California inspiration
for Chicken Cilantro

Take » moment and picture this:
the Pacific Occan In all its deep
blue, sparkling beauty on a sunny
day in southern Callfornia,

Now, plcture (hls: a lovely Califor-
nla contemparary-styled house situ-
ated on a little rise, just 100 feet
from a sandy beach.

3 family-tested

‘Take a moment and breathe In the 2-3 Italian tomatoes
smell of the fresh, ocean air. Feel ) 1cucumber
the warm sand belween your toes. CHICKEN CILANTRO zucchini and squash and cook garlic

Listen to the seagulls’ plaintlve cries

as they wheel through the alr. This dish takes about 20 min- Itesh, hot fettucine. packaged or made from
Now, picture a husband coming utes 10 put together and can be scrateh)
home from work, loosening hls tie as made in advance and reheated. MIXED GREEN SALAD olive all
he walks In the door of the above- The recipe calls for cilaniro, also CILANTI sugar
mentloned house and saylng, “Guess known as Mexican parsiey. of  1head red leal fottuca ong 12-ounca package choco-
what, honcy. We're maving to De- Chincse parsiey, which can be % head Icoborg loftuco late chips
trolt found at the larger grocery  1red anlon, thinty sticed 0ggs
This imaginary scenario was stores. This recipe amply feeds 6 2-3 Itallan tomalooes, sliced 1baguette French bread
played out for real by this week's people. 1 cucumber, chopped inta bite- | parmasan chooso

Winner Dinner Winner, MarkAnn
Leng. She recently moved with her
husband to Birmingham from Re-
dondo Beach, Callf.

Long’s winning recipe for Chicken
Cilantro is a flaverful dish that was

an oft-requested favorite of her four 1 Jarge or two small bunches of dressing
children when they were growing up. frash cilantro, fincly choppod
Cilantro, for lhgsc of ygnu whg ;n?c (this amount can bo adjusted, FORGOTTEN COOKIES Notes

not familiar with It, Is a type of pars-
ley that has a refreshing taste, [t is
an herb that is often used In Mexican
cooking, which is such an Integral
part of West Coast cuistne.

Chicken Cilantro Is good for fami-
ly or company. Long likes to serve
the chicken over fresh hot fettucine.

A tossed salad of mixed greens ac-
cented with a sprinkling of chopped
cilantro and a crisp loaf of French
bread to sop up the extra sauce fill
out this deliclous dlnner.

Chocolate chip merlngue cookles,
whipped up in five minutes and “for-
golten" [n the oven for an hour or so,
offer a sweet ending to a terriflc,
low-fat dinner.

JERRY ZOLYNSKY/statt photographer

" Markann Long of Birmingham makes Chicken Cilante for fami-
DESPITE SOME Initial trepida- |y dinner. Herb cilanlro also is used in the salad.

tlon, Long and her husband have fall-
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Menu
CHICKEN CILANTRO
FETTUCINE

MIXED GREEN SALAD

CILANTRO
Recipes

1 pound of boneless, skinnod
chicken breast, cut into I-inch
pieces

3 1ablospoons minced garlic

% tasgo white onlon, chopped

dapending on your family's
tasto}

2 small 2ucchinl squash, sliced
diagonally Into %-Inch pleces

2 small yellow squash, slicod
dlagonally into %-Inch pleces

2 16 ounce cans of tomato
sauce

1 can water

3 1ablespoons olive oit

2 10aspoons sugar

garnish with grated Parmesan
cheesa

In a large high-sided heavy
skdlel, add the alive od. Once
heated, add the garlic and onion
and saute unt! hghtly browned.
Add the chopped claniro (tops
anly} and saute for 3-4 minutes
Add the chicken and brown on

®bgerver & Eeeentric

Winner Dinner

Shopping Lisﬁ

1 pound boneless, skinned
chicken breast

1pound fottucine -
two 16-ounce cans tomato
sauce .
2 small zucchlnl squash -
2 small yellow squash

1larga or two small bunches ci-
lantro

1 head red looi lettuce

1 head Icoberg lottuce

1large white enion

1rod onion

FRENCH BREAD
FORGOTTEN
COOKIES

10 minutes more. Serve over ltaltan salad dressing (bottled,

slzed chunks

2 tablespoons cllantro, finely
chopped (sel aside when mak-
ing the chicken}

Toss with a light Itahan satad

Busy moms will love this fe- .
cipe as it literally takes 5 minutes
ta whip these cookies up. A lew
drops of red or green food color-
ing will turn these cookles inla
testiva favotites for the holidays.

1 12-ounce packago of choco-
lato chips

4 largo egg whites

1% cup granutated sugar

Preheat the oven to 375 de-
grees. Beat the egg whites until
they are trm. Gradually add the
sugar and continue beating until

the mixiure is firm and forms .

peaks. Fold in the chocolate

chips Drop by teaspoons onto a -
greased cookie sheet. Place all "

.cn in love with Birmingham and the  the many lakes and the uncrowded here's hoping that this dinner will al sides, aboul 10 minutes, and the trays into the oven at the -
Mldwest. The lushness of the trees, Open land offer a welcome relic!  shake up your taste buds — Califor- then add the remaining ingred-  same time. Turn off the oven and o
{rom the miles of jammed freeways niasstyle. ients, except for the zucchini and “lorgel” about them tor an hour RS
and the exorbitant cost of living in squash. Add salt and pepper to of two. Remove when cool. This i
California. Submit your recipes, 10 be con- taste. Bring 10 a hard cook and  recipe makes about 3 dozen .
They have enjoyed the quaintness  sidered for publication in this col- then simmer for 30 minutes. Add  cookivs. ot
of Birmingham and the Iriendly, umn or clsewhere, 10; Winner .
more relaxed pace of the Midwest. Dinner, P.0. Box 3503, Birming- - o
Welcome to Michigan, MarkAnn  ham 45012, All submissions be- )
Long, and congratulations on belng  come the property of the publish- B
our winner of the week. Readers, er, ¥
Huliday Delights
Coolio Tins & Trays Baskets Galore =4 EBI |1' ha]'a‘té
Minlature Party Desserts
Assorted Tortes Send a basket instead of flowers SOURDOUGH RYE BREAD
Gourmet Cheosecakes +NO SUGAR  » NO PRESERVATIVES
Hand-Dipped Conlections * Care Packages for Students « NO FA « LOW CHOLESTEROL

* All Occasion Gift Baskets
All baskets cellophane wrapped & ribboned

CALL HELEN - 474-3782 %%

Packaged Hors D'Ocuvres

French Patisseric » 464-8170
Q ¢ Gift Line + 464-1909 %y &

T
= LOW IN CALORIES

FEATURING SPRINGERLE AND
PFEFFERNEUSE HOLIDAY COOXIES

Ot Tradaon of Quizy Has Dowed Tor Ovae 100 Teurs
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