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family-tested winner dinner

Brethen

Super Nacho earns
kudos for super mom

I don't really know why, and be-
leve me, I don't ask, but whenever 1
serve Mexlcan food, {.c., nachos, ta-
cos, burritos, etc., I can count on my
children eating and enjoying thelr
dinners.

Thus, when I received a menu
from Sandra Denton of Rochester
flills, I was cager to try her recipe
for Super Nachos because you can
never be too thin or have too many
Mexican foed recipes.

Denton and hcr husband are the
parenis of three boys who range In
age from 8 10 14. Denton's life s a
busy one as she works full-time at
the company she and her husband
started in 1974.

DENTON'S OTHER carcer as
“mom” begins the moment she
Jeaves the office and begins running

the circuit of errands so necessary to

keep her family and home fed and
functloning.

Each night of the week is spent
chaulfeuring her boys from one ac-
tivily to another — elther to hockey
practice In Roya) Oak, catechism or
Boy Scout meetings.

The Denton famity works together
as a team in all areas of their lives
as evidenced, by their heme in Ro-
chester Hills, In 1987, they bought an
old house which they renovated and
restored themselves. Theis chlldren,
picking up on their parents’ can-de
spirit, pltched right in and recelved
hands-on trainlng for plumbing.
rewiring and carpentry work,

Because she does not have a Jot 0.
time, Denton prefers to make simplt
meals and onc of her boys' favorite:
is Super Nachos. She will often cal
home before she leaves from worl
and assign a different job to eact
child, such as chopping the vegeta
bles, sctting the table or doing what
ever Is necessary to get the dinnes
Ifrom the refrigerator to the table is
1he quickest time possible,

ONCE SHE arrives home, the na
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Sandra Denton of Rochester displays her Super Nachos.

chos can be In minutes,
popped in the oven for a few more
and Ote, dinner is served. She likes to
cnd this dinner with an angel food
cake topped with chilled fruit which
tastes so refreshing after the spicl-
ness of the pachos.

After packing five lunches cvery-
day, working full-time, pulling daily
duty as a chaulfeur and having
carned a black belt in remodeling, I
salute you, Sandra Denton, as our
Winner Dinner Winner of the weck.
Congeatulatlons and thanks for tak-
ing Yime out of your very busy life ta
share your family's favoritc meal
and your time management tips with
us. Until next week, amigos, adios.

Submit your recipes, to be con-
sidered for publication in this col-
umn or elsewhere, to: Winner
Dunner, PO, Box 3503, Birming-
ham 45012, All submissions be.
come the property of the publish.
er,

She will often cali
home before she
leaves from work and
assign a different job
to each child, such as
chopping the
vegetables or setting
the table.

FEach week's recipes are print-
ed the same size, so you may clip
and save them in a three-ring
bimder. Use a paper punch to
make holes in the clipping or
paste the clipping on a blank
sheet of three-ring notebook pa-
per. Another option is to simply
Jule the clippings in a folder with
pockets that will hold them.
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Menu
SUPER NACHO

COOKED FRUIT
Recipes

SUPER NACHO

This dish takes about 25 min-
utes to assemble, can be made
i advance and amply feeds five
people. As a variation, one can
of chil beans can be added to
1he meat and either fresh or tfro-
z2en guacamole can be lightly
tptead on top of the chips,
which wauld then be covered
wath the rest of the ingredients

1 largo bag of unsalted tortilla
chips

1% pounds ground meat {beol,
pork, turkey or venisan)

1 large or 2 small ripe toma-
togs, diced

1 1 large onion, diced

| 1large green pepper, diced

i 11ar taco or salsa sauce, mild
| or medlum hotness

| 8-10 ounces shredded Mon-
. terey Jack cheese (or 8 combl-
| natlon of Monterey Jack and
. medium cheddar)

. Brown the grounc meat Dran
oft fal, add '+ cup ol salsa sauce
and cook 10 minules. Sgread
forfiila chips on an ungreased
liat pan (etner a cooke or pizxa
sheet). Spoon grained, browned
meat as evenly as possidle over
the chips. Spoon on a layer of
: cnion, a layet of gteen peppers
. and a layer of tomatoes. Spnnkle
i the shredded cheese on top,
t making sure even the oullying
| chigs gel some. Heat in a 350
I cegtee oven tor 15.20 minutes
| until tre cheese 1 melted and
Ihe chips are warm. Setve n
! wecges on plates. Provide a
* smal dish of salsa or sauce lor
¢pping those chips that es-
caped a topping.

®bgerver & Ercentric

Winner Dinner

ANGEL FOOD CAKE WITH CHILLED

chips

1 large onion
11arge green pepper

cheddar cheese)

ANGEL FOOD CAKE wWiTH | (optonal

CHILLED COOKED FRUIT

This dessert can be readed
the night before by baking the
angel food cake edher from a
boxed mix or from scratch.
Store-bought ange! f0od cakes

angel food cake mix

* apples,
i cherras
| sugar
i

pears,

i cnnamon

work well also. When serving,
shce the cake and spoon some
ch:ied cooked frunt over it.
Although most any kind of truit
can be used, including canned

fount,
peaches, or

npening  apples,

peats,

chernes can be

cooked up into a delicious 10pp-
ing for the cake. For example,
you have apples you would like

1o use up. peel, core and s
icast one apple per person ang
in a sauce pan.

put the sices

siice at

Add %2 cup of sugar, %2 cup of
watet and some cinnamon 10
taste and fet the apples cook
cown until a hght syrup has been
tormed. Remove from heat and
chill uatl ready 10 be usec on

log. of the cake.

Shopping

1% pounds of ground meat
(beel, turkey, potk, venison)

1 large bag of unsalted tortila
11arge or 2 small ripe tomatoes

1 jar of taco or salsa sauce

10 ounces of grated Monietey
Jack cheese (or a combination
of Monterey Jack and medum
1:2 packages of guacamolg
1 can kidney beans {optional)

t your choice of fruit for the sauce:
peaches and
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© Twice a week is better § News that's closer to home @ News that's closer to home @ Twice a week is better @ Twice a week is better @ Twice a week is betier ©

A PN KL SN e s XA PR RAOY

=55 R— YOUR DOOR FOR THE HOLIDAYS

Cooked, Peeled ¢ Cleaned

COCKTAIL SHRIMP

21-25 ct. with fail on

Coldwater Australian

LOBSTER TAILS

(avg. 8 0z.)
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2 LITERS

GR&MED OPENING

* New Modern Bakery Bread
* New York Bagels & Lox
*» Fresh Fruit & Produce Delivered Daily

FHappy FHolidaye Prom 46 Of Ul
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TWIN PINES
%% Lo-Fat MILK

*18.99

A EAY
EXTENDED HOLIDAY
STORE HOURS

Sat. Dec. 23rd 8 a.m.-4 p.m.
Sun. Dec. 24th 9 am.-11 p.m.
Sat. Dec. 30th 8 a.m.-4 p.m.
Sun. Dec. 31st 9 a.m.-1 p.m.
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FREE Recipes Available

*14.95

Expires 12-11-89

1,99

COUPON EXPIRES 12-24-89
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BANANAS

1 @"m

DOUBLE-STEM

POINSETTIAS
s%ﬁ'ﬂ%{g si ﬂ ﬂ@gpoum

COUPON EXPIRES 12-24-89; COUPON EXPIRES 12-24-88
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WE GUARANTEE ALL PRODUCTS
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Lmit 2 per cu
COUPON EXPIHES 12-24-89

Fresh Norwegian

SALMON FILLETS

*8.95.

Expires 1231-89
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COUPON EXPIRES 12-24-89
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FRESH SQUEEZED
(In Store)

Alaskan

KING CRAB LEGS

*10.99

Expires 1231-89

Offer good thru 1’;3 1/89
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SUPERIOR FEISH CO "FREE DELIVERVH ®
House of Quality * CALL: %%%ngslﬂrlz&%
Serving Metro Datrolt for over 40 years 489-0280 (at tho Northwest Corner of Orchard & 12 Mile)
" Farmington Hills




