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Dr. David Guzzardo ‘71
is different from many other chi-
ropractors in that he not only has
an amazing ability to relieve pain,
but he also has a true talent for
teaching his patients how to begin
leading a healthier lifestyle. By
advocating a proper diet and ex-
ercise regimen, he helps patients’
bodies work more. “The spine
is our
lifeline;
when it is
misaligned,
it compro-
mises the
patient’s
nervous
system,”
said Guz-
zardo. The
brain-body
connec-
tion, as he
calls it, is
the key to
understanding the bigger picture
of health. Dr. Guzzardo believes
that visits to a chiropractor aren’t
just for people in pain — they’re
also for those who want to keep

David Guzzardo ‘71
One of Hour Magazine’s top Chiropractors

their bodies in balance as an effective
method of wellness and prevention.

“Chiropractors are like the IT guys
of your nervous system,” Dr. Guz-
zardo says. “I help make sure that
your nervous system is functioning as
it should. Many of my patients enjoy
a sense of greater well-being from
regular chiropractic adjustments and
have reduced
health care
costs,” he
added.

All
of Dr. Guz-

zardo’s new

patients re-

ceive a com-
prehensive
examination
— including
digital X-rays
of the spine
and a nerve
function test
— to deter-
mine where the nerve interference
lies. Since the areas of the spine are
interrelated biomechanically, a full
spine adjustment is necessary to cor-

Guzzardo ‘71 Named Top Chiropractor

rect the problem. Inter-segmental
traction tables are used to gently
stretch the vertebral segments and
relax the muscles along the spine.
Of course, with 25 years of experi-
ence, Dr. Guzzardo’s skillful hands
are often enough to make the
necessary spinal adjustments.
Among Dr. Guzzardo’s
most satisfying cases is an infant
who was just 24 hours old when
he corrected a spinal misalignment
through a light adjustment, using
only his index finger. Another case
involved a 102-year-old woman
whose spine he realigned, allow-
ing her to regain the feeling in her
hands and letting her return to her
favorite pastime of knitting socks.
A man of true dedica-
tion and deep caring for people,
Dr. Guzzardo is a chiropractor
who will help provide you with a
healthier lifestyle and a better out-
look on life.

David Guzzardo was named to
Hour Detroit’s list of the top Chi-
ropractors in the metro Detroit
area. H

Source: Hour Detroit Magazine

options that have a Detroit flair.

ence,” Denker concluded.

Vicari “75 Helps Grand Prix Return to Belle Isle

As world-class auto racing returns to the Motor City for the first time in four years this summer, the Chevrolet Detroit Belle
Isle Grand Prix will rely on a local company to provide firstclass food service throughout race weekend. Joe Vicari’s 75 Andiamo
Catering and Events will be the official food service provider for the CDBIGP and race events, June 1-3, 2012.

The Andiamo Restaurant Group has been a well-known Detroit area staple for more than 20 years, and the company’s cater-
ing division will operate all food service areas at the Grand Prix, one of the Motor City’s most popular summertime events. Andiamo
will provide meal service to all the hospitality chalets at the Grand Prix, presenting menus that will feature Andiamo Italia, along with
Joe Muer’s Seafood, and Rojo Mexican Bistro cuisine, also a part of the Andiamo Restaurant Group.

In addition to the hospitality areas, Andiamo will operate all of the concession areas, and it plans to feature food and beverage

“We are excited to partner with Andiamo as our official food service provider for the Chevrolet Detroit Belle Isle Grand Prix,”
said Bud Denker, event chairman for the Grand Prix. “Andiamo is a terrific Michigan-based company that is known for high-quality
food and unmatched service. They will make sure that all of our guests at the Grand Prix will be delighted with their dining experi-

As part of the relationship, Andiamo will provide special offers to its most loyal customers, including its Mille Grazie club
members. “We are extremely proud and thrilled to be participating in the Chevrolet Detroit Belle Isle Grand Prix, a premier world-
class event,” said Joe Vicari, president and CEO of Andiamo Restaurant Group. “We look forward to the opportunity to bring our
cuisine and experience to the thousands of race fans, and to exceed their expectations and overall guest experience,” Vicari added.

The Chevrolet Detroit Belle Isle Grand Prix is a subsidiary of the Downtown Detroit Partnership. The event will be held June
1-3 and will include the Chevrolet Indy Grand Prix presented by ShopautoWeek.com featuring the cars of the IZOD Indycar Series,
the Chevrolet GRANDAM 200 at Belle Isle presented by the Metro Detroit Chevy Dealers with the sports cars of the GRANDAM
Rolex Series, the Cadillac V-series Challenge presented by the Metro Detroit Cadillac Dealers featuring the cars of the Pirelli World
Challenge Championship Series and the Firestone Indy Lights Series. H
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More Accolades For Vicari ‘75

Joe Vicari ‘75 Named to Hour Magazine’s Best Dressed List Joe Muer Seafood Owned by Joe Vicari 75 Named to
Detroit News Top 12 for 2012 Restaurant List
A clotheshorse, Vicari owns more than 120 suits, 200 shirts, and
500 ties. His recent 60-pound weight loss has intensified his love
of fashion.

The new version of the venerable sea-
food house is a contemporary pairing of simply
prepared seafood with the addition of more
TRADEMARK STYLE: During working hours, he typically wears ~ elaborate preparations, including sushi. The
well-tailored suits from Lou Myles, Brioni, and Cavalli. On Sun- river view through big windows, vintage paint-
days, hisdayoﬂ:, heoptsforkhakis Orjea_ns. ings from the old Muer’s and the blg
space broken up into cozier sections,
all combine to make the most of the

SHOPPING: Dino the Tailor, Lou Myles, Cicchini

Clothiers, and EUomo Vogue. setting. The menu is almost entirely

seafood, from the raw bar piled with
oysters, clams and crab legs to maca-
damia-crusted halibut, but there are
a few meat dishes, as well. Joe Muer’s
will surely expand your taste buds. H

TIP: Purchase a few basic colored suits — black, navy,
and gray — and team them with unique shirt-and-tie
combinations.

PERSONAL: Vicari, whose father was cared for at an
orphanage run by the Capuchins, now returns the af-
fection. Twice a year, he takes his Andiamo crew to the
Capuchin Soup Kitchen to feed its clients and staff.

Source: The Detroit News

Joe Muer Seafood
1 400 Renaissance Center, Detroit
Joe Vicari: #4 on Hour Magazine’s list of the best Joe Vicari ‘75 (313) 567-6837
dressed Detroiters. H Source: Hour Detroit Magazine WWW-jOCmUCrSCQfOOd-COIn

Joe Vicari 75 Makes Crain’s Business Detroit Newsmakers of 2011 List

While other restaurateurs were content to batten down the hatches and ride out
the stormy economy, Joe Vicari ‘75, CEO of Warren-based Andiamo Restaurant Group,
stayed busy. He is responsible for bringing back two long-lost names in metro De-
troit’s restaurant scene and creating a Mexican concept, all while fighting a lawsuit.

Vicari worked closely with Joe Muer to revive Joe Muer Seafood, a staple of met-
ro Detroit’s culinary scene. The new restaurant, located in the former Seldom Blues
space inside the Renaissance Center, contains many of the menu items and decor that
made the original Joe Muer a favorite.

The menu has Joe Muer originals like Dover sole 4 la Meuni¢re, Maryland crab-
stuffed Atlantic flounder and char-grilled Hawaiian swordfish.

The restaurant has a black-and-white marble floor, a signature wraparound bar
with deep red-velvet seats and dark leather booths, and a lobster-red baby grand pia-
no. And if the décor didn’t bring back the nostalgia from the original, Joe Muer him-
self is on hand to chat with customers.

Vicari also reopened Brownies on the Lake, at 24214 Jefferson Ave. on the Nau-
tical Mile in St. Clair Shores. But he wasn’t finished.

Unhappy with lagging sales, Vicari converted Andiamo Lakefront in St. Clair
Shores into a Rojo Mexican Bistro. In June, Vicari opened another Rojo Mexican Bis-
tro in the Mall at Partridge Creek, his fourth Rojo to open in metro Detroit.

But perhaps his biggest challenge took place in a courtroom. In September,

Vicari settled a lawsuit filed by the Restaurant Opportunities Center of Michigan, a
local chapter of New York-based Restaurant Opportunities Centers United, claiming
Andiamo Dearborn engaged in wage violations and unfair practices.
The group of bussers, servers and cooks named in the letter say they were forced to
pay for their uniforms and their laundering, that they were not paid overtime wages
and that they were discriminated against after their complaints were brought to the
attention of ROC Michigan.

The $125,000 settlement ended the fifteen-month dispute, even though press
releases sent by both parties said there was no finding of wrongdoing on the part of
Andiamo Dearborn. B Source: Crain’s Detroit Business

3 THE LEPRECHAUN




ol

Vicari’s 75 Joe Muer Seafood Delivers Great Food

A Review by Sylvia Rector - Detroit Free Press

From the black-and-white checker-
board marble floor at the entrance to the curving
burled wood ceiling above the bars to the sweeping
river views from its windows, Joe Vicaris 75 new
Joe Muer Seafood restaurant is a gorgeous addition
to dining in metro Detroit.

Its not the old Joe Muers, and it
shouldnt be. Times and tastes have changed since
the original Muer’s dosed in 1998 after almost

and chicken entrées are also available.

My favorite starters have included the chilled
Beau Soleil oysters on the half shell, plump and moist
with briny juices and a fresh, dean flavor; the firm, silky;
coriander-seared rare Ahi tuna with wasabi créme, and
broiled Scallops 2 la Muer, luxuriating in lemony butter
sauce.

Fried Fast Coast oysters were quite small,
so some of their flavor got lost in the cooking, but they

70 years. But were likably crunchy
the name sdll and attractively served
resonates with on roasted lemon
diners — which slices. The Deviled
is the reason Blue Crab Balls were
restaurateur Joe too dense and bready.
Vicari teamed The sushi
up with the bars Renaissance
retired Joe Muer Roll on the lunch
to bring it back. menu looked and
"To make the tasted like edible art.
placesuccessful,  Ca= '» ¢ It combined tempura
though, Vicari Diners have a view of the Detroit River at the new shrimp, spicy tuna,
needed to create Joe Muer Seafood in the Renaissance Center. unagl (ﬁeslwvater
ahigh-profile eel), cucumber, green
destination restaurant that honors the Muer radi- ~ onion and white tuna in a torched roll with ponzu
tion without being constrained by it. sauce. Its dean flavors and beautiful form made me want
And by that measure, he has suc- to return soon to explore the full sushi menu.

ceeded. On the menu, old-school Muer dishes like
oysters Rockefeller, buttery Scallops 4 la Muer and
caab-stuffed flounder share billing with modern
dishes like coriander-seared rare tuna with wasabi
aeme and red grouper with sweet-chili glaze.

Architecturally, dassic and contempo-
rary merge harmoniously. The vast space on the
third floor of the Renaissance Center is anchored
by a quartet of bars in the center of the room,
from the richly old-school Joe Muer Lounge and
a traditional copper-topped raw bar to a beautiful
blue-granite sushi bar and a live piano bar:

Surrounding the hub is a series of
seamnlessly connected dining areas, each with a
slighdy different look and feel. The design, by ar-
chitect Ron Rea, gives the 300-plus-seat restaurant
amore human scale and greater sense of intimacy
than its size suggests.

Complimentary appetizers of bluefish
paté and Muer’s signature white bean relish, served
with warm bread and crackers, would be an odd,
dunky pairing if they wererit obviously chosen to
represent the menuss old-and-new approach.

The menu ranges from basic raw
shellfish to beaudifully styled sushi rolls, and from
dassically simple seafood and fish to more complex
entrées reflecting Mediterranean, Asian and
modem American influences. Several beef, lamb

Atleast 17 fish and seafood entrées are of
fered at dinner, from dassics such as Dover Sole filleted
tableside, crab-stuffed flounder and fried jumbo gulf
shrimp to surf-and-turf of sea scallops and braised beef
short ribs; Adantic salmon with pesto glaze and Pizzaoila
sauce; and Florida red grouper with stir-fried vegetables
and sweet chili glaze. At dinner; seafood entrées range
from $22 to $49.

The less-expensive lunch menu indudes
many of the same entrées but adds seafood salads and
sandwiches and even a prime burger.

Among my favorite dishes were the well-
paired scallops and short ribs, served with whipped po-
tatoes and sautéed greens; the very simple but perfectdy
cooked bronzed Great Lakes whitefish with capers and
parsley butter; and the spice-crusted Ahi tuna, accompa-
nied by boldly flavored sweet-and-savory braised greens
and an interesting tomato-caper relish.

Iffish isn't your favorite protein, try the
superbly tender and flavorful filet with Zip sauce, and
add aside of black truffle mac and cheese or decadent
blue crab-and-cheddar potatoes.

Two dishes that missed the mark were
the over-battered cod in the fish-and-chips, and the
miso-glazed salmon with com-and-edamame succotash.
The too-large comn kemels looked and tasted like frozen

vegetables.
Service has been an unexpected high point —

skilled, professional and well-informed, though the
pacing of meals can be slow when the restaurant s
at capacity.

The only real annoyance involves
after-dinner coffee. The staff must serve everyones
dessert from a tall tableside cart before going to get
coffee, and by the time they return, you've finished
your cake.

I'm a fan of the new Joe Muer Seafoods
style, atmosphere and service; it's a great choice for
destination dining, whether for social, business or
celebratory occasions. And its wide-ranging menu
offers delightful choices, whether your tastes are
simple or sophisticated.

More Details:
Joe Muer Seafood
Rating: 4 out of 4 stars

FARE: Classic dishes from the former Joe Muer
seafood restaurant in Detroit share the menu with
more modern fish and seafood presentations.
Raw bar and sushi bar menus. Also beef; chicken
and lamb entrées. Desserts served from tiered cart.
About 150 wine selections.

ATMOSPHERE: Beautiful white-tabledoth set-
ting is sophisticated but comfortable with sweeping
tiver views from some tables. Large space features
contemporary décor in some areas, traditional in
others. Four distinct bars, induding sushi and raw
bars. Live piano nighdy. Suitable for business, social
or celebratory occasions. Noise level can be high at
peak dmes.

SERVICE: Mostly very good to excellent with
experienced, adult servers. Pacing can be slow at
busiest times.

HOURS: Lunch 11 am.-3 p.m. Mon.-Fri.
Dinner 3-11 p.m. Mon.-Thu., 3-midnight Fri,,
4-midnight Sat., 3-10 p.m. Sun. Bar open one
hour later.

NOTE: Reservations recommended. Private
event rooms available. Use Joe Muer valet at the
Marriott entrance on RenCen Dirive or self-park in
Miller Garage opposite itand receive discount with
voucher from your server. H

A black-and-white marble floor
marks the restaurant’s entrance.
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Garbarino 77 a Lansing Institution

As an economics student in
the 1980s at what is now the Uni-
versity of Michigan Ford School
of Public Policy, Gary Garbarino
77, played on a very poor soccer
team called the Marginals. “Because
economists are always interested in
what’s on the margins,” he laughs.

Garbarino has a fantasti-
cally goofy laugh that goes along
with his absentminded professor-style
gray hair and googly brown eyes. If
you want to get a sense for what his
world is like, consider the fact that a
Three Stooges tie hangs in his Capitol
office near a blowup likeness of the
beady-eyed ghoul from Edvard
Munch’s painting, The Scream.
“I used to take the original
version, which was bigger, out
at parties, and people would
dance with it,” he grins.

At 52, Garbarino is an
institution in Lansing, hav-
ing served under six legislative
floor leaders during his 27
years in state government. He
has called former Gov. Jennifer
Granholm, former U.S. Rep.
Mark Schauer, former House
Minority Leader Pat Gagliardi,
former House Majority Leader
Steve Tobocman, former Sen. Gilda
Jacobs and former House Majority
Floor Leader Kathy Angerer “boss.”

He began his career as an
economist with the Senate Democrats
in 1984 right after two members were
recalled over tax increases and Repub-
licans took power under John Engler.
Garbarino worked closely with his
GOP counterpart, Gary Wolfram,
now a Hillsdale College professor.
“He would go so far to the right and
I would go so far to the left that as
economists, we tended to agree with
each other,” Garbarino grins.

Now he serves as special
assistant to House Minority Floor
Leader Kate Segal (D-Battle Creek).
The two have known each other since
they were both on Schauer’s staff dur-
ing his stint as Senate minority floor
leader in his first term. Garbarino
has spent nine years in the Senate, 17
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in the House and one in the governor’s
office. “I loved working for the governor,
but this is where I belong,” Garbarino
said.

He did have a slight detour.
Shortly after marrying his wife, Michigan
Health and Hospital Association lobbyist
Laura Appel, in 2003, Garbarino had a
stent put in his heart. In 2004 he col-
lapsed and suffered a brain injury. It took
four months of rehab to relearn the basics
of walking and talking. He also lost his
sense of smell — a bummer for the avid
home brewer who could no longer taste
his creations. Garbarino has since made a
full recovery.

Gary Garbarino‘77

At the Capitol, his area of exper-
tise is legislative rules, something of su-
preme importance during the era of term
limits when institutional memory is in
short supply. Most of his time is dedicated
to just going over the basics of House
rules and how to run the lower chamber.
And Garbarino knows both sides of the
coin, having served most years in the mi-
nority, four years in the majority and even
a couple during shared power during the
Paul Hillegonds-Curtis Hertel regime.

His goal is to improve the way
the legislature runs, a little bit each year
that he’s around. Garbarino says he and
House Clerk Gary Randall, a former GOP
representative, are both dedicated to pre-
serving the institution. “He has the same
vision as I do,” Garbarino says. “It’s not
about Democrat or Republican. It’s about
the House of Representatives. The major-
ity should be able to do what it wants to
do without trampling the rights of the

Source: Dome Magazine

minority,” he added.

And Garbarino, who was cap-
tain of his Notre Dame High School
soccer team and a referee for years,
sees the parallel with that and his job.
“I'm a good referee because I don’t
care who wins the game,” he says. “I
make sure the game is safe and I make
sure the game is fair. I know the rules
as well as anybody else in this build-
ing — and better than most,” he said.

Garbarino was born on July
15, 1959, in Warren to his Roman
Catholic parents. Dad was an au-
tomotive engineer and mom was a
teacher. “She would sometimes sub-
stitute teach at my school, which
was traumatic,” he recalled.

He went on to win a schol-
arship to Oakland University,
where he earned his bachelor’s
of public administration in
1981. Garbarino worked for the
campus radio station, adopting
the on-air moniker “Midnight
Rambler” in honor of the Rolling
Stones. “I didn’t know what the
song was about,” he says sheep-
ishly. “It was about the Boston
Strangler,” he said.

During Garbarino’s senior

year, he joined the staff of the Oak-
land Sail newspaper when the univer-
sity was searching for a new president.
An administration source leaked
that it would be Joe Champagne, so
Garbarino went into overdrive to put
out a special edition. “We were up
all night and just geeked,” Garbarino
chuckles. “Pulitzer Prize, here we
come. But that was the night John
Lennon died,” he said. The Sail staff
entered the story in a college news-
paper contest, but was disqualified
for putting the wrong phone number
on the application. “That’s when I
learned details are important,” he
noted.

Meticulousness is something
that’s served him well in his four de-
cades in Lansing. And his knowledge
of legislative procedure has made him
a must-hire for new leaders coming
in. “It’s why I’ll never have a job out-

side this ZIP code,” he joked. W
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Fightin’ Irish News
David Moroz 76, the founder and copro-

ducer of the Laugh Detroit Comedy Festival,
announced Tuesday January 17 that per-

Congratulations to Ben Blackwell ‘00! He wrote an article

for the second edition of Boatr Magazine, a new British literary
magazine. Twice a year the magazine chooses, what the editors
sonal medical issues will prevent him from call a “complicated city,” to live in for a month and write about.
Blackwell’s article, called 7hings We Left in the Fire, recounts
when his mother’s Detroit house caught fire and how difficult

it was sorting through what remained afterward. “The article

producing the event this year. Organizers plan
to bring the show back in 2013. Last year’s
fourth edition of the festival, held at venues
including the Royal Oak Music Theatre and
Mark Ridley’s Comedy Castle, featured head-
liners Bob Saget and David Alan Grier. Heal
up quickly, Dave!

discusses the impressions of his feet in the cement sidewalk as a
little baby and the baseball cards he left in the attic among other
things,” said Erin Spens, Boat’s editor-
in-chief. The issue also features an article
by novelist Jeffrey Eugenides as well as a
piece on Ben Gordon and Charlie Vil-
lanueva of the Detroit Pistons. In addi-
tion to writing, which he does extremely
well, Blackwell helps his uncle Jack
White (White Stripes, Raconteurs, Dead
Weather) manage Third Man Records in
Nashville. He also continues in his role
as drummer for the Detroit band The
Dirtbombs.

/

Congratulations to Matt Servitto
‘83! He worked as a voice over actor
for the new Star Wars: The Old Re-
public video game by Electronic Arts.
He supplied voices in two different
languages for dozens of characters.
An internet based game, Star Wars:
The Old Republic was released in

late December, 2011 and already

has more than one million registered

~

users.

Congratulations to Matthew Hindelang
‘00 and his wife Emily. David Robert
Hindelang was born October 24, 2011.
(Photo at right) Congratulations to Daniel
Marchese ‘02! He married
Anna Dudek on December 28,

2011.

Conratulations to Michael Guest ‘95
and his wife Michelle. Lucy Marion
Guest was born January 10, 2012.
Proud uncles are David Guest 78, Stan
Guest ‘80, Alan Guest ‘81, and Andy
Guest ‘84.

Notre Dame Alumni Association On-~Line Store

www.friendsofnotredame.flyingcart.com

s
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ND Varsity Letters are now available in the NDAA store!

Coming Soon: NDHS Bricks!
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Moroz ‘76 A Super Fan of the Tigers

Long-time Detroit Tigers fan, David Moroz 76, of Da-
visburg, has nothing but praise for the 2011 edition of his favorite
team. “The 12 straight wins in September, the best pitcher, closer,
catcher and designated hitter — it’s made for an exciting season,”
he said. Moroz took a moment to analyze what he saw this year.

Moroz, president of Aspen Talent,
and wife Carolyn attended 45 Detroit Tigers
home games and all playoff home games this
year.

Those playoff games meant the Tigers
had to face the New York Yankees. “I was more
worried about the Yankees than I was about
the Rangers, but once again, the Tigers took
care of business,” he said.

He remained optimistic about the
Rangers in the American League Champion-
ship Series. “I thought the Tigers would go
seven games with them,” he said.

Agreeing with many fans, Moroz said
he was concerned about the Tigers’ injuries.
“Even with that, this team was good enough,”

“It worked,” he said. “He had a couple great nights,” he added.
Moroz said his wife has noticed her husband’s perfor-
mance at games. “T've been unusually quiet,” he said. “I'm nota
screamer or heckler. I cheer quite loudly, but I'm so focused on
every pitch. It’s the same at home. I'm on the edge of my seat. I

believe it’s always true about baseball. At any
moment things can change. I tend to get lost
in the moment,” he said.

He was especially glad to see pitcher
Doug Fister’s performance in Game 3 facing
the very explosive Rangers with the Tigers win-
ning, 5-2. “That was a really good sign,” said
Moroz.

He thinks back over the season’s
many thrills, reminding fans, “not everybody
around the country gets that. This was a great
baseball summer,” He concluded.

Dave Moroz is considered a Super Fan by the
Detoir Tigers organization. Loyal to the Tigers
since he was a child, Moroz owns a stunning

he said.

Austin Jackson’s lackluster perfor-
mance bothered Moroz. “Jim Leyland had said
all year, ‘the Tigers go as Jackson goes,” he said.
Moroz saw Jackson had changed his approach
at-bat.

collection of vintage Tigers memorabilia, in-

cluding stadium seats, a 1984 Tigers’ program
signed by every player, and even a baseball
tossed to him by Billy Martin during a game in
the early 1970s when Moroz was a boy.

David Moroz and wife Carolyn
attended 45 Tiger games in 2011.

Source: The Oakland Press

Upcoming Events
2012 Alumni Basketball Tournament
When: March 2, 3, & 4

Where: The De La Salle BRAC
Cost: $30 per player (CASH ONLY. NO CHECKS.)

Who can play: Graduates of NDHS and Former students of NDHS

The winner of our tournament will face the winner of the DLS Alumni Tournament
at DLS approximately 30 minutes following our championship game.

ALL PARTICIPANTS WILL BE REQUIRED TO COMPLETE TWO STEPS
PRIOR TO THE START OF THEIR FIRST SCHEDULED GAME.
GAMES WILL BE DELAYED UNTIL THESE STEPS ARE COMPLETED BY EACH PLAYER.

STEP 1: PAY THE ENTRANCE FEE
STEP 2: FILL OUT A WAIVER FORM

Please note: We are currently out of jerseys and it is now too late to order them.
If you need one, you will need to bring a green jersey/t-shirt and a white jersey/t-shirt.
If you don’t have a number on the jersey/t-shirt, we will add one for you with tape or a sharpie.

The tournament is capped at 16 teams.
PEASE SUBMIT YOUR ROSTER VIA EMAIL NO LATER THAN SUNDAY, FEBRUARY 26, 2012.
BRACKET WILL BE RELEASED ON MONDAY, FEBRUARY 27, 2012.
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In Memoriam

Fredrick R. Beltz - Class of 1962 Donald L. Klucha - Class of 1963
Age 68 of Chino Hills, California passed away De- Age 66, died January

cember 23, 2011 at Chino Valley Medical Center 11, 2012. Beloved hus-

in Chino, Ca. He was born December 14, 1943 in band and best friend of
Detroit, Michigan. Served in the Army 1966-1968. wife Susan. Dearest son
Frederick was employed at Uniroyal and later re- of Jennie (the late Stan-
tired from Plasties Co. He was a member of St. Paul ley). Dear brother of

the Apostle Catholic Church. Frederick is survived the late Marijean (the

by his Loving Wife; Georgene, Father; Raymond late John) Goeldi, the
Belz, Sisters; Patricia (Robert) g late Robert (the late
Varconie, Suzanne Morrison, Carol) Klucha. Uncle to
Mary Carol Belz, Barbara Belz; Carolyn Klucha, Merril
Brother, Michael (Betty) Belz. Klucha, Tarianne (Stan) Babicz, and
9 nieces and nephews and 8 Pauline (Kirk) Boaz. Great-uncle to
great nieces and nephews. He Kaitlyn Babicz, Meredyth and Hill-
will be missed and live in our ary Boaz. Loving son-in-law to Al-
fred (the late Cecelia) Lipinski. Dear
brother-in-law to Barbara Lipinski.
Don is also survived by many cousins.
Memorials to Seasons Hospice.

hearts and minds forever. We
love and miss you. In lieu of
flowers, donations can be made
to the charity of your choice.

Melvin “Pete” Vollmer - Class of 1959

Age 70, died December 31, 2011. Beloved husband of Nancy. Dear
father of Alice Marie Vollmer, Beth Ann (Raymond) LaFave. Loving
pa-pa of Raecann. Dear brother of Carol (Thomas) Nosakowski. Pete
was preceded in death by his parents, Joseph and Margaret; siblings,
Alice, Robert, Myron, Jerome and Tommy. Uncle Pete is also survived
by many nieces, nephews, cousins and dear friends. Interment Great

Lakes National Cemetery. In lieu of flowers, donations may be made
to the Father Solanus Guild.

Extended Family

Barney J. Olex, father of Michael Olex ‘69, passed away on November 20, 2011.

Thelma Marotta, mother of Dan ‘74 and Ken ‘76 Marotta, passed away December 15, 2011.
Gerald Carnago, father of Timothy Carnago ‘76 and Gregory Carnago passed away on December 22, 2011.
Ettore Scarchilli, father of Lorian Scarchilli ‘86 and Sylvan Scarchilli ‘88, passed away on December December 28, 2011.

Chester Bury, father of Robert “Bob” Bury ‘71 and Father-in-law of Joseph Kotzan 70, passed away on January 8, 2012.

Please Pray For...

Marne Housey, wife of Michael Housey ‘84. She was diagnosed with a malignant brain tumor in June of 2011. The tumor was success-
ful removed and Marne is currently undergoing chemotherapy to ensure that the tumor does not return.

Joey Caretti, the eleven year old son of Joe Caretti ‘84 and Lisa (Verkest) Caretti (Regina ‘84). Joey has been diagnosed with Leukemia
and will be undergoing chemotherapy treatments and a bone marrow transplant in the coming months.

Addison Puma, the young daughter of Vince Puma ‘92. She is undergoing radiation treatments at St. Jude Children’s Research Center in
Memphis, TN for an inoperable brain stem tumor. Since her diagnosis in September, 2011, Addison’s parents say, “Addison has endured
various treatments, an MRI, radiation simulation and a surgery to implant a port to receive sedation, not to mention numerous meetings
and consultations. Through all of this she has been extremely brave, tough, feisty, patient and amazingly happy. She is so strong and kind
and fun to be around even though she is facing more than any child should ever have to endure. We know her tough attitude and fighting
spirit will make her one of the 1 percent to survive this terrible disease.”
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Class of 1962

50-year reunion

Thursday, August 16, 2012
At Notre Dame Preparatory School
1300 Giddings Road
Pontiac, Mich.

Reunion Committee:
Jerry Lesperance:
jerrylesperance@yahoo.com

Jerry Alderman:
trottinhorse@myway.com

Tom Lueck
TJLUECK@aol.com

Class of 1963
50-year reunion weekend is being
planned for September 2013

Tentative plans:
Saturday dinner at Greektown Casino
Sunday morning mass
Detroit Tigers game

Reunion Committee:
John McCabe (586) 822-5153
Don Herman (586) 781-0220

Upcoming Reunions

Class of 1965

50-rear reunion in 2015
TBD

The committee is looking for up-to-date
e-mail addresses and contact information.

Reunion Committee:
Dennis Berger
dennisaberger@aol.com

(909) 223-4483

Class of 1972

40-Year Reunion

Planning is in the early stages. Contact
John Berra at (949) 357-3926 if you are

interested in helping organize the reunion.

Reunion Committee:

John Berra
949-357-3926
jmberra2003@yahoo.com

Terry Cirocco
(313) 884-7748

tjcirocco@mckeenassociates.com

Michael Montpetit
(734) 433-2399
mcmont1954365@aol.com

Class of 1986

25-Year Reunion
CANCELLED

Will be planning a 30-year reunion.

Class of 1987

25-Year Reunion
In early planning stages

Reunion Contacts:

C. John Childs
john.childs@delphi.com
swarthydog@yahoo.com

248-787-0616

John Vermiglio
jvermigl @comcast.net

586-212-4763

Interested in forming a reunion
committee for your class?

E-mail Jim Mandl 90
atr
Jmandl@friendsofnotredame.com

Wall of Fame

If you see your name listed below, we have your Wall of Fame plaque that hung on the wall behind the gym.

We would like for you to have your plaque if you want it.

Please email us at jmandl@friendsofnotredame.com, and we will make arrangements to get it to you!

Gary Lytle ‘61
Dave Debol ‘74*
John Giordano ‘61*
John Blum ‘77*
David Bonior ‘63
Joe Przybycki ‘64
Mike Boccia ‘65
Chris Hacias ‘65
John Kraft ‘65
Rick Wenner ‘67
Dan Richards ‘67
Glenn Radzik ‘69
Gary Radzik ‘69
Jerry Guinane 71
Tim Flannery ‘73
Jim Romeo ‘75
Kevin Flannery ‘75

E_l 9  THE LEPRECHAUN

Tom Bentley ‘75
Brian Monfils ‘75
Tom Gadawski ‘76
Marco Caporuscio ‘78
Dave Wolfbauer ‘79
Gary Bass ‘80
Kevin Paterson ‘80
Jim Forsgren ‘81
Craig Mitchell ‘81
Walt Dixon ‘81
Brett Nowak ‘82
Chris Gust ‘82
Paul Tripp ‘82
Brian Barney ‘83
Andy Nanasi ‘83
Greg Placidi ’83
Ken Zazula ‘84

Paul Seibert ‘86
Paul Amodei ‘86
Joe Trombley ‘87
Jim Maher ‘88
Eric Taylor ‘89
Eric Stanczak ‘89
DezJuan Reynolds ‘90
Matt Ziolkowski ‘90

Please Note:
In order to ship the WOF plaque, we
need you to cover the cost. Shipping
within the state of Michigan is $9.00
per plaque. Shipping outside of
Michigan is $12.00 per plaque.
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Notre Dame Alumni Association Sponsors

For Your "Besit Deal” it’s

F Jim Reieht ¢

RIENTLY

AUTOMOTIVE GROUP, INC. ﬂ
WwWw _II mriehl.com www.annarb tcoyrpany.com

“T = . ™= =5 T-SHIRT COMPANY

Jim Riehl ‘00, Joe Riehl ‘04, and Jeff Riehl ‘06 www.annarbortshirtcompany.com  Ricky Winowicki ‘04

Jason McBride ‘03
21836 Schmeman * Warren, Ml 48089
Office: 5865631020 » Fax: 5865631025 ¢ Mobile: 566.306.6684

e-mail:jm@iabelstop.com . www.labelstcp.com

DAMO FRANKLIN | GOLF

RESTAURANT GROUP

WWW.ANDIAMOITALIA.COM Joe Vicari ‘75

A

DEMOLITION
PROPERTY MANAGEMENT
: FRANK J. GUASTELLA *70 pqapgeTING SOLUTIONS
300 East Seven Mile Road PARCLIES CONSULTING
> = - OPERATIONS/MARKETING
Detroit, Michigan 48203 EVALLIATIONS

(87ﬂ 301-3366 (313) 892-7330 7000 OAKHLRST LANE | CLARKSTON, Ml 48348

info@adamogroup.org 248-393-1721 | CELL:906-360-7787
FAX: 248-391-2106

FEUASTELLA@FRANKLIN-GOLF.NET
RICH ADAMO ‘89 WWW. FRANKLIN-GOLF.NET

Want to become a Notre Dame Alumni Association Sponsor? A donation of $250 or more per year is all it takes!

Email Jim Mandl ‘90 if interested: jmandl@friendsofnotredame.com
E_I 11 THE LEPRECHAUN I.E




Alumni Business Directory

Rosenbaum,Rollins Oluh, (O (KOl \/IDEOWORKS

certified publ:-.. accountants

3 ‘-t )lllljr catic '.Il‘;
.4-[1‘_‘)'], ot "‘I‘.‘['--

30230 Orchard Lake
Suite 200 i
Farmington Hills, Mi

Dary! Rolins ‘68 CP
drollins@rra-cpas.com

Massage

GRL(](_}R‘]' [\/1 l ANKS Personal Injury Attorney with

Over 32 Years Experience
. Therapy
Everyﬁu# Deserves a Massage
Legal Malpractice Dramshop Liability Massage Therapist Since 1982
Motor Vehicle Crash Contract Cases Voted “Best of Detroit” 4 times by The Metro Times
Pn?mlses '-'ab_'"tY_ I\!O-fa_l.l_lt Specializing in Myomassology, Reflexology,
Nursing Home Liability Disability Acupressure and Healing Touch, In-Call and Qut-Call
Construction Site Accidents Life Benefits . .
Discounts to ND alumni and couples
2701 Cambridge Ct. Ste. 223
Auburn Hills, Ml 48326 6060 Wellesley Ct., West Bloomfield, M|, 48322
PH: 2483771700 ext. 30 - Cell: 248-877-4499 - Fax:248-377-0051 PH: 248-855-0661 - Cell: 248-701-4888
Gregory Janks ‘69  greg@janksiaw.com Ralph Koziarski ‘68  ralphkozi@conicast.net

- Residential and Commercial
- Highly Trained and Certified Expert Staff
- 100% Customer Satisfaction

From new rims to custom paint jobs, we can help make
yotir car, truck, van or SUV youirs...

- Patented Technology a unigie statement that says to the world, “Here fam.”
- Fast and Affordable Service
- Superior Results 32899 Van Dyke Ave.
- Licensed, Bonded and Insured Warren, Ml 48093
e bl 288.261-1297
www. wemakeitclean.com
Scott Baumgart ‘84 info@wemakeitclean.com Jim Riehl ‘00, Joe Riehl ‘04, and Jeff Riehl ‘06

Jeffrey J. Bruss ‘99 h Millﬂ m,;\

Associate Attorney ‘ig

: mﬁ&@rm
41700 Hayes Road Suite A » Weddings I » Homecomings

Clinton Township, MI 48038 i ol Dances ; Euticiy TS,
* Pep Rallies * Fashion Shows
PH: (586) 286-6505 FAX: (586) 286-6517 S eivals e orie & Morel

TOLL FREE: (800) 581-5686
www.stewartandbruss.com Owner

Mike Olechowski ‘05 (586) 275-7729

www.LightMike.net

Want to place your business card in the Notre Dame Alumni Association business directory?
Email Jim Mandl ‘90 for details: jmandl@friendsofnotredame.com
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Crook Electric Company

PH: 248-888-9881
CELL: 734-754-1610
www.crookelectric.com
10% Discount to HWND Grads

Residential and Commercial Energy Audits

n 99 & Kevin.

Pure Water Pools

More than 20 years of experience
servicing and repairing swimming pools!

ﬁ Ask about our eco-friendly products. é:-,
15699 Hall Rd. - Macomb, I - 48044 - 586-566-4600

| ~ Www.purewaterpools.u
B

KIRK, HUTH & LANGE, PLC

PATRICK S. MCKAY — 01
ATTORNEY AT LAW

19500 Hall Road, Suite 100
Clinton Township, MI 48038
Ph: (586) 412-4900 Fax: (586) 412-4949

www.khlplc.com
pmckay@khlplc.com

18K Schultz Funeral Home

www.schultzfuneralhome.com

Clinton Township
Phone: 586-286-6400

Eastpointe
Phone: 586-775-2200

Greg Schultz '76

Alumni Business Directory

Martini Lounge and Wine Bar
Open 6 nights Live Music Thurs-Fri-Sat

In house catering and private party area is available
Cigar and cigarillo smoking is allowed
Fine gourmet appetizers
Local & national bands on Fri and Sat nights - no cover

19271 Mack Ave.
Grosse Pointe Woods, Ml 48236
3138810100

Scott Baumgart ‘84 vip@ciiubrobistos.cont

* Weddings

* School Dances
* Pep Rallies

* Festivals

» Homecomings
= Birthday Parties
* Fashion Shows
* Proms & More!

(586) 275-7729
www.LightMike.net

Mike Olechowski ‘05
Owner -

Want to place your business card in the Notre Dame Alumni Association business directory?
Email Jim Mandl ‘90 for details: jmandl@friendsofnotredame.com
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Alumni Business Directory

Gigliotti & Associates, P.C.

Law Firen & Debt Religf Agency °
g Paul B. Gigliotti, Esq. ‘83 ASIA
We Buy Gold! 15400 19 Mile Road, Suite 190
. 5 Clinton Township, MI 48038
Richard S tmony - ‘71 Phone: 586-228-3636
Fax.  586-228-5419 - Bankrupiey
Ph: 586-758-7500 Email: paul@paulgigliotti.com - Social Security Disability

’ . Web:  www.paulgigliotti.com
WWW. SIImonyj ewelers.com

33250 RyanRoad

e g |z Steven Rago - ‘83
2 Sterllng_HeIgnts B | ADRAGNA L) D.D.S.
i ' | JOBRZANEK. S 35525 Garfield Road
200 - Clinton Township, MI
mfo@aofuneralhome com & 48035

586-792-4550

. - .
"For Those About to Rock....We Will Rock You" / "'\rn\

Mobile Disc Jockey & Music Service U RBAS B ROS.

HOME IMFROVEMENTS LLC

Polish Prince ROGFING = TEAR-OFFS = RE-COVERS = GUTTERS

MC Buz

VINYL SIDING = ALUMINUM TRIM = FINISHED BASEMENTS = & MORE
586-215-3054 586-872-6847 WASHINGTON, MI
Dave Paul LICENSED & INSURED
Zarkowski ‘83 CALL JEFF @ S86-246-9969 or 313-938-9088 (CELL)

“LET OUR FAMILY WORK FOR YOURS"™

We are Eastside Old School and We Like It! www.urbasbros.com

Weddings Anniversaries Reunions Jeff ‘90, Brian '91, Mike '93
ﬁ dek AtourQur L isldim Binihec Basaments

door"

LEG

HAULING uu_x

AMERICA'S JUNK mwu. SPECIALISTS"™

Dan Ryan ‘01 and Pal Lipa 02

Eric Woodhouse ‘91 and Jamey Embree ‘02

Want to place your business card in the Notre Dame Alumni Association business directory?
Email Jim Mandl ‘90 for details: jmandl@friendsofnotredame.com
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Your Total Outdoor
Services Company

Paul Hayes ‘86

P.O. BOX 46355
MT. CLEMENS, M| 48046

PH: 586-421-1769
FAX: 586-421-1780

CONSERVATION
SERVICES, INC.

Back Pain Institute

32004 Harper Ave
St. Clair Shores, MI 48082
PH: 586-296-1111

e Spinal Decompression

e Cold Laser Treatmeni

e Accident & Infury Specialisis
¢ Wellness Care

e, Jim Osiwala D.C. ‘90

Cottages by the Bay

CAPE COD

Vacations

Beach Point Club #25
weekly

8963 Commercial St
Frovincetown, WM& 02657 Rentals Truro, MA 02652

1 Bedroom wi Loft 2 Bedroom Ocean Front

PH: 586-566-1641~ CELL: 586-822-5153 ~ mjenwmu@aol.com
John McCabe ‘63

ime lnls,

Serving the Metro Detroit Area
Elite mk afan aﬁ"ordab,'e pnce

b))

White Yillage
334 Shore Road

-

e\“‘ _I“ u;g‘ Piercmgs
o

FOLLUUD

P5543 Van Dyke Ave M Center Line, M 48015

(586) 759-8446

Complete

Alumni Business Directory

Two Locations...

44375 Twelve Mile Road
Suite G-147
Novi, Michigan, 48377
Phone: (248) 374-4600

And...
401 N. Main, Rochester

Michigan
248-601-9300
www.rojomexicanbistro.com

Joe Vicari'75

EASTSIDIE AUTO CLASSICS

Complete Auto Defaifing
Buffing & Waxing ~ Steam Cleaned Interiors
_ ,,1“ Auto Appraisal & Sales :

Phone: 313-527-1044
Fax: 313-527-1055

Dave Somyak ‘69

19240 Kelly Road
Harper Woods, M| 48225

—
O'REILLY RANCILIO P.C.

ATTORNEYS AT LAW
PH: 586-997-6458
cschoenherr@orlaw.com
Sterling Town Center

12900 Hall Road, Suite 350
Main: 586-726-1000
Sterling Heights, MI 48313
Fax: 586-726-1560
www.orlaw.com

Craig S. Schoenherr Sr, ‘73

A diversified, full service
law firm providing
consulting, general counsel,
and legal representation to
businesses, financial
institutions, governmental
entities, and individuals.

Complete Wellness and Injury Solutions

Nutrition ~ Health
Wellness
Accident Injury Relief

 \

30325 Gratiot Ave.
Roseville, Ml 48092
586-774-6301

vvellness

and Injury Solutions

'\J'

1329 Telegraph Rd M Southfield, MI 48033

(248) 827-3300

¥ Warren, M| 48092 (586) 759-8120

John Motyka ‘85

2750 Mound Rd

www.michiganspinecenterhealth.com

Dr,

Jason Stanczak ‘94

Want to place your business card in the Notre Dame Alumni Association business directory?
Email Jim Mandl ‘90 for details: jmandl@friendsofnotredame.com
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Alumni Business Directory

e | ? Capital Banquet Center
N —7 ?15 The place for quality and service
= ;{

i‘:\? John Bendzinski ‘82 S'I'nnla nTIHE

12350 31 Mile Road
Washington, MI 45095

Phone: 586-752-6655 Quality Firearms instruction
Fax: 586-752-6095 Dave Edwards ‘80

www.capitalbanquet.com

William C. Cirocco *77

Clegg \ - & / Guest MD, FACS, FASCRS
PHYSICAL THERAPY Macomb Medical Campus Van Elslander Cancer Center
Stan Guest ‘80 17900 23 Mile Road, Ste. 306 19229 Mack Ave. Ste 38
an Lucs Macomb, MI 48044 Grosse Pointe Woods, MI 48236
P.T.,, 0.C.5, F-A.A.O.M.PT. Office: 313-885-1520 Office: 313-885-1520
Board Certified Orthopacdic Specialist Fax: 313-647-3995 Fax: 313-647-3995
35413 Schoenherr (586) 978-7900

Sterling Heights, MI. 48312-4258 Fax:(386) 978-7710 Specialist in Diseases of the
Colon, Rectum and Anus

www. CG-Therapy.com

Extreme Gymnastics USA e~ :
Tim Kelly ‘90

PERFECT FOR ALL OCCASIONS
) 14124 East 10 Mile Road 3 : b
s Warren, MI 48089

/"’
| &
u) (586) 791-9097
Fax:(586) 791-9164

info@extremegymnasticsusa.com

586.557.5157
Wiww.extremegymnasticsusa.com MIKE COLEY ‘86

Mancusocs Flonist

A Herftage of Excellence Since 1923

Frank Mancuso ‘67

_ Specialists
F Since IS5

24440 Harper Avenue
St. Clair Shores, Ml 48080 o Vichael
(586) 777-5600 Pﬁ- St Michael
o : 4y ¢
1-800-mancusos (626-2876) EMATL: gratiotwh hearthlink.net Col(-,_]- 86

WWW.mancusos.com www.gratiotwheel.com

Want to place your business card in the Notre Dame Alumni Association business directory?
Email Jim Mandl ‘90 for details: jmandl@friendsofnotredame.com
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Alumni Business Directory

.

2 I'he Installation and Service Leader
‘'EB GE for Southeastern Michigan
'S BEST PRACH FOR BEER... Patrick Stieber 92
2 700 T®CHOOSE FROM:! : .
33650 Guiftos Drive
T A1z 7 ~TTTT Clinton T hip, 1AL 42035
> 20107 MACK AVBNUE s cesriol o
GROSSE POINTE WOODS, MI 48236 Sales & Quotes: patrick@alliedsignsine com
o9 1./ . Custorner Service: alliedsigns@alliedsignsine. com
313.884.1450

Pizza & Subs

CHESTERFIELD: 586.948.4990 ROSEVILLE: 586.7752740

www.biondespizza.com
For GREAT Weekly Specials!

Ben Holmes ‘87

lpucia
aandscaping WHOLESALE
NC. | P.0.Box344ds Quality Cars Bought and Sold

Grosse Pointe Farms, M 48236 Please Call 586-822-9955
7

Serving Grosse Pointe &

The Surrounding Communities cialandscaping, com

Since 1993 www.lucialandscaping. com

"A‘ MACOMBE BENEFITS [ 4 Er-’\atiat

Wheel & Tire Supply

A new approack ro employee berefits

50258 Van Dyke Ave, Suite 4 Pho 586-726-7800 g == Ui otive
i e, S e - = s
Shelby Twp., MI 48317 Fax: 586-726-8835 ] = = Sopgﬁaﬁsgar
Since I25]
Dan Beauregard - ‘99 28335 Gratiot Ave.

Roseville, MI 48066 A ity s
50258 Van Dyke Ave., Suite A Phone.  586-726-7800 Michael
Shelby Twp., MI 48317 Fax: 586-726-5835

E
EMAIL: gratiotwh thlink.net Coley 86
www. gratiotwheel.com

Email: dan@macombbenefits com

Want to place your business card in the Notre Dame Alumni Association business directory?
Email Jim Mandl ‘90 for details: jmandl@friendsofnotredame.com
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