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Dave and Gerry g_et a taste of true Southern barbecue

(Gerry is writing today’s article). = presented in different ways. Here is Large............8:75 -
inally, we (my husband Dave What’s part of the menu: | Barbecue Plate........... 5.40
Fand I) got the opportunity to : Sandwiches (served with barbecue, slaw, French
experience barbecue down cookin’ Barbecue............2.35 fries, rolls or hushpuppies)
south—North Carolina to be exact, | Hamburger............ 1.60 Dessert at barbecue places are cob-
with local residents who know barbe- Lori and Cheeseburger............ 1.70 blers, mostly cherry, peach and black-
cue. ol an : Hotdog............. 1.25 berry. A cobbler is sweetened, thick-
This is certainly nothing like what | REURLELUE A Barbecue Trays ened fruit filling covered with a cake
we know as barbecue. What we serve ' (served with barbecue, slaw, rolls or like topping and served warm with ice
as barbecue is food cooked on a barbe- hushpuppies) cream. Very delicious :
cue, whereas in the south, barbecue all they serve if barbecue, coleslaw, Small..............3.95 Have fun and keep cooking!
means a method of pit roasting foods. ~ hushpuppies and French fries, just Medium.............4.35 www.kentnerscatering.com

We had lunch at a small pit-cooked
barbecue restaurant, established in
1948, in High Point, North Carolina.

They only serve pork barbecue, which

Pork Tenderloin Medallions

is pork shoulders cooked for hours : :
| outside in a covered pit barbecue. The IIIgI' edients m;‘}iﬁi;?;f;?gfhbﬁgg ;fyﬂ;;uf;l{_
pork is then pulled off the roast, and e 2 pork tenderloins rooms until golden, stirring fre-
sort of shredded, then SeRYeC on (approximately 10 oz each quently. Remove from the heat and £ =
plate with coleslaw, hush PUppies ang * 4 tbsp unsalted butter place the mushrooms with the ten- [ eSS Y w
rolls. The ccnlesle?_ew at this partlcul_ar | e 1/2 tsp salt derloin. Set the pan aside with the [EER
restaurant was vinaigrette style, with * 1/4 tsp freshly ground pepper remaining butter and brown bits for |
crushed tomatoes in the mix. | * 2 cups mushrooms, quartered use again. I
A.p parently, rest;:_mrants e yery * 1 bunch fresh asparagus 5. Snap the ends from the aspara- g e el e
particular about their pork and their * 1/4 cup tomato paste gus and cut into 1” lengths, on the |
coleslaw recipes and all are different. * 1 cup whipping cream disgonal the pork is in. Also add 1/2 cup of |
Hushpuppies are a one or two bite 6. Place asparagus in a separate the cooking liquid from the aspara-
| side dish— a deep-fried cornmeal mix- Method an and cover with cold water gus. Scrape up the brown bits from |
ture. Hot sauce is provided to sprinkle ctho : “7. Heat on high until water boils.  the bottom of the pan and reduce the | |
| on your pork.if you like. 1. Cut tenderloins crosswise into o o e © the heat. Drain the liquid over medium heat until it
[f you order a barbecue sandwich, 17 slices. Flatten to 1/4” thickness. asparagus and set the cooking liquid becomes a bit thicker. Whisk in the | |
the pork and the coleslaw come on the 2. In heavy frying pan melt half aﬁlijde %efresh the aspara usg under tomato paste. Slowly add the whip-
same bun. This is very delicious the butter. Fry the pork, one layer at eold v;rater EEh ping cream while stirring. Bring to a
thEthEI‘ and hElpS to moisten the a time, appr(}ximately two minutes 8. Add i‘i’lE asparagus to the pork gE‘HtlE boil. i9
pork. All in all, a very memorable | per side. 9 Usino the Pan t%gt e pﬂfk il 10. Pour the sauce over the pork
meal and an insight into southern bar- 3. Transfer the pork to an oven- muéhrﬂarlgls wgre cooked in, return and vegetables and bake at 350 |
becue that I have always wondered proof dish then season with salt and that pan to heat. Pour in an;,f juices degrees F for approximately an half | |
ab‘f’l}i‘f' : , PEPPeET. that have accumulated in the dish hour.
€ menu 1s very simple, because L3k e
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CONCEPTS JV CLOTHING
Brett Worby Georgetown
Financial Planner Market Place Mall
348 Guelph Street 280 Guelph St.
| Ggaitg‘%g)} %%:5%%;‘35 905-877-1598
. : -1877 e -
'| INSURANCE t the Georgetown District High School .
- LIMITED With every ticket purchased you get all the lobster and steak you can eat, an opportunity to |
' o -Homa » Business « win raffle prizes, and an opportunity to dance off that dinner with a rocking DJ. 6155 Danville Rd.
Auto * Farm « Marine There will be in excess of $1,000 in raffle prizes Mississauga ||
905-877-5101 ALL PROCEEDS WILL GO TO KIWANIS SUPPORTED CHILDREN'S CHARITIES 905-670-0777
| | 500 Guelph St., Norval AND GEORGETOWN HOSPITAL
. When you’
| HELSON KOGAN l'g: The Mutual Group || Goebelle MacAdam || J.S. JOI‘IESE{I: ?Tg;'l . selleiﬁgyygl;: |
| & SCHALJO Alexander FUNERAL HOME LIM & home, time is of
g EEQ‘REGFEQYEE . BARRISTERS & SOLICITORS Tony Schlegel Chartered Accountants 11582 Trafalgar Rd. @ the essence.
| | Over 60 Stores & Services 132 MILL STREET Licensed wi’a Mutual Life THANKS THE KIWANIS FOR PO e i T
280 GUELPH STREET, GEORGETOWN of Canada and Mutual () || OUTSTANDING SERVICE TO ' Ca]é ‘=)5A\87$: %‘{SE
ey, e Tel: (905) 877-5206 | | Investco. Inc & OUR COMMUNITY @5 877-3631 gl |
FAX: (905) 873-8920 Tor: (905) 454-2889 Brian MacAdam, RWK
www georgetownmarketplace.com || Fax: (905) 877-3949 905-877-7535 || ,, meereranarastrrsstont b tiptes it | Bl st s ae

www.davekrause.com I




