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YEAH! SPRING IS JUST A MONTH AWAY!
	  To celebrate, this memo is going in several directions. 
There are many reasons why I enjoy my work at the Bryan 
Chief and one of them is an opportunity to talk personally with 
memo readers. They may have a question for me such as what 
is a Minneola? Also called a Tangelo, I can tell them it’s a cross 
between a tangerine and a grapefruit. It peels like a tangerine 
and is very juicy like grapefruit.
Memo readers lose recipes like recently when a customer asked 
about George Dykhuizen’s Baked Pork Loin with Mustard Sauce.  
I remembered the recipe and that it won first prize in a Bryan 
Times Recipe Contest in 1979. That known I started looking in 
memos from 1979 into the early 80s and there it was on the 
April 5, 1982 memo! So for the lady who asked me and for all 
“other white meat” fans, here it is! 

	 GEORGE DYKHUISEN’S BAKED PORK LOIN 
	 WITH MUSTARD SAUCE
	 • 3 lb. center cut pork loin, boned but not rolled (order ahead)
	 • 1/4 cup soy sauce
	 • 1/4 cup bourbon
	 • 2 tablespoons packed light brown sugar

	 Mustard Sauce:
	 • 1/3 cup sour cream
	 • 1/3 cup Hellmann’s Light Mayonnaise
	 • 1 tablespoon dry mustard
	 • 1-1/2 teaspoons white wine vinegar
	 • 2 tablespoons chopped scallions
Marinate meat in soy sauce, bourbon and brown sugar mixture in 
oblong glass dish. Refrigerate for several hours, turning frequently. 
Remove from marinade and bake in shallow baking pan in 
preheated 325°F, basting frequently with marinade until meat 
thermometer registers 150°F, about 1-1/2 hours. Cut in thin diagonal 
slices and serve with Mustard Sauce. To make sauce, combine sour 
cream, mayonnaise, dry mustard, vinegar and scallions.
	 Finally, I watch what shoppers are buying because it helps 
me focus on recipes they’ll actually use. Nowadays, they are 
more price conscious than at any time since I’ve done the memo 
and I pay attention to cost per serving.

MY NEW PET PEEVE
	 In December I told you that one of the best buys in chip 
aisle was the Frito Lays 14-oz. bag of Santitas Authentic Mexican 
Chips for $2.00. They’re still $2.00 but chips have been reduced 
to 13-oz. I ended up buying a different Frito Lay tortilla chip 
that had less sodium, something I’m also watching. I’m sure we 
haven’t seen an end to this happening but I do resent the fact 
that food companies don’t think we know what’s going on!
Another example of paying the same or more for less is toilet 
paper. Rolls have a fraction of the tissue they formerly did. I 
also bought Kraft reduced-fat shredded sharp Cheddar cheese 
the other day and instead of being an 8-oz. package it weighs 
only 7-oz. now. You may not agree with me but I wish grocery 

manufacturers would keep the size or weight the same and 
raise the price if it’s necessary. 

TIPS FOR SAFER SALADS
	 Raw leafy greens, organic or regular, should be washed 
again, even though package says they’re pre-washed and ready-
to-eat. One method of washing: immerse loose greens in a large 
pot of cool water and allow a minute or two for debris to sink 
to the bottom. Then put the greens in a colander and wash 
them under running water. A salad spinner is a convenience, or 
you can pat the greens dry with a clean cloth or paper towel.	
Source: University of California at Berkeley Wellness Letter, 
February 2010.

BETTER LATE THAN NEVER!
	 I may be a month late with Ground Hog Soup but being a 
big fan of hearty soups, this has a lot to offer and you’re likely 
to have most of the ingredients on hand to make it. When we’re 
supposed to be eating more beans and lentils and less meat this 
soup is the perfect prescription for healthy eating!

	 GROUND HOG SOUP
	 • 1 pound fresh bulk sausage
	 • 1 large onion, chopped
	 • (1) 28-oz. can diced tomatoes
	 • 1 quart water
	 • 1 cup diced potatoes with or without peeling
	 • 1/2 green bell pepper, chopped
	 • 1 bay leaf
	 • 3/4 teaspoon salt
	 • 1/4 teaspoon pepper
	 • 1 garlic clove, minced (or 1/8 teaspoon garlic powder)
	 • 1/2 teaspoon thyme

• (2) 16-oz. cans light kidney beans, drained and rinsed
Brown sausage and onion together in large saucepan over 
medium heat. Drain fat. Add remaining ingredients with 
exception of kidney beans. Cover and simmer for about 2 hours; 
add kidney beans the last 30 minutes of cooking. Remove bay 
leaf before serving. Recipe serves 5.

PS: I have no idea how many calls about food that I have taken 
through the years but when I do get questions I try to find the 
answer or refer them to  someone more qualified than I am. This 
morning a caller asked me why diabetics are to use cake flour 
instead of all purpose flour and I referred her to the American 
Diabetes Association at 1-800-342-2383. After she hung up I was 
curious to know the answer and called the 1-800 number myself. 
As it turned out, the ADA doesn’t make a distinction between 
the two flours. Unlike years ago when diabetics eliminated so 
many foods from their diet, the ADA strives to keep diets as 
normal as possible.


