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Bee?cdokoff deadline nears

Do you have a favorite beef dish us-
ing one of the lower cost, less tender
cuts?

The Michigan Beef Industry Com-
mission is sponsoring its annual Beef
Cookoff on June 12 at Michigan State
University, East Lansing.

The contest is open to all Michigan
residents over 18 years of age. The beef
dishes will be judged on taste, ease of
preparation and practicality, orginali-
ty, and appearance. Entry deadline is
May 1.

Any recipe using beef chuck, round,
rump, fresh brisket, plate, shank or
ground beef may be entered in the beef
cook-off. The dish must contain a mini-

mum of two pounds of beef and not
more than five pounds of beef. The
meat must be exclusively beef. The
contest does not include outdoor or mi-
crowave cookery.

The first-place winner at the Michi-
gan Beef Cookoff will receive an all-
expense paid trip for two to the Nation-
al Cook-Off Sept. 19-21 in San Antonio,
‘Texas.

Recipes should be typed or clearly
printed and mailed to: Cookoff, Mrs.
Stan Poet, 10389 Burmeister Road,
Manchester 48158.

Any person whose immediate family
has owned beef cattle within the last
year is ineligible.

Serve smoked chops
for company brunch

Just baving spring in the air is reason enough to celebrate with a festive brunch.
The relaxed atmosphere of brunch makes it a favorite no matter what the season.

For a brunch entree that will be as welcome as the first spring fever, treat
guests to the marvelous flavor and yourself to the convenience of Smoked Pork
Chop Platter. Meaty, smoked chops are di d up in style for the
occasion with crisp bacon curls and a watercress garnish.

Preparation of the chops couldn't be easier; they are simply broiled for 15-20
rinutes. The bacon curls are easy, too, for the bacon is conveniently baked in the
oven (no turning ne ), then wrapped around a fork to form curls.

You'll be able to readily identify smoked pork chops at the meat counter for
they have the same muscle and bone structure as fresh pork loin or rib chops.
Because these chops have been cured and smoked, they have a rosy pink color
similar to that of ham.

Also appropriate for a “swing into spring” brunch is Spring Fruit Compote.
Chablis lends crisp, it flavor toa i ination of fresh
pineapple, strawberries, banana and exotic kiwi fruit.

SMOKED PORK CHOPS
6 smoked pork chops, cut %-inch thick
6 slices bacon
‘Watereress, if desired

Prepare bacon curls by separating bacon slices; place on a rack in shallow pan
(broiler pan may be used). Bake in a hot oven (400 degrees) 10-12 minutes.
Tmmediately twist slices of bacon around fork to make curls; set aside. Set oven
regulator for broiling. Place chops on rack in broiler pan so surface of meat is 3-5
inches from heat. Broil at low to moderate temperature 15-20 minutes, turning
occasionally, or until done. Garnish chops with bacon eurls and watercress, if
desired, before serving. 6 servings.

SPRING FRUIT COMPOTE
1 medium pineapple -
1 pint strawberries, bulled
1 cup chablis
1 large banana
1 kiwi fruit

Pare and core pineapple. Cut into %-inch slices, then into chunks. Place
pineapple chunks and strawberries in a 2-quart bowl, mixing gently. Pour chablis
over pineapple and strawberries; child 2 to 4 hours. Just before serving, peel
banana and cut into %-inch thick slices. Gently stir into pineapple and
strawbarries Pare kiwi fruit and cut into 6 slices. Garnish fruit compote with
Kiwi fruit. Makes six servings.
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With Direct Deposit
ou get more

your
Government check
ontime...
‘you get the time
toenjoyil.

‘Why spend your
free time wailing to
deposit your Gov-
ernment check?
With Direct Deposit,
your payments go
directly into your
account. Ask about
il wherever you
have a checking or
savings account.
T A0EPOSIT
You'll never have
to wait for your money

ORCHARD-10 IGA

Note: Not responsible for errors

Register Now for Fun Journey!

_ OFFICIAL FUN JOURNEY REGISTRATION
vy

Labatt’s Beer

State.

in prini [Name.
24065 Orchard Lake Rd. |
Mon.-Fri. 9-9 store.

Sat. 8-9; Sun. 9-5

Each contestant is limiled to on registeation blank.

DOUBLE COUPON
ORCHARD-10 gives you 100% more on all
{cents off) manufacturer’:
Including 50¢ face value. Other retailers and
free coupons excluded. Limit 1 coupon for any
one product. Coupon plus 100% bonus cannot
exceed price of the item. Offer in effect now
through Sunday, May 2nd, 1982.
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Carlo Rossi’s
Rhine & Chablis
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4 Liter
Bottle
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