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Recipes

Picnic in the park is perfect with
homemade marinade and sauce

Summertime is party time.
And the more the merrier. Pass
the word to friends and family
and get together in the great out-
doors. Assign a dish or ingredient
to everyone who comes -- you get
a more interesting meal, and
everyone shares in the fun. To
make it easy, a barbecue is the
way to go.

Barbecuing makes good things
taste even better, especially when
you start with a good marinade
or basting sauce. Condensed
soup makes an easy and delicious
base because of its concentrated
flavor. And the rich consistency
of the undiluted soup produces a
marinade or sauce that coast
food well during barbecuing to
develop that wonderful saucy
charcoal cooked flavor.

To make the menu quick and
easy to prepare, focus on two
main dishes with light side dishes.
Shish Kabob is an exciting
change, especially with shrimp.
Ask two or three people who
don’t cook to bring a shrimp con-
tribution early so you have two
full hours to marinate for max-
imum good taste.

Mix the marinade in a
saucepan with a lid or an empty
coffee can and it’s easy to carry
to the pinic site. Start with cann-
ed condensed consomme as a
marinade base and you'll be star-
ting with the rich good flavor that
grills so well. Add olive oil, wine
vinegar, garlic powder and
freshly ground pepper for extra
zip.

Marinate the shrimp and zuc-
chini slices for two hours or as
long as it takes to play softball or
take ‘a nice long walk. Then
skewer the shrimp, zucchini and
the cherry tomatoes. Grill the
kabobs for five minutes, turn and
baste once with the marinade
slightly thickened with corn-
starch. In five more minutes,
they’'re ready to be served.

Don'’t forget spare ribs! Before
going to the park, boil spare ribs
for an hour. Meanwhile prepare a
homemade sauce that’s spicy and
wonderful. Canned condensed
tomato soup, vinegar, brown
sugar and hot pepper sauce cook-
ed at home with onion, green
pepper, garlic and chili powder,
make a sauce that is a sizzling
sensation. While the shrimp
kabobs are disappearing, have
the spareribs grilling for the se-
cond shift.

With salads and corn bread
and beverages, you’ve set the pic-
nic table for a good time that will
be remembered long after the

. ¢oals have been snuffed out and
the sun has set on a great
American get-together.

Before you
hire your next
employee
consider this...
an older
worker can be

ur best
mrker.

For more information on how
you can hire mature workers,

) contact your local
: Urban League.
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A marinade prepared with Campbell's Condensed Consomme,
oil, vinegar and garlic powder keeps shrimp, cherry tomatoes
and zucchini moist and flavorful for these Spicy Sea Kabobs.

SPICY SEA KABOBS

1 can (10 2 ounces) condensed

consomme

1 tablespoon olive oil

2 teaspoons red wine vinegar
Generous dash garlic powder
Generous dash. pepper

1 pound shrimp, shelled and de-

veined

BUBBLING BROWN
SPARERIBS

4 pounds pork spareribs
Water
3 tablespoons salad oil
Y2 cup finely chopped green pep-
per
2 cup finely chopped onion
2 tablespoons chili powder

1 medium zucchini, cut inl@medium cloves garlic, minced
-1t

Ya-inch slices
8 cherry tomatoes
4 teaspoons cornstarch
4 teaspoons water

1. About 2 hours before serving,
to make marinade: In covered
jar, combine consomme, oil,
vinegar, garlic powder and pep-
per. Shake until thoroughly mix-
ed.

2. In 12 by 8-inch shallow dish,
arrange shrimp and zucchini.
Pour marinade over shrimp.
Cover and refrigerate at least 2
hours.

3. About 45 minutes before serv-
ing, prepare grill for outdoor
barbecuing.

4. Meanwhile, thread shrimp,
zucchini and tomatoes on four
12-inch metal skewers. Cover and
refrigerate until ready to grill.

5. In 1-quart saucepan over
medium heat, heat marinade to
boiling. In cup, blend cornstarch
smoothly with water. Gradually
stir cornstarch mixture into hot
marinade. Cook, stirring con-
stantly until thickened.

6. Place kabobs on grill over hot
coals. Grill 10 minutes or until
shrimp turn pink; basting with
marinade and turning once. Serve
with remaining marinade. Makes
4 servings.
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an (10 % ounces) condensed
tomato soup

2 tablespoons vinegar

| tablespoon brown sugar

4 teaspoon het pepper sauce

1. About 2 hours before serving
or early in day, use a sharp knife
to cut spareribs into 2 or 3-rib
portions. Place ribs in 8-quart
Dutch oven; add water to cover.
2. Over high heat, heat to boiling.
Reduce heat to low. Cover; sim-
mer 1 hour or until almost
tender. Drain; cover and
refrigerate until ready to grill.

3. About 50 minutes before serv-
ing, prepare grill for outdoor
barbecuing.

4. Meanwhile, to prepare sauce:
In 2-quart saucepan over medium
heat, in hot oil, cook green pep-
per and onion with chili powder
and garlic until tender. Add re-
maining ingredients. Heat to
boiling. Reduce heat to low; sim-
mer 10 minutes, stirring occa-
sionally.

5. Place ribs on grill over medium
coals. Grill 15 minutes, covered
with grill lid or tent of aluminum
foil, brushing often with sauce
and turning occasionally. Un-
cover; grill 5 minutes longer or
until fork-tender. Serve with re-
maining sauce. Makes 4 servings.

it b e gl ......mﬁ,;%’m. p—

U.H. lUCIIl, Owmner

14-17-LB. AVG. WHOLE

Semi-Boneless
Smoked Ham

Pound
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AT THE KROGER-DELI-BAKERY

WISCONSIN

Russet -

Baking Potatoe
15-Ib. Bag

Clorox
Liquid Bleach

NON RETURNABLE BOTTLE,
TAB, SPRITE,
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2-Liter

Kroger Grade A
Large Eggs............................

ADVERTISED ITEM POLICY

Each of these advertised rtems & required to be readily avadable for sale n
each Kroger Store, except as specifically noted »n tha ad If we do run out
of an advertised item_ we will oMfer you your choxce of 8 comparable tem
when availsble. reflecting the same savings or a rancheck which will
entitle you to purchase the advertised iterm at the advertmad pnce within 30
days Only one vendor coupon will be accepted per tem purchased

TOTAL SATISFACTION GUARANTEE

Everything you buy at Kroger s guarantesd for your total satmfacton
regardiess of manufacturer W you are not satmfied Kroger will replace
your item with the same brand or a comparable brand or refund your
purchase pnce
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