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* Beef

Do you have a favorite beef dish us-
ing one of the lower cost, less tender
cuts? Here's your chance to cash in on
that recipe.

The Michigan Beef Industry Com-
misaion is sponsoring its annual Beef
Cook-Off on June 12 at Michigan State
University, East Lansin,

The contest is open w all Michigan
mdent.s over 18 years of age. Fifteen

finalists will be selected to prepare
their recipes at the cook-off. The beef
dishes will be judged on taste, ease of
preparation and practicality, orginali-

. ty, and appearance.

‘Any recipe using beef chuck, rousd,
rump, fresh brisket, plate, shank or
ground beef may be entered in the beef
«cook-off. The dish must contain a mini-

. o

e Chili

N
Registrations are now being accept-
ed for the Great Chili Cook-Off held an-
nually the first Saturday in May in Sa-
- line to select Michigan's best chili cook.
Winner of the competition, which at-
tracted contestants from as far north
as Gaylord and as far west as Kalama-
200 last year and a crowd of some 8,000
spectz'ms will be eligible to compete
% in the $40,000 International Chili Soci-
; ety World Championship Cook-Off
;7 planned tar late fall in California.
First-place prize in the May 1 event, a
benefit for the National Kidney Foun-
- dation of Michigan, will be airfare for
;. twoto the California world champion-
- " ship.

- Accordmg to International Chili So-
ciety rules, contestants won't be able to
Zuse beans or spaghetti in their recipes,

cook-offs

mum of two pounds of beef and not
more than five pounds of beef. The
meat must be exclusively beef. The
contest does not include outdoor or mi-
crowave-cookery.

. 'The first-place winner at the Michi-
gan Beef Cook-Off will receive an all-
expense pald trip for two to the Nation-
al Cook-Off Sept. 19-21 in San Antonio,

Texas. Other prizes will also be award- *
ed.

Recipes should be typed or clearly
printed and mailed to: Cook-off, Mrs.
Stan Poet, 10389 Burmeister Road
Manchester 48158.

Entry deadline is May 1.

Any persor whose immediate family
has owned beef cattle within the Jast
year is ineligible.

but it's OK to add almest anything else.

Registration is open to any individu-
al or group interested in preparing an
official entry. Prizes will also be
awarded for best showmanship and
most unusual chili recipe. Contestants
are encouraged \o bring support teams
to cheer them on. The deadline for en-
tering is April 16.

Officlal rules and registration forms
may be obtainted by calling the Kidney
Foundation in Ann Arbor toll-free at 1-
800-482-1455. If that line is busy, peo-
ple can call (313) 871-2800.

Money raised from the event will be
used by the Kidney Foundation in its
statewide education, research and pa-
tient service programs. The agency is
located at 3378 Washtenaw, Ann Arbor.
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FAMOUS GERMAN
BURGHARDT’S
RYE BREAD

WITH THE OLD FASHIONED BRICK OVEN QUALITY

zoc OF With this
cou|
21b. Loaf i
Expies April 30

WIDE VARIETY OF DELICIGU
EASTER CANDY AND COOKIES
“Crunchy outside, cool and chewy inside, the crust literally begs
to be ripped away and devoured with gusto.”
Patricia Chargot - Detroit Free Press
BURGHARDT'S BAKERY

33309 W. 7 Mile at Farmington Rd.
477-7153

S S s 05054

Good at
Bakery
Tocation only

SCOTCH BA’(ERY & SAUSAGE

2:532-1181
SCOTCH SHORTBREAD - PORK PIES - PASTIES
MEAT PIES - AYJBHIRE HAM - PASTRIES
0N -FRY. 86 P i 25565 FIVE MILE ROAD
. NEAR BEECH DALY
REDFOAD, MICHIGAN 46239

Orchard 10 -

IGA
24065 Orchard Lake Rd.
Mon.-Fri. 9-9
Sat. 8-9; Sun. 9-5

you Monday, April 12th.

Monday, Aprii 5, 1982
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Open
7
Days

Produce & Deli Dept. « We

Italian-American Mkt. Your Beer & Wine Headquarters
33521 W. 8 Mile (just W. of Farmington Rd.) 478-1323

10 am-8 pm
Sun.
12-6 pm

have excellent unbaked Piz2a

We carry all types of fresh

HOMEMADE

Italianor 9 69 b
I Polish SAUSAG
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HOTDOGS $1.59m. I

Expires 4-11
M o e vl

Freezer Wrap
10¢ a package extra

LOO0SE CASE

Budweisei 241120z CAN:
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Easter Valuesf

So our employees may spend Sunday, April
11th with their families, we will be closed. See ‘%

We sell only i :
g;slgA s:hgicef 'ﬂi}bfﬁaﬂ?&fﬂ; iy
rado Bee HRIMP $7. .
FREEZER BEEF $7.89 Ib.
PROCESSIED HERE. WE HAVE A FULL LINE DELI
' BOILED HAM 52,19 1b.
Choice Ground Chuck COLBY CHEESE $1.99 .
HAMBURGER *1.69 Ib.| oPCO SALAMI $2.491b.
in101b. bﬂﬂs' MOZZARELLA CHEESE *1.99 Ib.
PACKAGED 1.79 Ib. WE CARRVIMPORTED &
DOMESTIC PASTA AND CHEESES
Lean PORK FRESH ITALIAN
BUTTS or PORK BREAD DALY
STEAKS *1.19 b. FREE
p— mmmagl 8 PACK OF PEPSI WITH A
Ly *COUPON FRESH MEAT PURCHASE OF

$25.00 OR MORE. (EXCLUDING MEAT SPECIALS)
LIMIT ONE 8 PACK PER CUSTOMER.
DEPOSIT EXTRA.
EVERY WEDNESDAY
SENIOR CITIZEN DAY
10% OFF ANY PURCHASE

EXCLUDING SPECIALS, BEER, WINE
OR CI,{&]AI\E‘I’TES
10% OFF “&-"
any bottle of wine
[ A —
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DOUBLE COUPON

FAME GRADE A o R ORCHARD-10 ’
. - - > gives you 100%
v g Semi-Boneless Rw;rsme, Fame more on ai cents of) manutac- )
. r Honeys urer’s coupons up to and includ- .
R . Whole Hal'ns o ysuckle ing 50° face value. Other retailers .
POl'k is klng % Hen and fres caupons excluded. Limi Q
coupon for any product. Cou-
s 1 28 Halves Turkey pnndplus 100:1, gon:;s cannct ex- c,m
. i ceed price of the item. Offer in
111 Crown roast $1.33 LB. ¢ effect now through Saturday,
‘ " B, pauL|  |April 10,1982,
1t's fun to surprise guests with something special * BUNYAN
and unexpected. An impressive Pork Crown Roast 10/12 # Avg. Whole Boneless
with Sweet Potato Stuffing will fill the role in deli- . s
cious fashion. Ha ms

‘The unusual stuffing, made by adding shredded
sweet potatoes and chopped onion, celery and apple
to bread cubes, is most complementary to the pork.
Crumbled bacon gives it a flavor boost as does the
addition of sage.

‘The roast is first cooked rib ends down in a slow

$1 58

IGA TABLERIT HYGRADE

Coffee Croamer am

IGA TABLERITE

oven. Then it is inverted, filled with stuffing and B f Meat

returned to oven until done, as indicated by a ther- m——

mometer inserted into the thickest part of the R :2 K Veal Roast | Ball Park Ground Black Popper 1=~
meat. As with all pork roasts, a crown is at its D e

juicy, flavorsome best when cooked to an internal ound Stea g ishwasher Detergent ..

temperature of 170 degrees.

It is important that the pork crown roast be or-
dered from your butcher in advance. He will make
it by tying together two center pork loins that have
been Frenched; that is, the meat has been cut away
to expose the tips of the rib bones. If desired, frills
can be placed on the rib ends after roasting to ac-
centuate the crown effect.

88 ...

Scldas
<

Fulls 1

PORK CROWN ROAST SWEET POTATO
STUFFING
14- to 16-rib pork erown roast 6
pounds)
4 slices bacon
2 thsp. butter or margarine
2 cups shredded sweet potatoes
1 mediam onion, chopped
% cup chopped celery
1 large cooking apple, chopped
1 pkg. (6 oz.} bread cubes for stuffing
1tsp. sege
% cup water

Ganns Tasty Fresh Easter Breakfast Link Sausage$1.89 s.
Ganns Tasty Fresh Kielbasa or lalian Sausages1.99 s|
T.AV. Sliced Bacon 1 $1.69
Grade A Holly Farms or IGA Tablerite Cut-Up Fryer. 69¢LB.

Place crown roast, rib ends down, on rack in
open roasting pan. Do not add water and do not
cover. Roast in a slow oven (325 degree) 2 hours.
Remove from oven. Turn roast so that rib ends are
up. Insert meat thermometer so the bulb is cen-
tered in thickest part of roast, making certain that
it does not rest in fat or on bone. Meanwhile cook
bacon until crisp; remove to absorbent paper. Add
butter or margarine to bacon drippings. Add pota-
toes, onion and celery; cook 5-6 minutes, stirring
occasionally. Add apple and cook 4-5 minutes. Add
bread cubes. Crumble bacon and add; sprinkle with
sage and stir in water. Fill cavity of crown roast
with stuffing. (Cook remaining stuffing in separate
pan, covered, for 30 minutes.)

Continue roasting meat until thermometer regis-
ters 165 degrees. Cover roast with foil tent and al-
low to “set” at room temperature 15-20 minutes
(temperature usually rises to 170 degrees during
this period). Carve between ribs.
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Little Tony’s Italian Blkery & Pizza
Orcherd. 10 Shopping Center
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