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portion of the thlgh The meat

" 'should feel soft.
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It is feasting time on the patio
when you cook a turkey on the cov-
ered grill. The cooking is easy and
outdoors where everyone likes to be
in the summertime. The roasting
time Is shortened and the deep bas-
ted turkey is a delicacy to be en-
Jjoyed.

Plump, julcy turkey Is a favorite
that is a good menu selection for a
dinner party. What a pleasant sur-
prise for the guests! What a wise
planner youare!

Menu
Biue Chease Dip With Fruit
Grilled Butterball Turkey
Marinated Tomatoes
Herb Seasoned Crumbed Cucum-
bers
Chilled Macaroni Salad
French Bread
Fresh Peach Crumb Ple
Lemonade or iced Coffee or Tea

Directions For Cooking

~Turkey On A Kettlie-Type-

Covered Grill

TO THAW: Follow the directlons.
on the turkey bag.

'TO PHEPARE ‘GRILL: Open all

open during cooking. Make a drip
pan using a double thickness of
heavy duty foil. Put on  bottom rack.
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. has not been displaced. The Internal™

side of ‘drip pan. Light briquettes
and burn 15 to 20 minutes or until
white in color. Place top rack inside
of kettle over coals with handles op-
posite thoseon grlil. -

TO PREPARE TURKEY: Free legs
and tall from tucked position of
thawed turkey. Remove neck and
giblets from main cavities. Rinse:
turkey and drain. Fasten wings be-
hind .back by twisting the wing tips.
Do not stuff. Stufflng can be-baked
in a foll poke or dlsposable foll pan
on the grill beside the turkey dur-
ing the last hour of cooking. Draw
skin over neck. Return legs and tail
to tucked position. Brush skin of
turkey with oll or meited fat. Insert
roast meat thermometer into the
center of the thickest portion of the
thigh next to the body cavity, not
touching bone.

TO COOK UNSTUFFED TURKEY:
Place thawed unstuffed turkey on
top rack. Cover with top.of grill. To

brlquettes to both sidés each addi-—-—--.

tional hour of cooking. Check for
doneness after 2%z hours of cooking
for 12 to 14 pound turkey. Before
removing the turkey from the grill,
check to be sure the thermometer

temperature of the roasted turkey
should be 180° to 185°F

tect thumb and erefinger with,
< .m;ha thickest

QUICK BLUE CHEESE DIP
with FRUIT

4 ounce package Biue Cheese
1 pint dairy sour cream
Fresh pineapple cut into
Va inch wedges
Apple wedges,
¥ inch thick
Lemon juice
Whole strawberries
Crumble blue cheese. Reserve 2

" tablespoons blue cheese. for gar-

nish. Combine remalning blue
- cheese with' sour cream. Blend to-
gether. Place in bow! and top with
remalning cheese. Chill untll ready
to serve, Meanwhlle, prepare fresh
fruit. Dip apple wedges into lemon

julce to prevent discoloration. Ar- .

range fruits on relish tray or divided
serving dish to use for scooping the
blue cheese dip.

(Some-may prefer crisp vege-
tables rather than f{fruit. Carrots, —

mushrooms and cauliflower cut into -

% inch thick slices and 2'inch pleces
of celery make excellent scoops,
too.).

Yield: 2vz cups dip.

BAKED CUCUMBERS

_withBUTTERED .

HERB SEASONED ™
- CRUMBS :

4 medium cucumbers
_Y2teaspoon salt

. Freshly ground pe;ﬁper

Yacupwater ___ __ . -

V2 stick (Y4 cup) butter or
margerine, meited

“1cuppackagpd: "
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seasoned stuffing

Cut cucumbers in half crosswise.
".Cut in half lengthwise. Place in two
aluminum foil pans, each measur-’

.Ing 7% by 7% by 1% inches. Season

cucumber strips with salt and pep-
per. Add 2 tablespoons water to the

. bottom of each pan. In a small bowl,

pour melted butter into seasoned
stuffing. Mix well. Sprinkle buttered
crumbs over cucumbers. Place on
grill, and return cover to grili. if not
using a covered grlll, cover small
pans with aluminum foil. Grill over
hot coals 20 to 25 minutes. Serve ..
hot. {Or bake 25 to 30 minutes in a- -
350° F. oven).
Yield: Elght servings.

MARINATED
TOMATOES

8 whole medium-sized
tomatoes

V2 Cup olive oil or salad oll

2 tablespoons fresh lemon
julce

_2tablespoons winevinegar.

"2 tablespoons thinly sliced
green onfons

1tablespoon finely chopped
fresh parsley )

1teaspoon dill weed

Y2 teaspoon salt o

Freshly ground pepper

Bibb lettuce

Blanch tomatoes in boiling water

for 30 seconds. Slip off skins. Place

* tomatoes In a shallow dish. Com-

bine oil, lemon-juice, vinegar, on-
ions, parstey and seasonings. Pour
over tomatoes. Cover. Place in re-
__frigerator or over night or for several

~vidual tomatoes on Bibb iettuce sur-
‘raunding Chilled Mararonl Salad o
“"{lald Eight servinga. o
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