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Prize-winning chicken soups will warm your heart

See related chicken soup contest story (Wnuk) and Chef Curtis Rellinger. Visit

on Taste front.

Salt ond pepper to taste

1 cup colery, diagenally sticed
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Syve

Allow to caol to o temperate tempern- *

Put chicken and sll atock ingredients in

their Web site http:1 /chil

1/2

crushed red pepper

ture and strain broth through a colander

DR. BENJAMIN OVERSTREET'S
CHICKEN SOUP RECIPE

Event offers handouts

Baslo chicken stock ingredients

1 (4 pound) fopsting chicken

2 torge onlons, quartored

6 colery stalks

4 large carrots, spllt longthwlso

4 clovas frosh gorlic, halved

10 black pepporcorns

1 tesspoon thyme

1 tablespoon salt

8 cups water

Soup Ingredients

1 arge parsnlp, pesled and diced into
1/4-Inch cubes

S corrots, peeled and cut on the blas

3 colery stalks, diced

1 bag frozen peas (16 ounceo beg)

1 beg frozen corn {18 ounce bag}

1 bag thin ogg noodles (16 ounce
bag}

4 chickan boulllen cubes

a 12-quart stock pot, cover with 8 cups of
water. Bring to a boll, then reduce to a
simmer. Simmer for 2 hours,

Remove cooked chicken to a chopping
board or plate. Stroin atock to remove all
vegetables and chickon parts. Reserve
stock only, Skim the fat fram the top of
the stock. To make skimming the fat casi-
er, place stock in the refrigerator for at
[cast an hour, the fat will nolidify and bo
casier to remove.

Debone chickon to remove all moat and
cut into 1/2-inch cubes. Return strained
chicken stock to the stock pot. Add the
paranip cubes, 6 cut carrots, cut chicken
pieces and bouillon cubes. Bring stock to o
boil, then reduce to o simmer, Simmer
unti] carrots and parsnips are tender. Add
peas, corn and 2 cups of the cgg noodles.
Cook for 15 minutes, salt and pepper to
taste. Add ndditional noodles as desired.
Makes 8 quarts,

Second prize winning recipe in the
Temple Kol Ami Ultimate Chicken Soup
Contest. Compliments of Chef Chili Joe

tis.webjump.com for information about
their TV cable show “Microwave Today,
the Cooking Show of Tomorrow,” broad-
cast on MediaOne Cable TV in West.
land, Plymoutk, and Canton.

Third prize winner John Gallagher
snid this soup can be made as either
turkey or chicken soup. Prior to starting

1/4 teaspoon garllc powder

1/4 pound mushrooms, sliced

3/4 cup camots, pesled and sliced

2 tablespoons celery leat, chopped

2 cups roasted meat, cut Into small
pleces

4 cups cooked (1 minute less than

ik

the soup, reast two whole '8 or
one turkey, with or without the stuffing.
Carve, leaving plenty of meat on the
bones, and usc the carved meat with n
meal, salad or whatever you wish.
Romember to sct aside some of the meat
to add to the soup.

OLD_FASHIONED TWICE BOILED SOUP

2 chicken carcassos or 1 turkey car-
cass, with as much skin removed
as possible

Water

3 medium yellow onlons, coarsely
chopped

1 medium onlon, medium ¢hopped

4 cups celory, coarsely chopped

wide
Freshly ground black pepper
Sait

Break up the carcase{cs) into picces and
put them in soup pot (minimum 8 quart)
and cover with water (remember a little
more water, a littlo more soup, and at this
stage it can't hurt because you can always

reduce later).

Add the cvarsely chopped onion, coarse-
ty chopped celery, crushed red pepper,
garlic powder, and about 1 1/2 teaspoons
black pepper. Bring to boil, Jower the heat,
cover and simmer for 3 or 4 hours (maybe
a little longer for the turkey), stirring

occasionally.

egg noodies, extra

and a double layer of checse dloth, pick
through the bones and vegetables to

romove larger picces of meat and sot aside .

to return to soup later.

Removo visible bones from mix, collect * -
mash in cheeso cloth and press to remove
remaining broth (discard pressed mash . .

and cheese cloth).

Allow broth to cool g0 Lhat fat congeals
on surface, remave all but 1 large table-

apoon of fat.

Raturn broth to heat and bring to a boil,

2dd the medium chopped onion, diagonal- -

1y sliced celery and carrots. Allow this to
boil 10 or 12 minutes, remove from heat;

and immediately add mushrooms and cel- *

utes.

and pepper to taste,

Recipe compliments of John Gai-

lagher.

ery leaf, stirring often for the next 2 min-:

Add the noodles and meat pieces. Salt .

about vegetarian diets

Consumers can learn about
eating a henlthy vegetarian diet
2-4:30 p.m. Saturday, March 18,
ot the Royal Oak Senior Center.

There is no admission charge.

The event will feature free
food samples, frec recipes ond
free handouts on health and
nutriticn, videes and other infor-
mation resources. The event ig
also two days before the Great
American Mcatout scheduled for
March 20.

Sponsors of the Meatout say
its purpose i3 to help consumers
kick the meat hobit and explore
a “more wholesame, less violent
diet,”

Local sponsors include the
Royal Oak Medical Center and a
coalition of vegetarian, animal

rights, religious, and environ-
mental groups.

Some participating busincsses
ore Amici's Pizza, Buday's Tasty
Health, Good Food, Lenore's
Natural Cuisine, Mei Ling Vege-
tarinn Chinese, Om Café, Pita
House, Salvatore Scallopini's
and Whole Foods.

The Royal Oak Senior Center
is at 3500 Marais in Royal Oak.
Marais is north off 13 Mile
Road, at the first traffic light
east of Crooks. The senijor center
is in the pecond block on the
right. A map is available on the
Internet at www.allévepan.,
net/vim.htm,

For more information, call
{248) 288-3430.

WANTED:

OPINIONS

PAID participants needed for one-day mock Jury project. Persons
of all types wanted to assist in mediation/settlement discussion

group.
free food make this work fun.

ing material, th

510 to $15 per hour
Call toll free: (888) 875-2233 x5879
or {810) 447-0617
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Send iters for consideration in
Cooking Class Calendar to Ken
Abramezyk, Observer Newspa-
pers, 36251 Schoolcraf?, Livonia,
M 48150, or e-mail kabram-
czyk@oc.homecomm.net

B Potatoes — Michelle Fuller will
Instruct how to prepare potato
dishes, including caesar-style
mashed potatoes and potato pan-
cakes, along with cheesy ham
and leck casserole. Classes aro
scheduled at Kitchen Glamor
stores for 6:30 p.m. Tuesdoy.
March 7, at the Novi Town Center
(southeast of the Novl Road exit
at 196}, and Thursday, March 9,
ot the Rochester store in the

Great Oaks Mall at Welton and Friday, March 17, ot the
Livernols. Call (800) 641-1252. y YES NO
Rochester stose in the Great Qoo 1.1 ool keyed up, on odga o
o O QO 2.1 fod stresiod most of the fime
[ R D O 3.1 hove rovble seeping teiher %00 much or koo litle}
fintique ond Contemporary Q D 4.1 hove trorsble concontroting, oc my mind goes *blonk”
WINTER ART TILE FAIR E D) OO 5.1 ol bl  con'trlo
sent
PEWABIC POTTERY 00 s
d 0 QO 7.1 el worried, andovs and fearful
Sunday, March 12 « 10 am - 5 pm * Admission $5.00
St. George Cultural Center #you crawarnd “yas” o o0 , you may be scberng &
1515 Woodward © . Hils a serican condibon makom of Armericons. The Institube for Heolh Sauds n

W Pressure Cooking — Toula Oaks Mall at Walton and

uled for 11 a.m. Saturday. March’

Patsalis, author of The Pressure
Cooking Cookbook, wlil provide
information on how to handle,
operate and cook with a pressura
cooker, Including how to prepare
vegetable soup with sausage bits,
chicken with arborio rice and pep-
pers and South Pacific bread pud-

Livernois. Call (800) 641.1252
for information.

B Kids ln the Kitchen — Home
economist Dana Reynotds will
instruct parents and grondparents
with their children or grandchil-
dren {(aged 7-12} about the enjoy-
ment of cooking. Class Is sched-

25, at the Kitchen Glamor, at the
Novi Town Center (southeast of
the Novl Road exit at |1-96), and
Saturday, Moy 6, at ths ’

Rochester store in the Great N
Qoks Mall at Watton and °

Livernois. Call {800) 641-1252 .

for information.

ding with pineapple sauce.

Sesslons are scheduled for the
Kitchen Glamor stores at 6:30
p.m. Tuesday, March 14, at the
Novl Tewn Center (southeast of
the Novl Road exit 8t 1-96),
Thursday, March 186, 8t the
Orchard Mall on the northeast
corner of Maple and Orchard Lake
roads in West and
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Answer the kollowing questions based on the last 2 weeks or mors.

Tile maokserss, tle artits,
unl hsploy ond sell @

survices

Sauon

declers und collectors
seloction of ceramic art tiles. fintsque and
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OR HEALTH STUDIES

Sweet & Juicy
Naval Oranges

Sweet & Juicy
D’ Anjou Pears |

697,

AT FRANKIIN in

* Choose from a vaticty
of tailored programs
and activities

oving to THE FOUNTAINS

Southtield means you can
cnjoy a continuum of retirement
services and a wealth of amenities.

beautiful

« Affordable rental fees
o Newly remodeled one-

and owo-hedroom apartments

A health and wellness program

* A close-knit community of * Fine dining

with spacious floor plans

friendly neighbors

care, you'll find it at THE

A" THE F
— AT

We're building a new neighborhood.

If you're looking for retirement living, assisted living or Alzheimer's

FOUNTAINS AT FRANKLUIN.

”\r Call (248) 353"28 10 today.
OUNTAINS

FRANKLIN

one neighbor at a time.

28301 Franklin Road * Southfield, Michigan 48034 « www.thefountains.com

o




