IndoneS|an Chicken
can surprise ‘old Dad’

With Father's Day coming up Sun-
day, this week's Winner Dinner of-

. fers a menu that is sure to be a hit
with “old Dad" and the rest of the
family as well.

In addition (o being a con!lrmed
family favorite, It is a
summertime meal and a chlnle of
pace from the ublquitous summer
ll.lnd by, grilled steak and baked po-

So be adventurous, take your taste
buds on a trip and try something dif-
ferent.

Beth Sheehan of Birmingham sub-
mitted a menu that includes a recipe
for Indoneslan Chicken Kebabs,

nade that has peanut bul{’u and chili
sauce in its list of ingredients.

Served with a cold rice salad and
finished off With an ice cream ple
topped with your cholce of favorite
candy bars, it promizes to be a meal
that will truly mke Dad's day.

this week's Winner Dinner Winner
. but tomorrow celebrates her 14th

chlldm. Shechan is a woman of
many talents.

An avld sailor and teanis player,
she is owner of Estates, Etc., a busi.
ness that conducts household and es-
uu llqulrhuon: as well as appra-

Oﬂxinllly started by her mother,

the business was taken over by .

Sheehan two years ago upon her
mothet’s retirement.

SHEEHAN'S LIFE, like that of
‘many mothers, revolves around her

children, shuttling them back. and .

forth from their actlvities and les-

ns.
She will bave help this summer,
- though. An English glr! s coming
over to work as a mother’s helper
for two months.

Sheehan's 10-year-old daughter is
especially looking forward to the
helper's arrival and Is fascinated by

* the “prospect "ol getting’ 10 know
someone from another coun

Thank you, Beth Sheehln, for
sharing your dellclous recipes with
us, and congratulations on belng se-
lec this week's Winner Dinner
Winner. Happy annlversary lo you
and your husband, Tim, and best
wishes for a restful and refreshing
summer.

Until next week, here's hoplng this
wlll be the mother of all Father's
Days for all you dads out there.
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Clockwise from top left, Kelley, 9; Beth. Sheehan; Molly, 1, and
_ Kevin, 3, of Birmingham, with Indonesian Chicken Kebabs.

And speaking of dads, T look for-
ward to hearing from more of you,
for this always has been and always
wlll be an equal opportunity column.

Submit pour recipes, to be con-
sidered for publication in this col-
umn or elsewhere, to; Winner
Dinner, P.O. Bor 3503, Birming-
ham 48012. Al submissions be-
come the property of the publish-
er.

Each week's winner reccives

an apron with the words Winner
Dinner Winner on it.

Recipes are printed the same
size so that you may clip and seve
them in a three-ring binder,

Use a paper punch to make
holes in the clipping or paste the
clipping on a blank sheet of three-
ring binder notebook paper. An-
other option is simply to file the
clippings in a folder with pockets
that will hold them.
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INDONESIAN CHICKEN KEBABS
SPINACH AND RICE SALAD

CANDY BAR PIE

Recipes

INDONESIAN CHICKEN
KEBABS

You will love the flavor of the
marinade that makes these

the

A delicious
Indonesian  Chicken,
saiad is easy 1o make and a re-

SPINACH AND RICE SALAD

- Peanut butter
Chiil sauce
Cayenne pepper

. Lemon juice

Brown sugar

Soy sauce

Garlic

1red peppor
1 greon popper

Soy sauce
uger

Fresh spinach

Calory

Bacon

this mem iopplnn

chicken kebabs so tasty. Easy to {reshing change of 1aste. This re- crust
make up in advancerit is a terril- cipo serves 610 8.
lc summer dinner. This recipe 1 cup rice, uncooked
serves 6, ¥z cup talian dressing
6 boneless chicken broasts, cut 1 tablespoon soy sauce

Into chunks V2 teaspoon sugar
1tad peppor, cut (nto chunks 2 cups lresh spinach, torn info
1 greon pepper, cut Into chunks bite-sized piecos
6 metal or bamboo shish Y2 cup celery, chopped

kobabs % cup green onions, chopped

MARINADE ¥ cup bacon, cooked and crum-
bied Notes

1cup peanut butler

% cup chlll sauco

*4 teaspoon caysnne

% cup lemon |uica

Ya Gup brown sugar

4 cup soy sauce

3 tablespoons garllc, mincoed
8 green onions, finely chopped

Marinate the chicken chunks
in the sauce for 12 to 24 hours.
Skewer them on a shish kebabs,

peppars. Brod or grili therm stowly
over a low lire, turning them fre-
qGuently and basting with exira
sauce as needed. A word of cau-

Cook the rice according 1o
package directions, Cool slight-
ty. In a separate bowl, combing
the dressing, soy sauce and the
sugar. Stir into the warm rice.
Cover and chill. Add tha remain-
ing ingredients before serving.

CANDY BAR PIE
1 quart vanllia Ice cream, sof-

lened

crust

§ assorted favorite candy bars
Chocolata sauce .

Whipped lopplng
1 ready-made chocolate pie

& bonoless chicken breasts

3 bunches green onlons

I| u.ll an salad dressing

1 quart vanlila ice cream
5 assorted fuvnrlls candy bars

1 ready-made chocolate pie

kebabs catch on fire as they wil
get chatred tather than be
cooked through.

Soften the ice cream. Crumbie
the candy bars. reserving some
of each
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cooking calendar

® FRUGAL GOURMET

Jeff Smith of the PBS-TV scries
“The Frugal Gourmet” will slgn cop-
les of hls five cookbooks from 3:30-
5:30 p.m. Friday at the Cargo Ex-
press Store In downlown Farming-
ton.

Smith's appearance wlil inciude
discusslons about cooking, as well as
book signing.

*“It realty is a coup for us and for
Farmington,” said Tim Hopkins,
president of Cargo Express. “He
doesn't make many appearances.
He's only making three appearances
thls year.”

“The Frugal Gourmet" is the high-
est-rated cooking show cver, viewed
by some 15 mililon people each
week. The show has been on televl-
slon since the 1970s and Is now car-
ried on 225 stations.

Before becoming a celebrity,
Smith was a chaplain at his alma
mater, the University of Puget
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® STRAWBERRY PICKING
Information on strawberr; pick-
ing is available In a free copy of the
Farm Market and U-Pick Directory
from the Michigan Department of
Agriculture. For more information
call 517-373-1058.
The directory lists the following
locations In Qakland County: Mcyer
Berry Farm In Northville, phone

349-9289; Middleton Berry Farm In
Lake Orion, phone 693-6018 or £93-
6124: Ridgemere Berry Farm in
Highland, phone BB7-5976, the
Strawberry Patch, east of Milford,
phone 685-1393; Vallee of Pines
Fruit Farm, Clarkston, phone 625-
3027, Whale-Inn Farms, Exit 155 off
1-96 north, phone 685-2459. Call
ahcad before visiting any locations,
as there. may be changes since the

us:
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CUSTOM PIG ROASTS

[Also chicken, ribs, boot, cantlesnako, efc )
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Do You Remember The Last Time
54 Your Blinds Were Cleaned?
Is it time to clean them again?

“Our ultrasome system “cleans minibiinds € serticaly better®
Fast & Comenient -

fn-Home Servace

Iorall your bakeryneeda..
»Gitt Baskets/Special Oraers  « Scolch Meat Pies

~Jmported Specially Feeds
+ Shepherds Pies
+ Shortbread & Cochizs

Package
of Six

Speclals Good
Thru 6-15-91
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EVEHYDAY
+Crumpets
+ Scones
~Breag
»Stegk Pies

TUESDAY &
WEDNESDAY

« Scottish Pastries
+ Cinmamon Rolls
«Brownies
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PREVIOUSLY FROZEN
U.S.D.A. CHOICE PROVIMI

LAMB

35243 Grand River « Farmington

in the Drakeshire Plaxa across from Bob Saks « PHOKE 832-2160

MEATS , PRODI.ICE & DELI

sToRT WOURS
MON - SAT
to 8

NEW IN DESIGN . . .OLD-FASHION SERVICE

* Packing House Style »
U.S.D.A. CHOICE WHOLE

BONELESS RIB EYE

{DEL MONICO)

12 7O
13-LB.
_AvG.

U.5.0.A. CHOICE BONELESS
BEEF BRISKETS

BONELESS

WHOLE PORK LOINS

msntont mAzh

SUN1D-5

29128
sQ77

BONELSS BUTTERFLY
PORK CHOPS:

CENTER CUT BONELESS
PORK ROAST

GEN

GROUND SIRLOIN

U.5.0.A. CHOICE BONELESS
CUBED BEEF STEAKS

53499

5339
52¢5
2%

. GOURMEY STUFFED
S

PORK CHOP!

U.S.D.A. CHOICE BONELESS
LONDON BROIL

US.D.A. CHOICE BONELESS
FLANK STEAKS

FRESH
CHICKEN DRUMSTICKS

o a9
aanoe
TRE -

5429
55 mw -
49¢

PREVIOUSLY FROZEN

HALIBUT STEAKS
SHELL-O!

N
‘ARG; SHRIMP

Sea‘ood TUniy Ine Fest”
—

RESH SEAFOOD 15 BAOUGHT 1
10U ACSTON MANY Truts
ALTT AND FRESHNESS AS3URED

WweiRie

1%

2 5588
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YELLOW LAKE PERCH
MACO SHARK STEAKS $§99

FISH PIECES
SKATE WINGS

93
5918

IN-THE-SHELL ﬁusszvs 999.




