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A MURDER ON THE GRILL 

• Prepare Baked Beans
• Prepare No-Bake Chocolate Pecan Cookies

The Day of the Party: 

A.M. • Marinate Lamb and Chicken
• Prepare German Potato Salad
• Prepare Corn Relish
• Prepare Cucumber Salad

PM. • Preheat grill 
• Cook Chicken and Lamb
• Bring Potato Salad to room temperature
• Reheat Baked Beans
• Unmold Orange Sunburst Fruit Mold

onto serving platter
• Arrange drinks service area
• Arrange food on serving platters and

plates on table
• Begin the game and serve dinner

Instant Menu Preparation Timetable 

The Day Before: 
A.M. • Do the grocery shopping
PM. • Plan and set out serving dishes you will

need 

The Day of the Party: 
A.M. • Prepare Jello

• Cut Watermelon and arrange on platter
• Arrange salads and cookies on platters

PM. • Arrange drinks service area 
• As guests mingle, heat the chicken and

the baked beans and cook corn and
arrange on platters

• Begin the game and serve dinner

For Snack Menu: Follow the appropriate steps 
outlined above when preparing the Snack Menu. 

RECIPES 

Baked Beans 

1 tablespoon ........ vegetable oil 
4 ounces ........... sliced bacon, coarsely chopped 
1 large ............ yellow onion, minced 
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3 cloves ........... garlic, minced 
3 cans (15 ounces each) .pinto beans, rinsed and drained 
1 can (15 ounces) . . . . . tomato sauce 
3 tablespoons ....... light molasses 
2 tablespoons ....... firmly packed dark brown sugar 
1 tablespoon ........ yellow mustard 
1 1/2 teaspoons ..... ground ginger 
1/2 teaspoon . . . . . . .salt 

Preheat oven to 400° F. In a medium-size heavy 
bottomed saucepan, heat oil over medium heat. Add 
bacon and cook, stirring frequently until lightly 
crisped, about 5 minutes. Add onion and garlic, and 
cook, stirring frequently until onion is tender, about 7 
minutes. Stir in beans, tomato sauce, molasses, sugar, 
mustard, ginger, and salt and bring to a boil. 

Cover, transfer to the oven and bake 1 1/2 hours or 
until beans are richly flavored. Serve hot, or cool and 
reheat at serving time. 

Barbecue Sauce 

1 cup ........... ketchup 
2/3 cup .......... apricot jam 
2 tablespoons .... .light molasses 
4 teaspoons ....... red wine vinegar 
1 teaspoon ....... ground ginger 
1/2 teaspoon ...... salt 

In medium bowl, stir together ketchup, jam, 
molasses, vinegar, ginger, and salt. Divide in half 
and use half for lamb and half for chicken. 

Barbecued Chicken 

3 cloves .......... garlic, minced 
2 teaspoons ....... salt 
1 1/2 teaspoons .... dried rosemary, crumbled 
1 1/2 teaspoons .... sweet Hungarian paprika 
1/2 teaspoon ...... dried sage 
1/2 teaspoon ...... black pepper 
6 chicken legs ..... (thighs and drumsticks), 

about 4 1/2 pounds 
half of the ........ homemade barbecue sauce 

(scant 1 cup) 

In large bowl, stir together garlic, salt, rosemary, 
paprika, sage, and pepper until well combined. 






