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Seasoning mix puts great flavor in hamburgers

See related story on Taste

front,
RANCH BURQERS

11/2 pourkis lean ground
beef

4 teaspoons Spicy Seasoning
Mix {reclpe follow s}

4 hamburgar buns, split

Romains lettuce

Slicod tomato

1/4 cup creamy ronch dress-
| .

ng
2 tablespoons canned fried
onlons

Shape ground beef into four 8/4-
inch thick patties. Press seasoning
mix evenly into both sides ofp1l—
tics,

Hent largo, heavy ekillot aver
medium heat until hot. Add pat-
ties and cook 12 to 15 minutes for
medium doneness, tuming once.

Line bottom half of each bun
with lettuce and toraato slices; top
with burgers. Spoon ranch dress-
ing evenly over burgers; sprinkle
with onion rings. Closs sandwich-
s, Mnkes 4 servinge.

SPICY SEASONING MIX
2teaspoons drled thyme
leaves
2 teaspoons sweet papilka
11/2 teaspoons salt
1 teaspoon garllc powder
1 teaspoon onlon powder
1/2 teaspoon ground red pep-
per
1/2 teaspoon geound white
pepper

Combine all ingredients. Store,
covered, imnirtight container,
Shake before using to blend. Yield
approximately 3 tablespoans.

Recipes from Chef Al Gracia,

chef at the Mity Nice Grill in
Chicago, for the National Cattle.
men's Beef Association.
0 BURGERS
1 pound ground baef
1/4 cup ticotta chease
1/2 cup shredded (talian
theese blend
1/4 cup dry, seasoned (itat.
fan) bread crumbs
1 teaspoon gatilc powder

3/4 cup creamy Itallen gatod B

dressing, divided
4 hoogie or crustly iallan
rotls
6 roma or plum (amulon
divided
Sait and pepper (optional)
Preheat grill. Combine ground
beef, cheess, bread crumbs and
garlic pcwdor. Shape meat mix-

ture to fit buns after cooking. Grill *

approximatly 13-16 minutes for
medium donencas (160°F) or untif
no longer pink and jufcea run
clear, turning once.

Split rolls lengthwise and
spread with Itatian salad dreasing.
Grill rolis for 1-3 minutes until
lightly browned

Place cocked burgers on rnlh
Slico 2 tomatoes and place on top
of the burgers. Drizzle remaining
dressing aver tomato slices and,
cover with topofroll.  *

Slico remaining tomatoes in
quarters and arrangoe on plates
next to burgers. Scason with salt
and pepper, il desired. Serves 4.

Recipe from Wendy Biegas of

vonia,
MEDITB!MNEAN TURKEY
BURQERS ‘-
1 pound ground turkey breast

Speciality rom o

and sun-dried tomato sauces.

Rick Halberg of Farmington
Hills is one of Michigan's out-
standing chefs, Since graduating

. at the top of his class from the

several highly roted restabrants .

prestigious Culinary Institute of
America in 1977, Halberg has
held a auccession of positions at

including Tweeny's in Birming-
ham, and Holly Hotel before
apem’ng R.LK.s Total Cyisine

Center in 1984 in ermlnghum .

Halberg’s current project is
Emily's Restaurant, which serves
French-inspired Mediterranean
cuisine in a converted small
house, 505 N. Center, Northville,

1/2 cup bread crumbs
1 {10 ounce} package frazen
chopped spinach, thawed
and drained
1/3 cup chopped onion
8 tnblespoons Dijon mustard
1/4 toaspoon salt
1/4 cup sticed roasted red
peppers
4 ounces part-skim mozzoretla
- cheeso, cut Inta 1 ounce
< sllces <

Ina ln.rxn bowl, tlmmunhly com-’

bine turkey, bread crumba,
spinach, onion, 4 tableapoons mus-

tard, and salt. Shape mixture into

4 patties. Chill 30 minutes,

Grill burgers over medium heat

for 8-10 minutes on cach side, or
until cooked through. Top ench
burger with 1 1/2 teapoons mus-
tard, 1 tablespoon red peppers,
and 1 slice of cheese. Caver grill;
cook untii cheese ia melted. Servo
on rolls if desired.

Recipe from the American
Institute for Cancer Research,

FALAFEL BURGERS

1 tablespoon olive ol

1 cup diced onlon

1 tablespoon minced garlic

1 Jalapeno papper of othar
greon chlie of chaice,
cored, saeded, and mlncnd
(or to taste} -

11/2 cups cooked or 1 {15
ounce) can chick peas,
drained

1 cup cooked white basmat)
rice or other long-grain
white rice

1 tablespoons freshly
squeezed ime julce

1 3/4 cups bread crumbs

onions right in the meat.

Salt and freshly gmund bluk
poppertotaste’ .
Heat olive oil in a small akdllet’
until aixxling cook tho onion and
garlic until the onlon ia wilted and
the garlic {a golden, Add the
jalapeno and stir scveral times,

- Remove from heat and allow to,

cool.
Place the onlon mixture, drained
chick peas and rice in the contain.

er of a food processor. Pulse onand -.

off several timea until tho mizture
becomes a amooth pum Transfer”
toalargebowl.

AMEXICAN
Pienle fnra' Medztcrranean ’I‘urkey Burgers offer vitamin-packed spinach and zesly.

Add the lime juice and 1 cup of
tho broad crumbs, Season to taste

.. with salt, black pepper, and red

pepper. Mix with a large spoon, or
even better with your hands, until
all ingredients aro thoroughly
combined,

Shape into 3sinch pattics 1/2-
inch thick, ndding extra bread
crumbea if the patties don't hold

, their shope, They will be slightly

sticky.

» Preparoe a grill or preheat the
broiler. Place the patties on a veg-
etable grid. If broiling, place the
patties on a broiler pan or large

n-mmmmnmn

cookie aheot lined with o Jightly
foiled piece of aluminum foil.

Grill or broil 3 to 5 inches from
tho heat, 4 to 7 minutes per sida or
until lightly browned. (When one
sido is done, turn the pattiea care-
fully with a spatula). Check often
to provent bui Makes 708 -
patties, 3 to 4 servings.

Servo tucked into warmed p\tn
pockots with shredded lettuce,
tomato alices, onion slices, eprouts,
and tahini mostard.

Rccvpe fmm.' “Vegetarian Burg-
ers” by Bharti Kirchner (Harper-
Perennial, wpyright 1996).

Chef Halberg of Emily’s shares recipes

See related eotumn on Taste
front.

BALSAMIC VINAIGRETTE EMILY'S
HOUSE SALAD DRESSING

1 cup balsamic vinegar

3 cups extra virgin olive ail

4 cloves garlic

1/4 cut salsina (Crispl sun-
dried tomato phste)

than cleaning the attic.
All you do Is call:

1t's your call.

A Sarvico of Your t

Hang on to your
modem, we're
putting your
1987 Chevy on the
World Wide Web.

So you don’t have a 1987 Chevy How about your car, or blke, or the stuff
that's been hanging out in the attic for more years than you‘d care to admit?
We'll put whatever you've found on the internet in a hot new spot called
“AD VILLAGE"—the first place where you can place an ad on the World
Wide Web where it'll be seen by not hundreds, or thousands, but millions of
people! If you're thinking: “This is going to cost a bundle,” think again. It's i
reasonable, Economical. Affordable. Cheap.
And believe us when we say that getting this done is a heckuva lot easier

1-800-579-SELL

Or e-mail your ad to
welcome@advillage.com
Or FAX your ad to 313-953-2232.

THE'IHTEHNET CLA.:SIHED MARKETPLM‘.E

Obgorvar & b

1/8 cup lemon Juice

2 anchovies

1/8 cup sugar ,

1 toblespoon pesto

4 tablespoons A-1 sauce
2 large shallots

Blend all ingredients until .
smooth, Great with ripe tomatoes
or a aimple green salad.

PIPERADE

2 red onlons, sliced

1/4 cup extra virgin olive oil

1 ench: red, green and yellow
peppers, cored and diced

8 Roma tomatoes, pesled,

" . seeded and diced

2 teaspoons each; fresh basll,

oregano and mint

" pinch of chill flakes
salt and pepper

Solten onions in olive ol with
chili flakea, add peppers and soft-- *
en, add tomatoes and berbs and
cook down until moet liquid is
absorbed. Season with salt and
pepper and cool, Use in omelets or
serve with grilled fish.
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