Panic Pita Pizza

handy in

Just as my family was getting ad-
Justed to being back in schuol, Saccer
season started Wu adjusted to that,
and now we bhave had another
wrench thrown 1nto our family s tou
tine with the advent uf huckey sea
son.

Judging by the number of Tanilise
faces 1 see at the soccer field and the
lee arcana, 1 know that In not the
only mother shutthng children trotn
one activity Lo ahuttier | keep ledling
mysell that these are the *Wonder
Years," but the only thing 1 fing
mysell  “wendening” about as |1
wander through rush-hour traffic 1s,
what on earth are we guing tu have
for dinner?

Of course, there is always the easy
choice of going to a fast-foud restau
rant, but for autritiunal and econurn
leal reasons | prefer to teed tny boys
at home. On heetic nighls such as
this, 1 resor¢ to dinaers itke “"Pane
Pita Pizza,” which 13 an innovative
and nutritious alterpative to coln
mercla) pizza.

This is a quick and casy dinner the
boys like because thuy help Imike
thelr own pizza, selecting from a va-
riety of toppings that T have on hand.
1t is a great way to use up all those
“must goes” 1n your refrigerator
What is a “must go?" You know. this
must go and that must go, like thit
last chunk of ooton, the few remiin-
ing mushrooms n the bux, or the last
few slices of ham.

THE BEAUTY of this dish is that
the cheese is plaved on tup, and once
melted can cover up a varlety ut
vegetahles that will be scarfed down
before the kids even know what they
are eating.

1 uwally surve this dinner with

a hurry

waterielon wedges — a colurful
wunclision to an easy, ecenomical
and Lasty dinner,

! nope that this week's Winner
Dirwer will provide you with a selu-
it on those trying days we all have.
i guadantee that this Is one dinner
sl ehaldren will enjoy mare than
Vaur garbage disposal would.

Begiontng aext week, this column
#1 teature a Winner Dinner sent in
By i reader, who will receive an
apiun pisnted with Winner Dinner
Winner® for her efforts. One last
note. if uny of you have any Ideas for
1un ana casy dinners for Halloween,
fike an orange-and-black dinner or a
special pumpkin  bread recipe,
please send it in, as well as your
lawuy s faverite  dinner  menu.
Sometines the simplest things can
sirake an ordinary dinner more spe-
vtul und eemorabie. I'm lookng {or-
ward to hearlng from you and hope
lhat yuu and your famlly have a
great week.

Subitat your recipes, to he consid-
wied tot publication in this column
o1 ebewhere, to: Winner Dinner,
U Box 3503, Birmingham 48012.
Please anclude a complete dinner,
with tecipes as needed. All submis-
slons become the properly uf the
publisher

Fach week's rul;;e\ are print-
e the sante
clips undd s
brudet !

hem ina three-ring

a paper ptinch o
miake in e clipping, or
Juste the elippmg on a blank
sheel of three-ring notebook pa-
pr Anather option 15 1o simply
Jile e clippings ma folder with
pochets that wiil hold thew,

It is a great way to use up all those
‘must goes’ in your refrigerator,

'

Menu
PANIC PITA PIZZA

Recipes
PANIC PiTA PIZZ7A

These indwidual pizzas lahe
about 15 minules 10 prepare.
can be made in advance and 1ro-
zen for use at a lates ime.
pita bread — you can adjust
the size and number of pitas
you use according to your own
noeds
pizza sauce
mozzarella cheoso
Parmesan cheese
your c¢holce of tha toflowing:
papperonl slices, sausage (1
love the turkey breakiast sau-
sages, browned and cul up).
ham, onions, mushrooms.
green peppers, sliced olves
tresh herbs

Preheal the oven to 4
arees. Spray a bak
a non-stick spray
Fita bread on 1ray
the bread Sureao a e e

Monday, Octebor 0, 1989 O4E

(O1B

Olbgerver & Fecentric
Winner Dinner

WATERMELON WEDGES

et b 28 etz oA MG OF
Fhal SRl dgred
Lt wolh inoz

Seasonitg (1
e MG 3 DranG)
e et antn the LDeese
led and Dullly aboul 8

T e

WATEHMELOUN WELGES

ORI Taney W Gulte
at the, Sunply shee
wton and
Vs atRy
e i

wlt anteribelon
1osiue Ul
> and el o

Shopping Lisﬂ

pia bread
pizza sauce
moezarella cheese
Patitigsan cheuso
peppErOni

Iurkey breaklast sausages
nain

uniutis
mushrooins
green peppers
sheea olives
herbs

(parsiay, basil or
Itahan (McCor-
Ly vy

anleitinon

Seasonng

Notes .

Dishes
follow
the fast

Those fasting for Yom Kippur

Ing a dalry meal following the fast.

AMBROSIA

otie 1-pound can [roit cocktail,
draloed
1 can cul-up pineapple, drained
1 can mandarin oranges, dratned
1 cup minlature marshmatlows
1 pint sour cream
1 cup coconut
1 jar maraschino cherries with some
of the Julce for color

Blead ingredicnts well tn a large
mixing bowl. Cover and chill over-
night before serving.

Sweet Noodle Pnddlng is an ap- -
propriate-type dish to go with a
dairy meal when breaking the fast.

SWEET NOODLE PUDDING

temperature}
1 pound mediam.width noodles
4 cups milk
8large eggs
1 pint sour cream
1% cups sogar
2 teaspooos vanllla
13 teaspoon salt
« 14 pound sweet butter
Cook noodles fer 5 minutes and

beaten eggs and remalning
ients and mix. Pour into a well-
greased 9x13-inch dish and dot top
with butter. Bake at 350 degrees for
1% bours (sides should be brown). ll
desired top with cherry pie qung
and serve warm,

These recipes are from the.,

ookbook “The Galilee Gourmet :
!iook 1I" published by the Galilee ~
Chapter B'nai B'rith Women

Sweet Noodle Pudding
is an appropriate-type
dish to go with a dairy
meal when breaking
the fast.

Harvest time reaps backyard garden vegetable soup

AP — 1t's harvest time for mul:
lions of Americans who tend back-
yard gardens. What dv you do with
atl that zucchinl, caulitlower.
peppers and cora? One of the best
ways to feature jewels from your
backyard garden s in a warnung
soup.

Come In and Check
Our "'High Quality”
“Prime Meats" -

MARKET SQUARES OWN
STUFFED

PORK CHOPS

‘This recipe for Backyard Garden
Vegetable Soup blends the flavers of
sucching, cauliflower, red or green

pepper and corn in a base of con-
densed chicken broth and sliced

ol

If you don't have a garden, you
can use produce from the local mar-

ket. Make extra batches of this
warming soup to share with [riends
and neighburs

!]\(_ YARD GARDEN
'ABLE SOUP

2 muﬂum onions, thinly sliced (2
cups)

2 tublespuns butter o margarine

2 fraspoudis all-purpose Mour

ofie 1U*4-gunce van cuudensed chick.
n b

1 sudp can of waler

$

“Fresh Fish” -
7. "Grada A Poultry”

PRIME

USOA  gonecesS
CHUCK
ROAST

$2°9lb

$209

USDA .\ | GRADEAFRESH
~CENTER T MEstewing | CHICKEN
CORNED BEEF BEEF | BREASTS

$229|b.

*4 9%

PRIME

TEAK

USDA TOP ROUND
S

'EVERY:SATURDA

SDA Pricve USDA Grade A

crﬂém g{;\g*ﬂggp WHOLE | GROUND
cusfoucuty FRYERS | CHUCK
5399"’

Lean & Tasty

24 pk.

MOLSON

Canadian Beer

$40

BERRINGER

WHITE
ZINFANDEL

750 m|.3ls 1 800

MARILYN
MERLOT

750 mil 3I$2400

FONTANA
CANDIDA

FRESCOTI

wmdl* 16

INGLENOOK
$699

Jhe

WILDMAN
VOUVRAY

SPANISH .
ONIONS

3/°518°°

750 ml.

\

TOST!
ASTI
SPUMANTI

750 llll‘3ls24°_ol

V2% MILK

COTTAGE CHEESE

UITE or

SMor LG, 8g¢

12 Ol

12 cup chopped sweet red or green
pepper

13 ¢up zucebini, cot In thin strips
dash ground red pepper

In @ 2-quart saucepan over medi-

un heat cook onion Ln hot butter un-

il golden and tender, about 15 min-

DANISH

HAVARTI

$399lb

utes, stirring occasionally.
Stir in flour. Cook 1 minute, 8dr~
ring constantly.

P

{Monday, Oct. 9) may want Lo serve. '
Ambrosla as a slde dish accompany- -

12 pound cream cheese (at room

run under hot water, mix cream -’
cheese unthl smooth and add noodles, *

Gradually stir In chicken broth -
and water. Add remaining ingred- -

ients. Heat to boiling. Reduce heat to
low. Simmer 10 minutes. Makes
about 4 cups or 8 servings.

INTERS""
3 HONEY BAKED

HAM

sggglb

HOFFMAN
Hard

SALAMI

$399m

authentic
Lebanose-slyla

TABOULLI

s399“1

Homemade lT“‘LlAN
ANTI PASTA
SALAD

POISH IMPORTED
HAM

$399m

.lmsssnsss.,

CHEESE

- $1 29

PAPER TOWELS

79°¢

single roll

Haagen Dazs

2 3/°5%

slzas

100% pure & natural -
APPLE CIDER -

plastic
galion
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