Their lifestyles, meals
through years

change

" The seasons of life are as full of
change and transition as are the sca-
sons of the year. All these seasons
bring thelr own personallty with
them Lhat entalls certain adjust-
ments be made.

Take, for example, the case of this
week’s Winner Dinner Winners,
Chris Lamarche and Cathle Pollock,
both of Bloomfleld Hllls, Both have
spent many years at home ralsing
their chlldren. Now, one by one thelr
children have goné off on thelr own,
leaving these women “home alone”
with their hushands for the first time
tn years.

Clearly, life has entered a new
phase for them and they both agree
that one of the arcas where they
kave had to make the most adjust.

ment Is in the kitchen. With more:

time now to develop thelr own inter-
ests, hearly home cooking has been
put on the back burner as they pre-
fer to prepare meais that are heart.
healthy and require little time to
make,

Both are acknowledged good

cooks by their friends and familics,
The two women put their heads to-
gether and recently submitted a
menu that tastes great and fits n
well with this stage of their llves.
Featurlng recipes for chicken
breasts with garlic and balsamie vi-
negar, baked herbed tomatoes,
freczer slaw and baked apples, this
1s a flavorfu) menu that is extremely

low In fat and calorles and is easy to

make.

MARRIED AND the mother of
three grown chlidren, Chris
Lamarche grew up in Bloomficld
Hills. She works part-time for Pro-
fesslonal Travel in Madison Heights,
a job she is well-suited for as she
loves Lo travel, She flnds great hap-
piness outdoors, laves to play bridge
and cites being with her friends as
her favorite hobby.

Important and special to her, she
enjoys inviting friends for dinner
and isn’t afraid to try new recipes,
With her children for the most part
off of their awn, Lamarche apprecl-
ates the Increased flexibility and
time she now has to pursue and de-
velop her own interests.

Cathle Pollock Is marricd and the
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Chris Lamarche (left) and Cathle Pollock, both of Bloomficld
Hills, together came up with this week’s Winner Dinner.

maother of two grown children, Origi-
nally from East Lansing, Pollock has
lived in Bloomficld Hills for more
than 22 years. The chicken recipe
she submitted is a family favorite, so
much 50 that her daughter recently
entered It in a food scrvice contest
held among the dormiteries at Wil-
liams College in Williamston, Mass.
The recipe was selected as the big
winner and was prepared in all the
dorms fer a special dinner for al) the
students, in April.

Pollock co-chaired the Preview
Party for the Community House An-

tique Show a few wecks ago and is
active in the Altar Guild at Christ
Church Cranbrook and at the Village
Ciub in Bloomficld Hills. Gardening,
reading and galf are her hobbics and
she, too, enjoys entertaining friends
at home.

Submit your recipes, to be cun-
sudered for publication in this col.
umn or elsewhere, to: Winner
Dinner, P.O. Bor 3503, Birmiug-
ham 8012, All submissions. be.
come the property of the pubdl
er. Each week's winuer receires
an apron with the words. Winner
Dinner Winner on it.
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CHICKEN BREASTS
WITH GARLIC

AND BALSAMIC VINEGAR

Low in fal and calories, this
<chicken recipe is quick and easy
to make and loaded wilh flavor.
Il can be made in advance and
then reheated just priot 10 serv-
ing

Datsamic vinegar, the ingred-
rent 1hal gwes the sauce its par-
ticular flavor, is made from Treb-
biano grape juice and gets its
dark color and pungent, sherry-
fike taste lrom years of aging in

barrels of various woods and
graduated sizes This recipe
serves 4.

4 skinless, bonoless chicken

breasis, hatved, about 1%
pounds In all

Salt and freshly ground peppor
to taste

% pound small-to-medium-
sized mushrooms

2 tablespoons flour

2 1ablespoons olive ol

3 ctoves or more of crushed
garlic, depending on your
taste

*% cup balsamic vinogar

3% cup tresh or canned chicken
broth

1 bay leaf

4 teaspoon minced fresh
thyme or ¥4 teaspoon dried

It the chicken breasls are con-
nected, separate the filets and
cul away any membranes of fat.
Spankle with salt and pepper.
Rinse the mushrooms, drain and
pay dty. Season the llour with
salt and pegpper and dredge the

- ¢racken breasts in the mixiure,

Shake oft the excess. Hedt the
01)n a heawy skillet over medi-
um-high  heal anc cook the
chicken  wreasts unil  ncely
vroaned on 1 side, about 3 min-

utes. Add the garlic cloves.

Tum the chicken pieces and
scaller the mushrooms over
them. Centinue cooking, shaking
the skillet and redisiributing the
mushrooms so thal they cook
evenly. Cook about 3 minutes
and add the vinegar, broth, bay
leat and thyme. Cover tightty and
cook ovet medium-low heat for
10 minutes. Turn the plecys oc-
casionally a5 they cook. Transier
the chicken to a warm serving
platter and cover with foil. Cook
the sauce with the mushrooms,
uncovered, over medium-high
heat for about 7 minutes, Swirl in
the butter. Discard the bay feat
Pour 1he mushrooms and auce
over 1he chicken and serve with
noogles.

¥ you wish to make mote
sauce. double the recipe, using
onty . cup ol balsamic vinegar
tathet than ', cup

BAKED HERBED TOMATOES
3 medium tomatoes, hatved
crosswise .
1 tablespeon Dijon mustard
'4 teaspoon dfied whole orega-

no

3 tablespoons line, dry bread-
crumbs

3 tadlespoons minced
parsley

1% tablespoons reduced-calo-
rig margarine, melted

fresh

Place tomatoes. cul side up. in
an  11.by-7-py-2-inch  baking
dish. Spread cut sices of toma-
10es with mustard, sprinkle wilh
oregano. Combine breadcrumbs
and parsley, sprinkle evenly over
tomatoes. Drzzle with marga-
rire Bake at 350 cegrees for 12
to 15 minutes or uniil tomatoes
are thoroughly heated. Serves 6

- 40 caiones per serving.

- apples

FREEZER SLAW * |
Y4 cup water
4 cup vinegar
% cup sugar
% teaspoon mustard spocls
"« \easpoon celery seeds
3 cups shredded cabbage
14 cup shredded Chinoss &

bage
% cup shredded corrot

Compine the lirs! l5mgwd»enl5 "
in a small sauce pan; bung 1o o
boil, stirming occasionally, Boit 1 .
rminute. Cool 1o room tempera-
ture.

Combvine cabbages and cer-
16t Add vinegar mixture; toss
well. Spoon nto two 3-pim
fteezer contaners, lcaving .
inch  headspace. Cover end -
freeze up 1o 1 monin. Makes &
cups ol slaw 39 calones per ‘s
cup serving

BAKED APPLES
4 medium apples, cored
Y4 cup sugar or brown sugar
Butter or margarine v

Slice a thin circle of peel from
the top of each apple. Atrange
in a 9-by-2-nch round
dish. Spoon 1 lablespoon of
sugar nto each apple cawty.
Place a small piece of butter on
each apple. il deswed. Cover
with plashc wrap.

Cook In 2 microwave oven,
covered, on fult power for 310 4
minutes. or until the apples ate
tender. Lel the apples stand for
a lew minutes before serving.
Apples may be filled with min-
cemeat. whole cranberry sauce,
fe¢ bol candies or raisins .Of
nuts, It desired, Increase cooking
Ime by 110 2 minutes.

' a conventional oven is used,
cush the apples at 375 degrees
fer 40 1c 50 minutes ot until the
acples ate tender but not mushy.

il{qse

MARKET
YOUR FAMILY FOOD STORE

soparan
SI0RES

2375
ORCHARD LAKE RD.

HOURS:
<MON.-SAL 9 AM - 9 PM
SUNDAY 9 AM - &6 PM

HOURS:
MON.-SAT. 9 AM - 9 PM
SUNDAY 9 AM - 6 PM

- TWO WEEK SALE

PLUS MANY MORE
IN-STORE BONUS COUPONS

JUICE

12 11, oz.

“As Seen on TV”
Classic, Fresh Choice
or With Calcium

CITRUS HILL
" ORANGE

99°

SPAGHETTI

"Special $ 1
TV Price
With Coupon
Inside ~

Chunky Garden Style,
Fresh ltalian, Regular,
Thick & Hearty or Homestyle

RAGU

SAUCE

28-30.7 oz. wt,

-39
.40

Your Final
Cost

99¢

Prices Effective
May 7 thru May 20, 1991.

Quantity Rights Reserved.

“As Seen.on TV" |
ADC, Electric Perk
or French Roast

MAXWELL
HOUSE
COFFEE

24-26 oz, wt.

'2.99

-
|
I
|

]—————BONUS COUPON— — ——

WEEK NO. 1 (May 7-May 13)

Borden

2% MILK

99¢...

I_W"h Coupon + Limit 1 Per Family

~— — — —BONUS COUPON — — — —

WEEK NO. 2 (vay 14-May 20) :

Hamilton Grade AA

\\\\@\@

LARGE EGGS |

19°¢,.

Grade A

SPLIT TYSON

\

CHICKEN BREASTS
—

99¢.

LaRose Fresh

LEAN GROUND
HAMBURGER
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