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Farm Wife and Family

Outdoor Eating Ideas

by Mrs. Richard C. Spence

Barbecue Spareribs

To serve a crowd at a
backyard gathering you
might like to try barbecued
spartribs. Just use your back-
yard grill and plan plenty of
cooking time.

Spareribs need to be well-
done but cooking them foo
long without moisture will
dry them out. Start the
spareribs out several inches
from the fire so it isn’t too
hot.

Cook them on the grill un-
til they are nicely browned.
Then transfer the ribs into a
shallow baking pan or skil-
let. Or make a pan with hea-
vy duty foil—just turn up
the edges.

Spoon barbecue sauce ov-
er the spareribs from time to
time and contmue cooking
over the grill for an hour or
until tender. ~

A good barbecue sauce for
spareribs is made with hon-

top and cook on tle grill
turning a few times. Check
for doneness by piercing
with a fork, then don't turn
the beets again.

Skins easily slip off the
cooked beets Serve with but-
ter and seasoning. Cook the
whole onions the same way
but they may take only 40
to 50 minutes

Sweet corn takes only a-
bout half an hour if you take
off the husks, brush it with

ey and cranberry sauce. For butter and salt and wrap in

about eight servings you
need a half cup honey and
two-thirds cup each of cran-
berry sauce, soy sauce and
catsup

To this add a cup of
orange juice and a cup of
vinegar. Season with tobasco
sauce, paprika, garlic and
salt and pepper.
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Grill Vegetables
With Burgers

As long as you heat up the
barbecue you might as well
cook more than hamburgers
or chicken on it.

Plan your vegetable for
the grill, too From garden
to grill is no frick but you
do need to plan your time.

For whole new beets you
will need about an hour.
Just trim off the stem and
put the scrubbed beets with
three tablespoons water and
some salt into a foil package

Twist the foil up under the
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SILO COVERS

® REDUCES
SPOILAGE

® BETTER
QUALITY
FEED

® INEXPENSIVE

® SAVES TIME
MONEY

AND SAVES MONEY! With a SILO COVER you

will be able to feed a better, more palatable, highly
nutritious silage with less loss. These covers are
made to fit all silos and have a generous overlap for
extra protection against the elements.

12 FT. DIAMETER . . . ... ...
14 FT. DIAMETER . ...

Mail your order — We pay postage
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‘S“SEEDING*
Cert. Dual Wheat Timothy
Cert. Seneca Wheat Alfa'fa
Cert. Thorne Wheat Red Clover
Cert. Peninoll Wheat
Cert. DuBois Oats Dom. Rye _Grass
Cert. Kenbar Barley Pasture Mixture

Balboa Rye
Teira Petkus Rye

‘Use PASTURGRO" .

PASTURGRO is special-
ly formulated to meet
pasture needs. It supple-
ments plant nutrients in
your soil. It gives the bal-
ance of growth elements
needed to produce grass
and legumes with higher
feeding value and greater
carrying capacity.

. Wong Bailey
Hudson Barley

Use Pasturgro During !
September to improve
your grassfields.
FOR
FALL
SEED-
BLENN is a plus-value } ING
plant food and 1s specially
formulated for Wheat, —
Oats, Barley - Rye, fort'- RYE
fied with extra growth el-
ements to meet the 501:1 re- B OATS
quirements to produce 9 -,
heavier yields. DA BARLEY
WHEAT

foil. Corn seems to do better
on the grill rather than in
the coals.
. For_a vegetable combina-
tion sliver green beans, use
tomato wedges and thin slic-
es of onion. Put individual
portions of each on squares
of heavy foil, season with
butter and salt, basil or oth-
er herbs.

Seal and cook on the grate
for about 40 minutes, turn-

ing once or twice,
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Package Own Charcoal
To Use For Cook-Oui
For your next picnic jaunt
or camping trip be sure you

have plenty of charcoal and
starter.

You can make the fire
starting job easier if you
keep the charcoal dry.

You may not realize that
charcoal picks up moisture
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Just light
and fire will slsrewﬂx
through the Charcad o
the briquettes ar:al
thoroughly yoy p, b
them out. Bht

from the air and tais some-
times makee it rather hard
to start. -

Before you start for your
camping trip you might pac-
kage charcoal for each fire
you plan to build.

Save waxed half-gallon
milk cartons and let them
dry out. Fill each carton
with enough charcoal for the
fire. This way you’ll have to  Give yourself 2
handle the charcoal just once. minutes before y

The wax carton will serve to cook. It takeg
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YouCanHave

MOUNTAIN
SPRING
WATER

RightInYourOwnHop

WITH AN

EVERPURE WATER PURIF

Removes oll dirt, tastes and odors
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CALL US TODAY AT EX 49365
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Looking for a place to Bank
Try the Fulton. Their new sy

tem of electronic posting is ¢

revolutionary step in record

keeping that means double
protection for you in the hand:
ling of your checking account
Another step in Fultons co%

tinuing campaign for “Bet®

Service to You”.
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