Grandmother finds
cooking therapeutic

Energetle, loving, patlent and
committed are adjectives that aptly
describe this week's Winner Dinner
Winner, Ann Miller of Redford.

Miller is the mother of four chil-
dren, one of whom ls deceased. Her

- life lfe revolves around her six
grandchlldren, four of whom she
cares for during the week while their
mothers work.

Believing it is important for chil-
dren to have a strong relationship
with their grandparents, Mlller thor-
oughly enjoys the time she ls able to
spend with them. Thelr days togeth-
er are never dull. They find adven-
ture in the simplest things, from
golng on watks and checking out in-
teresting bugs o learning how to
scw on buttons and making a cake,

Now retired from Michigan Bell,
Miller worked as a telephone opera-
tor for 30 years. In addition to work-
Ing and raising her children, she was
also a foster parent, taking in
newborn bables until Lhey were
adopted.

TEN YEARS AGO, she and hus-
band Jim got Involved in Leukemia
Research Life Inc., a volunteer
group that ralses money for cancer
research at Children's Hospital In
Detroit. This group holds four major
fund-raisers a year, and through
thefr efforts more than $1 milllon
has been ralsed.

Miller was the driving foree be-
hind the creatlon of two cookbooks
that have been sold to ratse funds as
well. If you are lnbcn:u:d in pur-
chasing me group's most. mn
cookbook, “Sharing Reclpes I1,” call
Miller at 532-3064. The cookbook
sells for $6 and also is avallable at
Floyd's Flower Shop and de Ros Del-
leacies, bath on Five Mile Road in
Redlord Townshlp.

Miller selected this weck's win-
ning menu from the cookbook, and It
includes a no-fuss rectpe for beef
stew, as well as dellclous reclpes for
cornbread, cole slaw and a refresh-
ing-tasting orange Jell-O . dessert.
Milller finds cooking to be therapeu-
tic. She loves to get involved In a
good recipe that takes her mind off
things, yet produces delicious, edible
results.

family-tested winner dinner’

JIM JAGDFELD/staN pholographer

Ann Miller of Redtord ahowa her Winner Dinner to grandchil-
dren, Jamie Rachozs, 3, (left) and Scott Fryer, 5.

She alse enjoys gardening, is a
stamp collector-and is a-member of -
the Livonia Civitan, a community
service organizatlon that helps with
Spectal Olympic programs and sen-
for citlzen projects.

Congratulations, Ann “Miller, for

ty you Jive in are all Jucky recipicnts
of your efforts, energy and talenls.

Submit pour recipes, to be con.
sidered for publication in this col-
umn- or clsewhere, to; Winner
Dinner, P.O. Box 3502, Birnung-

being selected this week's Winner
Dinner Winner. Thank you for sup-
parting this column and continued
suceess with your many endeavors.
Your tamilly as welk as the communi-

ham 48012, AUl submissions be-
come the property of the publish-
rr. Each week's winner recetves
‘an apron with he words Winner
Dinner Winneronut
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Recipes
OVEN BEEF STEW

This is a perfect dinner to pre-
pare on those days when you are
out of the house and on 1he go.
You will love 1his recipe as it is
quick and easy 10 pul together
and once assemtled, neads no
attention. I} you prefer, this dish

' can be cooked in a slow cooker
or crockpot il day.

1% pounds. boot stew moat
1 can lomoto sauce, 15-ounce

sizo

3 small to medium palatocs,
peeted and cut Into bite-
sized chunks

3 medium carrots, peeled and
cut Into pioces

1 medium onion, chopped

3 toblespoons cornstarch,
mixed with 3 tablespoons
cold water

1 bay leaf

Sait and pepper to tasto

1 cup waler, optional

1 tablespoon sugar

Hix all the ingredients in a cas-
serole and cook lightly covered
in the oven at 250 degrees ot 5
houts. :

CORN BREAD

. 2cups cornmeal

" '$cup tlour

3 lovel teaspoons baking pow-

er
' taaspoon sait, optional
3 1ablespoons sugar
2 cggs
+ cup ol
14 :up ml]k. regular or butter-

Combine the cornmeal, flour,
baking powder, salt and sugar.
M.x together. Heal the oven to
425 degrees and add the cook-
ing ol 1o a skillet or pan. Place

the pan with the oil in 1t into the

Gwen and let it get hot. Add the

Glgerver & Eceentric

‘Winner Dinner

eggs and the mik {o the cry
ingredients and stir Ihe batter
untit it is smooth, agding more
milk, it necessary. Remove the
heated oil from the oven and add
it to the mixture, Stiring until
smooth. Pour the batter back
into the pan, Boke for about 45
minutes ot uatil the top is golden
brown.

SEVEN-DAY SLAW

Made without mayonnase,
Ihs satad will laet in tne refngera-
tor for teven cays. hence the
name. It v 50 good. thoush, that
chances are i will be eaten be-
fore Ihe week 15 Up.

1 head cabbage

1red onion

'A cup sugar

1cup ol

1 cup vinegar

2 tablespoons sugar

'3 tablespoon dry mustard
*4 tablespoon salt

v tablespoon black pepper

Skee the cabdage and 1he

onign thinly ar, it you greter.
shred them. Toss with " cup’
sugar

M \te remaning Ingredents
and bring them lo A borl. Pour
ha boling mixture over the ¢ab-
bage Let sat for 5 minutes ang
then mos wielt CrUln the refngers
ator

ORANGE JELL-O
1large package orange Jel-O
1 small can frozen orange juice,
undituted
5 cup vanilla ice cream
1 can mandarin oranges,
drained, 11-ounce size

Dassone the Jeh-O m 27 euds
rot water Add " cup cold wa-
1er. AGO the ice cream. arange
wice ang cranges. Pour anto a
me'd and chiituntt cet

Shopping List -

1% pound beel stew meat

1 can tomato sauce, 15 ounce
size

3 medium potaloes

3 medium carrols

1 mediumonlon

Cornstarch :

1 bayleat

Salt

Pepper

Sugar

Cornmeal

Flour

Baking powder

2 ¢ggs )

Qil

Milk or buttermilk

1 head cabbage

1 red onion.

Vvinegar

Ory mustard

1 large package orange jelio

1 small can frozen orange juice

Vanillg ice cream
1 can mandarin oranges, 11
ouncosize

NQtesr

Opera Ball to serve A visit to California wine country...

Viennese

Douglas Flick, pastry chel at the
Ritz-Carlton, Dearborn, will make
Viennesc pastries for the {ifth annu-

. al Michigan Opera Theatre Opera
Ba)) on Friday, May 3, In the hotel's
Grand Ballroom.

pastries

and petit fours. Musical notes and
flutes will decorate his creations,
and 10-20 miniature chocolate pi-
anos will adorn the dessert table.
Whether or not you plan to attend
the opera ball, you can still enfoy

Flick’s Viennese pastry. Here is one

‘The ball is in conjunction with per-
of his recipes.

formances of Mozart's “The Magic
Flute” Saturday, April 27, Wednes-
day, May 1, and Saturday, May 4, at
the Masonle Temple in Detroit. The
$300-per-person, hlack-tie ball will
evoke the magle of Mozart’s Vienna.
Ticket information is avajlable by
calling 874-7850,

For the event, Flick offers classl-
cal apple strudel and other Viennese
pastries including Vienna Raspberry
Fancies. He plans to serve 20 kinds
of pastries, plus chocolates, truffles

VIENNA RASPBERRY FANCIES
B ounces chocolate
1 pint cream
L cup raspberry puree

Melt chocolate over double boiler.
Mix purce and cream together, mak-
ing sure it is very cold. Whip until
solt peak. Pour chocolate onto wax
paper and let harden. Cut out circles
and pipe cream in between. Garnish
with raspberry or other fancies

cooking calendar

® WINE TASTING

The Community House In Bir-
mingham will hold a Mini Wine Tast-
ing 3-5 p.m. Sunday, May 3. Cast is
$22 per person, and reservations
may be made by calling the Pro-
gram Department at the Community

House, 644-5812.

Marc Jonna and Joe Brunu from
the Merchant of Vino will present
American .wines. The Community
House's Bates Street Catering Com-
pany will serve a variety of hors
d'ocuvres.

(313) 559-7370

TS AF s,
KA GO PA
Asian Market

Asian specialties prepared fresh daily - free
delivery « imponod gifts « Korean videos

29289 Southhield Rd. « ML
Southtieid Commons + 12 M1r 8 Southtieid Ad

Learning about wine at the source
makes an impression that is hard to
forget. With the prohibitive cost of
European travel, a California wine-
country trip may be a sensible travel
alternative.

Flying to cither San Francisco or
Oukland- will- put you within .an
hour's drive of Napa Valley. Napa is
beaatiful almost any time of the
vear, but it is becoming a busier
place to visit. Fraveling in off-sca-
son is best, but not everyone can
plan his or her time that well.

in addition to more tourists each
year, Napa Valley features bed and
breakfasts, hot air balloons, gourmet
restaurants, a wine train and I‘Il‘ﬂﬂ)‘
200 wincries. All this is packed into a
valley that is only 30 miles long and
{five miles wide.

If you would like to take a trip
back in time and get a pevk at what
fife used to be Like in this old farm-
iNg communily, we suggm‘i a visit to
Villa Mt. Eden winery. Established
in 1881, Villa Mt. Eden is Napa Val-
ley's 11th bonded winery and still
produces only 16,000 cases of wine
annually.

IT IS OFF the highway, almost
hidden from view, at the end of a
curving gravel drive that takes you
back 30 years. The cluster of small.
while, frame buldings, complete
with old water towers, offer a sense
of history and a reminder that farm-

WINESELECTIONS .
OF THE WEEK

1989 Villa Mt. Eden Chenin
Blanc, Napa Valley ($8.50) Is one
of the best made in California. It
is muant to be enjayed when it is
young, fresh and fruity. This wine
is an exceltent sipper built in a
style 10 accompany food. It
boasts  wonderful aromas ‘of
peach, fig and honeydew melon,
wilh smooth, Tound fruit flavors
and a touch of vanilla,

1985 Conn Creek Zinfandel,
Napa Valley ($12) highlights cher-
vy, spice and anise aromas with a
\upplc approachable mouthfeel,
in a style that is ready to enjoy.

1985 Conn Creek Barrel Select
Cabernct Sauvignon, Napa Valley
($18) is blended with small
amounts of merjot and cabernet
franc. It features broad flavors,
good frun and balanced oak.
Winemaker Jeff Booth says it has
the aromas of tobacco-leaf, mint
and lar, ending with a note of
chocolate All Conn Creck Caber-
nvls show intense, extracted ber-
ry-cassis character in a style that
can be cnjoyed when first re-
feased or aged for )0 years or
more

i1ng existed here long befare indoor
plumting
This land ungmnll) belonged to

focus on wine

Eleanor and
"3 Ray Heald

Mexican General M.G. Vallejo and
then Gearge Yount, a viticeltural pi-
oncer in Napa Valley's early years.
after Cahfornia gained statehood.

You will not have to battle the
tourist crowds here, Take a deep
breath of fresh air and enjoy lunch
with & chilled bottle of Villa Mt
Eden Chemn Blanc (88 50) at the pic-
me tables right next to the vine
yards Other Villa Mt Eden wines
avalable locally include the 1985
Cabernet  Sauvignon  ($15),
Chardonnay ($14) and 1988 red) Zin-
fundel1$11.75)

Alter lunch, take a drive north on
the Stlverado Trail to Conn Creck
Winery The Silverado Trail runs
along the foothills of the Atlas Moun-

1989

Winemaker Jeft Booth has a fascina-
tion for scientific study and the tech-
nical advancements that have helped
hun improve the quabty of Conn
Creek wines.

DESPITE MODERN winemaking
technology Booth's vineyvard deci-
s10ns for harvesting grapes that
have reached the peak of perfection
~ are based on taste. “1 never losc
sight of the gustatery pleasures of
wine,” Booth canfesses. 1 taste for a
Iiving and make it a part of every
aspect of my winemaking."

Conn Creek’s wines are made to
enjoy with food. and Booth's tastc
for the piquant and spicy is obvious
1 s wines At six vears of age the

tains on the cast side of Napa V
parallel to  Hhighway 29,
crowded min artery. The tr,

die was cast for Boath when he
Jmned hus father on a 30.000-mile co-
hnary adventure through Mexico
hight because most of the winertes  The elder Booth, with a passion for
are small and do not cater o large  food. wine and 1deas. was creating
crowds he foundation for Amenica's first

Conn Creek Wanery 18 at the junc- authentic Mexican cookbook and o
tion of the Sitverado Teail and Conn  carver 1n the pleasures of the palate
Creck Road (Highway 128 for his son Jeff

SUPERIOR
FISH CO.

Sizzling Seafood
Hot For The Grill!
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