Memorial Day

Memorial Day is a special holiday; it is a day of remembrance for those who have died in our nation's service. We are supposed to fly our flags at half-staff until noon and then at full staff.  

Many people celebrate Memorial Day either heading for the official opening weekend of the beaches or they break out the barbeque and cook out. Whichever you choose to do, I hope you have a safe and happy holiday. 

Here are three great recipes to add to your feast. They will make a perfect addition to a picnic or just eating outside under the umbrella. The first is Grilled Lemon Chicken. You have to prepare ahead for this recipe because the chicken has to marinate for a couple of hours before cooking.

Recipe number 2 will become a family favorite if you give it a try. Baked Bean goes with all picnics and cookouts. Adding some coca cola gives it a little boost.

The last recipe is a basic vanilla ice cream. It’s not an outdoors party unless you make ice cream. It’s an easy recipe to make. To change it up some, just add a little extra fruit.

You will also need something to drink.  Here is a quick recipe for Picnic Lemonade Punch that is sure to be a hit with all the people you serve.

Grilled Lemon Chicken


1 Cup Kosher Salt 
2 Whole Chickens (about 3 1/2 lbs. each). Each cut into 8 pieces, or 5 1/2 lbs. of chicken parts 
Ground Black Pepper 
1/4 Cup Olive Oil 
4 Large Cloves Garlic, minced very fine 
1 Cup Fresh Lemon Juice (from about 5 lemons) 
1 1/2 Tsp Dried Thyme 

Dissolve salt in 8 cups of water in a large glass or ceramic bowl or several gallon-size zipper-lock plastic bags. Add chicken parts (seal zipper-lock bag, if using) and refrigerate about 1 1/2 hours. Remove chicken from brine; rinse well, dry well with paper towels and sprinkle with pepper. 

Build a medium-hot fire. (If using charcoal, spread coals over only 2/3 of grill.) 

Heat olive oil and garlic in small saucepan over low heat, and when garlic just starts to sizzle, remove from heat. Mix with lemon juice and thyme in a large, shallow pan, such as a 13 x 9 inch baking dish. Set aside. 

Place chicken, skin side down, on rack over hot coals. Grill, pulling chicken over to cool side of grill if flare-ups occur or if chicken starts darkening too quickly. Turn chicken and move it around to ensure even cooking, until chicken is dark golden brown; 15-17 minutes for legs, thighs and wings, 18-20 minutes for breasts (expect slightly longer cooking times if gas grilling). As chicken parts are done, roll them in the pan of lemon sauce to coat completely. 

Return chicken parts to cool side of grill (or reduce heat to medium if cooking on gas); grill over low heat so lemon sauce flavors meat, about 5 minutes longer, turning each piece and brushing it with sauce once more. Return chicken to pan and roll in lemon sauce once again. Serve warm or at room temperature. 
Baked Beans With Coca-Cola

2 28-Oz. Cans Baked Beans 
1 Medium Onion, chopped 
1 Tbsp Dry Mustard 
1 Bottle Chili Sauce 
1 Tbsp Prepared Mustard 
1 (Scant) Tbsp Vinegar 
Dash of Worcestershire Sauce 
1 Small Bottle Coca-Cola (Or Less) 

Mix well. Place bacon strips on top. Bake uncovered until onion is tender, Approximately 1 hour or more at 375 degrees F.

Vanilla Ice Cream

4 Eggs 
2 Cups White Sugar 
2 (12-Ounce) Cans Evaporated Milk 
1 (14-Ounce) Can Sweetened Condensed Milk 
1 Tbsp Pure Vanilla Extract 
Whole Milk 

With an electric mixer, cream eggs and sugar. Add evaporated milk, condensed milk, and vanilla. Beat well. Pour into an electric ice cream churn. Add whole milk to fill line. Insert dasher. Pack mixer 1/3 full with ice. Add a layer of rock salt. Repeat layering with ice and salt until full. Note: be careful not to overfill, spilling salt into the churn. When machine starts to labor or shut off, remove the dasher and drain water. Fill with more ice and salt. Cover with a towel and let harden. 


* For fruit ice cream such as strawberry or peach: 2 cups sliced fresh fruit covered with 1-cup sugar. Add to mixture before whole milk, and mix well. 

Picnic Lemonade Punch



2 Envelopes Unsweetened Lemonade Drink Mix 
1 46 Oz. Can Pineapple Juice 
4 C. Water 
2 C. Sugar 
1 28 Oz. Bottle Ginger Ale 

Combine drink mix, pineapple juice, water, sugar and ginger ale in a large container and mix well. Chill, covered, until serving time.
Makes 16 servings. 

Did You Know?

 

Gravy tips: 

Gravy is always best if you use pan drippings that contain the flavor of the meat. Many people avoid using drippings because of the fat content, however the fat can be reduced by separating the fat from the flavorful liquid, if time allows put the drippings in the freezer for a few minutes until the fat rises and can be easily removed. 

A common problem with gravy is separation to keep this from happening add a pinch of baking soda and stir well. 

You will never have lumpy gravy if you add a pinch of salt to the flour before adding any liquid. 

If your gravy is not brown enough and you need a quick fix add 1 tsp of instant coffee.  The coffee will not change the taste of your gravy. 

If you over salt your gravy add 1/4 tsp of brown sugar this will help balance the taste. 

If you burn your gravy add a tsp of peanut butter, you wont notice the taste.
  

Lemons: 

Submerging a lemon or lime in hot water for 15 minutes before squeezing and it will produce twice the amount of juice. 

If you only need a small amount of lemon or limejuice slightly puncture one end of the fruit with a skewer before squeezing out the desired amount. Return fruit back to the frig and the hole will seal up and the fruit will still be usable. 

Lemons and limes will keep longer if you place them in a clean jar, cover them in water and put a lid on them. 

