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- "_9 Just about everything
\“tastes better when it’ '8

doesn’t mattor whether

2 you have a spacious back-
yard, a pint-size patio or minuscule
city balcony. For barbecue lovers
everywhere, cooking ia no chore when
it's done on a grill or hibachi. And,
they don’t even object to making the
do- ahend dishes to accompany the
main barbecue. Dedicated diners-out
tend to stick to the tried and true old
faithfuls such as chicken, potato
salad; fresh California Summer Fruita®
and iced ten. But, they're not adverse
to a change or two, here and there, in
the familiar formula,

Take the menu plctured today, for
instance. There’s chicken on the grill, to.
be sure. But what doesn't show is the:
superbly seasoned marinade that has
penetrated throughout the chicken, This
mixture of pureed, tart-sweet, fresh
plums, honey, garlic and ready-to-use
teriyaki marinade and sauce, captures
the taste of summer. Versatile and con-
venlent, bottled teriyaki marinade and
sauce is a blend of soy sauce, wine, sug-
ar and a combination of herbs and
spices. It works equally- well by Itself or
asarecipe lngredhm

To the right of the grill is another
picnic perennial, ‘potato salad. Again,
there’s a difference. The mayonnaise-
sour cream boasts the addition
of all-purpose, naturally brewed soy
sauce, Not often thought of as an
ingredient in salad dressing, soy sauce
eabugase (e favary oF oGy dfinernt
kinds of food. And for a speclal summer
touch, slices of ripe, fresh peaches ring
.z.he salad instead of the usual wedges of

omato.

An innovation in good eating,
“California Valley Toss” is a fruit-
vegetable combination featuring fresh
California nectarines and zucchini.
And, the tangy vinaigrette dressing
with'its “perk” from brewed soy sauce

1/2 pound fresh Cnhformn plums, coaraely ch‘;ppcd

374 cup Teriyaki Sauce
2 tablespoons honey
1/2 teaspoon garlic powder
3 pounds frying chicken pieces

is a perfect counterpoint to thesweetly tart
sparkle of fresh California nectarines. -

French bread hot off the grill that has
been lightly spread with mayonnaise,
onion, basil and brewed soy sauce is a
delightfully different “go-along.”

For dessert, there's an array of juicy,
ripe, fresh California Summer Fruits®—

pears. All are at their flavorful best right
now and ideal for picnic food eaten out of
hand, Fresh Bartlett pears, with their
sweet flavor, make a lusmous filling for
crumbly bar cookies, too.

The best barbecue beverage is alwuya‘

iced tea. Young and old alike will quaff it

thinly gliced

GRILLED PLUM-TERIYAKI CALIFORNIA
CHICKEN ’ VALLEY TOSS Pear Filling (below

' 1/2 cup butter or margnrme,
aoftene
1/4 cup shortening
1 cup brown sugar,
ﬁrmly packed

1172 pounds fresh Caiilomin nectarines and/or
fresh California peaches, sliced
2 medium-size zucchuu fabout’ 3/4 pound),”

1 amall red onion, Hpmly sliced

peaches, plums, nectarines and Bartlett

BARTLETT BARS -

down before, dunng and at‘ter the meal
There are several ways to.make'thiseld ",
favorite, but surely the simplestis theover-
night method below. Just to be sure, start-
with a good quuhty tea so you'll come up
with a drink that is refreshing and thirst-
quenching and, best of all, that tastes as .
good as it looka.

3/4 .cup flour
1/2 teaspoon salt :

}223 teaspoon baking .
1.1/2 cups quick cooking oats:
. 174 cups'finely chop,

1.

Puree plums in electric blendor container until smooth. Add
- teriyaki sauce, honey and gnrlic powder cover and p

174 cup vegetable oil
174 cup fresh lemon juice
3 table brown sugar, packed

unm blended. Place chicken picces in large plastic hng. pour
in plum marinade. Press air out of bag; tie top securely. Re-
frigernte 8 hours or overnight, turning bagover accagionally.

1 tablespoon sesame seed, toasted
3 tablespoons Soy Sauce ; .

from Teserve Place - Lettuce cups -
chicken on grill & inches from hot coals. Gnll 40 mmutee, or . - L L. _
until chicken is cooked, turning pieces over f; y and Combi; i ucchini and onion in medium-
basting occasionally with reserved marinade, Makes G size bowl; aet aside.. Measure oil, lemon juice,
_servings. brown sugar, sesame seed.and soy sauce into cruet
. or screw-top jnrva{th lid. :: orlahak; Lhnrgun‘l::ﬁ .
- until blended and sugar dissolves, Pour desired..
: SUMMERTIME amount of dressing over fruit-vegatable' mixture;

POTATO SALAD

2 paunds long white or rouind rcd pntatoeu .’"
1/3 cup mayonnaise
1/8 cup dairy gour cream >

2 tableopoons dried parsley /Iulzu

2 tablespoons Soy Sauce : -

1 tablespoon prepared homzmduh
1/2 teaspoan black pepper .

4 Ixardcnokm' cggs, peeled and cut mta e
1/2 cup minced onions .

Freak California peach slices

Peel and cut potntoes in /4-inch cubes, book :

ing wate botG inuto; til tender, bein e::“qiﬁld'hf;‘
ng wao' I'I! ut Gminu oorun ndar, D} ._not
to gmg). chill,

M hil com'\! ne.r sour craam,
sauce, horseradish and pepper, Pour dresalng’
with eggs and onions; toss gently ta-mix welly,
about 3 hourn for flavars o blend or until salad izl
sorve, turn salad ont into serving bowl;

nmqnd edge ot palad, Meakea 8 to 8 servings.

EEREINE 2

* .

_ servings,

tosa to coat each pieco

with additional dmslus ag ¢ animd Makes 6to 8.

ki
b'.m”.f

bluhgn

woll. Marinate 15, mlnulas, .
tossing occasionally, Sorve' on lettucelined pIntu -

Prey pnm Pear Fxllmg, cool, Cream butter with shortenin; (]
mixing bowl until smooth. Mix in flour, salt, bnhnz soda and oah M‘ eAfure
2 cups of crumb mixture and set nsidefor topping. Add walnutncn remaj
crumb mixture and préss evenly in'bottom of greased 13 x'9 & 2i;
Bake in 400°F. oven 10 to 15 minutes, or until golden brown; Remove from™
oven and cool 10 minutes; spread Pear Filling overevenly. ‘Ibpwithmberved PR
crumb imixture, pressing lightly. Roturn to aven and bake 25 to BOmhmm : '
lonser. or until golden brown. While wam, cutintu bars, about2 2-1/2ineh
bars. Makes gbout 20 bars.:

Penr Filling: Mix3 cupa chopped ﬁ:ehh Cnlifonﬂa Nm(ﬂ
' pears), 2 tablespoons sugar and 1'cup water'in 8 m'v!!umsaueepan Bfing
10 boil over medium-high heat. Boil, nhmnz cunsumtly 10 mlnuws ol-unul
+.. mixture th:ckcna. Remove fmm heut‘ .




