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bmyounn-lmnullonchlcb
en, pazk chops oz baked beans.”
fx‘: Ingram of Livonia was the

recipe “Cayenns Have More Bar-
becue Sauce?” Is @ zesty combina-
tion of ketchup, light brown sug-
a1, gound borsersdiah, Dijen
mustard, and cayenne pepper. In-
gram won 8 copy of “The Bn&

(
27, $16.95).

Like our other winners, Ingram
sald be enjoys inventing things in
the kitchen. Ho uses his sauce
mainly on shish kebab, but says
it's real good on vegetables too.
“Everyone always wants mare,”
said Ingram who doea all the
cooking st his house. -

Deciding & winper and picking
three finalists for this contest
wasn't easy. We planned to have
three finalists, but because there

were 80 fuany good entries, Chel
Larry Janes who read all of the
recipes, asked if we could please
have four finalists. The fourth
was Millio Bean of Bloomfield,
who received an Obeerver and Ec-
centric tote bag as her prize.

The finallsta prepared two
quarts of their sauce for judges to
ssmple at Rocky's of Northville
oa June 30.

The judges were Chef Rocky
Rachwits of Livonia, owner of

of

Wright's Hardware in Livenls,
and Bill Bresler, photographer for
the Plymouth Obeerver Newspa-
per, and an outstanding cook.

“They wero all very, very close,”
said Rachwitz, with the other
judges nodding in agreement
“But one atnod out a little from
the rest.”

See recipes

Winners share secret
barbecue sauce recipes

Here are the winning barbecue
sauce recipes. See related story

until onjon is translucent. Add

Answers to
food questions

For answers to questions about
food saftey, nutrition and preser-
vnian. call the Food and Nutri~
ticn Hot Line, 830 em. to 6 pm.
Mondlywl?ﬂdzy.ssa—m
in Oskland County, 434-3013 in
Wayne County.
The Food and Nutrition Hot-
line is the place to call for all your
food concerns.

2 tablespoons well chopped
basit

¥a ap grape preserves
Yi cup water

Mix ingredients together. Store in
refrigerator

In a saucepan, bring ketchup, wa-
tes, brown sugar, and com starch to
a boil. Stir until smooth. Add re-
mdnlnglncvdunulndsu:undl
sauce thickens. Makes spproxi-
mately 1'% cups.

Third place recipe submitted by
Jim Ingram.

Quench your thirst with iced coffee

See related story on Taste front.
Home economists for the Amer-

ersbly double-atrength. (Use
times more coffee than usual for
the same amount of water.} The

Coffeehouses offer tasty sips

Hero are some local cof-
{fechouses to chock out. lfywn
is not lsted, call Keely W !p-
nlk. (3[3) 953-2!05. nr un

coffee should be prepared no more
than three hours in advance. Al-
low the coffee to cool before using
it. It can bo atored, covered, in the
refrigerator.

8 To keep the ice cubes from di-
luting iced coffee, make creamy
coffoe cubes. Stir in half-and-half
or milk into leRaver coffee; pour
{nto ice-cube trays and freeze.

IcED CARAMEL APPLE

gamish

Place first four Ingredlentain e
blender and blead until
Lightly coat inside top quarter of
four 8-ounce glasses with caramel
ssuce. Pour {n iced mixture.

‘Top each with whipped cream
and a dash of cinnamon.

youllh.lon::lknnhn Ob-
&

pers, Inc. 36251 Schonlaal!.
Livonia, M1 48160. We'll be
suro to let our readers know

ouse.
33316

urday;
Sunday. Call (810) 615-818t.

® The Lonestar Colfee Co., 207
Souu: Woodward, Birming.
open 6:30 :;:;L ‘:0 mid-
nl woek G:30 am.
w‘g‘.mn ::y. woekends, Call
{810) 642-2233.
@ Espresso Thyull‘ 2454 Orc-
hard Lake Road, Kecgo Har-
bor, apvn 6 am. to mldnl‘hl.
Sunday through Tt

mo M A of ice cubes

Combine the {ngredients Ina
blonder and blend for 30 ssconds or
unt!l the conalstency of e milk
shake. Pour into two glasses.

Recipe submitted by Lonestar
Coffes Co.

CREAMY MZXCAN CHOCOLATE
lcep Corree

1 cup whipping cream, dhvided

a.m. to 2 a.m. Friday and SAI-
urday. Call (810} 682-5282,

@ Plymouth Coffoe Bean Com-
peny, 884 Penniman, Plym-
oul.h. {313) 454-0178, open 7
am. to 1 a.m. weekdayw; 8 am.
to 1 am, Saturdays, 8 a.m. to

Recipe submitted by the Grond
Cofe.

and four chocolate

(] eynp

2 tablespoons sugar

3 teaspoons ground cin-
namon

midnight Sundays. desirod
Whip % cup cream to soft peaks,
mints for garnish set asida. Coml:im remaining Y
Place first four lngedi late ayrup, sugar

in
blender and blend until smooth.
Pour Into four chilled glasses and
gamish with whipped cream and an
orange alice and mint on each.
Submitted by Grand Cofe.

FAT-rREE MociA FREEZE

2 tablespoons cocoa
1¥4 cups skim mitk

and % teaspoon clnnamon In pitch-
er. Stir in coffee until suger dis.
solves.

Fill four glassea with ice; pour
coffoe mixture over ioe. Top with
whipped croam and sprinkle with
cinnamon. Garniah with coffee
beans, Makes 4 servings.

Recipe from the United Doiry In-
dustry of Michigan.

Fire up grlll for herbed chicken, ribs

See Larry Janes' Taste Buds
column on Taste front.

For more information on the
Holland Grill, call Denny Wright
at Wright's Hardware, 29150 Five
Mile, Livonia (313) 422-2210 or
‘This Is It Bar-B-Q's at 7335 Orc-
hard Lake Road, West Bloomfield
(810) T37-2371.

Hersen Cricxen
6-8 ploces of chicken
1 cup otive oll

1 toaspoon esch of rosemary,
oregano, tarragon and pars-

oy
Combine oll with lemon tulcs,

frequently, Removo chicken from

berba. Placo chick-

the marinade. Scason chicken with
salt and pepper. Place chickenona
prebeated grill and cook unul
hlehu In cooked th

1 taaspoon sait
6 cioves gariic, crushed
Cleuund mulda tiba. Com-

Re-
rved marinade can be used for
buunx during cooking. Serves 4.

__Fmarpbicn Rss
4 pounds lean beef of pork fibs
J cup vegstable oll

1 cup red wino vinogar

1 cup fresh choppod parsicy
2 teaspoons peppes

bine di
woll. Add ribs, cover tightly and re-
frigerate 6 bours, turning frequent-
1y. Grill ribe an deaired. Brauh on
your favorite barbocue saure juat
befare removing ribs {rom the grill.
Serves 4-6.

Recipes from “The Holland Grill

Cookbook,” by Brad Holland, (copy-

wright 1992).

Win tickets to see ‘Lassie’ with your family

Observer & Eccentric Newspa- E

Write and tell us why your pet
is your best friend to win tickets
to a sce & screening of “Lassie.”

Ten Jucky families will recieve
four ticketa to take their family to
n screening of “Lassie” on Tues-
day, July 19. Winners will bo no-
tified by phone Fridsey. A grand
prize winner, one of the 10, will

al2o receive a poster and & T-
shirt.

You can include a photo with
your letter. Please enclose a sell-  Wygonik, Entertainment Editor,

addressed stamped eavelope so

that we can return the phota.

Send entries by Friday to Keely

s, 36251

SchooleraR, Livonia™::
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wveryreng gong
e secrets Of QUANG MOre Dl OF U
arsecy possese.

HOW ANY PERSON CAN LIVE THEIR UFEB‘I’VLE ON
$10-20,000 THOUSAND LESS PER Y

o ihese Gays. not
eeonan v o AT

A el Gotgr plan Coukt €t yeur tax DAl I halt and save YU
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H you are 25 to 150 B crerwergtt
1or more), and you sexertly want
wohe yos woght problem, make an

for an otientation
ntervew, hwy swcesshd
m-mm- Progam kot Permanent
Weight tos
The 'v-'Hnllh‘ program i a
nmaxb.ably Giifecent and proven
 weght bu. i regarded
authories

PERMANENT
WEIGHT LOSS

Call us for more details, and find out how to qualify
&

sny other syslematx apym.h 0
pmw wersht controd, ™ “the
comprehenine Wh oer
o fon e trescment of oermeight -
You'll lore weight cati
000 lood. uuq‘,::’:’:'w P
help in making the inner changes
that will make your succevs Lt
You! find W 4ffordable, 100. The fee
it teasonable, and most clients find
that their insurance will cover a gond
deal of .

There I3 no obligation,

for the progr

CALL:
DILHAI-PHP.KEITH Fh.D.
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prozhealth

AT 50, Smokey’s WisH LisT
__HasN’'T CHANGED.

Produce Sale

Friday and Saturday, July 15 & 16

ROUND STEAK

CHUCK ROAST

99:.

Sold as Rtmst Only

IDAHO
POTATOES

515

PEPSI
VERNORS,
A&W ROOT BEER

Reg. & Diet,

e e, | COUPON

/$5+,,,,

12 oz. cans, 12-pak

Northern

TOILET PAPER

‘%.

LIMIT “8"




