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Ahuvnaid. “It's fun, but in a differ-

* much of herself and timo to hellp a wodding boing held in one of 8 Denlse s mllltant‘ .*He's baen bugging me big County Fair Cookoft.” d : 5
' » : T \ 0 . We'ro not rookics any-
 monor o id and young ik, thlvih aloms’ 5o sid  gbout using only tho it bain an the reneaids , SEEces oSl TS S Mo T
. ¢
e o Chiiion. Sho is a-  Deniso is militant about using froshest, most soason- - trail.” snld Roy. Thats chili talk and thord's nothlng e e om: Ry anid his chill ie mildor
hugo leader ond visionary in our only tho freshest, most scasonal a] products in her plan- for compating in cookoffa that oy, "4t that's not the whole  than Marilyn's. Sho agrees, and
. profesaion, Her bistro food praducts in hor planning. She ning. aren’t 1.C.8. sanctioned. No story. ' gays her chili is hotter than his,
ovokos onthusisam as wall as * enjoys the personal interaction beans about it, competition chili : and a littlo swoeter.

- fealings of well being from her
patrons, She recently enjoyed
redecorating Dinmend Jim's, fol-
fowing in tho pnth of French
histres, Mary enjoys cooking at
homo on her grandmother
Chamber’s gas stove. Sho says
she can picture gram and
gramps and the wonderful mem-
ories of past meals and visita are
always with her, .

B Denise . Caurdy

of monu planning with club
members for upcoming oventa.

Nonise is & graduate of the
Oankland Community Collego
Culinary Arts program in Farm-
ington Hills, and has held Exec.
utive Chef positions at Shoraton
Oaks, Novi; Gratzi and Palio in
Ann Arbor. N

“It's really protty simple if you

stop to think 'about it,” she szid. .

1t ull boils down to just good
fnod." .

. Elizaboth had many gréu"t

oxperiencoa in Chicago, Shortly

after hor return, she. began’
working nt the metro Dotroit
aren’s largest. indopendent
rostaurant -organization =
Uniquo Restaurant Corp., awned
by Chef Matt Prentice. Elizabeth

fsn't like the stuff you make at
homo. 1.C.8. rules don’t allow
" beans or othor fillers, judges are

- »told, “chill is chili, it's not stew,

and it's not soup.” .

Marilyn's brother Frank
Klancnik interested her and Ray
“' in cooking competition chili. At
_ first thoy all got together s a-

‘family :and concentrated on

. showmanship. Then, one year,

Frank suggosted that Marilyn

“It's fun,” said Ray. “We've met
g0 many nico people, and wo
have a ball. All the procceds go
for charity, that's what wo're
here for.” t :

Ray and Marilyn are in Chica-
go this weokend for tho Northern
Illinois Chili Cookofl, Ray’s aec-

.onhd from last chance to qualify
for tho Warld, They've competed
in 14 cookoffs this yoar.

What started out as a family

“§o havo o basic rl;cipn and
modify it for every cookoff,” said

. Marilyn. “We try to cock what

‘wo think the judges will like,”

Last year was also a banner
year for Ray and Marilyn. They
both cooked at the World, “We
mado it to tho preliminary and

final table,” said Marilyn, “Our .

contninors were right next to

cuti has hold many chef positions compete to up tho odds of thcir i
ey b Aae B Chof Elizaboth Sollis - within the T P eing - famly winoig; Marlyo cooked  activity, has becomo sometbing  SiC, L oS5 of 155 ssok,
Corporate Chef, Unique e e o hor firat bow! of compatition ehl from all over the country, “We " That was pretty amazing, and

Arbor

Chef Denise, a longtime friend,
gives a whole new definition to
the word “encrgy.” Her passion
for cocking, and love of food is
equaled by her lovo of teaching,
sharing and learning, Hpr posi-

Restaurant Corp. - .
Elizabeth is a native of the
metro Detroit area who.was

driven to cook from a very young *

age, “Most of my pears were
always switching majors, and
ing about their profesai

She was recently promated {0
corporate chef, which is a huge
job. Her responsibilities include
lending & hand at all the differ-
ent restauranta within Unique
Reataurant Corp., recipe devel-

t, and standardizati

in 1950. Ray followed in 1983
and Jason's beon cooking in
‘Rencgade chili cookoffs since

“Sha and the rest of the chili
cooks- talked mo into it,” said

tion allows & lot of di
“One day ! could be dashing

al destiny,” sho said. “ headed to

Elizaboth onjoys nll aspects of
cooking, but she cspaocially

Ray how he got start.
-ed, “Jataon dropped ovor onc day
' and'said he wanted to make a

have a group of a dozen couples,”
said Marilyn. “We look forward
to gotting to sce them, ond wo
make a weekend out of it.”

Some of tho most rewarding
times were the times when she
cooked with her brother, Frank.

wo got the same amount of
points too”

Annotte not only knowe how to
host chili cookofls, she's won a
fow horself, So has hor husband
Ken. The Horns; will be among
the judges at the; World Champi-

over the lush green surroundin; Chicago for culinary school and ti  m A (
toa puolsidugl:euu and the nei: to learn o8 much as I could about ;:Lﬁ:lcren ing now sauces und. pot of chili, Wo gavo him somo  «Ag the years have gone by, . onship Chili Codk-off on Oct. 10
tho restaurant world.” spices, ““d. ho won tho Wayne .wao've gotten moro competitive,”  in Las Vegns,

day be preparing clegant food for

pﬁ’@tzegs from page Bl ‘

and bring the ends back toward
' you. Preas the ends into the bot~
tom.of the U. :

Place the pretzel in pan of boil-
ing water with a slotted spoon
for 10 to 15 seconds, or juat until
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an apple compote, and crawfish
cakes,

The Water Club Grill is at
39500°E. Ann Arbor Road, Ply:
mouth. Call (734) 454-0666 for
information/reservations.
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| Wednesday, Octobier7
4:00 p.m. 10 8:00 p.m.

The Community House
380 S. Bates Street

. Birmingtam

Easy Beef Paprikash

cheese and crusty bread could
start the meal, and plum crisp
served for deasert would be a
fine finish. ,\a ...
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ON-LINE!

OVER 50 EXHIBITORS

A LITTLE TASTE OF TOWH

Justafewoithe
Featuring a wide range of Showcase ‘98 Exhibitors..
products & services :
Allegra Print & Imaging

- Beaumoht Hospital -

" 30-MINUTE BEEF PAPRIKASH

1/81t0 1/4 teaspoon
ground red pepper

Corner of Orchard Lake Rd.
and Ten Mile In Farmington

ready in 30 minutes

31/2cups uncooked medl-

sauerkraut, paprika and 1/4 cup
water, Cook and stir until onions

are tender, about 3 min.\:tes.isﬁr

113 mg chol.
Recipe from: National Cattle-
mcn's Beef Association.

Boneless Skinless _ Center Cut Boneless .

PORK LOIN

IDAHO POTATOES

Genuine

101b. bag

Oscar May

®9

LUNCHABLES

er

¢

4.50z. pkg.

ﬁaby Peeled
CARROTS

¢

Adil romaining flour, 1 cup at  the pretzel floats, Lift it out of AP - A casual dinner party
a time, until o smooth dough the water, brush with cgg wash, . for friends is a sociable way to - - 4 pound boneless beef top " ‘um noodles inbroth, 1/2 cup water, tomato
formp. if tho dough is too dry, sprinkle with kosher salt, and greot autumn and catch up on slrloln steak, cut 1-Inch Chopped fresh parsley paste, carnway seeds, red pepper
add water 1 tablespoon at'a  bake for 10 to 14 minutes at  what everyone did during the thick ' 1/4 cup dalry sour holf-and- and noodies, stirring to separate
times  ° 460°F, Makes 18-24 protzels, gummer. . half noodles. Bring to a boil; reduco
Knead dough for about 10 min-  depending on how big you make  An easy meal con be assem- 1 tablespoon vegatable oll heat to medium, Cover tightly
utes; then placo in o greased  them. ) blod around o savory 30-minute 2 Medium onfons, siiced “Trim fat from steak. Cut steak g4 ginmer 10 minutes or until
bowl: covered in a warm draft- Chef Joseph Styke is sous chef - Boof Paprikash, n hearty dish 16-ounce package into 1-inch picces and then cut oodlea are tender.
freo place for 50 minutes, or . at the Water Club Secafood Grill  that won't km;p hosts away . souerkraut, rinsed, ench in half. In large nonstick noocte .y
until doubled in sizo, Turn out * in Plymauth, and on eward-win-  from guests too long. It uses dralned + skillet or Dutch oven, heat oil Remove from heat; roturn beel
" onto'a lightly floured surfaco, ning home brewer, Look for his  tonder heef sirloln, Btir-fried 1 toblespoon paprlka over medium-high heat untflhot, 40 skillot. Cover and let stand 1
and punch down. Cut off a picco  column on the last Sunday of the  14.g snucrkraut and noodlea' 1/4 cup water 44 beof one-half i a minute. Sprinklo with parsley;
of dough, about the size of n  month in Taste. g N o the tamo shillot P . Add beofone-hoifat ntime and oy with sour half-and-half. i
small plum, and roll it outintoa  Check out the Fall Fostival G° in the 14 g iy oL, 13 3/4-ounce can ready-1o- stir-fry 1 1/2 to 2 minutes or Makes 4 servings. }
rope until it’s 18 inches long, and  monu at the Water Club Grill, reen peas would bo a nice serve beef broth until outside surface ia no longer !
alittlo thicker than a pencil. The menu features Caribbean accompaniment. 1/2 cup water pink. (Do not overcook.) Remove N 1 fact H
Now taka the rape, and make Jerk Chicken Fettuccini with a R . 1/4 cuptomato paste from skillet with slatted spoon; Nutritlonal facts per sorv-
: abig U with the open end facing  limo cilantro snuce, Grilled Mar- * A no-cook appetizor such as 1/2 teaspoon caraway set aside. ing: 416 eal,, 35 g pro.,, 39 g .
- away from you. Cross tho ends inated Bonelegs Pork Chaps with  apple wedges with Cheddar .. %/0 0 In same skillot, add onions, carbo,, 14 g fat, 836 mg sadium,
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. Area restaurants N | —
: will present a sampling Bryan Promotions Ltd. Six-Pack Bottles or 12 Pack Cans ) Regular or Low Eat
. of their very best Bulldlng Communlcallons. tnc. COCA"COLA ICE CREAM
N p | ’ Center for Computer Resources et 4
- | HOY TOPiC SEMINARS O o . -
. |4 P.M.Small Business & Y2K . (m < 4
+ |5 P.M.Workplace Violence General Cellular Sales :
. |8 P.M.L. Brooks Patterson... - Guardian Alarm 3/ +deposit L
. Oakland County O &E On-Line S iMiT THREE — SELie v gal. sq.
BI.!S'QESS Update Skyline Club . . [0 T et e R
70.M. g::::‘gi ;nsel:s:cessful Victor & Associates Advertising wE ACCEPT I\?gu‘i'a?tlﬁsr‘a T Salo Starts
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