











BLACK NIG!IT%BARBECUE SAUCE

A wagon cook might spend all day
Sunday mixing herbs, spices, and
inspiration to make his barbecue_'
sauce turn out just right, Here’'s
one that tastes like it took at |eastj‘“ i
a,Sunday .

1cup sIrona black collee o
~11/2 cups Worcestershire sauce
~ lcupealsnp
- 1/2 cup butter (1/4 pound)
“1/4 cup lemon
- 2 tablespoons sugar
1 tablespoon salt =
2 leaspoons cayemle pepper

mbine ingredients. S er'30
min. over iow heat, stm’mg ac

LﬂNE STAB 'S’I‘EAK SQI]CE

Some.Texans claim this steak
sauce is good enough to brfngo
the flavor in any me:
co ot§ ‘




Beel

When a wagon cook yells
“Grab a plate an’ growl,” iU’s time for
Son-of-a-Gun Stew. A meal that’s
been called as many names as the
ingredients that go into il. Common
practice was for "Cookie” 1o call on
the nearest cowhand — count off all
the things he'd put in his stew —
and then ask that cowhand to taste
it. Well, it just so happens ihat one
mouthful of Son-oi-a-Gun Stew
brought out all the honesty in a
man. And the truth didn't always
set too well with the cook.

S0, we've taken a few liberlies
with the original Son-oi-a-Gun
Stew recipe and made it a
whole lot easier to swallow.
Meet "Son of Son-of-a-Gun Stew.”

SON OF SON-OF-A-GUN STEW

1/4 Ih, sali pork, cat into slivers
1 pound beei, cut in cubes '
1 veal heart, about 3/4 pound E ';
1 large carrot, thinly sliced
2 mediom onions, thinly sliced
2 tablespoons flour
1/4 teaspoon black pepper
1 teaspoon salt
11/2 cups tomato juice
11/2 cups beef broth or 2 bouillon
cubes dissolved in 11/2 cnps
het waler
2 cloves darlic, minced
1 bay leal
1 pair veal sweethreads, about 1 1b,
1 veal brain, about 1/2 pound

In Dutch oven, lightly brown salt
pork; remove and set aside. Heat
fat untit hot; add beef, brown
quickly. Wash heart, remove
membrane and excess fat; cube,
and add to beef. Add carrot, onion;
sprinkle with mixture of flour, salt
and pepper. Toss with meat and
veg., letting flour brown lightly.
Pour over tomato juice and heef
broth; add garlic, bay leaf. Cover,
bring to boil. Reduce heat. Sim-
mer 2 hrs. Simmer sweetbreads
in boiling salted water 35 min.;
drain and slip off thin membrane
- under water. Remove connective
tissue; cube. Soak brains in sal*y

water 15 min. Remove dark ve

cube. Check beef in oven, skim
excess fat. [f sauce is thin, turn
up heat, cook rapidly a few min.
Reduce heat; add sweethreads,
brains. Heat thoroughly. Serve

Advertisement over rice or noodles. Serves 6.




DUTCH OVEN POT ROAST

Beef takes on a whole new flavor
when it sits in a Duich oven next
to potatoes, carrots, and onions.

1 5-pound round bone po! roast

2 teaspoons salt

2 tablespoons shortening

1/2 cup Barbecune Sauce (see Sances)

1/2 cup apple cider

8 carrots, pared and cut in
2-inch pieces

6 potatoes, peeled and quartered

2 onions, sliced

1 10-ounce package frozen okra
or 1/2 pound fresh okra

Rub meat with salt. Melt sharten-
ing in Dutch oven; add meat and
brown over medium heat, turning
once. Reduce heat; pour aver bar-
becue sauce and cider. Cover and
simmer on top of range or in 325°
Q—nn 4 hrs. Add carrots, potatoes,
4 onion 1% hrs. before end of
cooking time. Add okra 15 min.
gefoge end ofcookingtime. Serves
to 8.

CHICKEN-FRIED STEAK

Just about everyone knows what
frying doesforthetasteofchicken.
Out West they like their steaks
done the same way.

Cut 2 Ibs. of ¥%-in. thick round-
steak into 6 pieces. Remove ex-
cess fat. Mix 145 cup flour, 114 tsp.
salt, 15 tsp. pepper; sprinkle over
meat, pounding into both sides.
Fry out fat cut from steak, adding
enough shortening for 1% cup. Fry
steak b min. each side. Serves 6.

L7

1-RIB CUT

“Barbecue these ribs on a windy
day and half the next county will
be standing in line.”

Select a standing rib roast, well-
marbled with fat. Allow at least 1%
Ib. per person. Trim off excessfat.
Spitthe roast on diagonal for best
balance; insert meat thermom-
eter. Undercook roast to 125° on
thermometer. Remember meat
will cook as long as 20 min. after
removal from tire or oven. Let
meat rest before carving so juices
can settle. If you prefer it mare
well-done, cook longer but give
the temperature 15°-20° to rise
while waiting to be carved.

SALT STEAK

Grill a steak in a cake of salt—
crack off the coat—then lay some
crisp hread on your plate to soak
up all the juice.

Select 2-3 in. thick, baoneless
sirloin steak. Remove excess fat;
skewer. Rub both sides with 2 cut
cloves garlic, sprinkle with pep-
per. Mix 4 cups coarse salt with
enough water to make thick paste.
Press half salt mixture onto top of
steak. Tocharcoal broil: place salt-
side down over hot coals 12-15
min. Cover other side with salt,
turn and repeat. To broil in oven:
broil salt-side up close to heat for
15 min.; remove salt. Turn steak,
cover other side with salt and re-

peat. To serve; remove salt crust
from steak, place on warm deep
platter. Pour steak sauce on plat-
ter, then slice. Serve with crisp
bread slices.

“TEXAS RED” CHIL!

"Chili pangs” strike a man when
the skies get gray and the wind
turns cold. And a howl of Texas
Red is the only cure. The “Qrigi-
nal Texas Red” chili dates back to
the 1800's when it was served
by-vendors on the streets of San
Antone,

1/3 pound suel, finely chopped

3 pounds round steak,
coarsely cabed

6 tablespoons chili powder

1 tablespoon ground oregano

I tablespoon crushed cumin seed

1 tablespoon salt

1/2 t6 1 tablespoon cayenne

2 large cloves garlic, minced

1 tablespoon Tabasco, ii you dare

11/2 quarts waler

1/2 cup white cornmeal or 3
tablespoons masa harina

In Dutch oven, fry suet until crisp;
add steak cubes and brown. Add
seasoningsand water; heatto boil.
Reduce heat, cover and simmer
1Y% hrs. Skim off fat. Stir in corn-
meal and simmer, uncovered, for
30 min. Stir occasionally. Serve
with pinto beans or cornbread.
Serves 8 to 10,




born out West. Sourdough
blscults, sourdough hreads, sourdough
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He came out here in 18 and 86. Biggest
- - _chore in biscuit makin’ back then was
e i - - keepin’ the starter batch warm. -
5 " Things haven’t changed much since.
@ ~_ During Fall roundup, nights still
®  chill you to the bone—so I wrap that
- starler keg in'a blanket and
. lakeitto bed with me,
~ I pineh off picces of dough the size
of an egg and pack ’em real tight
- in a Dutch oven so they’ll rise
. high. Been bakin’ sourdoughs
~ since I was 8. And I never cooked
~anything I'didn’t like.”
. Richard Bolt -
- 6666's Ranch
Guthrie, Texas -

" All'of the fc
Nobady W
;Qqst_ will .

i

noh, n*taaggg@f K, softensl kgacttve
., dry.yeastin water. Add 2
T and at to mix. Cover, let rise -
f;”" u;;ttl -ligrfzi_t afid slight! ,24-48 hrs: Starter may
‘Then=it should™be stirred and-equal ameunts of
* *amount needed for recipe thenadd flour and water
sremainder. Amount will deﬁen on amount of

eastin 1 gt ) thsp. sugar
 and 4-cupssifted flour; |
d Y:;é‘;e' ‘
eptin refrigerator 7-10°days without attention.
flotir and water added. To keep starter, pour off

 starter [8ft

. '.: Advertisement




& / 2 teaspoons cregm oi lartar
- 11/2 teaspoons baking soda
,2 eggs slightly beaten

6 tablespoons melted baiter

. Combine cornmeal, sugar and salt
 in a mixing bowl. Scald milk, pour.

; _over cornmeal; cool to lukewarm.
f{l{IHARD S SGUBMUGH B;SGUIT ~ Add remaining ingredients and
You might add a few raisins tO-:_i ~mix well. Pour into- buttered 9.
" keepihese, sourdoughs from mch sq Hare .

;-.'chasm any ‘tumbleweeds g ‘pan. Bake in

- 2 cups all- -purpose flour - £ 405°ovenfory

i {ag}espﬂon ls’ugk?_r o d Lo i 40 m !n Ute -. e
ablespoon baking pow er -

5/4 teaspoo:lt sagllt1 i ‘;,%%ﬁgm
cups sourdongh starter

2 to 3 tablespoons softened lard CORNBREAD
or butter As hot and

tho d as the

~ Sift flour, sugar, baklng powder  80° :
and salt into large bowl; pour in ».‘F!“;Veis{.temcsu-n i
starter. Mix to make a firm dough. - B odw_r S
Grease 12-in. iron skilletwith lard. =a temp?t
Pinch off halls the size of walnuts. SALERL 0l

butter. Add 1 cup '
"E}Zﬁ%’?ﬁ?ﬁﬁr?LSféJétsé%‘ﬁ’gr.rﬁ shredded cheddar or Monterey

5 - Jackche choppedonion,
. 400° oven for 24-30 mlnutes and At p?fmeﬁ(pchopped 7_
~ RICHARD’S SOURDOUGH BREAD  jalapeno pe Bake in Hoc

oven f_er 40

If you think Richard’s Sourdough' -
- Biscuits taste great, wait till you
try his Sourdough Bread.

1 cop milk

- l/scupsugar asae Chirni
- Yseups ortianing o o g gf,‘l',’ ﬂﬂ,”“-a
t : S :

- enough flo
i ;F.:'_i.ing.' Place

- MIX 11/2 cups_,.cake ﬂ
 baking soda, ¥ tsp. salt tc
~ and add alt ;

r, 6 tbsp: rn-
p salt in salcepan; .
w . Cook, stirring =~

turet -

urdough starler







know the beans were pretty good, hecause , ot
ﬁléy were “Pinto” beans. They grew up . Lo o
in the So _lhwest And nowhere w:ll you imd a ' =

. oven wil!; a couple oi sllces of moist cornbread
lelp ge




COWPOKE BEANS REFRIED

“You've got to treat these little A.g
Pinto beans the same way you  habit.
‘would a newborn colt — with a lot
; of love and attention.”

—Richard Bolt
12 l]l/lllllld dne;idpmlo beans
© 21/2 cups cold water e g
1/2 pound salt pork, cut up _ : } /cgl?;:s% ‘
1 red ehili pepper ¢ 1/4 |easpo”

1 medium onion, chopped
1 clove garlic, minced

1 6-0z. ¢an tomalo pasle : -

11/2 tablespoons chili powder Mash bean

1 teaspoon salt . in all ingred
1 teaspoon cumin seed % Melt butter
1/2 teaspoon marjoram - and  cook

Wash and pick over beans; put in
mixing bowl. Cover beans with
cold water and soak overnight.
Next morning, put beans and
" water into Dutch oven and bring
to a boil; reduce heat. Cover and
simmer 1 hour. Stir in remaining
ingredients; cover and simmer 3
hours or until tender. Add more
water if necessary. Serves R

HONEY BEAN_ BAKE

umi dried pm;n lmans
ound (8 sllces} bacon, diced

i lfeasmon salt
1 teaspoon dry mus!ard
- 11easpoon ginger
. 'Wash ‘and pick over beans, putln
_mixing bowl. Cover’ beans wit Y
cold water and. soak overnight
rning, cook be
water intil skins burs

1 cup chopped oni
11/2 pounds ground be
ablespoon cofkl

id; pour over beans.
d bake ina 300° oven for

)
hour or unt1l beans are of desired

co_ns:stency Stur occasionally.. oon salt

l/a‘cup'Ameriea,u:c’me cubed

A:dveriisement'



 Days dont start ke this anywhere els n th land. rid eggs, potatoes,
sourdough flapjacks, thick slabs of fresh beef, and coffee, Always the cofiee,




HUEVOS RANCHEROS SAUCE
Cook 14 cup minced onion, 1 clove
garlic (minced), in 1 tbsp. cooking
oil until onicn is tender. Add two
8-0z. cans tomato sauce, 1 thsp.
ground coriander, 1 tbsp. minced
parsley, 1 tbsp. chili powder, %
tsp. salt and 4 tsp. ge per; sim-
mer 10 min. Makes 2% cups.







