Recipe stands test
of time and tummles

Sometimes I wonder if telephone
directorles aren't beglnning to re-
place cookbooks. What with the fast
pace of life today, many people opt
for dlaling “M" {for meals, prefer-
ring to order out for a dianer that
will be delivered rather than prepar-
ing It themsclves.

Frozen dinners also have had thelr
impact felt in the kitchen, with meal
prepzratlon often conslsting of pull-
ing a tray out of a box and zapping It
in the mlcrowave for the allotted

tme.

Althaugh these are fast ways to
get food, all of this dining and order-
Ing out does change the way in which
we live and eat, as well as the way
we cook. Ultimately, It is bound to
have an cffect on the way in which
we share and pass on recipes from
one generation to another.

It was with great pleasure 1
recelved a letter from Gina Mor-
gante-Raupp, who Included a recipe
for a dish that has been a family
traditlon through four gencratlons.
Qriginally prepared by Morgante-
Raupp's Itallan-born Grandma DI-
Leo, this dish has successfully with-
steod not only the test of time but
also the test of many tummies.
Based on that (nformation, I knew It
had the right siulf to qualify for
being thls week’s Winner Dinner.

Halling from Farmington, Mor-
ganie-Raupp is a buyer In purchas-
ing ln the Climaie Centrol Divislon
of Ford Mator Co. Currently she Is
one month Inio what will be a slx-
month medical lcave, the first time
in years she hasn't been working or
going to school. Besides housebreak-
ing her brand-new English springer
spantel, she has attended tralning
sessions presented by the Oakland
County Literacy Council and is look-
ing forward to spending a few hours
each week helping to teach another
aduit how to read.

WITH SO MUCH spare time on
her hands while she has been con-
valescing, she also has been doing
some sewing at home for the Domiln.
jcan Monastery in Farmington Hills.

Morgante-Raupp's love of cooking
comes to her naturally, as her grand-
mother was a noted cook and her

Meritage uses blends of Bordeaux

Meritage (rhymes with heritage) is

the name adopted for California

proprictary wines styled in the Bor-

deaux image. These wines are al-

. ways in the super-premium category

but may not be labeled with a varic.

tal name since they contain less than
75 percent of a single grape varicty,

Meritage wines must be blended
entirely from Bordeaux grape varle-
ties. For red wines, this includes ca-
bernet sauvignon, cabernet {ranc,
merlot, malbee, and petit verdot.
For white wines, the blend is limited
to sauvignon blane, semillon and
muscadelle.

Untid 1978, the best California ca-
bernet sauvignons were made entire-
ly from cabernet sauvignon grapes
and most Callfornia wineries fol-
lowed this model.

Winemakers generally agree that,
of the Bordeaux varietics grown in
California, cabernet sauvignon is
most complex in aroma and flaver.
It is the slowest to develop and pro-
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Recipes .

GRANDMA DILEO'S
BREAD CRUMB ROAST

This dinner has o slew-like
consistency because everything
is cooked in one pan, making it
quick and easy to prepare. For
enfertaining, the recipe may be
doubled and prepared well
ahead of serving.

Teimmed round steak, cut inlo
serving-size pleces, may be used
in place of 1ha chicken for a dil-
ferent taste freat. The chicken
dish fakes only 1 hour 1o cook
but you would need to increase
the cooking time for tougher cuts

| of meal.

1 chicken, cut In pleces —
| round steak may be substi-
! tuted : .
i 2 largo potatoes, cut into
' chunks

1 modium onion, quarterod
i 1 cup ltolian seasoned bread
i crumbs
| % — % cup grated Parmosan

1can peas, 17-ouncoe size

Sauce

1 can or jar of all-purposa {tal-
ian sauce, 15-ounce size
{Morgante-Raupp recom-
mends the Del Fratolli
brand)

1 tablespoon sugar’

salt

|
| or Romano cheese
i
b
H

SHARON L

Gina Morgante-Raupp of Farmington is the fourth-generation
member of her family who has been making Gmndmn DiLeo's

Bread Crumb Roast.
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mother, Frances. ceoked for 1he
auns at the Mary Magdeline Convent
in Hazel Park for 12 years. Married
and the stepmother of four grown
daughters, she loves to travel with
her husband. The couple especially

vides the structure which holds the
other elements together.

MERLOT BROADENS the palate
of cabernet
while contributing a Neshier, more
expansive mouthle¢l and a subtle
perfume of strawberries and rasp-
berries.

Cabernet franc has an aroma that
emphasizes the cherey and bell pep-
per character of cabernet sauvignon,
Malbee highlights the wine's fruit in-
tensity with raspberry flavors rem-
iniscent of zinfandel

One of the leaders in the cffort 10
produce proprictary Bordeaux-style
wine is Lycth Vineyards,

Lyeth blends grape varicties and
vineyard characteristics to build a
wine that has both concentration and
richness. “For my palate, 100 per-
cent varietal cabernet sauvignon is
frequently  too  aggressive,”  says
winemaker Bill Arbios.

On average, Lyeth Red is 75 per-
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enjoys staying in Bed and Breakfast
inns throughout the United States
and Canada. The two have become
particularly fond of Santa Fe, N.M.,
and are considering retiring there
someday.

Thank you, Gini Morgante-Raupp,
‘for sharieg your titne-tested family
recipes with us, and corgratubations
nn being this week's Winner Dinner
Winner. Wishing you continucd good
health, I'm sure that your grand-
mother would be pleased to know
that her recipes were shared with so
many people.

poon pepper
poan cregano

. Piace meat, potatoes and
onion in a reaster pan or 13-by-
9-by-2 baking dish. Add .t or 2
inches of water and cover. Bake
al 350 degrees for 40 minutes.
Remove the cover and dran.al-
most ali the liqud at the bottom
ol the baking dish. Mix the
drain2d peas in with the sauce
and pour thal mixlure over the
chicken. Cover and bake at 375

Olgerber & Treentric

Winner Dinner

degrees for an additlonal 20 min-
utes. Remove the cover and
sprinkle the bread crumbs over
1ho baked mixture. Spread the
grated cheese on top of the
bread crumbs and place the en-
tite dish under the broiler until
1he cheese starts to melt and the

braad crumbs are  lightly
browned. Serve with llafian
bread,

GREEN BEAN SALAD

A relreshing change from the
tned and frue tossed salad, this
green bean satad is easy lo
make and gets better the longer
it has lo matinate.

1 pound Itresh, cooked green
beans or 1 can straight or
French cut green boans,
17-ounce size

% teaspoon gerlic powder

% teaspaon sali-free season-
ing (Mrs, Dash}

Y cup red wine vinegar

2 tablespoons olive oll

2 green onions, chopped

2 tabloapoons sesame soeds,
optlonal

Afte: cooking and chilling the
green beans, sprinkie them with *
gartic powder, minced cmions
and sait-free  seasoning. Add
wine vinegar, olve ol and sesa-
mag seeds, and chill.

MANDARIN CAKE
1 cholestercl-free pound cake
Low-cholasterol mandarin
orange froxen yogurt
1 can mandarin orange sog-
monts, dralned, 16-ounce
sizo

Sice tn2 pound cake and top

with 1 scoop frozen  yoq
£pOIr IF = MmAarcann orance se
Weats 6r "op

N
:
|
|

. Cholesterol-Iree pound cake

Shopping List

1 chicken, cut in pieces (round
steak may bs substituted}

2 Jarge potatoes, cut into
chunks

1 meadium onlon, quartered

Rallan seasoned bread ¢rumbs

Grated Parmesan or Romano
cheeso

1 can or jar all-purpose Ratian
sauce {Del Fratelli brang),
15-ounce size

1can peas, 17-ounce size

Salt

Sugar

Peopper

Oregano

1 pound tresh green beans or 1
con sirslght or French cut
green beans, 17-ounca size

2 green onlons

Garllg powder

Sali-tree seasoning, Mrs. Dash

Red wine vinegar

Olive o1l

Sesame seeds, opllonal

Low-cholestesol  mandarin
orange frozen yogurt

1 can mandarn orange seg-
ments, 15-ounce size

1 1oaf hard crust Haiian bread

Notes

grape varieties

4

e focus on wine
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cent cabernet sauvignon, 20 percent
merlot, and 5 percent cabernet frane
and mal;

Merlot from Alexander Valley
contributes herbaceous, raspberry,
plummy fruit aromas and flavors,
along with richness and body. Caber-
net {ranc is delicate and light with
berry charzcier that is often spicy
and black peppery. Malbec provides
depth of color, berry-like aromas
and black raspberry and peppery
{lavors.

"WE'RE LOOKING for a com-
plex, harmonious, balanced, rich,

soft and approachable wine with no
single component sticking out,” Ar-
bios says. “Cabernet sauvignon gives
the wine structure. [t has muted bell
pepper qualities with plums, cur-
rants and varictal spiciness in the
cucalyptus, mint end of the spec-
irum.

“The other three varieties flesh
out the wine and give it complexl-
ties. Merlot shows green olives and
cassis. Cabernet franc highlights
strawberries and gencral fruitiness
while malbee is chewy and spicy.”

Arbios’ goal with Lyeth White is to
patlern it after the great white Bor-
deaux, Lavitie Hawt Brion. Princi-

b you are 25 10 150 [bs. over-
weight {or morel, and you sin-
cerely wam 10 solve your
weight problem, make an

* appeintment for an orientation
interview for our highly suc-
cessful Proe Health® Program
for Permancnt Welght Loss.

We are professionals in
counseling—helping pcople to
solve their pessonal problems
and enjoy more happiness and
success in living,

The Pro«Health” pragram is
a remarkably different and
proven apptoach to weight
foss. 10 is regarded by doctors
and ather clinical avthoritices as
standing “‘head and shoulders
above tny other systematic
approach to permanent weight
coniral,” and “the most
comprebensive approach ever
seen for the treatment of

PERMANENT
WEIGHT LOSS

. quickly,

pro:health

PROGRAM +HOR PERMANEN) WEIGNT (O3S
Call:
(313) 746-0844
Or. RALPH P. KEITH, Ph.D.

285330 FRANKLIN ROAD
BOUTHFIELD, MICKIGAN 48034

Physiclans: For a teport on the ProeHealth Pm%mm, and
brochutes that you can give 1o your patients,

ovenwenght,” Since 19821t has
bren helping  thousands  of
people, just ke yao, to lose
their excess weight and lead
healthicr. happies Ines,

You ran lose weight—

Joyously, safely—
without drugs. special fouds
and strenuous excercies.
You'll lose weight guickly,
egting regular good food, and
you'll get real help in making
the nner changes that will
make your success last, You'll
find it affordable, 1o. The fee
n teasonable, and mast <ients
el that ther ansurance will
cover a good deat of 1t

Call us for mare detals, and
find oul haw ta quabity for the
program and insurance
coverage. There 15 no
obligation

ease call

WINE SELECTIONS
OF THE WEER

1988 Lyetth Wine (314) features
mclon, pear, orange rind and fig-
like aramas with an effusive floral
character. s lush fruit and gener-
ous mouthfeel make this one of
Californsa’s top white bardeaux-
styled blends

1986 Lyeth Red (325) exhibits the
aromas of violets, cherrics, vanilla,
chocoiate, berries, toasty oak and
sprce. Rich, supple, full-range fla-
vors reflect the nose with balanced
oak, chocolate and nutmeg accents.

The wellaotegrated finish i
and persistent. Thumbs up.

ong

WINE BULLETIN BOARD

Aisaer wires complement orien-
tal fo0d perfe.t mpie them to-
gether at i save Lorentz

Five-Coupre Winemaker Dinner at
7pm Wedne Nov, 14. at Mon
Jin Lav, 1515 aple Road, Tray.
Cost s §87 jur
wx ot included 3 Jim Lutfy at
Clover! Market 10 Southficld,
phone 357-1400

pally a blend of sauvignon blane and
semillon, the proportions vary from
vintage to vintage depending on the
ripeness of sauvignon blanc.

Semitlon adds a rich fig-like char-
acter to the wine that is particularly
important :n years when the sauvig-
nos blane v lean and erisp

FRESH DRESSED TURKEYS
AVAILABLE NOW!

ACCEPTING THANKSGIVING ORDERS NOW!

LIVONIA
LOCATION
SINCE
1948

SMOKED TURKEY AND
DEARBORN HAMS
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QUANTITY DISCOUNTS
ON LARGE ORDERS
IDEAL FOR BUSINESS GIFTS!

TIRED OF THAT DRY, DRY, TASTELESS STORE TURKEY?

Try A Juicy Roperhi Turkey ONCE And You Wil Never Go Back
To That Other Kind Againt

HENS

14 to 22 Jbs. + 4 Months O¢

- Guaranteed

34 Mo West ot Farmingion Road

| WHY A ROPERTI TURKEY? |
+ Corn Fed

* Less Cooming Time

+ No Preservatives

- Drosaod & Oay Before Pick-Us

Instructions InCluded

+ Juicy and Tasty

34700 FIVE MILE ROAD, LIVONIA
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