Forget about turkey:
try microwave lasagna

This week, I thought I might spare
you from the “Oh, no, not turkey
again!” syndrome hitting many hous-
es each year after Thanksgiving, by
presenting a Winner Dinner that
does not make use of any left-over
turkey,

With that goal In mind, I selected
Ray Schnelder’s recipe for easy mi-
crowave lnsagna, which sounded lke
1t would be just the ticket for all of
you who are Ured of talking as well
as eatlng turkey.

A lifelong resident of Farmington,
Schnelder is a single parent and ful)-
time dad of two grown children — a
daughter who is a senior In high
achool and a son wha s in his junlor
year at the University of Michigan
at Ann Arbor. Schnelder is a Wheel
Project Englneer for Ford Motor
Company, with a busy work sched-
ule, but he always enjoys cooking
and belng with his chlldren. A big
supporter of the American Youth
Hostel program, Schnelder Is on the
board of directors of the local chap-
ter and Is very actlve in the salling
programs that they offer. He also en-
Joys tennl, blking and photography.

With his daughter iavolved In sen-
jor year activities, as well as In
youth programs at thelr church, and
a son who comes home often for
food, car parts and advice, thelrs is
obviously a lively home. Schneider
makes an effort to keep the meals he
prepares for his family low In fat
and not too caloric,

HE PARTICULARLY llkes this
recipe for lasagna as it is quickly
and easily prepared. Once It has
been baked and cooled, be often will
cut it up Into Individual serving siz-
es, put It In plastle wrap and freeze
for another meal, or for hls son to
take back to school. .

Thank you, Ray Schneider, for
your wonderful recipe, and congra-
tulatlons on being this week’s Winner
Dinner Winner, I also would like to
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: | RAY’S EASY MICROWAVE LASAGNA
CARROT AND CELERY STICKS

FRUIT SALAD

thank Peggy Stickney, a close friend
of Sch s, for s0
sending a letter suggesting that her
frlend’s menu be considered for use
In this column. .

On a fIna) note, as well as belng a
lestlve time of the year, the holiday

Ray of Far
season Is also a time of traditlons. If
you have a favorite meal that you
always serve to your family and
friends, please take a few minutes to

cooking calendar

® NEW CLASS

“Cooking With Style: A Step Be-
yond" is being offered from 8 a.m. to
6 p.m. Saturday, Dec. 1, at School-
craft College in Livenla. The course,
taught by Chef Mary Brady, is de-
signed for Individuals to learn aclual

cooking methods and technlgues
through hands-on instruction. The
workshop will conclude with a din-
ner for each participant and an nvit-
ed guest. Fee is $150, and partici-
pants need to bring knlves. For fur.
ther information call 462-4448.
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RAY'S
MICROWAVE LASAGNA

You will dazzle your famlly with
the speed in which you can put
this gehcious dish on the table. It
is easily prepared ahead ol time
and kept in the refrigerator uniil
ainner. If there is any left over,
cut i1 up into individual sorvings.
put in plastic wrap and treeze tor
another meal. This fecipe serves
6-8. One very imporiant note:
bafore you assemble this, make
sure the baking dish you use fits
into your microwave oven.

Sprinkle  all

the plastic wrap.
Bake in the

9 Lasagna noodles

32-ounce jar spaghetli sauce

Oregano — 1o 1asta

Ground pepper — 10 taste

% pound ground bea! or
ground turkey {this recipe
also works using no meat at
aly

16-ounce container low-Iat cot-

ng a i

1 hour 15 minutes.

zarelln choese .
FRAUIT SALAD

Brawn the meatl and drain it
well. Mix' the spaghetti sauce,
oregano and pepper 1ogelher
and heat thoroughly. Put just
enough sauce 10 a 9-by- 13-inch
pan to cover the botlom, Place

SHARON LE MIEUX/ats!f phatographer
your tavonte yogurl

has a fast recipe for lasagna.

jot down your recipes and send them
my way. After all, it is most appreci-
ated to give the gift of love . . . and
Winner Dinners!
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Winner Dinner

EASY three uncooked noodles side by
side on top of the sauce. Mix The
egg with the cotlage cheese and
layer 1hat on next. Place threo
maore uncooked noodies on 1op
of the coltage cheese mixture,
the mozzarells
cheese on, next. Put on three !
more uncooked noodles. Spread
1he rest of the sauce on top and
cover wilh plastic wrap. Using a
sharp knite, make httle vents in

icrowave oven
for B minutes on high. Bake for
30 minutes on medwm low, Let
set for a minute and serve. It us-
al oven, cook
uniil the noodles are cooked
through, approximaiely 3 hour to

CARROT AND CELERY
STICKS

Make up a relish tray with cut-

1;&“ choese up carrol and Celery sticks. It's
832 ounces shredded moz- quick, easy and very nulritious.

1 box lassgne noodles (recipe
calls for § noodles)

32-ounce jar spaghettl sance (be
sare 1o buy this slze rather
1baz a 28-ounce far a3 I¢ really
makes a dlfference) -

% pound ground beef or ground ff -
turkey

16-ounce coptainer low-fat cot-
tage cf

legg

8 lo 12-ounce bag of shredded
mozzarella cheese

Oregano

Ground pepper

Carrots

Celery

Your cheice of fruit for the fruit
salad

8-ounce container of your favor-
{te yogurt

This 15 50 easy that the kids . N
can help make d. Cut'up any
king of your tavonte frutt and mix
n with an 8-ounce container ol

JOIN
CHARLEY’S CHOWDER CLUB

BUT
TRY US OUT FOR UP TO 50% YOUR TOTAL FOOD CHICK]

Use the coupon below just ke o Chowder Club Cord You'll
enjoy greot dining at up to holf price Whenyou'tea
Chowder Club Member, you can save $300.00 or more in 15
greal dining experiences for cnly $60.00 Here's haw
When you dine ot any Charley's Scafood Tavern, Meriwelher's
in Soulr\lie\d, Clamdiggers in Farminglon Hills or Panache in
Bireminghom, use he Chowder Club Card. You'l g 0% ol yourtoal Y
food (Ecck (not just the entree) when two people dine. When three people
dine youll got 33" off your tolal fond chock, 25% off when four people dine
soon,
Try us out Use this trial Chowder Club Membership good for ane visit from now
ol Jomuary 31, 1991, When you purchase o Chowder Club Card, itis
good anylime except Scluldog night, New Year's Eve ond Mother's Day
2
ftst Call Ann Cavonough to order al

3nd expures February 29, 19

Chowder Club Cards make gre gi

476\1?1 61 Maslereard, Visa ov\d%-scovcv cards accepted. Chowder Club
Memberships may be purchased of all Charley's Seafood -

Taverns, Meriwelher's and Clamdiggers.

$300.00

CHARITA S NoORINN I

Nty

CHAREEY'S FAIRE ANE
I

LIEARIEY smnn‘ii\i' .

EST.1978

SEAFOOD TAVERN

50% OFF AT CHARLEY'S

*“Not Good With Any Other
Promotion or Special Offer”

Name

Address

Ty State  Zip
Two people

[ dirg <Fs0% off
Three people

Ddining - 33% off
Four people

D diningP - 55% off

D Other

Trial membership is limited to one time use
between December 10, 1990 through
Januory 31, 1991 anylime except Sbturday
alter 4'p.m and New Year's Eve. Coupon
must be completely filled out with name and
address of user. User is under 0o obligation
to purchase @ membership.




