
Whether you refer to tt 
as a barbecue or'a coolt-out, 
there is a lot of fun to be 
derived from the Informal 
me a! cooked and eaten out- 
of-doors. It^is fun for the 
whole family, as tradition­
ally it i«> father who cooks 
outdoors, mother who pre­
sides indoors. Although the 
usual home grill is a far cry 
from camp cookery, still it 
sir.-:'.Is of the wide open 
spaces, and this makes the 
food mere enticing.

Any well planned home 
today has a spacious out­
door living area, or patio. 
Here is where you gain the 
extra benefits of living in 
California, because here 
you have privacy, beauty, a 
touch of personalized living 
on a relaxed scale which is 
so important in today's 
rushed pattern.

It doesn't make any dif­
ference whether you have 
an elaborate built in grill 
rornpiete with fireplace 
and automatic bun warm­
er, or whether you have the 
musr p r.i m: 11 v e brazier 
imaginable, the fun of the 
y. b is there for you to en­
joy. Drifting whiffs of meat 
fraurancs, a general slow- 
i:.„ a.?,v.-i of the nervous 
.y. i'.cm are ail evident when 
> m enjoy living in your 
pa'.io

M,may widely used for 
ra- 0:-;: jing is the portable 
rrar-i;: lype of grill. Var- 
1 a'.'' .aa be so elaborate

a; con as much as an 
.. u •:ir. o b 3 ] e, and seem 
.o-ymmd or. the axmy's*port- 

nc-ld kitchen unit. 
u'-meiTi are simpler but do 
.atvj- a hood and an c-Iec- 
rm .pit, while the 

:-i all .$ just a 
joamer w:ih a mesh cover- 
.m whicli you can place

V.'.eae we term H barbe- 
..'uli wi. :: is really broiling 
.y-izr c-aais. and the differ- 
:.;!e only bothers those re- 
ctniiy moved here from the 
e.is;. 1turn, they are the 

v j  r„ insist OH "COOS- 
ut'' u-her, we know darned 

ii-xd and well what we are 
an:is barbecuing. Sc it 
^•i.c.v ah k.t'cs to make a 

. v::.i.
Wr.aL you cook and hew 

vu rock .1 is your own 
Cosiness, because when any 
dozen barbecue enthusiasts 
vet together, there will be 
a: least- 32 divergent opin- 
•.on.-; an everything from 
how to start the fire to 
what type of charcoal you 
use, or is it-proper-to only 
burn hardw'ood down to a 
bed of coals? But what 
about a fruitwood fire 
which furnishes its own 
inimitable flavor? And do 
you salvage the charcoal 
remaining when food is 
cooked, dunk it in water to 
put it out, then save it for 
the next vime, or do you 
lust Jet it burn because you. 
tike the glow, enjoy the 
odor ? What arguments can 
emerge from this group <5f 
ideas.

­

Idiocy to sit in a drafty 
backyard, smothering 

- smoke, eaten alive by flies 
and mosquitoes to try and. 
eat scorched and tough 
meat, when inside the 
house is • a comfortable 
table end chairs, screened 
away from the wild life, 
with a full fledged kitchen 
in which you can so much 
more easily prepare a meal. 
Poor souls, they just 
haven’t arrived!

Any outdoor living room 
must be planned for com­
fort, and this begins with 
weather control, insofar as 
it is possible. You can con­
struct or plant & screen to 
keep the -coolest breezes 
away. You can build an 
overhead of wood or wood 
and plastic to divert even 
strong winds, to keep off 
the hottest sun, to keep 
out :vain. And you can 
plant a background to give 
you beauty, fragrance, 
textile, which make being 
out o. doors more fun than 
ever.

Ma iy of the less ex­
pensive cuts of meat are 
most delicious when 
quickly cooked over glow­
ing coals. Often just 
putt! ig them to soak in a 
mari iade will tenderize 
them, add piquant flavor. 
And the tantalizing extra, 
touc) added by wisps of 
smole is an enticing divi­
dend,

Ft-: special smoke flavor­
ing, ray leaves or rosemary, 
fresl .ly cut., can be tossed 
by i.ie handful right onto 
the coals, where their 
freshness wall prevent them 
fron burnir.g for quite 
sornv while the heat
working on the volatile oils 
they contain, expresses the 
oil as smoke which en- 
veic >s the meat. Living it 
a d:st:nciive but not over­
powering f J a v o r and 
fragrance.

C ira-on-ihe-cob c 
hus is peeled back, the silk 
removed, then h i: t k s 
pus red into place, be 
soa ted in cold water, 
qua kly drained and pur. on 
the grille with the meat.
Or t can be cleaned, icihd 
in aluminum foil ana 
coo ted.

toung eggplant can b'.i 
broiled right with the 
meit, basted with the meat 
saice for a delicious un- 
usi al treat. So can zuc­
chini and some other 
varieties of squash. Use 
your imagination and en­
joy cooking, in your own 
pa io for your own family 
an 1 friends. Your friends 
cai always get even with 
yo i when it is their turn 
to entertain, and besides, 
it is fun.

Lumber Center 
One fourth of all the na­

tion’s softwocKj lumber and 
plywood is produced with­
in a 200 mile Circle of 
Portland, Oregon. Douglas 
fi~, prized as the nation’s 
top structural lumber, 

­

NEW FROM FULLER...FOR KITCHENS, WOODWORK, BATHS;

THE EASIEST-PAINTING 

ENAMEL YOU'VE EVER USED!
Try it! New Fuller Semi-Gloss Interior Enamel lirit s 

in only 2 hours . . . leaves no lingering ‘•‘[lainty'’ 

odor . . . costs no more. Your dealer has it now.

Spreads swifter and smoother with roller or brush. There's no 

omi.se lo retrace strokes, no need for thinning to spread il smooth. 

l’u:b r s fabulous new Semi-Chm Interior Enamel almost l^njs from 

Yiiur roller . . . goes on walls us if magnetized . . . assures stier.kfiee, 

lon^-la.Ming beauty every time.

Quick clean-up. Sim­

ply wash cut your roljer 

or brush in detergent 

and -water. No smelly 

cleaners needed.
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