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_WINE m RECIPES m SPECIALTIES

The 4 =4 Of tailgating
) Football fans are serious about turning
tailgate parties into comfortable dining experiences |

Vo
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I Hey Chiliheads

The Brooks' Great Lakes BY LANA MINI
Reglonal Chifl Cook-0ff Is 1 STAFF WRITER
a.m. 10 6 p.m. Sunday Oct.13
at Kellogg Park in downfown odd and Carric Lenz planned
Plymouth. their tailgate parties with great

There's also a salsa con- precision, maybe it's because
test with red chili, qreen chil they both studied engineering and .
and salsa as categories. love football.

To get a contest applica: The U of M graduntes, together
tion, call (734) 455-8836. The with their friends, made dishes like
deadline [s Tuesday, Oct.1. ham, onion and cheese omelets;

At feast 60 chifl cooks are blucberry pancakes and vegetable
expected to vie for cash kabobs for Michigan football games
prizes and the chance lo played at home, The couple, who live in
advance to the World Chili & Plymouth, said they ate well and comfort~
Salsa Champlonshipin Reno. ably because of good planning and com-
You can sample competition munication with tailgate friends.
<hill at 3 p.m. for 1 per taste. “For noon games we'd make breakfost

There's also 3 Restaurant and put pancake batter and blueberries in
Chili Chatlenge to feed the Tupperware 5o all we needed to do at the
crowd throughout the day. party was pour and cook them on the
The cost is $3 per bowl and portable grill," Carrie Lenz said,
chifl will be served al day. ‘;rhe snm; um done “{:llt:d omclalla:

. Cheese and milk scram! together and
= Cold pl.lmpllllls laced in Tupperware and then chopped

Bring a scoop of autumn to am, tomatoes, cheese and other fillings
Ihe dessert table with a were put in individual bowls, Utensils, sil-
pumpkin lce cream treat by verware, napkins, salt and pepper and
Edy's. It's made with Edy's more were stored in o Rubbermnid con-
Grand Light Butter Pecan lce tainer kept in the back of the SUV — they
cream. were always ready for tailgate adventure.

Every time a carton of New rules in the Ford Field parking lot
Grand Light is sofd, a postion make tailgating impossible ~ nearby
of proceeds go to fund Eastern Market is the location for fun.
breast cancer research - up When tailgating less is more, many chefs
ta $250,000. say, Still Lenz said veggie kabobs marinat-

Enjoy this cotorful dishl cd overnight, placed on skewers and

grilled ot the party, is fairly easy. Theme

idens were popular too: When Michigan .

plays Wisconsin during afternoon gumes

they'd pull out the Bratwurst with cheese. ot chocolate and on milder days serve
* *i¥e hnd a collapsible table and some apple cider.

director’s chairs so we could eat in com-~ “They also brought water to quickly rinse

fort,” Lenz said. the utensils and containers aiterward ~
and then rushed to the game. No one

PASTA SALADS wants an egg-cncrusted spatula sitting inn
hot car for hours, Lenz said.

Pasta salads, fruit salnds, hot dogs and The couple won't attend as many tail-
vegetable burgers werc cusyto cat. Lenz  gate parties this year as in the past since
said her friends made chili and kept it they don't have season tickets. A litile pre-
warm in a Crock Pot or re-heated itonthe  planning made their events fun, easy and
grill. smooth, she said.

ing wints ths they'd .
During winter months they'd pre-make SEETAILGATING, B2

PETITE PUMPKIN PATC

4 tiny pumpkins about

three inches in diameter BRATWURSTS IN BEER

S—— . L1 L DR SEE—————

€dy's Grand Light Bulter. rolls into a covered pot. Heat on mediums
Pecan Ice Cream R « 6 Bratwursts high untll boiling. Boil for 25 minutes stir-
Wa rm‘cavamel sauce ~ 1%arge onlon ring oceasionally. .
m(flne :“TWS) o - 2 teaspoons minced garlic Pull the brats out, let them cool down nnd
round cinnamon. ;.. -, -$leaspoons brown sugar put in a freezer bag or container then b
Warm Carame sauce ing in the fridge until you're ready to pack the

dients A cooler for the talgate party. Steain the
g:ﬁ:w butter or mar’ v VO . rrm {ons and cool and then pack in aluminum
4l oil.

2tablespoons vinegar .
e Zamptemes (o o B i g e Place
" : X

“lé: ap prepared caramel e s;:::: ;‘:i'::":v"::ﬂ (optionat the anlon pack on the grill for 10 minutes

Method: 1teaspoons Worcester Sauce and placconarollandserve. * 7

Pierce the bottom of each 172 teaspoon drled Marjoram ) ELZABESH CARNEGAE | OBSIRYER § [CCENTRE
pumpkin with a knife in three 6 bread rolls From wwwtallgateruss.com
o four'places. Microwave on Poke a bunch of holes in the Bratwurst . . Gary Leeper, a manager at the Good Food Co, in Troy, displays several newer vatl
Jhighislx Vo seven minutes: - and then combine everything except the More reclpes Inside on Page B2 etles of taifgate staple hot dogs including Turkey Franks and Smast Dogs Veggie

Ml pumpkins are tender. : Dags.
hen plerced,Slice off tlops s A "
d $¢00p 0kt seeds and .

mpkin feat, feaving shells

tack: Reservk tops. Place ' g
epiuprkfn‘hell Inthe " a "
ddle of ehch'dessert plate. 3 -

dd 2 latgé sgo0p of ice

WINE PICKS

S n eW is ) n eWS at A | d e rb ro O k Spanish wines are “hot, hot, hot and very well

priced. The 1992 Marques de Caceres Gran Reserva

eam In'center of each - - S i
“gumpkin: - One of the firgt guestions we ask at they also benefit from the cool night R?d §26 lets you taste the b.eau.w .ﬂ{ a?ggge): wine
~ Pour warm catamel sauce a winery or ofa Wihemakerls, - air and fog that creeps up the without the hassle of cellaring it. The 1998 Marques
over [ce cream and acound 'W_hn_t'u new??.[8thoeaseof. - 0 Russian River Valley from the Pacific  de Caceres Crianza Red $13is a stvhsh version with
o iy | Adesok sl he ool Ocan, Thafempertus el s ok aging
ence of the and Russian creates an ideal climate for ripening " . -
to the side of shells. Serve mmv.neyu%dﬁfromm Sonoma grapes to their full flavor potential. I Awesome: 2000 David Bruce Russian River Valley
Im‘r:nediale Iy Un‘umy. the snswer'is nearly cvery- . uc’:’hcn t:‘!’(re: gcni vlt;inlq u::lm boe:i $35.
aramel sauce: ng. "R . : it e skill of a talents i i
In a deep microwavable That Includes the owners, gukng- Lk : winemaker to put all the picces of n Splendld..ZUUO David Bruce Sonomac County 525..
bow), microwave butter until ing, winemaker, vineyard and wine-  plan that now includes the Tezlatos  the winemaking puzzle together, M Delicious: 2000 Domaine Chandon, {mems §29;
rsr;?llled. about (3 seconds. ‘Tnkl;tgtcchv:éq&m. ?11 nfw‘lllch 28 majority owners of the winery. Prior lohnr\::l ]':\ooo. asyear-old 2000 Clos LaChance, Santa Cruz Mountains $28; and
it in sugar and egq. ave impro ¢ wine style, T.J. Evans had the opportunity to i
Microwave the buller mix on In 2000, to help defne and vital- -~ WINEMAKING VISION tote his bag of skills to Alderbrook. 2000 Robert Mondavi RE;EWEE .Nla pa Va[I ey $53.
50 percent power until sugar ize the wine image, Alderbrook’s ‘These include not only his master'’s B Get prepared !0‘ the first C ity evening an the
dissolves and sauce thick- awners approached the Terlato fami-  The location of Alderbrook's 65 degree in enology, carned at the ceremonial lighting of your fireplace with a bottle
ens, two to three minutes. 1y, owners of Paterno Wines acres of estate vinéyards expericnce s U ity of California Davis, but of Rosemount Estate Old Benson Tawny Port
stiering ance during cooking. International, an importing and perfect blend of weather conditions  global work experience at Far Niente
Coo) slightly then stir in marketing firm based in Illinais. for grapegrowing. They are influ. and Robert Mondavi Winery in the §25/500mL.
caramel sauce and serve izing Alderbrook’s p ial, enced by the hot afternoon heat that : l
warm. the Terlatos develogied a long-range  is typical of Dry Creek Valley. Yet, PLLASESEE WINE PICKS, B2

= 00 e Check the Fabulous Fumiture section in
Win a $1,000 JUIOUS oo prw i sim o o

Home Furnishing Shopping Spree! Bl this sxchting contest! - i




