Use food processor
for entire light meal

Just between you and me, I am
thriiled that the school year Is over.
Even though the boys are stlll In-
volved in varlous activitles, we are
all able to sleep In a little bit longer
In the morning and, oh, what a treat
that is.

Of course, the {lip side of the coin
Is that they are staylng up later —
but that is OK, too. We are enjoylng
the more relaxed pace of summer
llving and, at least so far, no one has
cut loose with that old and familiar
summer lament, “I'm bored and
don’t have anything to do!”

As summer begins to hlt Its siride
and the long, languld days are ours
ta enjoy, there Is one discordant note
that never scems to go away, What's
Elnnl],] pray tel] - 'tis the dinner bell

ell,

You know the scenarlo. You have
put In a long day with the kids, it’s
hot, the back of your neck is sticky,
it's 5 p.m. and enc of the kids asks,
“Hey, Mom, what's for dibner?”
You, who have been busy all day
playlng camp director, realize with
horror and disbellef that the fact of
the matter Ls there is nothing for din.
ner. This situatlon probably never
happens to you, After all, you are an
organlzed, efficient woman of the
'90s who always plans ahead. But in
case it ever docs, I send the fotlow-
Ing Winner Dinner to your rescue.

SUBMITTED BY Jayne Wocho-
murka of Farmingten Hills, this
week's menu features a meal that
can be prepared entirely in a food
processor. Wochomurka has worked
a3 a food processor demonstrater for
seven years. The mother of two boys,
she has found the machine to be a
time-saver ¢n a daily basis.

Her menu for chicken salad, garn-
Ished with tomatoes and cucumbers;
blucberry mulfins, and strawberry
lce offers a cool and refreshing sum-
mer dinner for you and your family
that can be prepared from start to
{inish in one hour.

A native Nebraskan, Wochomurka
and her famlly moved from Tennes-
see to the Detrolt area two years
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ago. They love F Hills and
fecl very at home and settled there.
Besides loving to cook and doing a
lot of car pooling, Wochomurka has
done volunteer work for the Farm-
ington Hilts school system. She ls a
member of the newly formed Farm-
ington Hllls Communlty Education
Advisory Councll and is looking for-
ward to teachlng food processor
cooking classes for the Community
Educatlon program as well.

SHARON LaMIEUX/stalt photographor

Jayne Wochomurka of Farmington Hills puts together menu of
chicken salad, blueberry muftins and fresh strowberry ice.

Blessed with a husband who loves
to cook, Wochomurka laughingly ad-
mits that although she Is the “pro”
with the processor, her husband is
the real gourmet cook of the family,

Thank you, Jayne
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CHICKEN SALAD
GAANISHED WITH
SLICED TOMATOES
AND CUCUMBERS

Chicken salad has never been
easier or better. This recipe,
which generously feeds four, is
intended for a smaller food pro-
cessor and ecasily can be dou-
bled. Althaugh using a food pro-
cessor will speed up the prepa-
ratlon time, the recipe can be
made just as easlly by hand,

1 pound cooked, wholo boned
skinless chicken broasts, cut
Into 1-Inch pleces (Wocho-
murka recommends using
two packages, 7.5 ounces
each, ol Tyson frozen marl-
nated chicken breast flleta/
Italian style}

2 tablespoons parsley lcaves

Y of a small onion, peeled and
quarterod

% cup mayonnalse

2 colery stalks

Salt

Peppar
Curry powder (optional)

Chop parsiey and onion fine
with the metat blade, about 10
seconds, Scrape down the work
bow! and add mayonnaise and
chicken pieces. Pulsa/chop 3-5
times,

Leaving chicken mixture In
bow!, remove metal blade and
ingert the medium slicing disc.
Cutl celery inlo 4-Inch lengths
and slice vertically through the
fecd tube.

Remove the slicing disc and
use a spatula to Incorporate cel-
ary into chicken salad. Seasan to
taste with salt, pepper and, if de-
sired, curry powder 10 taste.

Place a tounded mound of
chicken salad on a bed of lettuce
and garnish wilh sliced tomatoes
Qm’ cucumbers.

®hserver & Lecentric

Winner Dinner

BLUEBERRY MUFFINS

The crunchy cinnamon sugar
topping adds a special fouch 10
those flulty muffing. It is 8 won-
derful way to make use of in-sea-
son boereles. Papor baking cups
can bo used 1o line the muflin
pans. Yields 12 mufiins.

1% cup flour
A cup sugar
' leaspoan salt
1 teaspoon boking powder
% teaspoon baking soda
% cup milk
1 stick meliod butter or marga-
rine
20905
1toaspoon vanllla
1% cup blueborrios (frozen
bluebaerrles can bo substi-
tuted for frash berrles.)
Topplng
2 teaspoons sugar
' toaspoon ¢innamon
Preheat oven 10 400 degrees.
Grease tequired number of %-
cup multin pans, Mix tour, sug-
ar, salt, baking powdor and bak-
Ing soda with the metal blade
untit combined, about 5 sec-
onds. Stir milk, butier, eggs and
vanlliia together in a bowl, Add to
dry ingredionts and pulse anty 2
times. Do not overprocess as the
muliins will ba tough, Use a plas-
tic spatula to gently stir in ber-
ries. Divide batter among pre-
pared pans. Combing remalning
sugar and clnnamon and sprin-
kte over muifins, Bake in
preheated oven until golden
brown, about 20 minutes. Run a
knife around each muffin to loos-
en it and remove from pan.

FRESH STRAWBERRY ICE

You can substitute 2 cups of
any fresh irult, peeled, cored and
cut Into 1-inch chunks. Or, you
can use lrozen trult directly from
the package. I it is sweotened,
cut down or omli the sugar. This
recipe yields 1 pint and can bo
easily doubled.

1 pint smal, frash sirawberries,
washed and stemmod

3-4 tablespoeons sugar, amount
dopending on swootnoss of

Shopping Lisﬂ

1 pound chicken broast (bono-
less woight}

Parsloy

1onlon

Mayonnalse

Colery

Salt

Pepper

Curry powder (optional)

Lettuce, romalne or bibb

2-3 tomatoes

1 large cucumber

1% cups blueberrics

1 pint small strawberrles

Flour

Sugar

Baking powder

Baking soda

Milk

Butter

Eggs

Vanilla

Cinnamon

Paper baking cups

1lemon

¥ pint of heavy cteam or 1 smalf
container of plaln yogurt

barries  (Nutrg-Sweet  also
can bo used)
4 teaspoon frash lemen Julce
%4 cup heavy cream {or % cup
plaln yogurt)

Using the quick-freeze meth-
od, put strawberries on cookle
sheets, In a single layer, {If thoy
are large, cul them in hall)
Freeze untll solid. It should 1ake
no more than 30 minutes.

lnsert meta! blade and pro-
cess frozen berries untl! coarsely
chopped, scraping down bowl as.
necessary.

Add sugar and lemon juico
and process for 10 seconds,
again, scraping down bow! as
necessary. While machine is run-
fing, pour heavy cream through
feed tube in steady stream. After
all cream has been added,
scrape bowl and process for 5
seconds mote.

Serve immediately or make
ahead and freeze in an 8-inch
square cake pan, Just before
serving, cut ice into 1-inch plec-
es, place in work bow! and pro-

cess until creamy,
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for sharing your dellclous and th'nc—
saving recipes with us, and congra-
tulations on being our Winner Dinner
Winner of the week.
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