Apples are In season, and Mich-
Igan is one of the natlon’s Jeading
producers of apples. Michlgan
currently produces an average of
20 million bushels of apples per

car, up from an average of 16
milllon in the 1970s.

Here's a reclpe that combines
turkey and apples for a seasonal
treat.

TURKEY PINWHEEL
1 cup finely chopped, unpeeled,
red Michigas apples
% cup shredded carrot
% cup thinly sliced celery
) teaspoon pouliry seasonlog
1 cup cooked rlce
1% pounds ground turkey
14 cup flnely chopped onlen
fegg
4 teaspoan sall
%4 teaspoon garlle pawder
2 teaspaans D)jon mustard
3 slices (2 oz.) American cheese
Paprika

In 4-cup glass, liquid measur-
ing cup. combine apples, carrot
and celery. Microwave on High 3
minutes. Remove from mi-
crowave and stir in poultry seca-
soning and rice; set aside,

‘Thoroughly "combine

turkey,

Turkey Pinwheel is o recipe that
for o seasonal treat.

" onlon, egg, salt, garlic powder

and mustard. On waxed paper,
pat mixture into 12-by-9-Inch ree-
tangle. Spread apple mixture
evenly over meat. Starting with
short slde, roll up meat. Place
seam-side down, in shallew mi-
crowave-safe dish.

Cover looscly with waxed pa-
per and mlicrowave on High 10
minutes or until turkey is done,
turning dish every 2 minutes.
Place cheese on 1op and mi-
crowave on High 30 scconds long-
er. Let stand 5 minutes before
serving. Garnish with paprika.

Yield: 6 servings.

Per Seeving: 300 calories; 1 g

combines turkey and apples

dictary fiber; 10 g fat.

Conventional Method: Prepare
as abave omilting coakling in Step
1. Bake in'350 degrees F. oven
about 35 minules. Place cheese
on top and bake 5 minutes longer
or until cheese Is mclted. Garnish
wilh paprika,

Suggested Michigan apples to
use; Empire, [da Red, Jonathan,
Mcliatosh, Rome.:

Microwave cooking time may
vary depending on oven wattage.
Recipe tesled in 650 watt mi-
crowave.
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When It's Lols Drake’s turn to
make dessert for potluck supper, cv-
eryone: looks forward to her deli-
cious chocolate zucchini cake. Unfor-
tunately, she Jost the recipe, and
called to get a copy,

“My family isn't cake oriented,

"but they love this onepsand-Drakea———

Livonia resident. “It's so0 molst, so
good, and has it's own quallty. It's
almost like a nut bread.”

After a little searching, we found
1he recipe in the Oct. 1, 1990 issue of
Taste, The recipe appeared In Gun-
della’s kitchen witch column. “I'm
sure other readers would like to sec
1his ceeipe again,” sald Drake. Here
itis.

CHOCOLATE ZUCCHNI CAKE

%2 cup white sugar
1 cup brown sugar
'a cup butter or margarine (suck,
nul whipped)
34 cup vegetable oil
3eggs
%2 cup sour mllk (you may add 1 tea.
:;;oou vinegar to sweet mllk to sour
it
1 teaspoon vanijta
2 cups flour

super for potluc’k suppers

tidbits
Keely

‘Wygonik - - -

14 cup dry cocoa

2 teaspoons haking soda
'a teaspoon allsplce

ix teaspoon closamon
1" cup grated zucchlal
'z cup diced rucehini

1 cup walout meats

1 cup chocolate chips

Mix sugars. butter and oil togelher
and cream until fluffy. Add eggs,
sour milk and vanilla and beat until
smooth.

In another bowl, mix the {lour, co-
coa, baking soda, allspice and cin-
namon together. Add this flour mix-
ture to the sugar, shortening and egg
mixture. Beat unld) smooth,

Fold in the zucchini, nut meats,
and chocolate chips — mix well. -

Pour mixture into a greased and
floured Bundt pan and bake at 325
degrees unti) jt tests done (ahout $5

minules to an hour).

Cool before removing from the
pan. Cut into thick slices and serve,

Do pot {frost this cake. It's very
rich and doesn’t need it.

‘The “Monday te Friday™ cookbook
by Michele Urvater is a great boak
for busy families. Urvater tells you
hew to erganize your kitchen, stock
your paniry. and prepare meals in 30
minutes or less, Meals are easy to
make, delicious, and nutritious.
You'll never warry about what to
make for dinner after work again.
The book. published by Warkman
Publishing New York, retajls for
$14.95 and is available at arca book
slores.

If pou have any questions about
foud, or comments about what
you read in the Taste section,
plewse call, 953-2105,

Replace wooden chopping board

“The, old wooden chopping board
that grandma used to use years ago
should remain a thing of the past,”
warns Sylvia Treitman, home econo-
mist for the Oakland County Cooper-
ative Extenstion Service.

Today, with the increased risk of
salmonclia from raw * poultry or

meats, the wood chopping boatd is

not recommended. Wood s porous,

therefore allowing dangerous bace
teria to survive and multiply,

3 you cut up a raw chicken on
wooden ‘board, then cut up salad for
dinner on the same board, bacteria
can be transferred to the salad.

Couking the chicken destroys bacter-
ia to make it safe, but the salad
which is served raw may be contam-
nated.

Replace your wooden board with a
new plastic, lucite or glass chopping
beard ~ all are very casy 1o clean
und do not hold bacteria and can be
washed in the dishwaster.
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Pack good
taste into
lunch boxes

AP — What's the one, sure-fire
way to make sure your children will
cat what you pack for their school
lunches? Select healthy foods. Real-
ly. Just make sure they like them
first,

“There's no point in sending your
child to school with a plum In his
lunch box if he you know he doesn't
like plums,” said Ellen Klavan, au-
thor of “The Creative Lunch Box™
{Crown, §7, soft-cover).

This doesn’t mean lelting?lln: kids
have a funch box filled with junk
food

“Given a choice between steamed
asparagus or potato chips, or be-
iween a carrot muffin and a candy

bar, your child will usually self-se-

leet an unhealthy diet,” Klavan says.

‘The trick is to find foods that mect
your nutritional standards and suit
your child's taste and social stand.
ards as well.

Klavan said the “basic four” food
_nieat .or_cquivalent pro- |
tein, grains, dairy products, fruits
and vegetables — should be your
guide.

As a rule, she says, children enjoy
a sandwich or main course, “some-
thing extra,” such as popeorn or cel-
ery stuffed with a cheese spread, and
cither a sweet hke cookies or a piece
of fruit

To eliminate lunch-box boredom,
use a variety of recipes that call for
the foods that appeal lo your chil-
dren's individual tastes, sueh as ap.
ples, earrols or pita bread. (Klavan's
recipes  Include  Apple  Crunchies,
Dugs Bunny Salad and Pocket Mizza )

1f you're wilhng 1o pay for extra
convemence, pack  string  cheese,
upsweetened applesauce in 4-cunce
continers, miniature boxes of ra-
isins, or small bags of pretzels.

The fullowing recipe from Kla-
van's hook puts the peanut butter
into the bread, instead of on top of it
1 your ¢lld 15 A true peanut butter-
aholic, spread the peanut butter
bread with peanut bulter and jelly.
Other ted combinations:
and raisin spread on
hutter bread, or  cottage
and apple on peanui butler

bread

PEANUT BUTTER BREAD
1egg
13 cup peaout butler
"4 cup honey
34 cup milk
2 cups all-purpose flour
2 teaspoons baking pawder
‘3 teaspoon baking soda
13 teaspoon salt

In a large bowl, beat the egg. Then
mix in the peanut butter, honey and
milk. Tn a medium-size bowl, com-
bine (he Nour, baking powder, bak-
ing soda and salt. Then add the flour
mixture to the peanut butier mix-

ture. Mix wntil all the dry ingred. -

ients have been moistened. When the
dough is smooth and clastic, spoon
Into a greased loaf pan. Bake in a
350-degree F oven for about 45 min-
utes.
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