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Prize-winning cooks share ‘Ultimate’ chicken soup recipes

Sec related story on Taste '

front.
“These are the winning recipes
from Temple Kol Ami’s Ultimate
Chicken Soup Contest held
Wednesduay, Fob. 24 in Weat
Bloomfield. As Rabbi Norman of
Temple Kol Ami, one of the
Judgos said, “there are no losers
in a contest like this. Everyone
who entered was a winner,”
In honor of all 50 contestants,
Temple Kol Ami meade a dona-
tion te Mazon, a Jowish
Responso to Hunger,
. Mnzon is an organizotion that

‘gives grants to local soup
kitchens, food banks and shel-
terd,,

Here are the winning recipes,
WINTER CHICKEN VEQGETABLE

.__SOUP WITH SPAETZLE

* "3 tablespoons Better than
Boulllon chickan base

6 cups hot water

1 boned, skinned, and diced

chicken breast

3 tablespoons olive oll

2 chopped onions

« -3 carrots, peoled and diced
"3 statks cetery, diced

1 small tumip, peeted end
diced :

2 cups greon cabbage, shred-
ded N

" *1 teaspoon drled thyms
Salt and popper to tasto

Mix hot water and chicken base
in soup pot and bring to a boil,

Add diced chicken broast. Heot
the oil and sauté onions, carrats;
colery and turnip until they are
lightly browned, then add thom to
tho broth.

Simmer uncovored for 26 min-
utes. Add the cabbage and thyme
and continuo cooking 20 minutes
longer, Seagon with salt and pep-
per, add spactzle and serve.

1f you don't care to make spact-
zlo you can add cooked pasta noo-
dles such as bow tie.

SPAETZLE

‘

1 beaten cgg

1 cup flour

1/3 cup milk

Plach of nutmeg .
: Bolling salted water

Add flour a little bit at a time
into the beaten ogg. Add milk to
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mixture and then nutmeg.

Put dough in quart basket of 0
spactzlo maker and place over pot
with boiling water. Slide baskct
back and forth allawing the dough
to drop in the bailing liquid.

‘Whon they aro dona they will
flont to tho top. Drain in a strain.
er. Add to soup just before serving.

' Editor's note: If you don't
have a spactzle makor, press
dough through the holes of a
colander into boiling water to
make spactzlo.

Recipe compliments of Sandra
Biagini of Clarkston, first prize
winner in the Temple Kot Ami
Ultimate Chicken Soup Contest.

“This soup can be made a week

or two in advance and frozen so .

you do not have se much work to

do on Passover, Just dofrosat it -

when you.neced it,” said Rita

Kollin of Rochestor Hills, winner .

of the second prize in the Ulti-
mate Chicken Soup Contest. -
CHICKEN Soup
.1 (45 pound) stewing chick-
en

21/2 quans water

2 red onlons, cut up

-1 leek, sliced

3 statks celery, sliced

1 tovlespoon salt

1/4 teacpoon pepper

8 gailic claves

2 boy leoves

2 canots, sliced -

2 tuemips, sliced

2 parsnips, sliced

4.0t 5 sprigs of parsloy

4 frash dilt heads, or 1/4 ten-
spoon dricd dillweed
(optlonal}

Placo chicken in 8 to 10 quart
Dutch oven, Add water, onions,
leek; garlie, turnips, bay leaves,
celery, salt and pepper, Bring toa
boll.

Reduce heat; simmor, covered 40
minutes or until chicken and veg-
ctables are tender.

Remove chicken; refrigerato
meat for eother use. Lift vegeta-
bles from broth with slotted spoon.
* Steain broth, Return vegetables to

broth. Add parsloy and dill, if
desiced. Heat through. Mokes 8
servings.

Cook’s note: For a main dish,
remove tho meat from the bones,
cube the meat and roturn it to

the broth with the vegotables,
Bubbi's Chicken Soup, the
third prize winner in the Ulti-
mate Chicken Soup Conlcnt hus
a long history, said Sonin Geof-
fmy of Bloomfield Hills,
*“It ‘originated with hor mom,
traveled with Bubbi to Warspw
in the thirties, cscaped with
on S-pt. 9, 1939 to Siberin Lo
survive the Holocaust, returned

with her to Warsaw after the -

war, and then eventually immi.
grated to America in 1969.
“Bubbi’s soup was not simply
culinary expertise, but her finest
gift. To neighbors, friends and
strangers aliko #he disperued her
soup to nurse everything from a
cold to n broken heart. Right
beforo she died she ensured her
chicken soup would live on by
gharing her “sceret recipe” with
her youngest doughter, Through
her, Bubbi is still with us warm-
ing our bellies and hearts.”
CHICKEN SOUP
. 4.5 pleces of chicken cut, up
plus 2 chicken legs plus 2
turkey wings
5 medium slze carrots, cut
into chunks
4 stalks of celery, including

teaves, cut In holf

2 medlum yollow onions cut
In haf

3 porsley roots, peeled and

* _cut Into chunks

10 sprigs of frosh porstey

8 sprigs of fresh dill

1/2 heod of cabbege .

.2 leaks clzaned (including
the green pert)

10 peppercoms

1 boy leaf .

1 hoad of garllc, cut In half
crosswise

Place the turkey and the chicken
wings in a Jurge pot. Add enough
water to cover by 2 inches. Bring
the liquid to a boil over medium
heat, skimming off any foam that
riscs to the surface.

Add remaining ingredients,
Reduce heat to low and gently atir
the stock while allowing to simmer
for 2 hours., The broth should be
golden in color and very flavorful.

Place in o ajove over & large
bowl and atrain the broth. Then let
it cool completely, Skim and dis-
card any clear yellow fat that riscs
1o the surface.

Find cold relief in »Your kitchén cupboard

See related story on Taste

front.
QuICK APPLESAUCE

2 cooking opples, peeled and
corod

1/2 cup water

2 tablespoons Bul_lor
2 tablespoons sugos
Pinch grated nutmeg
Pinch salt

Cook the peeled and cored
npplea in water until tender. Siove

or mash them and add the butter,
sugar and a pinch each of nutmeg
and salt. May be served hol or
cold.

Recipe courtesy Maggie Buleyn

MY FAVORITE
CHICKEN SOUP

2 carrots, diced
2 onions, diced
2 stolks celery, diced o
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DETROIT COUNTRY DAY SCHOOL

OPEN HOUSE

to be held at all four schools, Pre-K through Grade 12

MARCH 7TH FROM 1-4 PM

Come explore the wonders of our school commu-
nity and discover the supponrve leasning environ-
/s |

ment dm prep

orrov adcn“l,a

of
:nd athletics.

We invite you and your child to explore what
Couatry Day offers at each of its four schools—
Pre-K through Grade 12: We welcome students of
average, above average and gifted abilities.

For more information, call (248) 646-7717.

Preliminary decisions are made in January for Scprember enroliment.
Dhut to our philosaphy of quality edununn and senall class size,
recommend you apply as early as possible. -

arts,

LOWER SCHOOL (Grades Pre-Ke2)
3003 Wast Maple Road

Blooraficld Hils, Michigan 48301-3468
‘TELEPHONE (248) 433-1050

JUNIOR SCHOOL (Grades 3-5)
3600 Bradway

Boslerard
Dloomfild Hill, Michigan 483012412
TELEPHONE (248) 647-2522

MIDDLE SCHOOL (Grdas 6-8)
22400 Hillriew Line

Beverly Hills, Michigzn 480254824
‘TELEPHONE (248) 6467935

UPPER SCHOOL {Grades 3-12}

size, we

22305 Wt Thirteen Mile Road
Beverly Hils, Michigan 480254435
TELEPHONE (48) 6717

Visit our Web sitc at www.deds.edu.
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1 tablespoon butter

2 chicken breasts cut Into
chunks

2¢ups chicken bouitlon
1/4 teaspoon thyme
1/2 teaspoon parsicy
1'bay feat

Salt and pepper to taste

2 cups woter {Adults can sub-
stitute 2 cups whita wine)

Noodlas or rice (optional)

In a large kettle, cook the car-
rots, onions and celery in butter
for abaut & minutes. Place the
chicken in kettle and add the
water {or wine, if using), the stock,
thymo, salt and pepper and bay
leaf. Cover and simmer 1 1/2
hours, ndding more water if need-
od. If using nocdles or rice, add 12
to 1 cup during last 10 minutes of
cooking time. Remove bay leaf and
sprinklo with parsloy before serv.
ing. Makes 4 to 6 servings, .

Recipe courtesy Maggie Boleyn
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Lovnly Spusoul Emclu\cy tand2
Bodroom Apartmonts Availablo
Includes 2 or 3 Moals, Houso-
kooping, Petsonal Laundry and
Unen Sarvicos

Complote Program eof Soclal,
Cuttural and Recreationat Activitias
24 Hour In-Housa Stafiing

OAKLAND COUNTV

Road
Fochaster His, M 4azon _y 120585
{24) 8532330

Independent & Assisted Living
FROM A NAME YOU
CAN TRUST

AMERICAN
& HOUSE

‘ SENIOR LVING RESIDENCE

Rnyl}l( Onki
Washiogton Avorve
Rochester Hllls » Stone

[Jr Rochaeter ol Ouk M 48073

* Farmlngh« Hills
24400 Misdlobed

Furmington His, M) 48309
{248) 471-9141

1860 Road
*m“'"}""w ] Westand, W 48180
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(248) 549-1222 © {213) 2788430

Porsonal Care sawu:n Avaitabie
Upon Roquas!

Boouty and Barber Shops
* Rosplta/Vacation Care Avail-abia
Vana/Busos for Transportation




