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Everything
for the

A summer full of barbecues!
Your neighbour’s barbecued _ MARINATED

steaks smell so good and
your friends’ are so savoury. e Never place cooked foods in plates FLANK STEAK

Why aren’t you able to do that were used for raw meats. Direct/Medium
the same? Too raw, too dry, Avoid leaving meat out for very .
burnt, stuck... if your grilled long without wrapping it in [kl
meats are leaving you hungry, it aluminum foil to retain its heat |
is time to review your technique so and juices. 173 cup Soﬁ sauce
that you too can fully savour your 174 cup red wine vinegar
. 2 tablespoons lemon juice
- summer. Your. butc.h.er can inform you on the 1 tablespoon Worcestershire sauce
particularities of each type of meat;

1 teaspoon dry mustard
don't hesitate to ask for advice so that cIovg garlic, yminced

\ R el el cook .it to perfec.tion. RGO 1/4 teaspoon freshly ground black pepper
Choose thick pieces of meat. friends and neighbours will then be

Lightly oil your grill before using it.  begging for your supper invitations RPN G YIS NI E I7a (X))
larinate your meat for at least this summer! and 3/4" thick
4 hours, or longer for beef and

Y pork. Use half a cup of marinade

/ per one pound of meat. i ; - To make the marinade: Combine
Remove the fat from the meat to L 2 W marinade ingredients in a shallow, non-
avoid flare-ups. ' L 1 \ metal container. Place steak in marinade

Don’t salt the meat; salted meats g ; 1 turning to coat completely. Marinate
are dryer. ' covered in the refrigerator for at least 4

hours or overnight.

* Wait until the grill is very _hOt room temperature for 20 to 30 minutes
before you place your meat on it. before grilling. Grill over Direct Medium

e Baste the meat often during [ . g heat until medium rare, 8 to 10 minutes,
cooking. 1 . - By, turning once halfway through grilling
Only turn the meat over once, using P ;i I time. Cut steak diagonally across the
a spatula or tongs instead of a fork. 7 xtlm i, ¥ grain into thin slices before serving.

Set meat aside temporarily when % &

there are flames. ' ' Makes 4 servings.

Use a meat thermometer to help

control the cooking. Certain meats

cook better over hot flames, whereas

others need to be placed further You only need to know a few simple
away from the hot coals. tricks to successfully grill to perfection!

Remove steak from marinade and discard
the marinade. Allow the steak to stand at

Recipe courtesy of WEBERIAppleby Systems

Outdoor Living At Its Best CIDa t‘ c
' Prime Cuts & Deli

Quality Meats, Cheese & Deli
Kponooma()(god Senvices

LUMBER hardware

BUILDING CENTRE

NEW PROPANE TANKS
AND REFILLS AVAILABLE.

STEAKS, RIBS, PORK,
HOMEMADE BURGERS, SAUSAGE Mv

SUMMIT PLATINUM D6 333 Mountainview Rd. S. #10 ""’I'f::‘“"

Solid stainless steel construction

*6 burners for high searing Georgetown y O N

*Ceramic rotisserie burner

12,000 BTU side burner for side dishes 905-873-0352
*Dedicated S/S smoker with burner

87,200 BTU of super-charged cooking

! T.M.
WEBER FLAME S p—p
*Warm up cool nights ' c
*Natural Gas or Propane
56,000 BTU of heat B.5.9. CAarering « raxke-our

CORPORATE &
PRIVATE CATERING

‘\ APPLEBY SYSTEMS G?ll 905-_78l-3647
905-877-8990 905-876-3267 BBQ Gatering Hotline 905-838-3647

118 Guelph St. Georgetown (at Maple) Toll Free 1-866-440-3647
Hours: Monday - Friday 9-5; Saturday 11-4. chlcos‘unbbq.com

333 Guelph St., Georgetown
905-873-8007

Experience the pleasure of making
your own quality wine at
an_ affordable price.
Makes a great gift for family, friends,
customers, employees - with your own

personalized labels.
Cork’s Regular Pricing

“Sorriso” Concentrate $ 59.99
Premium Concentrate $ 79.99
Moments Concentrate $ 99.99

Mosto Italiano Juice $129.99
(never a drop of water added to your wine)
71 Mountainview Road, Unit #2,

Georgetown
905-873-6663

DON'T WANT 30
BOTTLES OF THE
SAME WINE?
Make 2 different wines &
get 15 bottles of each.

Hours: Mon. 10-6
Tues., Wed. & Thurs. 11-7 (later bottling by appt.),
Fri, 10-6, Saturday 10-4, Sunday CLOSED
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