


















































































































































































































































































































































HINTS AND SUGGESTIONS

A picnic should be a way of life, an approach to the enjoy-
ment of living, a state of mind. Whether you share a
pheasant-under-glass or a liverwurst sandwich, pate' de foie
gras or a hot dog, it is the mood that matters, a euphoria
that comes not so much from the forgetting of everyday troubles
as a conviction that "tomorrow is time enough'. People who
love picnics will use any pretext to go on one. And those

who don't like picnics, just don't like them!

However, if one's reason for that, is that they are untidy
affairs, that paper plates are ugly and wobbly, that salads
are warm and limp - forget it, you're far behind the times.
There's no need for such disasters these days. The variety
of equipment available at any variety store, market, hardware
or department store plus a bit of planning should take care
of any or all of these - and more.

Today, one can even carry hot soup to a distant picnic ground
and serve it in the most elegant dining-room fashion - and it
is no problem at all to carry ice for one's drinks. By all
means, take advantage of the wide variety of plastic bags,
plastic coated plates, stainless steel cutlery, dry ice and
packaged ice, styrofoam hampers and insulated bags, wide and
narrow lipped Thermos jugs and the myriad of modern miracles
that have made the untidy picnic a thing of the past.

As for ants, mosquitoes and other such uninvited guests - a
press of a finger on a conveniently shaped "bomb" is all
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that's needed to erase that nuisance,

1f, however, you still think the new plastic coated plates are
a horror, there are thin wooden ones from Scandinavia or tin
from Mexico that are lightweight and pretty, but solid enough
to hold hot foods on your lap.

0f great convenience, too, and very pretty, as well, are the
large Japanese straw mats to use as table cloths or sitting-
mats. They are easily folded or rolled, and so closely woven,
food does not fall between the straw; a quick wipe with a damp
cloth, makes them ready for the next picmic: Just roll into

a small bundle and store.

One more item I have found indispensable for a really pleasur-
able picnic is a plastic "Lazy Susan" to make goodies more
readily available to everyone.

If the picnic is really impromptu and last-minute, it is often
simpler to stop enroute to the picnic ground and buy the
"makings'. The suggestion made by Louise Hammond in the
section on "menus" should be carefully read. It makes a de-
licious meal by any standard. But there are even easier ways:
A bag of French rolls, some sliced luncheon meats, cheeses,
fruit and cold "pop'" are readily found on almost any block,

no matter how small or large the market.

The old-fashioned picnic, no matter how delightful it remains
in memory, meant work, work, work for somebody, and only
seasonal and regional fresh food, however varied, was available.

For a really gourmet picnic, a diligent search through any
fine journal with national distribution will disclose ad-
vertisements by food firms in far-flung corners of our own
continent: Live lobsters from Maine, clams from Maryland,
hams from Virginia, succulent steaks from the Midwest are only
a few of the fine treats of which one can avail oneself on
very special occasions.

The shellfish come, aromatic with Atlantic seaweed and sea
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water, in a contalner convenient to use as a cooking pot. A
"clambake" using a variety of Eastern shellfish may be an ex-
pensive picnic, but without doubt it would be a memorable one.

EQUIPMENT

BASKET GRILLS or HINGED GRILLS: Quite indispensable for the
barbecu-er. They should have long handles and should be ad-
justable so they will accomodate equally well a slice of bread,
a thick steak or chicken halves as well as tiny shrimp. They
are lightweight and can be carried easily with the picnic

gear.

I particularly like them for such fatty meats as frankfurters
and spareribs, for they make frequent turning a simple and
rapid procedure. In case of flare~ups, they can be grabbed
up and off the fire readily.

SKEWERS: A good variety is available today and I have found
many uses for the tiniest as well as the large omnes.

Oriental bamboo skewers come in different lengths and thick-
nesses, from those little larger than a toothpick for grilling
hors d'oeuvres to the longer ones for meats, fish and vegeta-
bles, I have learned to use them for all the purposes for
which I once used metal skewers and they have the advantage of
being easy to cut off wherever one wishes.

There is little need to mention the infinite variety of "barbe-
cue' skewers from the huge rapier-like metal ones almost a

yard long with lovely wooden handles to the all-metal ones of
any size desired. They are, to boot, as decorative in the
barbecue-pit as they are practical. Try forgetting them just
once and see!

One should, on the other hand, learn that a long branch - par-
ticularly a willow branch - was the first skewer man ever used
and it is simple and lovely toc look at. Learn to peel the
bark off the end for the approximate length of the food you
mean to impale on it. Become adept at splitting the branch so
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that you may, with confidence, place the food into that split
and know it will remain there during the cooking. Learn to
handle such sticks so they will not burn or break. It is a
very pleasant bit of knowledge - and practical, too.

Perhaps it is necessary to repeat here that those using tree-
limbs or branches as skewers should have some knowledge of the
properties of common California plants. As earlier stated
(after recipe for BONFIRE WILLOW TROUT) the Oleander bush is
definitely poisonous, as is the California Laurel (better
known as Bay) and the Daphne, when used in large enough
quantities or in concentrated form. Check out all plants
before using them.

BASTING BRUSHES of several sizes are very handy. Little ones
to use at the table-hibachi and big, long~handled ones for
steaks, chicken, turkey, roasts - and that half-beast you may
one day wish to barbecue.

However, it is well to remember that the American Indian made-
do with whatever was on hand. On those occasions when I for-
got my brushes, I found a nice soft limb of a tree and, with
my sharpest knife, split the end about an inch up many times
so it could serve as a brush. It worked beautifully.

Another method that is colorful, dramatic and practical, is to
use a bunch of herbs tied together and attached to a long
stick. Parsley, rosemary, thyme, whatever pleases you. Dip
it into the sauce and carry to the grilling surface, back and
forth...it carries its own seasoning, built-in, and adds to
the aromatic perfume in the air around the pit or grill.

GLOVES: For handling charcoal, wood, hot handles or pots.
Later, for the cleaning up. Asbestos ones have their place

as well as rubber and cotton.

TONGS: Both large and small for handling hot objects as well
as dirty ones. Indispensable!

CUTTING BOARD: Serves many purposes. It will provide a level,
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even surface where there is none other about, or a surface on
which to mix buscuits, for example.

HOT-POT HOLDERS: Pads or gloves...(need I go on?)

KNIVES and SCISSORS: This too may seem a superfluous warning
until the day you do forget them! Do remember knives for
butter, knives for cutting meat and fish...Keep a pair of
kitchen scissors handy for they double as bottle-opener or
wedge to pry open the pickle-jar, for mincing herbs, for
cutting wire - you tell me! Kitchen-scissors are one item I
hate to be caught without....

ALUMINUM FOIL: To go into the ways of using this "I-don't-
know-how-I-ever-lived-without-it" kind of modern miracle,
would require more space than is available to me. But a few
reminders won't hurt:

Make a wind~break of it.

Make a drip-pan of it.

Make a saucepan of it, for heating vegetables and
sauces.

Wrap bread in it, then put on the side of the grill
for slight heating.

Wrap potatoes in it and drop among coals.

Arrange a sheet of it over cooking food, during
last few minutes, to keep in heat and speed up
cooking.

Use it to line the charcoal pit for reflected heat,
an easy way to dispose of ashes later.

Line bowl for a punch bowl, if the only one large
enough is wooden.

Form a basting cup of a few thicknesses.

Rather expensive, true, but do learn how to handle it carefully
to keep from tearing and do gain the habit of washing it when-
ever possible, for re-use. It will pay for itself many times
over.

PAPER TOWELS also have a thousand uses at picnic grounds.
Keep a roll handy in the car. You'll be amazed at how often
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you'll use it.

PLASTIC BAGS: Ditto!...in various sizes, on the roll and off.
From the moment preparations start until re-packing to go
home, these will prove indescribably useful.

RUBBER BANDS and PIPE CLEANERS: Ditto!

SEASONINGS and SPICES: The plastic pill bottles in which
medicines come from the drug store are available in many sizes,
they are lightweight, transparent and have tight caps - what
more could one ask of a container for such items as salt,
peppercorns (with a good sturdy mill), sugar, dried herbs,
curry powder, what-=you-will and what-have-you...?

INSTANT COFFEE has many uses besides the obvious. Try
sprinkling it over ice-cream and puddings for an exotic touch.
Vary it with expresso coffee powder, sugar added or not. '

MARGARINE has a number of advantages over butter for picnics.
It will not spoil in the heat and will always spread easily.
Carry in a glass jar or plastic box. Mix a little, with a
favorite minced herb or garlic powder, for an unusual basting
sauce or to smear over hot breads.

SUGAR: The liquid non-caloric type packs handily in an old
Tabasco sauce bottle with cap. But if you must have the real
thing, cubes carry well in a plastic box or bag.

GENERAL: Before any kind of party - simple, rustic, sophisti-
cated or elegant - make lists of foods you plan to serve,
foods to be bought, equipment you will need, and tools to
remember. Don't trust your memory.

When arriving at site of picnic, immediately set up a working
area and surface for arranging foods, for chopping, for
serving, and so on. That area should be taboo to anyone not
immediately concerned with getting the food out.
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Decide beforehand how dishes (paper or china) will be handled
after using; where and how to scrape, clean, stack or discard
...1t may seem an unnecessary matter until they pile up all
around you.

Do vary your menu: alternate garlic-flavored dishes with
smoke~-flavored ones, for example. Too much of even a favor-
ite dish can be just too much!

Try to be able to give something to everyone with the first
serving off the grill. If necessary, cut big steaks in
quarters each time, if your grill will hold only one at a
time.

Don't forget water: some to drink, some to rinse hands, some
for an emergency. To wash blood from even a small cut can
be a very urgent matter. An excellent meal can be ruined for
a thirsty diner.

Now choose a mild, dry evening or a bright afternoon, make
your lists, gather your "audience'" and - Happy Picnic-ing!
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