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by Vivian Byrd

Secret of super barbecued ribs is the sauce

The Fourth of July should, it seems,
be celebrated with food that s all
American, hot dogs, hamburgers and,
of course, spare ribs. Except for the™
Chipese who do delicious things with
them, the Americans are the only cooks
who have done much with spareribs.
And they have been favorifes of ours
for generations.

The Detroit area is fortunate that
when southerners began migrating
here to work in the auto factories, they
brought the secrets of pit-cooking ribs
and ‘special sauces. Now there are a.
number of good rib places around in-
cludmg one, Tunnel Bar-B-Q, which has
its“only “southern connection” in the
fact that it is south of Detroit in Wind-
sor. Those, ribs, however, are split
cooked rather. than pit cooked.

& few years ago on a visit to Dur-

ham, N.C., our host and hostess insisted
we go to a barbecue house house which,
they =aid, had the best barbecue any-
where. They didn't exaggerate.

The restaurant was on the outskirts
‘of town and was busiest on-falt Satur-
days after football games. The cashier
was get up just inside the front door
and patrons paid for the fixed price
dinner before being seated.

THE ROOM WAS quite large with
plcnic-style tables and benches. The ta-
bles were covered with red and white
checkered tablecloths and food was
brought in large bowls by a waiter who
reminded me somehow of a porteron a
train.

He carried a white towel over his
arm at all times and moved with great

- dignity - with the air of someone who

has seen evary!hlng and certainly is not
going to be disturbed by four more peo-
ple hungry for barbecue.

The barbecue was pit-roasted out
back over charcoal and hickery chips
and served .with brunswick stew, thick
slices of Bermuda onion, hot peppers,
coleslaw, pitchers of iced tea and beer.
Abowl of extra sauce accompanied the
meat.

After dinner we were given a tour of
the pit, which was an unimpressive
shallow excavation, lined with blocks,
filled at that time with dead ash. It had,
however, been instrumental in pro-
ducing the best barbecue I have ever
eaten.

SPARERIBS are best when cooked
outside, although they are quite good

from the oven. They can be threaded on
arotisserie or placed on the rack of the
grill.

After about a half-kour of cooking
time, start basting with whatever
sauce is being used unless there is a
high sugar content to the sauce. Then,
wait until closer to the end of the cook-
ing time as sugar burns easily.

Below are some sauce: recipes you
might like to tfy for spareribs this
Fourth of July. Add coleslaw and a po-

to dish to-round out the menu with
your favorite rib go-withs and have a
‘happy holiday.

BARBECUE SAUCE NO. 1
%4 cup ofl
2large onlons, sliced *
1 cop catsup

% cup molasses, honey or brown sogar
2 tbsp. prepared mustard
% cup vinegar
1tsp, salt
1 tsp. chill powder. optional
Y% tsp. black-pepper or more

Saute onions in oil, then place in
blender with other ingredients. Blend
until onions are well chopped. Heatina
saucepan and use to baste the meat as
it cooks. Makes two cups.

BARBECUE SAUCE NO. 2
% cup honey
% cap soy sacce
2 cloves garlle, crushed nnd chopped
3 thsp. catsup,
% cup water or white sauce

well. Brush meat wlnle cooking. Serve
any remaining sauce with ribs.

BARBECUE SAUCE NO. 3
1 cup orange marmalade
2 tsp. Dijon mustard ~
1 thsp. lemon juice
1 thsp. Worchestershire sauce.

Combine all ingredients. Heat and
‘keep warm so marmalade does not
congeal. Sauce will give ribs a nice
glaze.

For oyur copy of 10 fabulous des-
serts,” send $1.50 and & stamped,
self-addressed envelope to Vivian
Byrd, PO Boz 1024, Birmingham
48012,

Correspondence should be directed
Combine all ingredients. Stir to mix  to the same address.

As food prices increase, many people

P i et e o L DOUBLE CRUNCH SANDWICH .
are g to brown ba; " itat % cup peannt butter
. ,.eanut lunchtime. % cup bacon, crumbled cooked
. 2 thsp. parsley
butter Peanut butter sandwiches are quick 3% cup grape jelly or Jam
b and easy to carry. By varying bread se- 12 slices bread
lection and adding some imaginative
g oes 10 ingredients of your own, you can eat a 1n a bowl mix peanut butter, bacon
.. different peanut butter and jelly sand-  and parsley. Stir until well blended.
. wich every day of the month. Try  Spread mixture on six slices whole
wor k peanut butter and jelly plus ralsing,  wheat or other bread. Spread jelly or

honey, chopped apple, shredded cheese.
Or try these.

jam ‘over peanut butter mixture. Top
with remaining six bread slices.

Fritters combine
ham with cheese

Nothing beats crisp gingersnaps and milk
for a refreshing snack.

‘This delicious dish combines the tas-
tiness of cooked ham and Swiss cheese.
It’s easy to prepare and an excellent
choice for lunch or dinner.

HAM AND CHEESE FRITTERS

1 cap flour

1tsp. buklng powder

1 tsp. salt

2eggs

% cup milk

1 tsp. safflower oil

1% cups %-inch cubes
of cooked ham

% cup %-inch cubes _
of Swiss cheese

Y\cup sliced green onion

2 to 3 cups safflower oll

Measure flour, baking powder, salt,
eggs, milk and 1 tsp. oil into medium
sized bowl, and beat with whip or rota-
ry beater until smooth. Add ham,
cheese and onfon. Drop by rounded
tablespoons in %-inch deep hot oil.
Cook until golden brown, turning once.
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