Here’s a hearty meal
for the busy holidays

“Tis the scason to be busy. Fa, la,
12, In, Ia, la, la, la, la, Oh, my gosh,
l'm 1eelin|;dluy Fa, la, fa, la, ta, la,
13, 1a, la. Make we now our Winner
Dlnm:r, whip it up, dish it out, saved
again. Hope- this column keeps
;u.-rvels uu.-ady Fn Iz, la, la, la, la,
With thls little j(ngle, we begin the
month of “December, traditionally
one of the buslest monUu of the year
for many people. -

This week's - Winner. Dinner, sub-
mitted by Angle Ramirez of Farm-
ington Hills, is just the kind of meal
you might like to serve to your fami-
ly during the hectle days ahead of us.

. Featuring hearty Minestrone
Soup, Pull-Apart Herb Btead, Tossed

Green Salad and Apple Cobbler, the

following recipes make an excellent
- winter dinner for the family on the
run.

<RAMIREZ ls a husy wife and \he
mother of two, She works part time
s a transcriptionlst for the Radlolo-
gy Depariment at Qakwood Hospital
in Dearborn,

Ramirez spent the first £0 years of
her life In a small lown calied Fus-
caldo, which is in the province of
'Cainhrla In the soulhem part of lta-

When she was lO years old, her
family came -over. to the United

States and settled in-Allen Park. This

summer she and her children and
eight other relatives returned to

Fuscaldo for the first' tlime in 20 -

years.

1T WAS A ‘marvelous expcrlcncev

for_ all ‘of them, and Ramirez took
great delight in_ seelng her many
aunts, uncles and cousins. She and
her children stayed In a house her
uncle owns, right on the Mediter-
rancan Sea. -

£ach day, she and her chlldren
and numerous cousins played on the
beach,. and at noon gathcred for
lunch with 30 or more relatives un-
der a shady grape arbor in the back
yard. .
Atypital'meny comlsmd of a bow!

of homemade soup and bread then”

some kind. of pasta with tomato
sauce, !allowcd by, at least four dif-
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family-tested winner dinner
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- Angela Ramirez makes a Winner Dinner with Minestrone Soup,
Puill-Apart Herb Bread and Apple Cobbler,

ferent Kinds of vegetables, and fresh

. [ruit for dessert.

- Ramirez had the opporiunity to
show her children the house where
she grew up and the school she used
to-attend, as well as sce all the ma-
jor tourist slghls in Rome, .

Necdless to say, it was a fabulous °

monthlong cxperlcnce and one they
hupe to repeat someda,
THANK YOU, Angw Ramlrcz‘ Iul-

sharing your delicious recipes and
wonderfu! experience in ltaly with
us, and congratulations on being this
week's Winner Dinner Winner.

I wish you and your family al
best, and hope that if vou send
relatives in Naly a capy of this col-
umn, you ask them 10 send in therr
favorite Winner Dinner. After all,
what could be more exciting than
having this column gb Intcrnnuonal’
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Recipes
MINESTRONE SOUP.

Easy to make,. his delicious
ang heart-watming soup is per-
fect for chilly days. Should there’
be any left over, simply freeze It
and you will have another dinner
of snack ready.

% of a 1-pound package Bob
Evans bulk sausage
. 1¢clove garlic, crushed
1can Contadinn tomato paste

1 cup water

1 ¢an kidnoy boans 16-ounce
sizo

2.3 polnloas, peeled and cut
into chunks

1 zucchini; chopped coarsaly

2 stalks celary,
coarsely

1green pepper, chopped

'4-head cabbage, chopped {op- -
ional}

1.2 carrols,
chopped

10-12 cups water

6-10 peppercorns

teaspoon parsley; chopped

1 3prig tresh basil or % tea-

spoon basll tlakes

a2 teaspoon thyme

Small bits of pasia, optional

peecled and

In a'large pol. brown sausage
and garhe until. brown. Dran ofi
the fal ang add the tomalo paste
and t cup of water. Cook for &
mindles.  Add  the

chapped -

2 tablespoons gariic salt
' \easpoon dilf weed

Thaw, but do not let 1he bread -
rise, in the refrigerator avernight.
Cut each loal into 12 pieces.
#elt the margarine and add tha
remaining ingredients.

Take 18 picces and dip each
piece inla the margatine mixture
and layer themn in a bundt pan.
Repeat this samg procedure for
the second pan.-Cover the bundt
pans with a damp cloth and let
the bread risg for 4 hours. Bake
at 375 degrees for 30 to 40 min-
ules. Immediatety upon remov-’
ing’ the toaves.from the oven,
turn each of them onto a plate.
Be sufe not 10 overbake them.

TOSSED GREEN SALAD

Toss your Javorite greens,
being -creative wilh color and
texture. Sprinkie with a little bit
of feta cheese and croutons and
serve with . your favonte -salad
-dressing.

APPLE COBBLER

This dessert is a delicious way
to end a meal
Apple Mixture -
* 35 cup sugar
2 1easpoons Hour

ngredients and bring the mixture

10 a bo! Allow the soup to
- simmer for 2 10 3 hours. Cortect
the seasoming dbefote serving

PULL-APART HERB BREAD

This recipe makes 2 bread
tings that are not only tasty bul
very imptessive looking.

3’ loaves white lrozen bread
dough

2 CUp margarine

¢+ cup Parmesan choese

2 tablespoons treshly chopped
parsley or parsiey flakos

L3 ground
6-8 tart apples, sliced

Combine the first 3 ingredianis -
and mix with the apple slices
Place 10 a greased baking dish. .

Toppling

1 cup flour

Y cup sugar

‘4 cup malglrlneA sonaned

Combine the llou‘r and sugar.
< Cut in the putter until the Mixture
15 crumbly. Sprinkle this over the
apples. Bake at 400 degrees for
30 to 40 minutes or until the ap-
ples are tender.

I Shopplng List -

1 pound Bob Evans bulk sau-
sage (ltallan ﬂavorsd adda
Jots of taste)

Frash garlic

1 smnll can Contadina-tomato

pas
1 can kldnoy beans, 15-ounce

2-3 polatoes
* 1 groen pepper.

1 zucchini .

Calery

4 head cabbage ~ 7

1-2 carrots.

Small blis of pasta, optional

Peppercorns - °

Fresh parslay or pnlslcy flakes

Frash basll or basll llakes

Ground thyme

3 loaves wnlle llnzen bumd
dough

Margarine

Parmesan cheasa

Garlic salt

Dill wood . .

Your' choica of favorile salad
ingredients

Your choice of favorite samd .
dressing

Feta cheese

Croutons

Sugar ..

Flour

. Ground cinnamon

6-8 tart apples

mma’ﬂF

Bake Springerle, Pfefferneusse cookies this season

See related story’ on  Bur-

ghardt’s Bakery on Page 18.

SPRINGERLE"
2eggs
| cup sugar
2% cups all-purposc Moer
Aalse seed :

Beat eggs and sugar about 5. min-

© ON MARINADES

For a recipe sheet on marinades,
send a self-addressed, stamped enve-
lope ta the Oakland County County
Extenston Service, 1200 N. Tele-

-------IVALUABLE COUPON------—

] Bringin

this ad and

g receive -
50° off -

N your order

1
7
]
B 10% OHSemors
: One coupon

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

utes or until thick and lemon col-
ored. Mix in flour. If dough is dry.
stir 3 tablespoons milk, 1 tablespoon
at a time, into mixture.’ Cover and
chill at least 2 hours. Roll dough %-
inch “thick on ‘lightly floured cloth-
cavered board: Press well-floured
springerle form over dough to em-
boss designs. Cut out cookles and
place on lightly floured board sprin-
kled with anise secd; Jet dry at least

graph, Pontiac 48341,

Marinating meat before cooking is
an easy way to bath tenderize and
Havor {oods. Meatl needs about six’

* hours of marinating ar longer.

Mon.-Wed.
10-
Thurs Frl

S'll 106‘

SUPERIOR
FISH CO.

LARGE COCKTAIL
SHELL-ON SHRIMP
15/20

$899

explros 12.8. 90

TASTEFULLY UNIQUE _
_zzm»— ENTERTAINING SEAFOOD

FRESH APPLEWO0D

SMOKED WHITEFISH
s4qe0

o_:m:s""l 2-8-90
SEAFOOD

PARTY TRAYS
Call For Details

SUPERIOR, FISH CO.

Samng Motro Detroit for over 40 yeirs
FRI

209 E. Elaven Mile Rd. * Royal Oak * $41-4832 M-T-W-Th-F 8-6, Sat. 8.1

Mouse of Quality

'E Recipes

10 hours. Heat oven to 325 degrees.
Place cookies iz inch apart on un-

. greased baking sheet. Bake 12 to 15 .

minutes or until light browa. Imme-
diately remove from baking sheet.
Makes about & dozen cookies,

“Bewty Crocker's Covktinok,”
pyright 1969 by General Mills,
Inc.,” Minneapolis, Minn. Pub-
lished by Golden Press, New
York, N.Y.

PFEFFERNEUSSE

co-

Sift togesher:
2 cups plus 2 tablespoons sified all-
purpo;e {flour

teaspoon double-acting baking
pqwdrr

5 teaspoon baking soda
14 teaspoon salt

. 's teaspoon freshly ground black

pepper

Add:

'+ teaspoon cach outmeg and ground
cloves

1 teaspoaon cincaman

4 teaspoon ‘anlse seeds or 1 tea-
spoon crushed cardamom seeds

Cream together:
‘1 cup butter or. shorhnlnx
) cup suUgar

Add and beat well untll light:
1eRg

Add:
V4 cup fioely chopped almonds
| tablespoon finely chopped citron

orange peel -

*LOSE WEIGHT WITH MEDICINE

¥ou altoady know what you should #at Knowing

what 10 o8t has nothing to

Qo with los-ng weight DIF T RESULTS MEDICATION PROGAAM can hap you
Wo ate: Roara Ceetihed 1n Weight Anducion Medicing. Cail us.

S

* MEDICATION PROGAAM
16311 Middiebell + Livonia

422:8040

Clip and Save

DISCOUNT POP & BEER -

. 'g
« - i0
w [} "W'3.49 sa 14.98 s
Bleans e e . i
; No Coupon Necessary » KO LIMIT » Good Dec 3 hru Oee 31 _‘.‘
= POP CANS FOR OFFICE OR SHOP. — CALL FORINFO . §
< 32434 Grand River 15348 Middlebelt 2434 Telegraph
W. of Powers N. of 5 Mile S, of Michigan
A77-8479 421-5670 77-3080
lip and Save
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Ofte e sty and
cligabde purtrcipants

K FAR G ELL
& N S T )

Chinese/Taiwanese
Individuals

st ions e pon:

'« cup fincly chopped ecandled

- Cut out cookies and place on lightly
floured board sprinkled with anise
seed; let dry at least 10-hours.

Add the flour- mixture to the above
ingredlents in
with:

3 cup molasses
1 tablespoon corn syrup

3 cup brandy

1 teaspoon grated lemon rind-
1 tablespoon lemon Julee

Beal well, then set aside over-

thirds, alternately

night. Preheat oven to 350 degrees.
Shape into i-inch balls and bake on a
greased cookie sheet 10°to 15 min-
utes. Roll while warm in confection-
er's sugar. Makes 180 1-inch balls.

“Joy_ of Cooking” by Irma. S:
Rombauer and Marion Rom- |
bauer Becker, copyripht 1978,
Bobbs-Merrill Co., Inc., Indmnﬂp-
olis, Ind.
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DontThe Deserve
The Great Taste You
Grew Up With?

30¢ OFF

Any JOLLY TIME™ I‘ﬂp (‘nm Product —

- Ml ta: delly Tima Fop Co
nu-: £l Pama, VX 79987 40002

The Groet Taste You Grow Up With?™
: 4460
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