Menu

surprise burgers
potluck potato salad
corn on the cob

fall fruit salad

Recipes

These hamburgers t1ake 15
minules 10 prepare and can be
made in the morning, covered
and relrigerated untii ready to
be placed on Ihe grill or cooked
on top of the stove. This recipe
is fot five people dbut can be ad-
jusied by changing the amount
of hamburger,

SURPRISE BURGERS

2 poundn of ground boet
ketchup

mustard

groon onlon

Your cholco of tha tollowlng:
choosa (fooling advonturous?
Try Roquotort choose for a
change)

dlil picklos, chopped finoly
fresh herbs, choppod finaly
1tombsle, choppod finoly
shredded leftuce

greon peppor, choppad finoly

Piepare 10 very tlat hnmbmg-
e obout 3%

ter. Put smafl amounts of the
above-mentioned lems as de-
sicd on five of the pattics.
Place the plain patties on the
top of the decorated ones,
Crimp the sides of the patties
together and begin coocking
them either on the geill or in a
frying pan. Season both sides
with seascning salt. Flip the
butgers when necessaty and
cook for 810 10 minutes.

POTLUCK POTAYTO SALAD

This s such a good recipe
yout will love it not only for din-
ner bul also for picnics and pot-
luck dinners. This recipe feeds
six to eight people.
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8-10 modlum-sized round red
potaloes

1 cup of mayonnsiso {t prefer
Hotiman's Light)

2 cups cottago choese
8-10 strips bacon,
crisply and crumblod
¥ cup rod onion, chopped
finoly 3 tablaspoons chopped
chivan

1 loaspoon sugar {or loss, do-
pending on your tasto)

cookod

Heal a medium-sized sauce.
pan of water 10 boiling. Add the
peeled potatoes and cook until
just tender, 20-25 minules.
Heanwhile, cook bacon until
crisp, then crumble. When the
polatoes ore ready, drain, cool
and siice 1hinly. Place hall of the
polalces in a casserolo dish.
Spread hall of the mayonnaise
on top of the polatoes. Sprinkie
A little sugar on top of the pota-
toes. Mix the ¢chopped chives
with the cottage cheese and
spread hall of the mixiure on
top of the mayonnaise and po-
tatoes. Sprinkle hatl ot the red
onions, half of the cheese and
halt of the crumbled bacon on
the polaloes. Relayer in the
same order, cover and chill until
serving time.

FALL FRUIT SALAD

¥iash and suce 1ne fonowing
frun:

2 applon

2 poors

1oronge

Wash some green grapes and
combine with the truit. Serve on
lettuce feaves plan or with a lit-
tie orange juice poured on 10p.

—
Shopping List

ground bool
hamburger buns
ketchup
muslard
mayonnaise
cotlage cheese
green onions
redskinned potaloes
red onion

corn on the cob
lettuce

chives

apples

peats

grapes

orange
seasoning salt
Your ¢hoice of the following:
cheese

dill pickles

fresh herbs
tomato

green pepper
sugar

Notes

W

Meal uses variations of old standbys

By Betay Brothon
spocial writer

Most people would probably agree
that there Is no more All-American
{are than the hamburger. This lowly
little plece of ground beef on a bun
has come a long way from its arigln
on the Hamburg-Amerika Line Boats
which brought German emigrants to
America during the 1850s

There was at that time a famous
Hamburg beef which was salted and
sometimes smoked which malde it
an ideal cholee for long transatlatic

Come In and Check
Our "High Ounlily“
“Prlms Meats"" ~

voyages. Because the meat was
tough, it was minced and soaked in
milk, bread crumbs and onions.
Called a Hamburg Steak It continued
to grow in popularity once the Ger-
man cmigrants settled in America
and established thelr own restau-
rants and dellcatessens.

Almost all of us have cooked ham-
burgers for our famllles at one time
or anather, but Annctte Madden's re-
clpe for Surprise Burgers In a win-
ning variation of the baslc burger
that children, as well as adults, will
fove.

MADDEN, THE busy mother of
three chlldren, understands the im-
portance of being able to pull a tasty
and nutritious dinner together quick-
1y, Her recipes are creative varia-
tions of old standbys that will be a
welcome addltion to your repertaire
of meals. Madden likes to scrve this
with a deliclous potato salad that
will bring to mind with each bite the
taste of a baked potato .

Submit you reclpes, to be consid-
cred for publication In this column
or clsewhere, to: Winner Dinger,
P.0. Box 3503, Bi 12

Monday, Octobor 23, 1889 O4LE
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New uses for bagels

BAGEL BEER FONDUE Wkat
you need: 5 bagels, cut Lo large bite-
size chunks 1 small garlle clove,
balved & cup beer B ounces swisa
cheese, shredded 4 ounces sharp
cheddar cheese, shredded 1 table-
spoon flour freshly ground pepper %
teaspoon paprikn
What you do:

1. Rub the Inslde of a heavy sauce-
pan with garlic, discard garllc. 2.
Add beer and heat slowly. 3. Place
fiour in a plastic bag, add shredded
cheeses, and shake to coat, 4. Gradu-
ally add cheese mixture to beer. Stir
constantly until thickened and bub-
bly, but do not boil. 5. Stir In pepper
and paprika. 6. Pour Into foundue
pol and scrve with bagel chunks.
Spear chunks and dlp Into hot cheese
mixture to coat, {Add more warmed
beer if foundue becomes too thick.}
SCRAMBLED BAGEL

\¥hat you need:

1 bagel 1 egg 2 tabicspoons cream
cheese, cut [ smatl pleces 1 table-
spoon mhlk freshly ground pepper
salt to taste 1 teaspoon butier or
margarine chopped scalllons (spring
onions) or chlves, if desired

What you do:

1. slice off tap quarter of bagel hori-
zontally, 2. Carefully scoop out [n-
side of bagel with your fingers and
set aside bagel bits, leaving a baget
“shell." 3. Heat bage! shell and top in
aven; while they are warmlng, beat
egg wit hlork or whisk. 4. Finely
curmble the bage! bits you scooped
out, add crumbs to egg. 5. Add
cream cheese, milk, salt, and pep-
per, and scallioins If desired. €. Melt
butter or margarine in a frypan and
serambic cgg until dry set. 7. Fill
warmed bagel shelt with cooked egg
and replace bagel top. Serves 1. {for
varicty, experiment with shredded
cheese ar sliced mushrooms added to
the egg mixture hefore cooking.)

BAGEL SOUFFLE

What you need:

4 bagels, cot In balf borizontally %
cup plus 1 tablespoon margarine or
butter 6 ounces Moaterey Jack
cheese, grated & ounces cheddar
cheese, grated 7 eggs % teaspoons
salt 2 cups milk % teaspoan paprika
freshly ground pepper

What you do:

1. Grease 3 2-quart casserole with 2
tablespoons of margarine or butier.
2. Butter each bagel half with ap-
proximately 1 teaspoon margarine
or butter; cut bagel halves into small
bite-size pleces an dset aside. 3. Ina
mixing bowl beat together eggs, salt,
milk, paprika, and pepper. 4. Place
half the bagel cubes in greased cas-
serole. Mix cheeses together and
place hall of cheese mixture on top
of bagel cubes, repeat eith reast of
bagel cubes and rest of cheese. 5.
Carefully ladle egg mixture Into cas-
serole dish on top of bagel-cheese
layers maklng sure to cover evenly
50 it sceps through. (You may want
to poke holes through with a kelfe as
you ladle.) 6, Set casserole In refrig-
crator and let stand overnight, and
until you are ready to bake it the
next day. 7. Bake casserole In 350
degree oven for one hour. (Diced
ham or bacon added to the layers as
you prepare them give it a nice

touch.}

SHRIMPY BAGEL ROUNDS

What you need:

5 bagels, sliced borizontally In

fourth, usiog a good serrated knife

(you'lt have & total of 20 thin bagels

clreles) D-ounce can water chestauts,

drained and chopped *a cup cboped

scallions 1 pound frozea cooked

shrimp, thawed ¢ mupoon .alt %%
P sugar

cornstarck 1 egg, beaten oll for

frylog 1 bottle sweet and sour sauce

What you do:

1. Place shrimp in blender or food -

processor together with chopped wa-
ter chestnuts and chopped scallions,
and blend until the mixture is paste-
like. 2. Place mixture in bowl and
add salt, sugar, cornstarch,a nd beat-
en cgg. Blend well, 3, Spread approx-
imately % cup of shrimp mlxture on
each bagel round. 4. Place In frypan
In heated oll, shrimp-sidc down at
first. Careful, these sometimes
splatter oil as they cook. 5. When
golden crispy-brawn on shrimp side,
turn and brown on the other side.
Draln on paper towels. 6. Serve with
bowl of sweet and sour sauce for dip-
ping. Makes 20 shrimpy bagels
rounds. {If you want to make these
up ahead of time, you can freeze the
rounds after you fry them. Then just
reheat uncovered in a 375 degree
oven for 20 minutes.)

THE BIG APPLE BAGEL

‘What you need:

5 whole cinnamon-raisin bagels
21-ounce can apple ple fllllog

1 cup flogr (ul] purpose or whele
wheat grakam flour)

%4 cop soft margarine or butter

2 tablespoons brown sugar

'4 teaspoon cinnamon

‘What you do: 1. Slice thin portion off
the 10p of each bagel, and with fin-
gers scoop out inside to make a
“shelt." Frecze bagel bits and tops
for later use. 2. Place % cup pie fill-
ing in cach bagel shell. 3. Place
flour, soft margarine or butter,
brown sugar, and cinnamon in a
small bowl and mix with a fork.
Then crumble with fingers until
thoroughly blended. 4. Spoon crumb
topping over cach apple-fitled bagel,
pressing crumbs onte {ifling. Bake
on foll-covered cookie sheet in a 375
degree oven for 30 minutes. Serve
warm. Serves 5.

More than breakfast fare

Continued from Page 1

consclous craze, Schmidt said
“We're seeing a shift away from the
traditional bagel buyer. A lot of
younger people come in now — in-
stead of buying doughnuts for the
office, they'l]l buy bagels.™

Breakfast is still the busiest time
at the Detroit Bagel Factory shops
in Livonla, F:

cholces than just white or wheat
bread.”

Top-selling bagel flavors in the
Detroit area include plain, egg, salt,
oalon and raisin, with cream cheese
and butter as the preferred toppings
at breakfast. And for the growing
number of connolsscurs who need a
bagel fix at lunch or dinner, bagel-
ry/dellcatessens offer a wide variety

Hills, Oak Park and Mount Clemens,
but Supervisor Jean B) said
bagel sandwiches have brought more
and more people in for brunch and
lunch.

BAGELS MAKE a healthy shell
for sandwich fixings, Bledsoe said,
and “since we make bagels from ocat
bran, pumpernlckel, ryc and whole
wheat {flours, we give people more

of sandwich (illings and fixings.

No matter what time of day,
*“there will always be a demand for
bagels,” Bledsoe said. “I think the
people that are coming over to
bagels will stick with them — they
match people's goals of healthier
catlng.”

A survey coonducted by Tom and
Marilyn Eagel, auvthors of “The
Bagcl.s’ Bagel Book," supports Bled-

soe’s statement. They learned that
B0 percent of their respondents
started cating bagels as children,
teens or in their 203 and currently
cat more than two a week.

‘The Bagels encourage “bagel con-
servatives” to tease thelr tastebuds
and join the thousands of people
who've become bona fide bagel gour-
mets.

Based on their survey, the Bagels
said “The basic observatlon is that
most people haven't experimented
all that much with bagels, mainly

because they didn't know they .

could.”
The following recipes from their

book are aimed at inspiring eventhe

staunchest conservative o break

away from the cream cheese tradl-"

tion.
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CLASOIFIED

644-1070 Oakland County g
591-0900 Wayne County

ADYERTISING

“'Frash Fish" -

|uspa LEG OF LAMB

GLEN ELLEN

852-3222 Rochester/ Avon

CHEESE

$@49 $399

SDA GradeA I.onns.'l‘uty
\'IHOLE IGROUND
FRYERS { CHUCK

89°£854 7.,

Red or Golden
DELICIOUS

APPLES

CARROTS CELERY

31b, Bag

69°

statk

3/%22%

OR BOTTLES
WINE OF WINE
and get

10% OFF

(750 mi)

Plastic

20/0 Gallon
x| MiLK *1.79

Everfresh

JUICE

Four New (o
Flavors 3

320z,

99¢

PRIME $249 :::ﬂ.‘ﬂ?:&ns?:l:v?l:nnn Mgil::rg:::ar;m TURKEY Creme-de-Neulchatel
¢our CHICKEN |soncLesssurrearLy + Chardannay $4.79 ca. (750 mi) PASTRAMI FLEgﬁ:gE;LMT
'CORDON BLEU | PORK CHOPS 3 iSﬁ 600 R AP $ 299 émm o
5399, | 534 am| 91°12 4
FresH WHITEFISH LA GREAT WESTERN | 20% OFF BOARSHEAD | POTATO SALAD y
GROUND ROUND i DUT -
FILLETS 10UND ROUR CHAMPAGNE| CASES OF s s ISFH .

- ﬁ 49
$349 Ib. 4 - lb-J

Potato

POLISH oMPORTED
HAM 5299 Ib,

JARLSBERG
CHEESE $3

ﬂ

Breyers and
IBrefers Light NORTHERN/ =
CE 4 pk. 29 .
crEAM ® Wt Tgﬂggs 1
Davmclasul:gsEHETTl BRAWNY
atroguiarprtoana | PAPER TOWELS
GET ONE FREE




