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LIII'IChes from page 1B

Debbie Bruening of Plymouth
Township bas cheerved firstband
the nutritiona) improvements in
her district’s schocl lunch pro-

Fram.
‘The mother of five girls, lnd.u:d-

Ashley,
buying school lunches ever since
ber 24-year-old daughter, Dawn,
‘was in elementary school.

“Over the years, lunches served
at achool seem to have improved,”
said Bruening. "'l‘!lllcy'n b.u‘llhl::

B ‘As atunch lady, 1

and more
they stil! bave scme high-fat
items like pizza and tacos. | occa-
sianally let the girls buy these
populsr foods at school, but at
homa and in the lunches [ make,
they have low-fat and healthy
foods.™

Bruening said she didn't think
of the nutritional value when pre-
paring lunches for ber older girls,
including Anji, 21 and Candi, 19.
She just wanted them to cat.

“When I made lunches 15 years
&ga, I'd throw iz some cookies, &
candy bar, sote potato chips and
lunch meat sandwiches with mar-
grrine and mayonnaise.”

Bruening said newly available
nutritiopal information, and her
busband’s heart astack a few
years ago made ber more coo-
scious of what she (ceds ber fami-

ly.

“Now 1 sdd more fruit and veg-
etablee to the girls’ lunches, and 1
have replaced bags of potato chips
with pretzels, which have less
fat.” she said.

To make things interesting and

iti she cuts dwich:
with cookie cutters, cuts aranges
into wedges she labels smiles, and

Biscuits,

See Larry Janes' Taste Buda
column on Taste front.
Monoua-

Back-to-school Legislators eye

treats look goo

leamed real fast what
kids eat and whatthey o, iaced scory on Taste front.
throw away. Unfor- No FAY VeogTanis D
tunately, mostdon’t T o rofstsonrceam
oat frult and vegeta- 1 taaspoon driod dil waed
bles.’ 1 teaspoon {or 10 taste) gartc
Cmdy Cares 1 teaspoon Beau Monde 303+
soning (in the epice section
of your favorite grocery
store, Brand name is Spice
adds vegetable dips or malad Istands)
dressing for carrot and green pep- Mix ingredients together. Refri-
per sticka gerats for one bour. Serve with cut
She often replaces sandwiches  vegetables.
with banans nut bread (minus Recipe submitted by Margaret
the nuts) and yogurt She said her A
s sidoste o ot breck a e Areux Pu
offers studenta a fruit 0
mcmh‘hnmd enc:urun ’m:?e‘d man‘::m“m
ing fresh, not proce:
e e e o0t 1 ablospoon suger
Giving their children the “prop- teaspoon
er fuel” to concentrats and 1 egg yolk (save egg white to
sachieve in school is the goal of all brush on top of spple pie
mothers. Another goal, Cares Squares) 80d milk 10 088
said, ia to tzach children to make yolk to make % cup Bquid
good food choices. Fing:
Cares gives her kids autritional 10 to 12 shced and pesied oo~
and bealth information so they ples.
can make better food choices. She 1 cup sugar
has taught them the | 1
of reading food labels. 1 cup com flakes crumbs
“Reading these labels has been To make crust: combine flour,

an eye-opening experionce for
them,” Cares said. “Far example,
they learned that such favorites
as chocolate chip cockies and pre-

fruit pies contain exces-
sive amounts of fat, not to men-
tion calories. Now they substitute
graham crackers for the cookies
and a piece of my “Apple Pie
Square™ for fruit pie.

sugar and salt. Cut In shortenlng.
Slowly sdd liquid and mlx until
ingredients are molstensd and
dough almost cleans side of bowl.
Gather in a ball, then roll % of
dough to the size ofa 10 by 15.Inch
cookle sheet (jelly roll pan). Place
on cookia sheet and cover with fill-

lag.
To make filling Mix apples, sug-

muffins are fine

folds. Roll out with a lightly floured
rolling pin to about -lnch thick.

Cut with a cutter and place oo an
ungreased cockie sheet. Brush tops
of biscuita with a little milk. Bake
at 450 degrees for 12-15 minutes of
until lightly golden. Makes about
20 blacuits,

Combine bran and milk. Allow to
atand for 5 minutes. Combine next
four ingredlenta; set aside.

Mix margarina (melted) and egg
into bran mixture. Stir ia the flour

18 minutes or until done.
Recipe complimants of Nabisco,

breads io onique

ey and white are often
odded, ilfustrating the bope for a
swist and blessed ycar.

pecple put their freezers to
use,” she

- crumbson

ar and cinnamon together and
spread oa crust. Sprinkle com flake

white until stiff and spcesd on

crust.

Bake at 400 degroes for 15 min.
utes, then at 350 degrees for 48 min-
utes.

‘To make icing: Mix 1 cup powd-
erod sugar with | tablespoan milk.
Drixzle on top of Apple Ple Square
while it's hot. Let plo square cool

1

1 cup (2-3 madium) mashed
npe bananas

1 cup finety choppad nuts

Mix ngredienta together and beat
for ¥4 minute on medlum, scraping
sldes of bowl. Pour into & preased,
floured loaf pan.

Bake at 350 degrees for 55 to 65
minutes or until toothplck stuck in
center comes out clean.

Cooking tip: If your kids don't like
nuls, leave them out or use walnut
Aalves ichich can be easily picked
out of bread,

Recipe submitted by Debbie
Bruening.

school lunches

BY SANDERA DALKA-PRYSBY

do not conform to distary gulde-

Bracur WrTra lines established by the USDA
Parenta aren't the only ones and the U.S Health and Human
concerned about proper it Services D
for achool children. Thero are 8 “Whilo lawmakers and the Fod.
number of others who take school  eral government aro charged with
food programs serloualy. making and reviewing tho Dietary
Among the d are US. Guldol! it's up to the atates to
senators and congressmen and  aeo that school districts follow the
women, who dically reviow dations,” sald Susan
and amend the natlonal School And pervisor, Child Nu-
Lunch Act and the Child Nuttl.. trition Program, Michigan De-
tlon Act of 1968 (both founda- partment of Education.

tlons of achool lunch, breakfast
and milk programs). ntly
there are throe proposed bills {two
in the Houses and one in the Sen-
ate) to amend theso laws.

‘The goals of the proposed
amendments {nclude:
B To assist schools in offering
greater quantities of fresh fruits
and vogetables under the school
lunch program;
& To extend the school broakfast

program;

® To further promoto healthy eat-
Ing for children;

B To roduce fat and saturated fat
and to asaure compllance for fat,
fiber, sodium and ather guide-
lines;

W To establish more stringent
rules to minimize the sale of junk
food on schoo) campuses.

The reason for the changes, ac-
cording to the Pederal Register, Is
that the U.S. Department of Agri-
culture studiea it 1)

Anderson sald that ber office
yoarly roviews at least a quarterof
the state’s achool districts to as-
sure that their breakfast end
lunch programs meet foderal
guidellnes.

“In addition, we hold training
scesions for staff members of all
the state's schocls to help them
plan and prepare healthy and pu-
tritious food programs.”

How's your school district
doing? Are you hoppy with the
quality of your child's school
lunch program? Let us know. After
the school year begins, we'll fea- -
ture schools which are doing an

outstanding job serving taaty and . *
nd school

nutritious lunches. Se

lunch menus and lunch program
recommendations to Keely Wygo- -
nik: Taste Editor, Observer and
Eccentric Newspapers, Inc., 36251

Schoolcraft, Livonia, MI, 48150. .
Or call 1-313-953-2106. .

y
shows that children's dieta, in-
cluding meals served in achools,

Keep a healthy balance

Hero are some tips for bealty
eating h\zm the Amu.'!un Digwdf

an
Food Information Council.

# Bat a varety of nutrient-rich
foods.

@ Enjoy plenty of whole grains,
fruits and es.
B Maintain a healthy weight.

® Eat moderate portions.

# Eat regular meals,

8 Reduce, don't ellminats certain
foods,

: Balance your food choices over
me.

B Know your diet pitfalla.

B Make changes gradually.

B Remember foods are nelther
good nor bad.

You'll save
when you
shop today's
Classifieds!

From Chuck

>
GROUND BEEF

N

Boneless

Great On The Grill

529

First of the Seas
| MICHIGAN POTATOES

0

COKE -Reg., Diet,
Caffeine-Free,
Sprite, Squirt,
Dr. Pepper,

B“q" Rt. Br. Plus Deposit

*Limit 2
eo

TOP SIRLOIN STEAK

Reg or Light beer 12 0z.cans  pack

HIGH LIFE
24

5790

KRAFT AMERICAN CHEESE

-

24 ot/
116 oz.

DOUBLE’
COUPONS

50(‘.




