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VEGETABLE KA-BOBS — Spearhvad some summertime vageubleemltunmt in your
family with good-as-all-outdoors barbecued ka-bobs and country beans.

Menus From The Kitchen

By Mildred Huskins

It's summertime and
everyone is doing it -
cooking outdoors. Whether
it’s with a fancy grill
equipped with the latest
gadgetry or simply over
some glowing coals, food
always tastes delicious
when it is barbecued.

These days, just as more
and more people are ex-
perimenting with different
kinds of foods cooked in
interesting, new ways in
their kitchens, so are
creative chefs trying out a
variety of foods for their
outdoor cooking menus.

. Juicy steaks, thick ham-
burgers and hot dogs have
always been natural and
popular barbecue fare, but
vegetables enhanced with a
delectable barbecue flavor
are equally exciting.

Barbecue Vegetable Ka-
bobs are a savory spin-off of
the popular meat ka-bob
dish, long a favorite. Tender
fresh slices of zucchini and
yellow squash, whole
mushrooms, crisp green
pepper and onions are
marinated in a zesty oil and
vinegar-based blend, laced
with Tabasco pepper sauce.
The vegetables are then

ome Loans

threaded on skewers and
cooked over hot coals. Place
a bottle of Tabasco on the
table to sprinkle over these
distinctive ka-bobs when
they are served.

If you have some finicky
eaters in your family who
shy away from health
vegetables like beans,
Country Bean Barbecue is a
terrific way of turning on
youngsters to the delights of
vegetables.

Once you begin ex-
perimenting with the
variety of foods that can be
cooked outdoors, you'll be
surprised at the array of
new taste experiences you
will discover. Barbecued
vegetable dishes are a
flavorful alternative to the
typical meat barbecue, and
are satisfying and nutritious
as well.

Barbecue Vegetable
Ka-bobs

% cup vinegar

One-third cup vegetable oil

2 teaspoons salt

1 teaspoon sugar

1 teaspoon dried leaf
marjoram, crushed

1 teaspoon Tabasco

1 large zucchini, un-
peeled, cut in 1-inch pieces

% 1b. mushrooms, whole
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1 large green pepper, cut
in 1-inch pieces

1 Ib. small white onions,
whole

In large bowl, blend
vinegar, oil, salt, sugar,
marjoram, and Tabasco
sauce. Add vegetables; mix
well. Refrigerate at least 4
hours or overnight. Thread
vegetables on skewers;
brush with marinade. Cook
over hot coals about 20.
minutes, turning vegetables
and brushing with marinade
during cooking. Serves six
to eight.

Country Bean Barbcue

1 can (1 lb.) lima beans

1can (11b.) kidney beans

6 slices bacon, diced

% cup sliced onion

% cup diced celery

1clove garlic, minced

1 cup catsup

1% teaspoon Tabasco

Drain lima beans; reserve
% cup liquid. Drain kidney
beans. In large skillet, saute
bacon until brown. Drain
bacon fat, reserving 1
tablespoon in skillet. Over
medium heat, saute onion,
celery and garlic until
tender, about 5 minutes. Stir
in catsup, lima beans,
reserved liquid from lima
beans, and kidney beans;
mix gently. Simmer un-
covered 20 minutes, stirring
occasionally. Stir in
Tabasco. Serves six to eight.

Whether you cook indoors
or out, it’s a big help to have
a good Spicy Barbecue
Sauce on hand.

Spicy Barbecue Sauce

Melt % cup butter in

saucepan; in it saute % cup

. chopped onion until tender.

Blend in % cup water, one-
third cup chili sauce, 3
tablespoons Worcestershire
sauce, 2 tablespoons brown
sugar and % teaspoon, each
salt and chili powder, with
% teaspoon pepper. Simmer
for 10 minutes. Cover and
refrigerate. Use on both
sides of hamburger or meat
on buns. Makes 1 cup.

Quickies
For alow calorie treat in a
hurry, try half buttermilk
with half tomato juice, both

well chilled. Stir with a |

celery stick, then use that

for munching.
e

Make fresh fruits and

berries even better with a
mound of sour cream and a
bit of brown sugar. For this

, the sour cream :

purpose
may be whipped in chilled
Continued On Page 5-B

.

s JRERY
N

Circle, Donna Keel, 203
Water  Street, Anne
Shepard, 98 Pembroke

~ Circle, Lynne Small, 10

Queen Anne Drive, and

" Susan Small, Route 2, all of

begin August 28.
resident students are ex-
pected to arrive August 26,
with returning students
arriving August 27.
Opening-of-school acti-
viues inciude the annual
President’s Reception
honoring freshmen August
27, and the 108th Academic

Convocation on August 28.-

Peace, founded in 1857 and
opened in 1872, is again
opening this year with a
capacity resident
enrollment

“Fame and tranquility can

never be bedfellows.”
Montaigne
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buying stations about the
state sold 50 lower
the week of August 6 and
ranged mostly 35.50 to $38.00
per hundred pounds.

Corn prices were mostly
lower and soybeans were 5%
to 21 cents lower through
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are moderate.

good. The North
dock weighted
price is 39.13 cents per
pound for less than
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higher. 20 pound cartons
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~ hundred. For this period the
Stabilization - Cc on
‘received 7.1 per cent on the
Border Belt, 11.3 per cent on
the Eastern Belt and 4.6 per
:{mtheOldandMiddle

EACH THURSDAY — 8 P.M.
AT ST. ANN'S CATHOLIC CHURCH

Two Jackpots
$200% Each

P

through {9, 1979  gross
tobacco sales on South

Carolina Belt totaled 22.4-
million pounds and
averaged $142.05 per hun-
red; Eastern t 30.7-
million - pounds and
averaged $136.11; Old and
Middle Belt 4.2-million
pounds were sold for

an
average of $122.67 per

AHITHOPHEL, Lons A uemeer or kiNa DaviD's pIvy comnct,

A WILY POLITICIAN, WHOSE ADVICE WAS VALUED AS WISDOM FROM A

SACRED ORACLE, LEFT DAVID AND JOINED ABSOLOM WHEN THAT
PRINCE NET HIS.FATHER IN. AN ATTEMPT TO

YOUNG

REVOLTED AGAI

SEIZE THE THRONE. BUT KING DAVIO

WISDOM, HUSAI, IN A PRETENSE OF JOINING ABSOLOM’S REBEL
COUNTERACT ANY OF AHITHOPHEL'S SAGE COUNSEL. WHEN
ABSOLOM DID TAKE HUSAI'S ADVICE OVER HIS OWN, AHITHOPHEL
KNEW THAT DAVID WOULD NEVER BE DEFEATED — 60 HE LEFT
THE ARINY, RETURNING HOME, WHERE HE PUT ALL HIS AFFAIRS
IN ORDER—FOR HE KNEW WHAT TO EXPECT ONCE KING DAVID
GOT HOLD OF HIM—AND HANGED HIMSELF /

ARMY, TO

ER MAN OF
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