Mexicali Chlckan Chill and a pallnll of well-brewed tea is per-

Fot dish
for chilly

As the weather turns cooler, and
in some arcas positlvely frigid, most
people are apt to change thelr eating
habits. Heartier fare takes the place
of light salads, and hot dishes tend to
be favored aver cold.

Mexican Chicken Chlli is ideal for
cool weather dining. This spicy, sat-
(sfyibg dish Is a nutritlous meal-In-
one, and by utilizing chicken Instead
of meat, cuts down on the fat con-
tent. Served with an array of condl-
ments, the only other food item you
might like to add Is a basket of sour
dough rolls, Also, should you desire,
the chili can be made in advance and
frozen, proving to be a valuable time
saver when time is of the utmost.

MEXICALI CHICKEN CHIL!
(Makes 8 servings)

To cook chicken:

2% pounds chicken pleces

1% cups water

1 bee! bouillon cube

1small bay leal
2 teaspoons Instant minced onlon

1 tenspoon parsley fakes

1 teaspoon vegetable Makes

1 teaspoon salt

% leaspoon celery seed

Y leaspoon pepper

-In large saucepan, bring all
ingredients to a boll. Reduce heat;
cover and simmer gently until chlck-
en is fork-tender about 30 minutes,
Remove fram heat; let ¢hlcken cool
in broth. Discard skin and bones. Cut
chicken in bite-size pleces. Cover
and refrigerate. Freeze broth for lat-
eruse.
To prepare chill:
2 tablespoons olive or salad oll

1 medium ontan, chapped

1 garlle clove, mloced

1 green pepper, diced

1 lo 2 teaspoons salt

2 teaspoon crushed red pepper

Y lcn!poon freshly ground black

peppel
Y uasponn sugae
3 teaspoans Mexican chili powder
2 teaspoons paprika
% teaspoon ground cumin
1 16-ounce can iomatoes, halved
1 8-ounce can tomato sauce ¢half to-
maio sauce can water)
2 16-ounce cans red kidney beans
1 15-ounce ¢an chick peas
Heat oil in large saucepan. Saute
onion, garlic and green pepper untit
onton is ycllow. Stlr in spices and

cooking
calendar

@ KITCHEN GLAMORKitchen
Holiday workshop with pepresenta.
tives from Ktichen Aid, 6:30 p.m.
Wed. Dec. 4 in Rochester, 6:30 p.m.
Dec. 6 in West Bloomficld. Hors
d'ocuvre party tips with professionat
caterer Nancy Bayer of the Gourmet
Connection in Birmingham, 7 p.m.
Thurs., Dec. 5 in West Bloomlficld
and 7 p.an. Friday, Dec. 6 in Roches-
ter The Rochester store is at Great
Oaks mall, N.E. Corner, Walton at
Livernois. West Bloomficeld Kitchen
Glamor, Orchard Mall, corner of
Maple and Orchard Lake Read. For
more information about classes, call
537-1300.
@ CELEBRITY COOKING

City of Southficld Tours Cultural
Arts, Parks & Recreatton goes 1o
Chanacl 7, “Kelly & Company” 8
a.m. Tuesday, Dec. 10. Cost $15 per
person, special brunch afler show in
Channel 7 dining room. Limited to 40
peaple. Call 354-4717 for Informa-
tion.

Holiday Special
HOT OIL MANICURE
5700

PEDICURE WITH
PARRIFAN BATH
s 8°0

with

JOAN GRAJ
+ Fully Licensed Manicurisi *
Cuanveniently located

off 13 Mile, | block

cant of Drake,

489-8162

perfeot
weather

cook over low heat 2 (g 3 minutes (o
blend flavors, Add tomatoes, tomato
sauce and water; cover and slmmer
20 minutes. Rinse beans and chick
peas In running cold water; drain
well. Add to tomate mixture;
simmer 10 minutes more. Add the
chicken; stir and heat through. Serve
with a selection of condiments —
chopped onlons, sour cream, shredd-
ed lettuce, geated Monterey Jack
cheese, sliced olives, diced avocado
sprinkled with ltme, and different
heats of salsa.
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Now Lhat Thanksgiving Is past,
we are oificially into the hollday
season. Don't you think the holi-
days got off to an earlier than usu-
alstart?

What's happened to all the sea-
sonal rules we grew up with Itke —
Don't wear whlte untt after Memo-
rlal Day, don't put up Christmas
I‘lmrnuans until after Thanksglv-
ng.

Life -was less confusing when
Monday was wash day, Tucsday
was lronlng day, Wednesday was
baking day, Thursday was sewing
day, Friday was payday and shop-
ping day, Saturday was cleaning
 day, and Sunday was family day,

on schedule when the stores are
putting up Chrisimas decorations
belore . Halloween? Even my
mother-inlaw, Nancy Wygonlk,
who Is usually pretty good at keep-
ing our famlly on schedule, got
caught up In the mad hollday rush,

Two wecks ago, she and my fa-
ther-In-law, Albin, started wrapp-
Ing garland around the porch and
siringing lghts. “Why are you
dolng that now?" 1 asked. “Because
the weather's nice. Better to do It
now than in December when the
weather is bad,” they sald.

Put holidays back on;_sch‘ed-ul_e

tidbits
Keely

Wygonik

How are we supposed Lo get back |

Before-you know It, we'll be gel-
ting ready to celebrate Valentine's
Day the week before Christmas,

At least one thing is still on

schedule — holiday baking. Every-
one is getling out thelr tins, dusting
off the cookie cutters, and calling
friends for Lreasured, but lost re-
cipes.
Sharon Beshke of Bloomlield
Townshlp was looklng for a choco-
late chlp cookie recipe that had
oatmeal and coconut In the batter.
I tooked, but couldn't find one, so 1
put Beshek's request in Tidbits.

Joyee Torby of Farmington Hills
has a reclpe. She calls it “Every-
thing Cookles” because it has ev-
erything she likes in the batter —
chocolate chips, raisins and eat-
meal.

-“I got this recipe from my girl
friend Jane Kahan of West Bloom-
ficld, who got it from another girl-
{riend,” said Torby. “It has recent-

ly become a famlly favorite.”

Torby sald the cookies tend to be
pretty sweet. She's never tried
them with coconut, but doesn't see
why you coulde’t add It to the
batter. If you add coconut, Torby
said she’d reduce the amount of
brown and white sugar {rom 1 cup
to % cup,

EVERYTHING COOKIES
2 cups all parpose flour

1 teaspoon baking soda

% leaspoon baklng powder
% teaspoon salt

1 cup margarioe or butter
1cup sugar

1 cup brown sugar

2eggs

1 teaspoon vanilla

112 oz. package chocolate chips
1 cup ralsing

2 cups quick oatmeal

% cup coconut (optional)

. your favorite Winner Dinner? The

Preheat oven to 350 degrees.

In one bowl sift together the
flour, baking soda, baking powder
and salt. Set aslde.

In another bowl, cream marga-
rine, sugar, brown sugar, eus, and
vanlifa.

Gradually add flour mlxlun to
creamed mixture. Blend well.

Add chocolate chlps, ralsins, oats
and coconut.

Drop by heaping. (easpoons,
aboui 2 Inches apart on an un-
greased cookie sheet, Bake about
10 minutes.

On Jan. 13 we will be celebrating
our 100th Winner Dinner. What's

column, begun on Oct. 16, 1989, Is
very popular with readers. I want
1o reprint some of the most popular
Winner Dinner Reclpes on Jan, 13,
but I need your help to pick them
out,

Cal), 953-2105, or wrlte, Keely
Wygonik, Taste editor, the Observ-
er & Eccentric, 36251 Schoolcraft,
Livonia, MI 48150.

Cooking tip of the week from
Betty Crocker. Before grating
orange peel, gently scrub the peel
with a brush and water to remove
any wax that may be there. Dry
pecl with cloth before grating.

Brew over history of tea when you make a cup

AP — Tea is a beverage made
from the leaves of an evergreen
bush, the Camellia sinensis. It can be
served hot or cold.

Natlve to Chlna and parts of India,
it Is cultivated over much of Asla,
the wetter parts of Africa, and even
a little in*South America. Between

50 and 70 percent of tea cxports
come from Indla and Sri Lanka, ac-
cording to “The Cassell Food Dic-
tionary."

There are three main kinds of tea:
black (fermented), green {unfer-
mented) and oolong (semiferment-

ed). Individual teas may be named
for their place of origin. There are
also special blends, such as Earl
Grey. Both blends and Individual
teas may be flavored with citrus
peel, flower blossoms or spices.

For best results In brewing tea,

use one teaspoon of tea for each cup
of tea. When the water reaches a
rolling boil, take the teapot to the
kettle and gently pour the water:
over the tea leaves. Put the lid on
the teapot and allow the tea to brew
3 1o 5 minutes. Pour the tea through
a tea strainer into cups,

ORCHARD-10

- Located Corner of
Orchard Lake and 10 Mile Rd.
TRM COPY CENTER 5°* LOTTO

SUPERMARKET

HOURS: Mon.-Fri. 8 am-9 pm
Sunday 9 am-5 pm

Quantity Rights Reserved PHONE 476-0974

Boneless

Chuck Roast

Iceberg:

Head Lettuce

29

6%°

Fame Frozen

Orange Juice

e/

. $ 99 PER HEAD 12 OZ. CAN
Boneless English Cut Roast 1. LB.
ICHARD-10 gives you 100% more on all [cents off) manufacturer's cou-
UP To 50¢ pons up 10 and including 50' face value. All coupons 50 of Sower will be
doubled. Coupans above 30 will be cashed at lace vatue, Limit one coupon
for any one product. Coupun plus 100% bonus cannot excerd price of the
Manufacturers item. Orher relaer and free roupons excluded All cigaretie coupens at
Coupons face value, This affer in effect now thru Sunday, December 8. 1991,

99"

SAVE 60° LB.

Tyson Cornish Hens

Fame
Sliced Premium

Bacon

*1.09..

SAVE $1.00 LB.

IGA Tablerite

Pork
Steaks

’1.18..

SAVE 60° LB.

Rib ...*3.09...

SAVE 30 LB. - IGA Tablerite « Center Cut

Pork Chops

Loin.. °3.29...

Thornapple Valley .
Smoked or Polish Sausage

*1.69..

Fame Sliced

COOKED HAM

L. $
Lsxwr«:so LB. 2.591,9.

Bakery

1GA -0 oz, Loat
White

Bread

Machinaw Milliag - 20 o2,
Honey/Bran
Brend ’
Mackinaw Milling - 20 ox.

Deli Rye

39°

99°
Bread 99c
Frozel‘l

e
Freath Crven Reans, Cat Green Beans, Con
Corn, Mined pe Green Prax

sﬁgg:nblcs 6 9 ¢
4 Giallos Carton
o Cream 3/35

3149
1%

Singles
Country Fresh

% or 1% Milk
Produce

Broccoli

B8 tunen
McIntosh Apples * 13},
p==

Grooery e

i
il

/ 79c

Anonn! Vardetles

FAME
Vegetables

3151

Mnc & Cheese Dinner I/S 1

Bath Tissue bz 99°
5190

Assosted Varietics
e

Ruffles Potato Chips’

Reg. of Diet 12-Pack Cans /\

7-Up
Pepsi Products

2 Liter Bottle

B-Pack
Plastic Bottl

THIS WEEK'S
FYATUREU ITEM

15 oz. Iced Tea
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| Dutter Plaroend - Micrawase
{FAME

Popcorn

Limit 1 Free - 336 oz, Mo
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HONUS CWUPON

Krnpy
FAME

2. 99
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Saltines
Uit 1160
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