But it’s. for a good cause

Being chili judge is heartburmn

- By Bandra, Annbfullu
staf wrlter

“Hats off to the judges — the brave,”
read the sign,at the Chili Cook-Off
apol by Lhe National Kidney
Foundation last Saturday in Sallne.

And brave we were. Neither torrents
of raln nor heartburn mld deter us
from our appointed task.

Crowds had gnhcred during Lhe
morning to watch ax cooks from
throughout southeastern Michigan vied
for a showmanship prize by sauteeing,
slicing, and atirring thelr pots of double
trouble,

One group of cooka distributed boz\u

reclpes for a chill that called for .

ground toad legs and llzards.

Radlo stations had broadcast llve
from the event lee an auction, bands,
balloons and a boo contest

" We doaned blue -pmm a3 we awalit.
ed the start of ibe andual conteat,
o raise

which this year was expected to
close to $20,000 desplte tbo downpour.

Jim Harper and w.h Bndlq irom
radio station WNIC passed the time by
handing out buttons. John
of the Michigan Panthers' :!gned auto-
graphs, and Weight Watéhers Execu.
tive Chef Larry James told everyone
who eyed his glass that he was drinking
light beer.

Staft members decked nut ln rcd
aprony gathered the 77 g
atyrofoam cups of chill ldmll(led only
by humbers,

Our Instructions were simple: Use

rsonal preference in judging flavor-

ng, . chill pepper taste, consistency,
meat texture and aroma.

Ab, the aroma! The smell of chili

had kept the crowd occuplcd And all
the while, the pots simmered,

THE 25 JUDGES, Including (bls in-
trepld reporter, came from area res-
tagrants, cooking schools at communi-
ty colleges and from the medla. Chlet
judge was Jim Lark from The Lark
Restaurant.

g the alr was thick enough to
clear tnyane ‘s alnuses,

CHILT GOURMANDS crowded the
sidelines to watch as Judges at each of
aix tables tasted 15 different bowls of

+ chill, To clear our palattes, we had a

cholce of beer or water. Most fudges
chose beer.
We rounded the ubiu, taking a tea.

-olchlll.lnlpo

" chunks of

lpoonolcul.l a olboer.-mvnlhm
mﬁu You get the idea.

Chef Kevin lenmm of Schooleraft
College cullnary arts t,
whose thumb was in a cast, opted to
judge the contest Instead of eompm as
2 cook. Wearing a Texas-sized wi
hat, Glmnnkl ujd chill Ls de(l.nllely
part of his curriculum,

Judges weren't sllowed to discuss
the merits of the chill, which Included
some entries with an afterburn power-
ful enough to place the judges into or.
bit. Other entries were bland or sweot.
Some were greasy, Many included
green pepper, oalon and to-
mato, Beans wers prohibited since they
aren't erunldcrtd to be a traditional
Ingredlent.

Other noo-traditional entries includ-
ed Fat Bob Taylor’s with Kowalski sau-
sage and cabbage, The first place entry
included three cups of white wine and
Itallan sausage,

Rumor bad l( that'one entry Included
a [liih of Tequil

Weight Wlu:herl Chef James, with a
fire extinguisher slung from his beit,
2aid the chill he was helping to prepara
wouldn't have chocolats, but would
contain moat of the Ingredients used by

other chilimakers. The biggest differ-
ence would be In the preparation,
requires cooking and

alning the mnl separately from
other Ingredlents,

AT LEAST ONE judge never made It
to the finals, whea the top 18 entries
were umg‘l«t QE. parently po one told

‘ally that he didn't haye to

Some of us felt relleved to know that
.there was a doctor, Scott Woods of the

;alllnu Chamber o! Commerce, in
our midsf

Chet Jlm Capencka, who said the-
hottest thing right now 'is nachos athis

eatery, Mr. Mike's’ Coney Island In
Westland, noted that it was diffteult to
{aste differences in chill vecipes by the
end of the contest.

A te for second place in the finals
required a third, sudden death taste
;udl which met with groans from all the

udges,

When it was all over, samples of chili
ere sold to!bhal ﬂublé]c, lacludml dlaly-

cl
l.lli_&n?‘lld.lgn nid iabland.
‘s what's great about a (kidney)
transplant,” she sald. “You get to go
back to eating splcy food.”

Chili chef reveals top secrets
which make him a tasty winner

By Bandra Armbruster
staff writer

Some people use cab-

even qull!(y in a Weat Bloomfield
The pair, tho were lpnnsartd In the

peo or

bage in thelr chlli. But for the team of
Al Splteri of Garden Clty and Denny
Morisette of Dearborn Heights, who
took second place In this year's chill
cook-olf, it’s all in the meat used.

‘They said they began making chill on
bunting trips up north,

“To kllt the wild game taste, chitl

w;u a good thing,” explalned Morisette,
3

“We used bear meat originatly, but
they wouldn't let us do that here,” he
sald, adding that they've tried other
wlild game, Including venlson.

This Isn’t their first try in & chili con-
test. They placed 10th in last year's
cook-off. They won 2 chill contest in
Lineoln Park, but found they didn't

Systems of Livonia, wauldn't release
detalls of thelr recipe. Asked if they
had any advice for polential chiil
coolu Splteri sald, “Keep the clonamon

STEAMING TO (lrst place in the
cook-off was Joanne Drow of Ypsilanti,
whose winning recipe follows at the
end of this article, Tnung third place
was Michael Murphy of Dearborn with .
his version of Irish chili.

* Soulhfleld resident David Richy took

of Ypsllantl. Tied for seventh through
ninth places were Paul M. Plnchuck of
Ypsilantl, A. Anne Smith of Saline and
Walter and Clare Hunter of Canton.

Holdlng onto 10th place was Jac's
Detour Lounge In Detrolt. .

Others who made it to the flnals In-
cluded Leslle Ward of Blrmlngham and
JoAnn Zelult of West Bloomfield's Cel-
ebration! Stopes Inc.

Drow's prize-winning chiil makes
about 15 quarta and costs roughly $30,
Ingredients

% cup corn oll
31b. lean chuck, diced {nto small cubes

$ b, ground round
31b. Itallan d

fourth place, while Canton
resident John Strzalka, who puced
uxth last year, mwed up Into fifth

Sl!th place winner was David Hart’

4 1arge white onions, dlecd
1 bunch celery, dlced

%1b. lwtbumu.pipprl
Sbayleaves ..

2TMSG

2Tsalt

1 tap. basil

3T cumin

4 cloves garlle, mashed

6 0z. chill powder

$ beef boullon cubes

1 pkg. onlon soup mix

3128 or. cans whole tomatoes

328 ox. cans tomatoes crushed

318 0z. cans lomato nuc‘

112 oz can tomato pas

3 cups white wine(ﬁtach Colombard)
Preparatioa

Brown meat In corn oll. Transfer ton
large pot. Saute olnlons, garllc, celery
and peppera unill tender, Add apices
soup, boullon, tomatoss, und
wine. Ccmbline In large pot. Cock three

. Monday, May 9, 1083 0LE

INSIDE

TIHE GOOD CONDUCT Meda! waa
awarded to Marine Corporzl Thomas K. Slaga, son
of Robert Slage S, of Farmington Hills and Glenda
M. Slaga of Garden Cily. The Good Conduct Medal
signifies falthful and obedlent service during a
three-year perfod. To earn it, enlisted Marines must
achleve and malntain an umblemished. conduct
record for the entire period. Slaga currently Is
serving at the Marine Corps Alr Station in Kaneoba
Bay, Hnnll

CONGRATU[.ATIONS w ernret Glb-
son, Harold Gibeon, Virginla 't, Daniel D. Bar.
nard .lnd John 'l‘unu-, Iho wu-a nppolnied to the
F.

A ,
T

*v

Our Lady of Samn and Woodcreek elementary
schools. Lead players were “Prince” Paul Amendt
and "Prims" Amy Wright.

KUDns to students at Power Middle School.

A total of £5,085 was ralsed by 108 students during

thelr "Jump Rope for Heart" Feb. 35, according to

Patricla Mesalas, school coordinator. Members of

the winning team, which ralsed $528, are: Dawn

, Jatnle Gresham, Ritu Gupta, Tina Jamro-
Christina Selan,

loprvmo

Hills
tlons also go to Jmph Hovnuun md Randall
Winston, who were appolnted to the Farmington
Historje District Commission.

BRENDA HOWELL was one of 32 gradu-
ating seniors in tha baccalaureato nursing program
at Northern Michigan Unlversity who recelved ber
" schodl lé\;nllulg pin 1:1?‘1 trbuldllll:ml undlmeunl cere-
5 oW o
: many snire to Betty J. HlI,

urse llcensure exam. According
dm of the school of nursing and allied health, the
g ceremony ls always beld the night before
Fiodham 's pldull!nn mrdael and Is & * special,
our nurses.”

PORHE MIGHICAN STINGRAY Swim As-
sociation will host a Swimathon 4:30.8:30 pm.
Thursday at Harrison High School, 26995 W, 12
Mile Road. The Swimathon witl benefit Beverly
Cornell, a member of the Molor Glly Wheelers
Swim Team. Beverly Ls an active parent of the
MSSA team who {5 handicapped due to a rare bone
disease. In Wi , she took three first places
whieh qualified her Tor the National Wheel Chair
. Games to be held In H.':Il;l:l m summer. ’"mo\m

l-lmmau currently are a0l SpODICrs
Swimathon, m n’vlmmen will swim up to 205
rped!lcd amount of money per

1. Persons ln

terested In sponsoring a swimmer
- ahould contact Mrs, Woodlock at 881-3887 or Mrs.

Morton at 861-0517. .

GUITMI PLAYER Bd Unlu bas Been
aamed Yolunteer of the Year in & five-state reglon

homes. The
B h
‘tor reslden
Soane %mmﬂm-mmmm

3 THE ADVANCEDMMA(W :

' Righ School took Itd play “Mystery of ibe Gum

Mmm,mmmdlmmmu :

the Lmportance . of phyllcal education. Dave
Findlay, local dise Jockey, volunteered his time, to
provide muslc for the ovent. Procudl from l.ha

mihdlonwmbu!hunmdbloodveueldb-
ease research, risk factor education, CPR
training , pmmﬂonll educatlon. .

tion's famous artists, sculptors

eration of 'art teachers t the country, and

the judy procediires are set up with the goal of

ensuring that the ts the very best

manwnrklnmymm’nunwwhm‘gw»
3 P

The Prafetred Option from
Geolfray Beene is your
@it with any Grey Flannel
purchase of $15 or more.
it's a business-like way to
consolidote travet gear.

A tully-lined tabric pouch
handsomely striped in navy
ard grey. that's expand-
able to carry grooming
aids, yet fits easily into the
smailest corner of G suit-
case, Inside: travel-sized
Grey Flannel Cologne,
After Shave and the
new Face Moisturizer.
1600 bonus unlts
while they lost.

SRR ¥ ORDER BY. PHONE: ifs &
R 1 n Meno Delroll coll 569-245& Els}awhefe. ordor tol-frad 'I‘-BOO-233

g experlence

AN

Some paople use chocolate or cabbage in lhvlr chiti. !ul for the
team of Al'Spiteri of Garden City and Denny Morisstte of Doarborn
Heights, who taok second place in Ihll year's chiti cnok-on. It'e all
in the meat used.

Jazz featured at Orchard Ri_dgé' .

For those who enjoy Instrumental
and vocal jazz, the Orchard Ridge Fine
Arts Theatre presents “Love Songs . . .
Innocent and Otherwise’ featuring the

Bu: Bonnler Qmmt and The Voices |

Vocal

more frusteating. urecu oflove. .
The Orchard Fine Arts The.
atra provides an lnlomnl. comfortable
setting which will emphasize the np-
port between audience, vocalists and

th The
Jm Soelety. performance will be
beldats p.nL Saturday, May 14.
Some of ‘sclections will ba old fa-
. vorites whlh others will look at the

v

Gm Flannel by Gaotitey loone. as sophlslk:ared as the suit that. lnsplfed i
ncr):\eu and the man that wears If. s,&zccessiul but ndt all business. Refined. kich.
Wonderfuly warm.'A scent for.any'time of the day. Shown:'4 oz Grey Fiannel
* Cologne, $24. 2 oz. Cologne, $17. Or choose the 4 oz. Natural Spray Cologne, $26.
. 2 ox-After Shave Balm, 1350.:2'02, Atter.Shave,
! : v " 6o Sthngcreom&San u T

cket prices will e $6 for general
gnhlh: adminsion and $4 for stodents,

additional ticket Informatioa, call.
student activities at 4717541, -

tsas_at

SRS VeI

Loflory 1250.
frie: 1
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