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As a convenient flavoring for

‘ gmlled or broiled meats, all-.
purpose barbecue sauce has no-

peer. Little other seasoning is
necessary.

Beef stew is a familiar meal-
in-a-dish that is turned into a
gourmet’s feast by adding bar-
becue sauce, any flavor. ‘With
plenty of vegetables in the stew,
all you need to complete the
meénu is to toss some fresh gar-
den greens -with your favorite
salad dressing and heat a loaf
of French bread.

-On  especially busy summer

days, prepare Savory Stuffed .

Cabbage early in the morning
to reheat just before serving, In
this case, the barbecue sauce ‘is
used as part of the braising
liquid for the stuffed leaves and
smoothly blends all the flavors.

Glamorous dishes can be
made with the sauce, too.
Shrimp and tuna creole is not
only glamorous, but it can he
prepared in less than 30 min-
utes. Served with rice, it’s a
good spur-of-the-moment ‘“com-
pany™ dish.

BARBECUE BEEF STEW

2 pounde boneless chuck, cut.

in 134-inch cubes

% cup salad oil or meat drip-
pings

134 cups water

1  cup all-purpose barbecue
sauce

1 can (8 o0z.) small whole
onions .

2 medium carrots cut in 2-

inch slices

14 teaspoon salt

Saute meat in oil in ‘heavy
saucepan or Dutch oven until
evenly browned. Add water and
barbecue sauce. Cover and sim-
mer until meat is almost fender
—about 1 hour and 15 minutes.
Add onions, carrots, and salf.
Continue cooking until carrots
are tender—about 25 minutes.

By Sarah Child

All in the Family

4 Best Times
Of the Year

A” Around blcer;-

Makes about 4 cups or 4 ser-
vings.,

SAVORY STUFFED CABBAGE

6 medium of large cabbage
" leaves
Salted water
1 egg, slightly -beaten
1 teaspoon salt
% cup finely chopped oriion
% cup milk
1% cup all-purpose “barbecue.
sauce -
14 pound ground beef
14 pound ground pork
38 cup hot prepared rice :
2 tablespoons- butter
14 cup water

Boil cabbage leaves in salted
water for about 3 mmutes,
drain. Combine egg, salt, onion,
milk, and % cup of the barbe-
cue sauce; mix well. Add beef,
pork, and rice; mix lightly.
Place 1, cup of the meat mix-
ture in center of each cabbage
leaf. Fold sides and ends of
leaves over meat mixture; se-
cure with wooden picks. Saute
in butter in a skillet about 5
minutes, or- until golden on
both sides. Add remaining bar-
becuse sauce and the water.
Cover and cook 40 minutes,
basting twice during cooking.
Cook, uncovered, 5 minutes
longer. Makes 6 servings.

SHRIMP AND TUNA CREOLE

1% cup chopped onion

% cup chopped celery
tablespoons butter .

1% pounds shrimp, cleaned
and cut lengthwise in half

1 can (16 oz) tomatoes

14 cup all-purpose barbecue
sauce
can (7 oz) tuna, dramed
and flaked

14 cup chopped green pepper
tablespoon cornstarch

34 cup water
tablespoon chopped parsiey
cups packaged pre-cooked
rice

oy
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The morning after the mer-
cury hit 91 degrees, our kinder-
gartener-to-be and her almost
age-three brother began one of

their matutinal song fests, start-

ing with “We wish you a Merry
Christmas...” «

Any incongruity presented by
the muggy heat of another
scorcher revving up seemed to
escape them entirely.

FThey sing Christmas songs
all year around maintaining
steadfastly—even through bites
of butter-drenched corn-on-the
cob, éven when- spending the
wlmle beautifully hot day in
their -wading pool—that the
winter holiday season is their

* favorite.

¥ am more fickle than they.
Whatever season we happen to
‘be in the midst of is my favor-
iite — the exception being the
last months of a hard winter

- that has worn ouf its welcome.

Summier--where the eye sees
"' nothing but hounty. Rare fields
‘break up the monotony of miles
of cherry treées hanging heavy
with their brilliaiit fruit, There
are the rich stores of the fruit

- and vegetable stands. Best of

all I love the hot nights, to
shower and* then in only the
thin batisté of a nightzown to
sit in the darkness on the front
step, smell the lush greenness
all around and sip from an -icy
can. of of beer, a drink which any

other time of the year I always

think more guitable for sham-

pooing one’s hair,

And then it is fall. Most bril=
liant of all the seasons, the
whole countryside tis a stage
setting of wunbelievable splen-~
dor. Skies so blue your throat
catches. Fields of orange pump-
kins. Stands of purple blue
grapes. In addition Autumn
means both courtship and mar-
riage to me making it an extra
special season.

Winter and the flock of -
pheasants that frequent the
woods behind our home make
themselves present again. Car-
dinals perch in the bare white
birch against the radiance of
the snow giving such a predious
glimpse of -color in these bleak

days.

Split pea soup simmering on
a ham bone at the back of the
stove, requests for hot choco-
late before going to bed, the
whistle of the winter. wind and
the whip of freezing snow as
gusts undo all ‘the driveway
shoveling. -

And then spring. Sprmg with
a greenery so pale it is almost.
yellow. A freshness, a sweet-
ness to the air. The front door
stands opén during the noon
hours and bathes the normally -
dark room. with light, The cro-
cuses shoot up. -The- World is
new and so au I :

' butter in -a large skillét until

 ring ‘occasionally. Sprinkle with

“Saute - omon and celery “in

ohion “is tender ‘but mnot
browned. Add shrimp and saute,
stirring  frequently, untll'
shrimp turns pink — about ‘3

minutes. Add tomatoes, barbe- A
cue sauce, tuna, and green pep-
per. Combine cornstarch and'
water; add to shmmp mlxture ~
Bring to a boil. Rediice heat; }
simmer creole 5 minutes, stir.

parsley. Prepare rice'as di-
rected on package. Servé creole
over rice. Makes about 6 cups

creole mixture or 6 servings.
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In Rochester it's Runds for good

2851 W. Henrietta smart entertainment, Joe Cody’s
7 plece orchestra playing nitely 9:30 pm. il 1:30
a.m, and feafure enterdainment in ovur founge, 473-
3891,

food, pleasant atmosphere and !

Royal Scot Steck House

657 Rdge Road East, Corner Hudion Rowie 104
Rechester’s hewes), most distinctive dining spet feo-
turing Scottish atmosphere, delicdovs food. Luncheomns
setved Tues. thry Fri., 11:30-2 P.M., Dinnen served
Tues. thry Thurs, 5 %e 10 P.M, Fri. & Sot. 'l 11
P.M. Sundays 4:30 7o 9. Closed Monday. Reterva-
ﬁ’::l: 3424220, Ken Purtell entertaining in Scetts

Cinelli's Country House

IJM decor
4 miles etst of Pultneyville, on gy qilent cotktalls
Rt. 18 (loke Md.) Overlosking superb stecks,
Loke Ontarle. seafoods & prime

ribs of beef, Juncheon 12 te 2 P.M. Dinners 5 to
9. Set. ‘i 10. Sundays 1 P.M. te 8 P.M, Clesed
Mondarys. Accommodole privaie porties. Your hests,
Margaret and Frank Cinelfi. 315-483.9500.

Bus Blum's So great . . , and 0
near you . , , ared's

most beautiful restav.

GARLOCK HOUSE
rant, less than one

Route 31, Palmyra, N Yo e pour from Roche

ester. Thily menu selections doily. Weekdays 5 fo
1), Sundoy & Holiday: noon to 10 P.M. Open 7
dayf. 315-597-5271. American Express honored.

3~

Host fo fravelers
since 1937, Enjoy

NATIONAL HOTEL
Routes 20A and 3% a meal in this

Cuylerville, N.Y, colorful edi fi €¢
famous for ifs cuisine, located in historical Gen-
esee Yalley, two miles Southwest of Geneseo. Steaks,
chops, broiled on the cpen pit. Prime ribs, seafoods,

" lorge eniree selection. Open weekdays 5 io 11

PM, Sun: 12 10 9 P.M.

THE VIKING
1485 M1 Read Bivd. Neor Laxingion

Juck Bayliss Intimate Lounge, Restaurant. Prime Ribs,
Surt & Turf, Lobster Tolls avery day. Luncheon spe-
clals, Entertainment nightly. Seiving frim 11.A.M.
lunch and dinner. 458.0420 for reservations. cles«)

Stately mansion and for-
mer home of Wm. P,
Letchworlh State Park Leichworlh ~ sitvated an

; the precipice above 107
Castite, N.Y. # high Middle Falk.
Air-conditioned dining room serving the finest foads
and beverages. Luncheon 12 to 2, dinner 5:30 fo
9:00 Sunday 12:30 fo 7:30 P.M. Accommodations

GLEN IRIS INN

and gift shop Your hosts Petéer and Cora Pizzutelli,

g
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ADVERTISE HERE
AT LOW COST
CALL 454-7050

.- Wednesday, August 5, 1,1;970

@

Rick’s Prime Rib House
788 Howard Road
Just South of Buffalo Road

Specializing in Prime Roast Rib, we cater fo your
desires whether @ crispy and plece or rore succulent
ceter cut. Banquet Room facllities from 25 te 100.
Your hosts Frank Zomiara and Chester Wavar.

Closed Sundays, Mondays, and Holidays. 235-9413.

Where te ge? Don't miss the
Buccanneer =" Tt

1384 Empire Bivd. phore Is olegunt, prices, reason-
oble, ond the food is just right. Daily lunchesn |
specials, o complete dinner menu, serving 'l 1 AM,
Closed M,nﬁyt. Pacty facilitios. 288-3043. )

UNCLE JOHN'S FAMILY RESTAURANT

3420 MONROE AVE.

Complete line of pancokes and waffles. Steaks,
salads, omellettes, sandwiches, Sundays and
milkshokes. Childrens bitthday parties. Where
everyone meats ofter church. 381-2850.

Kar-Mac Manor e, Hom end

Routes 5 & 20
Chicken dinners $2.85
mm‘ plvs ol you can ost
™ "m A2 from Mr. Mu's Ple-nic
nway toble, Char breiler flom-

ing stecks, lebater teils, secfesd—bonquels ta 500.
Doil 5 'l Michnight—Sun, 12:30 'l 10 P.M. 315~
7l9-l 305 or 539-3044.

Ordmfm Friday ond Salurday evenings 5!6-’”7.

THE Just a fow minutes

* from downtown Roch-
MAPLEWOOD INN L/ the Meple-
3500 EAST AVE. woed Is ene of your

favorite fomily din-
ing speis. luncheen and dinner spacials every week.

EPrpeges

Early American almos-

HO"OWOY H(mse phere serving traditiopally

. good food. Luncheon 12-2.
Route 5-20 Dinners 5:3D fo 8:30 P.M.
Edst Bloomfleld, N.Y. Sundays 12 noon % 7:30

P.M. Featuring Homemade
Pastries. Telephone Holcomb 657-7120. Air condi-
tioned. Closed Mondays. Waddings and lanquels.

[

o

WILSON'S RESTAURANT
Route 96—Thruway Exit 4.'»~
Victor, New York

Serving Breekfusl, tuncheon, and Dinner cvc.ry day
of the week. Fealuring Prime Ribs of Beef, lobster

Tails and deiicipus~$leuks. Privaie Parties and Ban- §

quets. Reserviations 924-3561.

‘Naples, N. Y.

‘ Buses welcome.

Served in  the old
world atmosphere of
the English Pub, En-
joy superb food, a
charcoal broiled steak
or a “Rumbleburger.’ Serving plate or complete
dinners. Cofifee shop open at 7 A.M. Prlvme Parties,

THE REDWOOD

Junction of Roufe 21 & 53
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