Favorite recipe helps
wife, mother, lawyer

1 was impressed when 1 read an
article profillng Betrolter Carole
Gist, the newly crowned Miss U S.A.

What impressed me was her an-
swer to pageant host Dick Clark, as
to why she should be chosen over the
two other finallsts.

Her answer was this: “If you keep
believing, keep striving, you can be
whatever you want to be.”

THAT SAME thoughi kept this
week's Winner Dinner Winner golng.

Sally Adamson of Orchard Lake
went to school for seven years, first
carning a degree from the Unlversi.
ty of Michigan and then a law degree
from the University of Detrolt.

Now in her own practice, special-
izing in juvenile criminal defense,
thls mother of two grown sons took a
minute out of her busy schedule to
share a dinner she fed to her family
at least 100 times while she was
going through law school.

BECAUSE SHE had so little extra
time when she was in school, Adam-
son would spend her Sundays prepar-
ng and Ireezing o week’s worth of
meals at a time as well as doing the
famlly’s laundry.

One dinner that was and still is a
famlly favorlte is a recipe for chick-
en breasts that have been marinated
in plcante sauce.

Quick and casy to prepare, and
served with Spanish Rice-a-Roni, a
fresh fruit salad and a yummy choc.
olate sauce that goes over vanilla ice
cream, this dinner is sure o become
a favarite at your house as well.

TODAY, ADAMSON is happy in
the knowledge that she has achieved
the goals she set for hersell many
years ago,

She believes she can make a dif-
ference in the lives of the teenagers
she deals with, and works very hard
at dolng the best Job she can to help
them.

As a way of encouraging them to
accept responsibility, she insists
they, not thelr parents, pay her fecs,

Possessing an ability to relate to
these teens, Adamson fecls a strong
sense of responsibility to pass on 1o
these young people the idea that one
mistake does not always ruin one's
fifc and that by setting goals und
working hard, dreams can be
achleved,

Betsy

family-tested winner dinner

g Brethen

Sally Adamson of Crchard Lake likes the menu of Easy Mexi-
can Chicken with Spanish Rice, Fruit Salad an2 Vanilla ice
Cream,

Thank you, Sally Adamson, for
sharing your recipes, and coentinued
good luck with your legal practice.

And. as a new week begins, let us
all remember that the only limita-
tions we have are the enes we place
on ourselves,

Submit your recipes, to be con-
sidered for publication in this col-
umn or clsewhere, to: Winner
Dinner, P.O. Bur 3503, Birming-
ham 48012,

All submissions become the

property of the publisher. Each
week's winner receives an apron
with the words Winner Dinner
Winner on it.

Recipes are printed the same
size so that you may clip and save
them in @ 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 paper.

Another option is to simply file
the clippings in a folder with
pockets that will hold them.

Tlhie Obseruer & Ltrl‘llh‘lr®

Winner Dinner

Menu

EASY MEXICAN CHICKEN

SPANISH RICE
FRUIT SALAD

VANILLA ICE CREAM WITH CHOCOLATE

CRUNCH SAUCE
Recipes

EASY MEXICAN CHICKEN
This tasty dish can be made

quickly at the fast minule or it
can be made the pight before.

Monday, March 19, 1990 O&E (L]

i ™
‘Shopping List

6 bonoloss, skintess chicken
. braast halves

1 jar picanto sauce — medlum
or medium hot, deponding
‘on your taste, 18-ounce size

flour

oll

butter or margarine

1 box Spanlish Rice-a-Roni

1 can stewed tomatoes, 15-
ounce slze

1lima

1 kiwl

1orange

sliced strawberrlas or othor rod
{ruit of your chalce

sour cream or 1 carton ploin

FRUIT SALAD

Because of the spiciness of

the meal, this fruit salad will re- yogurt
fresh late. brown suger
esh your palate, honey

tlaked coconut {optionaf)

kiwl,
1kiwl, poeled and sliced vanilla Ice cream

1 orange, peoled and sllced

sliced some

and then
Turkey scaloppine can be subsll
tuted for the chicken breasts, i
desited.

6 boneless, skinless chicken
breast halves

1 jar plcanto sauce — medium
het, 16-ounce slze

juice of 1lime

flour for dredging

2 tablespoons oil

1 tablespoon butter or marga-
rina

In a bowl, squeeze juice of the
lime, add the jar ol picanio
sauce and mix. Place the chick-
en in this mixture and allow it to
marinate overnight or for 20 min-
ules. Heat the oil and buttet in a
non-slick frying pan, Shake ol
the marinade, dredge 1ha chick-
en quickly in the four, then
brown each breast n the Irying
pan. Cook § minutes on each
side. then ade the marinade,
cover and cook until done. ap-
proximately 5 mote minutes. Put
on hot plates and spoon a liltie
of the marinade over the chick-
en

SPANISH RICE

Follow the directions given on
the box far Rice-a-Aoni Spanish
Rige. This, 100, can be made in
advance and reheated just prior
10 serving.

unswestened chocolate
other red frult {tor colw) L“’igw" sugar
vanilla

Top with the fotlowing mix- crunchy-style peanut butter
lure:

1 cup sour cream or plain yo-
urt

3 1ablespoans brown sugor

2 1ablespoons honey

2 tablespoons llaked coconut N
{optional) 3 Ote_S .
Pour over frut that has

been arranged on individual

plates.

VANILLA {CE CREAM
WITH CHOCOLATE
CRUNCH SAUCE
2% squares {1 ounce each)
unswestened chocolate
s cup mllk
24 cups light brown sugar
*# teaspoon vanilla
Y cups crunchy-style peanul
butter

In the top of a double
boiler, melt chocotate, Add
milk ang brown sugar and stir
unt! smooth. Put the pan
over direct heat and cook just

until it bubbles. Remave from ~

the heat, add the vanilla and
coo! stightly, Add the peanul
butler and stit untit smooth.
Serve warm over vanilla Ice

cream, o
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ORDER YOUR HINDS
FRONTS AND SIDES OF BEEF
CALL FOR SPECIAL PRICES

Convenient Shopping and Personal Service

erty Rd.

Just south of 14 Mile Rd.

SALE PRICES EFFECTIVE
MARCH 19, 1990 THROUGH APRIL 1, 1990

BUTCHER HOUSE PLUS FINE SELECTION OF LIQUOR, BEER & WINE, AND GROCERIES
31102 Haag

OPEN FOR YOUR CONVENIENCE PHONE FRESHMEATS!
Mnn ‘Thuls Frt. & Sat.: Sun.: 661-9900
8-11 98
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USDA CHOICE GRADE A FRESH
SIRLOIN PORK
e ak .59 . | steaks *1.89.
+ COKE CLASSIC + DIET COKE « COKE CLASSIC » DIET COKE —
4 + NEW CLASSIC CAFFElNE FREE 'CAFFEINE FREE DIET i HOMEMADE HOMEMADE
1 B QOF | |Shusace ¢ 88"’"5.5‘ $
12 PAK CANS 2 99 CAFRERE FRE§ - ‘“.'_ N LINKS 1 49 5. RD 2 99 wl
USDA CHOICE WHOLE
; GR UND CHUCK FILET § [
CHOCOLATE *1:29.¢ | wianon *4.99 .. |

"ies wmmlr.s '179LB

FRESH FROZEN

1BAY 34.59 .

SCALLOPS
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ROBERT MONDAV! WHITE ZINFANDEL...1.51..
ROBERT MONDAVE SAUVIGNON BLANC...1.5L.

= G-R-O-C-E-R-Y_ EAT DDA T NIRRT - RED mPEV
SRAWRY Tov -GRATE A e TOMATOES I}
| PAPER TG COUNTRY spie HEAD 59¢

1O O

ROBERT MONDAVI CABERNET SAUVIGNON...i.sL....*10.99
BERRINGER WHITE ZINFANDEL.....*5.99 or 2 1or *11.00 {7
NAPA RIDGE WHITE ZINFANDEL...*3.99 or 2 for 8.00
105 HERMANOS WHITE ZINFANDEL...1.5L.
ALMADEN 3 LITERS...ASST. FLAVORS ......
TOSYI ASTI SPUMANTE...750ML ..
SOAVE BOLLA.1.51

(CARLO ROSSL...a LITERS...

ERNEST & JULIO GALLO...3 LITERS...

/] INGLENOOK...3 LITER..ASSORTED FLAVORS.

FRESH FROZEN ot

i

R R e L PR SR ST E

RUTHERFORD WHITE ZINFANDEL ... *4.89 or 2 10
CALLAWAY CHARDOHMY..JS&ML ;

Cmacasaw




