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(Photo courtesy Brandy Advisory Board)
BRANDIED CHICKEN SATE comes to us from Indonesia via Califor-
nia. Delicious with tall glasses of Brandy Orange Cooler.

Mind Matters

(Continued from Page 11)

‘“like Johnny's mother and
father .

Parents need to take the time
and interest to know who their
children’s friends are, by name,
and where they live, and their
children need to provide them
with this information.

Perhaps what we've said
won't answer your specific
questions such as, how late
should your daughter Or son
stay out on a date, but remem-
ber that the answers to specific
questions like these depend
very much on your particular
situation and standards which
you have for your household.
These ideas might, hopefully,
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put you on your way to better
communication between Yyou
and your children. We believe
that parents and children who
can talk and listen to each other
can allow each other (o grow
and to be their own persons
within the relationship.

Please send your comments

about this column to us al
MIND MATTERS, 100 East

23rd St.. Baltimore, Md. 21218.

Phyllis A. Diggs.
MA.. MPH.
E xecutive Director

Emilio J. Dominguez, M.D.
Medical Director

Now Is The Time

For Summer

Outdoor Barbecues

Summertime begins barbecue time ... so here come the ham-
burgers, hot dogs and grilled steaks. They're fine, of course, but when
you crave a change of pace, consider Brandied Chicken Sate, a
marriage of Indonesian_ and California tastes. Thé chicken IS
marinated in a savory sauce, then grilled over coals on skewers. The
finished dish retains exotic griental overtones. yet it's a cinch to
prepare.

You can use your favorite parts, or a whole chicken, cut up. for
the Sate. The chicken pieces must be small enough to fit nicely on
the skewers. so you (or the butcher) will have 10 do some further
chopping with a cleaver or heavy knife.

The marinade is a piquant mixture of soy sauce. perky brandy
and sweet-sour seasonings — with a generous measure of crushed,
toasted sesame seeds for authentic Indonesian character. Let the
chicken marinate an hour or longer, SO that it can absorb the good
flavors before it goes to the gnil.

Tall. refreshing drinks are a must with any barbecue, and you
neednt look beyond the California brandy thal brightened the
marinade. Pour glasses of Brandy Orange Cooler for your guests, as
the heady aromas from the grill sharpen their appetites. The Coolers
do double duty. serving as a sprightly accompaniment 10 the Sate, as
well. '

Brandied Chicken Sate

8 pieces frying chicken”
2 tablespoons toasted sesame seeds
Y2 cup brandy
a cup SOy sauce
Ya cup oll
1 tablespoon brown sugar
1 tablespoon lime juice
1 teaspoon pressed garlic (2 cloves)
Y4 teaspoon ginger

With cleaver or heavy knife, cut bone from end Of chicken legs

Cut each drumstick into halves, breasts and thighs in 3 pieces
Remove wing tips. In blender or with mortar and pestle, finely crush

sesame seeds. Combine with brandy and all remaining ingredients in
a 9-inch square pan, mixing well. Place chicken pieces in the mixture,
turning to coat all sides. Refrigerate 1 hour Or overnight, turning
chicken pieces several times. Thread chicken onto 4 bamboo or
metal skewers. Grill over charcoal, or broil about 8 inches from heat,
about 25 minutes. until well browned and cooked through, basting
frequently with the marinade, and turning skewers once. Makes 4
servings.

* Use half-breasts. legs, thighs, wings from medium-size fryer, or
whole chicken cut up, with back and neck bones removed.

Brandy Orange Cooler

6 ounces (% cup) brandy
8 ounces (1 cup) orange juice
2 ounces (% cup) lemon juice
2 tablespoons sugar
Ice cubes
Chilled club soda or quinine water
Mint sprig for decoration

Stir brandy. orange and lemon juice and sugar together until
sugar dissolves. Cover and chill. When ready 10 serve, fill 4 (12 oun-
ce) glasses with ice cubes. Pour chillea brandy mixture into glasses
Fill with chilled club soda or quinine water. Decorate with mint sprig
Makes 4 coolers.
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ey’'re great for mixing with

gravies and maki
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when you cook with

cook over low heat 20 minutes or until

with mashed potatoes, mixed
baked apples for dessert.




