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‘There is no excuse for a husband not to fix a meal’

HE ROLE of the husband as a

kitchen helper has pro-

gressed from dishwasher to a

full-fledged partner in the

cooking process. More and more hus-

bands today are finding it both neces-

sary and enjoyable to help with the
preparation of family meals.

This is partly a reflection of the
changing role of the working woman.
Increasing numbers of wives are enter-
ing the job market as fulltime wage
earners. This obviously leaves the job
of keeping house one that must be di-
vided between spouses if it is to get
done at all.

In my case, I help with meal prepa-
ration because of several factors. For
the first seven years of our marriage,
Kathe worked full-time as a dental hy-
gienist. She often worked late hours,
making it necessary for me to at least
start the evening meal. This presented
no problem because I enjoy cooking al-
‘most as much as I enjoy eating.

My enjoyment of cooking duties
most likely stems from my early child-
hood. I can vividly remember sitting on
the kitchen countertop watching my
mother prepare the family supper. The
smells and sounds of my mother's tiny
kitchen are forever etched in my sens-
es.

Mom worked “by ear,” almost never
using a recipe. She would just throw

the dishes together, and they invariably
would have the same great taste time
after time. She still amazes me with
the zest and enthusiasm she has for
cooking a great meal for a large family
group. She seems to thrive on it. I guess
some of that enthusiasm rubbed off on
me because I also get excited about
cooking for a group of people.

Many of my male friends are awed
that I would ever attempt to make spa-
ghetti for a group of 25 people. “How
do you do it?” they ask. “Where did you
learn?” These are all men with college
educations.

My pat response has always been: “If
you can read and follow simple direc-
tions, then you can cook a delicious
meal easily.” There are so many excel-
lent cookbooks on the market today for
the working couple that there is no real
excuse for a husband not to be able to
fix a presentable meal.

My cooking skills were sharpened by
‘many hours of practice during college.

In my last years of schooling, I lived in
apartments with as many as four
roommates. All of them eagerly. took
advantage of my interest in cooking,
and I always was unanimously voted
resident chef. I agreed as long as my
“contract” stipulated no dishwashing.

1 can think of numerous anecdotes
resulting from these years of cooking
for the guys, many of which I will
share in future columns.

1 still believe that one of the reasons
Kathe married me was because she
knew I could cook. One of our first
dates was a lasagne dinner I cooked for
her birthday. She kept asking where I
was hiding the little Italian grandma
who did the cooking.

I kid Kathe that she decided to mar-
ry me after that lasagne dinner, but I
am not kidding when I say that sharing
the kitchen chores has probably done
much to help our relationship mature
and remain a loving, sharing one.

In fact, most men I talk to who help

with the cooking share these same feel-
ings. So, guys, give it a try. Pick one
specialty that you may have already
cooked at some time and start with
that. Then expand your skills slowly.
Before you know it, you will look for-
ward to “your-turn-to-cook night.”
THalian cooking is my forte, probably
because I grew up with pasta being
served as least twice weekly — always
on Sunday and Thursday and whenever
else we could convince mom to cook up
a pot of sauce. There is something
about miom’s spaghetti sauce that I find
hard to match in my own kitchen. May-

_be it is the pot she used (the same one

that she has used for over 30 years) or
just the special magie touch that only a
mother has.

Because she has never used a specif-
ic recipe, my older sister and 1 have
attempted to “put into words” the mag-
ic of Mom Ross’ spaghetti sauce. While
mom’s is consistently excellent, I find
mine varies from pot to pot — always
good, sometimes even coming close to
the Mom Ross magic.

I find that one of the most important
things in cooking is experimentation.
Take a recipe such as this sauce and
“do your own thing” to give it your own
special touch and flavor. I know you
will be amazed at the results you
achieve and very satisfied with the
thanks that you recieve.

SPAGHETTI SAUCE
WITH MEATBALLS

Sauce:

115 oz. can of tomato sauce

110% oz. can tomato puree

112 oz. can of tomato paste

3 cups water 11tsp.salt

% tep. oregano ¥ 1sp. pepper

% tsp. garlic powder

1 medium size bay leaf

11tsp. parsley flakes

21tsp. sugar
Meatballs:
11b. ground chuck
Y tsp. garlic powder
2 eggs, slightly beaten
% cup seasoned bread crumbs

Combine all the sauce ingredients in
a dutch oven or 4-quart saucepan. Stir
thoroughly.

In medium. mixing bowl, combine
meatball ingredients. Mix together
well with hands, Roll into one-inch
balls and drop into the sauce.

Bring sauce to a boil. Place Iid loose-
1y on pan to allow steam to escape (if
the lid is on tightly, the sauce will be
watery).

Reduce heat to low and cook for
three hours or preferably reduce heat
to simmer and cook ail night (about 8
hours) as Mom Ross would.

Makes enough sauce to cover two
pounds of spaghetti. Serves 6-8 people.

1tsp. salt
Y4 tsp. pepper

LASAGNE
1 recipe of spaghetti sauce
1 1b. package of lasagne noodles
11b. ricotta cheese
% Ib. brick cheese (thinly sliced}
% Ib. mozzarella cheese (thinly sliced)
2 cups grated Romano cheese
2eggs

Instead of adding meatballs to the
sauce, add one pound of browned
ground chuck.

In a medium bowl combine the ricot-
ta cheese, eggs and % cup of the
Romano cheese. Mix well and set aside.

Cook the lasagne noodles as directed
on the box. Drain and rinse with cool
water.

In a 9x13 casserole dish, place just
enough sauce to cover the bottom. Then
place a single layer of noodles on the
sauce. Spread one-fifth of the ricotta
mixture on the noodles. Cover the
ricotta with sauce (for easier cutting,
be sure to use the sauce sparingly).
Next cover with a layer of brick cheese
slices. Sprinkle with romano cheese.

Repeat this process four more times,
alternating the brick and the mozzarel-
Ia cheese slices.

Cover with foil and bake at 350 de-
grees for approximately 45 minutes or
until the sauce is bubbling. Cut into
squares and serve with plenty or extra

ssauce and grated Romano cheese on
theside.

Turkey
wings
Fricassee
combines
wings with
splces,
vegetables
and noodles.

Turkey wings have plenty
of meat for their price

‘What the world needs now is a high

protein, main course meat, low in cho-
lesterol and fats, that is easily digested
and modestly priced. No such animal?
Have you taken a look at turkey and
turkey parts in your supermarket late-
1y?
Depending on your family prefer-
ence as to dark or light meat, you have
a choice of turkey breast, steaks and
cutlets, thighs, drumsticks and wings.
Fresh or frozen, this wide variety of
parts combines well with many other
foods and can be used creatively in a
number of favorite recipes.

Turkey wings provide a surprising
amount of meat for the cost. They re-
spond best to long, slow, moist cooking
to bring out flavor and tenderness.

Try serving Turkey Wings Fricassee
on a platter over cooked, buttered noo-
dles with glazed carrots and a tossed
green salad. That i$ the kind of whip-
inflation goodness we all appreciate
when selecting convenient cut-up tur-
key parts.

TURKEY WINGS FRICASSEE
4 tarkey wings (about 2% Ibs.)
% cap flour
% tsp. paprika
% tsp.salt

{arouNn cHuck

'j Home Made, Regular

SKINLESS HOT D0G

Homemade

32,

. PEPPERONI &
PIZZA LOAF

MACARONI - CHEESE
F

Y4 tsp. white pepper

4 thsp. butter or shortening
2 medium onions, chopped
1 clove garlic, crushed

4 cups chicken broth

2 carrots, sliced

% cup celery, sliced

1 bay leaf

Y% tsp, rosemary

1% cup cold water

Wide egg noodles

Rinse wings and pat dry. Combine
flour, paprika, salt and pepper. Roll
turkey wings in flour mixture to coat.
Reserve remaining flour. Melt butter
in Dutch oven or large heavy pot.
Brown turkey on all sides. Add onions
and garlic; saute for 5 minutes. Add
broth, carrots, celery, bay leaf, and
rosemary. Cover and simmer for 2 to
2% hours or until turkey is tender.
‘Transfer wings to heated platter.

Remove bay leaf. Mix remaining
flour with cold water to form a smooth
paste; add slowly to hot liquid, stirring
to keep smooth. Cook over medium
heat about 5 minutes or until sauce has
thickened slightly. Pour over turkey in
serving platter. Garnish with parsley.
Serve over cooked, buttered noodles.
Makes 4 servings.

Q. crowce szerimas.

B POULTAY- S AUSAGE HOMEMADE LUNCHMEATS

28974 ORCHARD LAKE H
27470 SCHOOLCRAFT (Bstwaes

Betwsen 124
n Middlebalt & Ink:

13 Mile Rd.

SIRLOIN 834

PORTERHOUSE $4°°

s 399
) 3379

$ 279

T-BONE
cLug
ROUND

DELI

FREEZER
SPECIAL

CHOICE

BEEF HINDS

$159 LB.

CUT and WRAPPED

FREE

Ve

'APPLES

Red Delicious

Cooking or Eating

33%.

Great for 39¢
Salads Medium
or Eating Ib. Size
Mcintosh Graham Fresh, Pure

Spy

Excellent for Baking

39%.

Cider
3 1 98gal.

Sweet
SPANISH %01 $950
ONIONS a9
X, COOKING ONIONS  § 50
50 1b. Bag 1 O

SPECIAL
LARGE

BOLOGNA
$ 1 59
LB.

R R e

PARTY TRAYS
SALADS
BAKED BEANS

PRI

Michigan U.S. No. 1

501b.
Bag

101b.
Bag

98°

Michigan U.S. No. 1 =

POTATOES | WINTERPOTATOES

$495

PRICES GOOD THRU OCTOBER 1

D

CLYDE SMITH & SONS -
CENTENNIAL T
Faunmanwer T
"' Coenmanta Bam . i ]
\_ Sun.9 a.m.7 p.m. J

million things
can happen

to a check.
Don'ltake a
chance with your
Government check
Sign up for Direct
Deposit. Then your
check woniend *
up behind the TV,
undet the sofa, or

" Little Tony’s
Italian Bakery &

NOW OPEN

1 someone elses

achecking o1 sav-
tngs account
N 77 OEPOSIT

You'll nevgr have
to wait fo: your money

—

Beel Pasties

Chicken Tuinovers

5252 OAKMAN BLVD,
OEARBORN - 582-2028
Mon.-Fri. 88
8a1. 94

Pasties Sale
Buy Direct From Factory

Mexican Tuinovers $
Beef Turovers for

Prices Good thru $-30-81

Frozen Food Center

pockel. Ask fog . .
Direct Deposit Deep Dish Pizza
wherever you have CHEESE

CHEESE & ONE ITEM
CHEESE & TWO ITEMS
CHEESE & THREE ITEMS
CHEESE & FOUR ITEMS
LITTLE TONY'S SPECIAL
With Cheess, Pepperonl, Ham, Mushrooms, Green Pepper, Bacon, Onlon,
{Anchovies on request)
CHOICE OF {TEMS: Pepperoni, Bacon, Hamburger, Grean Pepper, Anchovies,
Ham, Mushrooms, Onlons, 8lack Olives, talian Sausage.

SMALL LARGE X-LARGE
6 pcs. 12 pcs. 24 pes.
2.50 424 7.75
2.80 474 8.75
3.29 544 9.80
3.70 814 1085
410 684 1190
4.60 724 1350

M&Imﬂn-(
class‘»]hed
aas
Wayne County
591-0900
Oakland County
644-1070

Rochester/Avon
862-3222

Baked at no exira charge .
Bakinginstructions: Rise 20 minutes, bake 425 degrees, for 20 minutes.
Home of the Square Pirza y
Amsw:‘su HOME-MADE LASAGNA CAKES oo dioiens 99O
pei Family Size Dinwer LUNCH MEAT PARTY TRAY ALL DONUTS
- . 12.99 per person 0z
Ao e G Fon e o1 5638 SPECIAL ot 008 § 1 B EFL $499°%
A BAKEDGOQDS  FILLEDCOOKES  FROM QURDELL 9399
23407 W. Six Mile AMOLES  BMSRRST  hcomacueear Good thru 10-3-81
Livonia - 425-0282 CREAMPUFFS  PI22ABREAD ITALIAN LUNCH MEATS -
HEESE! SUB SANDWICHES  ANDCHEESE
Mon.-Sat, 9-6 UANOVES H BREAD KOWALSKILUNCH MEATS.
i APPLE JAGH DINNERROLLS S Free
Chemvacks  SUSROUS.  IROTCS Mini Cheese 9
s SREASTicks  OAIRY PRODUCTS
BUTTER COOKIES SOFT DRINKS and Peppel'ol‘li l=
Bordeniowilk i Pizza "
when b
HOMO $1.79 Far $1.59 Large Grade A anstary:: Filtlza
. COUPON rowrmras EGGS any combinalion
Q MUENSTER y 89¢ Good thru 10-3.81
’ Doz. )
$ CORNED BEEF
1 79 8. o COUPON
Goodtrs i $MH99 ‘= Hoffman | }TURKEY BREAST
Hard Salami
=EOIED Reg .
. 399 $419 s 9 R
HAM Good thru 10-3-81 I 1 ¥ 18, iy A
$ 189, Good thru 10-3-81 Good thru 10-3-81
Good thru 10-3-81 Orchard 10 Shopping Center
W C OUP QN S

24101 Orchard Lake

474-1720

Daily 8-8 Closed Sunday (™




