Reaching, sharing
bring their reward

‘Each weck when'1 begin la wrilc "
this catumn, I slt down at my trusty
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Menu .
UPPER CRUST CHICKEN

word processor and say, “0.K., what
are we going to cook up this week?”

*As I organize my thoughts, .1 plc-
ture, albelt idealistically, a huge col-"
lective of readers, reaching out and
sharing reclpes with one another.
Hopefully, at least-some of the 66
menus shared here have helped
make your dianer hour tastier as
well as more rewarding,

This week's  Winner Dinner
Winner, Ellen Folz of Rochester
Hills, also has discovered the

rewards of reaching out and sharing
through her valunteer efforts forgife
Qakland Family Services. For more
than a year, Folz has served as a

perinatal coach for a single mother, - 3

offering her a positive role model as
well as giving her emotional sup-
port, beginning in the seventh month
‘of pregnancy.-She will continue to
visit both mother and child until the
baby is one year old.

She has thoroughly enjoyed work-
ing for the Oakland Family Services,
and is & frequent participant in pancl
discussions held for new volunteers.
Folz has found her “expericnces
working for this very professionally
run organization 1o be tremendously
rewarding, - fulfilling and very
“hands-on.” She suggests that any-
one [nterested in getting iavolved in®
the Oakland Farnily Services call
858-7766. In January, theorganiza-
tlon will' be training volunteers
whom, Folz says, “they treat like
gold.” .

ORIGINALLY FROM New Jore
sey, Felz has lived in the Detroit
arca for more than 14 years. Mare
ried and the mother of a young
daughter, Floz teft a full-time career
as a market analyst with Valks-
wagen, and since October . has
waorked part-time for Pampered by
Polly, a catering service. .

iler recipe-fer Upper Crust Chick-
en is delicious and casy to make. She
Suggests using the fow-calorie, no-
cholesteral mayonnaise and low.
cheese, for she has found these work -
as well ‘lnd are healiby nlkrmuu\m

, to Bie con.
3 thes col-
to: Winner

Cranberry
_vinaigrette
adds sparkle

Subamst your recijn
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family-tested winner dinner

5

-Ellen Folz of Rochester Hills makes
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‘3 cup eranberry juice cocktatl
2 tablespoons salad olk ,
1 tablespoon red-wine vinegur

| tenspoon sugar
b
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Diviner Won,r anee
1 bead Belgian endive

L cucumber, thinly bias-liced
1 cup fresh enoki musbiroams (s
nunces)

| sweet red pepper,
hiteatze stelps. -

alfs sprots

vut inte thin

L avocado

CABBAGE SALAD
CHERRY CRUNCH

.Recipes

UPPER CRUST CHICKEN

Caang 't 1 ‘\]l' e 10 allow
ek )T 4 rours. for.
e G tafagerate ve-

3 . This recipe

10 white: bread shees, day-old
2 cups choppod.cookod chick-
en
2 cups cooked hroccoh
2 cups shredded sharp natural
cheddar cheese
1 cup mayonnaise
2 egg,‘ shghtly bunlen
: teaspoon saft
- teaspoon pouttry seasoning:
12 cups ik

nen Bak.

FEnnGe
5 oand tris

e, Maeny

mig. st Lelore servng

2 cups finely shredded cab-
uage

*» Cup chopped parslay

2 1ablespoons ﬂleen onions,
chopped

Dvessmg

3 1ablespoons sugar

3 tablespoons vinegar
2 tablespoons salad ol
1 teaspoon salt

Tris et D o

CHERRY.CRUNCH
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1 can cherry pie tilling. 21
ounce size !

‘1 can pated, dark, swael.cher-
nes, graned, 16-ounce size

4 cup Bisguick baking mix

"2 cup chopped nuls

'+ cup sugar

“216aspoOR ciNNamon

'+ cup tirm marganne or butter

¢ 3-4 broast halves

- 2eggs

Shopping List

1loal day-old white bread
2 cups cooked chicken, about

One’ 10-0unce package frozan
broceoli .

2 cups shredded sharp naturas
chegdar cheese

Mayonnaise

Sait .
Poullry seasoning
Milk
Cabbage
Parsiey
Green onions
Sugar
Vmogar
Safag Ol

1 ‘¢an ‘cherry -ple hlling, - 21-
ounce size

1 can pitted, dark, sweet cher-
nes, 16-ounce size

Bisquick

Chopped nuts

Cinnamon

targanine or butier

Notes

W/

Leuion juiee

For SINE. IR A Serew-type jar
conbiw’ erantberry guice cocktanl
ol vinepar, supar and salt. Cover

1 shake well. Chall until serving
llm(-

Meanwhile, Tinse romawne and o
dine, pat dry Line a-platter with
e of the Fumane and all the en:

dive  Coarsely  shred  remaiming
romiune, spreiad over the platter: Ars
range cucumber, mushrooms, red

pepper and Sprouts on the platter. -’

desired, caver and chill tor up 1o 24
hours,

To serve, hilve, seed.’ peel and
thinly shce avocado, brushing slices
with lemon juice. -Add avocado to

platter  Shake dressing well and
serve with salud Makes 6 servings
Nutriion iformation per serving

192 cal.. 4 ¢ pro., 24 g carb. 31 g {aL,
0 mg chol, 203 mp sodium. US

RDA 70 percent vit. A, 113 pereent
¥it € 14 percent thiamine, 21 pet-
cent riboflavin, 1Y percent macin, 1}
pereent iron. 2
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-THREE DAYS
ONLY!

) sit’our new locanons
at f\’lichlgan s finest brldal salon
for select ion and service

"]ANU,A'RYV
11, 12 & 13th ;

* 15% OFF all new bridal
gown orders .

= Gowns in stock up to
75% OFF

» Bridesmaids, mothers,
proms,:flowergirls and
formals...10% OFF :

+ Headpieces

10%-75% OFF
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CRIBE NOW... | __._..__..__....._...;._.._‘_..l

market . i youhase anintellig ot . < i
_ HOURS— SR
tanle.. reading Fnvestur’s Baily ! [ ——
can help. N : —_— Frl.. 10-8 )
: 3 N Sat . 10-6 570_S. Main_$t
. ) I Sun: 10-5 Plymouth.

455-4993




