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Pizza
Soup
Salad
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ULTIMATE FAMILY DEAL
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1-BREAD STICKS 1 DESSERT PIZZA (11X7)
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MUSKEGON
1833 E SHERMAN BLVD.

739-8833
FAX 739-8646

DELIVERY TO FAN AREA

* BUFFET *
PIZZA • SALAD BAR • PASTA • SOUP 

BREAD STICKS • DESSERT

11:30 THRU DINNER
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Smorgasbord

Smorgasbord Hours: Thur., Fri. & Sat. 5:00pm - 8:00pm • Sun 11:30am - 3:00pm
Regular Hours: Closed Monday • Tue-Thur 11:00am - 8.00pm • Fri & Sat 11:00am - 8:30pm • Sun 11:30am - 3:00pm

at Maple Island Rd.788-4517  •  7211 Apple Ave.

• Fresh Lake Perch  • Fresh Walleye  • Broasted Chicken  • BBQ Ribs 
• Shrimp • Broiled Whitefish  • Dessert Bar  • 40 item Salad Bar

Save with FAN Money & coupons
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Wine Tour October 17 & 18 $165 pp double 6 Wineries, Shopping and Casino
Halloween Casino Mystery Trip, October 31 $40 ($30 back) Must wear costume or 

pay $10 more.
Firekeepers, November 7 $40 ($25 back)
Gurnee Mills Outlet Mall & More November 13-15 $179 pp double *Optional 

Tommy Gunns $62
Woodfield & IKEA Mall November 28 one day $55
Christmas in Chicago December 5 & 6 $159 pp double *Optional Jersey Boys $118
Soaring Eagle December 12 $30 ($25 back)
Sweetheart’s Casino Run February 13-15 $$$  TBA
Phantom of the Opera, May 29, Wharton Theater, Lansing $$$ TBA
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Talking sense about swine flu in 
the fall
by Dr. E. Kirsten Peters

In the spring of 1918, World War I was taking the lives 
of thousands of men from many nations around the globe. 
No one paid much attention when some of them came down 
with influenza. After getting back on their feet, the troops 
were once more sent forward to be shelled and shot at.

Over our summer of 1918, the flu essentially disap-
peared from Europe. But it likely moved to the southern 
hemisphere, and when it bounced back to us in our fall, the 
flu had morphed into a killer.

Doctors were astounded at how quickly influenza pa-
tients sickened and then died. And it wasn’t just the lives of 
the old and infirm or the very young that were generally lost. 
The flu added a specialty by killing healthy young adults.

Before it was over, the 1918 influenza killed more people 
around the world than all the battles of World War I. That’s 
the kind of assault on society that shapes a whole generation 
–– even if it does so silently and by attrition rather than with 
bombs and machine-gun fire. 

Like many people coming of age at the time, my grand-
mother’s life in 1918 was changed by influenza. She didn’t 
get sick, but her high school was closed down indefinitely 
because of the outbreak. She was a working-class girl, so 
she took a job and moved on without a diploma –– which 
she missed having for the rest of her natural life. Your 
family may have similar stories –– or names written in the 
family Bible marked “died of flu” in the long school year 
of 1918-1919. 

Most of the influenza strains that scientists fear most 
emerge from pig or bird hosts. That animal pathway, plus 
the history of the 1918 flue and lesser epidemics since then, 
propel scientists and medical personnel to closely follow 
the swine (H1N1) virus you heard about in the news earlier 
this year.

I chose not to write about the swine flu in this column 
last spring because I didn’t care to add to the media hysteria 
around the outbreak. But in the lull of summer, perhaps we 
can all regroup and look at some facts before we head into 
the flu season this fall.

In June, the World Health Organization assigned H1N1 
its highest rating, meaning that a global pandemic of swine 
flue is now underway. The virus is alive and well around 
the world –– and will be for some time to come. And cases 
of H1N1 are being reported in most states of our national 
union each week, information you can track for yourself 
from the American Center for Disease Control (CDC) at 
www.cdc.gov/h1n1flu.

Links from the CDC site show you the total American 
cases and the fatality rate for H1N1. As I type these words, 
the data are about 34,000 American cases and 170 deaths. 
That’s a death rate of about half a percent.

E. Kirsten Peters is a native of the rural Northwest, but was 
trained as a geologist at Princeton and Harvard. Questions about 
science or energy for future Rock Docs can be sent to epeters@wsu.
edu. This column is a service of the College of Sciences at Wash-
ington State University.•

The market
by Char Lozicki

Every day we hear about the market; it’s going up or it’s 
going down. Sometimes it crashes and we worry. There is 
another market we look forward to visiting that makes us 
smile. That’s the farmers’ market. We all have our favorite 
stores where we shop and buy our produce, but at this time of 
the year we can actually walk among market stands –– some 
with fruits and vegetables, others with soap, jewelry, baskets, 
plants, bread, jams and jellies, popcorn, and hand-sewn and 
wooden crafts.

Not only can we purchase these items, but we meet old 
friends and make new friends. Many exchange recipes, and 
learn how mother earth produces her bounty, or how the 
crafter’s skill was used to produce his ware.

The farmers’ market has been around for years. The 
women would make their walk-through and compare prices 
and quality, then do their buying. “Much fresher than the 
store,” they would say. Vegetable stands along the roadway 
are also inviting, but everyone seems to like the expressway 
to get where they are going faster. The lure of the farmers’ 
market is still there. At luncheons, I listen to women talk 
about their trips to the market. Some say it’s more expensive, 
but so much better. When the County Line Market opened 
on the outskirts of Fruitport this summer, it brought back 
many memories.

One I can still remember, when I was a small child, my 
mother bringing me home from the market a bunny wrapped 
in her sweater. That bunny was an escape artist. I remember 
one morning my father in his bathrobe bringing Peter Cot-
tontail home from the neighbor’s yard. 

So far, I haven’t seen any chickens or bunnies at the 
County Line Market, although raising  chickens in our 
backyards seems to be a growing trend. We need our mod-
ern conveniences that make our lives so much easier, and 
sometimes more productive, but we still need to know where 
we came from, and who is really in charge of this planet, 
and visiting the farmers’ market makes us stop, think, and 
enjoy the bounty from mother earth and those who use her 
resources to enhance our lives.• 


