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PICNIC IDEAS

B Twirl copper wire
around the base of stemmed
glasses ... add tiny shells or
beach glass smoothed by
the waves for a touch of the
seaside at the table.

B Make an ice bowl by
placing a small bowl inside a
larger one and criss-crossing
tape over the top rims so
that both are held even.
Tuck herbs or delicate oyster

- or dam shells in the space
between bowls and gently
fill with water. Freeze
overnight or till solid. Re-
move bowls and put ice
bowl on a charger for the
table. Fill with peeled
shrimp.

B Gather some galva-
nized buckets and half fill
with sand. They're perfect
for holding lots of taper can-
dles while you dine outside.

B Bold sheets in mixed
patterns make festive out-
door tabledoths. Knot the
long corners and tuck under.
Bring out mismatched chairs
from inside.
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- Peach-Blueberry Crumble
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Zesty BBQ Shrimp, Tequila Shrimp and Coconut Shrimp
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Let everyone pztﬂh in for a simple picnic
on this last surmmer holiday

By NAMCY C. WOOTEM
T&D Features Editor

abor Day s the working

fiolks' day b rest, and that

:;:;aan;aynu 10, Ill sha

¥ to picnic by the

lake, the ocean or any body of

water, even If it's a plastic pool in
the back vard,

If vou have some help (or a

food processar), you can finish
?uu:l-:l}rm preparing some of the

ollowing recipes from & lovely
new cookbook named "Get-To-
methers with Gooseberry Patch,”
1 received the book prior to s
beach trip this month and pre-
parcd all of the following recipes
while there. These particular
dishes were part of an “At the
Lake" section, one of the sum-
mer cha

With 12 chapters divided ac-
cording o the seasons, “Cel To-
gethers”™ coptains entertaining
tips (see side-bard and full colos
photos. It will be available in
bookstores in September. The
book features 150 recipes and
Hps for entertaining.

For fall, there are chapters on
tailgates, autumn harvest and
weekends in the country with
dishes llke Pulled Pork BEG
Sandwiches, Creamy Pumpkin
Bisque, Savory Combread Dress-
ing, Caramel French Toast and
M0,

Peach-Blueberry

Crumble

Senve in a sutidae cul with a
scoaf af veniila o creant an fap.
Fix thiz now while good fresh
peaches ard Blueherrics are sHll
ArRid.

4 = peaches, pltted, pesled
and sli!l-:::PEdFE : P

1 cup blueberries

3M cup sugas, divided

2 tahlespoons cormstanch

172 cupﬁg’m sugar, packed

T cup quick=cooking oats, un-
etk

1/ teaspo0n Cinramon

174 teaspoon mubmey

1 egg, beaten
4 fablespooas buatter, sliced

Crently toss together foit, 1/2
cup sugar and comstarch in a 2-
g&n biaking disty; set aside.

mibine remaining ingredients.
Stir with a fork until crumbly;
sprinkle over fruit mixture, Bake
at 375 degrees for 20 60 35 min-
udes, until topping i3 polden,
Serves 6 to B,

B PHOTOS COMPLEMENTS OF GOOSEBERRY PATCH B

Salmon BLTs
Deeficipees and arnything bt ordi-
wary, this sarcwich probably re-
cefved the prost praise of anyiing 1
fleed af the 1, The Salrrion veere
froen Edistin Seafpoc on the soether
erted af the island where the sourd
rragels (i rrersts, § coerldin Y find en-
dive, so I used Tealy bbb Iethece,
LxowrT Fesan et fne aalfeal o sparoneist
B slices thick-cut bacon
1/2 teaspoon sugis
4 Geounce salmon fillets
salt aned pepper to taste
1 leannon, uartered
4 aulti-grain buos
B leanees ourly cocdive
1t 2 tornatees, sliced
1 cup alfalfa sprouts
1 red ondon, sliced {optional)
Garnish: chipotle mayon-
nakse

Cook hacon ina skillet over
medium heat for 2 minutes.
aprinkle with sugarn ook wntil
crisp. Driain on paper towels.
Sprinkle salmon on both sides
with salt and pc?per Sautl in
drippings in skillet over medi-
um-high heat for about 3 min-
utes per side, until salmon flakes
easily with a fork. Squeere lemaon
julce cover salmon. Spread bread
with Chipotle Mayonnaise, On 4
bun halves, arrange 2 leaves en-
divve, 2 alices acta, O salimdon
fillet, 2 tosmato slices and 14 cup
alfalfa sprowuts, Top with remsain-
ing bun habees, Seones 4.

Chipotle Mayonnaise:
Y carr by o Hidpn, bt
Feve’s @ recipe. I didn't Rave any, so
Toeseed Tight reguiliar,
1/2 cup mayonnaise
142 teaspoon cannsad chipoile
pper, minced o
1 1&as|ijf:un adobo sauce from
canned chipotle

Combame all ingredients and
miix well.
Makes 1/2 cup.

Caprese Tomato Salad

Yoge conled erse @ mvixture of red,
vl el orange tovatoey for col-
o Dk I omnby wesed red. This vens odle-
ficicwes arad dliiclrt last iy,

3 tomatoes, sliced

1)2 pound fresh mozzarella
chieese, slioed

1 mablespoon fresh  basil,
chopped

4 fmblespoon alivie oil

2 tablespoon balsamic vine-
R

[ETIRCT 10 taste

Arrangs tomato slioes inoan
overlapping  circular  pattern
arcund a fBat serving dish.
Arrange cheese slices in bebweon
tomate slices. Sprinkle with
Dasily drizele with oil and vine-
g Use a fork to life tomato anl:l
cheese slices to allow dressing
cowir comnpletely, Add t|::
taste. Let stand for 15 tﬁﬁh‘t—
wbes, toallowr flavors to blend.
Serves 3 o 4

Coconut Shrimp
AR interesting mix of sweet and
savory; these disappeared quickly
Wil requassts far paore.
 egg
1.1:"4 cup all-parpose Nour, di-

243 cup beer

1112 teaspoon baking pow-
der

2 cups flaked coconut

24 medivm shrimp, pecled

3 cups oil for deep frying

Combine 172 cup flour,
beer and baking powder In a
medinm howl; sot aside. Place pe-
maining four and coconut in 2
smiall bovwls, Holding shrimpy b
the fail, dredge in Bour, dip ingo
e miture anud roll in cooonuat,
Armarge sHrmmp 001 0 Wax paper-
lined baking stueet; chill for 30
mirmites. Heat oil to 350 degroes
in a deep fryen Frov shrimp a few
at a time for 2 to 3 minutes,
turning once, until golden.
Drain on paper towels. Serves 4.

Tequila Shrim
Mouttnvalering with o Mexioas
fuedst? | servad thege fa g crowd af
Edisto Beach, and tree who really
ertiowed thert was David Gresselle,
ovwgter of The (Nd Post Office
Restearcrrd Nreve, He dider 't onile of
fer me a joby, bt he did eal his
shre!
2 tublespdoms buttoer
4 clowes garlic, chopped
A6 medinem shrimp, pecled
172 oup tegudla
172 cup fresh  cilantro,
chop
and pepper to taste

Melt butter over medium
heat in'a large skillet; sauti gar-
lic undl golden.

Add shrimp and cook for 3
mirnites. Add remaining ingredi-
ents: cook for an additional 2
mimtes. Sennes b
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