Joan Basar of Farmington Hills

Yogurt Chicken when she and her husband en-

likes to serves

DANIEL LIPAITT

tertain. The entire meal can be prepared in less
than an hour.

Light chicken dish is |
a reminder of summer

Although summer officially begins
June 21, 1 have always thought it re-
ally starts on Memorial Day. As we
make the transition from spring to
summer, there are always certain
Jobs that need te be done around the
house, 10 help bring order and definl-
tion Lo the change of seasons,

Having just finished that neces.
sary (but odious) seasonal chore of
cleaning oul my closet, I'm happy to
announce that my white shoes and
skirts are lined up and ready to re-
port for summer duty. It is Interest-
Ing to note that just as clothing
styles and colors change by the sca-
son, so do cooking and cating pat-
terns. Summer cooking tends to be
much lighter and cooler than the
heartler dishes we assoclate with
fall and winter.

This week's Winner Dinner, sub-
mitted by Joan Basar of Farmington
Hllls, is the kind of meal that will get
your famlly thinking summer with
cach bite. Marinated In plain yogurt
and lots of different herbs, thls
chicken dish has 2 refreshing and
unique flavor. Served with par-
mesaned tomatoes; iresh, steamed

family-tested winner dinner

green beans; a shortcake-type hot
roll, and dn apple/walnut dessert,
this dinner will satisfy without stuff-
ing.

Basar enjoys her carcer with a
company called Executlve Adven-
ture. She sells and markets the con-
cept of helping employces at all lev-
els ol a company to become more
productive at work through outdoor
team-bullding activitles, each of
which is work-related and custom-
Ized to each cllent’s needs. The na-
tlonally based company has been In
business since 1982, and its Michigan
branch just opened in August 1989,

MARRIED FOR four years, Basar
and her husband love to entertaln.
This is one dinner that ls always a

favarite, as the entirc meal can be
prepared and served withln, 50-60
minutes. Her time-cfficient method
of putting the dinner together is as
follows: First, she prepares the
chicken, and when It goes into the
oven, she starts the buns, While the
buns are baking, she prepares the to-
matoes and the green beans and lets
them cook while she finlshes up with
the dessert,

Thank you, Joan Basar, and con-
gratulations on belng this week’s
Winner Dinner Winner. I wish you
contlnued success with your carcer
and hope that you will enjoy your
well-deserved apron as much as we
wlll enjoy your terrlflc recipes.

In signing off for yet another
week, I hope you and your family en-
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®lbgerver & Eecentric Sh ing List
WI n ne r I n n e r 2 pounds bonoloss, skinless
chicken breast
YOGURT CHICKEN 1 container plaln yogurt, 16-
oUnce size
PARMESANED TOMATOES 2-3 fresh or boitled lemans or
FRESH, STEAMED GREEN BEANS WITH limes
SLIVERED ALMONDS 4 tomatoes
CRATER BUNS fresh green beans
basil
APPLE/WALNUT DESSERT oragano
. gerllc powder
Rempes onlon powdor
ait
YOGURT CHICKEN STEAMED BEANS salt
WITH SLIVERED ALMONDS pepper
This dish is fast, casy, dillerent flour
and great or dinner pasties. This Wash and trim off the ends of sugar
particular recipe serves 8 but frosh green beans. Steam in a shortening
can be modilied 10 suit your covered pan untit \he beans are baking powder
neads by proportionately adjust- just done or ol dente. Toss in a milk
ing the amaunt of ing of butter o :ﬂm’m!ﬂ" chaesle
2 pounds boneless, skinless and add slivered amonds to utter or margerine
chicken breasts (sorves  faste. ‘,’l“’ppzdu‘l”“'"“d"
aight 4-aunce portions) slivered almonds

1 contalner of plaln yogurt, 16-
ounca slzo; part of yogurt
should be saved for Apple/
Walnut Dessert

‘4 cup lemon or lime juice

1 tablespoon of each season-
ing: basll, oregano, garlic,
onion, dil; dash of salt and
pepper

1cup Parmosan cheese

1cup broad crumbs

4 cup melted butler, optionat

Cut the chicken Inta 4-ounce
slices (8 total} and marinate in
the yogurt, lemon and seasoning
mixiute, Marinating even a fow
minutes is fine. Place the chick-
en in 3 shallow 13-by-9-inch pan

50 that the chicken is touching

but nol overlapping. A cookie

sheel with a ¥-inch ¢im would
also work. Sprinkle the chicken
alternating with Parmesan
cheese ang bread crumbs. Final-
ly drizzle with ¥ cup of melied

butier (opftional). Bake st 400

degrees for 30-45 minutes. Alter

about 20 minutes of baking,
drain any excess drippings.

PARMESANED TOMATOES
4 tomatoes
Parmesan or any cheese

Cut tomatoes In'hatt and sprin-
Kkle on cheese 10 taste. Bake in
oven unlil cheese is bubbly or
kl(gmly browned. Serves 8.

CRATER BUNS
2 cups tiour
4 tablespoons sugar
1 tablespoon baking powder
% cup shortening
% to ¥% cup milk

Mix the fiour, sugar and bak-
ing powder logeiher; cut in
shoriening with a pastry blender
or fork. Add just encugh milk to
form a slicky dough. Spoon out
onto an ungreased cookle sheat
and bake at 450 degrees for
about 10 minutes. This recipe
makes about 20 craler buns,
You can cook 2 cookie sheets at
the same time in the same aven,
but a1 425 degrees. Serve with
butter.

APPLE/WALNUT DESSERT
IN YOGURT DRESSING

This simple dessert offers a
light and refreshing end to a tas-
1y dinnet.

4 apples

1 cup chopped walnuts

1 contalner plaln yogurt or por-
tion saved from the chicken

Cut apples In ¥-inch chunks;
mix with walnuts, and spoon yo-
gurt in to tasie. Place In dessert
cups and refrigerate duting din-
ner,

bread crumbs

Notes

&

joyed a memorable Memorlal Day.
All this talk about “memory” re-
minds me to remind you to keep
sending In your family’s favorite
Winner Dianer. As a new twist, I'm

also interested in receiving mepus
from children who like to cook. After
al}, that would be ke getting Winner
Dinners right from the horse's
mouth,

Submit your recipes, to be con-
sidered for publication in this col-
umn or elsewhere, to: Winner
Dinner, P.O. Box 3503, Birming-
ham 48012,
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Convenient Shopping and Personal Service

SALE PRICES EFFECTIVE
MAY 28 THROUGH JUNE 11, 1990

BUTCHER HOUSE PLUS FINE SELECTION OF LIQUOR, BEER & WINE, AND GROCERIES

Haggerty Rd.

Just south of 14 Mile Rd.

« SWEET

PLASTIC
e
SNACK PACK ¢
2. 99°

FLAVOR S

CHICKEN OF THE SEA
@ TUNA

/i N .1 L

INDIAN SUMMER

- APPLE JUICE

99¢

, ar wator —
2 PAPER TOWELS

ASSORTED ’9¢
, COLORS

SHULTZ
PRETZELS
'+ 24 oz, Mini's or

W]+ 24 or. Pretzol Sticks 99

LIPTON
ICED TE'A MIX
FﬂEE

'f.- GALLON COOLER

co-op# 35.9

ROASTED PEANUTS

-+ REGULAR s
5 R UNSALTED 1
- 2002, | |

18323
I CHI'S

TORTILLA CHIPS
1,59

CHARCOAL

é. I KINGSFORD

(620 | CRACKERS |
7.7 02, !
99¢|

PRINGE
| MACARONI & CHEESE

2 5/1.00

ASSORTED
PRINCE '
MOSTACCIOLI |

SS*p

GRADE A

FRESH
BABY BACK RIBS
LEAN & MEATY

OPEN FOR YOUR CONVENIENCE
Mon.-Thurs.: Fri.

8-10 -H

U.SD.A. CHOICE
BEEF
BRISKETS

s1 lgg Ibr

U.S.D.A, CHOICE
BONE IN

RIB STEAK

CENTER CUT
PORK CHOP

0)2.49"

U.S.D.A. CHOICE

CUBE STEAKS
$2l49 Ib.

U.S.D.A. CHOICE

STEW
BEEF *2. 29 b

VEAL
SCALOPPINI
s5.99 b

GROUND VEAL ¢

°2.49.

S.D.A. CHOICE
GROUND CHUCK

v, 1,49 1u.0n mone
Lossor Quanulles $1.89 Ib.

OUR OWN DELICIOUS J
SAUS GE ¢

IOF TALIAN

SWEET ITALIAN

* POUSH &
BRATWURST

DOMINO

SUGAR

5 LB.

BUSH'S
BAKED BEANS

BAG !

1,99

FRESH

 SWORDFISH STEAKS
‘5-99 Ib..

FRESH
NO| RWEGIAN

SALMON STEAKS

» Ib,

WE BAKE
FRESH

DAILY

PHONE
661-9900

VINE RIPENED

. TOMATOES
49°¢ ..

2

FRESH MEATS!

CAIJFOFIN A

CAULleOWER ;

head

| STATE APPLES

e, q0¢

PREMIUM WASHINGTON

'GRANNY SMITH

ELODY r-'AMs

GALLON 31.89
EGGS 99¢

1% DOZ.

& =

OWN
.29

24pK. aen.on LigHT
ﬂoz' '10-“ + tax + dep.

[ -

7

AUNT MIDS

MELODY FARMS
ALL NATURAL JUICES

% GALLON 99¢ ;

+ NESTEA ICE TEA
« ALL NATURAL FRUIT PUNCH
ALL NATURAL LEMONADE

2/‘1.0_0

FRESH BAKED
CHOCOLATE CHIP
M & M COOKIES

- . .‘




