* ter evening.

. Hills, this weck's Winner Dinner

" Country Day School, she and her hus-

_yearly celebration can now begin.

. richness of the hallday food. Featur-

.this week's Winner Dinner Winner,

-Charles. Raines contributed two re-

It's a simple contrast
to rich hollday food

llavlnx pu\ In -days of sheer

“trudgery” around town, [ am grate-
ful that Christmas Is but one day
away. At last, with all the weeks and
months “of preparation over, the

As famllles and fricnds gather to-
gether, the alr . Is filted with the
scents and sounds of Christmas, and
It is with a slgh of rellef that the
time has finally come to slt back and
walch-as this magical season beglns
to unfold and presents. us with the
gt of Christmas spirit.

As quickly as it comes, however,
It's over, and time to plck up the
mountain of wrapplngs and undo ev-
crything that has taken weeks to do.
This week's Winner Dinner was se-
lected with the thought.in mind that
you, your famlly and any visiting
relatives or friends might be ready
for-a good, simple meal after ol) the

ing Itallan Meat Balls and Spaghetti
Sauce and homemade Dill Bread,
this meal is real comfort food and
will surely hit the'spot on a cold win-

Sandy Futterknecht of Bloomileld

Wigner, is a busy wife and mother of
two children. Originally from El-
khart, Ind., which is where I grew up
as well, .she and her famlly have
lived In the Detroit area off and on
for 15 years.

AN ACTIVE volunteer at Detrolt

bard chaired last year's successful
fund-ralsing auction. This year, she
is an eighth grade representatlve of
the Mothers' Council and recently
helped organize the Teacher Appre-
ciatlon Day at the lower junior .
school.

Apart from her lnvalvcmcn! at
her chlldren's’ school and as a sus-
talner in the Junior Leaxue, Futterk-
necht enfoys playing tennis and golf
and is looking forward to an upcom-
Ing sking trlp with her family in As-
pen, Cola.

Thank you, Sandy Futterknecht,
for sharing your time-tested rec|
‘with us and congratulations on being

Fresh Fruit,

Winner Dlnncr.

ham 48012
Wishing you and all of your {aml-
lles the happiest of holidays may the

Joy and spirit of the seasan feed your
hearts and souls with yet another

Submit goyr recipes, o be.con-
sidered for publication in this col-
umn’ or elscuhere, -to;
Dinner, P.0. Box 3503, Birming-
All submissions be.
come the property of the publish-
er. Each week's winner rs’ceix'r.s

far_nily-tested winner dinner

Betsy

STEPHEN CANTRELL/atall photogropher

Sandy Futterknecht of Bluo.mlield Hills makes an casy meal of :
Spaghetti and Italian Meat Balls, Dill Bread, Tossed Salnd und

Dinner Winner on it

Recipes are printed the same
stze 50 that you may clip and save
them in a three-ring binder, Use a
paper punch to make holes in the
elipping or paste the clippngon a
blank sheet of three-ring notebook
paper. Another option is to sim-

Winner

with pockv(.» that will hold them,

an apron with the u'ur«ls Winner

ply file the clippings in a felder

Monday, December 24, 1990 OLE
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Rempes

A.tamily favorite for two gen-
eralons, this recipe for Italian

- meatpalls and spaghetti sauce is_

delicious and -easy 10 make
Oauble the recipe and you wil
have enough tor two meals

* ITALIAN MEATBALLS

% pound ground beet

3 slices very dry brown toas! of
“ cup dry bread crumbs,
combined with % cup milk

2 tablespoons parsley,
chopped finety

1 clove gartic, chopped finely

1egg .

2 ftoblospoons grated Par- °
mesan cheese

1 teaspoon salt ~

" teaspooen black pepper

Combing afl ingragients” and
wark logether untl -1horoughly
blended. Form 12 balls and fry
them slowly in a small smount of
oil untl brown Do not turn the
meatballs untd -they are abso-
lutely browned
" Add several . tablespoons of
waler o the skillet and with a
spoon scrape the duppings and
add them 10 the sauce: Simmer
the meatballs slowly n the sauce
for about 20 minutes

ITALIAN TOMATO SAUCE
FOR THE SPAGHETTI
2'cans. tomato paste, 6-ounce

size
1 can Nhalian
ounce size
2 tablespoons buiter or oil
'/ cup onion, chopped finely
1 clove gatlic, chopped linely
4 cup celery, chopped finoly
14 teaspoon salt
1 teaspoon granulated sugar
%4 teaspoon nulmeg
4 160SPOOR Oregano
1% leaspoon pepper .
s cup parsley, chopped finoty
Vi cup grated Parmesan cheese
14-'4 teaspoon baking sodn
1 cup fresh mushrooms, sliced
I1atian meaibatts

tomatoes, 20-

Saute onion, garlic and celery -

slowly in butter or oil for about &
minutes,

Pul the tomatoes through a-

food stralner and discard tho
seeds, Or simply crush 1he toma-
1ces with hands until they are
broken apart inlo plieges. Add
1he tomatoes and tomato paste
10 the onion, garkc and celery
mixture.

Add alt the other 1ngvudlenls
except lor the baking soda and
rmushrooms. and simmer in a

covered saucepan for about 1.

hour, il you ate adding the bak-
ing soda. Cook at least 4 hours
on tow if the s0da is omilled.

Stir ollen to prevent scorch-
ny Then add._the meatballs that
have been browned on all sides
and simmer, covered, fot about
30 minutes longer, or until the
meaiballs are tender. Mush-
to0ms may be added during the
last 15 minutes of cooking.

Baking soda should be added
10 minutes belore the sauce is
done. Baking soda belps neutral-
1ze the acidity in the tomatoes,
making |he sauce more palat-
‘avle Acd the soda, a very htlle
at a tme, and cook the sauce
several mnutes longer. Taste
and add more 50da if needed.

It the sauce should become .

100 thick, a.liltle water o stock
(beet brolh) may be added as

- .needed. )l the sauce is 100 thin,

cook the sauce uncovered for
about 15 minules. This recipe
serves 4-6 peopie.

Serve the spagheth and meat-
balls with a 1055ed green salad
with your choice of dressing. Se-
tect yout choice of fresh iruit tor
algnt and refreshing dessert.

DILL BREAD

This recipe makes 2 Joaves of

bread Here are some tips that
will help you make this delicious
breac,

® Mave mgredrenls at room
temperature
- ® Accsugar first,

® Knead for 15 minutes.

® Puton a watm stove top 50
the dough can rise.

. Celery
" Sugar

- Baking soda

© 2 cups small-curd callago

. 4 tablespoons sugar
. 2 tablespoons minced onion

. warm watef. Sta'in the remaining
. ingrecients plus 4-5 cups tour.

Shopping Liﬂ] _

| Pepper
! 2 cans tomalo paste, 6-ounce
sl

.2 packages yeast

' Spaghetti

: and butter and salt 1he 1ops.

% pound ground beef

3 slices very dry brown toast or
bread crumbs

Milk ,

Parsley

Garlic

3 eggs

Parmesan cheese

Salt

Po

20

1 can Itallan tomaloes, 20-
ouncs size

Butter

ol

1 onion

Nutmeg
Orogano
Frosh mushrooms
1 pin

cheose
Dill weed

small-curd cottage

Salad greens
Salad dressing
Your cholce of tresh fruit

® Cover the bowl with a

1owel
2 packages yoast

cheese
4 tablespoons butler

4 1easpoons dill seed
2 1easpoons salt
* teaspoon baking soda
2eggs - ° - ’
4-5 cups flour
Dissolve the yeast in ¥ cup

Knead and cover and let rise
tor 1.hour. Punch the dough
down and cover again. Let the
dough rise tor 45 minutes in
greased 9-by-S-inch loa! pans.

Bake at 350 gegrees (o 25-30
minules until golden brown’ Re- *
mave from pans .immedialety

)

Parish Choir Complles cookbook ‘Cranbrook

Recipes ranging from basic every-
day fare to clegant, spectal-occasion
dishes are included In “Cranbrook
Cuisine,” a cookbook compiled by
the Parish Cholr of Christ Church
Cranhrook in Bloomf{ield Hills.

Featured are favorite reclpes sub-
mitted by members and friends of
Christ Church. Music director

England.

801,
0801
cipes for chicken dishes.

The spiral-bound, .vi-page, soft-
cover cookbook is available for $8 at
several Detroit area outlets, includ-
ing Borders Books in Southfield and
Novi, Birmingham Bookstore, Metro
News Center at Bloomtfictd Plaza,
Cranbrook Art Museum, Cranbrook
Institute. of Science and. the Book
Table at Christ: Church Cranbrook.  mare
The book s one of the principle hmd-

14 teaspoon salt

raisers for the choir's

To purchase the book difectly by
mail, send a check for $9.50 (in-
cludes’ postage) payable to MACCC
(Music at"Chsist Church Cranbrook)
to: MACCC, Christ Church Cran- A
brook, 470 Church Road,” P.0. Box
Bloomfield

1 cup chiutoey, chapped
i cup green onives, minced {or

) .
Mix the first 5 ingredients and

1991 tour of place on serving dish. Pal into shape,
about t “a-inch thick. Chill. At serv.
ing time, spread chutney over cheese
mixture, then sprinkle geeen onions
on top. Serve with any crisp cracker.

unique and delicious  hors
d'oeuvres which mien cxmcully en-
joy.

Hills, MI . 43303-

Betty Williams.

CHUTNEY “SHERRY" PATE
8 ounces cream cheese
I cup sharp Cheddar cheese; grated
12 teaspoon curry powder
13 tenspoon garlic powder

. KAHLUA MOUSSE
t cup sugar
I cup water
12 gunces seml-sweet choclate
4 cRgs
Dash of saft
*5 cup Kahlua
' ‘4 cup coguac .
3 cups whipped cream
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saucepan; heat slowly until sugar is

Place chips in blender with eggs and

Cuisinge’

Combhine sugar and water in a

melted (approximately 5 minutes).

salt on slowest spccd; add sugarina
steady slow stream. Blend untit
smooth. Add Kahlua and cognac.
Fold in whipped cream. Put in Indi-

~ SUPERIOR
FISH CO.

vidual dishes, molds, or casserole

dish. Chill for several hours. Serve

with a doltop of whipped cream.
Mrs. Jeffrey Loud Kern

aoD— Fresh Long
Island Oysters
In-shell & shucked

expires 12/31/90

Australian Coldwater
Lobster Tails

$25°° |,

expires 12/31/90

Fresh Apple Wood Smoked
Seafood
Sable, Chubs, Salmon
featuring Fresh Smoked
Whitefish

60
$4°0 |, expires 12/31/90-

Alaskan

King Crab
*10°° p,

expires 12/31/90 !

Youll never have a slaw tinnisg, of clogged dran agasn!
“The secret? Cleandrains don't runslow,

S‘In\v draios, of periodic clugs, are SIGNALS l!lil a thick
Tayer of GOOK s choksig your pipes
Grease, hair, and ather waste stsek to
ynur pipes, willh evesy use. This gook
deposits along the entire leagth of the
pipe. [ chokes your pipes gradually. as
« gets thicker and thicker.

so0k

Nty Orttenry drebe predecta raters. =

c 1 fax slow drains. They 1eact
chemically on mc t\lrlncc of the gaok. Tu he effective, they
‘Diust remain in contact with the wasie. Even u small tunnel
through Ihc gouk lets them flow out to the sewer, Icavmg the

0ok |
¢ In lhc [\I!L the only way to remiove this bulkd-up was to toot.
er your pipes. Ancxpeasive, temparusy measure.

Saturn Food Ccnlcr

Drains Run Slow?

. tehind Plumb Clean with amoney -back puaraniee?

Wnght's Hantware

D& D Hardw “ Freolz & Suns {lanlware Jean's Hardware
Twun & Country True Veluc Costelln Hardware Floliday Food Center
1lunt's Ace lardware Tany's True Value Quarton Market
Township True Value Scheer Ace llantwane Redford Food

Now, il Just 8 ew miau Imonib. you can canity
clesn out your pipes .. nd KEED thens clean watl Plumb
Clean. Its totally vatque formula chngs, sod peoetrates deep
inlor the gook. That)s whal allows st (o huuety even years of
buthl-up. Plumb Clean wall ¢lean the entire length of your
s, 1wl make your deasns un ke pew, when wad as di-
rected. This peocliating action s o revalubonary, we st

Swyves Money. A LIb. contwoer of Plumb Clean hulids ap (@
A1 drans treatments, Byvenif drain apencrs could v slow
would ke over 10 quart bottles to getth

ents Plumb Clean Lonts aboul 18¢ por teatment
't of anything that cleatisdrns for ke

T, Conventional drn opeacrs o

waly. They can ingure cyes o contact They

s hem

wily

vapvts, S0 wme situations Some tmay dani sour nvtures
Plumbd Clean will aot buzn skus, or eyes. 1wl not release
hannivl fumes. When used as directed, 1t s 1005 wate (o s

ple. and ot course, all plumbing

So,1f your drains are giving yau a SIGNAL, act now Get
safe. guarsnteed Plumb Clean todny !

Avatlable at

Nesghborbood Hudware

Youz lenies Markets

Large Cocktail
Shell -on Shrimp

(15-20 ct.}
$899 |b. expires 12/31/90

Live Maine
Lobsters
Call for our market price

expires 12/31/90

EXTENDED HOLIDAY
STORE HOURS:

Saturday, Dec. 29
8:00 am - 3:00 pm

Sunday, Dec. 30
10:00 am - 3:00 pm

Monday, Dec. 31
£:00 am - 3:00 pm

i
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SUPERIOR FISH CO.

Serving Matro Delroit for over 40 years

309 E. Eteven Mile Rd. » Royal Oak * 541-4632 M-T-W-Th-F 8-6, Sat. 8-1

House of Quality

FREE Recipes

Oaks Food Center



