This vegetarian meal
is a family favorlte

I recently received a letter (mm
Carol Lewthwaite of Canton, In
which she commented that,she tries
to have a meatless meal at least
once a week. The celebrallon of
Earth Day reminded her again about.

the use-of our country's land to pro- .
duce meat, and how much more cffl-,

clent It s to produce vegetables.

With that thought in mind, she was
prompted to submit one of her fami-
ly's favorite vegetarian meals and
encl recipes for Cheesy Beans
and Rice, Orange Almond Salad and
Chocolate Chip-Peanut Butter Bread
Pudding. She added, In her letier,
that the peanut butter in the bread
pudding 'is another way of adding
proteln to a meatless meal. (Take
note, all you Reese's Peanut Butter
Cup lovers!)

lewthwaite, who Is orlglnally
from New Jersey, lived in Denver,
Colo.,, before moving to Canton
where she and her husband, Richard,
have lived for 18 years. Mother of a
i4-year-old son, Lewlhwalte works
at the Garden City Library as a -
brary aide In the reference section.
She ls very involved at the Calvary
Baptist Church [n Canton, where she
stogs In the choir and teaches Sunday
School to {lfth grade glrls.

Through the years, her hobbles
have changed and evolved. She pres.
ently is working on decorating the
home_ they have lived.in for six
menths. She loves to cook and buys
only fresh fruits and vegetables,
rarely {rozen or canned. She never
buys convenience foods and really
makes an attempt to cat low-fat,
low-cholestero] foods.

SHE IS A FAN of Jane Brody, the
author of several putrition books,
and takes a practical, rather than fa.
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Recipes

1 Ct‘.\p uncooked brown rice

3 tablespoons butler or margarine
1 cup onlons, chopped
% cup greon pepper, chopped
% cup colery, chopped
1can tomatoes, 18-ounce size
2 teaspoons chill powder
. % teaspoon sall

tor 5-7 minutes, chopping up the tomatoes.

again, just unti the cheese melts.

ORANGE ALMOND SALAD

Winner Dinner

CHEESY BEANS AND RICE

Loaded with fibar, this meatiess dish Is oasy 1o pul together, ospe-
cially it the brawn tice has been cooked in advance. This recipo serves
4-8. -

1 can kidney beans, 15-ounca size, rinsed and drained

2 cups chease, cheddar or jack or combination of both, grated
Cook 1he rice according 1o packdge directions. Meanwhile. saute

the onions, green pepper and celery in butter until tender, about 5-7

minutes. Stir in the tomatoes, chili powder and saft. Simmer uncovered

Combine the cooked rice wilh the Kidney beans. Rlace hall 1he rice
mixture in 8 grensed 1%3-quan casserole. Top with hall the cheese and 1
hal! the somato mixture. Repeat the rice and tomato layers. Bake at - ‘
350 degrees for 45 minutes. Top with the remaining cheese and bake i

Shopping Listw

Brown rice

1 can kidney beans, 15 ounce
size

Butier or margerine

1large onian

1 green pepper

Cel

ory

. 1can tomatoes, 16 ounce alzo

“ Chill powder

Salt

Graled cheddar or jack cheese,
or a combination of both

1 head romsine latiuce

2 aranges or 1 can mandarin .
oranges .

Sliced almonds *

fled onion

{tallan satad dressing

Bread

i Flaked coconul

j‘ Chocalate chips

{ Peanut butter

;. Sugor

2eggs

Vanllla ‘

Mitk .

This recipesis Lowthwaite's version of a salad setved at the Magic

Pan restaurant,
1hoad romalina letiuce

2 oranges, peeled und sectloned, or 1 can mandarin oranges. [

drained
% cup sliced and 1oasted aimonds
A fow thin slices of red onlon
Itnllan salad dressing

Itatian satad dressing.

CHOCOLATE CHIP-PEANUT
i BUTTER BREAD PUDDING

Layer the ingredients in u salad bowl in the order given Serve with i

This dessert offers a delicious way in whlcn to add more prolen to a

meatless meal.
6 slicos of bread, butter and cubed
‘4 cup flaked coconut
4 'cup chocolato chips
1t

natic, approach to the food she pre.

PeunutButter Bread f

parcs and serves to her family. In
the winter, she makes a different
soup every week and enjoys bakling
dlfferent types of muffins as well.

Thls summer she s looking for-
ward to spending time at a wonder-'
ful, old Victorian summer home the
lamlly recently Inherited on Long Is-
land, N.Y.. and.visiting friends in
northern Michigan.

Thank you, Carel Lewthwalte, for
sharing your dellcious, vegetarlan
menu with us and congratulatlons on

belng sclected this week’s Winner
Dinner Winner. All the best to'you
and your family and I hope your
summer is fun and refaxing,

And lastly, there is good news to
celebrate, | recently received an in-
vitation to prepare a Winner Dinner
on the television program, “In Good
Taste,” for Livonla’s munleipal ac-
cess channel, City Channel 8. The
show alrs every Thursday at 7:30
p.m, Be sure to tune in Thursday,
June 20, to sec me make a dinner.

Submit your recipes, to be con-
sidered for publication in this col-
umn or clsewhere, to: Winner
Dinner, P.0. Box 3503, Birming-
ham 48012. All submissions be-
come the property of the publish-
er. Each week's winner receives
an apron with the words Winner
Dinnter Winner on it.

Recipes are printed the same
size so that you rnay clip and sate
thent in a three-ring binder.

1 teaspoon vanitia
2% cups miik

Place the buttered bread cubes in a 9-by-9-inch baking dish. Sptin-
Kie coconut and chocolate chips on 1op. Cream 1ogether the sugar and
the peanut pulter with an electnc mixer. Add the eggs and vanilla.
8lend in the milk, pouring 1l over the bread. Place the baking dish n a
shallow pan on an oven rack. Pour hat water in the outer pan 1o a

depthof 1

inch. Bake at 350 degrees far 1 hout of uniil a knife inserted

* halfway between the edge and the center of the dish comes out clean.

Sefve warm with whipped cream of ce cream.

clarification

® CANDY BAR PIE

Part of the directions were miss-
idg from the reclpe for Candy Bar
Ple in Betsy Brethen's Winner Din-
ner column on June 10. The com-
plete recipe follows:

CANDY BAR PIE
1 quart vanilla ice cream, softened
5 assorted favorite candy bors

Gazpacho cools

in the hot

Sec Larry Jdnes' column Taste
Buds, Page 1B.
GAZPACHO
2 large ripe tomatoes, peeled and
seeded .

1 large green pepper, sceded

1 clove garlle

Ly cup fresb berbs, such as parsley,
chives, chervll, basil, tarragon

~— Chocolate sauce —————..—— . __ts.cup imparted otiveoll-——— .

Whipped topping
1 ready-made chocolate pie crust

Soften the ice cream. Crumble the
candy bars, reserving some of cach
for the loppling, and stit into the ice
cream. Pour the mixture into the pic
crust. Frost with whipped topplng.
sprinkle with the remaining candy
and drizzle with chocolate sauce.
Frecze until served. Serves 610 8.

3 tablespoons fresh lemon ar lime
Julee

3 cups stock or brath

{ Spaaish onlon, chopped flne

1 cup peeled, sceded, diced cu-
cumber

'3 teaspoons salt

‘1 teaspoon paprika

'« teaspoon corinoder
5 cups tomato juice
Fresh ground black pepper ta taste

weather

Chop first four ingredients togeth-
er. Cembine with remaining ingred-
ients and mix well. Chill several
hours before serving.

WHITE GAZPACHO
2'a pounds cucumbers, pecled, seed-
¢d and chopped
2% cups chicken broth
1% cups plaio non-fat yogurt
. La.cup white wine vinegar
5 cup white wine (dry or sweet)
2 large cloves garlle, peeled and
foely mloced
Fresh ground pepper (preferahly
white), to taste
1 healthy dash hot pepper sauce
1 cup Maocly diced tomatoes
5.cup chopped green onlons

Combine al} Ingredients and mux
well. Chill for several hours before
serving.
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MARYLAND
BLUE CRABS
FLOWN IN DAILY
GARLIC CRABS
SOFTSHELL CRADS
STONE CRAD CLAWS
MARYLAND CRAD CARES
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THE QUARTON CORPORATION

[ If you need to sell something, put itin the

Observer & Eccentric classified section.

]

in the Drakeshire Plaza across from 8ol

~Gecorees Bank™
Seafood Sale
V

What Is Georges Bank?

The Georges Bank tiching prounds 18 so
specaal that l‘ pesedent Fozd estabieshed 4 200 mile
Dot an 1977 prrotecting b tom oreiRn taglopn
waslirs which prized the tish enough o travel
Balt wan araund the warld to tish there.
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COD STEAKS

FRESH

HADDOCK FILLETS ssgm9

FRESH 3 70 5-02. 5599
" ud b

FLOUNDER FILLETS

Fish are what they eat!
“Gearges Banh* fish feed on the most
nutrient rich fishing grounds in the world!

SEE IN-STORE FLYER FOR MORE
GEORGES BANK INFORMATION.

35243 Grand River ¢+ Farmington

FRESH -
® CHICKEN WINGS

&
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MEATS , PRODUCE & DELI

STOR MOURS

MON - SAT
9to8
SUx10-5

Saks « PHONE 332-2160

NEW IN DESIGN . . .OLD-FASHION SERVICE

HAMBURGER FROM FRESH

5-1b. PKG.
OUND
RRLOl“
pAﬂlES
OUR OWN
HOMEMADE

SAUSAGE m.

HOT OR SWEET ITALIAN OR POLISH

s' .

LEAN MEATY
PORK STEAKS

US.D.A. CHOI(&E BEEF
RIB STEAKS

SMOKED FISH SPECIALS!
NORTH ATLANYIC

o0z §299
SMOKED SALMON #xc sG
8-02. PKG.

SMOXED BROOK TROUT *6.99
8-0Z. PKG.

SMOXED MUSSELS . .. ..%5.99

PACKING HOUSE STYLE — ALL BULK

% on b TATAA o
AATSUSLLY FREETER WaRP TOR O

US.D.A. IRSPECTED BEEF 1o 51?3

WHOLE SIRLOIN-TIPS
12-1b. AVG, US.D.A. CHOICE BEEF
WHOLE BOMELESS smom TIPS ...'2.29 Ih.
4s-tp. AVG. ULS.0.A, CHOY
WHOLE BEEF LOINS ..... ....,...'1.99 .
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