She cooks the meal
and he does TV news

Whether you are cooking for your
famlly, spouse or even Just for your-
sell, it Is hoped that within the con-
text of each week's menu there is
something that can be useful and ap-
pllmhla to your particular Nfestyle
and tastes.

Many of the recipes that have
appeared in this column are geared
for cooks on the run, who have very
little time to prepare a meal, let

alone slt down and eat it. And yet,

somo people, like this week’s Winner
Dinner Winner, Kathy Morlarity,
look forward to comlng home from
work and preparing a simple meal a
wonderful way to unwind and relax
alter a busy day, Moriarity bas the
added pleasure of watching her hus.
band, Ken Ford, report the 8 p.m.
news on Channel 7 while she cooks.

Her simple but elegant menu in-
cludes reclpes for o gnrllmccnted
clam sauce, as well as a
strawberry and lemon tart, It ks uuy
to understand why they much prefer
to eat at home rather than go out for
dinner.

Originally from the Detrolt area
and now llving In Franklin with her
husband, Moriarity works as a sales
representative for Alltalla Alrlines.
Because of her job, ahe has the op-
portunlty to go to Italy ence or twice
o year and always enjoys traveling
around thls beautifu) country, sam-
pling its wonderful culsine, With al)
this exposure to Italy, it comes as no
surprise that Morlarity loves Italian
cooklng and enjoys inviting thelr
Irlends over for speclally prepared
gourmet dinners,

Thank you, Kathy Moriarity, for
sharing your dellclous recipes with
us and congratulatlons on being this
week's Winner Dinner Winner, All
the best to you and your husband and
contlpued good luck with your ca-
reer.

Submit your recipes, to be con-
sidered for publication in this col-
umn or elsewhere, to: Winner
Dinner, P.O. Box 3503, Birming-
ham 48012, All submissions be-
come the property of the publisk-
er. Each week's winner receives
an apron with the words Winner
Dinner Winner on it.

family-tested winner dinner

STEVE CANTRELL/atatl photographer

Kathy Moriarity of Franklin prepares meal featuring Spaghetti
with White Clam Sauce for hersell and husband, TV newsman

Ken Ford.

Recipes are printed the same
size so that you may clip and save
them in @ three-ring binder. Use a
paper punch to make holes in the
clipping or paste the clippingona

blank sheet of three-ring notebook
paper. Another option is to sim-
ply file the clippings in a folder
with pockets that will hold them.
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Recipes

SPAGHETTI AND WHITE
CLAM SAUCE

Easy to preparo, this tasty
sauce easlly rivals it not betters
what you might be sorved In an
Italian restaurant. This recipe
makos anough sauco 1o serve 4
and can be prepared earller in
the day and then reheated just
ptiof 10 sarving.

6 tableapoons ollve oll

2 garli¢ cloves, mincod

Dash of drled red peppor

2 cans chopped clams, 6%
ounco slze

Salt to tasto

Freshly ground black popper to
taste

1 tablespoon tlour
i % cup white wine
. ¥ cup hot water
6 tablespoonsa buiter
1 tablespon parsiay,
chop
1 pound thin spagheitl

finely

Heat the olive oil in a medium-
sized sauce pan. Add garlic and
! red pepper. Saute until the garlic
! s tender and a vety light shade
i ol golden brown. Add the clams,
i sait and peppor to taste and
saute for 5 minutes. Add tho
flour and stir. And the wine and
mix well. This mixiure should
simmet for about 5 minutes so
1hat the aicohol in the wine can
evaporate, Pour in the water and
simmer for another 10 minutes.
Cook the spaghetti In a large
pol of boiling water. Bs sure 10
1+ add o little salt and a littie bit of
1 olive oil which will help prevent
the pasta from sticking together.
Cook until the pasta is “af
dente.”

When the pasia is cooking,
add the butter and parsigy to the
ctam sauce. If 1t is dry, a little
more water may be added. Drain
lhe pasta and place in a serving
bowl. Pour the sauce over the
pasta and 10ss well.
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ORANGE SALAD

1smelt head romaine lettuco

1 large orange, cut and sec-
tioned

% cup propared croutons

1 slice swoet rod onlon

% cup of following salad dress-
Ing or your own cholce
(Wishbona Classlc Dijon Vi-
nalgrette s recommended):

* cup ollve oll

Juice of half & femon

1 teaspoon Dijon mustard

A ftew drops Worcestershire
sauce

1 small clovo gartic

Sa't and pepper 10 taste

‘While washing and drying let-
tuce, chill salad plates by putting
them In the freezer. The letiuce
can boe dried more quickly by us-
ing a salad spinner. Wrap the
dried lettuce in o dhsh towel and
place it in the refrigerator 1o
keep it crisp untll serving time.
Assemble all the salad ingred-
ients in a large bowl, pour on the
dressing and toss well once
again.

STRAWBERRY AND LEMON
CREAM TART

This yummy dessert is sute to
become a favorite. For your in-
formatlon, lemon curd is a lem-
on-flavored pudding that is avar-
able in specialty tood stores.

4 cup whipping croam

4 cup prepared Yemon curd

% package (or 1 shee!) Pepper-
idge Farm Irozen putf pastry

1 egg mixed with 1 tablespoon
wator

1 pint strawberrles, sliced

Whip the cream. Mix one-hall
of the whipped cream mixiure in
2 medum-szed bowl with the
lemon curd. Fold in the remain-
ing cream. This can be made

Shopping List -

Olive oll

1 head garllc

Drled red poppers

2 cans chopped clams, 6%-
ounce size

Sall
Freshly ground peppor
Flour

White wine

Butter

Fresh parsioy

1 pound thin spaghettl

1small head romalne lottuco

1large orange

Propared croutons

1red onlon

1lemon

Dljon mustard

Worcestorshire sauce

1 pint whipping cream

1 jar propared lomon curd

1 package Pepperidge Farm
frozon puft pastry

1ogg

Sugar

1pint strawberries

ong day ahead. Cover and refri-
gerate.

Proheat the oven 10 350 de-
grees. Aoll oul the pastry puff
and transier it to an ungreased
cockie shee!. Pierce with a tork
and brush with the ogg glaze.
Form a crust around the edges
of putt pastry. Sprinkie with sug-
ar. Bake for about 20 minutes or
until hghtly browned. Spread the
cream mixture in the tart, De-
corate with the strawberries,

y

Authority gives tips on entertaining for business

AP — In “Entertaining for Busi-
neas,” (amed party-giver Nancy
Kahan talks over and over about
careful planning. She took her own
advice for the celebration of her
bool

k.

“I've been thinking about the par-
ty for four years,” she sald, one hour
before guests arrived to mark the
publication of what she says is the
flrst guide to buslncss parties.

Most business partles, she said,
are "blah, boring." even though tens
of thousands of doltars, and a3 much
as $200,000, are spent on a single
party to woo cllents, spread a com-
pany's image or celebrate a buslness
milestone.

With an Invitatlon promising, “The
city may be a jungle, but this party
will soathe the savage beast,” Kahan
Intended her party to be anything
but blah.

AND WITH MORE than 300 par-
ties under her belt, including those
for authors Judith Krantz, Jean Aucl
and Dominick Dunne, she set out to
give her first for herself,

A former senlor vice president at
Crown Publlshing, she recently

HOME GROCERY
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FOR OVER 3 YEARS

opened Nancy Kahan Associates,
working as a party planner, consult-
ant and marketer.

"Entertaintng for Business'
(Clarkson N. Potter, $40) started af-
ter editors and agents she worked
with told her that her speciallty was
worth a book. She asked a friend, EI-
canor Berman, Lo help with the writ-
Ing. And Michael Skott, photogra-
pher for Martha Stewart's books, did
the pictures.

The book provides specific sugges-
tlons and Informatlon about party
planning In a coifee-table book full
of photographs of partles Kahan has
glven.

For a bash celebrating the Krantz
book “Scruples,” Kahan took over a
boutique In Beverly Hills and filled it
with celebrities. For Stewart's
“Weddings,” the party was a make-
believe wedding reception at the
U.S. Mint bullding In New Orleans.

ABOUT A YEAR ago that she
started serlous work for her awn
party.

When her original idea of holding
the party at the zoo fell through, she
wanted to retain the outdoor theme
— hence a rain forest in an atriem
at South Street Scaport in Manhat-

tan, with a dance floor and rock 'n’
roll band.

The food included a brownie vol-
cano, a chocolate pool for dipping
{ruit; cookles shaped like Tarzan and

'--- . SVALUABLE COUPONM m -----"

2530 Orchard Laker Road

* Divretivs * Al Re
= hat Free Cookies

Discount exebuding sate tesns

.

NATURAL HEALTH foop’ STF)RE ;
o Ml Wt Teegraphs Shan fike
ATTENTION:
THANKSGIVING BINGERS!
15% OFF ALL DIET PRODUCTS
- «\I[ Nutural —
!

. ,\mnuu Sup)
Gond throurgh 1
“Senvice with a personal touch™
Open 7 Days » Comveawnt Hours

s e i .
s Cleansing Product:

I

681-3700 )

SOLID CHOCOLATE
BASKETS

filled with hand-dipped
chocolates

$22.00

+ BOXED ASSORTED CHOCOLATES
21b..112.00
11b. ...47.00
¥ Ib. ..13.50
«S0LID CROCOLATE TURKEYS...35*
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SUPERIOR
FISH CO.

~SFRESH OYSTERS ARE IN!

ALASKAN KING
CRAB

$ 1 095 per lb.

oxp. 11:24.90

ORANGE ROUGHY
FILLETS

$399 per ib.

oxp. 11-24-90
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Jane, and finger foods using Ingred-
Ients frem Asta and South America.

*You should aim to delight, not to
impress,” Kahan said.

75 N. Long Lake

GRAND OPENING
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Buy One Sandwich
| & Get The Second One 1 OFF |
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Toy - Birmingham
528-8130 Birmingham Deli 647-4484
. 768 N. Woodward
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540-0181
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Fresh Danish, Coftee, Muffins
Fresh Bagels from Detrolt Bagel Factory!

149 Pierce St.
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ooked and ready to serve,

//)HONEYBAKED

The origingd spiralshced ham

..since 1957,

Available Only At
HoneyBaked Ham
Co. Stores
Only Nine
Locations In
Michigan:
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