Mother, teacher finds time
10 make speedy lasagna

Pasta has certainly come a long
way from Its humble origlns,

Although seme people might have
thought it was Invented by Chef Roy-
ardee, muscum books ang anclent
documents attest (o pasta being one
of the oldest and most revered foods,
caten as early as 5000 B.C. Indecd,
pasta was not dlscovered by Marce
Polo in China and brought back to
Tialy, for historical records show it
was being caten in Rome in 1284, al-
most 20 years before Marce Polo
teft on his famous journey.

Another intercsting historical tid-
bit is that feltucine made with
cheese, butter, cream and raw cgg
yolk was not invented by a restaura-
teur narmed Alfredo but was eaten by
the Romans much as it Is now in the
year 1200, and was known by the
catchy name of “lagano cum casco.”

Contrary to what a lot of children
and, 1 daresay, some adults might
believe, there is a vast world of pas.
ta above and beyond Kraft Macaroni
and  Spaghettl-O's. This week's
Winner Dinner, submitted by Susan
Sweency of Birmingham, offers you
an allernatlve with a delicious and
unbelievably easy recipe for fasag-
na.

Sweeney {caches math and social
studies to fifth grade students at
Brookside School Cranbrook. The
moather of two children, she is work-
ing on a doctorate at Wayne State
Universlty. Her busy Jife as wife,
mother, teacher and student doesn’t
leave her with much time to cook,
but she has found {nnovatlve recipes
that are easy to make and still deli-
cious and nutritious.

ALTHOUGH LASAGNA is usually
very time censuming to prepare,
Sweeney's reclpe solves that prob-
tem, as it should take no more than
20 minutes to put together. The se-
crel to thls speedy assembly s that
the noodles are cooked In the sauce.
A green salad tossed with a light
coating of poppyseed dressing and a
dessert of healthy chocolate chip
cookles guarantee that no one will
leave the table hungry!

Thank you, Susan Sweency, for
taking the time out of your husy
schedule to share ene of your fami-
ly's favorite Winner Dinners with us.
Perhaps from now on, the Prince
can take his spagheiti and retire and
Wednesdays  wlll  henceforth  be
known as Sweeney's Lasagna Day.

Submit your recipes, to be con-
sidered for publication in this col-
umn or elscwhere, to; Winner
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quagna ingredients in 20 minules. She serves the pasta dish
with Tossed Salad with Poppyseed Dressing and Wheat Germ

and Oatmeal Cookies.,

Dinner, P.O. Ber 3503, Birming.
hame 48012 ANl submissions be-
come the property of the publish-
er. Each week's winner receives
an apron with the words “Winner
Dinner Winner on it.

Recipes are printed the same

size so that yor may clip 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 notcbook
paper. Anothir option s to sim-
ply fite the clippings in a folder
with pockets that will hold them,

T

new
producits

@ President’s Choice

Great Scott! Supermarkets has in-
troduced President’s Choice, a new
product line for the company, Great
S'fau! (Meadowdale Foods Ine.) is
p M
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Y.KITCHEN CABINETS
‘MEFACE®

MODERN & EUROPEAN STYLES

FORMICA SOLID WOODS
Solid Colors Qax. Cherry
and Woodgrain and 8irch

SERVING WAYNE, OAKLAND & MACOMB
¢ FACTORY SHOWROOM

1842 E. 11 Milo Rd., Madison Hgte.
1Block W, of Dequindre  Daity 9-5, Sun. 10-4
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950 E. Maple

DEA FARRAH
M.S.W., A.C.S.W.

is pleased to announce
her assoclation with the

THE MAPLE CLINIC

Birmingham

Psychotherapy Services for Children,
Adolescents & Adults.
Eating Disorder Specialty

- Most Insurances Accepted -

646-6659
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We don’t claim to be the best,
We'd rather let our customers be the judge.
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Mon.-Wed.
10-7
Thurs.-Fri,

10-7
Sat. 10-6

Celebrating 30 Years
Service

COUSIN JACK PASTIES

Stofe 537-5581

one of only five in the United States,
for the new brand, a private-labe)
lne of superior-quality food prod-
ucts that will be priced lower than
national brands,
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Winner Dinner

' Recipes
: UNBELIEVABLE LASAGNA

! This dish takes about 20 rnin-

i utes 1o assemble. It can be

made in the morning, covered

. and relrigerated until placed in
1he oven. Be sure to bakeitona
cooke sheel in case the tomato
sauce bubbles over the sides of
the dish. It is delicious reheated

* and amply feeds 6-8 people.

'

1% pounds ground beef,
browned and well dralned
+ a2

Shake ingredienls together in
a bottle until the ingredients arte
well mived. Serve over 8 green
salad hiled with (015 of fiber-flled
crunchy veggies, like sliced car-
rots, celery, raw broccoh and
cauldlower fleurettes. Cut up a
fornato, chop up @ it of reg
Grion and add some mannated
anlichoke  hearls for a  ittle
change of pace. Toss and enjoy

WHEAT GERM
AND OATMEAL COOKIES

This recipe otlers a healthier
allernative 10 the thed ang true

: Jar, thick

* snuce
16-ounce can tomato sauce
1 caston low-fat cotlage cheese
2 eggs
1 cup grated Parmesan chaese
8-10 ounces shredded moz-
zarella cheese
8 ounces uncooked lasagna
noodles

Mix the browned meal with
the spaghetti and fomato
sauces In another bow), mx 10-
gether Ihe cotlage cheese, £0gs
ang cheeses. Artange 'y of the
sauce m the bottom of a 1328-
mnch pan that has been sprayed
with a nonslick spray. Arrange a
layet of uncooked noocles on
top and then hall of the cheesy
egg mixture. Repeat layers and
end wdh a layer ol sauce on the
top tloocles must te bured in
the sauce. Bake at 350 degrees
for 1'4-3'; hours. Let stand tor
10 erunutes before setving.

TOSSED SALAD
WITH POPPYSEED DRESSING
Trus recipe makes a ‘'z cup of
aressing but can be coubled to
fmake aiarger quaniiy.

4 tablespoons satad oll or ofive
oif

2 tablespoons vinegar

1 teaspoon sait

1 clove ol garlic, minced
{fresh ground pepper 1o 1aste
t4 teaspoon poppy seeds

Toll House Chip CaGk-
e

2 cup butter or margarine, 50f-
tened

%z cup brown sugar

% cup granulated sugar
Yegg

14 1easpoon vanilla

¥4 cup wheal germ

%% cup tiour

I teaspoon baking powder
‘7 cup chocolate chips

*2 cup oatmeal {uncocked)

Preneat the oven to 375 de-
grees In a large Lowl. cream the
butter of margarine wih the sug.
ars Beat in the egg ang vanlla
Mir in the wheal germ, flour ana
baxing powder Add the cals
and chocolate chips M well
Place heaping teaspoons of the
patter on  ungreased  Coowe
sneels Bake agproamately 15
rminutes. depending on the size
ot the coowes. untl golden
crowun Remoye from the baxing
sheet a5 500N as ine cookies are
taken out of the Gven

'

'Shopping List
14 pounds ground beet

. 32-ounce jar. thick spaghetti
sauce
16-0unce Cin toMalo sauce
16-ounce carton catlage cheese
2 eg9ys
Parmesan checse
10 ounces shiedzed Mozzarella
cheese
B ounces lasugna
salad or ohve ol

- anegar
salt
1 garhe clove
poppy secty
pepper
lettuce -- icebery. totmne: ane/
of red teal
canagy
celety
vroccoh
cautlioner
tomuto
teo Gnion
mavnatec artichGr i hisarts
butter of margar
Lrown sugar
Granulated sugar
vanila
wheat germ
flour
paking powcer
chycolate chips
oatmeal

Notes

cooking calendar

o Cooking calendar
Jane Freiman, author of *'Dinner
" will appear at noon Wednes-
day. Feb. 14, at Willi S at

evenings with lavish desserts, “Din-
ner Party™ also {eatures ways to
present food, infermation on gour-

Somerset Mall In Troy.

Freiman offers a complete guide
to cntertaining small groups of 4.12
with simple menus that range from
onv-dish  suppers (o three-course

Are Invited To

Thursday, February 1
9:30 am.

concerns
«Discover first-hand how
make a difference

Coffee and Conversation

PARENTS

« Learn the characteristics of a gifted child
»Share with other parents your experience and

a gifted program can

ROEPER CITY & COUNTRY SCHOOL
is accepting applications far Fall 1990
Nursery through 12th Grade

Roeper
THE SCHOOL FOR GIFTED STUDENTS
2190 N. Woodward + Bloomfield Hills
642-1500

SCOTTISH BAKENOUSE

REDFORD _ BIRMINGHAM
Flve Mila Rosd 300 Hamiiton
l 181 540-3575

+ Gilt Baskels/Special Orders
+ Imported Specialty Foods

+» Shepherds Pies

+ Shortbread & Cookies

met ing

. cooking shortcuts

based on the food processor and mi-
crowave, and a “Dinner Planner”
1hat helps hosts and hostesses get
and stay organized.

PICKUP

GIRL SCOUT COOKIES.

AMERICA'SFUTUREIS
IN YOUR HANDS.
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Ground Beel & Onlon
TURNOVERS

for$350

IES

SHEPHERDS

PIES
FOF‘$

« Scotch Meat Ples
« Scotllsh Pastries
« Cinnamon Rolls

« Brownies

SPECIAL
CRUMPETS
95¢ ... |
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« Crumpets

« Scones

+ Bread
» Steak Pies

7.

V)

7

N\

V4
&
Z

7N
7

WS
Vs

W

MY

9

)
A
Y

&

A
YN, &

<4

199

Y/

X

787 N7t
QUK LS

/A

thru Sat. Feb, 3, 1990

N SN IS
B O O

NNy T
0L st




