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When the first cool winds of autumn
begin to blow, one’s thoughts often turn
to chill, which i3 Ukely to be avolded
during hot, summer months,

Splcy hot chill, made with beer and
topped with dollops of dellelous corn.
meal dumplings, puts a new face on an
old famillar friend. It's a great crowd-
pleaser and It's economical too.

Many time-honored recipes, passed
down through gencrations o( wuum
chill-lovers, mix all the traditional sca-
sonlngs with beer, Beer has been used
as o meat marinade and sauce base for
centuries. It tenderizes chill meat and
adds a unique flavor that you won't
{ind In any spice can. The aleohol in the
beer evaporates during cooklng, leav-
ing an unmatched aromatic favor,

Chlli orlgloated around 1850 in Tex-
as. Trall cooks along cattle drives
through barren-pralries were responsl-
ble {or provilding grub to ravenous
cowboys. Cooks threw whatever meat
they had into the stew pot and flavored
it with plenty of chlll peppers. Chicken,
buffalo, rabbit and rattlesnake all

found thelr way into counilcss chlll re-
clpes.

Ooe coterprising tral] cook ensured
his splee supply by planting small gar-
dens of peppers and other splces in
mesqulto patehes along the cattle drive
trojl. By the time he returncd, the

spices were ready to harvest and dry ln
ulc sun.

MANY FOLKS today still dry thelr
own chlll peppers, by lining on atrings
and haoging them In @ dry place. This
provides a ready aupply of ln;sh aplicy
peppers and (s an attractive decoration
a3 well, Whether you dry your own or
use canned splces, you'll flnd that beer
2dds a unique taste to the spley good-
nessof

Beer can also brighten a variety of
other foods. A now historical book pub-
Ushed by Adolph Coors Company, “A
Taste of the West from Coors,” is full
of deliclous deas for mixing food and
beer.

‘The book costs $7.95 and ean be

Store processed

Consumers have many questions re-
garding safe at-bome storage of pro-
cessed meats. How long will processed
meats keep [n the refrigerator? Can
they be frozen? Should pi meat

In the deli be

“To preserve flavor and quality, the )

National Live Stock and Meat Board
states that pi meats must be

meat products prompily in the coldest
part of the refrigerator, which s oor-
mally 36 to 40 degrees F. Optimum
temperatures for storage of meat prod-
ucts is actually 28to 32 degrees F.

Opened packages of processed meats
and loosely wrapped packages {rom a
dellcatessen can be kept n the refrig-
erator for one week. It may be possible
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bought in loca) bookstores or ordercd
by scnding check or money order to
Coors Cookbook, P.O. Box 10227, Des
Moines, owa 50338,

The book's 118 reclpes, compiled
from more than two yeara of research
throughout the West, show western-
food lovers how to merinate, bake, mix
and flavor foods with one of the oldest
cooklng Ingredlents known to man.

Try Chili Ple with Cornmeal Dum-

plings (a recipe from the book) and
you'll aee, It's eany, nutritious and detl-
cious, Served with a tossed green salnd
and & stein of beer, IU's a tasty meal
you won't forget.

CHIL! PIE WITH
CORNMEAL DUMPLINGS

1% Ibs. of beef stew meat cut lnto %-

1 cup cbopped onlon
1 15% oz. can of red kidney beans,

draioed
112 02. con of beer
1 8.0z, can of tomatoes, cat up

S BS

% cup tomato paste v

1 4-01. can chopped green chlll peppers
2 cloves of garlic, minced

1 thep. chlll powder

1% tap. salt

% tsp. gromnd eomin

3% cap yellow cornmeal

V% cup all-purpose floor

Y4 tsp. baking powder

Place meat, cnlon and Mdney beans
in bottom of un, 3-quart

paste, un-
drained chiles, garuc, chili powder,
tsp. salt and cumin. Pour aver meat.
Bake, covered, in 350-degres oven for 2
bours. Ccmhlnu cornmeal, flour,
powder, and % tsp. salt. Stir In ol] cgg
and mllk. Drop by tablespoonaful onto
Lot stew, forming 8 dumplings. Bake,
, 30 minutes more or tll dum-
plings are done. Makes 8 servingy.

meats carefully

.
to store unopened vacuum packages for
longer periods, depending on the fresh-

ness dato on the package.
ce the processed meat package s
opened, the quality of the product
starts to deteriorate. So any leftover
product should be wrapped In a mols-
ture/vapor-proof material, such a8 o
scalablc plastic bag, to seel out the afr.
meats packnged in rescal-

handled cnrcfully at home. Place these

Apple juice:
hot or cold

In the carly 10703, consumers discovered apple
Julce after many years of low consumption. All of a
sudden, apple julce consumption soared and contln-
ues to be one of Amerlea's most popalar all-natural
beverages.

Apple julee has Jots golng for it besides belng a
natural beverage. It [s as versatlle &3 any product
on the market. Apple juice Is a satisfying beverage,
served atone elther hot or cold or use It with other
ingrcd!cnu to add ftavor and & natural aweetness to

APPLE BLOSSOM SODA
1 cup chilled apple juico
% cap c! cocktall
6 thsp. whipplog eream
Chilled club soda

1 quart vanilla lce cream

Comblne apple julee, cranberry julce cockiall
and cream. If deslred, tint deeper pink with a few
drops of red food coloring. Pour cqual amount Into
6 tall glasses. Fii glasses to half-way mark with
club soda. Stir to mlx. Add 2 scoops ice cream to
each glass, Fill glasses with club soda. Stir gently.
Serve wlth straws and long spoon.

FROSTY APPLE SHAKE

1 quart apple julce (chilled)
1 plat vasllla fee cream (softencd)
1.8% oz, can erushed pineapple (optional)
% tsp, clnnamon or spriskle with notmeg
Comblne all ingredicnts In blender or with mixer
untll frothy.

Fur ndd{doml apple n:clpm, send sell- nddruscd

App 728

0
Mlehlgun Ave., Lapsing, Mil:hv 40913,

Party trifle is
simple to make

pple Triflo Is a slmple-to-make party deasert
wnh a dash of elegance. The lady flngers como
from a package, the eream aherry from a bottlo
ang flavered apples from a can. Making the custard
eauce i3 really‘all that is invoived in making thia

Tuscious dessert.
APPLE TRIFLE Stainless Tahleware
Y : +30atien Bova Vour Regleter T
4 cagn, slightly beaten . weA A
Few greint ' FAME 5129 iy )
Few graine salt : . Ice Cream ... A-l'-lhw:-:‘-ﬂ-":&-n
:spl milk, scalded N Mea! ® R p ) . b, DTk N U Cheom, barboyseor &
p. vanilla ever Been y oc] K
d Hot Pockets
:&p:: m!e" . Frozen 16. J l ' J Entrees.. s199 !
w1 ctn(ll. oz.) apple ple fllling* ~ - |
Combino eggs, sugar and ulLuAdd i ook *. Mr. Turkey ‘ Pinuecus rercanes . Grocery”
ver hot water, stlrying constantly, until mixture K
coats tho ‘:pocn. Chlll. Add vnnlun."l.lnc bottom of - Ground Turkey Pmotl;: : Beg

serving dlsh with balved lady flogers; pourcream
sherry over lady flngers. Top with apple ple fllilng.
Pour chilled custard sauce aver all. If deslred,
make & “fence” around inslde rim of serving dish
with g lady {ingers, halved. Makes 8 acrv-
laga. L

*Not to ba confaed with ple-sliced apples.

For odditional apple recipes, send scif-cd-
dressed stamped envclope to Michigan Apple
Commitice, 2726 E. Midl(aun Ave., Lansing,

. M(dl 4&“12

able cartons can be kept [n thelr origl-
nal packaging i tho container contln-
ues to seal properly.

Freexzing processed meats ecan lead
to loss of quality because the seasoning
speeds up changes in flaver durlng
freezlng. However, they can be frozen
at 0 degrees F,, or colder, for up to two
months,
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Full Cuts
or Thick Cuts

Righta

ORCHARD-10 1GA
24065 ORCHARD LAKE RD.
Mon.-Fri. 9-9; Sat.
We Feature Western Beef

8-9; Sun. 9-3
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540-3578 532-1181 ¥
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DOUBLE COUPON

ORCHARD-10 gives you 100% more on all
{cents oft) manutacturer’s coupons up to and
including 50* face value. Other retailers and
free coupons excluded. Limit 1 coupon for
any one product. Coupon plus 100% bonus
cannot exceed price of the item. All cigarette
coupons at face value. Offer in effect now
!hrough Sunday, November 17, 1985.
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