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Fruit juice adds punch to barbecue recipes

See related column on Taste
front,

BLUERERRY BARBECUE SAUCE
1 teaspoon olive ol
1 teaspoon vegetable oll
4 tablespoons minced onion

1 tablespoon minced frosh
Jalapeno chill, saeded

1/3 cup ketchup

1/4 cup rice wine vinegar

3 tablospoons light brown
sugar

3 tablespoons Dijon mustard

1 teaspoon mustacd pawder

1 teaspoon Tabesco sauce
1 toaspoon onlon powder
2 cups fresh or frazon blusber-
rios
Salt and freshly ground pop-
per
Heat the ol in a nanreactiva
waucepan. Add the onion and
jalapeno and cook aver moderato
heat, stirring, untll wilted, about 3
minutes. Add the ketchup, vino-
gar, sugar, mustard and Tabasco
nnd bring to a simmer.

Add the blueberries and simmer
over low heat, stirring until thick-
ened, about 10 minutes.

Puree the sauce in a blender or.
food processor until amooth, Pass
through a atrainer and scason
with salt and pepper.

Serve at room with

minced

1-1/2 tosspoons grated lime
poel

1 tablaspoons brown sugar

pork, chicken or a honrly fish,
Makes about 1 1/2 cupe.

TEQUILA CHICKEN
1/4 cup vegotable oll
3 tablespoons (resh lima juice

2 toblespoons lresh orange
Julce

3 wablespoons toqulla
2 tablespoons Triple Sec
1 1arge jalapeno chill, sasdod,

1/2 coarse sait
Pinch of pepper

Mix all ngredients in small
bowl. Let etand 16 minutes, (Can
be prepared a day ahead.) Cover
and refrigerate.

Marinate poultry 1 to 3 hours
and seafood 30 minutes in rofriger-
ator. Drain (do not pat dry) and
il

Boil remaining marinade in

Toss doggie bag into refrigerator within two hours

1t's not uncommon to stil} hove
cnough food left on your plate at
a restaurant for another meal,
Many box up or put lefloversin a
“doggic bag” to take home and
eat later.

But doggie bag leftovers
always run the risk of causing
food poisoning and certain pre-

cautions muat be taken to reduce
the risk.

First, it's important to doter-
mino how socon the lefovers will
find thoir way into a refrigera-
tor, If you don't plan on being
home within two hours after box-
ing up leftovers, it may bo safer
to juat leave the food at the
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The outaide temperatura is
nlso a consideration, especially if
the food might be aitting in n
warm car oven for & short time.
It's always safer to go directly
homo to refrigerate the food
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inatead of leaving it in a car,

If leftovera do find their woy
home, thoy should be immediate-
ly placed in the refrigerator.
Then, before re-scrving, the food
should bo reheating to about 165
degrees,
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When is Shy,

Too Shy?

Anawer the followlng questions based on the last 2 weeks or more.
YE$ NO

aa
m
Qa
ano

QQ
m

1. 3 foel emborrassed or nervous when beginning
converiations

2. 1 don't enjoy social events or being port of o
grovp

3. | got anxious when giving a report of tolking to
a supervisor

4.1 blush, porspire, my heort races in cerfain sociol
salfings

5. 1t fools like “severe shyness”

6.8 fosl mmvﬁml’mdumtvolumﬁm
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heavy small ssucepan 1 minute, 3 teblespoons favorite barbe-
Drizzle some of marinade over cue sauce
poultry or seafood just before serv- Shell, devein, clean and butter- ...
ing. {ly ths prawns with tails left on.
HERB CHIU GARLIC PRAWNS Mix mnd lns:edlnn!.l
together and marinate the prawns
12-16 181g0 fresh prawns in this mixture, coversd in the
1 onlon, smalt refrigerator, for 1-2 hours.
8 garlic cloves Grill until prawns are cocked,
1-nch plece of ginger bmm wg.: marinade -;::lhl:m~
ing t (Do not overcoo!
1 teaspoon red o gresn chitl
prawns aa they will get tough. It is
pats of ted chll) powdar better to rather alightly undercook
1 tablespoon lemon Julce them.)
1 tablespoon lime Julce Recipes compliments of Kelll
Lewton.

Tho EBT Heart Scan

Ask ahout our
Father's Day
speclal In the

month of June.

Don't wait for the symptoms;
before symptoms develop. It can spot
And it can tell you now, in 10 minutes,

If you''d a man over 35 or a woman over 45, the EBT can send you and your heart down

a longer road together.

Find out now.

For almost a third of all victims, the first sign of a heart attack Is death.

1.877.MICH.HRT

1.877.642.4478

www.michlganheartimaging.com
G3239 Beacher Road, Sulte E, Flint, Ml 48532

the new EBT Heart Scan can detect heart disease long
heart attacks years—even decades—in advance.
with no preparation or discomfort whatsoever.
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