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Chili cooks
spill beans
on ingredients

ola powder, red chili powder,

Mexican chili powder - this is

the stuff award-winning chili
is made of, but you probably wen't
find these ingredients at your neigh-
borhood grocery store.

“I atarted with a chili powder blend;
it was successful for me; that's all we
kefew, but over time we realized we
couldn't control the amount of cumin,
garlic, salt and pepper and other
ingredients,” explained Annette Horn,
an award-wining chili cook who is

organizing Plymouth's second annual |

Great Chili Cook-off on Sunday, Oct.

12.

Like other chili cooks, Annette and
her husband, Ken, who placed sccond
in 18th annual Michigan Champi-
onship Chili Cook-Off Scpt. 7 at Five
Lakes Grill in Milford, discovered
pure ground chili peppers and other
scasenings, which are availablo by
mail order.

“There's a wide variety of chilies,”
said Horn, "It gives you moro control
over your chili, We've experimented to
find a taste we like. If you like your
chili, you should be happy. Only one
person will win the cook-off.”

Competition
Up to 40 cooks will be competing in
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When: 11 0.m. to 8 p.m, Sundby, Oct. 12

Whaeat Kollogg Park ed Tha Gathasing,

downtown Plymouth, Event procesds benaflt

Make-A-Vish Foundetion of Michigan.
Righlignts:

B One mile fun walk - B::

W 20k fun - 9 2.m.

M Michigon Dmr[cl chit =oohor1 cempetition
810 o.m, rogiatration/booth set-up, light
fitoves 8t noon, cook chill noon te 3 p.m.,
chll) tasting 3 p.m., swards presentation 5

pm.
W Livo tountry entertalnment - noon to 6
m. .

p.m.

R Lino doncIng = throughout the day

B Harloy Oavidson bike and fashlon show -
throughout the dey

B Beanle Boby Raffie - Tickets $5 ovallabla
ot tha ovent, or [n advanca beginning Oct.
1 from Natlve West, Christina's Hallmark,
the Animatlon Station, Pled Piper, Ply-
mouth Chamber of Commerce, Bed ‘N
Stoad ond Arxty‘s Hallmark In downtown
Plymouth. .

Cook-off Information:

T Entry froe for fun walk and 10k run $14 in
ndvance, or $17 day of the event, Includes
tong sleevo T-shirt, and contridution 1o
Moka-A-Wlsh Foundation of Michigan, Call
{313) 4550510 for ragtatration Infonna-

tlon.

T Entry fea for chill cook-off $30 Intermation.
51 Chli Soclety mombers, $60 non-mem-
bers {includos tCS momborshlp), Call
Annotie Hom (313) 45.»8838 to partick
pate In the event.

@ Genaral Information: Plymcutt: Chamber of
Commerce {313) 453-1540 or Plymouth
Buslness Azgoclallon (313} 4531234,
Ext. 254, X

ChiIft Cock Resourcos:

& Ponderey's - (800) 5331870

M Jim Benty - (£05) 5242078

] Joe Stewsit Chill Company ~ {415} 671

.Adﬂmﬂll‘l Orlg(nal Sin Chili Starter avalk
able at Rofal Spica Company, 2521 Russalt
{Inthe Eastorn Market area of Detrolt), or
by mall order: Send $2.95 pivs $1.23 for
shipping and headling to: Packeging Sup
oly, P.0. Dox 51088, Livanln, M| 48151

LOOKING AHEAD

‘Whint to watch for in Taste next week:

B Focus on Wino column
8 The vegetarian athloto
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holidays

aix weeks of aging.

from homebrewing.

brewing.
Tips for success
#9 Don’t cheap out. Buy the

department store,

homebrowers.

hops and yeast that has been
from a homebrew store.

to. Make an all malt beer,

equipment.
#3 Sanitize, sanitize, sanitize.

] sterile,

He also touts his long-into.
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BY ELEANOR HEALD ©
BPECIAL WRITER,

omebrowing is.one of America’s fastest grow-

H ing hebbies, and autumn's coolor temperatures
o make it a perfect time to homebrew. If you hop
) to it, ynu can have a specialty batch for the

B ermcnwtinn ahould tako place at 68°F for ales and
67°F for lagers, temperaturcs easily attainable in

autumn. Onco a homebrewed batch is bottled, it

should be kept at about 60°F and away from light for

Deann Joncs, Brewmaster for Big Rock Chop and
Brew House in Birmingham, offered his profes-
sional advice to got the mast fun and best results

*Purchasing a kit from a homebrewing sup-
ply store is o good way to learn and get start-
ed,” ho said, *Onco you've home browed and
got experience, you're ready to move off
kits,” With David Letterman flare, Jones
offered his top 10 list for auceess in home-

#10 Consult a professional at a homebrew
supply store. This persen will happily
direct you to greatness with your first brew.

meont the first time from a quality hame-, |’
brew shop, not a beer machine frnm a

#8 Read, learn and ask questions of othur

#7 Use quality ingredients, What goes in is
what comes out. Use only fresh or frozen .

Toss the kit yeast away and purchase yenst
#8 Don't usc sugar. Most kits will tell you

#5 Don't use the kit dircctions. Toss them
out and don't lock back. Get brewing diree-
tions from a book or homebrew store.

#4 Clean, clean, scrupulously clean your

» thing that comes in mnu\ct with your beer

#2 Relax. Your beer will hn-n out fine.
-#1 Kcep notes on everything you do so you
can make that great bateh again.

Wine Barrel Plus in Livonin is billed as
“the lnrgeat independent retail homo brew
shop in the world” by owner Mark Georgo.

-the-cvening
houra. “Many peoplo start their hobby after

-

dasveascseccavuwyoe(s

right equip-

refrigerated.

Keep cvery-

seaeense

aald,

own.

from

of the

ever, is fun,”

tion.

easy ateps.

Lorenmoonoane

6 p.m. and wo cater to them
staying open-until 10 p.m.
every' day except Sunday,” he

George suggests that there
are various reasons why peo-
ple choose to brew their

“There are no federal,
atate, county or city taxes
on 200 gallons of home-
¢ brew in a two-perason
adult houschold. Home-

brewera toke pride in
producing their own
uniquo beers. Others

enjoy duplicating
commercially

available beers
major
national compa-
nies at a fraction
cost.
‘There are unlim-
ited flavor and
stylistic varia-
tions that can be
produced. The
foundation, how-

Wine Barrel Plua sella brewing equipment
from Economy at $40 to Elite at 3131,
Depending on what you may already own,
such s a 5-gallon carboy, you might bo able
to get awny with an chnnmy equipment pur-
chage. But each category is clearly spelled
out on cagy-to-read lista. Jones recommends
that glass, not plastic, be used for fermenta-

Brew and Grow of Michigan in Livonia cap- N
italizes on two unique hobbies, homebrewing
and indoor gardening. “Gardening is the 4
largest hobby in the U.S.,” owner Scott Day
enid. “But volume-wise for my shop, it's more * |
beer supplies and equipment.” ¥

Judging from the Brew & Grow catalog,
Day has cverything you'd ever want to get
started, and after you've became proficient.
For beginners he hos a sheet with 17 essen-
tial stops for brewing a 6-gallon batch. He
gets you through tho bottling procesa in 12

* Dean Jones will work with Scott Day form-

ing a positive relationship between brewery
and homebrew store. Jones will supply sca-

suavesosnsanus

Homobraw rosources:

W Brow & Grow of Michl-
gon, 33523 W, Elght
Mile Rond, Unit F-5, Uvo-
nla {800) 734-4195,

W Octrolt Brew Faoctory,
18065 East 8 Mie Road,
Eostpointe {810) 776
8348, Brew on premise.

W Red Wagon Wine Shoppo,
2940 S. Rochester Road,
Rochaster Hills (248)
852.9307.

M Yhe Merchant's Ware-
house, 126 N. Main
Streat, Royo) Ook (248)
546-7770.

B Westsido Brow Depot
Beer and Wino Factory,
2058 Huron Church
Road, ¥/indsor, Ontarlo
(519) 966-8734. Brew on
peemiso.

W Wino Barre) Plus, 30303
Plymouth Rood, Livonln
(313} 522.9463.
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B\' Km'l WYGONIK

Work and hnhduys, thn worda are

aynonymous, but they don't have to be,

“Wo shouldn't be bound by tradi-
tions, try other things,” suggests Ethel
G. Hofman, author of the newly pub-
lished "Evcrydny Cooking for tha Jew-
ish Homo," (HarperCollinaPubliskers),
“You don't have to moko Tzimmes the

Friday, Oct. 10. Cnllcd the “High Holy
Days,” Rosh Hashana and Yom KJPPUY
are the most sacred haly daya in Jew-
ish faith,

Rosh Hashana means “head of the
year” in Hebrow. It is o timo of reflec-
tion. On tho eve of Yom Kippur, (Day of
Atonement) familiea gather for a heli-
day meal, which begins 24 houra of
prayer and fusting.

way your grandmother did.” *“The focua ia on hope, for a sweet,
Tzimmes, which she descﬂhcu as“n comiortable, fulfilling new year,” said
h of sweet " in trg. Hofl At the Rosh Hash

ditionally served at Jewish Now Year
dinners. Like many traditional holiduy
dighes, it's “laborious and time-con-
suming to make,” said Hofman. “You
have to peel and chop carrots, pit
dates.”

But Hofman's “Almost Instant
Tzimmes" is easy. Tho ingredient list
includes n pnckngu uf pltted prunes,
can of weot
and frozon sliced cnmu '

“There's really nothing to it, und the
flavor still comes through,” sha said.

It’s timo to pull out cookbooks, and
start thinking about Rosh Hashana,
the Jowish New Year colebration,
which begins this year at sundown on
Wedneaday, Oct. 1 and ends with Yom
Kippur, which begins at sundown an

R a meael,
served before sundown of tho cvnning

She learned how to cook from her
mother while growing up in the Shet-
land Isles, north of Scotland. “It's a lit-
tlo square on the map. My mother's 89
and still makes chicken soup from
scrnuh forget about bouillon.”

But

who loves h

chicken aoup like everyone clse, chal-
lenges prople to recognize the canned
broth she uses in some of her recipes.
She also uscs prepared puff pastry and
other convenience producta. There are
over 36,000 products that are certified
koshcr. which make life easior.

k wonderful, taste fabul but

beginning the holy day, it {s
to dip a pieco of apple or bread into
honoy, symbolizing a wish for!l u “good,
sweet year, full nl'hnppinnxa

All of us scek out new mc:pcs durlng
tho holidnys, but Hofman challenges
readers to change their way of thinking
about food 80 evory day can be a cole-
bration,

“Flavors olevato a dish from erdinary
to fantaatic,” she said, “These dishes
can b mado any time of year;'as well
na holidays, There's a misconception
about gourmet beoing somothing you
wouldn't maka overy day. All of my

recipes aro gourmet, they'ro fife, good- - .

tasting dishes, and you can got tho
ingredients in any supermarket.”

not teke a lot of time to make,” is how
Hofman views cooking.

“This 1a right on target for the way
wo're cook{ng and living,” sho snid. A
nutritionist by profession, Hofman is
past president of the International
Associntion of Culinary Professionals,
nationally syndicated chfnh l’nnd
columnist, and regular
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New “Everyday

The Philadelphia Inquirer and othcr

. publications.

“Whorever Jows find themselves they
adapt tho flavors of that region to keop
within the Jaws of kashruth,” said Hof-
man. “This has led to o uniquo blend-
ing of distinctive ingredients by tho

Plonzo see FIEWISH, B2

Cooking for the Jewish Home,”
by Ethel G. Hofman
(HarperCollinsPublishers)
offers 350 recipes that are
uncomplicated in preparation
but complex in flavor.




