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Zesty

BBQ Shrimp

A few dashes of hat pepper
sance cart reaily sinake upthis
gritlecd shrimp recipe.

1 cup cider vinegar

Z tablespoons brown sugar

1 tablespoon red pepper
flakies

1 teaspon hot pepper saus

172 cup catsup

1 easpodn Omion powder

salt and peppor to Este

Z4 1o 36 medivm shriimp

Combine all ingredients £x-
cept ahrimp in a one-pint glass
jar. Shake veell: refrizerate e
for at least 24 hours. Thread
shiimp onto metal or wood
shewers, Grill for 2 to 3 min-
utes on each side, brushing
gl:nrtrl.‘m"-l:,' wilh ssuce, Serves 4
to &

Oriental Slaw

with Almonds

Pleaiirtly cnmcin; dhis wias a
it aawied vl be @ good side dich
Wil fidh..

16-cunce package coleslaw
mix

3 3-ounce packages ramen
nceadles, Broken

4 Ereen Onacans, alioed

1 cups sliced almonds

172 cup sunflower kernels
172 cup odl

6 tablespoons white vinegir
1/4 cup sugar

I teaspoon salt

Toss together coleslaw mix,
broken noodles, onions, al-
maonds and sunflower kernelt
In & large bowl, Set aside. To
make dressing, blend together
regaining ingredients In -a
sarill bowwl, Add dressing 16 sil-
ad bowl just before serving
toss well, kMakes B 10 10 sierv-

fnps.

Island Fruit

Salsa

Fresh freots and vegpics il
far a colorfed dip, et this recipe
dled ot appeal fo all of iy crowd
= ontly e with good faste!

1 cup pineappie, pecled and
illced

1 cup mango, peeled and
gl

23 cup kindd frult, peeled
ol dioed

1/2 cup vyellow pepper,
iliced

1)2 cup red r, e

1/2 cup regegrfrﬂn, fincly

chopped

1/4 cup fresh cilantro,
C

1 teaspoon lime fuloe

salt and [{a R L1

Combine all ngredients ina
medinm bowl, Chill for one
hour o allow flavess 1 blend
Makes about 4-1/2 Cups.

- Manhattan

Clam Ehuwdher s

More Brothy thar ite New Erg-
Lerad consin, Biis chionwder 5 fiall of
chmTiy vegeTes.

2 (512 ounce)
chopped clams

lé-ounce can diced poma-
RoeEs

2 potatoes, peeled and diced

1 cup onion, chopped

1f2 cup carrots, finely

1 teaspoon salt
to taste

pepper
1/2 teaspoon dred thyme

Dirain liguidd foom clams in-
b 3 large measuring cup; set
dsidde clames. Add en WkbEr
to clam hquid to equal 3 cups.
Pour into a large saucepan; add
remaining ingredients except
clams. Cover and simumer fox
30 to 35 minutes. Hemove
from heat; mash veégetables
slightly to thicken Broth, Add
clams; heat through Serves 6,

s

FHOTO COMPLEMEMNTS OF CHOOSEBERRY PATCH

The “tomato-ey" richness of Manhattan cam chowder makes a perfect addition to the plonic
table and is ideal for any Labor Day celebration.



