Mom, here’s a meal
for the kids to make

Because Sunday, May 13, s
Mother's Day, T thought il was only
fittlng and proper to dedlcate this
celumn to the memory of Mlss Anna
Jarvls.

1t I8, after all, thanks to her cfforts
that we celebrate and henor mothers
on the second Sunday of May each

year.

In 1907, Miss Jarvls had the gump-
tion to stand up at a public meeting
in Philadelphta, Pa, and propose
that all mothers wear a carnation on
the second Sunday of May. On May
10, 1908, Philadelphla, the Clty of
Brotherly Love, became (he first
cily to adopt a plan to honor moth-
ers. Finally, on May 9, 1914, Presl-
dent Woodrow Wilson proclaimed
the second Sunday of May a national
holiday, May 10, 1914, went down in
the record books as the flrst nation-
ally recognized Mother's Day,

The ways In which mothers arc
honored certainly varles frem fami-
ly to famlly. 1 thought, however, it
might be fun to feature a Winner
Dinner menu that could be prepared
by children 10 and over, With a lttle
bit.of adult supervision, Ihis offers
the kids a chance to part Mom from
the potholders and prepare the mea)
50 that she can sit back, relax and
enfoy her special day.

Submitted by Pcggy Moshier of
Livonla, this week's winnlng menu
features chicken squares, steamed
broccoli and carrots, lossed garden
salad and heavenly tasting ambro-
sia, The mather of two young glrls
and a full-time mom, Moshler jolned
Welght Watchers In January and has
lost 28 pounds to date. She has ad-
justed the menu, for (his popular
meal with her famlly, by using low.
er-calorje ingredients.

MOSHIER AND HER husband,
who [s originally from Buffald, have
lived in the Detralt area for three
years. They moved their famlly here
frdm Baltimore so he could accept a
position as professor of medicine In
the molecular biology/human genet-
fcs department at Wayne State Med-
ical School.

They have enjoyed llfe in Michi-
gah, especially the milder winters,
and have had fun taking their young
girls camping around the state. Ac-
tive members of Ward Presbyterlan
Church in Livonia, Moshler and her
famlly join the Winner Dinner
Winner ranks along with two other
church members and friends, Marnie
Balog and Sharen Rose.

Thank you, Peggy Moshicr, for
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sharlng your reclpes and
tlons on earning your apron, As a Iit-
tte suggestlon (o all you moms out
there, be sure to highlight with a
brightly colored marker the part
about children preparing the meal
and leave this column out in a con-
spleuous spot.

Although this Is one meal that wlll
work for other days as well as for
Mother's Day, buy your crescent
rolls early. There might be a run on
them. Happy Mother's Day!

As the summer months draw near-
er, I would really appreciate it if you
would send in some het-weather
menus that work for you and your
family. Also, I've had some requests
for menus for two people only.
Please send them my way, They will

be much appreciated

Submit your recipes, to be con-
sidered for publication in this col-
umn or eisewhere, to; Winner
Dinner, P.0. 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 g
paper punch to make holes in the
clipping, or paste the clipping on
a blank sheet of three-ring note-
book paper. Another option is to

simply file the clipping in a folder

with pockets that will hold them,
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Recipes
CIHIGKEN SQUARES

This reclipe has bean adjusted
s0 that it uses lower-calofie
Ingredients. Tasty and fun to as-
sembla, these squates are filling
and easy to make. This recipe
serves 6-8 people.

3 ounces “lighl’ cream cheeso

2 cups chicken breast, cooked
and cubed

Vi \easpoon salt

JA leaspoon pepper

2 tablaspoons skim milk

1 tablespaon minced onlon

1 tablaspoon parsley, finely
chopped

1 can mushrooms,
slze, dralnad

2 cans crescent rolls, 8-ounco-
slze each

1beaten egg, |f deslred

Curry to 1aslo, optional

4-ounce

Mix the first seven ingredlents
together tor the liling. Separate
dough into squares and squeeza
the diagonal seam together 1o
make eight rectangles. Place
scoop of filling onto one side of
1he dough. Place 1 side of the
dough on tap of the other and
pinch the sides together to torm
little squates, Brush each square
with a little bl of beaten egg.
Bake at 350 degrees for 20 min-
utes,

N

®bgerver & Eecentric

Winner Dinner

CHICKEN SQUARES

STEAMED CARROTS AND BROCCOLI
TOSSED GARDEN SALAD

FIVE-CUP AMBROSIA

STEAMED CARROTS
AND BROCCOL!

A healthy and low-cal additlon
10 the dinner. Simply steam
some sliced carrots and brogcoli
pieces togeiher until they are
just tender or al dente.

TOSSED GARDEN SALAD

Prepata a tossed satad with
the Ingredients of your choice
and lop with a small amount of
one of the many kinds of com-
merclally prepared “light” satag
dressings that are now avallable.

FIVE-CUP AMBROSIA

Relreshing and coloriul, this
desser! takes minutes 10 put to-
gelher.

1 can mandarin oranges {no
sugar added), 11-gunce
size, drained

1 can plneapple chunks {no
sugar added), 15-ounce
size, dralned

1 cup minlature marshmallows

1 cup shredded coconut

1 cup non-fat or low-fat plain
yogurt, 8-ounce size.

Camblne ali 5 cups of ingred-
ients and relrigerate untit serving.

Shopping Lisﬂ

1% pounds chicken breast

3 ounces “lighl” cream choese

1.can mushrooms, 4-ounce 5izo

1onlon

1009

Skim milk

1 contalner low-fal or non-fat
plain yogurt

2 cans croscent rolls, 8-ounce
slze each

Frash or frozen carrots

Fresh or frozan broccoll

parsley

1 can mandarin orange seg-
ments, 1%-ounce sizo

1 can pineapple chunks, no
sugar added, 15-ounce slze

1 bag minl-marshmallows

1 bag shredded coconut

Your cholca of greens and veg-
gles for 1ossad salad

“light'* salad dressing of your
choice

Curry, optionat

Salt

Pepper

Notes

cooking caiendar

@ AtJacobson's
State-of-the-art kltchen products
will be 2-4 pm. Satur-

new products

day, May 12, at Jacebson's Kitchen
Shop, Store for the Home, In Blr-
mingham. The demonstration wil
provide Ideas for spring glit-glving

fons such as g3 and gra-

@ Body Friendly

Great Scotl! Supermarkets has In-
troduced a line of 37 grocery and
tood products which arc designated
Environment Frlendly or Body
Friendly. The GREEN products are
part of the Presldent’s Choice pri-
vate label line introduced In Great
Scolt! stores carller this year.

Enjoy ouldoor patio

sething for Lunch

4 Dianer

8 GRAND RIVER AVENUE
illaqe Cammens Mall)
FARMINGTON

477-7777

Iannerly Rune's of Detrod

h £l

1 Youwon'tnotice

. anydifference,
butyourcountrywill,
' The five minutes you

Espcnd'rcgls:crlns with
<Selective Service atthe post
‘office won't change you.

But it tefll make a difference

1to your country. So when

iyouturn 18, register with

Selective Service. It squick.

It'seasy. Aud it s thelaw,

. Apublic service message of this
poblication and Selectlve Service System.

The President’s Cholce Body
Fricndly product line includes High-
Fiber Corn Flakes that have sub-
stantlally more fiber than the na-
tlonal brands and use ne preserva-
tives, artlflclal colors or artificlal
flavors. “Just Peanuts” Old-Fash-
joned Peanut Butter is made from
100 percent peanuts and contains no

added sugar, sait, hydrogenated fats
or preservatlves,

Extra Frult Filling — In apple,
blueberry, peach and red cherry fla-
vors — i3 sweetened only with natu-
ral fruit julces and contalns no add-
ed sugar, corn syrup, salt, artiffeal
flavor or color, or chemlcal preser-
vatives,
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MOTHER'S DAY

or enjoy one of the following

g

Hot Rock Cuisine
The hottest cooking sensation In town!

]
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Canada and Florida

the amous tables from Boston ta
out stall will gve you today's latest uj

Chargrilled Nol

Brolted
Brailed Ral

N

Daily Fisherman's Catch
The Freshest fish available, evpressediin from the Last. the Great Lakes,

The delicate flavor and fiem teatute will tell you 's unsuspassed at any ol
San Franctico On this and other dems.

Chasgrilled Mahl Mahl
Chargeilled or Blackencd Atlantic Swordlish
Baked of Broiled Orange Roughy

Chargrilled or Blackened Mako Shark

Chargrilled Atlantic Hallbut
Brolled White Fish
Chazgilled or Blackened Yellowfin Tuna
Baked or Brolled Boston Scrod

S

pdate.

rweglan Satmon

Pickerel
Inbaw Trout

-~

Fitet Mignon « New York Strip » Rack of Lamb
Honey Pecan Chicken * Plstachlo Chicken
Roast Prii

ime Rib

J

The unusual combination

-\Kasserl cheese, cashews

For a Unique Dining Experience

ing and chllled, crisp salad greens. A classle Mustard
Vinegorette dressing, laced with Ouzo and flamed
table-side for an instant,-atop crisp garden greens,

\

of flaming hot salad dress-

and other ﬂxlngs.uor’ﬂf
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30565 Grand river « Farmington Hills
Batwesn Orchard Lake & Middlabelt

Banguet Facifities for 10-70 Guesls

For Reservations call:

478-3800

LN

duatlons,
A tasting of recipes from the book
“Tempting Creole Cookbook” will be
held from 11 a.m. to 3 p.m. Saturday,
May 12, at Jacohson’s In Livonta.
Peg Watson will demonstrate how
to make a smashlng Mother's Day
breakfast 1-3 p.m. Saturday, May 12,

at Jacobson's Kitchen Shop la Livo-
nia.

Food demonstrations with Kathe-
rine’s Catering wili be presented
from noon lo 2 p.m. Saturday, May
12, at Jacobson's Kitchen Shop in
Ann Arbor,
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| The Largest Natural Foods Market in the Midwest

00D FOOD CO.

Safer

-

There's a SAFER®
Alternative for Your
House & Garden Plants!

Now you can contro! insects, weeds and diseases effectively
WITHOUT syntheticchemicals. The GOOD FOOD CO. carries
acomplete line of SAFER natural plant care products... sate to
use around people and pets without hurting the environment,
because they're non-toxic and biodegradable. Try. SAFER
products and spray safely right up until the day of harvesti

STORE HOURS: MON-SAT 96m-9pm « SUN 10am-6pm

74 W. Maple ot Livernoss

362-0886
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