'S

hopping Cart——

The Eﬂarmiﬁgtun ®bseruer— 2

Moaday, August 27, 1984 O&E

. suburbanlifeinside,.

FOR GRILLED NATURAL
FCASING SAUSAGE
T ke 2 cups souc

2 cups cooked potatoos, slicod .or
mashod

1 cup ollvo oll
1/4 cup vinogar
1/4 cup wator
1/2 toaspoaoncalt .
1/4 toaspon whito poppor

Process garlic and potatoes until smocth. Slowly
odd, ofl, vinegar and water in thirds. Blond
thoroughly ofter eoch addition. Season wilh salt
and pepper. If oll seporates, stir bxiskly before

serving.

Use as Dipping Sauce for gritled sousages or mix
‘witb butier for garlic breod or to season salad

dressings. E

fMore“reCipes for hot days —

One of the mz;l important steps {n patting ¢o an out-

+ door barbecue {3 flring up the grill, Whether you're cook-
. Ing for two on a hibachl, or grilllng for a crowd oh a'glant
. covered cooker, the process it similar. The charcoal
pecds to be just right. Tha trick is to hold your hand over

- the coals at the height the steaks or chicken will 3

‘ Ing. If you can count “one thousand

two, one thousand throo” without lifting your hand, the
coals are medlum-hot and ready-to-go. -

8O-
+ Add aparkle to the menu with ilonovative rice slde dlsh-
s which complemest the stmplest of grillod eatrecs.
I8 BETTER 'nml BAEED

POTATO
5 nlices bacos, diced -
1 euprice
1 clove garkic, minced
2% cups water

el .. wem e .
' cop thinly sliced green onlons with tops OR chopped

b tsp white pepper

i

¥
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GARLIC SAUCE A LA GREC

8 ‘garlic clovas, cooked (grilffod or -
Baked e (el

EaS serving platir wit itince, Arw

Hot and Cold * Super Sauces +.Savory Salad
. o A
*  Enjoy en. intemnational food falr in your own boﬁuddhh summen French
Sausage Pototo Salod; Spenish Onlcmy:nd Pomcm ith Pepperont; ltalion Amlp:zlo,
Garlic Sauce ala Gree, and savory sausage on i grill with the aromatics of laurel, fen-
nel, eregano and other herts., . S oo S
D,on" think this ?T:mvgcnm is oowncmd or lots of v:::
welcome chango from the standard hot dogs, hamburger
fashioned barb This naw approach ta cooking and serving ur v or
indoors or out, brings new life fa ony party. Or, it’s just Fluin n-whether for family,. ~ .+
friends, guests or enyone and everyone — including the liberaled cook. . . . X -
Let's siort with the grill where your cholce of natural easing sousoge gently sizzles. Just
sprinkle crumbled laurel or loof, fennel, bregamo or any other rite cromatic
herb over the glawing cools. The flavor penetrates tha natural casing of your favorite
y sausoge and sparks on exclic new taste In the succulent meat. - - e B
That's chiefly why wo say use natural casing Sousoge — hecause within their natural
curve nesiles the best meats avoiloble. Some sausogo makers Identify their prodicts -
with the symbal; “Mada In Natural Casings”. But in most cases when the sausoges are
not idontified, lock for tho natural curve, rust your eye or ask your butcher. There ara .
more than 200 diffetent natural cosing sa inthe United States alone. So you have .
no trouble finding tho tesio and texturs uliL:best.Andlhn natural esing allows the - . .
mea to breathe and 1o oxchcnge 1he flavor of other foods, spices and herbs. C
Just above the grill, note the dish of gerllc sauce. This is Garlic Sauce g lo Grec. The <
cloves have been wro n foll, ploced on the grill or boked In an oven, then the
cooked pulp squeezed out from the skin - o meke a superds dipping sauce for' lled ',
sausoges, fo flavor butters for gorlic bread, mixed as you choose in @ dozen di nt
5 wurs You'll natice that Gorlic a la Grec. locks that customary bitter fosto of eny
garlic skin, -

Tho antipasto plate ot upper right is @ breeze. Just toke a pound of natural casing
Genoa salami, sliced and amange it os shown, Prestol You have an authentic liolion *
ontipasto tizer or summer meal. ' R T

Nowihmlsh style Onlon and wiih Pepperoril, ot tha lower right, provides
anather odvonture in good food. You just grill the onlons and peppers wntil the skins

& blacken, then peel, seed and slico. You'll odmit thet this trick imparts @ flavor never-
be ncounlered — something 1o enhonca the delicious stivers of sliced pepperoni in
the finished salad. L - "

Finolly, coming around clockwise, you find the French siyle Fotato . - peva.

Salod, brought 1o new helghts of flavor by the tender slices of smoked,

grilled sausoge.  * :
Any one or all of these recipes will introduce intemational flavor to your . \ j

it Isnt, And whot @ .
the humdrum of old -
mier fare, whether’

summer enteraining.

SPANISH STYLE ONIONS AND . FRENCH STYLE POTATO SALAD

pazpzns WITH NATURAL WITH NATURAL CASING ITALIAN STYLE ANTIPASTO ~
. osenvingh T T e

CASING PEPPERONI .- —SMO\(ED SAUSAGE
s *L Gndngs O R _b.u;rvme-‘,‘- LN 7
3 modiom sad sy e s, 3 e e o

_grillod
1 medlum sizod groen poppor,
grillod

1/4 cup dry shorry vinogar
3/4 olivo ofl

Salt, peppoer to tasto .

1 Ib, Notural Casing Popporonl,

"1/8 tecspoon’pepper . .
1-1/2 Ibs. Natyrd] Casing Smoked Grillod
. gliced Inte 1/2.Inch slicas
1/3 cup slicad groon onlons, Including
1 .

thinly slicod 2 ::ﬁ' ospoons capors :
Grill onions and pefpors until skins cre blackened )
on all sides. Peel, seed and slice. Combine Cook potatoes In water uniil done, approximately

vinegar, ol}, salt and pepper. Pour over vegetebles,
let maringte for 30 minutes. Tass with sliced pep-
peroni befgrs serving. - ‘ .

2030 minutes. Drain; cool. Slice polatoes, toss
genlly with vinegar, oll salt and pepper. Add
sausoge to potatoes, Sprinkle with green onlons

o o L
Lina o small platter with lethuce leaves. Arrangs cut
and capers, Serve on lettuce leaves. les of

es Genoa solaml avenly.on platier.
Sprinkle with lemon julce and olive oil. [T )

Beet and Tuna Salad s satistylng enough to serve as &
lunch or Hght sy entree, At serving time, the tuna E
beets, creating a delicious and eye-appealing dish. . - .

F%rm#nﬂmdml'lmd(wabnﬁ&ualded L
Beet Salad is a tasty answer. To serve 13, double the
reci) .

TUNA AND BEET SALAD
(6 serving)
2 §-%3-osnce cans whito tuna, chilled, well-dratned azd
flaked . '
1 cop eclery, chopped
% cvp mayoszaise

celery. In a separate
lic, dill, salt and pepper untl smooth. Combine .
with tuna mixtare. Cover fadividasl salad platss or a
beets around cater

Bpoo oo tuna | ngnhhqthem
uommm-ruun' X




