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Juleps
perfect
outside

With thls string of warm
weather we've been experienc-
ing. It kind of makes you for-
get what the temperature was
like back on Jan. 18 when the
thermometer barely hovered
abave zero for four days
straight.

The nicest thing aboul
spring in the metropolitan
area?

A perfect temperature
hovering just a tad above 7¢
degrees, no mosquitoes (yet)
and slpping a mint Julep out on
the veranda while watching
the sun go down.

Having just journeyed down
and back to Charleston, S.C,, 1
love Southern hospltality,
Southern traditlons 2nd South-
ern cooking.

Any good Northerner with
respect knows that in order to
make an authentic mint julep
you take a few fresh mint
leaves and, with the back of a
long-handled [lced-tea spoon,
crush them inside a chilled
copper mug.

BY THE WAY, authenlle
mint juleps are meant to be
slpped on the veranda, not

chug-a-lugged at a go-go har, . . : . .
Preity much the same goes ., N R
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la mer from the Northern
shores, but untll you've
downed a bucket of shucks —
lightly doused with shots of
Loulslana hot sauce - right
{rom the shell, while cleansing
your palate with a handful of
bolled peanuts, you have yet to
experlence a  tried-and-true
Southern tradition.

If you're thinking about hav-
ing a Memorial Day bash with
a slight Southern accent, I
might suggest buying a bushcl
or so of oysters from a flsh re-
tailer (get a better price) and
fill up an old washtub with ce.
Pick up a palr of those indus-
trial-strength heavy black vi-
nyl gloves and allow your
guests to work up a sweat
shucking their own.

1f some of your guests can't
appreclate the taste sensation
of downing a raw oyster, toad
up the barbecue and top off

, ]
the oysters with splashes of
champagne and some shredd-
ed gruycre cheese. An herbed

white sauce and a sprinkling
of parmesan‘can top off just
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Un[muna(ely. you have to
do a little scouting around to
locate some unshelled raw
green peanuts. Unlike the raw
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pods that can be found In spe-
clalty markets like the llrm~
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