Turkey sOup, salad make
simple New Year’s dinner

Tonlght is New Year’s Eve, a won-
derful time to sit back and reflect on
. the: outgoing year and ring in the
. bew one, How fast this year flew by
and once agaln, I find myself excited
by the prospect of yet another, fresh
Dew year,
Whether you prefer to apend thls
- last night of the 1990 ih the company
of friends or more quletly at home
wilh your family, this week's Winner
Dinner is well-suited for elther
choice. It i3 also a delicious menu for
lunch or dinner on New Year's Day
as you relax In front of the television
and watch the many parades and

. football games that will be shown all

day long.
Submitted by Peggy Brewer of
. Farmington "Hlls, this week's
Winner Dinner offers a soup and
salad dinner that iz 2’ nlce change
from hollday feasting and makes use
of cooked turkey in a tasty way.
Brewer, & wife and the mother of a
young daughter, s a full-time home-
maker,

“Just prior to the-blrth of her
daughter, she left her job at Manu-
facturer’s Bank, -where she managed
the Employee Communications and
Relations Department. Having orga-
nized employee recognition partles
for thousands of people at her old
Job, she is now enjoying the flexiblli-
ty of working at home. Brewer
writes. corporate communications
and employee newsletters on a free

. lance basis.

SHE ‘HAS found that this part-
time wark has allowed her to main-
tain ber business skills and contacts
within the business community as

*"well as providing her with a wide va-

Hely of projects to which.she now'

bas access.

She also enjoys expressing her do-
mestic side at home by trying new
reclpes as well as sitting back and
simply enjoylng being with her
daughter. .

In addition to being an amateur
photographer, Brewer recently
joined  her - subdivislon’s - bowling
team and has enjoyed having the op-
-parlunity to sociallze with her neigh-
bors

'ﬂuuk yml Peggy - Brewer, " for
supporting this column by sharing
yau: tvcipm with us and congratula-

family-tested winner dinner

SHAROR LoMIEUX/stat] photographer

Peggy Brewer, with her daughter Allison, prepared this Winner

Dinner menu of Creamed Turkey Soup, Spinach Salad with '

Simple Dreuing. Fresh Bread and Moist Microwave Brownies.

tlons on being the Iul Winner Dinner
Winner of 1990,

.1 would llke to take this opportuni-
ty to thank all of those who have sup-
ported
will make a New- Year's resolution
to send In your family's favorite
menu in 199]. Wishing: you all the
best, I'll sce you next year! - -

this column and hope that you"

Submit your recipes, to be con-
sidered for publication in this col
umn or clsewhere, to:. Winner
Winner, P.O. Box 3503, Birming.
ham,
become the property of the pub-
lisher. Each weck's winner re-

ceives an apron with the words

Winner Dinner Winner on it.

MI 48012 All submissions -
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|
| Recipes

: CREAMED TURKEY SOUP -
i .
H A wonderiul way to make use
of any lettover .holiday turkey,
this recipe is easy lo make and
. can be made the dsy belore
| serving. This recipe serves tour
| tosix.
' Peggy Brewer aiso suggested
| the following tip for dealing with
! letiover turkey:
: Bene 1he turkey after the meal
and ‘cul the meat into cubes.
Place two of threa cups of.the
mixed white and dark meat in
small reezer-proot ziplock bags
and gplace them in the freozer.
Use the meat as needed for
soups, stir-trying, casseroles,
pasta ang sandwiches by zapp-
ing In the microwave for 2-3 enin-
. outes. -
' 2tablespoons butter or margu~
. rine
1large onlon, minced
. 2 cans chicken brolh,
H ounce slze
3 cups diced, peeled potatoes’
2 cups - turkey, cooked. and
cubed
1 bag frozen peas and carrots,
10-ounce size
2 \easpoons salt
' teaspoon pepper
4 teaspoon rubbed sage
1 cup light cream
1 cup milk.

13%

Ina large pot “over medium
* heat, cook onion in bulter or
margarine. - Add chicken broth
and potatoes and cook for 20
minutes. Stiz in turkey, peas and
cafrols, salt, pepper and sage,
and cook for 10 minutes or until
the vegetables are tender. Stir in
the cream and.milk and heat
through,

"SPINACH SALAD -
WITH SIMPLE DRESSING

Wash a bag or bunch of frosh
spinach ‘and dry well. Place in a
salad bowl and garnish - with
_chopped hard-boiled egg, mush-

@bsm;r&"‘iu_enttit :
Winner Dinner

tooms, crispy bacon pleces,
minced red onion, bean sprouts,
sliced tomatoes, -Havored crou-
tons, suntlower seeds, or any
other favorite toppings. Pour on
0 heated dresssing made from:

% cup clder vinegar

% cup ketchup

1cupoll

Y cup sugar

Toss well and serve.

. FRESH BREAD
Prepare a loal of frazen bread
dough according to package di-
rections. Cut into thick slices.

MOIST MICROWAVE
BROWNIES

Quick and easy. 1o make,
these brownles have a tich,
' chocolate flavor and can . be
ready to eat Ln six Of seven min-
utes.

2009 .

1 cup sugar

% leaspoon salt

1toaspoon vanllla extract

% cup butter, melted

¥ cup unsited all-purpose
flour

% cup cocoa

1cup choppod nuls

na smnll Bowl a! medium
speed on 8 mixer, beat 1ogether
the 'eggs, sugar, salt-and vanilia,
for about one minute until light,
Add the melted biiter. Continua
beating uniil the mixture is 1hot-
oughly blended. Mix In the four

. and cocoa at a low speed. Stit in

the nuts. Spread tha batter even-.
Iy in a ‘greased eight-inch-
square, microwave-safe dish,
Microwave on_high for 67
minutes, rotating the dish a
turn every two minutes. When
: the brownies are done, the top
looks dry and will spring back
when lighity touched. Do not
overcook. Cut into squares when
cooled and slore in an airtight
container.

Shopping List

" Butter or muaMu
1 large onlon -
1 medium-sized red onlon o

~

2 cans chicken broth, 13%
ounce sizo

4.5 potatoes

2 cupa cooked turkey

1 bag frozen peas and carrots,
10-ounce slze B

Salt -

Pepper

Sage

% pint light creaam

Mitk

1 bag or bunch fresh spinach

Egos

Mushrooms

Bacon-

Bean sprouts

Tomato

Flavored croutons

Sunftower seeds

Clder vinegar

Ketchup

ol

Sugar

1 Ioaf frozen bread dough

Vanllla extract

Fiour

0C08
Chopped nuts

Schramsberg, though not lhc
first California producer of meth-
ode champenoise sparkling wine,
certalnly deserves credit for blaz-
Ing the trafl toward ultra-premivm
Amerlean sparklers.

This year, Schramsberg . cele-
brated 25 years of Napa- Valley

Sparklmg wines showcased

p wine
Nearly a decade befare the first
French in

strict selection of wines

Callfornia wine country, Schrams-
berg Initlated the use of classic
French grape varietles for making
sparkling wine.

IT PRODUCES a linc of fine
wines (hat Includes Blanc de
Blanes made from chardennay and
plnot blane, the perfect wine for.
fresh oysters.

Blane de Noirs Is made primarl-
1y from pinot nolr with a small per-
cent of chardonnay and pinot blane
for added ‘structure and complexi-

ty.
ySchrarruberg Blanc de Noirs is
the first white sparkling wine
made from black sklnned grapes
produced In the United States.
Cuvec de Pinot Is a brut {dry)
rose that combines ‘pinot neir,
Napa gamay, pinot meunier and pl-
not blanc tn a wine that can be en-
joyed throughout ‘the meal. .Cre-
mant demi-sec Is a dessert wine
made from aromatic Flora grapes.
Schramsberg Reserve, a Califor-
nia prestige cuvee, boasts maxl-
mum complexity due to barrel fer-

for the blend and long boulc aging
on the yeast lm

WHEN SCHRAMSBERG was cs-
tablished, [n 1965, U.S. production
of sparkling wine totaled 50,000
cases annually. Today, American
preductlon  of methode .cham-
penoise wine exceeds 2.5 million
cases.

Consldering these smlsllcl, u:e
founding of a sparkling wine house
was a and p in-

WINE SELECTIONS
OF THE ¥EEK

To ring In the New Year, we
recommend the Mumm Cuvee
Nopa Brut Prestige ($17) or the
1986 Schramiberg Blanc de
Blancs (§26). Both wines. show-
case the heights to which Califor-

_
w focus-on wine

Eleanor and
“a Ray Heald

nia sparkling wine has risen.

and Carneros. Each component has -

vestment of owners of Jack and
Jamte Davies.
Imitation may be the sincerest
form of flattery, but Mumm Napa
" Valley is not trying to Imitate their
French counterpart in Champagne.
“Our wines reflect- the style and
quality of Napa Valley fruit. This is
nat a French product from Califor-
nla,” said Greg Fowler, wi

special to contribute 10

" the final blend:

Pinot nolr frem Napa adds a dis-
tinct cherry fruit, while the pinot
noir from Carncros adds body and
a touch of tropical fruit.

“Chardonnay contributes spice
and zest to the wine plus a little

green apple tartness expected in °

sparkling wine,” anlcr said.
Since in

at Mumm Napa Valley,

MUMM NAPA. VALLEY In-
creases complexity in its wines by
harvesting fruit from 56 different
vineyard_sites in Napa, Yountville

1986, Mumm Napa Valley has in-
creased from 19,000t0 100,000 cas-
©s annually.

MUMM STARTED with 4 single -

sparkling wine. Today. ihere.are

four styles in the Mumm llne.

Mumm Napa Valley Blane de
Noirs showcases. a bright blush of
pink with generous flavors ‘and
weighty palair.' that showcues styl-
ish fruit.

“I. want the fruit pouring out
from the top of the glass, strawber-
ry fruit in particular,” Fowler sald.

Mumm'’s Brut Prestige has a del-
icate bronze color with touches of
melon, apples and toasty ‘vanilla-
carmel on the nose and the palate.

This blend contains 35 percent
chardonnay, lending the added
structure and rich, lingering flnish.

IN 1989, Mumm Napa Valley in-
troduced thls country’s fifst single
vineyard sparkler, Wlncry Lake
Cuvee.

Over the past 20 years, a cele-
brated list of vintners has made
still. wines from Winery . Lake
grapes.

After its purchase by parent!

company Seagram, the Winery
Lake grapes now go to make the
Mumm Winery Lake . Cuvee, a
sparkling expression of a single
vincyard from a single vintage.

Mumm's Vintage Reserve is
made only in excellent years, such
as 1985 and 1987, .

A blend of pinot nolr and char-
donnay, it is a traditlonal cham-
pagne blend that combines the
weight and tannin provided by pi-
not noir with the freshness and ele-
gance contributed by chardonnay,

Try unusual fruits and sauces fora

casual holiday dessert fondue party

Contlnuod from Page 1

BUTTERSCOTCH FONDUE
% cup brown sugar
" 1 cup heavy cream
2 egg yolks
1 teaspoon vanilla extract
1 1easpoon cornstarch
6 tablespoons buiter, cut lnlo pieces

In & fondue pot, whisk together the
brown sugar, cream and the egg
yolks, Continue whisking thls mix-
lure on the stove top over medlum-
high beat until the mixture is hot.
Continue whisking for five minutes,
Remove from heat. Add vanilla.

In a separate bowl, mix the
comnstarch with two tablespoons of
milk. Add the cornstarch mixture o
the brown sugar mixture. Return lo
heat and whisk unti! thickened. Re-
move the mixture from the stove

and stir in butter. Place butterscotch
over low heat-at the table.

WARM BERRY FONDUE
1 piot berries (strawberry, raspber-
ry, blueberry, etc.) rinsed and plcked
over
V4 cup frult-flavored liquor
2 tablespoonn sugar

Purce the ingre<'<nts in the food
processor. or blender and gently
warm aver low heat at the table,

Note: Frozen ‘berries may be sub-
stituted for fresh fruit.

AMARETTO FONDUE
1 % cup half and ball
4 tablespoons sugar
2 teaspooas cornstarch
2 egg yolks, beaten -
14 cup Amarelto

In the fondue pot mix the half and
half, sugar, cornstarch and cgg
yolKs, Warm the mixture gently on
the stove whisking constantly until it
coais the wire, whisk. Remove from
the stove. Add the Amaretto. Stir
and place fondue over low heat at
the table,

Note: Almond extract may be add-
cd it you do not wish 1o use Amaret-

“l[lTE CllD(X)LATEIlAZEU\UT
DUE

'4 cup bnc]uuu mnel) chapped

12 ounces white chocolate

1 cup heavy cream
‘4 cup harelnut liquor, such as Fran-
gelico

Toast hazelnuts on a sheet panina
350 degree oven for 8-10 mlnutes or

untit golden brown (watch the nuts

carefully, they may burn easily). - -

Break up chocolate and place In
the fondue pot. Add the heavy cream
and heat slowly, stirring constantly,
until the chocolate melts, Stir in the
toasted hazelnuts and liguor. Re-
move from stove and place on burn-
er at the table over low heat.

Turkey Lovers’ Recipe Contest set

‘The Natlonal Turkey Federation is
conducting its second ‘annual “Tur-
key Lovers” Recipe Contest” de-
signed for young chefs aged 12-18.
Copies of the contest rules may be

obtained by sending a self-ad-
dressed, stamped envelope to:
RULES, National Turkey Federa-
tion, 11319 Sunset Hills Road, Res-
ton, VA 22090, .

Meat loaf

. See Larry Janes' Taste Buds
column: 1B

MINT MEAT LOAF WELLING-
TONS

basic meat loaf:

1 pound mud beef

legg

'35 cup tomats sauce or ketchop

34 cup crushed eracker crumbs

1 small clove garlic, finely chopped
salt and pepper to taste

Combine all ingredleats and mix
well. Shape into a loaf pan and bake
at 350 degrees for 40 minutes.

‘To make Welllogtons:

1 meat loaf, precooked

1 package frozen puff pastry don‘h
1 cup fluely chopped mushroom:

1 cup grated cheese

Cut meat loal into 2x2-inch’
squares. Cut puff pastry sheets into
4x4-inch squares. Place a cube of
meat loaf In center of each puff pas-
ty. Top with a (ablespoon of

‘Staples make holiday -
-entertaining 'e_‘njoyable

chopped mushroom and a tablespoon
of shredded cheese. Bring ends of
puff pastry together and place seam
side down on a baking sheet. Brush
with egg white or milk and bake at
375 degrees for 10-15 minutes or un-
tit golden. Makes about 24.

. HOT ARTICHOKE DIP

1 can artichoke hearts, drained (not
marinated variety)

I cup mayonnalse 4

1 cup grated parmesan cheese

Chop artichoke "hearts. Com-
bine with remalning ingredients.
Mix well. Place in baking dlsh
and put in @ 350-degree oven for
30 minutes or until hot and bub-
bly. Can be brolled for 10 min-
utes. Chel's secret: Try adding in
crumbled eooked bacon. If no ar-
tichokes are available, try substi-
tuting one grated onion. Thls mix-
ture can be spread on erackers or
bread and then broiled indlvidual-
Iy, H desired.

cooking calendar

® COOKING CLASSES

Three arca chefs will be partici-
pating in a series of cooking classes
this January and February. Milos
Cihelka from the Gelden Mushroom
in Southfleld, Brian Polcyn of Plke
Street Restaurant in Pontlsc and Ed
Janos of Too Chex in Novi will cach
offer one class at their own restau-
tant In each series. The classes will
be offered at 10 am. on Saturday
mornings: The first series will take
place Jan. 5, 12 and 26; the second
series runs Feb, 2, 9 and 16, For
more information, call Dentse Ross-
man at 855-2620.

® GOOD NUTRITION .

A seminar on Innovative culsine
for the '90s called “Nutritional Cui-
sine for Health and Fitness' will be
offcred at Schoolcraft. College In
Livonia on Mondays from 4-9 p.m.
The.seminar will begin ‘on Jan. 14
and last four weeks, -

Lectures will cover such subjects
as putrition and the relluonshlp of
nutrition to heart disease,

the American Cullnary Feleration
{or 30 hours of Instruction {5 polnts),
The fee s $300. Fof further informa-
ton, cal] 462-4448.

® WINTER CLASSES B
Kitchen Glamour Stores in Red-

ford, West Bloomfield and Rochester *
are Laking registration for thelr win. ,
ter and spring classes. Eight well-

known area chefs, Including Marcus
Haight from the Lark in West
Bloomficld and Tom MacKinoon

from MacKlinnon's in Northville, will -

offer a series of classes. The fee s
$40 per elass or $375 for the series,
“Other classes will cover such sub-

jects as one-pot meals, Passover

dishes and turkey entrecs. For de-
tajls, call 5871300,

® SUPERMARKET TIPS
An informative sheet “Charting
Your Way Through the Supermar-
ket” offers tips for making educated
decislons at supermarket. It i3
a."l.hle free from the Oakl.\nd
unl

ol level and body metabollsm. Plﬁ
ticipants will also apply this Infor-
mation to creating nutritious meals.
The seminar has been approved by

vice, 1200 N. Telegraph, Ponuac. Ml
48341, Questions about food, nutri-
tion or food safety can be directed to
the Food Holline, 858-0904.



