Hawaiian Haystack
isa warm reminder

Evnry year abotit this time § lmd " s—r—
myself wishing 1 could trade places
with the Calgon lady and be trans.
ported 10 some exotic isle. Somchow,
spring and warm weather scem at
times tantalizingly close until Old
Man Winter comes along to remind
us that he still reigns supreme and
blasts us with more cold weather.
Until those four magic words,
“Calgon, take me away!" start wark-
ing for you and me, we will have to
be content with this ueck s Wianer
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Shopping List

1whole chicken
2 onions
Celery
Thyme .
Satt . !
Popper
11arge green pepper
2 medium-sized tomaloes
*. Shredded cheddar choese
* Sliced almonds
1 can pineapple chunks, 14%-
16 ounces
2 bunches green onion
11arge can Chingse noodios

Dinner, which

Hawali 1o your dtnner table, So
throw on your grass skirt, get out
your ukulele and start beating the
drums fer “lawatian Haystack,” a
yummy, colorful dish that is bound
10 bielp chase away the winter dinner
doldrums.

Katie Kish of Rochester Hills sub-
mitted this week's wmnlng menu.
Kish enjoys cooking and is known for
' the delicious and nutritious cookies

and muffins she bakes for her chil-

dren’s lunches. Her recipe for Crazy

Whole-Wheat Apple and Spice Cake,

s one of her family's favorites and is

an easy dessert or snack to make.
‘The mother of three tecnagers,
Kish works part-time as a church
secretary. She is also a very active
volunteer and participant at North-
field Hills Baptist Church, the
church that she, her husband and
children altend. There, she works as
the church clerk, keeping track of
the records, and as accompanist for
the children's choir. She sings solos
and duels whenever she is asked and
warks as the wedding director for
the church.

Her three children also keep her
busy, and she always attends and
supports the many athletic and mu-
sical events in which they partici-
pate. Currently, her children and
their church youth groups are in-
volved in putting together a high-
school, youth-group musical that witl
be performed at their church.

Thank yeu, Katie Kish, for sharing
your recipes with us and congratula-
tions on being this week's Winner
Dinner Winner. Your recipes will
help us endure these last weeks of
winter and give us the Hawaiian
punch that we need

Until next week, I'm off 1o give
thase four magic words onc more
try. “Calgon, take me away. Calgon.
take me away. Calgon, take me™ -
o0ps, they wn(kcd‘ A-looo|

Katie Kish of Rochester Hills combines serves a meal of
Hawaiian Raystack, Rice, and Crazy Whole- thnl Apple and
Splcv Cake.
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cooking calendar

® CULINARY CLASS in Livoma
Certified Master Chef Jeff Gabriel  me

The four-week course
{from 8 am ol pm Satur-

The course 1s desagned to pro
professional chefs, spprentic

will teach a Culinary Arts Salon  da culinary arts student to display
Competition Class beginning Satur- e s $200 For information on pl.nmn At the Amwrican Culitary
day, March 9, at Schooleeaft College  regitration cidl 462-4448 Feder. appitaved  competituon,
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whole chicken. skinned as
much as possible

2 medium onions, poeled and
quarteted

stalks celery, cut up nto a
few large pieces

6 cups water

1.2 teaspoons thymy. depond-
ng on your flavor profer-

n

ence
Salt or pepper
OR

A3 3hortcul, use 4 gener-
ous cups prepared chicken
with 2 cans chicken broth,
147 -ounce size

Tin d cduieh Denh
6 g of water,
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1 large green pepper .

2 megdium-5:12¢d 1omatoes

2 cups shredded cheddar
chaese
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Rice

Chicken and broth
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Sprinkle with 5oy sayce. 4 do-
siréa
CRAZY WHOLE-WHEAT
APPLE AND SPICE CAKE

1tup whole whoat flour

Y« cup sugar

teaspoon cinamcn

‘. teaspoon ground cloves
*: cup whole bran cercal
‘e cup veqetable oil

1 teaspoon vanilla
Confectioner's sugar

"1 cup all-putpase ficur

1 teaspoon baking seca

: teaspoon nutneg

Dash of salt
1 cup cotd. st

rong cotfe:

Ground cloves
vihole bran corcal
Vegetable oil
Vanidia
Conlectioner’s sugar
. All-purpose Bour
Baking soda
HNutmeg
Strong colfee
Vinegar
1large apple
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1 large apple
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Cut

Pepper, zucchini add

Al' The Greeks have a word [or
these sandwiches — and that word is
yrent. Five of the tender, well-sea-
aned. hittie. meatballs geaerousty
£l a pita bread haif to make a sup-

er 10 a pockel. Anather tme. serve
the meathails and sauce .over hot
cooked nnodles.

col

1 tcaspoon instant beef  boulllon
granvles

2 cup Gald water

1 tablespoon ketehup

1 leaspuon Worcestershire sauce

!4 teaspoon dried thyme, crushed
Two 8-toch plta bread rounds

t3 medium cucumber, thinly sllced

or to dish

cornstarch, bouillon granules and
water  Sur in ketchup, Wercestes-
shire and Yo teaspoon thyime. Cook
and stir until thickened and bubbiv.
cook and stir 2 minutes more. Place
meatballs” an skillet and  heat
through. Keep warm
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SERVING WAYNE, DAKLAND & MACOMB
» FACTORY SHOWROOM
» * FREE ESTIMATES
1642 E. 11 Mils Rd., Madison Hgts.
1 Block W. of Doguindre ~ Oaily 9-5, Sun 10-3

All recliners*
50%: OFF

suggested retall price
*speclal order only

SUPERIOR
FISH CO.

Fresh Farm Raised

Catfish Fillets

»$399 N

Roughy

Cut pitas in half crosswise and
open pockets Line pockets with cu-
cumber shicen, Spoon meatballs inte
pita pockets  Serve with  yogurt

© Mabes 4 servines

2 cup plala Jow-fat yogurt

DWICHES In a.medium mixing bow! combine
egg. bread crmmbs. carrot. onon.
garlic, salt, b teaspoon thyme and
pepper Add beel and mix wel!
Shagw maxture anto veaty 1lzanch
Bl !'1 10 eatballs op o rack in i
baking pan Bake
even fer 3h te 20

1 beaten egg
i tablespoons fine dry bread crumbs
cup shredded earrot

'+ cup finely chupped unlon
1 elove gartic, munced
4 teaspoon satt
' teaspoon dried thyme, crushed
Duish pepper - ul done Dram meats
10 ouners fean ground beef S Bl ot puper tiwel
15 teaspoons carnstarch I . medm

22 ¢ pro L1008
6 mg chol 698 mg ~nd|um
S RDA 2B percent vit A, 22 per-
cent thuune. 31 percent riboflavin,
13 percent cales-

shallet comdine
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FOOD LOVER'S DIET
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REDFORD
25566 Fuve Mile Road
532-1181
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SCOTTISH BAKEHOUSE . Iy b SSentinh Pastned ones
BI?#LE&M“ < Cmmamon Retls +»Bread
5 Lo "o, - brewoes - Steak Pies

for all your bakery needs... EVERYDAY:

Faskels Specis Ordent « Sceten Keat Paes s Crumpets

Fillets 5399 |

Exp. 32 91 Exp 22491

Fresh North Atlantic
Sea Scallops

s599 1b.

Frog
Legs

$699 Ib,

HOT
CROSS
BUNS '

PASTIES
4 .54

FREE Recipes

309 E. Eleven Mile Ad. - Hoynl Oak + 531.3632 M-T-W-Th.F 1.6, Sal .1

o Specials good
Exp 2201 tep 320 @ 3400 Beef, Chicken or Pizza ¢ thru
F h , SUPERI?BMFISH CO. Tues. & Wed.-Only . 4 each Saturday
=N . ‘7 .St"u'vgl\':-lri:‘{‘:'lr:l h"’u»-"-h RN March 2, 1991




