Counselor makes meal
her grandchildren love

The other day, my 8-year-old son
asked me in all scriousness f
would come to all his hockey games
when he was grown up and playing
for a professlonal hockey team. It
was a sweet, touching moment and a
real insight Into what kind of carcer
this young boy thought, at this stage
of his Wie, would bring him happl-
ness and fulfillment.

Whether he ends up playing pro-
{esslonal hockey remains to be seen,
but for many people findlng out what
they want to do wlith thelr ilves Is not
an easy thing. It has been almost a
ycar-and-a-half since I look a series
of aptitude tests at the Johnson
O'Connor Research Foundatlon, and
the results of those tests have had a
profound effect on my life.

No onc was more surprised than I
to discover that twe of my strongest
aptltudes were creative problem
solving and fournalism. Learning
more about who I was and what my
aptitudes were helped glve me the
confldence to develop the Winner
Dinner concept and discover a ca-
reer that I had never before consld-
ered.

This week’'s Winner Dinner
Winner, Lilllan Ramer, Is a certified
social worker and counselor who
speclallzes In helping people with ad-
dictlons. She works very hard at
helplng her clients get to know, un-
derstand and accept their true selves
50 that they can set goals for their
lives and work toward achleving
them,

HAVING PRACTICED what she
preaches, Ramer earned her bache-
lor of sclence and master of arts de-
grees by golng to Oakland University
for 12 years straight. She has worked
professionally as a counselor since
1975, Before that, she did a lot of
volunteer work for the Youth Proba-
tlon Committee of South Oakland
County and served as a volunteer
probation officer in Ferndale.

‘The mother of two grown children
and now the proud grandmother of
four, Ramer submitted a menu for
Baked Stuffed Potatoes, Waldorf
Salad and Peanut Butter Pudding
Deilght. The dinner s always a hit
with her grandchlldren. Ramer par-
ticularly likes the menu because it
can be prepared in advance, en-
abling her to focus on hugs and fun
when her grandchildren come to vis-
it.

With her husband recently retired,
Ramer Is looking forward to another
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Lillian Romer's four grandchildren enjoy this meal she pre-
pares ahead so she can spend more time with them when they

visit.

new and exciting chapter In her life.
Although they are plannling to spend
more time at thelr cottage on Lake
Charlevelix, Ramer plans to continue
counseling others, as she finds It
rewarding and fulfilling.

Thank you, Lillian Ramer, for
sharing your grandchildren-tested
meny with us and congratulatlons on
belng our Winner Dinner Winner of
the week,

Here's hoping that thls week's
Winner Dinner will be food for
thought, Inspiring you to get Lo know
and accept yoursell and do the best
possible with what you have been
given.

number of people you need to

feed.

4 larga baking potatoes, baked

1% teaspoon Instant minced
onlon

Ya cua llnuly choppod onlon
¥ cup milk

rine
* toaspoon salt

parsley or parsiey llakes
% to 1 pound fean graund beel

ster and mild chedder}
tomato slices {optional)
paprika

out the pulp. Save the shells.

STEPHEN CANTRELL/a1all photographer

meat with the other ingredients,

Submit your recipes, to be con-
sidered for publication in this col-
umn or elsewhere, to: Winner
Dinner, P.O. Box 3503, Birming-
ham 48012, All 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 you may clip and save
them in a three-ring binder. Use a

last & minutes.

paptika,
These potatoes can be frozen,

\ grees.
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2 tablespoons hutler or marga-
1 labtespoon freshly chopped

1 cup gratod cheesa (Ramer
suggesis combining Muen-

-Preheat the oven 1o 400 de-
grees. Combine all the ingred-
lents, except for the butter and
meat and set \bem aside. Cut
the potatoes in half and scoop

Brown the beat in the butter,
Combine the potato pulp and

Spoon the mixture into the pota~
1o shells. Bake them for 10 min-
utes, Top with grated cheese
and a sprinkling of paprika the

For added color and gornish-
ment, place a thin slice of loma-
10 on fop the potato and then
add the graled cheese and

Ui so, they must be thawed and
baked for 30 minutes at 400 de-

4 large baking polatoss

% to 1 pound lean ground beaf

1 onlon or instant minced
onlons

butter or margarine
salt

STUFFED BAKED POTATOES N
paprlka
STEAMED VEGETABLES OF CHOICE parsloy or parsley flakes
MOLDED WALDORF SALAD 9""0& %’;9;::‘_)("‘"""“' and
mi c
PEANUT BUTTER PUDDING DELIGHT 1 packaga lemon-flavored gela-
. tin (3-ounce size}
Recines mrlnyannnlso
cel ury
STUFFED BAKED POTATES MOLDED WALDORF SALAD 2-3q
This dish takes litile time 10 as- This variation of an always 1 lomalo (opﬂunal)
sembfe, can be made inadvance  popular salad serves 6, walnuls
and can be frozen, Although this 1 package lsmon-tflavored gela- half pint of whipping creaom
recipe is for tour people, simply tin {3-ounce slze) salad greens
incspase or dectease the ingred- 4 cup bolllng water your choice of vegetables for
ients proponionately for  the 1 cup cold water stoaminy

1 package instant butlerscotch
or chocolale pudding, sug-
ar-free or regular {1-ounte
slze}

peanut butter, crunchy style

‘A4 teaspoon salt

' cup mayonnalse

1 cup celery, diced

1% cup red apples, diced

% cup watnuts, chopped

% cup cream, whippod

washed and dried salad greens
Propare gelatin according to

the directions on the package.

Chili untit it Is slightly thickened.

Next, add the salt and blend in

the mayonnaise. Fald in the re-

maining Ingredients, except lor

the greens. Turn Into a 1-quart

mold and chill untit set. Unmolct

on the salad greens and serve,

Notes

PEANUT BUTTER PUDDING
DELIGHT

Serving four, this dessert takes
minutes (o whip up.

1 package instant bulterscoich
or chocolate pudding, sug-
ar-Iree or regular (1-ounca
siza)

% cup peanut butter, crunchy
style

2cups milk
Using a wire whisk, blend the

peanut butter with a sma!l por-

tion of the milk, then add ihe re-
maining milk gradually.

Add the pudding mix and beat
about 1 minuta, Pul the pudding
in individual serving cups and

top with a dab of whipped
cream.

Shopping List\

V.

paper punch to make holes in the

clipping, or paste the clipping on
a blank sheet of threc.ring note-

Bbgerien

t & Frcentric .

book paper. Another option is to
simply file the clippings inl a fold-

ClLf

644-1070 Oakland County
591-0900 Wayne County

)OOIFIED

er with pockets that will hold
them.
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SALE PRICES EFFECTIVE
APRIL 30th, 1990 THROUGH MAY 13th, 19

BUTCHER HOUSE PLUS FINE SELECTION OF LIQUOR, BEER & WINE, AND GROCERIES
31102 Haggerty Rd.

Juat south of 14 Mile Rd.

OPEN FOR YOUR CONVENIENCE
Mon.-Thura.: Frl, 9-11 B-B
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