselves, the selection puts its feet up and takes a well-deserved
is plentiful. House of Optical offers racks of breather.
gorgeous frames from all the hottest designers,
There has never been a better time to update
including Prada, Dolce & Gabbana, Burberry,
Nike, Oakley, Lacoste, and Versace. There is a your prescription, pick out a fashionable pair
large stock of contact lenses available, meaning of shades, and prepare to enjoy all the world
that patients eager to see with perfect clarity has to offer in exemplary 20-20 vision.
aren’t forced to retreat home and wait several House of Optical is the ideal place to make
weeks for a package to arrive.
that dream a reality.

T here is still time to use your
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