Independence Day Feast

It’s only a couple of weeks until we celebrate our nation’s independence. It’s probably one of America’s favorite holidays. There are several reasons for that. Of course the obvious reason is it makes us free from rule by any other nation. A less obvious reason is that it’s in the midst of summer, which by itself is reason for celebration. Also, we celebrate this holiday with food, drink and fireworks; more than any other holiday.

Most everyone has their traditions or rituals or just “what they usually do” for the July 4th holiday. At some point that tradition or ritual will revolve around food. This week and next week, we will take a look at the foods that can make the Fourth of July even more enjoyable.

This week we will focus on the backyard cookout. Next week we will take a look at what you can pack in your picnic basket to take over to the mall or high school parking lot and watch the fireworks.

Our recipes this week include Cola Ribs, Basil Sliced Tomatoes, Southern Deviled Eggs and Grandma’s Apple Pie. These recipes can be adapted to suit your needs or preferences. The cola ribs can be prepared without using cola if you don’t like it or are watching your sugar intake. What makes these ribs unique is the coating of sugar that comes from the cola, but the ribs will still be tasty without it. The apple pie recipe can be easily made using a grocery store piecrust. You don’t have to take the time and effort to make your own crust if time is an issue.

Cola Ribs

2 Slabs Baby-Back Ribs Or Spare Ribs, Cut Into Cocktail Size Portions 
3 (1-Liter) Bottles Cola
2 Bottles of your Favorite Barbecue Sauce 

Fill a roasting pan large enough to hold the ribs with 1 1/2 bottles of the cola. Immerse the ribs in the cola and refrigerate overnight. 

Preheat a grill to medium-high. Remove the ribs and cola from the roasting pan, clean the pan, and fill it up again with the remaining cola. 

Preheat the oven to 325 degrees F. 

Once your grill is nice and hot, lay the ribs on the grill and begin cooking. Every time you turn the ribs over on the grill, put them back in the roasting pan filled with cola and then back onto the grill. Repeat this process before each turn in order to build a layer of sugar on the ribs. 

After the ribs are almost finished cooking, about 30 to 35 minutes, take the ribs off the grill. Fill a new roasting pan with your favorite barbecue sauce. When the ribs are cool enough to handle, cut the ribs into individual portions, and put them into the roasting pan with the barbecue sauce. Bake the ribs in the oven for 1 hour, or until the meat is falling off the bone.

Basil Sliced Tomatoes

1 Large Ripe Tomato, sliced thickly

1-Cup Duke’s Mayonnaise

2 Tbsp Dried Basil

1 Tsp Garlic Powder

1 Cup Shredded Cheese (your choice of variety)

Salt & Fresh Ground Black Pepper (to taste)

Preheat oven to 450 degrees. Place sliced tomatoes on a cookie sheet or in a baking dish large enough to hold them in a single layer.

Mix mayo, basil, garlic powder together. Spread over tomato slices, add salt and pepper to taste (recommend heavy pepper). Sprinkle liberally with the shredded cheese. Bake for 10-15 minutes or until cheese is melted and slightly browned. Serve warm.

This recipe is easily adjusted to make more or less. It is also adjustable for heavy or light cheese and mayo mixture.

Southern Deviled Eggs
12 Eggs 
4 Tbsp Mayonnaise 
2 Tsp Yellow Mustard 
2 Tsp Sweet Relish 
Salt 
Pepper 
Paprika, For Dusting 

Place eggs in a large wide saucepan and cover with cold water. Bring to a boil for 12 minutes. Remove eggs and cool in refrigerator or by filling pot with cold water. Remove shells from eggs (easier if done under running water) and slice in half lengthwise. Separate egg yolks and place into a bowl. Place whites on a separate plate. Add mayo, mustard, relish, and salt and pepper, to taste, to yolks and mash together with a fork until creamy and smooth. Using a large star tip and resealable plastic bag, pipe the yolk mixture back into each egg, enough to fill yolk holes completely. Dust tops with paprika. Refrigerate. Serve cold.

Grandma’s Apple Pie

1 1/2 Pounds Short Crust Pastry, Recipe Follows 
7 Cups Apples, Cored & Quartered (About 5 Apples) 
1/2 Cup Sugar 
1 Tbsp Lemon Juice 
2 Tsp Lemon Zest, finely chopped 
1/4 Tsp Grated Nutmeg 
Pinch Salt 
1 Egg Yolk 
2 Tbsp Water 
2 Tbsp Unsalted Butter, cold 

Special Equipment: 9-Inch Pie Plate, rolling pin & pastry brush 

Preheat The Oven To 375 Degrees F. 

Roll 1/2 of the short crust pastry to 1/4-inch thickness and cut out a 14-inch circle. Line a 9-inch pie plate with the pastry, trim away the excess and crimp the edge. 

Roll out the rest of the pastry to 1/4-inch thickness. Cut the pastry into 1/2-inch strips. On a piece of parchment paper or waxed paper weave the strips of pastry into a lattice that will cover the top of a 9-inch pie plate with 1-inch of overhang. Refrigerate the pie shell and lattice for at least 30 minutes. 

Meanwhile, cut the apple quarters into 1/4-inch thick slices. Toss the apples with the sugar, lemon juice, lemon zest, nutmeg, and salt. Whisk together the egg yolk and water to make an egg wash. Brush the inside edge of the pastry with the egg wash.

Arrange the apples in the pie shell and dab the top with pieces of cold butter. Slide the lattice top over the apples. Press the pastry of the lattice firmly on the crimped edge to seal the 2 together. Brush the lattice with egg wash. Place the pie on a baking sheet and bake for 1 hour and 15 minutes. 

Short Crust Pastry: 
3 cups all-purpose flour 
1/4 Tsp salt 
4 ounces unsalted butter, cold 
8 ounces shortening, cold 
1/2 cup ice cold water 

Special equipment: cheese grater.

Sift the flour and salt into a large mixing bowl. Using a cheese grater, grate the butter and shortening into the flour. Combine the mixture with your fingers until it resembles cornmeal. Add the ice-cold water and mix with a spoon, pulling the water into the flour until a dough forms. 

With your hands, shape the dough into 2 balls and flatten them into disks. Wrap the dough in plastic wrap and refrigerate for at least 30 minutes. Store in the refrigerator for up to 4 days and in the freezer for up to 1 month. 

Yield: 2 pounds 

Did You Know??

To clean the rocks, cover them with heavy aluminum foil and turn the heat to max. It will burn out all the oil.

There are more nitrosamines (the supposed carcinogen) in the lettuce and tomato in a BLT sandwich than there are in a steak cooked (not burnt) over charcoal.

To use barbecue sauce as a marinade: Dilute sauce by mixing two beers to each cup of barbecue sauce. Mix well. Never marinate meat with full strength barbeque sauce. Only when the meat has finished cooking can you baste with full strength sauce. Cooked meat that has been coated with full strength sauce can only be can be left on the grill for a few minutes, turning the meat frequently to prevent scorching.

Make sure the meat is fully defrosted and do not place the meat directly on the grill after removing from the fridge. Let the meat sit on the counter while preparing your fire. It will be no more than 25-30 minutes. 

If marinating, pat dry the meat with paper towels so the meat cooks evenly.

Try not to lift the cover and peek unless you are adding lighted charcoal or basting. Wood chunks (if you are using them) and charcoal should be added at the same time that you baste the meat. The more you lift, the longer it will take to cook the food.

