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Make and take these dishes

See related Taste Buds col-
umn on Taste front, .

This recipe is one my momma
usod to bring to church fune-
tions, It’s cnBy and everyone

chase pre-baked meatballs from
Ineal delia and butchor chops.

CHAFRING DISH MEATOALLS
2 pounds ground chuck or

ChiliCooks share prize-winning récipes

ROBERT'S SPICE BLEND -

4 teospoons onion powdoer
1 teaspoon paprika

2 teaspoons sait

1 1/2 teaspoon thyme

1 tenspoon black papper

1 tenspoon Robert's Spice Blend
1 teaspoon salt

1/8 teospoon ground red pepper
1 bay lenf

1 can {29 ounces) tomato sauce

powder

2 1/2 tablespoons cumin
1 tablospoon poprika

1 tablespoon brown sugar
1 teaspoon onlon salt

4 smali green poppar, chopped

2 1/4 pounds cubed beef

1/2 pound ground beof

Mix all dry spicesa together,
Brawn meat, drain excess fot. Ina

1 toaspoon gorlic powder Py
ravea. B . t mix broth, tomato sauce,
ground turkey {eavos, crushed . 1.can {13 3/4 ounces) boot broth 1/4 tanspoon oregana ';;;fiﬂn:l" chopped vegetables,
BLUEBERRY DESSERT- RoLL, 1cgg 1 1/2 teaspoons celory salt 1/2 tenspoon block papper

2 cups Bisquick biscult mix

1/2 cup milk

1 cup fresh blueberrles, or
frozen hlucberries, thowed

1/2 cup brown sugar

2 tablespoona butter or mar-
garing, melted

cup) damom until beef ia coated. Stir in tomato
Combino Bisquick and milk to 12 ounces grapa jelly (with- Pinch nutmeg sauco and beef broth; simmer, cov- X
mako dough. Roll on o lightly out seeds) cred, until flavors blend, about 1

floured surface into-a rectangle

1 onion, grated or chopped
fine -

1/2 cup seasoned bread
crumbs

1/4 cup ketchup

1 bottio chili sauce

The Juice of 1 lemon {1/4

1 1/2 toaspoons garlic salt

1 1/2 teaspoons ground
white popper’

1 teaspoon ground mustard

1 teaspoon oregano

1/2 teaspoon red pepper

1/2 teaspoon ground car-

Combine all ingredients and

In a large saucepan heat oil
until hot; add beef and cook,
breaking up meat, until brown,
about & minutes; drain off any
accumulated liguid. Add chili pow-
der, onion, cumin, garlic, black
pepper, Robert's Spice Blend, salt
and red pepper and bay leaf; atir

hour. Remove bay leaf before serv-

1 Jalapeno pepper, chopped

1 smal onion, chopped
1 teaspoon salt or 1o taste

1(14 1/2 ounce) can beef broth

6 ounces beer
8 cunces lomato sauco

1{4 punco) can green chilies,

chapped

Bring to a boil. Add 1/2 cup of
spices and meat, Cook 1 1/2 hours.

Add ndditienal apicea and cook 1

hour langer or until thi

ck.

Recipe from: Roy Frederick of
Farmington, winner of the Michi-

X - " Mixmeat, cgg, onion, bread store in a tightly covered contain. ‘i i 15
/2. lnfh Lhiclf. ; erumbs and ketchup togother to e Yield 188 cup, ing. Yicld 10 3/4 cups, 6 portions. :Vctl:sl Bl::,;?"b:::lg o
Sprinklo with blucharricaand  form meatballs. Mako small balls ToKYO TOM'S BONZAI CHIL! . : ' m 3;2 nZ”QO:O cleomeh
brawn sugar leaving 1inch uncov-  for nppetizers, larger balls for din-| —— ——————————lnts— Recipe from: Robert Stilborn . \ !

ered around edges. Rall up like n
jelly roll and place on a lightly
grenaed boking sheet.

Cut 3 openinga on top to release
steam. Brush with melted butter,
Bake at 400 * F, for 30 minutes.
Sorve warm or chilled. Serves 8,

Here's one of those “cheating”
recipes that you should never
toll your guests how easy it was
to preporel Harried cooks pur-

ner, Broil or pan-fry until cooked
throughout, about 10 minutes.
Drain any remaining fat. Place
meatballs in chrfing dish.

In a reparate bow?, combino
chili sauce, lemon juica and grape
Jjelly and mix well. Pour over
mentballs and beat gently.

Serve with toothpicks as an
appetizer or over cooked noodles
as an entree, Makes about 48
appetizer meatballa.

1 tablespoon vegetable ot
4 1/2 pounds ground beet
1/3 cup chlli powder
1/3 cup instant minced onlon
1 teaspaon ground cumin
v 21easpoans Instant minced gar-
e

of Calgary, Alberta, Canada,
spice trade award winner, 1993
World Cook-off.

TIGER'S BITE CHILY
4 1/2 1nbiespoons chili powder
1 1ablespoon New Mexico chil
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VARIETY of SEAFOOD SALADS 3
Squid-Cajan-Marrinated Mussells-Carribean Shrimp 8
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BONELESS
TOP ENGLISH

BEEF ROAST

1%

UND STEAK

$§68
;;ﬁ 1 Lb.

*Sold as Steak Only"

Large
15/20 Ct.
SHELL-ON
SHRIMP

“Product of USA™

QUALITY SMOKED SEAFOODS

Grau Lox-Alaskan Halibut-Salmon Pinwheels

Reg. fice 10,99 o
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COUNTRY LANE ASSORTED New Zealand Meat, Salt Cod, Crawfish

ORANGE
ROUGHY
[T

$‘|00 O'ENF

fieg, frce 75,99

- COCA COLA
B $P700
3/

LONG iSLAND

OYSTERS "R" IN

1/2 pint * pint » quart

3 ICE CREAM

2/ + Dep. QUALITY- + VARIETY '+ SER 3,
ron. T e SRS ‘FREE RECIPES
- R Y VM N D S M CER B O
weAccEPT F=hOUBLE - weo 1 TAmin:
¢ | Manufacturers ¢ l October 13, 1996 y,
- GOUP_O_I_gf oete Check Sala ltoms

701 o AT g
SINY 8% 02 * o NS o &
L-————-:'—"'—-—— -J In Store Papor = é%?;t‘éfé%?? —
ADVRRTISED ITEM POLICY. UGHT TO LIMST QUANTITTES, Eachi of lhesa AdverSaed fama la esduired ko be reazily avalisble for asle, ¥ we NG ! EA A )
nmu;ﬂmmmgﬂ%mﬂ’u:-w|nnwmm.mammmm~.;mc:-mn T ’ 3\,‘?}}. '{;‘g‘fé >

- - : . \



