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Champs share

See related m}ry on Taste

front, . )
CHEF BoY-R-BOB CHIU
+'2 tablespoons Wesson oll
3'pounds chuck tender, cut
« Into 1/4-Inch cubes
¥ (14 1/2 ounce) can chick-
en broth
1 (14 1/2 ounce) can boet
broth
1:{8 ounce) can Hunt's toma-
. to sauce
1 (4 ounce) can green chilles
{seeded and chopped)
4 tablespoons Gebhart chlll
Powder
4 tablespoons Callfornla Chil
. Powder (mild)
!.lablospoon New Moxico -
" Chill Powder {hot}

2 teaspoons Paslila {light) -
(this is a very mild chili
powdor} ’

1 1/2 teblespoons gertle
powder

1 tablespoon onlon pawder

2 teaspoons brown sugar

1/2 teaspoon Tabasco Sauce
{rec)

1/2 teaspoon Tabasco Sauce
(green)
3 toblespoons cumin

Brown meat in skillet with oil.
Drain and add to 8 quart pat with
rest of the ingredients, except /4
of spices.

Simmer for 2 1/2 hours, stirring
oceasionnlly. Add remaindor of
spices and cook 1/2 howr Jonger,
Add water as needed, salt and pep-

per to tasto.

. Recipe compliments of Bob.
Hall of Taylorville, Ill., winner of
the 1998 Winter Freeze chmnul
Chili Cook-off.

JIM WELLER'S FAMOUS
“MACKTOWN CHILI”
3 pounds cubed Tri-Tip Beef
or Chuck Tender Beef
(Chuck Tender is avallable
ot most Foodland Stores)
7 tablespoons chili powder
2 tablespoons hot Mexlcan -
chill powder
3 tablespeons cumin
2 teaspoons salt
-1 teaspoon brown sugor
1 teaspoon cornstarch
1/2 teaspeon black pepper

1/4 teaspoon white papper

1/2 teaspoon red Cayenne
poppor

2 toblespoons onlon powder

1 tablespoon garllc powder

1 (14 ounce) con chicken
broth

1 (14 ounco} con beef broth

2 {8 ounce) cans tomato
sauce

Water as required

Combine nll spices Using a 6-

quart steel stockpot, add

recipes for prize-winning ch111‘

pot. Simmer for 2 hours or until
meat is almost tender. Add
remaining 30 percent of spices,
and contipue simmering for an
ndditional 30 minutes.

Additional water may be ndded -
a8 required depending on consis-
tency of sauce. Additional sauco
may ulse be required. If additional
heat is desired, try adding Tabasco
or Crystal Hot aauce. Makes
approximately 3 quarts of chili.

Cook'a note: This will make n

tomato sauce, broths, and 70 per-
cent of combined epicea.

Bring to a boil and reduce to
simmer.

In o separate pan, brown the
cubed meat, drain and add to stock
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type chili that can be
used in an *ICS” or “CASI” sanc-
tioned Chill Cook-off.

W For chili society member-
ship information:

ICS - (714) 631-1780 ~ member-
ship $30 a year, includes quarterly

newspaper.

CASI ~ (520) 378-7178 ~ mem.
bership $15 a year, includes
monthly newspaper.

The “Gont Gap Gazetto™ in Alu a :
monthly chill newspaper uvnllubld-'
by writing to: P.O. Box 800, .
Brookesmith, Texas, 76827-0800.

Here are some mail order
sources for chili spices:

W Pendery’s — (800) 533-1870

W Stewart's — (415) 571-8530

W Beaty's — {805) 524-2078

Recipe, and information com;
pliments of Jim Weller oI‘BIoom
ficld Hills, third place winner,
Winter Freeze Regional C[ul;
Cook-off.
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‘I won this cook-off five years
agd when it was a dhtnct cook-
off}” said Hall who i chail of

on the first taste.”
Shp Coolny left Rono euly }:n

hu Illinois Chili Cook-off. The

recipe ho uses is his mother-in-
1avw's, “but I perfected it,” he
adis.

Thore aro no scerets to making
great chili he anya. “It’s the
blend of spices, and your person-
al preference. You want o good,
nmboth chili for home. Compati-
tiog chili is too robust. You kick
upathe spices to got tbo judge'a

tion. Take mom's or grand-
mq.s recipo, try it, perfect, stay
with it, and don't play with it. "

Qompotition chili is different
from chili you make at homa. For

. oné thing International Chili
o&mty rules don’t allow beans
other fillera.

Whut.'s his sccret I asked Hall
aftpr tho prizes were announced.
As 2 judge I tasted 19 of the 38
samples submitted, his was ono £
picked as a winner,

*Salt mekea the Judgnu come
back to taste it. again. It causes
tha other spices to stand up. You
can add too little or too much
salt. You've got to get the judges

to )
eook—oﬂ‘ and placed fifth,

=It’s tha camaraderio,” he said
whon asked why ho came, with
Hall nodding in agreement. “And
the dedication to being as good
as you can be.”

One sccret Hall and some of
the other cocks shared was tho
kind of meat they use. No
ground beef for them,

Gary Ray like other cooks I
talked to uses at Tri-Tip cut of
beef, which he purchases at
Butcher Block in Livonia. Hall
usea-chuck tender, "it’s the ton-
derloin of tho chuck, I dice and
chop it into squares.”

If you'ro thinking of competing
in a chili cook-off, try to judge
one. “The best thing is to be o
judge, because thon you know
what they look for,” said Hall,

For tha best home-cooked chili,
he recommends making a batch
and inviting friends over to cri-
tique it. Try a blend of spices
and pick out a blend that works
beat for you.

“The way we developed our

rocipe was to read cookbooks
about chili,” anid Frederick who

has been to the World four ’

times, her husband, Ray, also a
prize-winning cook, cnmpeu:d at
the World three times. “We
picked 20 recipes, and took an
average of the lngrndmnn to
develop our own rocipes. We

added and deleted what we
liked.”

Les Eastep tied with Hall for

firat. Gail Thlenfeldt of Belleville
placed fourth.

*“We had a taste-off to pick scc-
ond place,” said Frederick. “If

. the firat-place winner can't go to

the World, tho second-place win-
ner tnkas their place. Three
judges, who didn’t tasto the
chilica on the final table, tasted
the two tied for first to pick a
winner,”

Ken Brundage of Livenia, and
Bob Vargo of Walled Lake were
among the chili cook-off contes-
tants from Mlchlgnn Vargo also
participated in the salsa contest.

Qther locnl snlsa contest par-
ticipanta included Lynne Hunter
of Plymouth. John Beadle of lda
wan the salsa competition.

know you've got a great recipo to
share, and look forward to hear-
ing me you.

Fecl free to call me, (734) 953-
2105 if you have any.questiona,

To get our new feature -
*Recipe to Share™ - started we
asked Philip Power, chairman of
HomeTown Communications
Network, tho company that owns
this newapaper, to share onc of
his favorites.

Power loves to cook and shared
thia recipo for Venison Chili.

“I like it because it tokes a full
afternoon of simmering, and [
can sit in the kitchen in frant of
the fireplace reading, or maybe
watching a football game, think-
ing about haw good that chili's
going to taste.

*1 like it made from venison,
because it's got n deeper, gamier
flavor thon just beef. But I sup-
pose you could usc buffalo or
oven beef cut into smnll chunks
rather than ground up.”

Serve this savary chili in bowls
topped with Cheddar cheese or
sour cream. Nothing but beer
will do for a beverage, said
Power; red wine won't stand up
to this full-bodied, peppy chili. “1
like Brewbaker's Pale California
Ale, which I get from the Brew-
baker’s store near Kerrytown in

Ann Arbor” snid Power.

PHIL'S VENISON CHILL

2 pounds venison steak

Marinade Ingredients

'1/2 cup olive olf

1/2 cup red wine (I prefer
Burgundy)

1/2 cup red wine vinegar

3 cloves gartic, smashed

1 1/2 toblespoon herbs of
your cholce such as ital
ton, or combination of
thymeo, oregano, and rose-
mary

1/2 teaspoon freshly ground
black pepper

Chill Ingredionts

" 1 big Spanish onion, chopped

chunky

3 statks colery, coarsely
chopped

1 green peppor, chopped fine

2 cups canned tomatoes in
Juice

3 cups meat stock of your
choice

3 heaping tabtaspoaons chili
powder

1 tablespoon ground cumin

1 teaspoon ground ancho
chilies or cayenne pepper
to taste

1 heaping tenspoon ground

Toss up some salad

See related story on Taste

CHINESE SALAD

2 packages Ramen noodles
(broken up)

1 packege slivered almonds
(about 1/2 cup, or to
toste)

1 nuckugn sesame seeds (1

ENGLISH
ROAST

1%

BONELESS BEEF

CUT

ORANGE
JUICE

99¢

ASSORTED

_ PORK
) CHOPS

$129

SEEDLESS

WHITE

ICE

/ % Gallon Reg. &
Square

Low Fat

MUSHRO OMS
Great with Roast

COUNTYLINE .

AMERICAN CHEESE

or mote
according to taste)

1 stick (1/2 cup) butter or
margarine

1 nopa cabbage

1 bunch green onions,
chopped

NORTHBROOK KURSERY SCHOOL
22088 W. 14 Milo Rosd

I-lhm
810

Fry noodles, almonds, and
sesnme sceds in butter until gold-
en brown. Tear cabbage in small
piceces and toss together with
brawned ingredients and onions.

DRESSING
3/4 cup vegetabte oil
1 cup sugar
1 tablespoon soy sauce
1/2 cup vinegar
Blend faur ingredicnu‘ together.
Add dressing to salad and toss 20
minutes before serving.
Serves 4-6

Great garlic appetizers

Thesc recipes are compliments.

of the Garlic Gury, Tom Reed.

THE GARUC GURU'S ROASTED
GARLIC GOAT CHEESE
20 cloves peeled fresh garllc
20 pitted kalamota olives
3/4 cup olive oll

R —

* Quality cablnets * Varlety of styles

* Wide selectlon of countertops

* Professional, courteous sevice
IRH'. planning and daslgn

riangle Paclﬂc

38780 Grand River Ave.
Farmington Hills, M1, 48335
(810) 471-4217
Monday-Fricly 10-6 * Thursday 10-8 + Saturday -

Buy Direct
From the
S FAC‘I'ORY

o
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-"to6a and placa'in blender with

yellow commeal .

Combine and whisk marinade
ingredients,

Marinade venison steak 24
hours in refrigerator, turning ocea.
sionally. KN

Pat steak dry. Cut into bite-
sized chunks. Brown in 3 table- ¢
spoons af olive oil in a Dutch oven.
Take meat cut and brown vegeta-
bles, adding more alive oil if neces- «
sary. .

Put meat back into pot, add
tomatoes, ment stock and spices. |,
Simmer for 3 hours, adding water |
if necessary. . .

Taste and correct scasonings. .-

Mix n little of the liquid from the-
simmering chili with the carnmeal
to make a paste, Stir into chili to
thicken. -

Simmer 20 more minutes.

Serving suggestions: Over
rice, or with corn chips. You can
top it with grated cheese such
Cheddar, or sour cream, If you
want to add more protein, add a
can of (drained) red pinto beans
during the lnst 20 minutes of cook-,
ing. Serves 8 with leftovers, .

Keely Wygonik is editor of the,
Taste section of the Observer &
Eccentric Newspapers.

surprlses

SEAFOOD SALAD
5 pounds Imitation crab meat,
shredded
1 pound salad shrimp
3 bunches green onlons,
greon part only, chopped
8 stalks celery, chopped ’
4 cups mayonnaiso
Poppy seeds and garlic salt to -
taste

Thaw crab meat and shrimp. .
Mix all ingredients together. Chnll
Serves 12,

Recipes complimenta Of
Pauline Uzclac ol

3 ounce package goat cheese
{log form)

2 sprigs fresh rosemary

Coarsely ground black pepper

1n a heavy sauce pan, heat olive
oil, garlic, and olives for approxi-
mately 30 minutes over very low
heat, Do not allow to boil. Garlic
should become very soft.

Rall the goat cheese in pepper 5o |
it in completely covered, Place
cheese roll standing up in a shal-
low bowl, Surround the cheese
with the oil, garlic and olives. Gar-
nish with rosemary, Serve with
sourdough bread, With a knife, cut
a pleco of cheese and put on bread.
Next add an olive nnd garlic clove
ond a amall picee of rosemary.

SKORDAUA
2 largo potatoos {peeled &
. bolled until soft}

4 garlic cloves, pecled and
ﬂne}y minced

1 stice whito bread, crust
removed

Salt & treshly ground pepper
totasle

1/2 cup white vinegor

1/4 cup olive oil

Soak bread in water and

_squeezs out water. Cool the pota- & "‘
ﬂ
other ingredients, Mix just until .'E
thoroughly mixed and smooth.
Don't over process, or you will
have glue. Chill until serving time-
Bervo at room temperature with
q‘lcken, pita chipa or bagueties
'



