’Pork"saLiSage_' used
in good Italian dish

‘Having lived In and traveled
around Italy, I have had the pleasure
-and opportunily to taste many of the
- different types of pasta that abound
<16 that wonderful country. -
~.~ Although each reglon in Italy has
- certaln clzssic and speclal ways of

preparing pasta dishes, variations of

different shapes and ways of saucing

the pasta are limited only by one’s

own imagination.

‘Take, for example, Spaghett! alla
Carbonara, which is usually made
with spaghettl tossed with a sauce
composed of eream, eggs, Parmesan
cheese, chopped parsley and bacon
bits. My personal favorite, I have
had it prepared with chopped onlons,
prosciutto bits, chopped ham, made
with cream and made without. Even
the type of pasta used has varied,
{rom fettucine, whlich Is a wide, rib-
boa-like pasta,.to angel hair, which
13 the finest of all pastas.

This week's Winner Dinner
Winner, Nancy Lesinski of Bloom-
fleld Hills, created her own variation
of Spaghetti alla Carbonara by sub-
stitutlng pork sausage, which she
happened to have on hand, for bacon,
of which she had none. She ended up
with a dinner that was well-recelved
by her attorney husband, Steven, and
two young daughters and has now
become a family favorite. Her win-
ning menu Includes reclpes for
cheese bread, a tossed green salad
and a red berry dessert, all qulck
and easy to make.

. BUSY WITH HER (wo young chil-
dren and a part-time career as a
frec-lance marketlng coordipator,
Leslnskl supervises from her home
the preduction of company logos and
brochures. She also sets up and or-
ganizes sales meetings as needed for
her clienis. She is currently doing
marketing for the Madrigal Chorale
‘of Southfield, of which she was a
member for slx years, and has re-
cently applled her organizational
. akills towards the establishment of a
p-In-h 1ghb

JERRY ZOLYNSKY/3tatl photographer

Nancy Lesinski; Brendan, 19 months, and Sarah Jane, 3, with

her Winner Dinner.

with us and congratulations on being
selected this week's Winner Dinner
Winner. Your menu offers validation
to that ‘wonderful old saying, “Ne-
cessity is the mother of invention,”
and Winner Dinners, as well.

casy summertime meals.,

Submit your recipes, to be con-
sidered for publication in this col-
umn or elsewhere, to: Winner
Dinner, P.O. Box 3503, Birming-

kam 48012, Al submissions be-
tna-the 3

>
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1‘ PASTA ALLA CARBONARA

Bulk pork sausage instead of
i the more traditional bacon gives
1 this recipe a shghily different but
1 equally dehcious flavor. This re-
i cipe sarves 4-6

1 pound bulk pork sausago

| *tcup margarine or butter

‘' pound spagheitl
4 cup parsloy, chopped tinely
4 oggs. well benten

i '4 cup Parmosan cheese
Salt 2nd pepper to 1aste

Fry the pork sausage over me-
dwm heat with 2 tablespoons ol
the margaring until the sausage
is lghtly browned. At the same
nme, cook the spaghetil accord-

.- g 1o the package ditections

Orain the pasta well and add it to
- the hot meal. Add the Parmesan

remaining ingredients and mix
urdit the spaghetti is well coated.
Season to tasie with satt and
pepper and 105S once again

CHEESE BREAD
 cup soltened margarine
4 teaspoon basil feaves
Vs \oaspoon areganoc lecaves
4 teaspocon lemon poppor
1 fresh minced garlic clove
‘% pound loal unsliced French
* bread
4 ounces sliced Monterey jack
or Muenster cheese

Comtine Ihe marganne and
spices and blend well. Cut the
bread into i-nch stices ang cut
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RS

®lgerber & Eeeentric

Winner Dinner

cheese and toss well Add the

~
Shopping List
1-pound bulk pork sausage

Margaring or butter
4 pound spagheiti

-#*ounces siiced Monterey Jack
or Muenster cheese
Lettuce
Your choice of salad ingred-
ients and dressing

pldce a shce of the cheese be-
fween each bread slice. Wrap®
the loa! in foif and bake at 350
degrees for 15 to 20 minutes or

until the cheese is melted. Open ! Flour .
the loil and bake for another few Sugar
minutes to brown the bread nice- ' 10 ounces Iresh or trozen

y. Serves 4. strawberries

10 ounges fresh or frozen rasp-
GREEN SALAD

! berries

X Carnstarch

Cut a head. of lettuce ino CoolWhip
chunks. Add your choice of
chopped vegetables and serve

with your choice of dressing
RED BERRY DESSERT- .

Delicious and colortul, eiher

fresh or. frozen betries may be . NOtes

used

1% cup tlour

2 sticks margarine
4 tablespoons-sugar

Mix the ingrecients together
and press info a 9%-by-13-inch
cooki¢ sheet. Bake at 350° for
20 tminutes.

10 ounces fresh or

strawberrios, dofrostod

10 ounces fresh or frozen rasp-
berries, defrosted

Y4 cup sugar

4 tablespoons cornstarch

frozen

Mix the berries, sugar and
comstarch together in 2 sauce-
pan over medium-high heat and
stir unul thickened Allow the
mixlure 10 cook and then spread
on top ol the crust. Spread a
whipped dessert topping

Covrtmp)

. hood.
Thank you, Naney Lesinski, for
>ilarlng your great-tasting menu

Until next weck, all the best and
please keep those menus coming in,
especially ones featuring quick and

er. Each week's winner recetves
an apron with the words Winner
Dinner Winner on gt

stices Spread the slices of bread

win the marganne mixture ang |

P Y
nio squares and. serve. Serves
4-6.

‘Make snack bars

in the'microwave

AP — Crunchy Trafl Snack Bars
are an after-school treat that take
just minutes to make in your mi-

crowave oven. You can also pack .

them for lunches, hiking trips and
picnles. They are made with marsh.
mallows, rice cereal, granola and ra-
isins.

TRAIL SNACK BARS
%4 cup margarine
3 cups miniature marshmallows
3 cups crisp rice cereal
2 cups granola
1 cup raisins

Cook margarine in a large mi-
crowave-safe bowl on high (100 per-

cent power) for 45 seconds or until
melted. Add marshmallows; toss to
coat with margarine.

Cock mixture on high for 1% min-
utes or until smooth when stirred,
stirring after 45 seconds. Immedi-
ately add cereal, granola and raisins;
toss until well coated. Press into a
greased 13-by-9-inch baking pan.
Cool; cut into squares.

‘To ‘cook in a conventional oven:
Melt margarine in a J-quart sauce-
pan over low heat. Add marshmal-
fows, stir until melied and well
blended. Add remaining ingredients,
stirring until well coated. Press into
a greased 13-by 9-inch baking pan.
Cool. Cut into bars. Makes 36 bars.
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INTERNATIONAL BBQ CHAMPION
ong

CUSTOM PIG ROASTS

{Also chicken, ubs, beet, rattlesnaie. ric )
kory or Mesquite Smohed
_Wedgings, gredustions_

Hic

313/634-0711

ahong

"and all the fixin's”

o, _helsiay,
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® ICE CREAM TASTERS

Edy's Grand Iee Cream Is scarch-
ing the country for ice eream lavers
interested in partlcipating in the
fifth annual contest for “Assistant
tce Cream Tasters,” )

Five children and 20 adults will be
selected from across the country and
provided transportation to the com-
pany headquarters in the San Fran.
cisco Bay area for a one-day tasting
binge at Edy's ice cream factory.

SUPERIOR
FISH CO.

Edy's Grand Ice’ Cream, 5929 Col-

All appiicants should describe in
150 words or less why they or some-
one they know would make a
“grand” icc cream taster. Send en-
tries to: Assistant fce Cream Taster,

lege Ave., Oakland, CA. Entries must
be received by Aug. 16.

The winners' job is to taste 25 pro-
spective new ice cream and frozen
yogurt concoctivns and select which
enes Edy's will introduce in 1992,
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« Roger oc Cheryl

cakes, pies, and more!

Myt

Try our defectable goodies "o go™ 1oz the aftice, paries,
or'enjoy quality Big Boy baked goods m yom own hne!

Come inand see our ey semadeled look thtoughomn
the restaurant. So hrght god Tesh, youdl love at!

“ Bi,
Thei e ol Boy
pus Corners Livernois & University. Dr 052-0833

PRIy

WE'VE BAKED UP SOMETHING |
| FRESH & NEW! g

Newly remodeled Big Boy and NEW Big Boy Bake Shop!
Tempt your taste buds at our zew Bake Shup at the Campos
Comers Big oy, We're baking Teesh omttins, cookies,

3r
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KA GO PA
Asian Market

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

(313) 559-7370

29289 Southtield Rd. « Southfield, Mt
Soutnheld Commons « 12 Mie & Southtield Rd

HALIBUT STEAKS
$ 599 ‘

Freshness + Quality + Service = -

arme>».  The House of Qualty: Celebraing 50 Years of Service
Fresh Dressed Car:';s(;ian

land

Saryane | PICKEREL FILLETS
Blue Crabs $599 N
are Here! oxp. 51891

Fresh Fresh
Alaskan SMELT

are running
$ 499
1 b,

b.
oxp. 5-18:91 L exp. S+18:01
h 1 SUPERIOR FISH CO.
e House of Quality .
S Serveng Maltro Dotroi for ove: 30 yeass
T FREE Recipes .

309 E. Eleven Mlle Rd. - Roynl Oak + 581-3632 M-T-W-Th-F 8-6, Sat. B-1

GRAND OPENING
EVERXTITEM

SPECIAL SAVINGS

May 13th through May 19th
Produce - Deli » Beer/Wine - Groceries

‘65 o
ARichi® FRUIT MARKEY
33304 W. 12 Mile

Dpen ot 88

wnt Mt Farmington Hills « 489-1188

SCOTTISH BAKEHOUSE

for alf your bakery needs...
+ Gitt Bashets/Special Orders
» Imported Specialty Foods
« Shepherds Pies
e Shortbiéad & Coohwes

BIRMINGHAM
300 Hamston
540-357'

CHICKEN

POT PIES

4 for $4'
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EVERYDAY:
» Sgotch Meat Pies
« Scotlish Pastries
+ Cinnamon Rolls

~EBrownies

TUESDAY &

= Crumpets

= Scones
«Breag .
« Steak Pies

CRUMPETS

99° -

WEDNESDAY
- SPECIA
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SPECIALS GOOD THRU SAT. 5-18-91




