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Pistons wives pack summer picnic baskets

Continued from Page 1
plenfc spot? “Anywhere near the
ocean,” says Maureen.

WITH THE WHOLE family in
tow, her faverite plenie fare s just
"a peanut butter and felly sand-
wich,” but Maurcen wlll pack Bren-
dan’s faverite Cajun cheese ball and
a few box of crackers for a speclal
treat.

Now if all the above-mentioned

foostulfs have your mouth watering,
we have printed a few of the recipes
for your (iles. But If you've looking
to expand your cooking lbrary with
the favorlte reclpes of the Pistons
and thelr wives, you can buy a copy
of "Cooking with the Champs.” a
cookbook produced by the Pistons
wives, with more than 200 favorite
recipes from the Pistons and their
(riends,

This cockbook is a non-profit ef-
fort of the Pistons Women's Assocla-

tlon, and it benefits seven loeal char-
itable organizatlons. Women's Asso-
ciation president Lynne Thomas says
these charlties were chesen because
the wives all wanted something to
help women and children in need.
Praceeds {rom the sale of the book
benefit:

Simon House, a shelter far women
and chlldren with AIDS: Pontlac
Boys and Girls Club, a youth devel-
opment agency; Haven, a program
for vlctims of domestic vlolence; St.

Vincent and Sarah Fisher Center, &
treatment facillty for children and
families In crisls; Judson Center, a
center for emotlonalty impaireéd and
developmentally disabled children,
adults and families; the Juvenile DI-
abetes Foundatlon, striving to find
the cause, cure, treament and pre.
ventlon of diabetes, and the Varlety
Club, the Children's Charity helplng
h}::l:dlcnppcd and  underprivileged
chi

In addltion to the favorlte Pistons

family recipes, the book is chockfull
of recipes from President and Mrs,
Bush, Nell Diamond, Lee lacocca,
Chris Evert, Tommy Hearns, Paul
McCartney, Hulk Hogan and many
more. Trust me on this onc. The re-
clpes are great but the candid photo-
graphs that accompany every page
are worth the price of the book Itsell.

“Cooking with the Champs"
costs $20, To order by mail, send a
check for $23 (includes $20 for the

cookbook, $3 for shipping and+
handling fee). Check should be:
made payable to Pistons Wo.
en’s Association. Send to; Charity
Cookbook, the Palace of Auburn !
filis, One Championship Drive;

Auburn Hills 48057, The cookbook

also s avuitable for purchase mt

all sonvenir stawds and at the

cookbeok table lucated between
sections 117-118 on the concourse
level at the Palace, and at ulh
Great Stuff! stores.

ISIAH'S FAVORITE CHEESECAKE
Islab and Lynn Thomas

Crust:

1 % cup graham cracker crumbs
% cup ground walnuts

% teaspoon cinnamon

% cup melted butter

Mix all ingredients in a spring-
form pan and pat down on bottom
and sldes.

. Filling:

. 3beaten eggs

1 eup sugar

Two #8-ounce pnckages cream

cheese, softened
Y4 teaspoon salt
2 teaspoons vanilia extract
3 cup sour cream

Blend all Ingredients together in
mixer, Pour in pan and bake at 300
degrees for 50-60 minutes. Turn
aven off and open door slightly.
Leave cake in oven an additlonal 40
minutes. Remove and refrigerate
overnight,

SWEET AND SPICY
CHICKEN DRUMETTES
Gerald and Marie Henderson

Chicken drumettes or chicken wings

1 stick of margarine

i3 packoge brown sugar

1 bottle bot snuce

CoaklIng ofl

Scasoned salt, scasoncd pepper, gar-
N salt, paprika (1o taste)

Wash and pat dry chicken, sprin.
kle with seasoned salt, seasoned pep-
per, garlic salt, paprlka, dash of salt
and pepper. Put Into hot oll, cooking
thoroughly until crisp and goldcn
brown. In separate saucepan, pour in
hot sauce, margarine, brown sugar
and stir on low until heated.

When chicken Is ready, drain ex-
cess oll {rom chicken by placing onto

Area man wins cook-off
with Chili the Kid recipe

Shawn Booth of Garden City
placed first, with his recipe called
Chili the Kid, in the recent Official
Iffonh Central Chili Cook-Off in Sa-

ne.

He recelved $500, a trophy and a
guaranteed cooking spot in the Inter-
nationat Chili Soclety's World Cham-
planshlp Cook-0ff In Callfornta this

Olhcr area resldents among the fi-
nalists were Ken and Annette Horn
of Plymouth, who placed third with
Fireworks Chili; Charlie Robertson
of Blrmingham, who placed flfth,
and Steve DIII of Unlon Lake, who
placed seventh. All were guaranteed
a spot In the 1991 Olflclal North Cen-
tral Chlll Cook-Off,

In the compel itlon's Rencgade
Chili Cook-Off, {or “anythlng in the

pot,” William Thomas of Plymouth
plnced fourth and received a guaran-
teed cooking spot in the 1991 Rene-
gade Chili Cook-Off. Ed Callback of
Troy won $500, a trophy, a case of

. dishwashlng'detergent and a chance

to win a $15,000 dream kitchen in
the International cmn Scrulrou this

pepper
2 tab

4 tablespoons chlll pawder

1 tablesoon (heaping) red cayenne

fall, for
plates in 15.44 secands in the first
Dawn Chiti Serub-0tf,

The annual cook-off is the Natton-
al Kidney Foundatlon of Michigan's
most Important fund-ralser. This
year the event held at the Wash-
tenaw Farm Counchl Grounds ralsed
more than $30,000 for the kidney
foundation's patient services, educa-
tion programs and research.

Here is Shawn Booth’s top-prize-win-
ning chili recipe,

CHILI THE KID
2% pounds round steak, cut in Lie
inch cubes
2 pounds Itallan sausage
1% large Spanish onions, cut small
1 green pepper, cut small
2 cloves fresh garllc, minced
4 resh jalapeno peppers, cut small
Two 16-ounce cans stewed tomatacs,
cutup
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Sorving the
ontiro molro aren
tor 20 yoars,

ground cumin
1 tablespoon Mexican oregano

2} tahlespoon sugar

16-ounce can Budwelser beer

2 jars mild El Paso salsa

Brown meat in large pot; drain

meat and add onion, green pepper,
garlie, jalapeno peppers. Cook ap-
proximately 20 minutes, then add
everything else except beer. Use the
beer to thin chili to desired thick-
ness, Simmer for 3 hours. Makes 1
gallon.

Fruoy outdoat patin
etung
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paper toweling. Immedtately dip
into sauce mixture, then onto serv-
Ing dish. Serve immediately. Can be
served with horseradish sauce as a
side dip,

CAJUN CHEESE BALL
Brendan and Maurcea Malone

One 8-ounce package cream cheese

1 package 1talian salad dressing mix
Cayenne pepper to laste

1 tablespoon Romano or Parmesan
cheese

Let crcam cheese soften to room
temperature and mix with Ialtan
dressing mix. Roll inte ball. In a
small bowl mlx the Romano or Par-
mesan cheese with the cayenne pep-
per {the redder the color, the hatter
the taste). Roll the cheese bail In the
pepper-cheese mix untll completely

coated, Refrigerate till chilled.
Serve with crackers.
“SUPER” BAKED BEANS

Bill and Chris Lalmbeer

%4 pound sliced bacon

% cup chapped onlon

1 eup hrown sugar

2 tablespoons vinegar

% cup catsup B

1 pound ground becl

1 tablespoon prepared mustard

One 15-ounce can pork and beans,
dralned well

One 15.0unce can kidney beans,
dralned well

One 15-ounce can lima beans,
dralaed well

Cut bacon Into I-Inch picces and
fry. Remove bacon and drain fat.

Saute onion and beef untll onlon is
tender and beef browned.

Add bacon, catsup, brown sugar,
mustard and vinegar. Stir until all
are comblned.

Fold In beans and put in decp bak-
ing dish.

Bake at 325 degrees for 1 % hours
or in crockpot for 3 hours on low.

JOE'S PISTOLETTE GOODIES
Joe and Debbie Dumars

1 package French Style Pistolctte
Rolls

1 pound ground chuck

One 10-ounce package broccoll
%4 pound Velveeta cheese

1 stick bulter

Garllc powder

Creole seasoning

Cut off one end of cach pistaletie
roll and hollow out the middle, set
asjde, Brown ground chuck, add
onlon and creole seasontng {o taste,
Cook broccoll. Melt cheese. Mix
ground chuck, broceoll and cheese
together. Stuff rolls with mixture.
Melt butter and scason with garlic
powder. Dip rolls In butter mixture,
stand up in baking dish.

Bake at 350 for 15 minutes or untll
fightly brown. Mlxture will fill at
least 16 rolls. -
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FRAN'S GREEN SALAD
WITILSTRAWBERRIES
Jack and Leslie McClnskey

Sced Sweet and Sour Dressing:
1 cup sugar
1 teaspoan salt

3 tablespoons onlon Juice or umplrt
of dashes af onlon pawder

2 teaspoons dry mustard

% cup vinegar

2 cup vegetable ofl

3 tablespoons poppy sevds

Salad Ingredients:

Romaine lettece

Strawberrics

Pincapple chunks

Mushrooms

Almonds :

Combine first & ingredients. Slow-
Iy add 2 cups oil while beating with a
whisk, until thick. Stir in poppy
seeds,

Toss over sliced (thin) strawber.
ries, pincapple chunks, sliced mush.
rooms and torn-up romaine lettuce.
Garnish with sugarced sliced a)-
monds.

To sugar almonds put about 'z
cup almonds and '3 cup sugar ina
{rying pan. Stir over low to medium
heat. When sugar begins to melt, stir.
until almonds are brown and coated *
with sugar. Watch carefully, they
burn casily, Turn coated almonds '
onto foil or wax paper to cool.
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