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Jeutunng Esecutive Chef Ruger Suttun

August (2th.... OXFORD INN
voltedd “Best Amencun Restuurant”

Pat ribs dry with paper towsls,
Rub Splcy Latln Rub geaeroualy
over all surfaces of ribs; cover and
refrigerate up to 12 bours or cook
immexdiately. Prepars a banked,
medium-bhet fire In sech of 3-3 ket-
tle style gritls. Place ribe, not over-
lapping, over indirect beat on each
grill. Cover gills and roast ribe oot
ditectly over coals for 1¥ hours, un-
il ribs are very tender.

Or: Roast ribs on & ruck in a shal-
low pan s & 350 degtves F. oven for
1% hours.

6 toblespoons sugsr
1V toaspoons sait
2 cups mak

4 oggs. besten

¥h cup vegsiablo ol

Hest oven to 425 degrees F.
Lighuly grease two 8-inch square
baking pens. In Jsrge bowl, blend
well dry lugredients. In medium
owl, beat togetber rllk, eggs and
oil, Make & well in dry ingredients,
add llquid ingredienta and stir to-
gether: blendlng wall, but not aver-
stirting.

Divide batter equally between the
two prepared baking pans. Bako for
20-25 minutes, until tope are nlcely
browned. Retnove {rom aven and
cnol far st least 10 minutes before
cutting into squares to serve.

Colebration:
from poge 1B .

li
powder. For Mediterrancan flavo,
try orvgeno, fennel seed, garll
and lemon peppor; or use chi
powder with cumin, garlic an
oregano for Mexican flalr.

When cooking ribe, set gas or'-
electric grill on medlum heat. 17188
you're ustiy < 3 coals
and cook r bs over indirect heat,

Treat riba tenderly, and cook -
with the lid down for at least an
hour and a hall. To prevent bum.

by the Metro Nmes u“‘:""“n';:l"’:ﬂ" ‘”’r‘;n_ Makes 1216 sarvings. ing, wait untit the last 20 minutes -
Septrmber 9th..SCHULERS INC e emapred riba in br before edding tomato or othei-"§
OF MARSHALL paper baga, closs bega and let riba S7ARS AND STRIPES SPUD sugar-bascd sauces. .
Jatunag Kzecstive Chef Lhnutupher Hessler reat for up to 1 bour. Unwrap ribe, Sauro Ribs are considered done when- .
cut into serving-aized portions end 4 pounds small now rad pota- you can wigglo the meat from the.
October 141h .. SCALLOPS aerve with Rockets® Red Glare Bar- 10e1. cleaned and halved bone.
RESTAURANT becue Sauce for dipplog. Makes 12- 8 coves gatic, poeiod -
Freculive Chef Don Bauman 18 suplr:l’ua”n Rub n @ arge far ¥ cup oiive ol The Mkhl#n Po;k i;mdn:en
[ SR na | 1ablespoon biack pepper intl h
B . with & tight-fitting 11d, place ¥ cup 1 teaspoon salt e 5&?};:&?-:!::: -_n: Gﬁd:ri‘: .
- Per Pound OPENTO THE P UBLIC BETWEEN ground cumin, Yo cup chill powder, Drossing: Heavenly Ribs.” Send a self.ad. ©
’ FRESH FARM RAISED 00 am.-12 00 Noon 4 “l,h“'p‘”"' ‘“’“"d“’““‘d‘“ 1, 3 % cup dreszed, stamped busineas-slzed
CA | SUPERIOR FISII, The Hose of Quality. 1o s1poons ceynne. 2 3 Oyon-style envelope to: Rib Revelations,
TFISH FILLETS proul to atnoucce 1hat we thall orce agn bt b ck pepper, 2 tablespocos mustard MEPA, 4801 JY‘:L;%‘{"’ Road, .
: = sarws of SEAFOO balsamc Sulte 5, Holt, B
COORING 'ﬁ;ﬁa:gmnox; We .: gm1t:wtnd 1 tablespoon salt. 2 o s uite . 1o o
crlebrating our Sth gver of these very Lace 11d on jar and shake ustll
formative. 1oz, azd fun cuak. x 1 tablespoons mustard soed
;;l;rm:x !%Z:u et N ot blended - Makes 2 cups. 8 s3ces bacon, Cooked,
FESSIONAL CHEFS of metrvpultan drined ond crumbled )
fobnighidion "F‘"-"J’“""“T'“"“ Mol Rocxers: Rep Guare s cvp o red o %ﬂﬂ‘%‘;‘_m ws:: :
ump:wu?ul;“:' *.lr.m:p, u.g(m:.'.:x:h: Bagsrous Sauvce ¥ cup munced green peppes ' pﬂg:;u,' ) 4 [N
opportanity t earn friey 1he chefs wealth of 2 (12-0unce) botties chtl Sant and pepper to teste  cup MByoRNAISe ) .
gt W et e soce Heat oven to 400 degrmea P.Cam- 2 teatpaons Dyon 61y tnus.
Fuk and Lhe partaipating fralaciants, a4 & 2 gastic doves, mincod bine potatotes, gutlic, olive oil, the tard N
ot it oy o St @ e sarvicw ta cur rakied Cuabiowre Yo cup kotehup tablespoon of black pepper and tea- " .tmm white pep-
— — —— — — ¥ CUP CIder Vine g spoon of salt in & roasting pan; cov. Dot -
 cup brown er with foil.
3 tatheapoons Worcestershs Bake 15 mlnutes, uncover, and
23000 contlnue to roast for 15 minutes,
3 tablespoons shermy stirring occaslanally, until patatoes s 74 0
3 abHesoons ¢ sre tander and slightly golden o “"‘@3’3&‘ &
' 2 tea3poons ground cunun brown. Y i
. 1 rod Remave (rom oven, let cool slight- Halve WTIIW Remove " -
KIDS CAN RIDE OUR DOLPHIN ’ P yasdoutpetaioslnieuater | yolka and madh n 5l bowe)with
309 E. El Mil vval Oaks - Sirioguberlnguiialn T snd sk ol arind o g o Tasis fr
. . 5 - medium saucepan; bringto a bowl.
I““\\ even e Rd. Royal Oak + 541-4632 -ngllm l}m ;ni:: ::mm For dresslog In smallbowl.atlr s i add g propes ([
< ) mmer for utes; stirring  togather all ingredients. :
AATUTLAATERARVVETATATA T TXVATALUR AUAAVAVARARAATIRRMA R AN y, ustll mixture ia thick- pw:i,,.“?,f’,‘;““':‘w..m g Tranaferyol 0 quan
ened and flevors are nicely blended.  gently toss. Teste and adjust ses- sized resealabis Salp
Remove to medium bowl or quart:  ssnings; serve immediataly or cover 97 8 small part alge sand o
size faz, cool alightly, coversad 7o and refrigerats untll scrving. Serves usethsbagusa Dy to pipe. *
trigerats until serving Blakes 4 12:16 (ilking intd cg8 white baldd Place. -2
cupa. eggs on m ) and refri.
Dn. Bav's 8 cveo B grrate until to one day.
. *5 BARSECUED BEANS  Gamish with cllantro. Serves 12:16, 5
Buacx Axo Buuz Cove Siaw A ocrers bocon. doed :
e 8 ounces becon, ded
1 medium head red cabbago. 1 medum Bwoet onion, Bced N
threaded (6 as) 1 £8ch red ond green be _Bersv Rosy: Bemwes 1= |
¥ pound SO0 QOPE3, peppors, $000ed 5nd Goed 3 punts ceaned raspbermes. “7"!
hatved 1 cup brown sugar 3 pints cleanad blusbenmies : bt
1 cup chopped partidy | cup purchased barbocus Cregmy Custard Sauco .
% cup moyonnelse sauce 1n largs bow), gently mix tagethet,
4 tiue " Bouid amoksy both bervies. Portion about W-% ' 7+,
N - ol
dishes; top e v,
tard :tt‘m:amcmmunn» W eup € yC\uur!:!‘&uc: B
2120 LSHO0NS AR por Makes 12-16 nervings.
2 toliespoons cider vinegar e magie syrup Custard Sasoo: In largs . ."
h:hrpbv:ﬁtmlnpt::ub- ¥ cup Bght com syrup ;mm!ﬂlmmpww,
, epes and parsley, SUr to- 3 (28-0unce) cona pork and poons el T
guiber beans., drained ::rm:;::%wm-nudm_' 8
:;lh’:n::m;;:‘llw' aod ¥ cup dark boet of spola fico E‘aohnnd-urmmdlum-hl;a ‘J
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} lod r y beowned; remove exten fst 1 boil 1 Retove
lp.rnh::ﬂh "du"' &’:-"’u_ froes pen and discard. Stir onlon ;vv;n beat; uj,'::n‘:]‘:mg,d cus-
4 FEpes. and beil peppers Into akillet and tard mitture into 4 beaten eges; to-
Frart i oty e
Y. 4 up
Bu Heaven Commnnan l“'ﬂmh‘;t('um"w’ ors shallowbake  sour cream and 1 teaspoon vantlls
J 14 w blend
2 cups fxe bacon, vegriables and remaining :l;):l}.um bo:l:lml “":'S..'&M
2 axge biue commoal ts. Cover and bake 4560 gueate unti] scrving. Makes 3 cupe.
2tablezooons and 2 tes- minutes, untl) heated through. Recipes from Michigan Pork Pre
£500N8 Daking powder Makes 12-16 sarviogs. ducers
Dress summer salads | Wine
. . from page 1B
with low-fat toppings
ssafood. We liks it especially with -

salmon, It Is sufficiently versalile

Bee reioted Toste Buds col- 1 tathespoon vepatatio 24 0 picakc wine — matching well .
front. Nico with grilled sausages -nd.mnf
1 Gatlespoon totAee may- chicken. With plznot, Lhere's no :
orneie bultl!nl besds with taonins, -
§ tatherpoon water They're incredibly saft and fruity -
Fresh . © l-l:dhLM“ with them s & de-
toste "
Gourmat, vegelatian plsess
M“Nn:unl‘lhlmu“m lae with light-handed undfrnhp to- :
Pour over pacta salad and loss Lo Mmhnot m: :
blond woll, Rebigerate fn sn alr.  cost! Saned, In 4 w0 Mm,,., :
Makes enaugh dreslng to m rt} ylnlw:
—— i preparing this m :
and we caution sgainst use; .
shrimp saled 00 the memu? Try CazastyYosumy :
youz (averite pasta. Good chilled
s Y apoon oo s
TO oued conoontrate -
r [ sen, duly s, 1908 2 fon-fet sour
[ Chosk Gale Hems |
in Sices Poper | o " poppy 2eede
Do Al ingrediants |
4 (atisepaone wine ool and whisk ustil ey

hvios sl
2 tadienpoons kemon kdoe Makea about ¥ wp.




