She hates to cook but
comes up with winner

Admittedly, Lhere are people who
- love to cook.

Whole industries have been devel-
oped around cooking supplles and
gadgets, books, magazines and fancy
gourmet foods which all enbance and
promote cooking. And yet, there are
also people who learned cverything
they know about cooking from Peg
Brackens “1 Hate to Cook” cook-

‘l‘hls week’s Winner Dinner
Winoer, Sue Scerbo, makes no bones
about cooking belng one of her least
{avorite things to do. With five chil-
dren, though, cooking is a daily ne-
cesslty and she jokingly admits that
if she could go to the grocery store
and buy food pills, she would,

Despite her sometimes overt anl-
mosity toward the kitchen, Scerbo,
who halls from Birmingham, sub-
mitted a deliclous menu that always
recclves rave notlces from her faml-
ly. Featuring Sweet and Sour Ham
served over tice, a mixed green
salad garnished with mandarin
oranges and beets, and a delectable
caramel sauce that is perfect for
dipping apple siices In, this is one
meal you will be dellghted to make

for your famlly — Instead of dinner -

reservations,

With four children playing soccer
and two playing hockey thls fall,
Scerbo and her husband spend a lot
of time shutlling from one sporting
event to another. A very supportive
and involved mom, she helps out In
ber chlldren's schools by belng a
room mother and partlelpating In
the varlous fund-raising events that
take place threughout the year.

FOR SIX YEARS, she has volun-
teered her time teaching students at
Quarton School how Lo make and de-
corate panoramic eggs at a serics of
classes called Fabulous Fridays. The
eggs are made out of molded sugar
and decorated on the Inslde as well
as on the outside with frosting. The
students learned, In the space of
three different Fridays, how to write
with frosting as well as how to make
flowers, bunnles and lttie chicks for
Abelr indlvidual eggs.

Presently, Scerbo Is eagerly antic-
ipating a trip to Spain, to visit her
daughter who is studying In Madrld,

Betsy

family-tested winner dinner

JERAY ZOLYNSKY/atatt photographer

Sue Scerbo of Birmingham cooks for her husband and five
children. When she serves Sweet and Sour Ham over Rice, her

family raves.

as well as the pro:
1o cook for the tw
gone — & fact
woman cause 1o welebrate, Sp:
no Spain.

Thank you, Sue Scerbo. for sup-
porting this column and congratula-

Ote Jast aote, please don't forget
ke a nunute of your time and
E in your fumily's favorite stew
or soup recipe.
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Recipes

SWEET AND SOUR HAM
OVERRICE

The subtle sweet and sour fla-
vors of this dish offer a nice
change of pace for your taste
buds. Colorful and oasy to make,
this recipe makes enough to
feed six. it can be made in ad-
vance and reheated just belore
serving,

2'% cups precooked rice

1 can apricot halves, 16-ounce
size

1% pounds cooked ham, cul
into strips {3 cups). Turkey
ham works well and Is lower
in salt and calorles.

2 greon peppers, cut into 1-
inch pieces

1 cup chicken broth

4 cup sugar

Ye cup vinogar

3 tablespoons butter or marga-
tine

3 1ablospoons soy sauce

4 tablospoans cornstarch

Cook the rice. Drain apncots
and save the syrup, In a large
saucepan, combina the sytup,
ham, green- peppers. % cup
chicken broth, sugar, vinegar,
butter and soy sauce. Boil then
cover and simmer for 10 min-
utes.

Blend the cornstarch and ‘%
cup chicken broth and add to
the ham mixture. Add apncols
and cook for a few mint:tes until

WinnerDinner

SWEET AND SOUR HAM OVER RICE
SALAD GREENS WITH MACHUS DRESS-

CARAMEL SAUCE WITH APPLES

mixiure is slighlly thickened. Ro-
mave l7om heat and spocn over
rice. Punenpplc chunks can be
added also.
SALAD GREENS
WITH MACHUS DRESSING

Mix together your cholce of
salad greens and add 1 can of
mandatin  oranges and  some
sliced beets. Dress with Machus
Salad Dressing, available in all
Machus restaurants and baker-
ies, and 10ss woll

CARAMEL SAUCE

WITH APPLES
Good for dessert as well as for a
snack, s recipe for caramel
sauce i yuck and easy to
make. Once mace, place in a
bowl with slced apples - sur-
rounding it. Lel everyone dip his
or her own apple shce in the
yummy sauce. This sauce is aiso
wonderiutl served over vanilla ice
cream or yogurt
1 cup firmly packed light brown

sugar

% cup butter
% cup whipping cream

Combine sugar. butter and
cream in a neavy-bottomed pan
over low heal. Cook, stirring con-
stantly, until sugar is dissolved,
Remove from heat anc whisk for
1 minute. Store in a jar. Serve
warm n a bewl surrounded by
cnsp apples

TN
ShoppingList

1 small plece of cooked ham,
wolghing approximately 1%
pounds, or use leftover ham
{turkey ham works well, too)
Rice

1 can of apricot halves, 18-
ounce size

2 green peppers

Chicken broth

Sugar .

Brown sugar

Vinegar

Butter or margarine

% pint whipping cream

Soy sauce

Cornstarch

Salad greens

1¢an mandarin oranges

1 can sticed boots

1 Jar Machus Salad Dressing or‘
satad dressing of your choice
Apples

'Notes .

Troy resident one of finalists in avocado cook-off

(AP) — Ellen Knollenberg of Troy
was among five finalists in the re-
cent MecCall's Californla Avocado
Cook-off, She submitted a reclpe for
Avocado Frittata,

Betty Shenberger of Beaverton,
Ore., was awarded a $5,000 grand
prize as winner, Finalists were flown
to New York for the cook-off In
McCall's Park Avenuc test kltchens.

The judges rated Shenberger's
salad tops ‘In appearance, texture
and flavor,

Sllces of avocados and pears, and
steamed asparagus and green beans,
were arranged on a bed of lettuce.

The dressing was made with

purced avocado: lower il sour
cream and seasonings
The contest was co-spansored by
McCall’'s magazine and the |lor
nia Avocade Commission. a no:
profit organization financed by 7, nuo
California avocado growers.
Hcre Is Shenberger's winming re-
cij
SAMD WITH FLUFFY AVOC, M)()
DRESSING

Salad:

1 ripe avocado

1 ripe pear

4 cup lemon juice

Dressing:

Non-stick cooking spray

1 or 2 green onians, sllced

2 ripe avocados

1 teaspoon salt

1 teaspoon sogar

'3 teaspoon pepper

2 cup safflower oll

1 teaspeon Dijon mustard

3 heaping tablespoons sour cream
12 leaves butter or red leaf lettuce,

washed and crisped

'« cup grated Parmesan cheese

2 thin slices prosciutto,

cut loto strips

Pare and slice avocado in half
lengthwise; remove pit. Halve and
care pear. Cut each avocado and
pear lengihwise into four slices. Dip
stices into lemon juice; drain. Re-
serve remaining lemon juice. Set
aside avocado and pear slices.

In a large saucepan, in steam bas.
ket placed over boiling water, steam
asparagus and green beans until ten-
der crisp. Immediately place in bowl
of ice water to stop cooking.

When vegetables are cold, drain.

Pat ry with paper towels. Cut tips
from asparagus; reserve remainder
far another use.

For dressing, grease skillet with
non-stick cooking spray: place over
medium heat, Add onion; saute until
tender, about 3 minutes. Place enion
in food processor with reserved leme
on juice.

Pare and halve avocados; remove
pit. Cube avocados; place in food
processor. Add ult sugar, pepper,
©il and mustard. uree and transfer
mixture to a bowl with rubber spa-

tula, fold in sour cream.

Arrange lettuce leaves, asparagus
tips and green beant on each of 4 to
6 salad plates, dividing evenly. Top
with some dressing. sprinkle with
Parmesan and prosclutto, dividing
evenly.

Garnish each plate with avocado
and pear slices. Makes 4 to 6 serv-
ings: 14 cups dressing.

Note: If desired, salad many be
made ahead of time, covered with
plastlc wrap and refrigerated; the
dressing keeps several days.

1 bunch (16 stalks)
34 pound green beans, trimmed
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Lower your Taxes

By donsiing your used car. boat. reat
estate. air market valuo 28 a
tax dlducllon nnon you Hamize,

CALL 373-9000

GREAT ROOM ADDITIONS
GREENHOUSE/SOLARIUMS

M e G AVALUABLE COUPON m k1 o £
- Bring in _,_/E\
thisadand = ' '

?A ton.-Wed.

receive E We can expand sour Kitchen & w ot

[} B 50°oft 10-7 living roont ar family room, or B peml] VOLUNTEERS OF AMERICA  ~~==

0 Thurs.-Fri. create w-whole new sun. filled SOLE LN OTHERS
l your order s :o;g o space 10 your home
8 OR oL CALL NOW FOR
N 10% Off Seniors. Celebraling 31 Years AT b I = N t'
1 one coupon Service E,\D'OF'SE,"SON Pu Ic o Ice

COUSIN JACK PASTIES SALE!

: per person per visit..
We don’t claim to be the best.
We'd rather let our customers be the judge.

ﬁecw ¢ 2.
19373 Beech Dal _¥-_

SUPERIOR
FISH CO.

BUYERS BEWARE
Djd you recently buy
Oriental Rugs at

“Urgent Auctions”
Troy, Bloomfield Hills or

CONSERVATIONS UNLTD. INC.

22517 TELEGRAPH
A9 NILE

SOUTHFIELD
352-4250
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TREATS FROM THE SEA « Truffles the Detroit AIrDOFf’
FORYOUR SWEETEST AND THEE ov . gﬁndrr}a?e If you did & you think you have
Tive Large Cocktall n ocolates overpaid or have questions
AINE LOBSTERS | SHELL ONSHRIMP |\ 0P ot shaped Ghocoite £ | oo the suthenticity, auatit
$675 $g99 PP or the fair market value of the
oxpr 10:20.90 o 102000 « Caramel Chocolate Apples rug, call or come in
Fresh Alaskan » Chocolate Roses ' :
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For A Free Appraisal

Azar's Oriental Rug

Certified Oriental Rug Appraiser
Member Oriental Rug Retailers of America
251 Merrill St. « Birmingham, Mich. 48009

313-644-7311 — 1-800-622-RUGS

North Atlantic
SALMON FILLETS
$895
!

oxp. 10-20-80

SUPERIOR FISH CO. AH

Touse of Quality
309 E. Eleven MUle Rd. « Roys! Oak « 5414832

KING CRAB » Tortes « Cheesecakes * Pastries

*10°%,

oxp. 10-20-90

focated in the
daurel Commons Shopping Center

37120 W. 6 Mile
LIVONIA
464-8170
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