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Use ﬂru t preserves.to enhance any barbecue

There [sa't & map, woman or child
who docsa’t love a summertime
?okuuL Summer Is in full bloom, the

cnfc table !s set in the brightest col-
ora and, best of all, tho grill is hot!

Pc:hps you will choose a traditional
fare — hamburgers, corn on the cob
and watermelon — or maybe you'll Im-
provise n bit

In many Instances, the secrct of o
successful barbecue is ultimately how
dellcious the sauce 1s, Maybe you would
1lke a change from tho usual varietles
of tomato, onlon’ and garlic-based
zauces. A luselous frult-based sauce
will give a true taste of summer to
meats.

A quick casy way to prepare thess
distinctive sauces i3 to use frult pre-
serves,

HERE ARE a few hints for basting
and marinating meats with frult
sauces:
© Begln bastlng your meat only af-
ter it is onc-third done. Frult sauces
;nny burn if left over high heat for too

ong.
© Covering the grill with heavy-
duty alominum - foll, pusched with
holes, will minimize the loss of sauce
and prevcnt burning.
® Searing the meat before plnang it

on the foil will glve the meat a nice
smoky taste.

® Sauces can be prepared n ad-
vance and kept In the rdngumm fora
few days.
Barbeculng 1s not strictly for meat.
Apples wrapped in foll and grilled on
charcoal make a deliclous dessert.

Select apples from an early fall crop,
{1l them wﬂh 2 spoonful of frulty pre-
serves and a dash of liqueur, The flavor
possibilities become endless with dif-

ferent combloations of preserves and.

llqueurs of your choice,

Be [nnovative with some of the more
unusual preserves flavors avallable
For example, quince felly with apple-
jack liqueur will intensify the taste of
npples, while peach with amaretto or
mirabelle plum with rum will be a
pleasing complement.

RIBS WITH PLUM SAUCE
3 thsp, Lite Soya Sauce
1 cup dry red wine
% cop red wioe vinegar
% cup corn ol
1 tsp, Dijog mustard
% cup plum preserves
2 cloves of garlle, finely chopped
1 onion flaely chopped
% tsp. of thyme
8 1bs. of lean pork spareribs

In pan over heat, combine soya
sauce, wine, vinegar, oll, mustard, pro-
serves, guuc, onion, and thyme. Stir

until bubhung then let Ixmr;L

ur
mmme over them and let mup& 4
bours in refrigerater, turning the ribs

y.

Remove ribs frorm marinade which
you will keep. Place on grill, 4 to 6
inches abave coals. Cook, turnlng and
baating frequently with marisade, for
about 1 hour or untl! ribs are no looger
piok near bone. .

Serves .

‘GOLDEN CHICKEN
34 cup of ketckup
34 cop epricot preserves

1 tbsp. mostard (Dijon style)
Sal

t
3 to 4 Ibs. chicken, cut Into serving
pleces

.In small sauccpan, combine all
Ingredients except: chicken. Cook over
medlum heat until It comes to a boll
while stirring. .

Place chicken (o lerge pan and pour
marinade over It. Let stand at room
temperature for two hours while turn-
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lng the chicken occaslonally,

Whea grill Is bot, lay dﬂckm pleces,
akin alde up. If you wish, you can use
ihe foll method recommended above.
Broll for 20 minutes.

and baste with mari-

chicken
nade. Cook for another 14 minutes, turn .

and baste agaln. Turn and baste avery
S mioutes until chicken is done.

Serves 4.
Note: It would be equally dellcious to

» use this sauce with game hens or duck.

RIBS A L'ORANGE
4 Ibs, lean pork spareribs cut into serv-
lag pleces B

% cup orange marmelade

% cap orange jalce -
% cup Worcestershire sance
3 thsp, lemon julce

% up dry mmhrd

p. gloge:
1 nluva of ;lruc flnely cboped
Balt and pej

Combine all ingredients except rlln
and put In a pan and keat until bubbly.
Let r:ooL Put ribs In large pan and pour
marinade over them. .

Relrigerate for 4 hours, turning ribs
occaslonally. Remove ribs from marl-
nade and arrange them In roasting pan.

Cook In 350 degrees oven about one
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BEEF SPECIALS
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Carved Roast Beef Sandwich
plus Ham and Turkey
Carved Corned Betf Sandw!ch,
Ham & Turkey

$495 ptwewn
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Add a touch of Elegance and Grandeur to your
"bedroom.- Enjoy the. rich mellow brown hand
rubbed finish .on solid maple and select
hardwoods.. . .
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bour and 15 minutes, basting with mar-
Inade. Draln off fat.

Place ribs on bot grill. Cook, turning
and bastingefrequently with marinade
for 20 minutes.

Serves1.

MELLOW APPLES
Pecl and core 6 apples. Place cach

‘¢ "ll»-ul“‘

on a square of heavy-duty foll and fil.
ceater with § Lallespoons preserves,
Sprinkle with 6 tablespoons ofy
stlyered almonds or chopped walnutm,
Add 6 tablespoons of Hqueur and dot g
with & tablespoons of butter. Seal fofl.
Place 8 inches above coals and grill
for 35 to 40 minutes, turning often. -

Scrves 8. -
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