Joel ‘Dunkclbergcr {left), Donna Czarnecki,

Kedra Kearis and John Rundell pul together Jell-0,
Winner Dinner of Chicken a Ia Cheddar, wild

Lahser High students
create winning meal

One of the things [ like best about
writing this column (s receiving the
many thoughtful letters and menus
sent in by people Irom throughout
suburban Detroit.

1 always open each piece of majl
with great anticipation. Perhaps you
can imagine my pleasure when I re-
cently opened a letter inviting me to
Bloomfield Hills Lahser High School
to help seleet’ a Winner Dinner
Winner {from among several dinners
that would be planned and prepared
by students in Barbara- Lange's
home economics class. I eagerly ac-
wepted the kind invitation and made
plans to be there.

The awaited -day arrived. and

- when I walked into the classroom, [

was impressed with the or

rice and broccoli,

DAH DEAN/31aE Brotographer
cherry cobbler and Company |

‘ family-tested winner dinner
M Betsy - o

Brethen

Kitchen 3, with Donna Czarnecki, |

Joel Dunkelberger, "Kedra  Kearis
and John Rundell at the stove. got
the nod.

THEIR DINNER included Chick.
en i la Cheddar, secved on a bed of
Uncle Ben's Wild Rice, with broecoli,
plus Campany Jell-Q and Cherry
Cohbler. The meal wetl thought
out. and the of the ched-

that cach of the five “kitchens” dis-
played. As the class period Is only 55
minutes Jong. cach kitchen team had
prepared as much of its meal as pos-
sible the day before. Within 30 min-
utes of my arrival, the dinners were
being completed.

1 had the tough job of testing cach
neal and selecting a Winner Dinner,
basing my decision on how well-bal-
anced, attractively -presented and
easy cach meal was to make. Al-
though all the meals were delicious,

dar cheese with the chicken was par-
ticularly tas
Czarnecki,

sophomore, loves to
member of the French
ays softball on the Junior
team. Dunkelberger is a

Varsity

. dreshman who enjoys cooking and

sometimes prepares his own meals,
His hobbies are photegraphy and
skeet \hwum, Kearis, a sophomore,
also eajoys cooking at home, She is a
member of the pomeporn squad as
well as the French Club

Rundell is a senior, who signed u

for this elass because ht wanted
learn how to cook before he graduat-
ed from high school. He believes
cooking is a survival skill he will
need in the future, Rundell is a
staffer on Bloomfield i1ills Channel
16, writes poetry and short stories,
kiing and, for his Community
requirement, has worked: al
the Peachwood TInn Retirement
Home. His career goal 1s to become
a screenplay writer, and he plans'to
attend the University of Detroit,in
the fall.
- Subrt pour récipes, o becone
sidered for publication e tha col.
umin or clsewchere, o0 Winner
Dinner, 1.0, Bog 4503, Hirmang.
ham 38012 Al subimiasums b
e the property of the pul
ers Fach week’s winner rec
an apron with the words Winner
Dinner Winner ot

Mashed potato casserole
gets its color from carrots

AP — This mashed potalo c
serole Jooks and tastes as guod as
gold. Carrots, cooked and mashed
with the potatoes, are the secret of
its rich color and flavor, Serve-as a
side dish wllh beef, pork, h1m or

'4 cup sliced green onfon

3 tablespoons dalry sour cream or

pluin yogurt
! “tablespoon
chuese

grated

Parmesan

TSt in egg;

mixture is Crear the

% cup Parmesin cheesel green

anion, gour cream or yoguit .
Transfer’ to' a I-quart crole

Bake, uncovered, i a 350
oven for 20 minttes Sprinkle with

(©0p8
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.Recipes
CHICKEN A LA CHEDDAR

Ihese delicious
an be
nagvance and b

:d Just prior

o serving This recpe serves
fous .
4 chcken breast fillots, boned

and skinned

-4 chunks cheddar cheese, cut
into cubes approximately Y.
inches by ' inches by %
inches .

1 egg, shghtly beaten

1 cup dry bread crumbs

Flattzn each chicken breast
by reting 4 glasy aver it or by
pound.ng  with (he edge ol &
saucer of thy micde

Il

part ot a
ach breast
of cheese in
ach titet, then
around | the
Lnng st with'a tooth-
ALh preciz i 3 beaten
then dp e bread crumbs
2odled. Brown the outside
ach voH n‘marganne. Place
3 VOl ona cookie,
w1 aag Bake at 400 degrees
Lt ey cateful net
Bodtem Serve eagh
Jncle Ben's Wl

meae Ihe Guter lees and
statks Cut
tirks oot greferred. cut
"t 1nCh pieces.
t zomng salled
ed pan for 5.8

10 minutes

sty accorging

ool pnces
COMPANY JELL.O

1 package strawberry Jell-Q

1 box ftrozen steawbernies,”
thawed
1 banara. sliced
N1 cug,
e thawed

ce Sle, then

mule and chit

st ten .

oh hagy been

overnight. Just prior to serving.
remove the-Jell-O mold from the
tefrigerator and dip the bottom
of the mold in a sink filled with
hot water for 10 seconds. Place
a serving plate on top of the
mald and quickly Hip the plate
over so the mold can fall out
onfo the plate. Garmish with Jet-
tuce leaves, f desited, or serve

as s,
CHEARY COBBLER
4 ‘cups ftresh or tfrozen,
unsweotened,  pitted, tert

red cherrigs
% cup granulated sugar
1 tablespoon qulck-cooking ta-

pioca

1 tablespoon butter or marga-
rine .

1cup all-purpose flour

2 tablespoons granulated sug-
ar

1% 1easpoons baking powder —~—

*+ cup butier or margarine

1 egg. stightly beaten

4 cup milk

Light cream . or
cream

venilla  ice

Cherry Filling

In @ medwm-sized saucepan,
comuine the cheres. Y cups of
Gtandlated sugar, 'apioca, ang
©o cup water .Let stahg tor 5
minuies, © shrang occasionatiy
Crook ang stir until slightly thick-
« ang bustly AZG 1 table-
SLoun Duiter of margarine  Set
Ay UL and keep watm

Biscult Topping

THGtougnt

tgar

st together 1 cup

340 Baking powder and i
“spoon salt Cutin the s cup
ut or vg;.]vm\: unti the mix-

=, agc all at once to.the dry
SLenng Just to mais-
e -tiot frun bling nlo
L="ch rounc baking
& Qudrt casserole dish
~d ately 5PGON on the biscut
1087ing a8 rmeunds Bake i a
<00 gegres osen for about 20
meuios Sere warm with hght
cram o vanka e cream

'2 tavlespoons granulatec -

|
|
1

“unsweetened pitted, tart, red

. Breadcrumbs
. 2o0ggs

Shoppmg List

4 bunalcss cnlcken breast {i-
tots
4 chunks cheddar cheese

1box Uncle Ben's Wild Rice *
1 bunch broccall

1 package strawberry Joll-O

1 box frozen s!mwbemos
tbanana .
4 cups fresh or trozen,
cherrias

1 tablespoon Quick-cooking ta-
pioca

Butter or mnlgnrlno

Mitk

Sugar
Floue

Baking pawder
Light . cream  or

vanilla fce
cream, optional

Notes

—

INTER

SPECIALS SPECIALS

poultry. - In a medium saucepan cook pota-  the bacon L tablespoon Par-

tovs and carrots, covered, in boillng  mesan chee: ke for 15 munites PH' E .
CREAMY l'OTATO CARHOT vater about 12 minutes or until car-  more or until center is set, Makes 4
CASSEROLE rots arc tender. Drain . servings. N
2 cups pecled, diced potatoes (%4 Meanwhile, in a small skillet cook Nutrition information per secving:
pound) bacon until crisp. Drain, crumble 232 cal, 13 B opro, Koarb, 12 g
24 cup diced carrots arnd set aside, fat, lﬁB mg chol., iy sodium,

2ssllces bacun

'a cup milk

2 beaten cggs .

% cup grated Parmesan ‘chicese

In a large suxer howt mash pota-
toes “and| carrots with a2 potato
masher or an eleetrie mixer on jow
speed Gradually beat in milk until

'S RDA- 137 ;wn'vnl vit AL
cent vt €, 11 pereent thiam, 3
pereent niboflavin, 26 percent caler-
LI

Atthe Original
Discount Dinette Specialist

':NOBODY EVEN COMES CLOSE!

OVER 150 SETS ON DISPLAY
ASS e OAK e CHROME e GLASS

Cantemuorary table w/wood split ped.
base. Qak -w/almond top. 37x50x62
square/oval w/ene 12" leal. Fan tane
hack wood chairs - choice of covers.-

DINING
FURNITURE

23716 Woodward

at Woodward Hgts. (9% Mi.)

544-3322
26151 Gratiot

Between1-696 and 10% Mlle
775-6310

Message
in a bottle

SAVE y
SAVE
SAVE

, SALErS
A Chrainocraly beauly‘ Conlcmporary
hrass bl & turn chairs w-formica lop

table w exiension. Choice of luxurious
fabrics!

PAVEL §3-SAVEL
sAVl ’1»3 SAYE
1 When you buy one 1.75 L.
thottle of Royal Canadian”
:.ll the rq.,ul‘lr pmc ()t SIS .‘)\

GELEBRATING
OUR

12th YEAR

OF CONTINUOUS
DEEP DISCOUNTS

Royal
Canadian

HLENDE D CANADIAN WHISKS

VL $3 SA\IIFH \\ l,fﬂ
VE $3 SAVE $3 SAVE $3
L $3 SAVE $3 ¢ 5




