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INVITING IDEAS

Heat light olive oll in a very large pot.

Chili with a bang to celebrate the 4th of July

An invitation that

looks like a firecracker
... could it be a
Fourth of July party?
It's too ealy for Guy
Fawkes — a fircerack-
er invitation could be
sent anytime of the
year as long as the cen-
tral theme was CHILI
WITH A BANG!
_— A number of years
ago, my husband David and I bad a 5th
of July surprise party to welcome my
former British roommatce back to Amee-
ica (it was Mandy's second trip to the
States and first time meeting my new
husband). The cover of this invitation
read — “July 5th - All Is Forgiven.”
The party was as American as wo could
make it Small American flags lined ei-
ther aide of the driveway, bunting of
red, white and blue decorated the inside
and outaide of our 1860 brick Greek Re-
vival bome, bouquets of American flags
placed in early tins became center-
pieces, and papergoods/tableware of
wonderful patterned stars and stripers
were available for serious use.

The menu for the day: grilled hot
dogs topped with beanlesa hot and api-
cy chili, potato chips placed in huge
bowls, red-white-blue Jell-0, punch
bow!s filled with Faygo Red Pop and
slices of homemade apple pic spiked
with flag tooth picks.

Thia was perhaps one of the most de-
lightful and stress-free parties we have
ever given — the decorations were fun
to put together and the menu simple!
Incorporats some of these ideas for a
chili party of your own. Have availabl
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“hbrick” of it or try Gardan Food Service
(tha pubtlic is welcome), which also sells
prepared chili.

The American Flag and Bannper in
Clawson on 28 South Main St. (810-
288-3010) hea a fabulous selection of
flags, bannera and other red-white-blus
decorations.

Hot Dog Chili For A Crowd

Yield: will smother about 60-75 hot-
doga.

This recipe can be changed and
adapted to many flavars ~— Chili is tru-

different types of chili topping for your
hot doga — from fircy hot to relishy
sweet — nouveau to nostalgic. If you
are hooked on Ceney Island-type Chili
or want to use it as a base, most Coney
Islznd Restaurants will sell you a

lya tion of meat, (in the past-
grease) and fire. [nstead of wine try beer
or aweet alcobolic cider (from England),
add some fresh chopped chiles after the
onions and garlic are lightly browned,
add sugar, honey or maple syrup to
make the chili sweet. Experiment!

Hotdogt: Old-time Coney Island kot dogs are a delicious treat.

V4 cup light olive oil

2 pounds onions (Vidatia if possible},
chopped into fine dice

4 tableapoons garlic cloves, peeled
and minced

2 pounds swect Italian sausage meat
(bison if possible) removed from casing

8 pounds ground meat (bicon if possi-
ble)

2 cana (12 ounces each) tomato paste

5 cans (largo) diced Italian tomatoes

3 ounces ground cumin

4 ounces chili powder

4 tablespoona dried oregano

4 tableapoons dried basil

6 tahlespoonn {reah parsley, chopped
fine

Y45 cup honcy mustard

t4 cup Burgundy wine (good quality)

Cayenne pepper

Scamnlt

Add onlons and garlic and cook over
medium heat until ightly brovmed.
Crumnble the sausage and ground meat
over the onion mixture, lightly brown
and remove all the visible liquid (a
baster worka greatl)

Reduce heat and add tomato paste and
canned tomatoes, cumin, chili powder,
oregano, basit and parsley cook for 10
minutes then add the honey mustard,
Burgundy wine, cayenne pepper and
salt to taste.

Cook over simmer for ono half hour and
adjust seasonings,

Chile information

Poblano — comes in green or red (the
red is ripened), Not very hot but has a
thick flesh and {a always cooked — nev-
er caten raw. When roasted, this chile
has o full carthy, and amoky flavor.
This chile be added to your chili when
cooking tho onions, or if you want a
more roasted flavor, blacken them over
a fMlame and place in a covered glass
container to let sweat — when cool, re-
movo from the counter, peel and remove
seeds — add to your chili with the to-
matoes.

Ancho — is & dried poblano chile.
‘Thia is probably th most widely used
dried chile in Mexican cuisine. Anchos
can bo added to your chill by pouring
boiling water over them and letting
them solten — chop and add when you
are sdding in the diced tomatocs.

Jalapeno — comes in groen or red
{the red is ripcnod and sweeter) named
from the towm of Jalapa this bright me-
dium green to dark green chile is famil-
iar to us [rom Mexican culsine -— medi-
um hot it can be diced and added to
your chill when you aro cooking the
onions, If fresh ones aro not avalable,
they come pickled or In jara and cans. If
using the canned peppers, make sure
you rinse them thoroughly,

Fusion food cookbook combines a world of flavors

BY BARBARA ALBRIGHT
AF NEWSIFZATURES

*FusiomrFood Cookbook,” published by
Artisan books.

As with their ‘previcus cookbooks,
“Pacific Flsvora" and “Chopetix,” this
pew cookbook is packed with full-page

Eotos taken by Bandi

" While the term “fusion™ is a relative-

. cooking.

i There is a strong emphasls on Asizn
{ cooking.
1, Each

< recipe in the' *Pusion Food'-
Cookbook™ has boer labéled with its

easa of preparation as well as giving ad-
vance preparstion information. Thers
are also menu idess as well as informa-
tiocn on making larger quantities of each
recipe. For instance, the following re-
cipe fot braised beef can be quadrupled
for a party. :
Brusen Beer Witk Mushoous,
THyaez Ann Asian ACCENTS
4-ounes siob bacon
1% pounds boef stevw moat, such a3
cubed chuck mest
2 pounds medium-sized button
mushrocws, cut in hatf
1 yetiow onion, chopped
1 medium carot, pocied and thinly

thiced

4 garic cioves, finaly minced

2 cxpg good red wine

1 cup homamada chicken stock of
chicken broth

I bunch fresh thyme (tied togiether
with Kiichen string)

1 dey leat

2 tatiespoons tght-grade odve ol

1% tablespoons unbicachod ofl-pur-
Poso white fiour

Satt, to iaste

Cut the bacca crosswise into W-inch
thin alices. Cut the cubes of beef Inta %
inch thin slices. Combibe the mushrooma,
onlon, carrot and garlic; set aside. Inn
medium bowl, cotobine the wie, chicken
stock, soy sstice, tomato paste, chill \
sauce, fresh thywne and bay leaf.

Prebeat oven to 450 degrees P, Placs a
12-inch cast-tron skillet or beavy sauts

retaove beef [rom the pan.

Add the olive oil to the pan. When the
oil becomes hot, sdd the vegetablea
the heat to moedium; sauts the vep
untll the molstura expelled by tho mush-
rooms evaporates and the mush ac-
quire s dense taxture, sbout 15 minutes.
Sprinkle tha boef and bacon acroas the
rfaco of the vegetebles, then sprinkl
the flour evealy across tho susfaco of the
meat, Place the pan {n ihe prehestod 450
degree P oven for 8 minutes; then stir the
racat and continus cooking In the oven
another 6 minutes. Stir [n the wine satco,
then reduce the heat to 325 degroes F, cov-
et the pot and cook the stew until the

1.1

pan with [ handles over medi
heat, Add the bacon; cook untll it be-
cames crisp and all tha fat is renderod.
Using a slntted spoon, temporarily remove
tho bacon from the pan. Turn the heat to
high, and when tha pasn is very hot, add
tho beef. Cook the beef untll it loscs ta
aw outsids color and bek Yightty © -

browned, about 6 minutes. Tetnporariy « - - -

meat b very tander, about 1V
hours. Remove all the fat from the surface
of the sauco uring strips of paper towels.
Taste and adjust the seasonings. Tranafer
to four hested dinner platos and serve at
once or cool and refrigersta. This stew can
be made s day lo advance and reheatod oo
:'b':mmmlowhut. Makos 4 aety- |
ingerteedda i
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