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Put some spice in your life with chili

Sec related story on Taste

ront.
Marilyn Frederick's awnrd-
winning chili recipe.

TiME BomB CHILY

Step One:

3 tablespoons chlll powder

1 tablespoen dark chill pow-
der

1 1/2 tabtespoons Catifornla
chill powder

1 teaspoon New Mexico hot
chlil powder

1 toblespoon New Mexico
mild chill powder

2 tablespoons cumin

1 tablespoon sugar

1 teaspoon onlon salt

1 teaspoon garlic powder

1/4 teblespoon oregano

1/2 tablespoon black pepper

1/4 teaspoon coyenne

Step Two: -

2 teaspoons salt

1 beof boulllon cube

1 (14 1/2 ounce) can chick-
en broth

1 {14 1/2 ounce) con beel
broth

1{8 ounce) can tomato
sauce

2 (4 ounce) cans green

. ¢thities sceded and
choppod

1 small onlon, chopped fing

Step Throo:

3 pounds beef chuck, cut inlo
1/4Inch cubes

2 toblespoeons ol

Step Four:

1 tablespoon cumin

Salt to taste

Mix apices together in step one.
Romovoe 1/2 cup,

Bring ingredients in step two to
a boil in chill pot with the remaine
ing spices, Stir well.

Heat oil in fry pan and biown
meat. Drain and add to chili pot.
Cook 2 1/2 hours on low simmer.
Add water il necessary.

Add the 1/2 cup of spico mix and
cumin in step four and cook 1/2
hour longer until the meat s ten-~
der. Adjust solt if necessary.

Heroe's Ray Fredorick’s award-
winning chili recipe .

TIGER'S BITE CHILI
2 1/2 pounds chuck, cubed
1/2 pound ground chuck
4 1/2 tablespoons chill pow-
der

WHAT’S COOKING

1 toblespoon papriko

1 tablespoon New Mexico
chlil powder

2 1/2 tablaspoons cumin

1 toblespoon brown sugar

1 tablespoon onlon powder

1 teaspoon garlic powder

172 teaspoon black popper

1 jalepeno pepper, secded
and chopped fine

1 (14 1/2 ounce con) beet
broth

6 gunces boer

1 ({8 ounce) can tomato
sauce

2 (4 gunce) cans green
chliles seeded and
chopped fing

Salt to taste

Mix all the dry ingredi

Women chefs share their recipes .

8ec related story on Taste
front, .

“This is a great dlsh for a casu-
ol gathering with friends and

-family,” said Sharon Juergons of

Streotside Seafood in Birming.
ham. You will need one big pot
and some crusty bread for the
tasty broth. .
SEAFOOD STEW

12clams .

40 clean mussels

2 tablespoons chopped shal-

lots

2 tablespoons chopped garllc

4 chopped anchavies .

4 henplng cups of peeled and
soeded tomatoes

3 cups dry white wine

1 toblespoon chili flakes

2

together and remove /2 cup.
Brown the meat in a non-stick pan
and drain excess greasc.

In a chili pot, mix the remaining
spices with the jalapeno, beef
broth, beer, tomato sauce and
green chiliea, Bring to n boil. Add
browned meat and cook 2 hours
until meat is tondor, Add the 1/2
cup of spices and cook 30 minutes
Ionger. Salt to taste.

chopped ltalien
parstey
2 tablespoons chopped frash
oregano |
1 tablespoon chopped fresh
thymo
1/2 cup butter
1 teblespoon olive oil
1 roasted red pepper, diced
Salt and pepper to taste
In a large pot over Jow heat
swoat the shallots, garlic and
anchovies in olive oil. Add the

Send items for What's Cooking
to Keely Wygonik, Entertainment
Editor, Observer & Eccentric
Newspapers, Inc., 36261 School-
craft, Livonia, MI 48150, fax
(734) 6§91-7279 or e-mail, hwygo-
nik@oc.homecomm.net.

o Rolish Grill - 6:30 p.m.
Tuesday, Sapt. 29, 6:30 p.m,
Great French Estates wine din-
ner with Peter Weygandt of
Weygandt-Mctzler Imports.
Hors d'ocuvres, four courses and
six wines at $65 per person plus

Find Out What Other Seniors
Have ead

e
A & 1

They're getting their Senior* Saver 10%

discount every Tuesday and Wednesday!

Mutbesdyeaorolder |

Discovered.

LIVONIA LOCATION ONLY
29115 Eight Mile Rd, * (248) 477-2046

joonmes s St
WAREWY THRIPT ATOWEE"

o hig waniton

tax and gratuity, For reserva-
tions, call (248)357-0400.

| Zoup! - a new restaurant
fenturing a food concept parodicd
in the now-famous Seinfeld
“Soup” cpisode, opens Monday,

Sopt. 28. The restaurant located
at 20177 Northwestern Highway
at 12 Mile Road in the Franklin
Plaza Shopping Center, will bo
open 10:30 a.m. to 7:30 p.m.
daily, call (248) 7929-2800 for
information.
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mussels, clams, fresh herbs, chili
flakes and wine, Cover tho pot and
steam aver medium heat until
shellfish open. Uncover and add
tamatocs and roasted red pepper,
Blend én the butter and simmor for
2 to 4 minutes. Season to taste and
sorve immediately. Serves 4.

Wine notes: Tho classic wine
for shellfish is a crisp white wine
with good acidity from cither
France or Italy, This dish pos-
sesses strong seasonings such as
anchovies, garlic and fresh
herbs, which calls for a wine
with sufficient body.

My firat chojce would be an
Arncis from Italy. Arnels is fresh
and lively enough for aeafood,
and the acidity is thero to give it
power, Bruno Giacosa makes an
cxample of Arneis.

My second choice, almost tied
for first, would be Viognier from
the Rhone Valloy in the south of
France. The appellation is Con-
drieu. Guigal makea a classic
example of Viognier that ia floral
and herbaceous with incredible
length in the finish,

This gourmet pancake recipe
is compliments of Chef Denise
Caurdy, exccutive chef, Travis
Point Country Club in Ann

Arbor,

YOGURT PUMPKIN PANCAKES - - !
1 cup sll-purpose flour .
2 teaspoons baking powder
1/2 1easpoon salt
1/8 teaspoon ground nutmeg ;
2 tablespoons sugar
374 cup milk
legg
3 tablespoons sweet melted
butter .
1/2 cup yogurt
1 cup pumpkin puree
2 teaspoons lemon julce
2 teaspoons vanllla extract
Mix dry ingredienta together in -
o small bowl. Beat egg with milk.
In a largo bowl, add melted but-
ter, lemon juice, pumpkin, yogurt
and vanilla extract. Gradually add -,
flour mixture. .
Preheat a skillet over medium -
heat, add a scant drop of com ol * 7
and pour 1/4 cup batter per pan- -~ -
cake onto hot skillet. S
Cook pancakes on the first side
until they arc puffed and fuil of
bubbles, looking dry at the edges.
‘Turn and cook until the second
side is golden. S
Serve with maple syrup and but-+
ter.

“FREE'OF CONT

" IMAGINE YOUR WORLD VIRTUALL
\CTS & GLASSES.

o~

Date: Thursday, October 15
Time: 6:30 - 8:00 p.m. .
Location:  Southfield Office
! . (Directions given when call to register) [P
Call (248) 352-2806 to register. e
{
A 0/E - UNIVERSITY AMERICA™ f- ‘
Back-To-School-Salel!! (.
Just reducedit! ( |
DeakTop Units
355 5y%10ma (COMPAQ 14" SVOA Color Mocitor inclodedill) foo -
Corapaq 435/66 Mhz 4 M Ram, 240 MB Hard Drive, Windows 3.1 s g
5 Compaq 486/66 Mz 12 MB Rom, 270 M8 Hard Deive, Windows $20000 [
( maaﬁ/mo 'Mhz 8 M Ram, 340 MB Hard Drive, Windows 3.4 $250.00 {'
i Hawiett Packard vecuia X4, P-133, 32 M8 Rar, 1.268 Hard Drive, Bz CORom. {
Soundcad, tpeakers, 10 BY Hic casd. Windows ‘95, 17 SYGA Color Monitor  §600.00
4 R pro 150 Mh, 32M8 Rom, 1.0 G Hard Orve, 42 COAom, 4
, Windows 95, 15" Compaq SVGA Coloe Monitor $550.00 {
il PRICED TO SELLITI . -
f All Notebooks include cart mﬁtlul ) (
| Comoaq LTE 4/40CX 485 40 Mhz, 12 MB Ram, 340 MB Hard Drive,
i AGTIVEMATRIX COLOR DISPLAY, 14.4 Mocer Wincows 3.1, §300.00
18M ThinkPad 755CE 486 DX/4 100 Mh, 12 MB Ram, 540 MB Hard Orive,
{ ACTIVEMATRIX COLOR DISPLRY, 28.8 Modem, Windows 3.1 35000
( 0 Hutlons of additions on advertised spec (
- Al hardware covered by Q/E's six month limited warranty Visa, MasterCard,
( i omes
/

scover and Ametican Express Welc
Contact Us at {248) 514_0\833

sentese

or tackle some spread sheets.

Go global.

hear from you,

Maybe you're using your computer to write the gre

You know, hit the internet. Check out the news,
entertainment in your own backyard and around the world. Stay on top
of the Y-2K problem. Internet access through Observer & Eccentric On-
Line! isn’t going to cost you a bundle, either—just $15.95 per month.

You'll get 100 hours of free usage per month; go over 100 hours
before the months’ up and it's only an extra buck-eighty an hour.

It's easy to sign up for O&E On-Line! In fact you can use your com-
puter and log on to hitp://oeonline.com/subseribe.html

You'll hear from us with your new account within 48 hours after we

So maybe it's time to expand your horizons.

information and

at American novel, or play cool games, or keep track of your inventory,

Rather pick up a phone? That’s cool. Our subscription lines are 734-591-0500 or 248-644-1 100




