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Charcoal Braziers Add So Much
To Summertime Outdoor Cooking

LIVERWURST SPREAD
pound liverwurst

2 tablespoons mayonnaise
3 teaspoons prepared mustard

teaspoon onion salt
y teaspoon Tabasco
J cup beer or ale

(approximately)
Break up liverwurst with fork.

Blend in mayonnaise, mustard,
onion salt and Tabasco. Gradu-
ally stir in beer and beat until
smooth, adding more beer It
needed. YIELD: About IVx cups,

SNAPPY CHIVE CHEESE
SPREAD

2 packages (3 ounces each)
chive cream cheese

8 ounces sharp Cheddar cheese,
grated

Vi teaspoon Tabasco
3 cup beer or ale
Combine cream cheese, Ched

dar cheese and Tabasco in mix-
er. Gradually add beer, beating
until smooth, adding more beer
if needed. YIELD: About 2V
cups.

Sandwiches and beer, the
pleasantest of lunches, is a par-
ticularly happy combination dur-
ing the warm weather. After
gardening, sports, or perhaps
while televiewing a baseball
game, what tastes better than a
hearty meat or cheese sandwich
and refreshing beer or ale?

Put some imagination into the
sandwich fillings and offer an as-
sortment of breads. Here are two
fillings that are easily spread so
people can make their own. One
has liverwurst as the prime in-

gredient, the other cheese; the
secret ingredient in both is a
little beer for surprise flavor,
smooth texture.

SUMMER CLOTHES . . . check
swim and play suits, shorts, san-

dals and so forth. See if they still
fit or if they need mending or re-

placing. Shoulder straps and hems
can be lengthened, waistlines let
out and repairs made instead
of at the last minute. If new gar-
ments are required, merchants
stocks are more complete now.

More and more barbecue equip-
ment is available today for char-
coal cook-out- s than ever before.

If you're off on a picnic, con-

sider the small portable grill. It
fits in the car trunk along with
a bag of wood charcoal briquets,
and can be taken out on arrival
at the site. Portable models in-

clude grills with low legs, grills
with folding stands, braziers, and
hibachis in many forms. Also on
the market are metal pole ar-

rangements for spiking in the
ground; firebox and cooking rack
attach to the pole.

If it's a cookout In the patio,
the same models or others can
be used. Hibachis can be used on
the patio table for appetizer cook-

ing. Some are large enough to
cook steaks and chops, and can
safely be set on a big wooden
picnic table in the backyard. Oth-

er barbecue grills on wheels and
in cart form are handy for mov-
ing about the house and grounds.
A can travel the
grounds for best sun, shade or
wind conditions.

Some cart models have shelves
for food preparation, and space
to store extra dishware. Many
of the medium-size- and large'
barbecues on wheels come with
electric motors, rotisserie a tta cr-

imen tst skewers, hoods, and other
optional equipment. Cooking can
be as easy or as de luxe as you
like. Also any hardware or de-

partment store has a range of
models from budget prices on up.

Numerous Accessories
Cooking accessories for the

charcoal chef are numerous.
Charsoal caddies include light-
weight plastic buckets for toting
the fuel supply. Long handled
tools for cooking include tongs,
spatula, fork, knife, salt and pep-
per shakers and brushes for
painting on barbecue sauces and
butters. Asbestos gloves and out-
door aprons are in favor for patio
cooking. For fire starting there
are liquid fuels and electric
gadgets to supplement the con-
ventional method.

teaspoon salt
y teaspoon pepper

To prepare: Cut lamb in m
inch cubes; onions in quarters;
eggplant and pepper in large
pieces. Thread alternately on
skewer with one whole tomato.
Place filled skewers on long 5 to

strips of Aluminum
Foil. Brush liberally with marin-
ade (to prepare marinade, saute
garlic in butter 3 minutes; add
lemon juice and tomato puree,
sugar and seasonings. Heat 3 min-
utes). Close foil and refrigerate
6 hours or longer.

To cook: Remove kabobs from
foil, but save each piece of foil.
Place on grill over medium hot
Are and brown quickly, turning
once or twice. Return each kabob
to foil and spoon over any remain
ing marinade. Seal foil and re-
turn kabobs to grill. Cook 30 min
utes longer without turning. De-
licious right from the foill

Nice accompaniments: Califor-
nia Long White potatoes, peeled
and sliced, cooked with butter,
seasonings and cream in a foil
package.. d hot French
bread.

Grill flavorful, tender s

over the coals tor an inter-
esting change from the usual
r-cooked fare. They'll be moist
and flavorful with all the de-
licious juices sealed in the foil. A
succulent delight

All you do is thread cubes of
any tender meat and vegetables
on skewers, brush with a flavor-
ful marinade, wrap in foil and
refrigerate over night. To cook,
brown over the Are, return to
foil and cook until done. Have
lots of French bread ready to
dunk In the 2esty sauce that
forma in the foil.

Marinated Lamb Kabobs
(Serves 4)

1 pound lean lamb from shoulder
or leg

1 large onion
1 small eggplant
1 green pepper
4 very small Arm tomatoes
Aluminum Foil
V cup butter
Small clove of garlic
2 teaspoons lemon Juice
J4 cup tomato puree
2 teaspoons sugar
1 teaspoon salad herbs

bromztam
back-yar- d Paradise
Maybe you can't afford to fly to Bermuda

every weekend. But we can help you change
your back-yar- d into a permanent week-en- d

paradise for less than a single round trip to
Bermuda would cost. We have handsome,
light, adjustable gliders, lounges, picnic sets,
cookers everything necessary to transform

your back-yar- d into a place your family will

IS THE OUTSTANDING DEVELOPMENT IN SUN
SCREEN CHEMISTRY. EXCLUSIVE SILICONE IN-

GREDIENT DURA-S- I L GIVES THE LONGEST

LASTING SUN PROTECTION YET KNOWN.

ic Protect! even offer swimming
fa Only one or two opplicotiont needed during

full day in the sun.

if Won't stain suits MM Jove to frolic in your friends love to visit!
A- Non-greas- y sand won't stick

fc Promotes delightful tan and prevents peeling

ff Safe even for baby's tender skin.

FOR YOUR PATIO . r.

McKAY DRUG stocks most
other leading sun tan aids, also

RATTAN

SHELL CHAIRS6-- 12

six-twel- ye

brand

Genuine imported rattan
sheH chairs with wrought
iron bote practical for
indoor or outdoor use.

INSECT REPELLENT

PertoMol protection against meqwltoa, chie-9- r,

black Hit, fnott, tand Hies, stable Hies.

SPRAY FOR COMFORT

For Your Picnic

WASH 'n DDI REG. 4.95

$2.66133THE MIRACLE MOIST TOWELETTE. WASHES AND

REFRESHES FACE AND HANDS WITHOUT WATER,

SOAP, TOWEL. READY-TO-US- E CLEANSER. FOR:

PICNICS ond OUTINGS; Travel; On The Job; Child-

ren's Tidy-u- Convalescents' Comfort ot Meals; Hot

Weother Pick-u-

ALSO SWIMMING CAM, THERMOS BOTTUS, SUN CLASSES

Buy with

Confidents
Pork with

Eoit

I HOME1 FURNISHINGS
1 100 N. E. Stephens - OR


