Book boasts about barbecue

The story of barbecue la the story
of Americz. Scttlers arrive on the
great unapolled contlnent, discover
wondrous riches, set them on fire
and eat them.

Vince Staten, author of the "Jack
Danlel's Old Time Barbecue Cook-
book,” Is consldered an authority on
barbecue.

He has sampled more than 600
barbecue places from coast to coast.
His search for great barbecue is cap-
mnd ln nlmnsl 300 recipes in thll

and b

Putney, Vt., going as far-south as
Shorty’s in South Miami, Fia.

THE COOKBOOKis more than
meat and sauce.

The book tells you what to cook
and eat and drink with barbecue. It
has chapters on appetizers, entrees
(including fish) and vegehhlc side
dlshes.

The cookbook glves some secrets
for flxing casseroles, soups, stews
and unusual salads. Home-baked
bread and barb

mkbook

" THE "Jnck Danlel's 0ld Time
Barbecue Cookbook” glves you hints

-from some of the great pltmasters*

dnd tells you how to cook great bar-

ue.
There’s a whole chapter on the
search for the one true sauce.
The book takes an insider's look at
barbecue, from Curtis' All-American
9th Wonder of the World Bar-B-Q In

isa
as natural as Waylon and Willle, ac-
cording to Staten.

The “Sack Danle!'s Old Time Bar-
becue Cookbook” is illustrated with
scorcs of color showlng not only dell-
cious barbecue, but p;uwral, rural
America at its best.

It is avallable at bookstores or by
writing The Lynchburg Hardware &
General Store, Lynchburg, Tenn.
37352, with a check for $21.95 plus

$3.50 for postage and handling.

THE LITTLE BIBLE TEACHER'S
MUSTARD SLAW

1 head cabbage, shredded

2 onlons, chopped

2 green peppers, chopped

% cup mustard

% cop vinegar

1 cup sugar

1 cup vegetable ofl

1 tablespoon salt

1 tablespoon celery seed

Mix cabbage, onlons and peppera
in a large bowl.

Combine remainlng ingredients In
bowl and stir well. Pour vinegar
mixture over cahbage mixture, mix
thoroughly. Cover and refrigerate
overnight. Serves 12,

JACK'S BAKED BEANS
1 28-cunce can pork and beans
% cup Jack Danlel's Whiskey

2 tablespoons brown sugar, packed
1 tenspoon lostant coffec

1 teaspoon mustard

1 tablespoon lemon Julce

Combine beans, Jack Daniel's,
brown sugar, coffee, mustard and
lemon julce In a'large pot. Bake at
350 degrees for 40 to 45 minutes.
Serves 6to 8.

LEESBURG CHECKER CLUB
POTATO SALAD
4 cups potaloes, boiled and cubed
2 tablespoons anlon, tminced
2 tablespoons plmento, minced
1 cup celery, diced
% cup sweet cucumber plekles,

. cho]

pped
1 cup toasted stivered almonds
1 teaspoon salt

% lerspoon pepper
Ya cup mayonoalse

Combine all ingredients and toss
gently with fork. Serves 8,

Good and cold
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“The Jack Daniel's Old Time Barbecue Cookbook” offers near-
Iy 300 recipes tor barbecued food and accnmpnnime_nll.

Home freezer can be very useful — but only if the cook uses it correctly

- Make a friend of your freczer. A
{reezer can help. you add varlety to
your meals and save time and mon-
ey.

Remember, though, that a freezer
does not work miracles on over-the-
hll) foods. Select lnp—qunllly foods to
freeze.

Be wise in pr:paring foods for
freezing. Think about how you wlll
be cooking or serving tha food later,
then choose company slm, family
size or Indivldual portlons, whichev-
cr suils your purposcs better.

Far example, when freezing a cou-
ple of pounds of groufid beet in one
lump, allow extra thawing time if
you want o make hamburgers. It’s
Just casier to package food In con-
venlent servings In meal-sized quan-
tities,

BE RUTIHLESS when wrapping
{foods for freezing. Wrap tightly ina
moisture-and-vapor-proof wrap, al-
lowing no unnceessary alr to remain.

Storage bags, plastic sandwlich
bags, produce bags, bread bags or
plastic margarine or cottage cheese
tubs do not seal well and should not
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be used,

Don't put a small amount of food
tn a large container. Extra air left In
the container or package draws
moisture from the food. It shortens
storage life and can cause freezer
burn and possible nutrient loss.

Protect the food from drying out
and from possible odors coming
Irom the freezer, causing “off” fla-
vorsInfood.

Freezer-burned foods are edible,
but wlll have an unpleasant ftavor.
Generally, the burned area is cut
away and wasted.,

THE FASTER you can freeze the
product the better. When freezing
foods, place them In the coldest part
of the Ireezer and allow for plenty of
air circulation.
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Also, try to avold freezing too
much food at one time. If food is fro-
zen slowly, large jce erystals form
and it is mushy when thawed,

Place contalners in a single layer
on a shell. Once the food is frozen,
stack contalners on top of cach other
to save freezer space..

SOME FOODS do not irecze well.
Hard-cooked egg whites toughen
when {frozen, but the cooked yolks
freeze reasonably well.

It pasta products are well-done
before freezing, they tend to become
soggy or tough when frozen. Howev-
cr, when they are mixed in a combi-
nation dish with some liquid, they
freeze well.

Pepper, onion, cloves and synthet-
ic vanilla can become strong and bit-
ter when stored. Season foods lightly
before freezing. 1f possible, add
herbs and spices when you are ready
1o cook or serve.

SAUCES FREQUENTLY separate
during freezing and thawing. Using
homegenized milk and farge
amounts of fat increases the separa-
tion. Beating the sauce when thawed

may make it smooth agaln.

Fried foods, with the exception of
french-fried potatoes and onions, be-
come soggy and tough. Pieces of po-
tatoes in'soups and stews also may
become soggy or grainy, but mashed
potatoes freeze very well,

Most breads, cookics, pies and
other baked goods freeze well, Fruit
pies and cookies can be frozen raw
and baked after freezing.

For best results, freeze cakes
without the icing. Frozen leing some-
times 1akes on a “tired” look after
thawing. If {reezing butter, unsalted
butier stores better than salted

—
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BE VERY thought{ul-about thaw-
ing frozen foods. The foods you
freeze, as well as the commercially
frozen foods you buy, may be thawed
in the refrigerator under cold run-
ning water or during cooking.

We recommend very highly that
foods be thawed in the refrigerator
and definitely not on the kitchen
counter.

To prevent drying and discolora-
tlon during thawing, foods should be
left in their original freczer wrap ex-
cept, of course, when they are to be
thawed during cooklng.

Use the rufe “first in, first out.”
Rotate the food, checking out the

"back or bottom of the freezer to

make sure you are getting the older-
dated foods first- Don't collect an-
tiques in your freezey. -

TODAY'S BUSY lifestyles allow
limited time for preparing meals. By
cooking ahead of time, you can thaw
as needed and serve a nutritious
meal In just minutes.

Use proper freezing techniques to
ensure good taste, Mavor and quality
of your frozen foods. .
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