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Fuel football fans
with bowl of chili

COOKING CALENDAR

To got your classes orevents
listed in this column, send items
to be considered for publication
to: Keely Wygonik, Taste Editor,

"ton Hills will feature Dan Rowl-

son Chef instructor ot Oakland
Community College at their meet-
ing, 7:30 p.m. Tuesday, Feb. 1 at

the Observer & Eccentric, 36251 | Faith Co\ enant Church (14 Mile

Schoolcraft Road, Livonia 48150. | ot Drake). Chef Rowlson willbe  ©

Orfax to 591-7279. demonstrating & dessert. The :

If you're tackling thin year's chopped M VEQEY/ mecting is open to the public. :

TV Super Bowl party, you'll
want a game plan that fuels the
funs and allows the cook to

1 pound lean ground beef
1% cups coarsely chopped

Creative Cooking Without Meat,
2.6 p.m, Sunday, Jan, 23 at Met-

Call 663-8192 for details,
W LES SAISONS

onlon ropolitan Seventh-day Adventist ' | pegzant Style Stews & Soups 6-8
cateh all the yridiron action.’ 1 large green pepper, coars- School, 16585 Haggerty, Plym- pen‘:.s‘[‘hurxyday.‘lnnl 18, fu'l.)urlng
One simple solutlon, sure to ley chopped outh. S“me‘“‘i donation $16per | yochniques in braising and stocks
|)lu:mc~ armchoir athletes and ) can (28 aunces) whole to- ;',’f;';";"“‘:g? g:;?;ﬂlev.c‘;l“m- with Master Chef Jeff Gabriel, di-*
lr:‘an;; [;:L::‘(h’llﬁ ::::: :rl::"ll‘:s ‘:‘l": fmatoes, undralned, 1 l.o‘a' v "' chzst * :'Iecwr :f Scl;’oolmn %«;:l:%e 's Cu-

5 ] N rts m. Chef
hgwll’u!u of great-tasting chili \ c;:‘}rfglz:::g;ﬁmp Mary Denning, owner of Mary P::I:zmkl of rC“d‘cﬁn Del Solnl?:::-
with an appealing selection of beans, undralnad Denning's Cake Shoppe in West- | onstrates hot and spicy South-

help-yourself toppings.

Two richly flavored, crowd-
pleasing new chili recipes from
the Pace Plconte Sauce Test
Kitchens will help keep the fons
cheering through the final play.
Both can be made in short order

1 cup Pace Picante Sauce
1 tablespoon chill powder
2 teaspoons ground cumin
1 teaspoon salt
Optional toppings: Sour
., cream, shredded cheddar

{ond, demonatrates cake decorat-
ing and recipe substitutions for
lowering fot and sugar as part of a
heart-healthy diet, 7-8 p.m. Tues-
day, Feh. 8 at St. Mary's Hospital,
36476 Five Mile Road, Livonia.
Cost $8, call 591.2983, extension 2

west Culsine, 6-8 p.m. Thursday,
Jan. 20, Classes $25 per pcraon or
three classes for $65. Re

generous tastings includcd bzu
Saisons is at 304 Weat Fourth,
Royal Onk. Call 545-3400 to regis-
ter,

un the morning of the big game, cheese, chopped onlon, to register. :
ar made in advance and reheat- chopped cifantro B HEART HEALTHY N LENORE'S NATURAL CUISINE
wl. They only imprave with 1n Inrge aaucepan, cook bacon Taste columnist Laura Letobar Healthful Cooking Classes — .
“age."” aver medium-low hent, stirring will be teaching two classes in Desserts 6-9 p.m. Monday, Jan.

Beef and Bacon SuperChili
teams the crowd-plensing fla-
vars of ground beef and bacon
with colorful vegetahles, beans,
picante souce and Lone Star
State seasonings for a heasty,
satisfying meal-in-a-bowl that's
cary to prepare and serve,

TFouchdown Turkey Chili is o

frequently, until crisp, Remove to
paper towels with alotted spoon.
Pour off all but about 1 table-
apoon drippings. In drippings,
brown ground beel with onion and
green pepper; drain, Add reserved
bueon and remaining ingredients
exeept optional toppings; mix
well.

PACE PICANTE SAUCE TEST KITCHENS

Party-perfect: Fuel armchair athletes at halftime
with Beef and Bacon SuperChili. It teams ground
beef, bacon, chili vegetables and Texas-style season-
ings with picante sauce.

heart healthy cooking, 7-9 p.m.
Wednesdoys, Feb. 2 and 9 and 7-9
p.m. Wedneadays, March 2and 9
at Stevenson High schoal in Livo-
nia. Call 537-7343 or 523.9278 for
registration information.

M DESSERT

The Welcome Wagon of Farming-

17; beginning cooking seriea of
three classes 6-9 p.m. beginning
Wed., Jan. 19; 7:30-9 p.m. Thurs-
day, Jan. 20, introduction to Ma~
crobiotic principals, lecture.
Classes at 22899 Inkster, Farmin-
gon Hills, Call 478-4465 to regis-
ter.

[
fur-from-the-ordinary  bowlful Bring to a hoil. Reduce heat, cho cllantro, shredd- P l'l t k
that simmers ground turkey, cover ond simmer 20 minutes. : :zavs’p&%r;psi:n clnnamon ed :r?ec:darchnesc a y le easy O ma e
vegetables, pieante snuce and  Ladle into bowlw; top an deslred 2s desired ' In large soucepan, cook and atir :
scasonings with a touch of cin- B pan, cook on 100 percent power (high) for -

namon for a spicy, satbsfying
dinnertime  treat  with  super-
special taste appeal.

Vith either or both chilies,

and serve with additional picante
sauce. Makes 6 to 8 servings,
about 8 cups chili.

1 can (28 ounces) whole to.
matoes, undrained,
coarsely chopped

1 can (16 ounces) kidney

turkey, onion and gazlic in ofl un-

til turkey i no longer pink, Sprin-
kle with cumin, chili powder, salt

and cinnamon; mix well.

AP — It's time for a party mix
that cocks faster than it disap-
pears, 'I‘hm spicy blend takes only
minutes in the microwave nveu.
Cook up a batch for last

45 to 60 seconda or unti! the marga-

rine or butter is melted. Stirin the

mixed nuts and chow mein noodles.
Cook, d, for2

vaga your favorite crusty bread, beans, rinsed and drained . ests, gift-giving or a tosty stir, then cook for 2 minutes more.
com yhrmul. rolls, 1urt}I'lIm¢ or TQUCHDOWN TURKEY CHits 1 cup Pace Ficante Souce cu:ldudn:z‘::l?;a:f:x':l:nw 'l’l‘m 5:"‘)" phEn Y Continue cooking for2to 3 minutes
crackers and you've got o win- § pound ground turkey 1 can (about 8 ounces) dluce heat, cover and simmer 10 BarBEcuE NiBBLe Mix more, stirring every 30 seconds, '
ning combination that's sure to 2 cups coarsely chopped whole kemel com, drained minutes. Add cotn and peppers; 2 tablespoons margarine o Spread the mixtureon abaking  ©
rate raves, onlons 1 green pepper, cut Into ¥a- cover ond continue to simmer 15 butter sheet, allowing it to cool and get

3 garlic cloves, minced inch pieces minutes, Ladle into bowls; top as 2 teaspoons barbecue sea- crisp. Makes 3 cups (12 servings).

1 tablespoon vegelable ol 1 red bell pepper, cutinto ¥2- desired and serve with additional soning Note: If you cannot find barbecue
BeEr AND BACON SUPERCHIL 1 tablespoon chill powder inch picces picante sauce. Mokes 8 servings, 8.0unce can mixed Auts seasoning, substitute I teaspoon

% pound sliced bacon,

1 tablespoon ground cumin

Topplngs: Sour cream, about 9 cups chili,

‘\-:.
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SI’ECIALS SPECIALS SFECIAI_S SPECIALS

3-ounce can chow meln noo-
dles
1In 0 2-quart microwave-safe cas-
serole combine margarine or butter
and harbecue scasoning. Cover and

seasoned salt or celery saltand 1
teaspoon chili powder.

Nutrition information per serving:

168 cal., 14 g fat, 0 mg chol., 4 g pro.,
9g carba., 28 fiber, 191 mg sodium.

'Bridal Couture
of Birmingham.
a division of

EAUTY ON SALE

Solid oak flooring in
no waxing required,

presents...

Lina’s Bridal

natural or gunstock finlsh, Easy to care for with
Just one of the many disllnctlve hardwood floors

now at Dillman & Upton, P

sasranyEds

Sunday, January 23rd
11:00 and 3:00 shows
Call 462-0770 or 455-1100 -
- to reserve your tickets. .
$8 in advance $9 at the door
*Free Copy of Modern Bride with the purchase of. ead: m*et. :

seany

Monday - Friday 7:30 am - 5:30 pm
Saturday 7:30 am - 200 pa

eeLsAvvaces




