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Fall back into

‘routines

with

‘quick, easy meal
‘ -~

Editor’s note:

Because of an ervor in last
weck's paper, some of rcaders
_didn’t get the Winner Dinner re-
:cipe so we are repeating the col-

B 'hhm {n dts entirety,

1 m‘

By Bcny Brethan
_ statf wrlter

Welcome back to the beginnlng of
the third year of “Winner Dinners.”
hope you and your family enjoyed
the summer, and are ready (o shift
gears and return to MUle in the fast
last. For ready or not, now that La-
bor Day has come and gone, the
‘checkered flag has been waved and
'xh'mmer is offlclally gone.

This week’s Winner Dinner, sub-
mitted by Mory Kroneman of Blr-
mingham, offers a dellcious transi-
tlonal ‘menu that was selected with
the tempo as well as the (empera-
tures common to the next few wcclu
in mind. .

Qulck and easy to make, it Is a
perfect meal for those still warm
September evenings that typlfy sum-
mer's end. Featuring a chicken and
rice salad, a lmcloumlomd rasp-
berry” gelaln dish and “wacky™
chocolate cake, this is one meal that

*“is sure to bring rave reviews from
all who partake of it.

- A native Michigander, Kroneman
has' llved in Blrmingham for elght
years with her husband, Chlp, and
their two children. She is looking for-
ward to being vice president of the
Cranbrook Kingswood Middle School

Mothers' Council this year, and is ac- -

. tively Involved at her dlugmer: ele-
,+, mentary school as well.

", 1. Heg volunteer euons extend to

* two years as vice president of the ham with her

family-tested
winner dinner

Women's Soclety at the Kirk of the
Hills Presbyterian CHurch. One day
a week, Kroneman works with her
hmhand a nephrologlst (kidney spe-
clallst),.when he has office visils,
greeting his patients, and making
sure everyone feels “at home” and
comfortable.

In fact, the reclpe for Raspberry
Dazzle comes from one of her hus-
band’s patlents, Etta Mermell, who
always brings the Kronemans gela-
tin molds whenever she comes Into
the office. .

STEPHEN CANTRELL/statt photographer

Kroneman of Birming-

-

Recipes

CHICKEN RICE SALAD

Tha combination of tasiea'and
toxiuras In this salad promises lo
pleass even tha most persnick-
ely palates.

Quick and easy 10 assemblo,
this recipe can be made In ad-
vance, It is an ideal ontiee to
serve your iamlly on those busy
but ‘warm September ovenings.
This reclpe serves 4-6.

2 packages Uncle Ben's long
qmln and wliid rice, S-ounco

4 cups chickan, cookcd and
dicod

2 cans sticod water chosinuls,

S-ounce size
© 34 groen onlons, Inc[uding

grocn tops.

20 green ofives, chopped .

1 small Jor arlichokes, dralned
and chopped

1cup mayonnaise

t small boitle -Itallan satag

dressing, 8-ounco size
% cup toasted akmonds, op-
tlonat

Cook the rce according to
package directions. Add to the
fice the nex1 five ingredients and
mix well. Mix In the mayonnaise,
the ltalian dressing and  the
toasied almonds and toss well.
Chill and 'serve on a bed of lel-
tuce.

RASPBERRY DAZZLE

As protty as 41 is deliclous,
your jamily should fovo 1his easy-
to-make gelatin salad.

1 package raspberry gelatin, 6«
ounce stze -

2 packages frozon sweetaned
raspberrios, 6-ounce sizo

1 cup boillng water

1 cup cold wator

1pint sour cream

K {resh raspbarrlos for garnish

Olgterver & Eceentric
Winner Dinner

Combine the gelatin and the
bolling wator In @ bowl, Stir until
ihe gelatin (s dissolved. Add the
raspbetrios and the cold water
and mix woll.

Pour this mixiure Inlo a sauce-
pan and add the sour ceeam.
Cook at a Jow temperajure until
the sout cream is dissatved. Pour
into a mixing bow! and lat the
mixture harden partlally.

Pour into a crystat or glass
bow! and refrigorate until gelled.
Garnish with liesh raspborries.

WACKY CAKE

Dealicious and easy. even chil-
dren will enjoy making this cake.

1% cups flour
1cup sugar
Vs Gup cocon
1toaspooon soda
% teaspoon salt
6 tablespoons cooking oll
1 tablespoon vinegar
1 tesspoon vanllia
1 cup water
Siit the dry ingredients In!o a
greased 8-by-8-inch cake pan.

N
Shopping List

2 packages Uncle Ben's long
graln and wild rice, 8 ounces

slze .

2 whole chicken broasts

2 cans slicad water chesinuts,
S ouncosize

1 bunch green onlons

1amall jar greon ollves

1 sme!t jar arlichocka, 8 ounce
size

Mayonnalse

1 bottle llallnn salad dmsalng,

Wine
uncorks
flavor

in food

See Larry Janes' Taste Buds
column on Taste fron!.

e BASIC RED WINE SAUCE
sliced nlmondl, optlonal g fup',‘:?,:::u':fnud
1 package raspberry gelalin, 6 ”::'g t garnl
ounce size apor

1 tablespoon flour
2 frozen, & {e stick) butt:
raspberrles, 6 ounce size Pner to (it

1 pint sour cram
Fresh raspberrios
Flour R
Sugar

Cocon

Baking soda
Salt

Cooking ol
Vinegar

Vanllla
Margarine

Milk

Notes

“Add 1he liquid and
stic well with a fork, Make sure
that gl the dry Ingredients are
moistenod. Bake 25 to 30 min-
utes a1 350 degrees.

CHOCOLATE FROSTING
1cup sugar
1 stick margarine
' cup cacon
Ve cup milk

Mix the above ingredients to-
gether in a saucepan. Bring to a
bod and boil on low heat foz 4 to
5 minutes or untit it reaches the
saft ball stage when dropped
Into a cup of cold water.

Remove {rom heat and beat
well untit slightly cooled. Spread
‘on cake. being careful to spread
quickly before frosting hmﬂnns‘

Pioch cayenne pepper to taste
salt to taste

In a medium sized, heavy
duty saucepan over kigh keat,
boit the red wine, shallots and
bouquet garni for 10 minutes,
Strain the sauce and bod
again.

In the meantime, in a small
boul, cream the flour and 2
tablespoons of the butter to-
gether to make a paste. Add
this paste to the boiling wine, n
little at a time, stirring after
cach addition until smooth,

Then adjust the heat to low
and simmer the sauce unhl
thick, about 3 minutes. Re-
move from heat and whisk in
remaining butter a little at a
tirne. The butter will cool the
sauce slightly and emulsify
easily. Do not overheat or et
the butter mtelt. The sauce
should be light and creamy.
Season with the red cayenne
pepper and salt, if necessary,
Serve warm, Makes 14 cups.

Source: The Complcte Book
of Sauces, 1990, MacMillan
Publishing, $19.95.

CHEF LARRY'S EASY,

NO FAIL CHEESE FONDUE
2 cups dry while wine
1 pound swiss cheese, grated (the

more imported, the better)

3 tablespoons flour or cornstarch
1 large clove garllc

4

dash Tobasce or hot sauce

nner Dinnet.

Professmnal tasters

liring_the wine to a_slow

pick the best Michigan wines

simmer it o heavy saucepan.
Grate the cheese and dredge
with the flour or cornstarch.
Toss welt 1o coat. Add whole
onrllc m si mmrml o wine.

Conllnued from Page 1

The chlef promoter of vinifera In
Michigan Is Chateav Grand Trav-

recelved a silver medal for its 1989
Merlot. The wine represents a
promise .for the future with this
vinifera varietal.

- erse owner Ed O'Keefe. Only Lhrte percent ol the wine
“Mlchigan will not be drunk
as a serious wine producer until we  wine. "Wllh these smuuu, our

get at least 2,000 acres of vinlfera
planted,” O'Keefe states emphati-
1t

Grlnd Traverse

y.
Chnlenu

ALL YOU CAM EAT

STEAMED BLACK
MUSSELS

48,95 5 oon

621 8. OPTYKE
AUBURN HILLS, M)
{218) 882-7744 "
OO0,

CWERE FIGHIING FOR
YOUR LIFE

)
American Heart

Association
of Michigan

Conird, al

tive. 1 had no confidence at all.

Now Im lesfing much better

Mmyul and (oot that | can
...Ann Matie
Wikiams

blgxcsl stumbling block Is getting

to drink :
wine," Lemon Creek's Jeff Lemon
sald.

—— ey ———m

LET'S SEE a showing of grass

roots pride, Michiganders! October ~

is Michigan Wine Month and you
might as well get started with the
winners.

Each year, the wine compcllunn
Judges seleet a “Best of Show"
white and red wine from among
the gold medal winners,

For the second year In a row,
Fenn Valley's Chancellor ‘was
awarded “Best of Show™ red wine
for the 1989 bottling.

IF YOU didn't taste the 1988
version, don’t miss out on this one.
“The wine is rlch In flavor, but ap-

in_conted

proachable in the finish which is
solid without belng tanale.

Warner Vineyard's Michigan
Brut Champagne was déclared
“Best of Show™ white wine. This is
a high quallty sparkler with abun-
dant complexity and onc you'll be
proud 1o serve.

Swiss chcusv, mizing well until
slightly thickened. Save any re-
muaining cheese miz, Remove
garlic clove. Scason with «
dash of hot sauce, tf desired.
Simmer for 5 minutes bafore
serving, stirring constantly.

For The Young
Scientist

.V.So%olf‘f_(

e
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PROGRAM FOR PERMANENT WEIGHT LOSS

Keith, PH.D.
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10 VISITS

FORS$
om.v

OPEN
MONDAY-SATURDAY

MAJCR CREDIT
CARDS ACCEPTED

n(usl"so
rollmanll
386-7230
981-6800
Dearborn 563-3356
East Detroit  771-4955
Farmington Hills  855-0555
Livonia 477-6060
Mt. Clemens 263-4600
Southfield 559-7380

10

Allen Park
Canton

(*$10 Consecutive Visits)

BOMELESS
PORK LOINS

*LIMIT 2 FI.EASE'

BONELESS
BUTTERFLY
PORK CHOPS

US.0.A, CNO[CE BONELESS
TOP

SIRLOIN
STEAKS

*CAJUN-LEMON DILL«PLAIN

\

). NP
‘WESTERN GRAlH-FEp

**SLICED FREE OF CHARGE"

5339
2 ib.

+CROUND SIRLOIN PATTIES 92.59 ib.+

_Seafood

EXTRA LARGE

SHELL.ON 5899
SHRIMP

oUR oW 99 STUFFED CHICKEN
SHRIMP c
KABOBS w. | G 39,,,

35243 Gl'ﬂl‘lﬂ RIVBI‘ + Farmington

In the nmkefhlre Plaza across From Bob Saks + PHONE uz-mu
-

10-1b. Bag

 $459

TUESDAY, 317 ONLY

FARM FRESH
EXTRA LARGE

6 1-D05..

»LIKIT 2-DOZEN PLEASE

WEDKESDAY, 9/18 ONLY

CHICKEN
LEGQUARTERS

-]-$100-

sLIMIT 12-Ib3. PLEASE«

GRADE “A"” EGGS
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STORE HOURS

MON-SAT9t0 8
SUN10-5

© KRAFT
MAYONNAISE
" $169
JAR

=3 COCA- COI.A

v
6 :"':'ﬂﬂ pack 52
Y ofmstr

BumEE!
sTUCCHI'S . .
Y R

TNOCAATE CHFe 00
ore :m:mm Cmocoit ons
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TURKEY 5249
BREAST b,

qunomn 5299‘
TUNA PASTA Ib. ’




