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turns up

San Antonie Chicken with Pi.
conto Blnck Bean Sauce, a fuss-free
main dish with spicy Tex-Mex fla-
vors, hos taken top honors — and
the $3,000 Grand Prite -- in the
1992 Pace Picante Sauce “Pick Up
The Pace” Recipe Contest. The
contest, an annupl round-up of orig:
inat recipes prepared with Pace Pi-
cante Sauce, inspired a wealth of
creative entries from spicy food fans
nationwide.

Crowd pleanjng and quick to fix,
the ptize-winning main  dish
simmeza boneless, skinless chicken
hreasts in » baldly scasoned mix of
black beans, bell peppers and com,
and takes ita garden-fresh flavor
and »picy jalapeno heat from mild,
medium of hot picante Sauce.

A last-minute aprinkling of cilen-
120 completens the recipe, and a nim-
ple salad and corn bread or tortillan
turns it into a fast fiesta. Charlene
Margessun, a computer aide from
Brentwood, Calif., I8 the proud cre.
ator of heat-of-contest recipe,

Mexican, Tex-Mex and ltalian
flavors predominated, especially in
pizzas, pnsta dishes and chili, In
fact, so many creative chill recipes
were cntered that plans for next
yenr's contest Include a separate
category just for chili tovers,

Tex-Mex chicken

the heat

SAN ANTONIO CHICKEN WITH
PICANTE Brack BeaN Sauce

6 chicken breast halves,

boneg ond skinned

2 teaspoons ground cumin

1 teaspoon garllc salt

1 Teblespoon vegetable oif

1 cuprinsed and drained

canned black beans

1 can (8 ouncos) whole kemnet

com, drained

% cup Pace Picante Souce

¥ ¢cup diced red bell pepper

2 Tablespoons chaepped cilantro

Sprinkle bath sides of chicken
with 1 teaspoon of the cumin and
the garlic salt. Heat ofl [n 12-Inch
skillet over medium-high heat. Add
chicken; cook 3 minutes. In medi.
um bowl, combine beans, corn, Pace
Picante Sauce, red pepper and re-
maining 1 teaspoon cumln, Tum
chicken; apoon bean mixture evenly
over chicken,

Reduce heat to medium; cook un.
covered 6.7 minutes of unti] chick.
¢n in cooked through. Push bean
mixture off chicken into skillet.
Transfee chlcken to serving platter,
uring n alotted spoon; keep warm.
Caok bean mixture over high heat
2-3 minutes or untll thickened, stir.
ring frequently; spoon over chicken,
Sprinkle with cilantro and serve
with odditional picante sauce.
Makes G servings.

Tex-Mex chicken: San Am‘omo Chzckcn wsth Pncante

Black Bean Sauce

breasts in a mix of black beans, corn, bnght bell peppers

and picante sauce.

Entries in this year's recipe con-
test revealed that creative cooks are
really using the old bean. Canned
beans and dried beann, often in

combinations of two, three or more,
were some of the must frequently
incorporated ingredienta across all
recipe cunltest categorien.

No-fail tips help put-

frosting on the cake

AP — Frosting makes the cake,
or 80 the saying goes. Yet it's a step
that many bakers avoid because
they think frosting Is difficult or too
time-consuming.

Besidea adding flair and flavor,
froating a cake takes only minutes
to do, especlally when you have a
pastry brush, a metal spatula and
thene no-fall froating tips in hand:

Completely cool your cake befare
decorating.

Use & pastry brush o your hand
to brush loose crumbs from the
sides of each layer. This keeps
crumbs from mixing with the {rost.
ing as you spread it.

Befare you position a cake layer
on a cake platter, arrange strips of
wazxed paper around the edge of the
platter to keep it clean.

Pusition the first cake layer, top
side down, on the waxed paper-
edged plate. If the cake layer is too
rounded gn the top aide, it will not
sit securely with the top side down.
Ta steady the cake and make it
tevel, use a Tong-bladed serrated
knife to slice a thin piece from the
top.

Using a smali metal spatuls,
aptead about one-fousth of the
frosting over the first layer. Or
spread some filling over the cake
layer, if you prefes.

When using a firm frosting, such
os fudge or butter frosting, apread It
to the edge of the cake.

When using a soft, fluffy frosting,

leave about 1'4 inch unfrosted
around the edge. The weight of the
sccond layer will cauae the frosting
to flow to the edge.

Place the sccond cake layer, top
side up, over the frosted layer 30 the
edges of the layers align. This
method of assembling the two lay.
ers gives the finlshed cake a alightly
rounded top and avolds the apace
that resulta when you posltion the
second layer top aide down. If the
cake top is toe rounded or lopsided,
use a sharp, long-bladed knife to
level It by slicing off a piece,

Spread the sides of the cake with
» thin coat of frosting. This thin
layer seals in any crumbs that may
still remain. For even spreading,
hold the spatuls vertically.

Use about two-thirde of the re-
maining frosting to spread a thicker
layer over this thin coat on the
sides, making decorative awirls.

Spread the remaining frosting
aver the top of the cake, joining the
frosted sides at the edge. Swirl the
frosting with a spatula.

Carefully remove the waxed paper
strips.

To serve, cut the cake into wedges
with a sharp, thin-bladed knife,
alicing with an up-and-down
motion, and pulling the knife
toward you.

To prevent fluffy frosting from
sticking to the knile, dip the knife
into hot water between cuta.

Prize-winning area chefs offer delicious apple recipes

Silvana Caparus-
cie, menoger of
Pure’n Simple
Vegetarian  Res.
taurant in Troy

proved once
again, that
bealthy food

docan’t have to
taste bland at the
Hudaon's Fall
T " Marketplace Fair
held at Ookland and Twelve Oaks
Mall Sept. 14-17. At the last fair,
Caparuscio won a prize for her ba.
nona cream pie.

“1 try 10 make foodd pure and sim-
ple the way nature created it,” she
snicl, “That's my life, to show peo-
ple there's a better way to eat.”

Another winning apple recipe,
Hudson  Valley Grilled Chicken
with MocIntosh Relish waa pre-
pared by Chef Willism Collina of

WYGDNIK

the Shesaton Oaks Hotel in Novi.
This colorful, festive dish in perfect
for Sunday dinners.

Happy New Year to all of our
Jewish readesn who will be celebrat.
ing Rosh Hashaneh this week.

During the celeheation, Jews re-
flect on the past year, making
amends for past wrongs, and look
forwarnd to the new year. It's a s0l-

for 20 minutes, Stirei ing occasional-
1y, add the apples, raisins, rice
syzup nnd apices, Spoon mixture
intian unbaked, whole wheat pie
crust (bottom only).

“To prepare topping, combine
nuts, seeds and cinnomon, Add

% cups dried apricots, thinly
sheed of snipped

2 Tablespoons raising

1 teaspoon almond extract

1 cup fice syrup

% cup freshly-squeezed

emn veeasion marked by
fsul.

It is customary to have something
sweet and avold anything sour at
the Rosh Hazhanah meal because
of the ancient belief that what one
nte determined what the year ahead
would hold,

APPLE-APRICOT Flussss
Pe filling
6 cups apples, peeled &
chopped

arange juice A N
1 Tablespoan plus 1 teaspoon curn oif, ayrup, and malt. Mix all
com starch together and place on tap of the pie,
Cover with {cil to avoid burning.
¥ d card:
te o toaspoon gx"m cardamom fake at 375 degrees for 30 min-
Topping utes. Next, reduce heat to 350 de-

grees ancd Lake for 30 minutes more.
Finally, remove the foil and bake 15
minuten longer. Let cool on a rack.
Submitted by Silvana Caparuscio,
manager Pure'n Simple

¥ cup almonds

¥ cup walnuts {chopped)

1 cup cashew picces

% cup sunfiower seeds

2 Tabiespoons sesame seeds
% teaspoon cinnamon

1 Tablespoon com oil

2 Tablespoon maple syrup

2 Tablespoon barley malt

HuosoN VauLeY GRiLLED
CuickeN Wit Macintoss
REUSH
2 quarts apple juice
& lemons, cut in half, squeeze

Combine the apricots, orange
juice and almend exteact. Let stand

In marinade, add entire
lemon

1 bunch parsicy stems,
chopped .

3 Tablespoons gariic, chopped

1 Tablespoon fresh ginger,
chopped

2 cups soy sauce

¥ teaspoon Worchestershire
sauce

2 cups brown Sugdr

2 bay leaves

3 Macintosh apples, coarsely
chopped

10 boneless, skinless chicken
tredsts

2 Tablespoons sait

1 Tablespoon black pepper

Marinate chicken for 24 houra in
juice and easonings. Grill chicken
on hazbecue or in oven.

__Macivtos Reuss

| Macintosh apple, diced

small

1 Gokden apple, diced small

1 Granny Smith apple, diced
smatl

1 reen pepper, diced small

1 02. shallots, diced small

1 teaspoon ginger, diced fine

1 teaspoon garlic, diced fing

2 ounce appie cider

2.5 ounce apple fuice

2.5 ounce mango chutney

1 Tablespoon brown SUgar

2 Tablespoons parsiey.
chopped fine

1 Tablespoon Jemon juice

Saute apples, pepper, shallots,
ginger and garlic in 1 tablespoon
butter. deglnze with lemon, cider,
apple juice, let reduce for 10 min-
utes, add brown sugar and chutney.
Cool. Add parsley, Serve with
chicken. Submitted by Chef William
Coliins, Sheratan Ouks Hotel, Novi.
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Compelitive Discounts
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ALL MAJOR APPLIANCES

SONY PRODUCTS

SCOTSMAN
CALCULATORS -

+ GENERAL ELECTRIC ¢ PANASONIC -
WESTINGHOUSE » EUREKA « KITCHENAID » BLACK & DECKER »
MICROWAVE OVENS » SMITH CORONA « THERMADOR » BRAUN
+ TOSHIBA + HITACHI « ROPER » JENNAIR « SUB.ZERO -
+ VIDEQO RECORDERS ¢+ VIOEQ CAMERAS -
TELEPHONE ANSWERING MACHINES + 14K GOLD CHAINS -
SEIKO WATCMES .
TELEPHONES + BINOCULARS - 0S

DETECTORS RCA SUNBEAM'CELLULAR CAR FHONES

CROSS PENS -
+ CAR RADAR

on Easﬁmneﬁ

Phllndclphln = Cabin Craft » Salem
+ Wunda Wove » Horizon + Mohawk = Tuftex

Also Availablo: » Wood Floors + Ceramic Tilos
« Brand Name Viny! Floors

VIP FLOOR COVERING LTD.

“Come and see us for a Hitle VIP treatment”

BEAT THE
FALL PRICES

5% OFF
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« Custom Cabinels

* Marvin Windows

714 Stal k-ukhrr

( Village Doors )

Elegant Styling

And Uncompromised Quality
winm Oak Doors and
Sparkling Beveled Gluss Inaertx

« Onk, Steet & Fiberglans Doors

* Peachtree Windowa & Doors
* Fine Quality Tiffany Lamps

Extra 10% off
In Stock Papers

30% oFF SPECIAL
ORDER BOOKS

Salos

Final Sale ltems
Expires 10-31-92
= Store is Color Coded
» Thousands of Rolls in Stock
« Room Displays
« Free Book Loan
« Steamer Rental

+ Helpful & Experienced Personnel
GIFY CERTIFICATES AVAILABLE [N
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sales exciuded,
2. Debut, Lnas. Ambassedor,
cnwcnww Royal Count

Hours:
Mon.-Sat, 10-6
Thurs. 108

PLACE SETTING

With Purchase of

11 Piace Settings at
Our Discount Prices

Abritake | ENOX™ SRyl Doulion
WEDGWOOD' SN , 2

Villeroy & Boch  BLOCK

35% OFF

Serving Pieces

30% OFF

Holiday

GIFTWARE
By "I=

25% oFF GIFTWARE

Lenox, Crystal,
Barware, Lucite

SALE ENDS OCT. 10
loomfield

West B
hmORCNARDIMLL
ME Corner of Magie & Orchard Labe.

855-5222




