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J. RodgersJ. Rodgers
Bar-B-QueBar-B-Que
& Soul Food

Down Home Food With A Down Home Food With A Down Home Price!Down Home Price!

All your favorite fresh, locally grown vegetables 
cooked daily, ribs, chicken, sausage, and much more!

OPEN: MON - THURS 10-5,OPEN: MON - THURS 10-5,
FRI & SAT 10-8, CLOSED SUNDAYFRI & SAT 10-8, CLOSED SUNDAY

We also do catering for weddings and 
can do a food tray for any event!

1444 Industrial Pkwy. • Saraland 1444 Industrial Pkwy. • Saraland 

251.675.3282251.675.3282
www.jrodgersbbq.comwww.jrodgersbbq.com

Dine in or order from the menu!Dine in or order from the menu!

"It's All Good!""It's All Good!"

Place your Place your Thanksgiving orderThanksgiving order for Monday, Tuesday and Wednesday for Monday, Tuesday and Wednesday

722 Shelton Beach Rd., 
Saraland, AL 

251-675-4236 

18475 S. Hwy. 45,
Citronelle, AL

251-866-3030

from

Pest Control

Serving Mobile,
Washington and Clarke 

counties since 1953.

TERMITE PREVENTION • EXCELLENT CUSTOMER SERVICE

CUSTOMIZED SOLUTIONS • FREE HOME EVALUATIONS

Beet Carpaccio 
Salad with 
Toasted Hazelnuts
Prep time: 10 min
Servings: 4
 1 1/2  pounds roasted beets
 2  cups microgreens
 4  ounces goat 
   cheese, crumbled
 1/4  cup chopped 
   toasted hazelnuts
 2  tablespoons Filippo 
   Berio Classic 
   Balsamic Glaze
 1/4  teaspoon flaked 
   sea salt
 1/4  teaspoon cracked 
   pepper
Heat oven to 400 F. 

Using chef ’s knife or mandoline, 
thinly slice beets; arrange on 
platter.

Arrange microgreens over 
beets; scatter with goat cheese. 
Sprinkle hazelnuts over top 
and drizzle with balsamic glaze. 
Sprinkle with salt and pepper.

Dark Chocolate and 
Cherry Cheesecake
Prep time: 20 minutes
Cook time: 1 hour, 40 minutes
Servings: 12
Crust:
 1 1/2  cups graham 
   cracker crumbs
 1/3  cup Filippo Berio 
   Extra Light Olive Oil
 1/4  cup packed 
   brown sugar

Filling:
 3/4  cup chopped 
   bittersweet 
   chocolate
 1  tablespoon Filippo 
   Berio Classic 
   Balsamic Glaze
 3  packages (8 ounces 
   each) brick-style 
   cream cheese, room 
   temperature
 1  cup granulated sugar
 3 eggs
 1  cup sour cream
 1  teaspoon vanilla
Cherry Topping:
 3  cups frozen cherries
 3/4  cup packed 
   brown sugar

 1  tablespoon Filippo 
   Berio Olive Oil
 1/2 cup water, plus 
   2 tablespoons, 
   divided
 2  tablespoons 
   cornstarch
 2  tablespoons Filippo 
   Berio Classic 
   Balsamic Glaze
To make Crust: Heat oven 
to 350 F. 

Mix graham wafer 
crumbs, oil and sugar; 
press into bottom of  9-inch 
springform pan. Bake 8 
minutes; let cool. Reduce 
oven temperature to 325 F.

To make Filling: In 
heatproof  bowl set over 
saucepan of  hot (not 
boiling) water, melt 
chocolate, stirring until 
smooth. Remove from heat 
and stir in balsamic glaze. 
Let cool slightly.

Using electric mixer, 
beat together cream 
cheese, sugar and melted 
chocolate mixture until 
light and fluffy. Beat in 
eggs, one at a time. Beat 

in sour cream and vanilla; 
pour over crust.

Wrap outside of  
springform pan in heavy-
duty foil. Set inside 
roasting pan and pour in 
boiling water until halfway 
up sides of  springform 
pan. Bake 90-100 minutes, 
or until sides are set and 
center is still slightly 
jiggly; cool 5 minutes. Run 
knife between cheesecake 
and pan; cool completely. 
Refrigerate 24 hours.

To make Cherry 
Topping: In small 
saucepan over medium 
heat, bring cherries, 
sugar, olive oil and 1/2 cup 
water to boil. Reduce heat 
and simmer 5-6 minutes, 
or until sugar dissolves. 

Whisk cornstarch 
with remaining water; 
whisk into mixture. Cook 
about 3 minutes, or until 
thickened. 

Transfer to bowl; cover 
and refrigerate at least 
2 hours or up to one day. 
Spoon over cheesecake; 
drizzle with balsamic 
glaze.

Add dark chocolate cheesecake to your menu
HOLIDAY HOSTING FROM PAGE 15C


