Backyard vegetables
go into favori_t_e. meal

Can you belleve that we are al-
ready inte the second week of Octo-
ber? With Halloween Just around the
corner and Thanksgiving not too far
behind, you know what that means
. . . the holiday season will be upon
us before we know it.

But panic not. I s still weeks
away and, besides, we have a beauti-
ful autumn to enjoy, as the trees
once again give us their last hurrah
with their dazzling display of enlor.

hen 1 talked to this weck's
Winner Dinner Winner, I was re-
aninded of the saying, “Home is
where the heart is.” Laura Free.
man’s life revolves around her hus-
band, two young daughters and her
home.

An avid gardener, Freeman has a
rood-sized garden, where she grows
a multitude of fruits, vegetables and

" {lowers, Her winning menu s a fa-
vorite with her husband and children
and makes good usc of the vegeta-
bles grown right in her own back-

yard. Featuring Fiesta Pasta and

Chicken Salad, Herb Bread, Fresh

Seasonal Fruit Salad and Ginger

nkles, this s a delicious dinner

(hat is hest when made a day in ad-

vance.

THANKS TO her husband’s excel-
tent carpentry skills, Freeman en-
joys cooking in the kitchen he re-
modeled by buidding all new cabi-

nets, putting en new countertops and -

even making a new kitchen table, He
is currently in the process of putting
on an additlon to their house and re-
cently completed building a deck
and a wooden jungle gym equipped
with swings and a sandbox for the
girls. What a handy husband to have
around.

The Freeman family often packs
up its pop-up trailer and take off on
~hort camping trips. One of the fami-
Ty’s tavorite things 1o do is stop at
antique shops along the rowl. Their
home (5 furnished with the country
antiques and old quilts they b
tected during the four ¥
Freemans have been tarried.

Active in her church, Freeman
teaches a Sunday schoot class and
helps plan the activities for a Tiny
Tots program in which she and her
younger daughter participate. She
alse Joves deing crafts and gets to-
pether on a regular basis with a
#roup of other women to work on
different projects

Thank you. Laura Freceman, for
sharing your delicious meny with us

"Winner

Recipes

This is a quick and easy recipe
thal will help you make use of
the abundant produce that is 5o
available at this time of the year.
The recipe feeds six and 15 best
when made a day in advance of.

Crinkles. .

ard congratulat,.ms on being this
week's Winger I Wianer, Untl
neXt Week, the best, and if any of
you readers have a terrific soup or
stew recipe, T encourage you to sent
itin and share it with us.

Submit your recipes, to be con-
sidered for publication tn this col-
utnn or elsewhere, to: Winner
Dinner, PO, Box 3503, Birming.
ham 950120 Al submissions he-
came the property of the pubitshe

Laura Freeman of Plymouth and daughters Meghan, 3, and Au-
drey, 16 months, pose with Winnar Dinner of Fiusta Pasta and
Chicken Salad, Herb Bread, Fresh S

serving.

1-pound box spaghetti

1%4-2 pounds chicken, cul Inte
strips

1 large red pepper, cut Inio
blte-sized ploces

1large unpeelod cucumber, cut
into bite-sized pleces

1 onlon, chopped

' cup pinenuls

8-ounco bottie of Wishbone
Olive Olt Vinaigretto {add
more or less, depanding on
your 1aste)

Cook the spaghettr, drain it,
then rinse ot in cool water anr
grion agan. Cook the chicken
sinps unil ligntly browned and
cooked through. Dran on a
piece of paper towel. Cul up the
cucumbers and pepper into bite-
sized picces. M all the ngres-
ients togather in a large bowl
and refngerate several hours or
overnight.  Garmish  wilh  Par-
mesan cheese and salt and pep-
per 10 taste.

HERB BREAD

1 package {24 rolls) frozen, un.
baked rolls, 30-ounce size

"« cup melted butier

a cup Parmasan cheese

1 teaspoon baslt

3 tablespoons sesame soeds .

2 tablespoons garlic powder, or
Tess, according 10 1aste

Thotoughly grease a 10-nch
fluted tube pan, or a raund cake
pan tyou ¢on’t bave a tube pan
il DOW!, combine tre
rocheese. the sesame
seeds, th2 basl and the gatle
fower Put oy cf the mixture
e ¢ turning 1t to coat
ertre surlace of the pan
Place 10 trozen relis.in the pan
Dnzzie wih half the melted but-

BILL BRESLEA 128t protogeapher
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Rectpes ure printed the same
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ter and ancther ¥ of the herb
mixture,  Add  remaining  rolls
(p'ace on top of other ralls), te-
maning butter and then the rest
ol the herb mixture. Cover, let
150 and thaw avermight in the re-
fngetator  {12-24 hours). The
next day, lel the pread stand for
30 minutes at room temperalure.
Bake uncovered at 350 degrees
for 20 minutes. i the bread is
geting 10¢ browned, cover with
toil and conlinue baking 10-15
minutes more, of until golden
btown. Remove from the pan,
cool on & wire rack and serve
warrmn. Simply pull it apart 1o eat

FAESH SEASONAL FAUIT
AND GINGER CRINKLES

This combination refrestingly
complements  the salad  and
vread  Mie equal amounts of
sueed  peaches,  strawbernies,
blueternes. ki and easpbernics,
or whatever you Ike, I 2 large
bowxl Serve with a glate of fresh-
Iy Laked Ginger Crinkles.

GINGER CRINKLES

Tresa cookes can be made
aneag ang «ept 0 an mrognt
container ot even frozen
2% cups flour
2 teaspoons baking soda
11easpoon ginger powder
1 teaspoon cinnamon
*1teaspoon ground cloves

Hix Lot 5 ingredients and then
o Aert S ingredients in a sepa-
rate bow!

1 cup packed brown sugar
‘4 cup margarino

*+ cup molasses

1eqq

At Place on
Ianen Luget-
¢ at 375 -
: aseut 10 minutes Thiy
€5 48 cookes

Grees
iecipe m

ShoppingList

1 pound box spaghetti

1%-2 pounds chicken

1large rod pepper

1large cucumber

1onlon

1 packago pinenuts

8-ounce bottle Wishbone Clive
Qil Vinaigratie

1 package frozen unbaked rolls
(30-cunce size)

Bulter or margarine

Parmesan cheese

Basll

Sesame seeds

Garllc powder

Your choice of fresh lrult, such
as peaches, sirawberries,
blueberrigs, kiwi and rasp-
berrics

Flour

Baking soda

Ginger powder

Cinnamon

Ground cloves

Brown sugar

Molasses

1egg

Notes

clipping or paste the chipping on o

blunk sheet of three.ring notehook

paper. Antother aption is to sim-
piy file the clippings in a folder
wrth pockats that unat hald them

new products

clarification

® POUND CAKE
Mr. Dan’s Gourmet Pound Cake
' has been introduced in the Detroit

The rectpe for Oatmeal Brawnics
that ran with Betsy Brethen's Fami-
Iy-Tested Winner Dinner column
Oct. 1 was incomplete. Following is
the entire recipe.

OATMEAL BROWNIES
Urust:
2% cup rolled onts
1 cup flnked coconut
¥4 cup packed light brown sugar
"2 teaspoon baklng sodn
‘4 teaspoon salt
¢ cup melted margarine

Mix vats, coconul..sugar, soda and
salt in bowl: stir in butter. Reserve
¥ cup of the mixture. Put oatmeal
mixture in bottom of greased 13-by-
9-by-2-inch baking pan. Bake at 350
degrees for 10 minutes. Cool for five

minutes.

Brownles:
17 cup maegarine
2 squares unsweetened chocalate, 1o

ounce size
1 cup pranulated sugur
2oggs
1 teaspoon vanilla
%4 cup all-purpose flour
'z cup oatmieal |

In saucepin, melt butter and choce-
olate vver Jow heat. Remove from
heat. Sur in sugar. Blend in eggs, one
at a time. Add vaniila. Stir in flour
and aptmeal, mix well.

or

Prepare 1 package brownie mix,
22-.ounee size, aceording to package
instructions for fudgey browni

Hyou are 25 16 150 I over-
weighl (or moter, and you sin-
corely want ' solve your
wertht problom, make an
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We'are protesionals
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success in livng

e Pro«Mealths program
@ remathably diltesent and
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'OCVAM FOR FERMANENT WHIGHT LOSS
Call:
(313) 746-0844
Dr. RALPH P. KEITH, Ph.D,

20336 FRANKLIN NOAD
SQUTHFIELD, MICHIGAN 48034

Physicians: Tor o report on the ProsHealth Progeam. and
Brochutes that you can give 10 yaun patients, please call,
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area. It is available in four-ounce
slices, a one-pound 9-ounce round
cake and a 3-pound 14-ounce round
cake.

The product, based on an otd fami-
Iy recipe, 15 made by a new Michiga

Sprinkle with reserved oatmeal
mixture. Bake according to brownie-
uux package directions or at 150 de-
grees for 30 minutes (for brownies
made from serateh). Cool and cut

business based in Detrott

Chents include the St. Regis Hotel,
Jucobson’s stores, Landsdowne, Mar-

riott. Boxseal Video. Lafayette Park
Armanetis Gourmet Delt-Chs-

and
cago.

Nature’s Market
Whole Foods

(tormerly Simply Organic)

...for the purest of wholesome foods

SUPERIOR
FISH CO.

_'%‘ CELEBRATE OCTOBER —
525K NATIONAL SEAFOOD MONTH WITH..
ORANGE
ROUGHY
FILLETS

3399 Ib.

Fresh
North Atlantic
SALMON FILLETS

3895 Ib.

exp, 1013 90 exp, 10/13:90
Fresh Fresh Farm
OYSTERS Raised

CATFISH FILLETS

s389|b.

exp. 10/13 90

ARE IN!
« %2 pints - pints

«quarts~ - gallons
sUpP :]}nl“?ul’lq uH¥SH CO.

Serving Metro Detrolt for over 30 yoars
FREE Recipes
)A.F 86, Set. 8.1
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+ Juices
* Snacks
* Baby Foods

Store Hours:
M-F 9 am-9 pm
Sat. 8 am-8 pm
Sun, 10 am-6 pm

139 W. Auburn
Rochester Hills

Our Commitment

To help you ereate the healthiest environment
for you and your family.
We carrey a large variety of whole foods
at reasonable prices.

Organic Meats & Produce

* Pairy Products
* Fresh Breads
« Pastas

Custom Orders

To be sure it's pure, buy orpanic
Nature's Market...Food With Integrity
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852-9327

cAckroyds!

J@f %
for all your bakery needs...
= Gitt Baskets/Special Orders

+ Shortbread & Cookies

eod Specialty Foods
erds Pies

« Scotch Meat Pies
+ Scottish Pastries
« Cinnamon Rolls
 Brownies

: YD
et %"'/J\ /'IA(\’

EVERYDAY:

» Crumpets
« Scones

- Bread

= Steak Pies

SCOTTISH BAKEHOUSE » Import
REDFORD , BIRMINGHAM * Sheph
25566 Five Mils Rosd 300 Hamiiton
1 532-1181 540-357:

HEPHERD | SAUSAGE

PASTIES

TUESDAY/WEDNESDAY SPECIAL

410 °4 12

ROLLS
6 for .

$375

PIES
4 for

$199
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