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There's no need to cook
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SPICY BARBECUED BEEF
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6 servings
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inside as well as outdoors Weber's Genesis gas grill's large capacity

easy to fix an entire meal on the gnll Barbecue basting sauce for

TANGY BARBECUED
PORK CHOPS

cup Kraft barbecue saucs

CUp Orange juice

teaspoon grated orange peel

teaspoon dred rosemary leaves, crushed

teaspoon dred thyme leaves, crushed

pork loin chops, cut 1 inch thick
(approximately 2 pounds

FRUIT KABOBS

tablespoons marganne
tablespoon packed brown sugar
talde s poon Ofange juwe
teaspoon ground cinnamaon
Fresh pimeapple wedges

Plums, cut nto wedges

Limes. cut nto wedges

TOP ROUND STEAK

medium omon, shced
cloves of garic. chopped
tablespoon ol

cup Kraft “ Thick 'N Specy

barbecue sauce

onginal

cup beer
bay leat
bee! top round steak, cut 1 inch thack

lapproimately 1 12 pounds
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THE SWEETNESS
IS IN THE RAISINS
L NOT ON THEM

GRILLED ZUCCHINI
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yoking time and brushing with resery

5 rmunutes

14 menutes
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