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Succulent ribs and light salad
perfect for outdoor summer
dining

www.lamorindaweekly.com

925-377-0977

utes. Some of the main things
to remember about cooking
ribs are to remove the thick

By Susie Iventosch

Baby back ribs simply say

summer. What'’s better than
dining on a batch of succu-
lent ribs with your favorite
barbecue sauce and a nice
summer salad out on the pa-
tio? Ribs are really pretty
easy to prepare, too, since
they can be cooked ahead of
time in the oven and then

membrane under the ribs, if
your butcher has not already
done that, and to slow cook
them in a tightly covered pan
for about two hours. If you
have difficulty removing the
membrane, you can slice in
between each rib in a couple
of places in order to allow the

fat to drip out and the sea-
soning to seep in. I do this
even once the membrane is
removed.

Now, for the big decision
of what kind of rub and
sauce to use. This depends

heated through on the bar-
becue in less than 10 min-

This recipe can be found on our website:

office at (925) 377-0977.

Photo Susie Iventosch

upon your own taste. I love
both a tangy barbecue sauce
and a southern-style sweet
sauce made with bourbon.
I've included the sweet
southern style rub and sauce
that my mom normally uses
and I really enjoy. Feel free to
email me for a tangier sauce
that we also love! With the
sweeter southern style ribs,
this jicama salad made with
grapefruit, mango, avocado
and cilantro all tossed in lime
vinaigrette is the perfect
accompaniment!

Susie can be reached at suziventosch@gmail.com.

www.lamorindaweekly.com. If you would like to share your
favorite recipe with Susie please contact her by email or call our

1% cups ketchup
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Service Clubs Announcements

July 25:
International Towing &
Recovery Hall of Fame

Perry Shusta

Lafayette Rotary Club

Step in on a Thursday and join us for our lunch meeting.
Thursday at noon Oakwood Athletic Club, 4000 Mt. Diablo Blvd., Lafayette.

Omaha beach invasion 1944

www.rotarylafayette.org
www.facebook.com/Rotary-Club-of-Lafayette-CA

August 1:
WWII Veteran- D-Day,

Jake Larson
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2: Club Assembly

(guests require a ticket)

30: John Fazel: Member Story

Rotary

Friends, Fur, Service Abave Self

AUGUST WEEKLY MEETINGS

9: Dan Borenstein: Journalist on California Pensions
16: Andy Weir, Author of The Martian (guests require a ticket)
23: Dr. Lawrence H. Kuznetz , Apollo Flight Controller

Breakfast, Friday 7:00 a.m.
The Lafayette Park Hotel & Spa, 3287 Mt. Diablo Blvd., Lafayette, CA
www.lamorindasunrise.com
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OTHER ... continued

Not to be missed
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or Oct. 12 to meet CSC staff, walk
the site, and hear our plans for

The public is invited to hear
Katherine Parker, water microbi-
ologist and UMC missionary in
Nepal, at 6:30 p.m. on July 28 at
Lafayette UMC, 955 Moraga Road.
Katherine conducts workshops on
sanitation, drinking water,
women’s self-reliance, hygiene

building a cancer community cen-
ter. Location: south side of Mt. Di-
ablo Blvd, across from Lafayette
Community Garden. Contact Libby
Eppinga at leppinga@cancersup-
port.net or (925) 953-1216 for
more information.

and safety issues, serving UM
Global Ministries and the ecu-
menical United Mission to Nepal.

Diablo Ballet’s Annual Gourmet
Gallop food and wine walk returns
to downtown Walnut Creek for the
ninth consecutive year from 6 to 9
p-m. on Thursday, Aug. 8. Diablo
Ballet invites guests to sip, sample
and stroll their way through 18
downtown Walnut Creek locations
as they experience a one-of-a-kind
culinary adventure. Tickets are on
sale now to the public at only $39
if purchased on or before July 25.
After that date, the price goes up to
$45 per person. Special group
pricing is available. Tickets are

SENIORS

Lafayette Community Founda-
tion’s 10th Annual Senior Sympo-
sium, “Aging By Design” will take
place from 8:30 a.m. to noon on
Saturday, Aug. 10 at Acalanes High
School. Attendees will hear from a
variety of experts about the latest
findings on aging while maintain-
ing independence. In addition,
many vendors and nonprofit
agencies will have booths at the
Symposium’s Resource Fair pro-
viding information about their
products and services. Attendance
is free. Please register in advance
by visiting http://www.lafayet-
tecf.org. to fill out the attendee

Baby Back Ribs

(Serves 6)

INGREDIENTS
2 racks baby back ribs, approximately 2 %
to 3 pounds each, or 12 ribs per rack
4 tablespoons rub (see recipe below)

DIRECTIONS

Preheat oven to 300 F.

Remove membrane from back of ribs, if it is
still there. Cut rack into portions of 3-4 ribs
each. Make two small (3/4-inch) slits in between
each rib. Spread rub on top and bottom of rib
racks.

Place in a baking dish, meaty side down,
and cover tightly with foil. Bake for
approximately two hours, or until a knife easily
inserts into the meat between ribs.

Remove from oven. Cool to room
temperature and drain any excess fat from the
pan. Seal ribs in foil or in an airtight container
and refrigerate until ready to use.

When ready to serve, heat ribs on
barbecue over medium heat for a couple of
minutes before basting with barbecue sauce.
Then, cook ribs for two-three minutes per side.

Serve hot!

Sweet Rib Rub and Barbecue Sauce

For rub, blend together:

2 tablespoons powdered cumin

1 tablespoon brown sugar

1 tablespoon chili powder

2 teaspoons dry mustard

1 teaspoon cinnamon
Sometimes I add: 1 teaspoon paprika and 1
teaspoon onion or garlic powder and a dash of
ginger.

For Sauce:
INGREDIENTS
1 medium yellow onion, chopped
4 cloves garlic, minced
2 tablespoons canola oil
1 teaspoon salt
2 cup whole seeded Dijon mustard

1 small can (6 ounces) tomato paste

> cup apple juice

Y4 cup apple cider vinegar

1 dried ancho chili, peeled, stem and seeds
removed and chopped (can substitute %2
teaspoon red pepper flakes)

1 cup water

% cup bourbon

DIRECTIONS

Heat oil in sauce pan. Add onion and garlic and
cook until translucent. Stir in salt, ancho chili,
mustard, ketchup, apple juice, apple cider
vinegar and water. Bring to a boil, stirring
occasionally. Add bourbon and continue to
cook for another 5 minutes or so. At this point,
you can cool the sauce and refrigerate in an
air-tight container until ready to use.

Jicama-Mango-Grapefruit-
Avocado Salad with Lime

Vinaigrette
INGREDIENTS

Salad
2 cups julienned strips of jicama (1-2
inches in length)
1 cup mango cut into bite-sized pieces
Y, grapefruit cut into pieces (I cut these
out with a grapefruit spoon)
1 firm avocado, cut into bite-sized pieces
Y, cup cilantro leaves, snipped into pieces
% cup red onion, chopped and
caramelized
1/3 cup crumbled blue cheese
1 recipe vinaigrette (below)

Lime Vinaigrette
Place the following in a container with a
tight-fitting lid and shake well:
1/4 cup fresh-squeezed lime juice
2 tablespoons red wine vinegar
2/3 cup extra-virgin olive oil
1 teaspoon Tajin (or other Lime-salt
seasoning)

You can find most of the recipes published
in the Lamorinda Weekly on our website.

Food tab:
www.lamorindaweekly.com/html2/food1.html

available online at: diablobal-
let.org or by calling (925) 943-1775.

registration and to have you name
included in the raffle drawing.

Lafayette Community Garden
and Outdoor Learning Center pre-
sents Home Composting for Busy
People from 3 to 4 p.m. on Aug. 10.
Presented by Master Gardener
Marian Woodard. Registration is
required. Call (925) 906-1801 x306
to register. The event is free.

Summer Wine Festival 2- 5 p.m.
on Saturday Aug. 10, Saint Mary’s
College Soda Center in Moraga.
$50 per person with pre-
registration at stmayrs-
ca.edu/wine or (925) 631-8744.

Cancer Support Community is
offering free public tours of our
open space in Lafayette. Drop in
between 10 and 11:30 a.m. Aug. 10
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