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© Chili 'champlon busy

traveling; competing-

cookl:
Frederick and her
husbnned Ray of

Redford  Town-<
ahip base  bren
. tuking - th
mous
Bomb  Chili?
KEELY - diffecent parts ul'
WYGONIK thi country, .
B On  March 7,

Marilyn tied for third-nt.a competi-
tiun in $t. George, Fla, Next was the
Heartlind Cook-off in Altun, 1.~

. She finished cighth out of 60 cooks.

‘A friend of theirs who wrote to me.
Tuid U was very - cold, radng and
reut windy alung the Misxiasippi on

April 25 the day of the cook-off. The
“tove k-p( gaing out, we alternated
Alting in the var w .,u warm, uml
keep out of the rain.”
On May 2, Marilyn defended her:

-ctown can North ‘Cenateal ‘Region

Champion i Saline “and placed

third. On June 7, 3he went to Ontar. .

io;. Conla, to comprete. Her chitl
wort first place i 1990, but ))lmu!

* fonseth i 1992,
* Shewan schuduled 16 compete in *

off at the Livonia -Spree on
28, amd was asked to conk at

iz e 1 enn mnke a goud pot
af chili \lmx the judges like, I'm

‘!mml) 18 grest’ to mike lhl.' l‘nnh

(Mmlm; seson is nlmn
and Sylvin Treitman, ' immv
mist for the Gakland
crative Extension -Service, .
canners may have'a problem with

“food: sufety unless they bre osing

Cunhing - methods_ snd U,

changend in recent yeiirs.

times and methods is the 32
tion of the "Ball Blue Buak’,
Treitmisn, “"Must lacal stores llml
carry’ canning supplies also cnrey
thix inexpensive paperback book.”
The Couperative Extension Ser-
vice also s t)w latest Ball Blue
£ ordering informa-

tion, call the "Food and Nutriti
Hot line ul 4580004 belween 8
aan and 5 pan., Mvnduy through
l‘rulu} : .

CLARIFICATION

“Fhetews sb ¢

Viots, One tablespuan comstireh or
arrowrnot, 1 tublespoon satflawer
wil, il T4 carp water s one ey

ARTHRITIS AND
OTHER PAIN
. SUFFERERS MAY
HAVE FINAL RELIEF!
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Champion  chili
Murilyn ¢

linvix Jaterin the |

< lizoth. Cook unuhnlfhouun

H ‘Aslong aslcan

make a good pot of
‘chili that the ]udges
like, I'm happy.’

- 'Marilyn Frederick

to. 1-hupe my luck holds out for o'

‘few more vears,” wnidd Frederick,
inlding she and her hushiaind have n
fot of fun at these events, anit re.’
metnber the money raised is for
charu)‘ "It nur way of helping
.out,’
Here's  her I‘nmuup
erves six 16 vight.
TIMEBOME CHILY

1% pounds cubied pork
3% pounds cubed beet
' cup Wesson ol |
.1 10% can beet broth
. 1 10¥2 can cicken frolh
lcanbger -~ '
1 farge onion
! large green pepper, :nauncc
‘| large red peppet, chopped
| banana pepper, chopped
12 cloves garlic, minced
3 14Y: ounce tans Hunts 10- *
mato sauce.
¥ cup Gebhans chilk poncev
-1 Jablespoon MSG -
", 2teaspgans sait
1 Tavlespoon honey .
1 Tablespoon matasses

secipe. - Bt

‘Yteaspoonoregano - .

Wr teaspoon g,rounu anise
Cseed o
1% lnblespoans c,munu :umm
1 tablespoon papnka - i

| 1% 16aspoon black pepper
154 teaspoon cayenne sepper

‘1 lanlcspoon Taunsco pcnpor
. sauce

In'a lurke pat, !nown ment. Dmm .

excens greant, Add beef and chicken

wimmer. Add heet,.Cook Goe bilf
- hour longer tbmn hefore nod' mld
vegetable:
While cooking 1 mun rub sepa
" pot with two tablespoons of the

-“minced garlie, Saate chopped vepy

tables in %4 cup oil until.soft. ,\tld
vegetables to m
mato xace, gurlic and remuil

“ hoil. Reduce breat and cook l’

hnars,
Betty Crocker tip of the week
gurt aixed with pudding snd froit,
mittkes n refreshing wpping for |
priund cake or ange food cake.

- legn skin-side lown.

* - of Ind

- being cureful to press the rennoned trumhn

. bruwnud, then tarm and-hruwn the ather side.

*some of the'cooking. Remove chicken pleces to

HaVé 6ld tmié plcmé on the Fourth

ed ntory on Taste front. 1.cup sugar rien and Ix!m-lnrrm
| pint sour cream -
s FRIED CHICKEN Y5 roan00n vimllo : INDIAN PUDDING
12 chicken legs and thighs " - et " )
flour - whipped cream 3% cup mmmv‘::
. . § fresh sospbemes, strawbedries of blueber- 2 cups hol mil
2 epgs, beaten with 3 tablespeons watet hes . h A . 1 cup cold mitk

coarsely rolled cracker crumbs, seasoned
with 531t and pepper -
'a pound butter |
2 cups vegetable snom:mng or 1V: cups
alive o1t .
Flour a1l purts well, dip into Ivumn epg, snd
then roll in cracket cmmln Chill fur 1 hour,

¥4 cup sugar

Y5’ 1easpoon baking s0da

44 1e25poon ground ginger

¥ tenspoon ground cinnamon
' W cup'molasses .

' lenspoon snn

Ansemble three mixing bowls, ehe for each
. volor of.lell 0. I.Ikhﬂ)’ oila9x13 |Jnm. Daking
dish.

- In bawl Ne, 1, mix l»pnckngnmmhrrry .
JeblQ'with 1 cup hiot waties, Stir G dimvolve
Jell-O; uoil add % cup cold water, Punr mix-

- ture fnto gmuw«l ‘dish nml pul 1 n-frl;\rmmr-
untd] just set.’

In & saucepnn, buil” 12 cu|
i cugs sugor. bn bowl-Noc 2, dissulve.2 énve
lopen 6f Knox gelatin in % wup cuM water. Ad

. milk mixtdre, Set uaide, cuol to roam tempe
o Add 1 pint xour cream and 4 teaspuon '
- vopilla, . .
. Pour cnmflﬂl}.ur n)m«n,u\n-r st ml h .

Put.into eefrigenitor until just sets -

- In bowt Ng. 3, dlinsalve bluehyery Jellet), {hu_

< same as eecd Jell-O.When white mixture is just
set, u-refnﬂy pour, or apoon, lxllu- J\-II Oun . -
top, until fir '
1f you have the pativhee, yuu wan du nI] lhm-»

* stepa all over ngaln, ending wllh wix ulu frnt-
1ng rec, white and blae !n)r

To serve, cut Jell-0 mixtute Into mth. o
Serve in wnduc Rlusken, garninhesd with' "

-\«hippml crefm., {n--h mxp?mm » nmmlvu-

" 'Stir carn meol, o Jiethe'nt o time, into the hat
milk:and couk over Jow hest ot in the top of n
‘dauble bwjler, stirring constantly, for 15 min-
utes or untll thick. Remove from heat: Mix «
. gclhtr ‘wugar, baking sods, salt, gingee and cin-
namon; then itie into the cornmeal mixture, .
Adit molosses and cokt milk, mixing intoothe ™
wornmesl mlxture. Add molasses and calel
milk, mizing thoroughly. Pour.into a 1-quart
conserale and bake in o prehedted 27 degree
aven for two houen, Serve wazm with whipped |

firmly into the chicken.

Melt thi butter amt vegetnble nhummn; or*
olive dil ins 1 heavy skillet of twa, ’ )
Ahold bie about 1 ineh deeghiAdd pieees of ©
chicken sid be rure to b u the thighy mul

irly hrisk huu until nicél

Reduce the heat, s continue cooking for
about 151618 minutes. Cover the pun for

ahsorbent pupr pliced on 6 buking sheat.
Fourth OF JuLy STRIPED JELL-O

1 package strawberry Jell-O
1 pockage muonmry Jeno
2 envelopes Knax Gcmnn
2cupshotwater, - 7. .
‘133 cups’cotd water
2tups mitk, bolied *

n

nutmeg. Serves 6108, -
Indian Pudding wan nuut Abigajl L

Adamx would have servect at a Fourth of July
|lmm-n Other items on the menu included tur.
*, the soup, brofted salmun wtenknor \v ng. .
[urie) ponckied salmon with egg nnu:v Freen
* peax, smnll Imulul new 1mmum In jnch-u
mlfw md i, .

Sul n’
th Egiy Snuc ulom. hl\ lhl- firsl new poth
on . tges and carly pens; on.ibic Fourthoof July,: .. ¢
But,"on ilune 23, §707, First Ly Abigall
Adams.write.to her sister fruul Phi

lh‘l N Bonast o
Vlll\l.“lil'ﬂ (I -

* When John -Adamy
mwmu he

Expenk
l)vnulhlng on 1811
tinn, F)

|mrlu FURN; Inlln. Iumfn», L
. l‘mm oné of mi. nmlln t st hove then not «ml\' ll Congers
nl! the ‘gentlerpen uf thé i
and afticers: asid- - compani
Jnte president used 1o treat with ¢ cukv, §
" anid- wine. \\Imt llw “u\hl' uuuhl 1 bt

heen it
, whei

angl roast ]n i in eu»
.otk vitlage in (Iu-

a llglnwunklmgoa‘rmhly mnmf ..

' 1 cup water

I: lau!espoon plus.one IcaA :
$pooN ted lepves .
2¥; cups cold tap water
Plucé the ten lenves'in 1 hum-
renctive peehented pat, You
prebeat the pat by pouting )
water in the pot and aftowing tn

. llL'l[ vunu- s.lns. nl'frr:!\ mld lnp
« wirter or enthaoated water, add one
tabslespoon syrup and two table.
e of orange, apricot or. pmmp»
e, Stir nnd rerve nver ee.

nnml fur ane minufe, Drain ulI wan
1or from’pot. Belng the'cold 1iap wy
ez to v lwil und itnmediately ponr
over the leaves, Allow to steep for
thiree, but tot more than five min-
utes; Stenin ten leaves, coal und add
iee, sugar of lemon, if denized.

2 cups 'sugav

ine nnd of 2 1emons. cut into
.t stnps”
n leaspoan sail
* the uice of 6 lemons

nit

Icep Tea

jPRICES CWB TIIES., IUHE !U 'lHﬂl.l MON., 1ULY 6

DAC

in ln>( week's .
~tory ahoul natural food substity-, .

é_\"i-ONﬂj*é‘ o .

weddings.

cant
us

|NTERNATIONAL BEQ CHAMPION
CUSTOM PIG: ROASTS

“and-aif the fidn'a® .
"(Atso chitkon, 1, bect ratticsnake, dic.}
Nonry or Mesquite Smoked

312 634-0711

pecying 0

“taetuemans  hoidars

« "Reger o1 Chorys

Szegedi

mggen 1l
. l‘f;nunnh.

* Rel

Capadity
5th- 300

‘ "4‘ ea,fwunq
BANQUET FACILITIES

« Weddings « Showers « Bar Milsvahs
rements « Wakes
. Any Special Fundtion

MEATS , PRO
35243 Grand River - Farniington

In the Drakeshire Ploze ocross from Bob suhs » PHONE umlsu

STORE HOURS

ON-SAT 9 to 8
SUN10-6

ERTSTIT)
Hlcscarni

ek,

Oten A 103

Ak dor Pt
561-6288

SUPERICR
FISH CO.

Sizzling Seafood ¥ ¥
for the Grill

Farm-Raised Fillets

CATFISH
sp99

exp. /392

SEEDLESS
GRAPES

Large Shell On

SHRIMP

15/20 count

5899

exp. 77392

Live Maine

LOBSTERS

14 b, average
Calt for market price

SEAFOOD SALAD . RED PEPPER

Fresh Daily

FRESH CRISP
'RED OR GREEN

HOME GROWN
GREEN

5499 ib.

uxp. 7/342

We Will Be Closed Saturday July 4th

ONIONS

CABBAGE

&, § - SUPERIOR FISH CO.
N . Iouse ol Quatity
Serving Metro Datroit for 50. Years
FREE Roclipes.

309 L. Elaven Mile Rd. » Royal Oak < 5414832 MON R, 8.6, SAT, 8.1

PEARY DRUG STORES
ARBOR DRUG STORES
FARMER JACK PHARMACIES

25¢




