Make Spaghetti Pie,
then clean the house

1t is finally here, onc of my favor-
Ite months of the year.

After the hustle-bustle of Decem-
ber, I always look forward to Janu-
ary as 1 finally have a chance to stay
home and tackle some projects that
have been put off for menths,

Closets, drawers and cven the
dreaded basement (A.K.A. the
"wreck" roam) wikl soon come under
my careful scrubbing and scrutiny.

On those days when I turn into a
human Dust Buster, the last thing on
my mind I8 fixing dinner. But It still
is something that must be done as
growing children and husbands nev-
er seem to lose thelr appetltes.

This week's Winnee Dinner, Spa-
ghettl Ple, offers an casy solutlon to
the dinner dilemma. Submitted by
Shirley Wold of Plymouth, the dinner
can be made quickly in the morning
and refrigerated until \he dinner

haur.

With a little bit of preplanning,
your time and encrgy can be maxim-
ized so that when five o'clock rolls
around, you can relax in the knowl.
edge that your family’s dinner al-
ready is prepared.

WOLD'S LIFE has been a busy
one and she knaws all about making
the most of her time. When her chil-
dren were young, she conducted
cooking classes and a small catering
service out of her home,

As the chlldren got older and she
had more time, she worked as a con-
sultant for an art publishing compa-
ny. This eventually led her into the
contract Interior deslgn business,

For the past two years. Wold has
worked as a manufaciurer’s repre-
sentative, supplying interlor design-
ers with contract seating to be used
[n hotels, offlces and restaurants.

‘Through the ycars, Wold has had
certain dinners that she can always
rely on, and Spaghett! Ple s stlll a
blg hit with her two sons and hus-
band. She likes to serve It with a
mixed green salad and slices of
fresh, crusty French or Italian
bread.

Instant chocolate pudding, made
in the blender as soon as the pie goes
into the oven, offers a sweet conclu-
sion to a filling dinner.

THANK YOU, Shirley Wold, for
sharing one of your favarite menus
with us and congratulations en being
our Winner Dianer Winner of the

week.
Untll next time, I am off to con-

family-tested winner dinner

" E
BiLk BRESLERslafl photograpner

Shirley Wold of Plymouth offers this do-ahead dinner, with
Spaghetti Pie, one of her most reliable family recipes.

duct a major cleaning campaign.
Hopefully, you will be doing some-
thing a lot more fun and interesting.
In any cvent, here's hoping this
week's Winner Dinner will entice
your famlly to clean their plates, if
not their rooms!

Each week's winner receives
an apron with the words Winner
Dinner Winner ont it. Submit your
recipes, to be considered for pub-
lication in this column or clse-

Winner Dinner, P.O.
Birmingham 48012, All
ons become the property
of the publisher,

Fach week's recipes are print-
e the same size, so that you may
elip and save them in a three-ring
binder. Use a paper punch to
make holes in the clipping or
paste the clipping on a blank
sheet of three-ring notebook pa-
per. Another option is to simply
Jile the clippings in a folder with
pockets that will hold them.

where, to:
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Winner Dinner

Menu
SPAGHETTI PIE

MIXED GREEN SALAD

VINAIGRETTE DRESSING
SLICED FRENCH OR ITALIAN BREAD
INSTANT CHOCOLATE PUDDING

Recipes

SPAGHETTI PIE

Ths dish takes about 20 mm-
ules to assernble, can be made
n advance and amply feeds 4-6
people,

8 ounces spaghettt or fusili
{squiggly spaghetti)

2 tablespoons margarine

'3 cup grated Parmasan cheese
2eggs

1 pound sweet talion bulk sau-
sage or 1 pound hamburger

1 32-ounce jar Ragu chunky-
style lomuto sauce with mushe-
rooms and green peppers

1 cup cottage or ricotta cheese
%3 cup shredded mozzarella
cheese

Cook spaghelli according to
pacrage directions, drain in co-
lancer, retutn to warm pan and
1Css volh margarine.

Beat Parmesan and eggs 10-
gelher, mix with buttered spa-
gheth n pan. Form mixture into a
“crusl™ in @ 10anch or 12«inch
bultered pee plate. Set aside.

Cook the sausage in a skillel
or microwave, breaking up the
big chunks as it cooks; drain the
fat. Starting with hal the far of
Ragu sauce, blend with meat
Acdd more sauce 1o make a thick
meat sauce but do not make it
soupy.

Spread the cottage ot ticotia
cheese over the spaghetti
“erust” Wit Mpie’ with meat mix-
ture. Bake, uncovered, in a 350-
degree oven tor 25 minules,

Sprnkle mozzatella on top,

me 10 minutes longer or until

the cheese melts and is bubbly.

A trpe-saang rant. Dzuble this
16CING ang Make tWo £ies, put-
ting Gt an the freezer tor those
tnes when Lle 15 unussally hecs
ne Or you can make this garly in
triz Cay of £ven the night pefore
ang pop it n the oven, adding
aucut 10 mnutes 10 ihe Bawing
time

MIXED GREEN SALAD

Viagh anc mis rec or green
leal lettuce. ang biod letluce.
Add any athet vegelables you
may have on hand and toss with
¢ of the dresting. whiEh 5
GuIck and easy 1o Mmake.

VINAIGRETTE DRESSING

This recipe makes a large
amaumt  of atessing,  which
shouid NGt ga retngerated tase
110 an ¢ salag cressing bottle
And be Sure 10 shake it vigorous.
1 each time belore using

1*% cup oil

%3 cup white wine vinegar

1 clove garlic, mashed
11easpoon dijon mustard
pinch ot oregano

pinch of thyme

dried parsiey {do not use fresh)
sprinkle of paprika

INSTANT
CHOCOLATE PUDDING

Make this i the blender ac-
carcing o the directions o the
package. Spoon nto some fa-
vatite Custard cups and top with
a ittle whrpped cream.

'Shopping List List

i oLauce

+ while wire vinegar

6 ounces spaghett or fusih

1 pound sweet Italian bulk ssu-
nafe of 1 pound hamburger

1 jar Rugu chunky-style tornalo
with mushrooms  and
green peppers {32 ounce}
collage ot ncotta cheese

arella o
Pannesan cheeue

2cggs

matganne

1 head Dibo letiuce

1 rezad red teat lettuce

1 Lead romaine Ieltuce

your choice of vegges for the
salag

al

gate

Dyon tustarg

uregano

thyme

drned patsiey

papnva

nstant chocoiate pudding
whipped cream

Ftench or tahan bread

Notes

new
products

© Health Diet beef

A new beef, called Health Diet
Beef, is genctically designed
throughout both fat and lean por-
tlons to reduce fat, calories and cho-
lesteral. Cost is approximately 30
percent more thar regular beef.
However, because there is 25 per-

rent less loss in shrinkage than regu-
lar beed, iwo adults need to use only
six vunces instead of eight ounces of
regular beef {vs. four aunces of
USDA Chalce). Health Diet Beef is
available at Fisher's Market in Bir-
mingham.

Buighardts

SOURDOUGH RYE BREAD
+ NO PRESERVATIVES
+ LOW CHOLESTEROL
« LOW IN CALORIES
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CHICKEN LEG
QUARTERS

19°.

LIMIT § LS. BULK ONLY
« FREE DOZEN

(mth $25.00 fr0sh meat

o carry-out

order

{exctuding salojtems)

* FREE
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with $35 00 fresh meral
of enrty-oul order
(excluding i (lems3)

Stuftod
PORKO(HDHOPS

Bonotess
CHICKEN
BREASTS s
$2.69 Lo.

SLB.LMIT

MEAT SHOPPE & RESTAURANT
34731 Grand Rlver - Farmlnglon

473-8400

CHICKEN
BREASTS

. B,
Homemade Stutting!

Deonrborn
SMOKED
KIELBASA

$2.49 1n.
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