3 little i di (b & Feont
B gecber & Lrecentric : et )
e Ingreaients _ i Shopping List
geed h u n E I n n er I n n e r 6-8 banelass chicken broasts
" dijon musterd
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While researching the origins of pare. It can be made in tho vidual salad plates, lined with Parmosan cheese

St. Valentine’s Day, I had to chuckic
when I read that some sources be-

lleve it goes back to ancient times
when there still were hungry wolves

outside Rome.

‘The Romans believed in many dif-
ferent gods, and the god Lupercus
was sald to watch over the shepherds
and their flocks and protect them
from the wolves, Therefore, in Feb-
ruary Romans celebrated a feast
called the Lupercalla In his honor.
Even after the danger from these
flerce anlmals was over, peaple con-
tinued to celebrate the festival,

When Chrlstlanlty became power-

fu), the priests wanted thelr converts

to glve up former heathen practices.
Thus, the ancient pagan celebration

called the Feast of Lupercalla was

Chrlstianlzed by church offtcials and
became St. Valentine’s Day.

Although there are many dlfferent

verslons as to which saint named
‘“‘Valentine was the actual
namesake for this hollday, it was, as
It is now, celebrated Feb. 14 cach
year. As time passed, thls new Chris-
tlan holiday became a time for ex-
changlng love messages, and $t. Val-
entine became the patron salnt of
lovers,

IT IS A GREAT rellef (o know
that none of us has to contend with
hungry wolves outside our doors, but
I must admit there are times when 1
feel L have a pack of them howling at
the kitchen table. This week's

. th 1a h G VEN syrup and freeze. When serving,
Winner Dinner, submitted by Mary :zggm E{heso m;,‘,ﬁm?"‘f" :n: HOG HEAVE cut into sguares or slices de-
Linda Murphy of Bloomfield Hills, is dressing, This delicious recipe needs to pending on the dish you used

bound to be a speclal feast for your
wolves, uh, er, I mean sweethearts,
on Valentine’s Day.

Murphy Is co-author of a cookbook
called “Three Llttle Ingredlents,”
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moraing, covered and refrigarat-
ed unlil placed in the oven. 1t
arnply foeds 6 people.

6-8 bonoless chicken broasts

i dijon mustard

! Nalign broad crumbs

crumbs and bake tor one hour.
(TALIAN
FETTUCINE ALFREDO

made just before serving dinner,
1 pound fettucine

% pound sweat butter

grated

Cut butier into thin

mesan cheese and mix quickly.
Serve at once.

CASINO BEANS

N This recipe calls tor Casino
salad dressing, which is made by

H Kraft. § you are unable to find it,

i Catalina dressing may be substi-
tuted. Although the beans may
be made the night before serv-
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2 cans green beans (16 ounces
each), drained

1 boltle Caslno or Catalina

dressing (8 ounces)

Preheat the oven to 325 de-
grees, Apply the mustard 10 1he
chicken very lightly with a brush,
Roll the chicken in he bread

This easy pasta dish should be

% pound Parmosan cheese,

slices.
Cook lettucing al dente, drain
and put into a deep, hot serving
H bowl. Add the bulter slices, mix
1 briefly, then agd the grated Par-
|
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fresh, green lettuce leaves,

6 ounce package of raspborry
gelatin

1 packnge frozen raspberries
{10 aunces), mostly delrostod
1jar spplesavce {16 ounces}

Dissolve gelatin in 1 cup boil-
ing water, Add the raspberrics
and the applesauce, Powr into
heart-shaped molds and chill un-
thrm.

PARMESAN PITA HEARTS

Although any bread can be
used, pita bread is easy 10 work
with, and you can ge! two hearts
out of each sound of bread. Us-
ing a A%-inch heart-shaped
cookie cutter, press the culler
onto a round of pita bread, Take
a sharp knile and trace around
the edge ol the culter until the
heart shapes are freed from the
bread. Il you don't have a heart-
shaped cookie cutter, use well
cleaned scissors and cul oul a
heart just as you would il you
were cutling paper.

Spread the heart shapes with
a litle margarine ot butter and
sprinkle generously with Par-
mesan cheese. If desited, sprin-
kle on a Ittle garlic powder of
other herbs of your choice. Place
on a cookie sheet and brail until
hghty browned.

be mace at least 5 hours before
serving. it can ba mada in an 8-
inch-by-8-inch pan ot in a 8-inch
pie cdish. It makes enough for 8

with Katle Valenti and Wendy Peter- ; 11easpoan chopped parsley senvings. ,
ick. As the title indicates, each re- o0 i 1 packaga Oreo cookies (1v-
cipe In this book consists of only »}'};’::‘ Ay FLALLI H Drain the beans. Pour the pound sizo)

three Ingredlents. This week's
Winner Dinner meny, selected from
the cookbook, starts off with a tasty
chicken dish called Heaven and cnds
with a dessert called Hog Heaven.
Everything In between promises to
be a real treat for your little
cherubs.

Murphy is the mather of two col
lege-aged students who scrved as
trusty lasters when she worked on
the frst book, She now has a job as a
clinical social worker In Blrming-
ham, Murphy is working on a second
cookbook called “More Three Little
Ingredieats™ and is stil marketing
the flrst cookbook, which continues
to be a steady seller acress the coun-
try.

Linda Murphy of Bloomtield Hills makes her Winner Dinner of a

chicken dish calied Heaven, tallan Fettucine Alfredo, Casino
Beans, Parmesan Pita Hearls and a dessert called Hog Heaven,

If you are Interested in ordering
the “Three Little Ingredlents” cook-
book, cach book cests $10 including
postage and handling. Michlgan resi-
dents must add 4 percent sales tax.
1f you arder more than one boak, the
cost goes down to $9 per book. Make
your check payable to Three Ingred-
jents and send it (o the following ad-
dress: Box 256, 1994 A Woodward
Ave,, Bloomtield Illls 48013,

As a reminder, St. Patrick’s Day s
just a little more than a month away
50 if you have a faverite meal you

like to serve on this speclal day,
please send it my way.

Submit your recipes, to be con-
sidered for publication in this col-
umn or clsewhere, to: Winner
Dinner, PO, 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
Dinner Winneron it.

Recipes are printed the same
size so that you may clip and save
them in a three-ring binder,

new producits

2 garlic cloves, balved * Truffles

© New desserts new or different ingredient Including  Ralsln Cookies, Cheese Crumb Bab- 213 cups dry white wine

Entenmann’s has Introduced a Jine  artlficlal swecteners were used, ka, Raspberry Coffce Cake, Cin- 3 tablespoons tequila » Handmade
of cakes and cookics that has no fat, The line consists of Golden Loal  namon Apple Coffce Cake, Bavarlan 14 cup chopped fresh cllantro Chocolates
no cholestero) and Tess than 100 calo-  Cake, Chocolate Loaf Cake, Pineap-  Creme Coffee Cake, Cherry Cheese 2 tablespoons chopped jalapeno chlll
ries per serving. The baking was  ple Crunch Cake, Blueberry Crunch  Coffee Cake and Pincapple Cheese  with sceds « Heart Shaped
done wlith natural ingredlents; no  Cake. Banana Crunch Cake, Oatmeal  Coffce Cake. salt and freskly ground pepper Chocolate-Dipped

In all the products, butter, short-  crusty bread cubes Brownies

enlng and tropical olls have been
‘Whole eggs have been

f
¢

TREATS FROM THE SEA

dressing over the beans 10 1aste.
Relrigerate 2-3 days. Belore
serving, shake of stit and drain
well.
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j FROZEN RASPBERRY GEL

As a special treat for your

1 quart vanilla lca cream
1 cup Hershey's chocolate
syrup

Crush the Oreos in a blender
or {ood processot until they are
fine crumbs. Place halt the mix-
ture in an B-by-B-inch pan orina

2 cans green beans {16 ounces
aach)

1 battls Caslno or Catalina
salad dressing

parsley

6 ounce package raspberry
golatin

1 package frazen raspberries
{10 ounces)

1jor applesauce (16 ounces)

1 package pita bread

1 packoge Oreo cookies (1%
pound)

1 quart vanitta ice cream
Hershey's chocolato syrup

1 packago candy red hots

1 4% inch heart-shaped cookie
culter

S«inch pie dish. Soften the ice
cream and spread over the
Oreos. Place the dish in the
freezer for about 20 minutes or
unti the ice cream has hardened
a lttle, Then, spread the rest of
the Oreo crumbs on top of the
ice cream. Drizzle the chocolate

and spfinkle each piece with
some candy and red hots.

y

This recipe is from the article
“‘Return of the Fondue Party" in the
February Issuc of Bon Appetit mag-
azine.

NOT EVEN REMOTELY SWISS
TEX-MEX CHEESE FONDUE
174 pounds Gruyere or Swiss cheese,

grated

1 pound Monterey Jack cheese,
grated

V4 cup all-purpese flour

sausages (such as kielbasa or bot
Itallan), cooked and sliced

Cheese fondue goes

ramic pot with garlic. Discard gar-
lic. Add wine anrd tequlta to pot and
warm over medium heat unti) tiny
bubbles appear around edges of pot.
Add one handful of cheese to wine
mixture and stir constantly until
cheese melts. Adjust heat so mixture
does not boil, Repeat with remaining

Tex-Mex

cheese; stir unti! thick and creamy.
Stir in cilantro and chilies. Scason
with sait and pepper.

Set pot over candles or Sterno on

serving table. Serve with skewers of **

bread cubes, sausages and/or vege-
tables and olfer tertilla chlps for
dipping.

¢ « Chocolate
- laced with bl d whol 2
A Gift For ik wgy.‘fmn.éﬁgﬁ,ﬁlk;%,:"ne: hole - amortd fresh vegelables Choco
meets FDA guidelines for “low-sodl-
; " products. Place both ch in large bowl. + Caramel Chocolate
F’ Your Heart... u"l‘-"rlpcru '::llgl: from $2.49 to $3.29  Add :;‘l::ur andcu'::&l‘u :o:{zlluh in- Apples
] per box. side of fondue pot or flameproof ce- Valentine Gooki
* Valentine Cookies
Ly :\’ Hedlth Diet* = E-m-g]: [ 1 7 T VALUABLE COUPON Y 1 14 1= : » Tortes « Cheese Cakes * Pastries
Y 1 this ad and g
0 Frouged bk kot Hodiwy ET2ra B receive Mcr;aglea. B
Now Available At B 50° off 'rnu1r3.-7r-'r|. n
Fisher's Market g g swios g
Birmingham « 644-4425 B 10% Oft Senlors. Colebrating 50 Years :
One coupon :
@ per person per visil, COUSIN JACK PASTIES : i
B We don’t claim to be the bes!. B [ Men. if you're about to turn 18, it's e
ERI@R B We'd rather let our customers be the judge. @ [time to register with Selective Service @v’
B ’ [ { at any U.S. Post Office. . " .
SUP : & ¢ Pacty Stot H It's quick. It's easy.
19373 Beoch Daly 537-5581 And it's the faw.
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