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Readers pick favorite Winner Dinner recipes

Con!lnuud from Pago 1
- ITALIAN MEATBALLS

“A family favorite for (wo genera-
{lons, this recipe for Italtan meat-
Lalls and spaghetti sauce submitted

by Sandy Futterknecht of Bloomfleld

1lNs on Dec. 24, 1990 is dellclous
- and casy to make. Dauble the recipe
and you wilk hnve cnough for two
meals,
15 pound gruuna beef
1 slices very dry brown toast or %
.+ cup dry bread erumbs, combloed
wlth ¥ cup milk
2 lablexpoon: pnnley, :hopped fine-

1 clo\egnrllc, chopped finely *
legg .
2 lublupwns gmrd ‘Parmesan
cheese
1. teaspoon salt
" teaspoon black pepper
Combtne all Ingredients and ‘work
- together until ‘thoroughly blended.
-/ Form 32 balls and fry them slowly in,
*a small_amount of oit until brown.
Do not turn the meatbatls untll they
are. absululely bmwm.'d

Column

Comlnuod lrom Fn 01
" have extended to me. My ‘mother,
Virgifila Chester, patlently listened
- Lo each column as I {inished it, offer.’
' Ing suggestions as necded. My hus-
band Chip has always believed inme -

and supported: by efforts. Finally, ...
- ed from’ Kingswood School Cran--
:brook and Mlchigan State Universl.

our three sons have been good sports
as well as great Wlnner Dinncr taste
testers,

Speaking of Irlends and !amlly.

- how appropriate itls lhv:n lhal the .

. Strickland

Add several tablespoons of wnu-r
to the sklltet and with a spoon scrape

.he dripplngs and add them (o the

sauce. Simmer the meatballs slowly
In the sauce for about 20 minutes.

ITALIAN TOMATO SAUCE
FOR THE SPAGHETTI
2 cans tomato paite, 6-ounce size
1 can Italinn tomatocs, 20-ounce slze
2 tablespoons butter or oll-
13 cup onfon, chopped floely
1 clove garlic, chopped [loely
V4 cup eelery, chopped faoely
1% teaspoon salt o
1 teaspoon granvlated |u|,|r -

*Va teaspoos nutmeg

14 leaspoon oregano
Y leaspoon pepper.
% cup parsley, chopped fnely

- Vi'cop grated Parmesan cheese

14.% lcaspoon baking soda
3 cup fresh muskrooms, sliced
1talian meatballs

* Saute- onlon, garlic and celery '

slowly In butter or .olf for nboul 5
minutes;” -

Put the, tomatoes lhruugh a food
slmlner and discard the sccds or

. 100th Winner Dinner Winner, N:mcy

Strickland, should be not enly a dear
friend but my sister-in-law as well,
A Kind, loving and speclal person,
1s “marrled and’ lhe
mother of three children. ’
Ralsed on Grosse Tle, she graduat-

ty: She has lived in the Blrmingham
area for the past 17 years,

wnn her chlldrv:n lnvu!ved ln .

simply crush the tomatoes with
hands untll they are.broken apart
Into picces. Add the fomatoes and to-
mato paste te the onion, garlic and
celery mixture,

Add all the other ingredients, ex-
cept for the baking soda and mush-

" rooms, and simmer in a vovered

saucepan for about 1 hour, i you are
adding the baking soda. Cook at Jeast
4 hours on Inw If the soda is omitted.

Stlr often to preveni scorching.
Then add the meatballs that have
been browned on all sides and
simmer, covered, for about 30 mln-
utes Jonger, .or until the meatballs
are tender, Mushrooms may be add-
ed during the l:m 15 minuu-s ol
cooking.

- Baking .soda shnuhl be addcd 10
minules beforé the sauce’ is. done,
Baking “soda helps newtralize the
acidity in the tomatoes, m making the
sauce more palatable.-Add the soda,
a very little at a'time, and cook'the

sauce several minutes longer, Taste

and add more soda if needed.
u ‘hn sauce shunlu bccomc tw

sports progrnms and music lcs.wn!,

Strickland spends a lot of Ume shut- -

iling them from une event 40 anath-
er. A'supportive and-invalved mom;
she Is a grade representative o the
Cranbrook Klngswood Mlddle School
- Mothers' Council and was instru-
mental In helping ‘coordinate an in.”
tramural hockey, program (hat was

recently started at Brookside School |

Cranbrook.

Strickland “enjoys ph}mg lcnnh"

thick, a little water or stock {beel
broth} may be added as nceded. It
the sauce 13 100 thin, cook the sauce
uncovered for about 15 minutes. This”
recipe serves 4-6 people.

CHICKEN KEBARS

This quick and easy to assemble
dish was submitted by Toni Johnson
of Blrmingham on Jan. 11, 1990
With a llitle blt of supervision you
can delegate and let. your children
make up thelr own kabobs, This're-
cipe makes_four 1o six kabobs, de-
pending on the size of the vcgmblu
lhal you usc .

‘o Kebiabs
13 pounds boned chicken breast, cut
into 1-inch chunks

2 Inrge zucchlsl, sliced lhlcily and

. . -balved
12 cherry tomatoes

~1 red pepper, cut nto J-lach strips
3 onlons, quartered

8-9 large mushrooms

Marinade,
i cup soy sauce

Her family has onc dog, two cats, a
gerbil, four newts and some goldfish.

: Although she enjoys - cooking, she
docsn't do as much as'she used lo, as |

her children prefer simple foods.

‘ The menu that she submitted.fea-
tures easy reclpes for cheese souffle
served with 2 mushroom sauce, ba-
nana nut bread, fresh fruit salad and;

Kingswood s;x-clah " which are va- .
nilla lee crcam “balls ‘rolled In nuu_

%4 cupred wlne
1 clove garllc, pressed

Marinate the chicken alone in the

* marlnade, The longer the meat mar-

Inates, the tasticr it will be. Howeyv-
er, It can be marinated for just a few
minutes and stlll have a deliclous
flavor, Peel and quarter the onlons
and microwave them for 2 minutes.
Thread the 4 skewers In this order: :
chicken, onlon, cherry tomato, zue:

chini, mushroom ‘and ted pepper.

Piace the skewers In a 8- x 13+inch
Pyrex baklng dish and cover with
some of the marinade. Cook on a hot
grill for § minutes on a side, turning
once after brushing the kebabs with

more marinade. Remove the meat
and vegetables from ‘the skewers:
and: serve over the rlce, spooning

more marinade on top, If deslred. . .

RICE WITH CELERY
. AND ONIONS

This rice dish 15 so detlelous, It is
pracilcally 2 meal unto itself.’
1 cup canverted Iung umin rice

* and served with hol {udgc sauce. Itis

a deflnite winner, and one. well
worth making.

Thank-you Nancy S(rlckland for -
sharing your recipes with us, and -

* congratulations on betng selected the

100th Winner Dinner Winner. Enjoy

.your well-deserved apron and all the'’
-best'to you and your family.

As.1992 beglns, and in llu: spielt of
lhe season, 1 would like to offer a

~lom 1o all my denr readers and

2 cups chlcken broth

head celery Lenrts,

chopped, lcaves and all
1 large onfon, coaryely chopped
1 heaplng teaspoos Instant chickeo

baulllon

Bring al) the ingredients to a boil
and stmmer, covered, for 20 min-
utes. Remove from the heat and let
the rice rest until all the moisture Is
absorbed.

MAGIC COCONUT PIE

coarsely | ’

This dessert is easy 1o make and
so delicious’
2 cups milk
34 cups sugar
'y cup blscult mlx

© Adegg

“ cup butter or mnrgnrlnc

19 tcaspoons vanllla

1 cup shredded coconut

- Comblne milk, sugar. biscult mix,
eggs, butter and vanilla in a bleader,
Blend on low for 3 minutes. Pour
Into a greased 9-inch pie pan and let
,stand for 5 minutes. Sprinkle with |
coconut and bake at 350 degrees for

. 4Dm1nulcs Serve warm or cool.

‘helps families solve the dinner dilemma

" and goll, nnd Is crazy nbcul .-mlmals

Ihckr families - that . this year wilt
bring them much good health, happl-
ness, and. of course, lots more
Wianer Dinners'

Submit recipes to be CUYIS!dU’(‘d
Jor-publication to Winner Dinner,

- P.0, Box 3503, Brrmingham 48012,

Al submissions  become the |
property of the Observer & Ec-
‘centric newspapers. Each winner
receives an apranwith the words
“Winner Dinner \\’imn-r "

Flavorful soup, chicken, potatoes are low calorle

Sce Larry Janes' column, Tasle
Buds, o Taste front. )

DILLED ZUCCHINISOUP
{serves 4 at 71 calories
. perserving)

1'% teaspoons oliveoll .
3 cups shredded zucchinl . -
3.1ablespoons dry mllk powder

fresh ground pepper

dill to garnish

t4hrge odlon, chopped

143 cups chlcken broth
1% teaspoons dilt weed |

4 tablespoons plaln yogdrt

Heat oll in medlum saucepan over

low heat. Add onlons and cook until

lhey are softened {about 5 mlnula)

d zucchini, broth, caver and

slmmer 10 minutes. Transfer to a
blender and puree until smooth: Us.
ing a wire whisk, whisk In.mllk, yo:
gurt, -dill weed and pepper. Heat,

. then ladle into bowla and top cach
. bowl wlth 1 tablespoon plaln yogurt *

cand a gamuh of lrah dill. Great
chilled, 100! -
CIHCI(!'L‘V TAI\!MGON

(servesd
. atiss cnlvdu cach)

4 — 4 or boned chlclu breast
halves, skinaed

4 tablespoons chicken or beef broth

1 tablespoon tarragon, crushed *

‘the Julnc of % lemon .oF 3 lnhlc-
. apoans femon Jujee
. “In-a non-stick skillet, teat broth
untl] it is reduced by 35, Add chicken
breasts and saute over medium high.
fieat: for- 2 minutes on each slde,
Sprinkle with crushed larragon and
Just" before serving, ‘sprinkle. with
lemon Juice to.creale a glaze from
. the debydrated pan iulces Svrvc lm
mediately.
ll,\sl'ﬂ['.m!\' SPRITZER
(8 scrvings at 77 calorles
each. lteplace the champagne
with club soda and save 35 -
calories per serving!)
3 cups fresh raspberries {or frozen,
unsweelened, thawed)

o0

/_n

6-PACK 16-02. BOTS.

SLIMIT 2 PLEASE'

DEPOSIT

1CES GOOD 'II.IES., JAN. 18 THRU MON., JAN. 20

nach -

COCA-COLA

*RECULAR+DIET«SPRITE

35243 crand Rwer . Furmmgton

in the Drokeshire Pluza across from Boly Saks « PHONE 432:2150

TURKEY

“GROUND FRESH MANY TIMES DAILY"

STORE HOURS

MON-5SATS to 8
SUN10-5

99¢;

FRESH MEATY
BONELESS
SKINLESS

CHICKEN
BREASTS

u.s. D.A. ‘CHOICE

CENTER CUT LOIN

5. IR
PXG. b

* FAMILY PACK SPECIALL « )

TEN DER

: umce SIZE
FRESH
B_ROCCOI.I

...%4 cup cream sberry of porl

~ 88¢

6 Lablespoons bolllng water:
1% tablespoons lemon ]nlct

" 1% cups club soda. .
1% cups well cbllled cnnrnpup:e or, -

dry white wine
6 teman pecl strips

Mix raspbcrrlu wl{h bolling wa-
ter in'a bawl. Mash berries to re-

lease Jutees. Pour’lnto a large bowl ..
lined - with:
cheesceloth: Let stand until raspber- -

‘through a stralner

ry liquid has drained completely (at
least 1 hour). Stir fresh lemon julce
. into the liquid. Just before serving,

combine raspberry liquid with soda-

and champagne or. wine. Pour into

Whip up Sherried Pears for. guests

“AP — Next time you're entertain-
ing. whip up Sherricd Pears, easy
and ‘elegant dessert’ that fits ynur
low-{at bifestyfe.

-SIIERRIED PEARS
3 medlum pears .
11 cup packed brown m‘:r
4 eup water
1 lublupoon margariae or butter,
cut ) .

.1 (nhl::poon lemnn ]n!ce

glasws Gamlsh with Jemon pcel
TWICE BAKED POTATOES
(serves 4
al 90 calories each)
4 — 4 ot haking pvlnlou, scrubbed .
and prebaked *

4 tablespoons plain yngur

1 teaspoon dry beef llnvoled boull-
fon .
1 green onlon. chopped fige .

Split potdtoes, Remove as much of
1he meat as possible and mix meat
with ~ remaining " Ingredients, Mix
well. Divide evenly and place in po-
tato shells and pop under broller for
3 minutes or bake at 350 degrees un-

13 teaspoon ground clapamon
Vaailla Ice milk (optional) .
Halve pears lengthwise, remove
cores.” Place halves, cut slde down,
on a cutting board. To fan pears,
make lengthwlise cuts from blossom
end to, but not through, stem ends.
Place pears, cut slde down, In‘a 10:
by 6- by 2-Inch baking dis!
“In a small saucepan. comblne
brown sugar, water, sherry or port,
margarinn or buuur. lemon  juice

il tlzml) browned.
BAKED APPLES OR PEARS
2 delicious mediuvm apples
2 Bose or D'Anjou pears (medium)
1 cup of your favorite frult flavored
dict pop
clonamon to taste
- Split pears and apples, core and
place face down in an ovenproof cas-
serole. Pour diet pop over the fruit,.

- sprinkle with cinpamon and bake at |

350 degrues for 35 minutes ot until
.tender..Can easily be microwaved on
“high power for 10 minutes, covered.
{Also, great: [rozen. after belng

;md ciinamon. Cook and stie over
medium heat until heated through:
pour over pears. Bake, covered, in a
350-degree F oven for 35 10 40 min-
utes or until iender, spooning sauce
over pears’ occasionally. Makes 6
servings:

Nutrition information pcrsrru-
Ling:-119-cal-{15.percent-calories.—
from far), 24 ¢ carbo., 2 ¢ fat, 26
mg sodinm, 143 mg potassium, 2
fdictary fiber.

-] Twu:e a week is better & Twice a week is bairer . Twice ¢
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MERICAN BULK FOOD COUPON

0 STORE DMLY

HONEY WHEAT PRETZELS

J AT FREE - LOW SODIUM - NO CHOLESTEROL ”
$ 1 59

AMERICAN BULK FODD COUPON

ELICIOU!
I RIENR | (vaaginpazs smn‘iﬁcmcxms'
"""5/$500| 1
l E.pu--mowl
EXTRA FANCY
l voiion | [ s NUTS' I grg Irwﬁ':"r?ﬁ'ﬁ’ifunﬁd

+ SALT» NO BALT
+NO rmm ADDED $
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Expires 112092

$119
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6698 ORCHARD LAKE ROAD

DAIRY FHESH

ORANGE JUlcE,

! . E1piren 1,20 9:J
AMERICAN BULK FOOD COUPON

-
. DAIRY FRESH
ONE POUND CHUNK

MOZZARELLA CHEESE |

Uma 4 Espires 1,2092 |
AMERICAN BULK FOOD COUPON

+ CIKNAMON « HONEY l

/o l:-wn v‘mnz
il 1000 COLRA

ITH ALMONDS & PECANS

99 " 3299

750 ml
Uma 2 e, "’ Limi1 2 ibs,
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West Bloomfleld Plaza
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CRAB MEAT
| l $1 67“:, 1
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