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Enjoying the

I've enjoyed the beat of barbecue times — like
when my brother, Carl, showed me an old- Boy
Scout trick to get the charcoal burning.

He took about a A0-page sectlon of newspaper,.
slit the closed ends, rolled It tightly widthwise and
tied the “newspaper log” in two places with string,
Then he cut it In half and saturated both pieces with
charcoal starter. .

Car] put the paper logs side by slde In our smalt
hibachl, feathered ends up, stacked the briquets In a
pyramid over them and lit the logs,

We allowed the logs to burn about 30 minutes °
unti] the flames ceased and gray ash bem“toap‘
pear on the ceals. I fished out the remains of the
logs wlith a garden hoe handle, put them in & metal
garbage can cover and hosed them down with wa-
ter,

Carl spread out the coals and we were ready to
barbecue, No fuss. No troubte.

I'VE ENDURED the worst of barbecue times —
like this year when my wife invited some friends
over and almost nothing went right,

First, I had to borrow a barbecue because I
couldn't find the grill of the bibachi. Secondly, I dug
out a bag of briquets that I later discovered were
two years old,

Theh, T uscd only one paper log and all of the
charcoal starter trying to light the coals as the 20
percent chance of rain 100 percent over the patio
chased me to the carport,
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lead to caking and burned outsldes. - .
“Thick barbecue sauce Is used-up faster than thin,
Having a hot ssuce and a mild sauce on hand will
please atl palates,. * .

BARBECUED RIBS .
2% 1bs. pork spare ribs, cut In serving pleces
3 1bs. country style pork ribs, about 8
5 Ibs, beef short ribs, about 8
1 cup bot barbecue sauce |
1 cup mild barbecae sauce |

" In larg
bring to

@ pot, cover pork ribs with salted water,
bol, eover with lid, reduce heat to medium
and cook 30 mioutes, Draln pork ribs. Butterfly
beef ribs, Place riba on grill over hot cosls one
batch at a time, brush upper sldes with barbecue
sauce; turn and brush other mides with barbecue
sauce,' Barbecue untll desired doneness, lightly
brushing ribs with sauce after turning, using about
1 cup for 10 pounds, Keep ribs warm In oven or by
wrapping in fofl, Pass remalning barbecue sauce at
table. Serves 8-10. :

Delicious
sprinkle

Finely chopped wal-
nuts spiced with a lt-
tle clogamon-sugar
make a delicioua
sprinklo for appatizer,
salad or dessert fresh
fruit cups. Just eut a
colorful  selection of
seagonal frults llke
red-skioned “apples,
pears, oranges and ba-
nanas into blte-size
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(Reg. $2.45)
|
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Beef or Chicken -
Delicious meal 10 satisfy a hearty appetite!

only $225 for three!
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Tty our melt-in.your-mouth shortbread
PORK PIES - AYRSHIRE HAM
MEAT PIES-PASTRIES
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(Tues. and Wed. only}
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Finally, I got the coals burning
thanks to my wife, who dashed to the store for
morc charcoal starter and some fresh briguets.

When I put the flrst bateh of ribs on the grill, the
raln was pouring, but I didn’t mind by then. I was
planted in a lawn chalr, sipping a cold beer, basting
the ribs with barbecue sauce and relaxing.

I PLAN to buy one of those sophlsticated gay
grills with two burners and lava rock, which burns
caslly and never needs replacing if you barbecue as
infrequently as I do.

Along the barbecue trail, Pve learned:

Boiling pork ribs before you barbecue removes
excess grease and allows them to cook faster.,

Butterflled beef short ribs cook through better;
not splitting them will produce rare Insides.

Rubblng the metal grill with cooklng oll wil help
prevent sticklng,

Basting ribs with too much barbecue sauce will

It’s jazz fest
time at the
Summit, too

Getting into the fazzy spirit of the Montreux-De-
troit Kool Jazz Festival is casy. Capturing the reat
“flavor™ of the event Is qulte another thing.

The chefs at the Summit restaurant at the Westin
Hate) think they have the right idea as they offer a
Swiss Foods Festlval today through Sept. 6. Spectal
menus featuring Swiss cuisine will be offered for
both luncheen and dinner.

Featured entrees include Fritlerter Sechect —
pike dipped in beer batter, deep fat-fried and
served with tomato sauce; Hirsch Koteletten Vig-
neronne Vaudoise — marinated and grilled venison
cutlet, topped with brandied grapes, served with
cream venison sauce; and Tournedos “Trols
Eolles” — broiled tenderloln of beef, topped with
calf kidney sllces, veal chipolatas and marel sauce.

ALSO ON the menu are favorite Swiss cocktails
such as omnlbus {raspberry syrup, Kirsch and club
soda). Three selections of wine from Switzerland
are avallable to complement the entrees.

If you decide to visit the Westln you could try the
Veal Emince Zuricholse. Before you £0 you could
prepare the recipe yourself and then compare your
verslon with the chef's.

VEAL EMINCE ZURICHOISE
2010l
11bslices of tender veal
1 oz butter
% chopped onlon
4 ot sliced fresh mushrooms
Salt, pepper, papriks, flour
2 oz white wize
3 oz brown sauce
% pt beavy cream

Season and flour sliced veal, saute tn hot ofl
quickly to give color to meat, (use heavy skillet),
temove meat and keep warm. Add butter to pan,
melt, add opions and mushrooms, saute lightly, put
in white wine, loosen crust that settled In bottom of
pan, add brown sauce and cream, simmer, return
veal, slmmer untli sauce has thickened to right con-
sistency, season as needed, Serve with noodles,

Try Florentine tuna

Into a 1%-quart casserole, place mixture of %
cup minced onlon, 1 minced small garlic clove and
2 teas butter or margarine; cover and mi-
crowave on high for 1 minute, Stir in § drained 83%-
wmmm,lloq:mmwndmdmax
of celery soup, 2 tablespoons diced pimlento, % -

poon each Itallan seasoning and W r
sauce and 2 cups cooked green splnach noodles, Re-
cover and microwave on high 4 minutes; stir. Re- .
cover 3 mimmtes
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We Feature Western Beef

IGA TABLERITE
Western Beaf -
Whole New York

Strip Loins
99
S299,

Custom Cut & Wra, p.pcd
Free

Trimmed to

HOLLY FARMS GRADE A
Chicken Breas
$129,
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