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Upside-Down Pizza is.
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. ’ ) MenU gnraddod m:zzuaua cheese
Recenlly 1 was talking with a — UPSIDE-DOWN PIZZA Flmmeunc 10030
;‘lm);:ru I:.i:'fmd how organized her Elean ora nd g:?:g:ﬁ a:g v(:::_EESRY STICKS g'rde‘ga;ﬁk
We laughed together when she re-  f§ Salt

lated to me that just the other day
she actually felt bored, “Bored!" 1

ed out. *Yes, bored,” she replied,

as she was all cavght up on her
housework and couldn't quite decide
what she wanted to do next, She

seemed to be delighted to experience -

this new sensation. She had y
logged her time in raising her o
children,

At this polnt, having everything
dene, and, {furthermore, baving It

stay that way, still seems very far *

off, to me. But perhaps that s one of
the "sweet" paris of the bittersweet
feallty of raising children, then hav-

Ing them leave and go off on their
own path of life.

" For now, this week's Winner Dia-
ner Winner, Carol Witte of Rqches-
ter Hills, has no room In ber vocabu-
lary for the word “bored.” With two
young children to care for, ber life ix
a busy one. She volunteera her ime

at her church as well aa for the Cri- '

als Pregnancy Center of Rochester, a
Pro-Life organization that provides
help and support to aingle moms and

teens. .

WITTE AND HER husband
opened their home and housed two
different young women throughout
thelr pregnancies, and found each
experience to be very rewarding. Be-
cause her children are still young,

Witte works for the Crisis Pregnana-

cy Center at home, washing and stor-
ing the baby clothes which are do-
nated to the Center and then glven to
mothers who need them.

Originally from Pennsylvanla,
Witte met her husband at the Gener-
al Motors Institute In Flint, where
she earned a degree in Industrial en-
gineering. Before her chlldren were

* born, she worked as a computer stm-
ulation englneer but now is enjoying
belng a full-Ume homemaker, Her
reclpe for Upside-Down Pizza Is a
tasty variation of almost every
child’s favorite mea! but is much
lower In fat and calores than the

Cookies:

See Larry Janes' Taste Buds
column gn Page 1B,

PEANUT BUTTER GOODIES
Makes aboat 7 dozen
% cop butter
% cup margarine
1 cup peanut butter
1 cap firmly packed brown sugar
1 cup granclated segar
2e
1 teaspoon vanilla

JIM RIDER/#1alt photographer

Caro! Bea.ny Witte is a full-time homemaker who never has
time to be bored. Upside-Down Pizza (fordground) is served
with 6-Cup Ambrosia and Oatmea! Brownies.

original.

Setved with Six-Cup Ambrosia
Salad, carrots and celery sticks and
deliclous catmeal brownies, this is
one dinner that will satisfy your
family's hungry appetites,

nk you, Carol Witte, for shar-
Ing your recipes with us and congra-
tulations on being this week's Winner
Dinner Winner. As a last note, please
keep those recipes coming In. I'm es-

sidered for, publication,

pecially looking for hearty stew re-
cipes made with either chicken, veal
or seafood. :

Submit your recipes, to be con-
to;
Winner Dinner, P.O. Box 3503,
Birmingham 48012. AU submis-

sions become the property of the
publisher. Each week’s winner re.
ceives an apron with the words

Winner Dinner Winner on it.

Recipes

UPSIDE-DOWN PI1ZZA

This reclpe offers a low-fat
verslon of ptzza that Is quick and
oasy 1o make. It can be prepared
in advance up 10 the point whers
It has to be baked, which should
ba déne just prlor to serving.

2 teaspoons vegetablae ofl, di-
vided

10 ounces ground turkey

% cup chopped onlon

% cup plus 1 tablespoen flour,
divided

1 cup tomalo sauce

Yateaspoon basll laaves

Ya teaspoon fennet seed

% teaspoon oregano

legg i

3 ounces mozzarella cheess,
shredded

Y cup skim mitk

4 toaspoon ealt -

1tablespoon Parmesan choese

Heat % teaspoon oll in sklllet;
add turkey and onion. Using
back of wooden spoon, crumble
meat-and cook, slirfing occa-
slonally, until onlon Is tender and
turkey Is no longer pink. Sprinkle
mixture with 1 tablespoon flour
and stir quickly to combine.”
Cook, stirring constantly, for 1
minute. Gradually siit In tomato
sauce. Add basil. fennel and ore-
gano and bring to a boll. Reduce
heat and cook, stirring frequent-
ty, tor 1 minute,

Preheat oven 1o 425 degreos.
Spray a 3-quart casscrole pan
with non-stick caoking spray and
put the furkey mixture In the
pan. Sprinkie with the mozzarella
cheesa,

In a small mixing bowl, using
an electric mixer, beal 1he egg.

Add % cup flour and 1% tea-

spoon oll along with mitk end
sall. Continue boating until mix-
tura Is smooth. Pour the batter
into the casserole pan, aver the
turkey mixture and cheese.
Sprinkle with Parmesan cheese.
Bake untit i is puifed and gold- -
on, 25-30 minutes. .

SIX-CUP AMBROSIA

Although this salad is best
whon it has had a few hours to
absorb the flavors, it can be as-
sembled and served right away.

Using “no-sugar added" cans
of fruit, combine all ingredients
and reliigerate until serving.

1 can mandarin oranges, 11-

ounce slze, dralnsd

1 can pineapple -chunks, 15-
ounce size, dralned

1 cup minlature marshmallows

1 cup shredded coconut

1 conlainer plain yogurt, 8-
ounce size

1 cup soedless grapes

CARROTS AND CELERY
STICKS

Pare carrots and cut into
sticks. Clean celery stalks and
cpt into sticks. Serve with sea-
soned salt, if desired.

OATMEAL BROWNIES

Crust:

2% cup rolled oats

1cup flaked coconut

¥ cup packed light brown sug-
ar

% toaspoon boking soda
Y teaspoon salt
% cup melted margarine

Mix oats, coconut, sugar,
soda and, salt in bowl; stir In but-

11-ounce can mandarin
oranges, sugarieas

15-ounce can plneapple
chunks, sugariess

1 bag miniature marshmallows

1 bag shredded coconut

1 contalner plaln yogurt, 8-
ounce size

1smaoli bunch seedless grapes

1bag carrots

1 bunch celery

Rolled oats {oatmeal)

Light brown sugar

Baking soda

Margarine

2 unsweotened chocolate
squares, 1 ounce squares

Sugar

Vanllla

Flour

ter. Reserve % cup of the mix-

1ure. Put oatmeal mixture in bot-

fom of greased 13-by-9-by-2-

inch baking pan. Bake at 350

degrees for 10 minutes. Cool for

live minutes.

Brownles:

% cup morgarine

2 squares unsweetened choco-
late, 1-ounce size

1cup granutated sugar

200ps

1 teaspoon vanilta .

% cup all-purpose flour

4 cup oatmeal

in saucepan, melt butter and
chocolate over low heat. Fe-
move from heat. St in sugar.
Blend in eggs. one at a time,
Add vanilla. Stir in flour and oat-
meal; mix well.

J

Peanut Butter Goodies, Oatmeal Chewies

3% cups all purpose four N
1 teaspoon baklng sods
Granulated sugar

In 2’ large bow! of an clectric
mixer, cream together butter, mar-
garine, peanut butter, brown sugar
and granulated sugar. Then beat in
cgga and vanilla, In another bowl,
stir together the dry Ingredients and
gradually add to the creamed mix-
ture. Roll dough Into 1-inch balls and

cooking calendar

@ HARVEST DAYS

Greenfield- Village in Dearborn
will celebrate Fall Harvest Days
Friday through Sunday, Oct. 5-7. The
Martinsville Cider Mlil with be bus-
tling with the pressing of sweet ap-
ples Into tangy cider, available for

purchase at village food outlets, Vis-
itors also can sec apples pressed into
clder by hand at Flrestene Farm.
Admisslon to Fall Harvest Days and
all special weekend programs 1s free

place 2 inches apart on lightly
greased baking sheets, Press balls
down with fork tines dipped in gran-
ulated sugar, Bake at 375 degrees
for 10-12 minutes or until golden
brown, Let coel on baking sheets for
1 minute, then transfer to racks to
finish coollng. Store in airtight con-
tainers,

OATMEAL CHEWIES
Makes 4% dozen

% cup butter

% cup margarine

1 cup firmly packed brown sugar
% cup granclated sogar

2 eggs

1 teaspoon vanilla

1 cup whole wheat floar

1 teaspoon baking sods

% cup toasted wheat germ

1 teaspoon ground cionamon
% teaspoos salt

1% caps rolled cats

with general village vi-
lage hours are § a.m. to 5 p.m.

(GREENSTONES

CRreATORS OF FINE

JEWELRY

1 cup chopped walputs (optional)
Granalated sugar

In a large bowl of an electric
mixer, cream together the butter,
margarine, brown sugar and granu-
lated sugar until creamy. Beat In
cggs and vanilla. In another bowl,
stir together the dry Ingredlents and
gradually add to the creamed mix-
ture. Cover and refrigerate until
casy to handle, at least 2 hours or up
to three days, For each cookle, shape

I AV ALUABLI

about 1 tablespoon of dough into a
ball. Place balls about 4 inches apart
on a well-greased cookle sheet. Gen-

crously grease the bottom
“Jar. For each cookie, dip Jar

into granlulated sugar, thdn press
the ball of dough with the jar to fiat-
ten about Y% Inch thick. Bake at 37§
degrees “for 5-6 minutes or untll
Hlghtly browned. Let cool on baking
sheets for 1 minute, transfer to racks
1o flnish cooling. Store alrtight.

COUPONmm mar 2t ot s o gy

We Buy Fine Jewelry And Gem

We will purchasc: |

from estates, NG

executors Immeao

INSUICA CONSIGNITLNT QINAEIeENE
avalable Call fer an appantrnent

2650 |

WOUDWAKRD AVENT £, BiAus MKTHKAN 4801

Fabric Sale
20% Off

selected fabrics for
upholstery

. benween Hunter & Woodward
311 E. Maple
BIRMINGHAM
646-6996
Tues Weat i 95 10
New Hours: Mon. Thus 4800
. n 113

tip and Save
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COUNTRY FOLK ART ¢
SHOW & sg[.so ‘

OCTOBER 5-6-7, 1990

. 'DAVISBURG, MICHIGAN
In the beautiful

SPRINGFIELD-OAK CENTER
1-75 ex1 #93 Dixe Hwy. - N. to Davisburg Rd .
Wost to Andorsonvitio Ad. + 14 mike south of town of Davisburg 1

THE LEADING FOLK ART SHOW IN THE NATION FEATURING
OVER 100 QUALITY FOLK ARTISANS FROM ACROSS THE COUNTRY

Fridey 2 St ‘
e
Chikren wndber 4 - Adem. £3

bozes; Schecsnachniite; baskels; plerced lamp shedes:
Deciod hurniturs; Windaoe chairs: graloed and painted furmiturs; rag
; teddy beary; redware; :

HiLLKER
{313) 6344153

v H Bring in 1
s I
. , . ”j, this gd and == Mon.-Wed. =
Y s |ig" @
i : . ] 50« off Tnn;r;.;Frl. =
0B 5@»1/5* i e §
. 1 10% Off Seniors. Celebrating 31 Years :
N One coupon } - Service i
1 per person per visit. COUSINJACK PASTIES g
clip ana s H We don’t claim to be the best, ]
l 53,
DISCOUNT POP & BEER—] i We'd rather let our customers be the judge. =
COKE, ras, [i70.0m1t0.  [10p M7t | COE 1, Som | TR Comastrr. | o ’
meth (O N (SO S |8 1 Jeane Paoty Shop o o1
Slet3,49 ke #1,98) i $3.49 (2% "1.19] e $1.70]5 T o o o i i TS O S N 8 T B
B | cans g, Devon Pae Deoona s Dagost pan wopons| -l B '
s No Coupon Nuc'nssar‘,’ « NO LIMIT » Good Oct. 1st thru Oct. 318t »
5“ POP CANS FOR OFFICE OR SHOP — CALL FOR INFO 3 N ature‘_’s Market
Vi T ARy ’ Whole Foods
477-6479. 421-5670 277-

(lurmu‘rly Simply Organle)
...for the purest of wholesome foods

Our Commitment

To help you create the healthiest environment
for you and your family.
We carry a large varlety of whole foods
at reasonable prices.

Organic Meats & Produce

"« Juices * Dairy Products
* Snacks * Fresh Breads
* Baby Foods * Pastas

Custom Ordirs

To be surc it's pure, buy organic
Nature’s Macket...Food With Integrity

Store Hours:
M-F 9 am-9 pm N
Sat. 8 am-8 pm ‘Sr,
Sun. tu am-6 pm =
: £ Aubum
£
139 W. Auburn

Rochester Hills 852-9327




