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It's a match made in heaven
— barbecus and burger. But any
relationship can use a litile
spice now and then, and the
freshest apin on the burger
acene s the pork burger,

Pork offora a leaner, tasteful
alternative to the ordinary ham-
burger, The best choloe for pork
burgers Is pork that is about 80
percent loan. By blendlng wol

Grillers flip over
lean pork burgers

frocze meat you won't use within
acouple of days.

When you're ready to cook,
handle the meat as littlo as pos-
siblo to keep it tender. “Over-
mizing burgers — made of any
type of meat — tends to toughen
them," said Roberts,

‘The Other Burger should be
cooked to a “medium” degroe of
] Don't k. Make

with a wide variety of herbs and
condiments, [t provides the
foundation for a d i

sure the pork burger comes off
the grilt while still julcy. An in.
ternal of 160 de-

de

change of pace from the every-
day grind of the humdrum ham-

burger.
1t’s easfest to get ground pork
from tho butcher, “Ask for

ground pork from the shoulder
butt or pienle,” sald Anne Rob-
erts, director of marketing and
c:iuc‘allon for M‘lcl:l;ln uli_%rlk

grees ls rocommendod,

1t should take about 10 min-
utes over hot coals to cook 8 %
inch thick pork burger, turning

once.

One grilling tip — don't press
your spatula down on the burger
while it's on the grill. ‘You'll
loss juices and could start

K .
will be about 80 percent lean. i
you want an exceedingly lean
burger, ask for pork ground from
the loln.”

1t’s also possible to grind pork
at home ualng a food processor
or meat grinder. If using a food
processor, cut boneleas pork
into pork cubes and grind cubea
uaing the processor blade, A few
off-on turns do the trick,

Ground pork should be treat.
ed with the ssmo care as other
ground meats: purchase only as
much as you plan to use during
the next day or two, Wrap and

d flames,” eaid Rob-
ernts.
Here aro some flavorful op-
tions for the Other Burger.

THE Basic OTHER BuraGER

1 pound unseasoned ground
pork
1 teaspoon ground black
pepper
% toaspoon salt
Gently mix together ground
pork and seasonings, shape into 4
burgers about %-inch in thick.
ness, Place over moderately hot

coals in a kottle-atyle grill, lower
hood and grill for 6 minutes; tum

Burgers: For a leaner, tasteful alternative to ordinary
burgers, try the “other burger” pork.

and finish grilling 4-5 minutes.
Serve immediately, on sandwich
buns if desired.

Bastarn Burger ({or a taste of
the Orient)

To Basic Other Burger mix, add
2 teaspoons soy ssuce, 2 table-
spoons dry aherry and 1 table-
spoon grated ginger root.

Veggio Burger (for a zeaty, gar-
den blend)

To Basic Other Burger mix, add
3 drops hot pepper ssuce, 1 grated
carrot, and 3 tablespoona chopped
parsley.

Apple Burger.

‘T'o Basic Other Burger mix, add
% Leaspoon grated nutmeg, 1 tea-
spoon grated corlander, 1 medium

tart apple (grated) and 1 crushed
garlic clove.

South of the Border Burger —
serve with com bread or flour tor-
tillas,

To Baslc Other Burger mix, add
V4 teaspoon each ground cumin,
oregano, seasoned salt and
crushed red chiles.

Italian — to Besle Other Burger
mix, add one crushed garlic clove,
one teaspoon crushed fennel soed
and 2 teaspoons red wine, 2 tea-
epoons olive oil.

Indian ~- try serving with pita
bread

T'o Basic Other Burger mix add
2 tablespoons plain yogurt, 1
crushed gatlic clove and '4 tea-
spoon each ground coriander, cu-
min and red pepper.

Red beans and rice, fine anytime

AP — “The Tabasco Brand
Cookbook” is a collection of re-
cipes for breakfast and brunch,
main dishes, soups and sauces,
alde dishes and vegetables using
the hot pepper satice as an ingred-
ient. Each dish is rated for hot-
neas,

Red beans and rice (which rates
high on the cookbook’s heat scale)
has evolved into o traditionsl
Monday dlsh in New Orleans, but
it’s fine anytime with fried chick-
cn, pork chops, ham, or ssusage.

Rep Beans AND Rice ON
Monoay

1 pound dried red beans,

2 tablespoons chopped fresh

parsiey
34 leaspoon salt
1 1% teaspoons Tabasco pep-

per souce
4 cups hot cooked fico

1In a large saucepan combine the

dried beans and the water, cover,

and soak overnight. Add the pork,

bacon, or ham and bring to a

simmer. Cook, covered, for 16 min-

utes.

Meanwhile, in & medium sklilet,
heat the oil and saute the onion and
gatlic for 3 minutes or until golden.
Add the mixture to the beans along

with the paraley, salt and pepper

sauce. Cover and simmer 1%A to 1%
hours longer, or until the beans are
tender enough to mesh one eanily

with a fork. Add hot water as need-
ed to keep the beans covered, and
stir occaslonally. When the beans
are finished they will have soaked
up most of the liquid. Serve over
hot cooked rice. Makes B servings.

Recipe from: “"The Tabasco Brand
]

Cookbook." By Paul Mclthenny
with Barbara Hunter, Potter. $14.

Link-up with sausage

AP — Though today we tend to
think of sausage as simply anoth-
er meat choice, the first sausages
had resourceful beginnings, They
were created by Old World
“surstméchers” to make the
most of every morse) of meat on &
carcass.

The kind of meat used and the
unique seasoning blend are what
give each sausage ite identity.
During ssusage making, ssusage
may be cooked, cured, smoked
and diied. Or, it can be left un-
cooked and sold fresh, It helps to
know what processing method
was used for a sausage so you'll
know what, If any, further cooking
is needed.

8 Fresh (Uncooked): This aau-
sage s made from freeh meat, pe-
riod. Fresh bratwurat Is a good ex-
ample. Since fresh sausage is nel-
ther cooked nor cured, cook it
thoroughly before eating.

@& Uncooked and Smoked: Made
with fresh or cured mest, this
eausage ia smoked but not
cooked. Smoked pork sausage is
often sold uncooked. As the des.
criptive name implies, this type of
sausage must be thoroughly
cooked before serving.

B Cooked: Here's a sausage made
from fresh meat that Is cured dur-
ing processing and fully cooked.
Although these sausages are
ready to eat, some are heal -
fore serving. Braunschweiger is
made from cooked sausage.

W Cooked and Smoked: These
sauanges are from fresh
meat that is cured, smoked and
fully cooked. The all-American
hot dog fits i’l"n this category.

dry sausages aso salamis (s cate-

gory of highly seasoned sausages
having & characteristic fermented
flavor). Most semidry sausages
are of tho summer sausage typs
(mildly seasoned ssusage with

storage  qualities), Theso
ssusages are {deal for sndwiches
and eating cold.

Choosing Sausage
Never before have thers been s0

patty form. When selecting
unwrapped sausage from the deli,
make sure there are no off-odors |
and that the casing is dry und freo
of mold. .

H you buy sausage [n vacuum-
sealed , check for meat
that {s freah and moist, Look fora |
freshneas date on the package and
buy the ssusage with tho latest
date.

Storing Szusege

Be sure to check labels for stor-
ing directions. Genenlly, you
should store sausage in airtight
wrap in the refrigerator, Although
some dry sa don't need re.

usages
frigeration, they shouldbe keptin @

& cool place. Onco a drysausageis
cut, refrigerate it. Freezing sau-
sage may i?uu flavor changes.

rve these
cold or hot.
 Dry and Semi-dry: Ready for

you can
frecze sausage for a short period
of time.

Nutrition hotline

Call the toll-free Nutrition Hot-
line of the American Institute for
Cancer Rearch 1-(800) 843-4114
for free, personalized answers to
nutrition questions from a regis-
tered dietitian. The hotline oper-

ates weekdays 9 am. to 5 pm. '_,
You can also call the hotline to © -

request a list of free publications
to help you eat for good health
&nd lower cancer risk.

-Sunday, June 26th-

Sponsored by
The Birmingham Cecentric

Put on those
cowboy boots and
head to Bir-
mingham for “foot
stomping” fun for
all ages. Local
chefs and national
chili teams will
cook up their own
special recipes of
“mouth watering”
chili for you to
sample!

« First, second and
third prizes.

* Live Country

music, two-
steppin’ instruc-
tions and more!

Bring the Kids!

12 - 5 pm
Midtewn Parking Lot

Call 433-3550

for mors information.

& Tén

Eotner of Orchard Lake'Road

SALE |
Wed., June 22 g

Lean, Center Cut Mixed

PORK CHOPS

CAssortedVarieties |

] Sprite, Squirt. Bargs, Diet, Classic, & Cafleine-Free

00 !

2/

Sweet Delicious

BING CHERRIES

All Varieties
Diet, Regular, Cherry

7-UP
79°...

2 Liter Boitle

Reg. or Light

IMPERIAL MARGARINE

ACCEPT
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Prices & Items

~ Good Thru,
* Sun., June 26, 1994 »
Check Sale ltems n Store P;\pev

14 GALLON SQ.

DOUBLE

Manutactuters™

COUPONS
w 50°
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