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It's backyard barbecue time, USA. Stroll
down streats all acrossiheiand and you are
likely to detect the tantalizing aromas of
food sizzling on an outdoor grill.

1t might be just a family supper. Or
neighbors gathered to share a relaxed meal
and good old-fashioned fun. Or a larger

party for a group of frlends, . . ' R
Barbecues are syrionymous with sum- : § Pl R

mer cooking and are an economical, enjoy-
able way to entertain. it Is estimated that -
} over 1 blilion individual cookouts wiii taks
place during this years warm weather sea-
son—in about 79 percent of all family
households! .
Nothing tastes better cooked on the grill
than chicken. A whole bird...halves or i
quarters...favorite pans...or chunks of
tender chicken on skewers. .. chicken isthe
outdoor-chef's choice for a variety of meals .
cooked in the open, . .o
No backyard barbecue.is complete with-
out pitchers filled with deliciously refresh-
ing iced tea. It's summers leading thirst-
quencher...low In calories and costing
only pennies a serving. No trouble to pre-
' pare, either. : .

General Barbecuing Tips
Anyone can become an outdoor chef.
iviaster a few basic techniques and you will
soon be an expert when presiding over the -
. grill. RO o :
- = If cooking with a charcosl grill, be sure
to wait until coals are covered with a light
gray ash before cooking.
Always preheat your gas grill before’
cooking. .
For safety's sake, be sure to use long
wooden handled tongs and other uten-
sils that won't conduct heat, )
When cooking for, a crowd, use wire ac-
cessories like baskets, corn and tater
racks, and rib racks to maximize grid
area. . '
Spray grill with non-stick cooking spray
to prevent foods from sticking. T
Prevent.flare-ups by using an Indirect
cooking method (with drip pan); using
a covered grill; or spread outer lettuce
leaves over hot coals.
And finally, to ensure the most comfort- |
able environment for eating, try one of
the new electronit pest-control units. -
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LIGHT LEMON-LIME BARBECUED [;HICKEN '

. - .

8 broilor-fryer chicken breast 2 tablospoons grated onlon
haives . 1 teaspoon marjoram )
1/2 teaspoon frashly ground 1 teaspoon chopped parstoy '
pRppercorns. 1/2 teaspoon thyme leaves :

+1/2 cup femon juice 1/4 teaspoon dry mint fiakes .
1/2 cup lime Julco . .
: In large shallow glass baking dish, place chicken in single fayer.
Sprinkie with papper. in small bowl, mix togather lsmon and limo julces, -
onlon, marjoram, parsley, thyme and mint flakes; pour aver chicken
broasts. Cover and marinate in retrigarator for at least 2 houre, turning
fraquontly, Because there I8 no oll In marinada, brush grill with vegstable
*- oll. Piace chickan an grill, skin side up, about 8 Inches from madlum-hot "
coals. Gook, turning and basting with'marinade gvery 15 minutes,’ for
about 1 hour 16 minutes or until fork can be Insented in chicken with geso,

Makes 8 servings. . L o
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