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Barbecue

sauces

Be creative on the grill

1t's hardly likely that, in the height of
summer’s swelter, you'll feel much like
sitting down to a heavy meal of roast
beef and Yorkshire pudding. In fact, it's
hardly likely that you'll feel like turn-
ing on the oven at all.

But eat we must and, while a healthy
individual’s appetite normally dimin-
ishes during the warm weather months,
his or her interest in food and its prepa-
ration does not necessarily diminish. It
simply changes seasons.

Summer’s bounty of fruits and vege-
tables opens endless menu possiblities
for breakfast, lunch or dinner — nutri-
tious possibilities that are as easy to
digest as they are to prepare.

Typical winter breakfasts of hot ce-
real and griddle cakes evalve into light
and fruity affairs during the summer.

Sweet and refreshing breakfasts take
little time to prepare: cantaloupe
halves filled with fresh strawberries
and a splash of heavy cream; dry cere-
al topped with peach slices; blender

shakes of mail, yogurt and tangy bive-

‘berries.

Easy summer salads can be given a
nutritional boost with the addition of
tuna, eggs, leftover meat strips or
shreds of cheese.

Lunch, too, takes on a seasonal ap-
pearance. Figure-conscious individuals
lunch on cottage cheese mixed with
any number of summer’s offerings:
fresh-off-the-vine cucumbers in a light
viniagrette dressing, plump home-
grown tomatoes with oregano; fresh
salad greens with chunks of cheese and
fresh scallions.

Between-meal snacks must, on a
broiling August afternoon, be both cool-
ing and thirst-quenching.

A peeled and frozen ripe banana,
when mixed in a blender with a splash
of skim milk, plain yogurt and a dash
of honey or sugar, becomes a frothy,
icy fruit drink.

At dinnertime, beating the heat of
summer means patio picnics and bar-
becues, or one-step meals in a wok.

With a long loaf of bread and a cool-
ing pitcher of iced tea or lemonade,
they're perfect for light eating on a hot
summer evening.

Char-broiled steaks and burgers are
an American favorite, but the outdoor
grill also lends a delicious, smokey fla-
vor to everything from chicken to leg
of lamb and salmon steaks. And jt
keeps you out of the heat of the kitchen.

BEEFY BARBECUE SAUCE
3 cups tomato juice
% cup red wine vinegar

Sweet 'n hot sauce is
good for any meats

There are dedicated barbecue lovers
who'll travel miles to find the best ribs
around — sometimes even into another
state.

For the delicious barbecue sauce be-
low, however, you won't have to go any
farther than your nearest supermarket.
In fact, you probably have most of the
ingredients on your pantry shelves
right now. Its secret is the flavor of
Worcestershire sauce.

Sweet 'n Hot Barbecue Sauce is su-
perb over spareribs, naturally, but can
also be used with chicken, hamburgers
or pork chops (outdoors or in) with
equally tempting results.

In so many ways, these Best Blueberry Muffins
are the best we've ever known. They are extra nu-
tritious from ground oat flour, the flour you grind
yourself quickly and easily from quick or old fash-
ioned oats. {Oats contain 7 B vitamins, vitamin E
and 9 minerals.)

Also, they have an appealing cinnamon-sugar

. topping. Their extra moistaess comes from the ad-
dition of sour cream. And grated lemon peel adds
zesty, fresh flavor, so compatible with the berries.

Best Blueberry Muffins are truly best during
fresh blueberry season. Bless your family and
friends with them then.

BEST BLUEBERRY MUFFINS

Topping:

1Thsp.sugar % tsp. cinnamon
Batter:

1% cups all-purpose flour

% cup Ground Oat Flour

11tsp.soda

% cup sugar

% cup butter or margarine
1 cup dairy sour eream

1tsp. salt
% cup fresh or frozen bluebervies

For topping: In small bowl, combine sugar and -

cinnamon.

For batter: Heat oven to 375 degrees. Grease 12~

medium muffin cups or line with paper baking

cups. In medium bow}, combine flours and soda; set - -
aside. In large bowl, beat together sugar and butter -
until light and fluffy. Bend in sour cream eggs, lem-

on peel, vanilla and sait. Add flour mixture; mix
just until dry ingredients are moistened. (Batter
will be stiff.) Gently fold in blueberries. Fill pre-

pared muffin cups ¥ full; sprinkle with toppping. -

Bake about 25 minutes or until wooden pick insert-

ed in center comes out clean. Serve warm with but-

ter, if desired. Makes one dozen muffins.
GROUND OAT FLOUR

Place 1 cup quick or old fashioned oats, un- )

cooked, in blender or food processor.
Cover; blend about 1 minute, stopping blender oc-
casionally to stir oats.

Note: To make larger amounts of Ground Oat ~

Flour, repeat above directions to produce amount

1 clove garlic, crushed 2eggs
needed. Ground Oat Flour can be made ahead and
zy,'s._fi,figv'::; pard % ‘é‘; m?em"“ peel stored in tightly covered container in cool dry place
% tsp. onion salt " up to six months.
% tsp. coarse pepper
1 beef bouillon cube =
% tsp. Worcestershire sauce
1 tsp. sugar BIRMINGHAM
Com:ixge the insﬁdti::m 2 sauee: N’ NEAch’Lv!&!s TTSELL THE REST COMMUNITY MARKET
er un! -
g:: ;"b;‘hma'!’(“ ‘{,se o loan beef steaks . UALITY PRODYCE N DAIRY ) » Visit Brown Street Market Visit Birmingham Community
O o OO XL ° for thess valuon: L Birmingham Commun
Makes :;fm 1% cups. 32906 MIDDLEBELT at 14 MILE « Farminglon Hills [ sNow R
g In The Broadway Market - 855-3735 g CRAB CLUSTERS N.Y. STRIP
CHILI BARBECUE SAUCE . $ cut to $ shell
;/t:np-helll::ppﬁ; c:lmr SPECIALS AUGUST 2 Thru August 7 : 3-99 tb. frozen order 3.99 tb.  only
p. chili powde:
1 can (10% oz.) condensed onjon soup
1 Thsp. cormstarch SOLID RIPE, HOME GROWN CHIQUITA BANANAS SOAVE BOLLA W
5 cup atsup o
mpwater TOMATOES 29°. [H atos. 0r$ 1.00 mag. $6.89 reg. 5899 )
1 tsp-prepared mostard ° PERRIER WATER Large California
Combine the ingredients in a sauce- [ c ANTELOPE
pan and cook the mixtura over a low b b 89¢
h:at, ls]tirring o;ea;ionally, mhm x;u;n- o FRESH, CRISP, PASCAL i 23 oz.! <+ dep. 77°¢ cach
utes. Use as a basting sauce when bar-  fid o
becuing chicken pieces. e CELERY 39 ¢ Bun 2 Imported Extralarge
ch g
Makes about 2 ups. o . POLISH HAM EGGS
GREEK MARINADE * $2.98 1. 69° dozen reg. 95¢
1 cop plain lqw-fat yogurt : .
e it i eaves . IMPORTED o LIVE LOBSTERS BEER, WINE & LIQUOR-
1 tsp. oregano 4 9 | P HAVE A CLAM BAKE + PRIME & CHOICE MEATSS;
% tsp.nu%mcg >y sw‘ss CHEESE s19 1b. {4
4 tsp. cinnamon >4 -
Salt and pepper to taste g °
. : 4
In a bowl, combine the ingredients . o
well and spread the marinade over BEAUTIFUL, FRESH CUT o
meat, poultry or fish. Refrigerate the B3
‘mixture, covered, for several hours. ° ¢ o
Makes enough for four servings. ° GLAD' OLAS 99 Bunch | p4 3 N
: o ' Prices Good Thru August 14, 1982
§ f 407 W. Brown at i i
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«FRESH FRUIT GIFT BASKETS Sat. 'il 7+ Closed Sundsy OPEN: Mon-Sat: -9 + Sun: 10-8
° +ORDER ONE OF OUR FABULOUS FRUIT OR ° We reserve the right to limit quantities
: VEGETABLE TRAYS FOR YOUR NEXT PARTY. :
0 000008 000000060¢
SWEET 'N HOT SAUCE
2 Thsp. light brown sugar o “ 5 7

% tsp. powdered mustard

% tsp. garlic powder

% cup catsup

Y4 cup chili sauce

3 Tbsp. tomato juice or water
2 Thsp. Worcestershire sauce
2 Thsp. fresh lemon juice

In a small bow], combine brown sug-
ar, mustard, garlic powder, catsup, chi-
1i sauce, tomato juice, Worcestershire
sauce and lemon juice. Brush over
spareribs or chicken parts during last
30 minutes of cooking, turning and
brushing occasionally. Yields one cup.

FarmingtonHills Market

24233 Orchard Lake at 10 Mile
Open 7 Days » 476-0682 « Large Selection of Beer. Wine & Liouor

Sunday Liquor Sales atter NOON

KEG BEER

PEPSI

Dietor Regular
Dev:or Light

8-pack
Y2 Ltr. Bottles

~ Deposit

Farmington Hills Market - Coupon expires 8-9-82

CARLO ROSSI

3 Liter

* Rhine

« Chablis

« Pink Chablis
« Burgundy

CTN. + Tax
100's, 10* Extra

fwhole NEW YORK
IFLANK STEAK

According 10 time and motion studies,
of fifty-twa cards.

Boneless CHUCK ROAST ‘
1'WEDNESDAY & SATURDAY 'ONLY?.
GROUND CHUCK  51bs.

CHEESE SALE!
whole SWISS CHEESE

hole MOZERELLA

Average weight 6-7 [bs.}

calitornia CANTALOPES

wilson's HOMOGENIZED MILK plastic gat.|$4 <79 b,

WHOLESALE TO ALL!|

whole AMERICAN CHEESE  [$1.59 b,
\Whole MUENSTER CHEESE [$1.59 b
hole LONG HORN COLBY |$1.59 .

B 219 N. Etony,
Birmingham
649-6010 ™\

5713 Dixie Hwy.
Waterford Plaza

Waterford
623-7766

4 What 1 means
for your ad
be ‘classified”

ormore $1.19

69°1b,

1zed
Your ad is categorized within a
specific classification. Buyers can
quickly and easily find what they’re
looking for, so your ad gets better
response.
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'Fo place an ad. call before 4
p.m. Tuesday for Thursday’s
paper and 4 p.m. Friday for
Monday*s paper.

TYTELL LANMBRUSCO e $5.00
WINE SALE 10% OFF EVERYDAY!
Prices Good Thru August 8, 1982

INTERESTED WHOLESALE and CO-OP PROGRAME:
PLEASE CALL FOR MORE INFORMATION . o

at Birmingham Store Only k— ;

Oakland County
6141070

Roche:
852

er/Avon ,

24 PK.
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L--

LIMIT 3 PKS.
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