Chicken dish is perfect
for the Christmas rush

1 must-admit, there are moments
during this busy month when the ex-
pression, “Bah, Humbug,”. comes
babbling out of my mouth without
warning. When that occurs, T men-

" tally reln myself in and try to take a
more.positive tack by substitutlng
. “Better Hurty, Better Hurry” In lieu
of Secrooge’s Infamous expression.

- Besides, “Better Hurry" Is precisely

how I feel every day in December, as
there Is always so much to do and
never enough Ume in which to do It
all. - -

If you can relate to the abave, then .

this week’s Winner Dinner will sure-
1y make your day, since it is easy to

prepare and is-a perfect -choice for -

dinner on those nights when you
have been out -burrying and scurry-

_ing around town. Submitted by Jan
Schlaybaugh of Birmingham, -these
recipes for hearty-tasting Chlcken
and Dumplings and Gooey Pedrs are
guaranteed to become Instant family.
favorites,

Schlaybaugh has lived in Birming-
ham with her husband and daughter
for flve years. A member. of the
Cranbrook Kingswood Middle Schoal

* Mothers’ Council, she also regularly -

velunteers her time at the school 1i-
brary. She Is an avid reader and en-
joys taking riding lessons with her
daughter.” Nicknamed by her hus-
b:lndl the “Queen of the One Course
Meal,"

Schlnybaugh readity admlls that”
she likes to get in and out of the .

kitchen as quickly as possible, She's
surely not alone in that!

THANK YQU, Jan Schlaybaugh,

for sharing your dellclous. reclpes

with us and congratulations on belng
this week's Winner Dinner Queen of
the Week.

As the days of December conunuc
to click by, hang in there and re-
member . better hurry, betler

hurry, and plem keep those Wlnner

Dinners coming in!

Submit your rccnpcx, to.be con-
sidered for publication in this col-
umn or elsewhere, to: Winner
Dinner, P.O. Box 3503, Birming-
ham,; MI 48012, All' submissions
hccame the properm aof the pub-

Betsy

family-tested winner dinner

Brethen

" DAN DEAN/alaff photographar,

Jan of Bir

and her d; h Cuscy. 1,

9!
are shown with this week's Winner Dinner: Easy Chicken and
Dumplings; Cranberry Sauce, Grenn Vegelable, Tossed Green .

. Salad and Gooey Pears.

lisher. Each weck's winner re-

ceives an apron with the words

Winner Dinner Winneron it,
Recipes are printed -the same

size so that you may clip and save

them in a three-ring binder, Use a

-paper punch to make holes in' the *

clipping or paste the clippingon a
blank sheet of lIxrec-n‘nu notebook
paper. Another apuon is to; sim-
ply file the: clippings in a folder
with pockets that will hold them,
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wbbgemer & Ettcmrit
Winne_rDinner‘
Menu

; 'EASY CHICKEN AND DUMPLINGS

. CRANBERRY SAUCE

* YOUR CHOICE OF GREEN VEGETABLE
TOSSED GREEN SALAD '
GOOEY PEARS

- Recipes

EASY CHICKEN AND DUM-  and carrots. Toss lightly with a
PLINGS .

. freshly squeezed lemon juice

- This recipe ltor chicken is as  Garnish with Parmesan cheese.

delicious a5 it is easy 1o prepare.

4 wholo split chicken breasts

2 cans Campballs' reduced-sall
cream of chicken soup

1 tube bultermilk biscuits

‘GOOEY PEARS

It 15 hard 10 believe that such d@
- smple recipe can yield such a
delicious dessert, Trust me, this
15 0ne 7ecipe you must try.
4 large; ripe pears — peeled,
cored and cul in ha!f |
Lemon Julce
Brawn sugar .
1 cup heavy croam, warmod

Place breasts in a prepared
casserole ‘or -baking dish and
© complelely cover. them with the
two cans of undduted soup. Cov-
e the dish and bake for 1 hour
a1 350 degrees. Remove and
tutn oven up 10 425 degrees. Dip
both sides of the biscuils in the
gravy and lay them on top of the
chicken breasts. Return the un-
covered casserole dish to the
oven-and bake tor 15 minutes
more  Serve with cranberry
sauge and your choice of greon
vegefable.

Preheat the oven to 400 de-
grees. Rub the pears with lemon
juice and place in a shallow dish
Put one heaping spoonful of
brown sugar in ‘each pear half
Bake for 20-25 minutes. Pour
the cream in the boftom of the
dish and let-1he pears sit in the.
turned oft oven for 20 minutes.
Pul the pears in serving bowls
and spoon sauce over each
pear. Enjoy.

TOSSED GREEN SALAD

Chop up some romalne lettuce

dressing made of ‘olivo oil and °

|

4 whote splli chicken breasts

2 cans of Campbell's reduced-
salt cream of chicken soup

1tube buttermilk biscults

1 can cranberry sauce

Your cholce of groen vegetable,

RAomaine letiuce "

Carrols

Parmesan cheesa

Ofiva oll

2-3 fresh lemons -

4 large, ripe poars

Brown sugar

% pint heavy whipping cwam

Notes

Make these | inexpensive hohday gn‘ts in your k|tchen

AP — Glace fruit adds sweetness
. to cakes, cookies and candies — per-
fect for holiday baking.

Chop or alice glace fruit when add-
Ing to bread, mullln or cake batter
so that the fruit will be distributed
evenly.

Cookles, breads and cakes made
with glace fruil can be frozen In
freezer bags, plastic wrap or aluml-

. num foll for. up to 3 months. Glaze

and frost after defrosting. To warm
defrosted breads: wrap in alumlnum
{oil and place in a preheated 300-de-
gree oven for 15 1o 20 minutes,

Glace cheesecakes are best pre-
pared no more than 3 days in ad-
vance. Refrigerate, loosely covered.

The following recipe for Pincap-

ple Cheesecake is provided by the
thu Frult Proccssbls

PINEAPPLE CHEESECAKE

1% cups graham crncker crumbs

1 tablespoon sugar

‘2 cup melted butter or margarine
1 cup (4 ounces) glace red placap-
ple, diced or wedges

Y2 cup (4 ounces) glntt green plnup- N

ple, diced or wedges
Two B8-otubce packages
. cheese, soltened

.eream

'1 cup sugar

€RBS
‘1 cup whipping cream or balf-and-
balf

2 teaspoons vanllla extract

4 cup all-purpose flour *

Option for garnish:

' cup (4 ounces) glnee red plnuppl:
rln s

V1 cup (4 ounces) glace green plnelp-
ple rings

Corsbine graham cracker :rumbs

" and 1 tablespoan sugar in bottom of

ungreased 81z-inch springform pan;
mix in butter. Pat mixture on bot-
tom and %-inch up slde of pan.
Sprinkle glace fruit on bottom- of.
crust.

Beat cream cheese and % cup
sugar in medium mixing bowl until
fluffy. beat in eggs. cream and vanii-

1a until smooth. Beat in flour. Pour
mixture over glace fruit in spring-
form pan. Bake in a preheated 350-
degree oven until set, about 45 to 50
minutes, Cool in pan on wire rack.
Carefully loosen side of cheesecake
with sharp knife; remove side of pan.
Refrigerate until chilled before serv-
ing, 4 to 6 hours. Garnish with op-
tional red and green pineapple rings.
Makes 10 to.12 servings.
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" Non-atick cooking spray
174 c. plus 2 Thap. roduced

173 ¢. neufchatol cheose,

‘saftensd
2/3 o. BIG CHIEF SUGAR

3 gm. Total Fat

Marbled Brownie Bar
A Healthy Heart Recipe

“calorie margarine, softened

Preheat oven to 350% Spray 8-inch square baking pan
with non-stick spray. Cream together margarine and
oheese; gradually add BIG CHIEF SUGAR, beating with
an electric mixer at medium spood until light and fluffy.
Add eggs and vanilla, and mix well. Combine flour,
baking powder, and ealt; add to eroamod mixturo,
baating well. Divide batter in half. Sift cocoa over half of batter, and fold in gently. Spoon
ococoa mixture into prapared baking pan. Drizzle romaining battor on top of cocon mixture.
Cut through the mixture in the pan with a knifo 10 croate a marbled effect. Bake for 25
minutes or untll n wooden pick inserted in tha centor comes out elean. Cool brownics in
pan on a wire rack. Cut brownies Inte 2 x 1 1/2 inch bars. Yield: 2 dozon brownie bars.

3 mg. Cholesterol

4 ogg whites, benten
1tep. vanilla

34 e, flour

172 tap. baking powder
3 Thep. unswestenad

cocoa

58 mg. Sodlum per bar

ANY COMMENTS . . . Write Sandy, P.O. Box 716, Frecland, M1 48623

HOME GROCERY
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“Let Us. Shop For You"
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For o FREE Shopping Guide
natis

Call 835- 420
Fax 937-2490
SERVING THIS AREA
FOR OVER 3 YEARS

Read. Then Recycle.
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