We are beginning to see the effects of the hard work outs here at Virginia Beach. The kids are getting brown andrednse éokst

of sunscreen all around! They take lots of dips in the ocean also. They enjoy swimming in the pool after each warki betralso
Aplayo time in the pool gets |l onger and | onger. Tehof teat tov a y
day.

Today we had the best ribs and mashed potatoes and fresh fruit and on and on. It seems like the food tastes so emesthieetise h
have been working so hard and playing so hard.

The television died today. The kids were really unhappy. The owner is coming over to check it but Alexei is prettyisisdritfact,
toast . We went | ast night to Blockbuster and got taaymovi e

Al exei 6s Easy Spare Ribs

1 Turkey sized cooking bag

Salt

2 bottles Honey BaB-Que Sauce (whatever kind you like)

4 Racks of Ribs

1 Rectangular Aluminum Foil Pan

Deep dish with cover

Wash ribs and cut in 3 rib sections. Rub salt on them. Pour 2 bottles of sauce into deep dish and submerge ribgddbatvtidm Then place them bottom up (so

t hey

but

it looks like a U) and some sauce will be in each one in the cooking bag, in the pan. You can stack it if you needitoth@&liiaxg closed. Place in oven at 350 for 2 ¥z hours.

Take ribs out of bag and put in deep dish with a lid. Cover dish but leave a little room for the steam to vent. Pthiebac&nrat 325 for another half an hour. When you re-

move it it is ready to serve.

Enjoy

We had this with mashed potatoes, green beans. The kids thought it was one of their best meals yet.






