Successful ‘Mr. Mom’
makes turkey pot pie

Ev:ry famlly needs a ‘mom, but
with the evolution of traditlonal
roles combined with the career de-
mands of the '90s, sometimes Mom's
. first name s Mr.

Thus, it should ‘come as no

- surprise that this week's Winner Din-
ner Winner Is indced a man, named
George Lovell, who. sent In a dyna-
mite menu that Ls always a hit with
*his famlly and friends.

Although he made up the reclpe
far’ lnrlu:y pot ple, Dom DeLutse's

ook “Eat This . . . It'll Make
You Feel etter!” was the source for
the- chocolate cnlm reclpe that hc
submitted.

Because of the aulomotive reces-
sion, Lovell has only been able to
work sporadically at Kelsey Hayes,
a company he has been with for
more than 25 years,

AS A RESULT, his wife Edle now
works full ime, and Lovell has be-
came a full-fledged Mr. Mom, mek-

Ing beds, cleaning, dolng the laundry
and, yes, even cooking.

‘And, oh, bow he cooks. His style Is
to double or triple a recipe and then
freeze it for later usc. Hé also has
been known 10 run a meal over to 2
Iriend In need, as he did recently for

a previous Winner Dinner T,
His all-around ence omNQe
home front has carned him the re®

spect and admiratlon of his friends,
both male and female, as he has
made the best of a sltuation that was
brought on by the downturn In the
economy.

RESIDENT OF Farmington_.

7 Hills and the father of two teenag-

ers, Lovell Is a golf fanatlc and is

already eagerly :muclpanng geitlng
out on the golf

He'and his lnmlly are members of
Ward Presbyterian Church in Livo-
nia and active participants In a cou-
ples’ prayer group,

Thaiik you, George Lovell, for
sharing your dellcious rcclpu, and
congratulations on being this week’s
Winner Dinner Winner.

Your fearless attitude toward

family-tested

\A/'nner dinner

SHARON LE MEIUX/31aMt photographer

George Lovell of Furrnmgion Hills is flanked by his family, wite
- Edie {left),'Scott and Julie, as well as his Winner Dinner.

saying that a woman's place is in the
kitchen.

Until next week, ali the best, and 1
hope that you take a moment to send
in your family's favorite spring
menu. As the weather warms up and
we haul out the grill, recipes for
grilled meat or fish would be most
appreciated,

Submit your recipes, to be con.
sidered for publication in this col-
umn or elsewhere, to: Winner

cooking has earned you an apronand  Dinner, P.O. Box 3503, Birming.

came the property of the ]mblnh.
er. Each week's winner receives
an apron with the words Winner
Dinner Winner on it

Recipes are printed the same
size so that you may clip and save
them in a three-ring binder, Use o
paper punch to make holes in the

, clipping, or paste the clipping on

a blank sheet of three-ring note-
ook paper. -

Another option is simply to file
the clippings. in a folder with

put to rest forever that old, tiresome

ham 48012, AR submissions be-

pockets that will hold them,
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Recipes

TURKEY POT PIE

Easy to prepare. this recipe ol-

fers a delicious way to use up lef-
10over turkey meat.
! As a suggestion, you migtt
, wan! 1o buy a bird that is larger.
! than needed so thare will be
! enough lettovers for 3 or 4 pies
! that can be made at the same
! \ime and then frozen lfor future
! use. This recipe serves 4.6,

. Pie crust for a 2-crust ple (Pills-

bury Ready Crust)

1 medium. potato, posled,
cooked and- cut into small
pieces

1 cup carrots, cut into % Inch
slices and cooked

% cup chicken broth

‘A cup onton, chopped

‘4 cup celery

'4 cup mushrooms

1 can cream of chicken'soup

& can mitk

2 cups cut-up cooked turkey or
chicken

% cup frozen peas

Cook onion, celery and mush-
100ms in chicken broth until 1en-
der, adding more broth it neces-
saty. Add the s0up and mitk ang
stir untl smooth and the consist-s
ency of a thick stew

Add the potato. carrots, tur-
key and peas. Reduce the heat
and fet siinmer for 5 minutes

. Pour or spoon misture into a
pee shell and cover with the sec-
ond crust. tolding the edge of the
top crust under |he hv'( and 1 ut-
ing the edges’ .~

Cut several shis
crust and bake a1 400 cegrees
for-40_ minutes o until the crust
15 gotden brown

The pies can be frozen for lat-
er use. To bake, place n a
pteheated 400-cegree oven lor

in the top
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40-50. minules or until lightly
browned.

TOSSED SALAD
1 medlum head Jotluce, torn
into bite-sized ploces
1 medium cucumboer, slicod
1 medium carrot, shredded
2 tomatoes, cut into wedges.
1 cup mushrooms, sliced thin

er and setve with your \avonite
salad dressing,

Toss ali the mglecwbnl\ogclh-

“DEATH BY CHOCOLATE _
NO.2"

Theo tecipe 5 a Lovell famity
tavol and 1 taven liom Dom
OaL 5 CoGkbook, “Eat This
Make You Feol Better!™
The only change 15 that chetnies
have been added to ths recipe
4 cqgs .
1.cup sour cream
4 cup water
‘4 cup ol

Beat the abo;
gether in a
oughly mured
Add:

1 chocolate caka mix

cients to-
e bowl until thor-

1 small box instant chocolate *

pudding mix

Beat uanl smooth

Stir in:

1 package semisweet choco-
late chips, 12-ounco size

“1 boulle ‘maraschino ¢hotries,

. Mushrooms ™ [

1. package Pillsbury Reddy
Crust, for a 2-crust ple

1potato

Carrots

Chicken broth

1 onlon

Calery

1can croam of chickensoup -,

Milk ’

Cooked turkey or chicken

Frozen peas

Lettuce

1 cucumber

2 tomatoes

Mushrooms

Your cholce of dressing -

Eggs

Sour Cream . . a

it

1 chocolate cake mix

1 small box instant choecolate
pudding mix

1 packsge semisweet choco-
fate chips, 12-ounce size

1 bottle maraschino cherries,

10-ounce size
Powdeted sugar, optlonat |

Notes

10-ounce sizo, haived

Pour mlo a butiered Bunat
£an arg baxe ut 350 degrees for
1 hour Tt be serveq
spriniled

Oriental

sauce adds flair

to meat, fish or poultry

AP — Even in a hurry, you've still
got time to dress up plain meat, fish
or poultry. How? Stir together an
casy, yet fantastic sauce. This Orien-
tal-style topper cooks in 8 minutes,
while your meat s broiling.

GINGER GARLIC SAUCE

% cup sliced green onlon

¥ teaspoon grated glngerroot
1 clove garlic, minced

1 tablespoon cooklng oil or olive oil
13 cap cold water

1% teaspoons cornstarch

| teaspoon soy sauce

1 tewspoon oyster saace (optlonal}
Hot cooked rice

Coaked shrimp, steak, pork chops or
chicken

In a small saucepan cook and stit
green onion, gingerroot and garlic in

hot il for 1 minute. th a smaill mix-
ing bowl stir together water,
cornstarch and soy sauce; add to the
oninn mixture in the saucepan. Cook
and stir over medium heat until
thickened and bubbly. Cook and sfir
for 2 minutes more. [f desired, stir in
oyster sauce. Remove from heat.
Serve sauce over rice and shrimp,
steak, pork chops or chicken Makes
%3 cup sauce.

Small in size,
big in reach.
O & E CLASSIFIEDS

BLUE CRABS

Flaya in Dailv

Garlie Craby = Sefieball Crabs
Storn Lk Cliws « Marghiad Crad Catee

621 8, Opdyhn
Aukuea Hills, M1

(313) 332-7734
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Register to wina Mercury
Capri Convertible and atriptoa
Baseball Fantasy Camp!

Take off in a brand-new Mercury Capri Convertible and score a trip to a
Baseball Fantasy Camp when you play the A&W Season Opener
Sweepstakes. You can also enjoy great savings on 2-liters of A&W Root
Beer and Cream Soda. Just fill out the entry form

below and this season could e a big hit for you! €Gew» [
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Call us for more details. and find out how to qualify
for the program & insurance coverage. There Is no obligation
PLEASE CALL
DR. RALPH R. KEITH, Ph.D.
28336 FRARKLIN RD.

75¢ OFF

I Any two 2-liters of A8\ Root Beer (regular or
| diet) or A&W Cream Soda (regular or diet).
|
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