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Portable grills perfect for end- of—tallgate parties

Our mild fall days have lent them-
selves to extendlng the tallgating sea-
son.

The gas barbeque grill [s & year-
round outdoor cooking appllance, And
autumn, with enjoyable brisk weather

. and the start of the hollday season, Is'a

t time to usa grills for festive

aluxerlnp Complete meals can be
cooked on the gritls.

LP and natural gs grills are avail-
able In sizes ranglag from compact,
portable models to deluxe grilla mount.

"+ . ed in wheeled redwood carts,

i easy-to-carry grill may be
used where space is limited such as
small apartment balconles or patios, a2

* well as for taligatling partles, plenics

and camplag trips.

FULL-SIZE MODELS rival kitchen
ranges with precise temperature con-
trol, heat indicators, independent dual
burners, solld-state fgniters and view-
ing windows for cooking convenlens.,

Gas grills provida fast warmup and
virtually * climinate charcoal mess.
Heated by burner, reusable brlqnets
cook food. Julces from Lhe food drip
onto the hot briquets to produce the fla.
voring smoke that gives the great out-
door taste.

Once cooking s complete, gas grills
can be simply turned off, and the reus-
nblu briquets begln cooling immediate-

‘nm tradlitional autumn and hollday
meal favorites take on new palatabllity
when prepared on a grill. Try these re-
clpes for turkey and ham dinners with
baked apples for dessert.

Whole hams with or without the bone
can be cooked directly on the grill us.

quarter bour of cooking. Glare also
may be used with pwh.ry. lamb and
other pork dishes,

TURKEY CAN be cooked on a bar-
becue grill several ways with sauces
u:mrkhudu tob:uhmce the ﬂ:wl:r.

turkey can be prepared whole on
the gril), just like in a kitchen oven.

directly on the
Smaller birds can be spit roasted on
e rolisserie, Rinse and an 8-

pat
blrd, Sprinkle cavity with salt
bnuh witha lavorll.u poullry mari-
nade. The bird should be trussed
securely with twine for spit cooking.

Place nn Une on tho spit and luurt it
Into the neck m‘raralldlng the
backbope. Bﬂng the out just above
the taill. Attach second tine and Insert
flrraly into blrd, Check balance and ad-
Just if necessary,

Cook 20 minutes per pound, brushing
with marinade every 15 minutes. Slow
cooking Insures a julcy, tender turkey.
Meat thermometer, placed In the thick-
est protion of the thigh or breast,
should read 180° when done.

Allow furkey to “set up“ at Jeast 10
minutes before carving.

BASIC POULTRY MARINADE AND

% copollve oil nr eookl.ng ol
Y5 cup dry white wine

% cup white wine vinegar

1 clove garlle

1 tap, dry mustard

%5 15p. poultry seasonlng

- & tsp, celery salt

1 tap. salt
Y% cap tap, black pepper
. MSG

Ing the same techniques and tempera- 4% tap.

ture settlogs as in a kitchen oven.

SMALL AND medium boneless
hams (3-5 pounds) also may be pre-
pared on the rotlsserie. Simply skewer
the ham on the splt. Place a drip pan
underncath the meat and cook at medl.
um heat for approximately two hours
or until meat thermometer reads 185°,
This slze ham will serve alx to cight

people.

- During the flnal 15 to 20 minutes of
cooking, a glaze may be brushed on for
added Ravoring.

Sbake Ingredlents together in a far,
To use as marinade before cooking,
place whole turkey or pieces in a pan
and pour mixture over poultry. Let
stand for three hours, turning several
times, For a baste, brush the turkey
with the mixture once very 20 minutes,

BAKED APPLES ara a favorite fall
food, whether caten as a dessert or
ur\{:d to complement a meal such as
por

SPICED APPLES

Combline remalning Ingredients and fill
centers with mixture, Wrap apples in
foll and place on grill, Cook at medlum
heat for 20 minutes. Apples are dono

when soft. Top with whipped eream or |

scoop of vanilla ice ercam if urvlng
grllled apples for dessert.

These recipes are from the 144 pagn
Classle Barbeculng Cookbook, nvnll
able for $14.95 to Charmglow
“ucts, P.0. Box 127, Bristo), Wis. 53104,
The following tallgnﬁng burbcnle re-
c!pe is for usly “Draught Cholce”

DRAUGm‘ GIOXCE BRATWURST
(Serves 3to 6)
£ bratworst

Foll pan 8x8x{ {nches Ing party, and brata kept warm io (ho - Toast buns on the grill and spread wi|

Horseradish, ketchop, mestard and Vmixture hy placing the pan on the grill.  condiments.

atber condiments L - 1
The sight befor the talgating party, : G . . Wh d

pour .beer into a add cho, h y 0

onlons and briog to ﬂ:ﬁ. then dmz?:; { enerlcs ¢ pis-

heat to stmmer, Put brats in beer and*!

almmer for § to 10 minutes, Place beer
mixture and brata in contalner and vut
In refrigerator overnight to marinaf

Before leaving for the game mkc bm.l ¢
out, wrap In aluminum foll and place in"
* cooler, M the tallgating party grill

rats at low or medium temperature
for 15 to 20 minutes for xmoky flavor.

tes If less smok:

2 onlons, chopped m s 5
or & large crowd,

1 12-02. can of beer
Ebuns

Qrilled bratwursts marinated in a beer and onion
mixture help extend the barbeque season.

r“grlll to high and cook brats 5 to 10
min taste is desired,
0 beer and onfon
.mixture can be brought to the tallgat.

ITALIAN AND AMERICAN GROCERIES
33521 EIGHT MILE @ “UaT W, F eARsinaToN
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groceries stock them 7

Are pame-brand items are better than tho no-brand geserics? g
A mafority of the participants in this newspaper’s recent informal brand.
name/no-brand com) n say the name brands are befter.

In fact, the only ltem which was rated better thana wmpnrnblo name bran
was a jar of no-brand peanut butter. b
This supplied 10 with a set of roducu ong‘
betng a leading name bnnd and the other a no-brand generic, 'l‘he

were instructed to use the products at home or In the office and declde wh!ch i
they ilked best, The ltems were slmply labeled “Brand A" or “Brand B, ™
Of the 10 products selected for comparison, six wera food products and fous|»
were non-food items, The ltema were bought at Farmer Jack or Meljer Thrmy -
Acres, .

After one week with the products, nine of the 10 vahmlecm teported lhuy
ltked the brand-name ltems better. e i

Dorls Kelley, o sceretary, received twa jara of applesauce. Kelley shared um !
applesance with her fellow cmployces and the unanlmous selection wns -
“Brand A" — the brand name. “

Kelley and her colleagues were comparing o §8-cent, 25-ounce jar of no?
brand nppluuucc with a 89-cent, 25-ounce jar of Frult \'nlley applesauce.

“] like Brand A (Fruit Valley). Everyone agreed it was the best — no ques.
tlon about it. It had belter taste, texture and uppcarancc Brand B (the o
brand) was watery, dull and bland-looking,” Kelley sald,

Likewise, Darlene Owens was given two jars of plckles, which she shared
wu.h her After careful they selected the name brand.
ing compared was & 88-cent, 82-ounce jar of no-brand kosher dlll pickles
nnd 2 §1. 55. :z~ounce Jar of Viaskc kosher dills. 1

“Brand A {Vlasic) was best. They were more crunchy and beiter tasting,'[~
Brand B {the no brand) was soggy, and it didn't tasto very much lke a plekle,/*{.
Owens sald.

A home cconomics teacher, ‘Aane ‘Wales, was glven two cans of corn. She'
selected the name brand,

'BUTCHER BLOCK MEATS

21095 Farmington Rd.
477-8038  477-8037

Prices Good 'til 11-6-82
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M We Accept Food Stamps
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Goebel Beer
botiles sszg + tax

+ dep.,
Farmington Hills Market  Explres 11-8-82
P

0 ) '8 20* extra
B Limtt 1 per w-(omw ~Explras 11+15-82 )
- Farmington Hills Market

Phone 478-1323 . & Sat. 9-6; Tues.-Fn. 9-7
Carlo Rossi | Paul Masson
) 4 liters 3 Liters
* Rhine * Rhine
» Chablis $599 _ $699 * Chablis
*Vin Rose Shve 32 save saan” *Rose
$292, Z? +1ax  Save $9.21 ' * Burgundy
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%rmmgtonﬁf lis Warket

24233 Orchard Lake at 10 Mile »

Large Selection of Beer, Wine & Liquor

Open 7 Days + 476-0682

CITY BEVERAGE €O.
. KEG BEER

1020 Doris Road 373.0111
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Sundny quuor Sales after NOON




