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Spinach Bacon Bundle wins recipe contest

AP — Followlng are winning re-
“clpes {rom the Natlonal Live Stock
*and Meat Board's “Makln' Bacon"
" :contest:

All rectpes were judged en the ba-
‘sl of taste, case of preparation, ap-

pearance and originality. Each flrst-
place winner recelved a $2,500 cash
prize.

SPINACH BACON BUNDLE
(Main DbLb-First Place recipe by
Karen Darrett, Portland, Ore.)

1 pound slced bacon, cot Lolo 1-inch
pieces
Onec 10.ounce package [rozeo,
chopped sploach, defrosted and well
dralned
One G-ounce Jar marinated artichoke
hearts, dralned and chopped
6 ounces provolone cheese, cut Into
. Ya-Inch pleces.
+One 2%-ounce can sliced black al-
2lves, drained
21 cgg, beaten
- 2 ¢loves garlle, minced
« ¥ {easpoon dried basil leaves

rasaanca,

. AP -- Bake up a super ldea: a
“ super-size sandwlch that's bread and
= fllling in one. It makes enough for a
~ pleale or supper for the whole gang.
I The ycast bread dough requlres no
kneading, no rising.

. If you're eating close to home,
-serve the bread stlll warm. For long-
*-er jaunts, cool and chill It alter bak-
;,ing. Then cut into 1-inch slices to
sgserve.

“
- PICNIC BASKET BREAD
1 package active dry yeast
. 1 cop warm water (105 to 115 de-

grees)

2%-3 cups all-purpose flour

1 tablespoon sugar

+ 1 teaspoon sait

2 cups flnely chopped cooked chick-
en

Y teaspoon Instant minced onlon

* teaspoon ground red pepper (op-
tlonat)

©One 10-ounce package refrigerated
plzza crust

1 cgg white, beaten

1 teaspoon sesame sceds

Cook bacon In large frylng pan
over medium heat until crisp; drain
on paper towe). Combine bacon,
spinach, arilchokes, cheese, oflves,
cgg. garlic, basil, minced onlon and
red pepper; reserve.

Precheat oven to 350 degrees.
Place pizza crust on lightly greased
baking sheet; press out dough start-
Eng at center to form 14-by-10-inch
rectangle, Spread bacon mixture to
within 1 Inch of edges, Startlng from
long side, roll up jeliyroll fashlon,
sealing ends and seam.

Placc scam side down; brush with
©gg white and sprinkle with sesame
sceds. Bake In a 350-degree oven for
25 minutes or until golden brown,
Let stand 5 minules; cut [nto slices
with serrated knife. Makes 6 serv-
Ings.

if you're eating close to
home, serve the bread
still warm, For longer
jaunts, cool and chill it
after baking.

1% cups shredded cheddar, Swiss or
provolone cheese (6 ounces)
One 10-ounce package frozen

‘chopped spinach, thawed and well-
i

draini

¥ cup grated Parmesan cheese
¥ cup finely chopped onlon

Y% teaspoon salt

1 beaten egg white

ONE POTATO, TWO POTATO
BACO|
WITH LEMON-MAYONNAISE
DRESSING

{Salad-First Place winner recipe by
Sandra Rygle af Carmichacls, Pa))

1% pounds sllced bacon, cut into 1-
inch pleces

1% pounds bolllng polatoes, peeled
and cut Into 1.fnch pleces

1% pounds sweet potatoes, peeled
and cut into 1-juch pieces

legg

2 tablespoons fresh lemon julee

1 teaspoon Dijon-style mustard

% teaspoon grated lemon rind

% teaspoon salt

% teaspoon white pepper

35 cop olive ofl

2 teaspoons white vinegar

1 teaspoon honey

1 cup thinly sliced celery

Cook bacon in large frying pan
over medium heat until erisp; draln
on paper towels. Reserve 2 table-
spoons bacon drlppings. Fincly

1 tablespoon water
2 teaspoons sesame sced

In a mixer bowl dissolve ycast in 1
cup warm water. Add 1 cup of the
flour, the sugar and 1 teaspoon salt.
Beat on low speed for 30 seconds,
scraplng bowl constantly. Beat on
kigh 3 minutes. Stir In as much re-
matning flour as you can. Tern out
onto lightly floured surface. Knead
in enough remaining flour to make a
moderately soft dough that is
smooth and elastic (3.5 minutes).
Caver and set aside,

For {illing, combine chicken; ched-
dar, Swiss or provolone cheese; spin-
ach; Parmesan cheese; onion; and %
teaspoon sait. On lightly Roured sur-
face, roll dough into a 16-by-10-Inch
rectangle. Spread filling lengthwise

crumble enough bacon to mcasure
Y cup; reserve.

Place bolling potatoes in large
saucepan; cover with water. Bring to
a boll; add sweet potatoes and cook
10-12 minutes or untll potatoes are
tender. Draln well.

Mcanwhile place egg, lemon julee,

mustard, lemon rind, salt and pepper
In foed processor or blender contaln-
er; cover and blend until thoroughly
comblned. Remove cover and with
motor running, add reserved bgeon
dripplngs and ol [n slow, steady
strcam. Blend until thoroughly com-
blned.
Remove dressing to small bowl;
stir in vinegar, honey and reserved
¥ cup bacon. Place potatoes, celery,
bacon pleces and dressing In large
bowl, tossing lightly to coat. Serve
warm. Makes 8 servings.

HOG WILD PARTY MIX
(Appetizer-First Place recipe by
John Winch, South Euclld, Oblo.)

1 pound sliced bacon, cut Into 1-inch

Super sandwich feeds a big group

down center third of dough. Bring
long edges together over filling; seal.
Seal ends. Place, seam slde down, on
lightly greased baking sheet. Brush
with mixture of egg white and 1
tablespoon water. Sprinkle with ses-
ame sced. Bake in 375-degree oven
for 40 minutes or until loaf sounds
hollow when tapped. If necessary,
cover with foil last 10 minutes to
prevent overbrowning. Serve warm
or chilled. Makes 8 main-dish serv-
tngs.

Nutrltion Information per serving:
331 cal, 23 g pro., @4 g carb, 11 g
fat, 56 mg chol., 580 mg sodium. U1.S.
RDA: 50 percent vit. A, 22 percent
thiamine, 26 percent riboflavin, 29
percent niacin, 26 percent calcium,
20 percent lron,
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pleces
3 quarts freshly popped popcors, ua-
salted

One 5-ounce can chow meln noodles
1 cup unsalted cashews or walnuts
% cup butler or margarine, melted
1% to 1% teaspoon scasoned salt
1% cup grated Parmesan checse

Precheat oven to 350 degrees. Cook
bacon In large rying par over medl-
um heat unti! crisp; drala on paper
towels.

Comblne popcorn, noodles and
cashews. Combine butter and sea-
soned salt; drizzle over popcorn mix-
ture, tossing lightly o coat. Stir in
bacon. Spoon popeorn mixture into
two 13-by-9-by-2-Inch baking pans.
Bake in a 350-degree oven 5-8 min-
utes or untll heated through. Sprin-
kle with cheese; tossing lightly.
Makes about 4% quarts.

BACK TO BASIC BACON SALAD
(Children-Microwave-First Place re-
cipe by Susan Dutke of Suffalk, Va.)

1 pound sllced bacon

Ya cup chopped pecans
% cup mayonnalse

1 tablespoon milk

¥io¥s Leaspoon curry powder

1 cup chopped red apple or 1 orange,
peeled and cut Into %-Inch pieces

¥ cup sliced celery

1 medium cantaloupe

Place bacon in microwave-safe -
baking dish between layers of paper .
towels; mlcrowave on bigh (100 per- -
cent power) 9-11 minutes or untl]
crisp, Drain on paper towels; coarse-
1y crumble bacen.

lace pecans in microwave-safe
container; microwave on high for
2% minules, stirring twice; reserve.

Combloe mayonnalse, milk and
curry powder, Combine bacon, ap-
ple, celery and mayenn: mixture,
tossing lightly to coat. Cut ends off
cantaloupe and cut crosswise Into &
slices. Cut off rind and remove

. Place a cantaloupe slice on
each of 6 Individual plates; spoen an
equal amount of bacon mixture Into
center. Sprinkle with pecans. Makes
6§ servings,
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WE BUILD
GREAT ROOM ADDITIONS
GREENHOUSE/SOLARIUMS

We can expand your kitchen &
living room or family room, or
create a whole new sun filled
space to your home.
CALL FOR A
FREE IDEA BOOK OR
VISIT OUR SHOWROOM
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Convenience

Backed by a IS year* warranty and

'l protected with RESISTOVAR® Il a finish

BUILT FOR LIFE®, The highest quatity In
Solld Oak Dining is enhanced by the
design of this spacious double pedestal
table with four seif-storing leaves which
extend 10 114 inches - ample scating
for twelve.

Includes .
TABLE and 6 CHAIRS
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Country Charm And

‘.

A Lifetime Of Dining. . .

with this handsome pedestal table and
matching bow back chalrs, It comes with a
"15 year® wartanty and is protected with
RESISTOVARE (I, a finish BUILT FOR LIFE®.
The highest quality In Solid Qak Dining. a
BARK RIVER COLLLCTION by

Includes

TABLE and 4 CHAIRS

*999

RESISTOVAR® II by Lilly

Coating, Inc.

- The finish on your Solid Oak Treasures will
stand up 10:

+ Wood Afcohol

« Nall Polish Remover

- /a + Acctone

+ Clurle Acld
« In!
*+ Laquer Thinnes

and Much More{

.

ENJOY THE CLASSICS
THIS WEEKEND

ANTIQUE AUTO SHOW AT
CROSSWINDS MALL

3

FRIDAY  SATURDAY, JUNE 15 - 16
10 a.m. - 6 p.m.

Make this Father's Day ""Special," by bringing the whole family
to view a fine assortment of antique cars presented by the
Cadlillac La Salle Ciub, Among the models on display will be
a 1959 Cadillac, a 1929 Model A pick-up, a Pierce Arrow and
more! And while you're enjoying the cars, visit Crosswinds'
exciting shops and services!

 CROSSWINDS MALL -

ORCHARD LAKE AT LONE PINE ROAD IN WEST BLOOMFIELD




