Economic ground beef

is

Fast, ectnomical, casy-to-prepare
. and convenlent mcnl.s That's what
today's busy cooks are demanding.
Acd” that's” what they can expecl
when they usa one of the most versa-
tile and least expenaive beef cuts in
the meatcue ground becf,

rouné beel's versatillty is prima-
rily due to.the way it is made. It's
mechenically ground lean beef from
the round, chuck, flank, meck or
thank and.Jean meat trimmings cut
from the rlh and loln.

The vrl ice usually varies, depend-
ing on theé ratlo of lean meat u'ﬁ’-m
These variations range from 70 per-
cent Jean to 90 percent lean, but are
never less than 70 percent lean.

Versatility also is evident ln tha
parct, I Fas be broled, peabuoncd,

€an be brolled, pagbrol
- panfried, foasted or cooked in the
microwave oven. And with the addi-
tions of various sesonings, it can
take on different flavors from
around lhu world,

For unmple, classic ground beef
stuffed peppers can take on an all-
together different flavor by adding

an Itallan parsley pesto and rice- .

shaped oreo pasta to the stuffing
mixture, Besides being Innovative,
this recipe for Beef 'n Orzo Stuffed
Peppers can be prepared and cooked
lo just 45 minutes in the oven and
Jess {n the microwave oven,

Many upscale restaurants are
serving thin-crust plzas with new
and unusuzl Ingredients, Ground
beef can really go gourmet when It's
used as a'topping for a verslon of
this “light’t.pizza, Easy Beef Tortilla

izas, ..

Flour tortillas serve as the crust
for thesa Mndlvidual plrzas. Because
of ground beef's vuuulny. a slight
varlatlon in seasoning and cheeses
cﬁ;:‘:hnuxc the plrzas rmm Greck to

Theflml test of gmund beef's ver-
satility is'to turn the ever-popular
hamburge? Into a reglional speclalty,
Cajun Beef Burgers. Distinctive Ca-
jun cooking comes from Loulsiana
and has n lnfluenced by the
French, Spanish, Blacks and Indians.
A:alhcr word to describe Cajun is
“hot? =

/To make Cajun Reef Burgers,
ground beef pattics are seasoned Lib-
erally, topand bottom, with a combl-
m!.lnn of ’prl.lc salt, paprika, basil,

J yme. red pepper and

minutes. Spr!.nllc with rempining
Parmesan ch

EASY BEEF TORTILLA PIZZAS

Preparation time: 15 minutes
Cookling time: 20 minutes

chopped
1 tlp elchdﬂed oregano leaves

4 lurge(ll)‘lnch) flogr tortillas
4 tsp, alive oll
l med{om tomato, sceded and

hopped
Greek topping® or Mexican mpplnx‘

Cook ground bee! and onlon In
large lrying pan until beef loses plnk
color. Pour off drippings. Sprinkle
cregano and salt over beef, stirring
to combine. Place tortillas on 2 large
baking sheeta. Lightly brush surface
of each tortilla with oll. Bake tortil-
las in prebeated hot oven, 400°F for
portlon of
beef mixture evenly over top of each
tortilla; top with an equal amount of
tomato and desired topping. Bake in
hot oven, 400°F for 12-14 minutes,
rearranginy king sheets lullway
E:rough coaking time, Mnk= 4 serv

28,

GREEK TOPFING

1 tsp. dried bas!! leaves

% tsp. lemon pepper

4 018, Feta cheese, crumbled

Y cup freshly mted Parmesan
cheese

Sprinkle basll, lemon pepper, Feta,
cheeso and Parmesan cheese over
ground beef,

versatile, goes ethnic

MEXICAN TOPPING

1 tsp. dried cllantro (corlander)
leaves

Y tsp, erushed red pepper pods

1 cup ahredded Monterey Jack or
Cheddar cheese

% cop sliced rip olives

Sprinkle cilantro, red pepper pods
cheese and ollves over ground

CAJUN BEEF BURGERS

Preparation time: 15 minotes
Cooking time: 10 minates

11b. ground beef

1 tsp, eack garllc salt -nd paprika

% tsp. cach dried basil leaves, dry
mustard and dried thyme leaves

4 tap. each ground red pepper and
fresh ground black pepper

1 mediom onloz, sliced and
separated nto rings

2 hamburger buns, split and toasted
4 large tomato slices, % Inch thick
Dalry sour eream

Divide ground beef Into 4 equal
portions and form into patties 4 Inch-
s eter, Combine garlie salt,
paprika, basll, mustard,
ground red pepper and pepper In a
small bowl. Press seasoning mixture
evenly into both sides of patties,
Meanwhile heat a heavy large non-
stick frying pan over medium-high
heat for § minutes. Cook patties 6
minutes, turning once. Remove pat-
ties from pan; keep warm. Quickly
cook and atir onlon rings at high heat
until tender-crisp. Place a tomato
slice on each bun kalf; top with a
patty and an equal portion of onlons.

arnish with sour cream. Makes 4
servings.

thyme, |

P z A ;
Turn economical ground beo! Into three
uniquely ditferent entrcas — Boef 'n Orzo
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DOUBLE COUPON

ORCHARD-10 gives you 100% more on all {cents off}
manufacturer's coupons up to and including 50* face
value. OTHER RETAILERS DO NOT DOUBLE AFTER
50¢, EXAMPLE: A 75° COUPON AT OTHER STORES IS
WORTH ONLY 75°. AT ORCHARD-10, A 75° COUPON IS
WORTH $1.25. AT OTHER STORES, A $1.00 COUPON
IS WORTH ONLY $1.00, AT ORCHARD-10 A DOLLAR
COUPON IS WORTH $1.50. Other retailers and free
coupons excluded. Limit 1 coupon for any one prod-
uct. Coupon plus 100% honus cannot exceed price of
the item. All cigarette coupons at face valua. Oﬂer in
\'aftect now through sunday. January 25, 1
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lﬂ'—\t T A coolness

is pmvldej by topping the finished
burgers with der-crips cooked
oslon rings, tomato slices and a dol-
lop of sour cream.

The posalbilitles of ground bee! re-
cipes are.unlimited. Right now the
price of ground beef is at its lowest
in six years. So stock up, and sce how
many new ground { recipes you
can dlscover,

BEFP"'N ORZO STUFFED
PEPPERS

Preparati¢h time: 25 minotes
Cooking e: 20 minates
11b, grot
4 large green pe
% cup tighily pucked Itallan parsley
% cup plax 2 lblp. grated Parmesan
cheese,
2 thsp, chnpyed wnlnntl
1% tap, dried basi
1 tsp. salt, d.lvmd
1 clove garlic, minced
24 cup ollve ol}
1% cups .cooked orzo, rice-shaped

Ar’maﬂnm tomato, seeded and
chopped

-

Cut top vff peppers, remove seeds
and membrane. Blanch peppers In
bofling salted water S minutes; Ln-
vert and drain on

'Super Bowl Price Smashers!\:

Bonelss Rump or
Sirloin Tip Roast

$1.99...

( Boneless Whole

$1.89.

\ Save 60° Ib.

J

IGA Tablerite

| Whole Boneless

New Yerk
Strips

52.29.

ﬁ 99:.

Save 70° Ib,
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Apples

Catiternta Preon Toudor
Green
Onions...

3/99°
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101b. Bag
Navel
Oranges

{  1GA Tablerite j

Whole Chicken

Legs with Backs
b,

\ Save 30 Ib. J
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IGA Tablerite
Hamburger from

Ground Round

Save 20* 1b.

~N

-/

-
Camphiliy
Cream of
Mushroom

L 1.89..

until blended. With motor running,
slowly pout in olive oll; process until
blended. Reserve. k ground beef
in large frylng pan until it loses pink
color, Pour off drippings. Stir in
parsley ure, orzo and tomato,
Spoon anequal amount inte each

pepper. Bake in a moderate oven,
$50°F, for20 minutes, Sprinkle with
mmlnlng‘l’mnaan cheese. Makes
4 servings.

Microwave directions: Follow con-

oy
cut side up, and % cup water in §-
inch microwave-safe disk. Cover
tightly with plastic wrap, venting
eone corner-and microwave at high 4
minutes, rotating dish % turn after 2
minutes. Cover tightly; let stand 5
minutes. Invert peppers and draln on
absorbent' paper.

beef in & ring in all- plnxuc leve or
small colander. Place scive in bowl;

oven. Spriikle salt over bedel ‘:;nu:&n
parsley mixture, orzo an X
Spoon An;)aquxl amount lnto uclh

r. Place peppers in mi-
ggggv&sﬂom cover with waxed
paper and continue cooking at high
89 minutes, rotating dish every 8

Arrange ground |
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