' family-tested
winner dinner

Spooky Stew is

great for

Halloween was my favorile day of
the year when 1 was growing up —
except for Christmas day, of course,
i2ven now as an adult, I look farward
to it almost as much as my boys do.

I still take great delight in coming
up with wonderful. creative ideas for
thelr costumes, even though they are
usually summarily rejected with
cries of, “Oh, Mom, get real” We
muddle through and eventually com-
promise so that they are happy with
their costumes and I'm not totally
mottificd by their appearance,

For me, Hallowcen is the turning
point of the autumn scason, signaled
by the pungent smell of burning
leaves and the sight of carved pump-
kins on doorsieps. The chanping col-
or of the leaves against a deep blue
Octeber sky and a nip in the air
make me look forward 1o being
warm and vozy.

With the change in temperature
comes the desire to have heartier
meals that fill the house with fra-
grant aromas.

Thus, when | received a recipe for
Hockey Stew, submitted by Tsch
Hunter, shortly before she moved
from Bloomfield Township to Lake
Forest, 111, T was most excited to try
it

Hunler's husband, Tom, grew up
on this stew, which was a favorite
and frequent meal during the hockey
season he participated in during high
school.

HAVING FIRST-HAND  experi-
ence of the excitement and confusion
that most families go through at din-
ner on Halloween, I understand the
importance of having a dinner that

goblins

can be quickly and easily served.
Taking a little poctic license, I of-
fer you this week's Winner Dinner,
Spooky Stew, a.k.a. Hockey Stew, as
a filling and nutritious meal for your
little ghosts and goblins. Because the
colors orange and black are so sym-
hatic of Halloween, a grated carrot
and raisin salad is a most appropri-
ate choice and will, you might re-
mind your trick or treaters, enhance
their ability to sce better in the dark-
ness. Slices of freshly baked pump-
ad help round eut this fun and

Wishing all 'the best to lunter and
her faimily as they begin a new life in
Minols, with thanks for sharing this
recipe, and congratulations on being
aur Winner Dinner Winner of the
week,

Have a safe and happy Halloween.
Here's  hoping  that thls  week's
Wianer Dinner will light up your
pumpkin.

Submit your recipes, to be con-
sidered for publication in this col-
umn or elsewhere, to: Winner
Dinner, PO, Box 3503, Birming-
ham 48612, Please inciude a com-
plete dinner, with recipes as
necded. All submiissions become
the property of the publisher.

Edach week's recipes are print-
ed the same size, so that you may
clip und save them in n three-ring
binder ¢ a paper punch to
make holes in the clipping, or
paste the clipping on a blank
sheet of threesring notebook pa-
per. Another option s to simpiy
Sie the clippings in a folder with
pockets that wiil hold them.
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Recipes
SPOOKY STEW

This hearty beel stew lakes
about 20 minules 1o prepare. It
can be made in Ihe morning,

CARROT AND
RAISIN SALAD

2'x cups shredded carrols
(aboul 34 largo carrots)

covered and uniil stalk of celery,
placed in the oven. it it over- 5\::00
cooks. jusl add more wine, water 7 CuUP raising

%2 CUP Mayonnaise
1 teaspoon lemon juice

or beef broth. Il s dehcious
reheated and amply leeds 4:6
people.

Combme aff ingredients. Chill
ang serve on a bed of teltuce.
Sarves 46 people

2 pounds boneless beet (chuck
or stow moal in cubes)

3 cups sliced carro1s

1 cup sliced celery

2 modium onions, siiced

3 tablespoons flour
11ablespoon sugar

1 tablespoon salt

1 teaspoon basil or marjoram

PUMPKIN
BREAD
2e9g5

1 cup margarine, melted
'y cup water

1 cup pumpkin {canned}
'3 cups sugar

{@ry)

1¢an{16-ounco) iomatoes

1% cups hearty Burgundy wine
1 can water chestouls, drained

and sticed 1% cups tlour
4 potatoes, poeled and cooked 11caspoon soda
separately 2% teaspoon salt

*4 teaspoon baking powder

*2 feaspoon cinnamon

'« teaspoon ground cloves

1 teaspoon grated lemon rind
*: cup chopped nuts (optional)

Spray a large, covered cas-
serole dish or avenproot dutch
oven with a non-stck spray and
combine the following ingrec-
ients: Meat, carrots, celery and
onions. kix llour, sugar, sait and
basil and sty 010 meat mixtute,
Add the canned tomatoes and 1
cup of wine. Cover tghtly and
bake at 300 degrees for 3':
hours. Cook the quartered pota-
1005 During the fast

Lix the eggs, marganne. was
ter ang pumpkin and grated lem-
on nnd Sitt together remaining
ngredients  except nuts  Add
sfied ingredients and nuts 10
mixtute  Mix weli and pour inlo
greased and lioured pans (2

A minl-class entitled “Lovin® Gifts
from the Oven" s designed to teach
simple ways to create delicious, at-
traciive holiday gifts. Actual recipes
will be demonstrated, along with
some packaging jdeas.

The elass will be 16 a.m. to noon

Otocaln

Thursday, Nov. 9, at the Cooperative
Extension Service, North Office
Building, 1200 N. Telegraph, Kitchen
Classroom, in Pontiac, Fee Is $5. For
further information, call the Food
and Nutrition Hotline at 858-0904.

small or one 5x9x3 inch) . Bake
at 350 cegrees tor 50 minuies
for the 2 small or 1 hour for the
large

hatt hour of cooking, add the po-
tatoes, watet chestauts and the
remaining *« cup ol wine. Str
ang cook 15-20 minutes fanger.

I
Shopping List

2 pounds of stew meal
carrots

celery

onions

potatoes

water chestnuls (sliced)
one 16-ounce can ot tomatoes
Burgundy wine of any other
hearty red wing

basil or marjoram
mayonnaise

1ai5inG

1 lemon

2eggs

canned purnpkin
marganne

5ugar

flour

so0da

sal

taking pewder
c:nnamon

ground cloves

cnopped auts

Notes

A

Dish has
apricot
stuffing

The tenderloln Is the leanest pork
cut; start with it for this elegant
stufled entree. Each scrving con-
tains only 5 grams of fat out of the
67 that's the recommended maxi-
mum for most of us. Tenderloln
coits more per pound than some
cuts, but there's no waste and you
can plan on 6 servings from a pound.

PORK PINWHEELS

WITH APRICOT STUFFING
one §-pound pork teaderloin
1 teaspoon instant chicken bouillon
granules
%3 cup bot waler
% cup soipped dried apricots
2 tablespoans chopped onlon
2 tablespoons chopped celery
1 tablespoon margarine or butter
Lu teaspoon ground ciosamon
dash pepper
2 cups whole-wheat bread cubes
1'3 teaspoons cornstarch
dash ground notmeg
1 cup apricat pectar

Split tenderloin lengthwise, cut-

ting 1o, but not through, opposite -

side; open out flat. Pound tenderloin
lightly with meat mallet to a 10-by-
6-inch rectangle.

For filling, dissolve bouitlon gran-
ules in hot water; pour aver apricots.
Let stand 5 minutes. In a small skil-
let cook onion and celery in marga-
rine until tender but not brown, Re-
move from heat; stir in cinnamon
and pepper. In a large mixing bowl
combine bread cubes, onion mixture
and apricot mixture; toss lightly to
moisten,

Tavaa

Lesivnte

Spread filling evenly over tender-
loin, Roll up jelty-roll style, starting -

from short side. Secure meat roll
with wooden toothpicks or tie with
string at 1-inch intervals beginning
1% inch from end. Cut meat roll Into
six 1-Inch slices.

Place meat slices on rack of
unheated broiler pan, cut side down,

Broil 4 inches from heat 12 minutes.

Turn: broil 11-13 minutes more or -
unti] done. Remove toothpicks or .
string: transfer meat to a serving

platter.
Meanwhile, for sauce, combine

cornstarch and nutmeg, Stir in apri- -~

cot nectar. Cook and stir until mix-
ture is bubbly. Cook and stir 2 min-
utes more. Serve with meat slices.
Makes 6 servings.
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oCHAEFFER‘S
ITALIAN BREAD

16 oz. 6g¢

Convement Shoppmg and Personal Service

SALE PRICES EFFECTIVE OCT. 30 THROUGH NOV. 12 1939

It's Fbwl Season
Now taking orders for Grain Fed-Amish & Holiday Turkeys

S &
BU TCHER HOUSE PL US FINE SELECTION OF LIOUOR BEER & WINE, AND GROCERIES
31102 Haggerty Rd.

Just south of 11 Mile Rd.

PHONE
661-9900
OPEN FOR YOUR CONVENIENCE
Mon.-Thure.: Fri. & Sat Sun.:
9-10 9-11 9-9

QUA

MARKET

LITY

HKsda To Order
GIFT BASKETS

GROCERV ;

GROCERY

_PRODUCE

JOY LIQUID
DISH DETERGENT

420z,
p.p.$2.29 ﬂ lag

DOMINO SUGAR
51b. Bag

1.69

MOTTS APPLE
JUICE 640z

Reg, or Natural Style  12°

1.49

MAXWELL HOUSE
39 oz. COFFEE

« Auto-Drip

+ Perculator

PINE MOUNTAIN
FIRE LOGS

6.99...

6logs @ 3.5 Ibs. ea.

OLD FASHION
CHICKEN SALAD

3.99.

5.99
7]

CHEESE TORTELLINI
MARINARA

@ 29]&

 BAKERY :

#RESH BAKED
PUMPKIN
PIE 10"

2.99..

FRESH BAKED
CALAZONES

1.79.

CLASSIC COKE, DIET COKE,
CAFFEINE FREE, DIET
)| CAFFEINE FREE& SPRITE

.COKE 2 LITERS

99¢ + Dep.

FAYGO

SEL
TONIC, GINGER ALE
OR CLUB SODA
1 Liter

3 lor 1 .00 + dep.

_IBREAST

13.29..

YES LIQUID COMBOS ASSORTED FLAVORS
LAUNDRY DETERGENT CHEESE SNACKS
64 ux. Plnsllc Bottle

Q¢

b2 1.79

8 0z.bag

HOLIDAY 16 oz.
COLD BEVERAGE Clgs
¢

LIBBYS
VEGETABLE SALE
ks

013“"510

20 ct.

CALIFORNIA
“BUD” HEAD 6 9 ¢

3LB. BAG
MICH. APPLES ¢
MCINTOSH 6 9
GOLDEN DELICIOUS  bag
RED DELICIOUS

LETTUCE
BROCCOLI

FRESH
69"

FRESH CRISP
CELERY

69 s

gi}o ADCE(%C[EIE FHESP? ;E:/EEEF??OZEN
A F:)R ENGLISH BONE IN WHOLE, DAL
CUT ROAST CHICKEN BE'ES HOMOMEmT'E.ms oy
Lnssmr.‘ o 1gal. p.lnslic 1 l7 9 HALF & HALF 89¢
U.S.D.A. CHOICE WOLFERMAN FRESH N PURE

NEW YORK
STRIP STEAKS
{RoasTED

TURKEY CHEDDAR

CHEESE

219,

SLICEDTO

I SLICEDTO

U.8.0.A. CHOICE FRESH FROZEN

GROUND CHUCK  ORANGE
‘ Stbs. 4.%9

1.29. ;2. /ROUGHY

Lessor quantitios

MUFFINS 99¢

TROPIGANA FROZEN
ORANGE JUICE

REG. OR HOME STYLE

99¢ 12 oz. can

2 GAL. 0J 1:29
F :-"‘ 28 T

MELODY FARMS
ICE CREAM

% GAL. ASST'D. FLAVORS

1.99

ALMADEN WINE
3 Liter Jug

Cer e et

Save
12.00

6.99

Asst'd Flavors

Blush, Extra Dry, 8rut

COOKS -

3/°10
750 mis. :
LOS HERMANOS

1.5 Liters -

6.99!

WHITE ZINFANDEL




