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Puen Pork BBQ SANDWICHES

Keep same of our dry pub mix en band for
roasted o grilled dishes, .. adds plenty of Dovar
{0 any recipe.

3 to 5 [b. boneless pork roast

1to 2 T. clive oil

barbecse sauce to tashe

8 to 12 sandwich buns

W Rub surface of pork with Dry Rub, M to taste,
reserving the rest far another use, Heat ail over
medium heat in a large skillet; brewn park on all
sides, Place pork in a roasting pan, Bake at 325
degres until very tender, 3 to 3% hours, When
done, use 2 forks to shred meat. Add barbecue
sauce 10 Laste and serve on burs. Makes B 10 12
sandwiches.
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oreat way o
satisty your team
hefore or after

the game

CHAMPIONSHIP ARTICHOKE Dip

Ty this dip 00 wegeics, 1oasied beead
ar pita ¢hips ... whatewer the dipper, its
sure o disuppear in a flash 5

2 cup grated Parmesan cheese

2 (up mi::mh'ﬂh thieese

1 (Up mayonna

2 doves garic, minded

1€-01. can artichoke hearts, drained
lnilhﬂy chapped

<up green onion, chopped
assorted crackers

I Combine all ingredients extept anicn
and orackers i an B-inch by B-inch baking
dish; mix . Bake 21 375 degrees
for 45 minutes. Sprinkle wath green anion;
serve with craciers. Makes 7 cups.
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ON THE NET

W All recipes and are from the cookboak
'mmm:fﬂhm
Family & Frends ta the Tabie.” i & avdiladle pnkne at

Wﬂﬁh ton and in bockstores cn

Photographs courtesy of Energize Marketing
for Gooseberry Patch
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PeAanUT BUTTER SWIRL BrowNies

Peanut butter and chisolote are always an
unheatable team! 1N

1% cup all-purpose flour

% Isp. baking powder

b ksp. salt

%2 cup bastter

4 1-on. sqs. unsweetened baking chocolate

4 1-o, sqs, semi-sweel baking

chocolate

15 cup sugar

2 isp. vanilla extract

4 beaten

B Combine Frst § ingredients; set aside, Mell
m chocolste in a hﬂﬂmeip:“m
Sif in rr:nmnﬁ' ing ingredients, S5 in fouwr madane
it vl mmed.

m Sjarn:a:i 2 cups of chocolate mixture in a

reased 13-inch by S-inch baking pan; top with
ﬁaﬂi of Pearsut Butber Swirl in & Large spoaniuls,
Lpoon remaining chocalaie miduene aover and
between peanut butber mixture in & lrge spoon-
fiels. Wit a knife tip, awirl throegh botls mia-
hares.

M Bake at 350 degrees for 30 Lo 35 nuimsdes,
untilatonthoick insected 2 inches from edge
eomes aut nearly dlaan, Cool in pan onwire
rack, Makes 2 dazen,

For the Peanul Butter Swirl:

1 cup creamy peanul butter
W cup sugar

iT » soflened

T flowr

1 tsp. vanilla extract

i

343
B Geat topether with &n electic mixer on
radium speed,

Hoxey-Grazen Wixcs

Try this casy saiate on bone-

B Sprinkle wings genceously

hiss, shintess chicken botasts for  wallvpepper; in & 13-mch
2ty maie deh by 93¢k baking dsh and wet
2 Ibs. chicken wings &ide. Combine remaming ingre-
pepper fo taste dierits; mix wiedl and pour gwer
1 cup honey wAnSs.
Ly cup S0y sauce W Bake at 350 degrees for 45
2T oll mrinutes, until chicken wices run
11 cabsup Chedr and sannce his Piensd.
1 chowe garlic, rushied Makes 1-%15 2 dozen
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