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Shelley Myresspiés the ball u'in the game aafﬁs Wimar
on Friday.

finish line at the cross country
meet in Weimar.

When it comes to dining out,
few restaurants are guaranteed
to provide you with food that will

stick to your ribs and possibly bust

your belt.

One type of restaurant that
never fails in either of those de-
partments is the diner.

Known for their heaping help-
ings, diners are always a popular
choice for anyone looking for
an affordable meal that will fill
them up.

In her new book titled “Diner”

(Ryland, Peters & Small), veteran

food writer Jennifer Joyce offers.

a host of recipes as varied as that
of your typical diner menu.
Inspired by the American
diner, Joyce allows readers and
diner enthusiasts to take the diner
home with them. Be it the section
titled “Early-Bird’s Breakfast” or

. a selection from “Sandwiches,”

prospective chefs will learn how
to make their kitchen into their
own little diner.

Those looking to do just that
might want to take a crack at this
recipe for “Sugar-Rubbed Baby-
back Ribs with Smoky Barbecue
Sauce.”

Sugar-Rubbed Babyback
Ribs with Smoky
Barbecue Sauce

Serves 4

112 teaspoons chili powder

1 teaspoon garlic salt

1 tablespoon sugar

1 teaspoon salt

1 teaspoon freshly ground

pepper

Water
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civic clubs and organizations.
They mentioned that early vot-
ing in the election will start on
Oct. 22.

There was also discussion
of purchasing newspaper and
radio advertising. The directors
noted that they had approximately
$1,600 that could be used for that
purpose.

During the discussion, direc-
tors noted that if a district is
created, it will have the ability to
regulate any wells operated by the
Lower Colorado River Authority.

They also noted that state
law gives a district the power to

Pictured above is Terrance Shorter trying to make a run for it prohibit exporting of groundwater

while Steven Lafferman it backing him up at the game that was

held recently against Weimar.

Raiders
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He also indicated that Edna
as a whole has great team speed
as well as large offensive and
defensive lines.

Dumont said that this game
could very well have district
championship implications.
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HOLY CROSS

BAZAAR

Riverside Hall, East Bernard

Sunday, Oct. 14, 2007
Meals Served Starting At 11a.m.
BAR-B-Q BEEF o CHICKEN » SAUSAGE
WITH “HOMEMADE DRESSING” & ALL THE TRIMMINGS
HAMBURGERS SERVED STARTING AT 3p.m.

Plenty of Czech Pastries,
Refreshments and Country Store Items

*Camel, Pony Rides & Petting Zoo**
Velcro Wall, Rock Climbing Wall
GAMES ALL AFTERNOON
GRAND AUCTION starting at 12:30p.m.

Music & Entertainment from Noon-Til?
By The Texas Legacy Czech Band(12:00pm-3:30p.m.)
Dujka Brothers(3:30p.m.-6:00p.m.)
No Limit (Country/Rock 6:00p.m.-til?)

1-

103 Raffle Prizes -- Drawing at Sp.m.

Mass Schedule -- Holy Cross Church
7a.m. and 9a.m.

Everyone Invited!

Pictured above is Brian Mi- -

Pictured above is Kayli Kalli-

country meet in Weimar.

3 large racks of pork spare-
ribs, preferably baby ones

To make the Smoky BBQ
Sauce:

1 tablespoon olive oil

1 small yellow onion,
diced

) garlic cloves, chopped

2 bacon slices, chopped

14  ounce canofpeeled plum
tomatoes, pureed

14  cup tomato paste

34  cup cider vinegar

12  cup packed brown sug-
ar

2 tablespoons chili pow-
der

2 teaspoons celery salt

3 tablespoons Worcester-
shire sauce

1 tablespoon yellow mus-
tard

2 teaspoons Spanish pa-
prika (pimenton)

1 tablespoon chopped
chipotle chiles in adobo, or Tabas-
co Sauce .

Preheat the oven to 350 F.

In a small bowl, mix together
the chili powder, garlic salt, sugar,
salt, and pepper. Sprinkle the
racks of pork on both sides with
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Marquis Toliver looks for room to run as Duryel Stevenson
chalak making a run for the namakingarin foritatacross blocks for him.

the mixture, put on a baking sheet,
and cook for 112 hours.

In the meantime, make the
smoky barbecue sauce.

Heat the olive oil in a medium
saucepan.

Saute the onion, garlic and ba-
con for 5 minutes, or until soft.

Add the remaining ingredients
and cook for 10 minutes.

Fri, Oct. 5 « from 530-9 pm.
Frog Legs, Shrimp,
Stuffed Crab,
Fried Catfish
and lots of sides!

@ift Certificates Available!

Chicken + Crill

1206 Fannin » Columbus

R (979) 733-WING
8\ Karaoke Saturday
Nights!

John Deere Chain Saws

| Perfect for home
owners!
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EL CAMPO........(979) 543-8363 EAGLE LAKE....(979) 234-5524
BAY CITY..........(979) 245-2711 EDNA.............. (361) 782-3301
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Babyback Ribs With Smoky Barbecue Sauce

Ifyou are not using it straight-
away, let cool and refrigerate in a
sealed container.

Just before you are ready to
serve the ribs, light your barbecue
or preheat a gas grill.

Brush the ribs on both sides
with the fresh barbecue sauce.

Grill for 5 minutes on each side
or until crispy around the edges.

Workforce

Education

Spark a new career

Introduction to Welding
Hands-on approach to the
fundamentals of welding. Practice in
materials selection and production
of beads and joints.

Oct. 23 — Nov. 15

Tuesdays and Thursdays » 6 - 9 p.m.
$168 (includes materials)
Sealy High School Welding Lab
j\Jr\/qL—Av
REGISTER NOW U gtAl [
Limited Enroliment > gqPLOYERS <

Blinn College Toe e\
Workforce Education = W\
Sealy Campus - 979-627-7997
Brenham Campus - 879-830-4027

NO INTEREST
NO PAYMENTS
- for12 Months
on the Gator™ XUV
Utility Vehicle®
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