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Prize-winning cooks share some hot recipes

spices. Cook addltional hour
or until meat Is tender. Add
salt to taste.

For more prize winning
recipes visit wwaw.chili-

See related story on Taste front.

GEORGIA WELLER'S SOUTHERN
CHiLl GEORGIA STVLE

1¢up chopped onion
1{i5 ounce can) chicken broth
Brown pork and drain, Add
onions and chicken broth,
Stmmer 1 hour,
Add spice mix, simmer 1
d 1 (28 ounce can)
d green chilles, simmer

Add 8 ounces Salsa Verde,

3 teaspoons Wesson Oil cookofl.com.
41f2 tablespoons Calilornla Many cooks special order
Chile Powder :hcir chili powders visit " hour. A
ittp://v net online L
¢ la:;;s:&ons Gebhardt i furpG{."bhmdt and other hard- 30 minutes,
172 tablespoon Hew Mexico Hot to-find chili powders.
Chile Powder

1/2 tabtespoon Chimayo

Chint
1/2 tablespoon Pasilla Jeer NesTeRs Gree

3172 tablespoons Cumin SPICE MIX
11abtespoon granulated garlic
4 teaspoons onian powder ' llzal;l.lals:peuns qranulsted
V2 tablespoon brown sugar 2112 tablespoons chicken base
! leaspoons Tabasco 1teaspoon celery salt
3 “"f‘"d; beef chuck, cutin 1tablespoon cornstarch
1 tai\ ::elshlolh 1teaspoon oregano
1 can chicken broth 1 tablespoon commin
1 :gn:nc‘e :an) :unks Tomato 172 tablespoon minced
Sauce Jatapeno pepper

1tablespoon dried ciantro

1can green chilies - chopped Mix spices and seasonlngs,

Brown meat and add to chili
pot along with chicken and set aside
beef broth, tomato sauce and
green chiles. MEAT MIXTURE

Add 2/3 of the spices. Cook
for 2 hours. Add remaining

2 pounds park, cut into smatt

CAULIFLOWER| ~'TOMATOES

2/33

Fresh cut

DOIEN

New Variety
New Grower

Healthy Cholce Smoked & Roasted

TURKEY BREAST

Dinner Bell SM99
BROWN SUGAR HAM.......... .
Hoffman's SA99
HARD SALAMI............... ib,
I Dietz & watson SER99
BBQ CHICKEN BREAST...... Ib,

Hoffman's

8399
GHEDDAR.... Ib.

and 8 ounces hot green chilies,
simmer 15 minutes, and add
1/2 teaspoon jalapeno pepper,
1

LOCAL CONTESTANTS

M Salsa: Jim and Georgia
Weller - Bloomield Hills,

W Red Chill: Robert Vargo -
Commerce Township,
Raymond Kaczor -
Farmington Hills.

Jim and Georgia Weller -
Bloomfietd Hills.

P cumin, 1
salt, liberal dose green hot
sauce, fresh chopped cilantro

Jeff Nester, a resident of
Seymour, Ind,, was the win-
ner of the Chili Verdi, (green
chili} competition at the
Great Lakes Regional Chili
Cookoff in Plymouth.

LYTLE'S SALSA
8 cups chopped, drained toma-
toes

1targe onion, chopped

1gfeen pepper, chopped

Jatapeno peppers, chopped, to
taste

115 ounce can) tamato sauce

1/4 cup temon juice

M Chlli Verde: Jim Weller -
Bloomiield Hills.

_

Salt and pepper to taste
Oregano to taste
Cilantro to taste

Blend all ingredicnts, adjust
seasonings.

Tom Lytle of Clinton Town-
ship was the winner of the
Salsa competition at the Great
Lakes Regional Chili Cookoff
in Plymouth.

wwwabyerverandeccentric.com
coolorr was run very well. I talked to
the cooks beside n;c m;g W‘l(l!.l
surprised to sce a few friends
FROMPAGEE! th')e whao were competing”
What did hie Jearn?
roast cut into smnll cubes.” “Don't overdue it with spices,
‘When you're cooking compe- I put too much cinnamon inmy
tition chili you don't want any-.  ehili, three dashes instead of
thing to stand out, sald Horn.  one. It smelled sweet, even
~You don't want thejudgesto  though it didn't taste sweet

get a mouthful of onjons, the
flavor has tobe N

Chili Verde is hotter than red

“My first experience with it
was out West in 1994 when I
was on a buying trip,” said
Horm, *I tried it and nbsolutcly
fell in love with it - s0 hot, but
50 good, I couldn’t walt for

Kaczor was also surprised by
the varicty of cuts of meat that
were used, “J used a course chili
grind, but other people used
chopped meat. Some had mere
gravy than others, All of the
chilies were really different, it's
bizarre, anything goes.”

Intcrnational Chill Society is
0 not-for-profit organization

er spoonful” that sanctions chili cookoffs.

mo“‘ymoWKnmr of These events arc worldwide
Farmington Hills didn't place  and benefit charities or non-
in the red chili petition, but  profit All win-
this first-time cook is already ners of ICS-sanctioned cookofls
finc-tuning his recipe and séri-  qualify to compete for cash
ously thinking about competing  prizes .nnd awards at the i
in the Snowflake Regional World's Chum{:iunshlp Chili
Cookoffin Jackson on Feb, 2. Cookofl. Membership is $42 o

“I thought it would bea year, and includes cligibility to
hoot,” he said, “I've made chili  compete for cash ngvamls and
all my life, I went on the prizes at ICS-sanctioned Chili
Internet and looked at chili Cookoffs, membership card,

recipes to see how they did it.
“I'thought it was an excc]llcm

Visit www.chilicookoff.com.

]

event, I was very impi
everyone was friendly, and it

(248) 9012567

Plan to make these fall dishes for dinner tonight

See refated Too Unique column on
Taste front by Kelli Lewton,

SAvORY CHICKEN COBBLER

11/2 pounds raw chicken bone-
tess chicken cut in chunky
dice (breast or white and
dark meat is also tine)

112 cup tour

1 medium Spanish onion, diced

3celery stalks, diced

3 medium carsots, medium blas
ct

1sweet potato, medium diced

1/2 cup fresh or tresh frozen
peas

2 fablespoons fresh chopped
herbs {sage, rosemary and
parsley)

2 cups fresh chicken stock o
equivalent in broth or
basefbouillon and water

2 tablespoons ollve ot

2 tablespoons butter

Salt and pepper to taste

In o targe heavy bottom style
pat heat oil/butter and sauté
onions, celery, sweet potatocs
and carrots +-5 minutes.
Remove from pan and set aside,

Mix flour and herbs together,
Toss raw chicken with scasoned
flour and place in hot pan you
removed veggies from. Brown
chicken thoroughly.

Add chicken stock and sim-
mer far 10-12 minutes on medi-
um/low. Add veggies back in
and continue to simmer for an
additional 15 minutes,

e d 3
TRNA RUTEXAYA - -
PLUS MORE WORLD AND OLYMPIC STARS !}

Remove from heat ndd peas
and season to taste.

Paur mixture into crock style
or square cake style pan. (10 by
12ish a little bigger or smaller
will be fine)

Savory CopBLER CRUST
dd two of

Veooie Pasta Rotts
Yield 46
2 yellow squash - cut fengthwise
in hall and then each half
into 3 wedges.
2 zucchini - repeat above
Teggplant - peeled & cutinto
tong 112 inch thick planks.

A
fresh chopped herbs to your
favorite blscuit or savory scone
recipe, Most biscuit mixes out
there Jike Bisquick are quick
and casy and will also delivera
fine finished product.

‘Top chicken mixture with
biscuit dough and bake till
golden brown ot 3509F
approximately 15-20 minutes,
Apply toothpick test and if
cobbler seems gummy cover
with foil and bake an addition-
al 5-8 minutes.

Chefs tip: Keep in mind
when producing this recipe
you could make a double and
freeze the ehicken mixture for
alatter date and have - chick-
en stew, thin down the mixture
with a little chicken stock for a
chunky soup, add some
dumplings or potato gnocchi
for chicken and d li

2 olive olf
112 white onion - jufienne {thin
strips)

Toss veggics with ol and sea-
soning ronst In preheated 4509F
oven for about 8 minutes until
they crisp up and takeona
roasted appearance. You can
0lso roast on grill or heavy bot-
tom hot sauté pan,

make extra! Always make extra
sauce for a great topper to
chicken or even many beef dish
s down the dinner linet

FaLt Pecan Caustep Pork
MEDALLIONS
Yield 4
BREAD CRUMB MIXTURE

8- 1/172 Inch thick stices of pork
loin

113 cup toasted pecans chapped
fine or coarsety ground In
Ihe food processor,

2/3 cup bread crumbs

1tablespoon chopped hetbs

Salt and pepper to faste

Mix bread erumbs, herbs and

pecans

Fifling

1 pound fresh ricotta cheese 112 cup seasonedilous

2 whole eggs 2eqgs

1/4 cup Iresh P h 3 honey mustard

A large bunch of basll, cut Into 1tablespoon Dijon-style mustard
thin strips 1tablespoon honey

Mix cheese, egg and season
with salt and fresh black pepper
to taste.

QUICK FRESH TOMATO SAUCE
12 onion tinely diced
2

place in pie shell with a lid for
chicken pot pie. Once you
have a solid hearty chicken
stew style base the sky and
good taste are your only limits?
This recipe would also be won-
derful made with turkey.

IGE AT

FRIDAY, DECEMBER 13 » 8 PM'

ON SALE TOMORROW « 10AMH

el con, THE PALACE BOX DFFICE AND Schwsces.
ey .

DISCOUNTS AVAILABLE FOR GROUPS, KIDS 12 8 UNDER
AND SENIORS, CALL 244-371-2088.

*Schoduied Te Compers

Tonread b
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qartic, minced

2 tablespoons ofive oll

4 Roma tomaloes, diced

16 ounce canned crushed/diced

tomatoes in juice.

2tablespoons ltesh chopped

herbs {basil, oregano and
parsley)

Sauté onlon and gatlic in olive
oil add tomato products and
season with salt and pepper and
simmer for 15 minutes.

To assemble

Lic out three large pasta
sheets (see note) and evenly
divide and spread mixture over
their entire surface.

Divide veggies into three
equal portions and sprinkle
across cheese mixture

Roll sheets and cut in half.

Place a few dollops of tamato
mixture on the bottom of casse-
role style baking dish, Place
Pasta rolls on top and cover with
remaining sauce and sprinkle
with cheese, Bake for 20 min-
utes at 350°F.

Chef's note: Three 8-by-8
inch fresh pasta sheets (Most
markets will sell pasta sheets in
the dairy/ refrigeration section)
Don't get stuck if they are not.
the large eight by eight sheets,
just adjust your recipe accords
ingly and do not cut ralls in half
ifthey are smaller.

Feel free to add interesting
caoked beans or paultry to veg-
gle mix, Rolls will freeze well so

Mix eggs, honey and mustard
Olive or yegetable oil for pan
sautéing

TO PREPARE MEDALLIONS

Scason pork lain slices and
toss in scasoned flour. Dip sca-
sonced pork loin slices into
cgg/mustard mixture and
dredge in pecan bread crumb
mixture. Pan fry in heavy bot-
tom pan both sides, Place in
350¢F oven for an additional 8-
10 minutes. Serve with fresh
applesauce or onfon applejack
relish.

APPLEJACK RELISH
3 qreen apples peefed or ot cut
into Ihin slices.
1arge white onlon, julienne tcut
into thin strips)
6 ounces apple cider or 3
ounces whiskey,
12 {easpoon ceushed lennel
seed (optional)
V4 cup dried chereies or cran
berries (optional)
2tablespoons unsalted butter
of margqarine
2tablespeons brown sugar
A couple pinches of cinnaman
Salt & pepper to laste
Melt butter, sauté onions for
2-3 minutes add apples and con-
tinue to simmer for 2-3 minutes,
add brown sugar and deglaze
with cider or whiskey. Add fen-
nel seed cherries/cranberrics
and continue to simmer for low
for 5 minutes. Scason to taste.
Scrve Pecan Crusted Pork
Medallions with a dollop of
fresh applejack relish, sprinkle
with herbs,

The Fine Winc Source of
Livonia i hosting a benefit
wine tasting 7 p.m. Friday,
Nov. 8, in the banquet hall of
Sacred Heart Church on Six
Mile, one block east of
Middlcbelt fn Livonia,

More than 100 wines will
be é:rescnlcd with great food
and musical entertainment,
Meect with winery represen-
tatives and participate in the
silent wine auction.

Wine tasting benefit set in Livonia

Tickets are $50 per person,
and tax deductible, All pro-
ceeds go to Our Lady of
Redemption Church.

Tickets ean be bought by
contacting Jim or Livvie
Lutfy at The Fine Wine
Source, 16721 Middlebelt,
(734) 425-8610, by e-mail at
finewincsource@yahoo.com,
or call Paul or Tony, (248)
357-3500.




