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Put some sizzle into burgers

Sece related story on Taste front,  utes if brolled.
Reclpes from — “365 Ways to ‘Toant buna on sldes of grill or un.
Cook Hamburger and Other dorbroller, 1 to 2 minutes, Place
Ground Meats,” (HarperCollins  cooked burgers in buns and let ev-
Publishers, $16.95) by Rick oryone choone their own fillings.
odgers. Serves 5.
TrucKsToR MEATLOAF Povaro CHip Buraers Wimn -
BURGERS GRILLED ONIONS

¥2 cup fresh bread crumbs 1¥3 pounds ground round (85

¥ cup ketchup percent lean)

% cup minced onlon 1 cup crushed no-salt potato

1egg chips (abotst 4 ounces)

2 1 sait

s8uCo % teaspoon pepper

% teaspoon sait 2 targe onlons, sliced ¥z Inch

% teaspoon pepper thick

¥ pound ground chuck 2 tablespoons olive oll

%2 pound ground veal 4 hamburger buns or kaiser

% pound ground pork rolls

5 hamburger buns Optional: Mayonnalse,

Optional: Crisp cooked bacon
slicas, katchun, meyon.
nalse, mustard, sliced to-
matoes and onlons,
shredded lattuce

Propare a hot five In a grill or
prebeat broiler, In medium bowl,

ketchup, mustard, tomato
eSS, shoddsd stiuss
Prepare a hot fire in a grill or ad.
Just broiler rack about 4 inches
from sourcs of heat and proheat
broiler. In a medium bowl, working

* as quickly and gently aa possible,

till pink and julcy, about 80 12
minutes for rare to med{um-rare, or
longer if destred,

Meanwhile, split open buns and
toaste on side of grill or under broll.

+ or unti! warm and lightly browned,

sbout 1 minute, Place cooked
burgors In buns and top with grilled
onlons, Let everyono chooss thelr
own fixings. Serves 4.

SALSA TURKEY
CHEESEBURGERS
1% pounda ground turkey
1 cup tomato salsa, well
dralned
1 tablespoon chopped cllantro
¥4 teaspoon salt
% cup shredded Cheddar
cheese
4 hamburger buns
Mbwu\l er\ll.‘ ehradd.
“ed lb:tuee, avocado slices,
red onion slices, additional
salsa .
Prepareahotfireinagrill. Ina
medium bowl, combine ground tur-

of burgers, cover grill and cook until
choese melts, about 1 minute. (Nov-
er cook turkey burgers less than
modium well-done), -

Meanwhile, open buns and toast
on sides of grill until warm and
Jightly browned. Placed cooked
burgers in buns and let everyons
choase thelr own fixings, Serves 4.

TURKEY BURGERS DIION

1% pounds ground turkey

1 scallion, chopped

2 tablaspoons Dljon mustard

1 teaspoon taregon

1 teaspoon salt

% teaspoon pepper

4 French or Itallan rolls

Optional: Mayonnalse, sticed
shredded

o
romaine lettuce
Prepareahotfireinagill.Ina
moedium bowi, mix ground mrkay
with scallion, mustard, tarrago!
salt and pepper. Using wet hands.
lightly form Into 4 rectangular pat-
ties about 1 inch thick, shaped to fit
into Freach rolls,

®

There was an error in the
Crescent Chicken Square re-
cipe in the Rocipe Makeover on
May 24, Here I3 the corrected

Chicken square
recipe corrected

3% cup fit-free bread’

crumbs :
Cooking spray
Prehest oven to 350 degroes F.

In medium bowl blend cream
cheese, chicken, pepper, skim

the bottom of a non-stick 8 by 8-
inch pan. Spread mixture over
dough, Top with another layer of

gh.

Spray top of dough with cook-
[ng spray (about a 2 second N
apray). Sprinkle bread crumbs
on top, Bake on middle rack of
oven fnr20 to Zﬁmlnutuw until

puidons bnowis, Seives 4.

Lean ﬂank steak

Wi

combine bread crumbs, ketchup, mix ground round with crushed po- key,hnl:', e‘:lhnl::, Al:d ‘::JL Ul‘izx gr!ll’lh“ patdaln l;lecnt:r o;n:xl oiled
onion, egg, Worcestershire sauce, tato chips, salt and pepper. Lightly  wet hands, form into 4 patties about set 4 to 6 {nches from coals. s
salt and pepper; stir until mixed. form into 4 burgers about 1 inch 1 inch thick, Cook, turning once, until browned, CO O S ln mlnu e S
Add ground meats and working as thick. Place patties in center o::l] olled  about 4 minutes. Transfer burgers
quickly and gently as possible, mix Brush onion alices with oliveoil  grill set 4 to 6 inches from coals. to sides of grill and continue to .
with seasonings until blended. . and place on an olled grill set 4 to6  Grill, turning once, until browned  cook, turning once, until burgers are Lemion-ot '},“""’“m X TED FLANK © "’",: o ':'hﬁ,l:'md.:}fm mix.
Lightly form (nto 5 patties about inches from coals or place in brofler, on both sldes, about 4 minutes. cooked through and meat springs fng bowl combine onlons, wa-
34 Inches In dlameter and % to 1 Cook, turning once, untll lightly Tranefor burgers to outside edgeof  back when pressed lightly with 1-10 1%-pound beef flank ter‘ rod wine, u' ace, lemon
nch thick, browned and tender, 5807 minutes.  grill and continuotogrilluntlt - fingor, 1040 12 minutes, stask, about Yelnch thick Jalooy cooking o, dlll, Woreestar-
Place pattiea on a lightly oiled As onion cooks, transfer to a plate burgoera are cooked through and Meanwhile, split open rolls and % cup sliced green onlons i I“'u-w- prn' celery saed and
rack and grill or broll about 4 Inch-  and cover with foll to keep warm. meat springs back when pressed toast on sides of grill until warm 4 cup water r. Pour < over steak.
es from heat, turning once, until Place burgers on grill or broiler lightly with a finger, 10 to 12 min. and lightly browned, Place cooked % cup dry red wine RorE ha'g. Marinate in the refrigera-
Just cooked through but still julcy,8  and cook, turning once, until out. utes, Just before removing burgers burgers i rolls and let everyone % cup reduced-sodlum of reg- tor for 6 to 24 hours, & the beg
to 10 minutes if grilled, 8 to 8 min- sida {s well browned but instde is from grill, sprinkle cheesa overtops  choose their own fixinga. Serves 4. ular soy 83UCe , turnin, B
. occasionally to distribute the mari-
. 3 tablespoons lemon Julce nade
¢ cooking oil Drain meat, reserving marinade,
WHAYT'S COOK“‘G l ”m"“’" B"Ipp“ fresh dill Grill ateak on an uncovered grill di-
L rectly over medium coals for 12 to
4o rogintas, call 4624448, . ‘;e‘::m reduced-sodium 14 mihutes or until o&m done-
To got your classes orevents cooking classes at the Farmington | B SCHOOLCRAFT to register, 4448, % ness, turning once an g oc-
Ilstgd Irly this column, send items | Hills Kroger's on Twelve Mile Join Chef Dan Hugslier and learn or regular Worcestershire casionally with the reserved mari-
to be considered for publication | and Halstead, noon to 1:30 p.xn._ | tho latest cooking techniquesto | 1 SUPERIOR FISH COMPANY sauce nade. (Or, broi! the meat on the
to: Keely Wygonik, Taste Editor, | end 2:30-4 p.m. Saturday, June5. | prepare tasteful and Cookin start 10 2 cloves garlic, minced . unheated rack of a brofler pan
the Observer & Eccentric, 36251 | There is no chargo for this class, balanced vegetarian meals when a.m. to noon Saturday, June 12, ot % teaspoon celery seed about 6 Inches from the heat for 12
Schoolcraft Road, Livonia 48150, | Chef Gebriel will presentalow- | you reglster for Vegetarian Cul. | Superlor Figh, 309 E. 11 Mile ¥ toaspoon pepper to 14 minutes or untll of desired
Orfax 591-7279 calorie, low-cholestero monu of | sine, a three week coursobegin. | Road, Royal Oak, featuringExec-  Scoro meat by makingshallow - doneness, turning once and brush-
W CHEF JEFFREY QABRIEL easy-to-prepare items. Compli- ning 6-8 p.m. Monday, June 14, | utive Chef Gordon Bowman of cuts at 1-inch intervals disgonally  ing occasionally with the reserved
Chef Joffrey Gabriel, director of mentary coffee, menus and recipe Recipes and tastings of dishes Beaumont Hospital — Heart across the steak in adismond pat-  marinade.) To servo, use & sharp
the culimuz arts dex;uxtment at cards will be available for clans ass will be shared. | Health: Scafood. For informe- tern. Repeat scoringon thesecond  jmife to thinly slice meat across the
Schoolcraft Collegs, will teach | pasticipants. Fpoe1s 365 For Infomationsor | tiom call 641463 side. Placomoat inaplesticbag  grain. Makes 6 servings. .

Northfield Hilton
The Desoto Diner
Presents a

Delightful Delicioso
Italian Extravaganza

&% Every Saturday Night
From 5 p.m. to 10 p.m. * Only $10.95
An Array of Italian Entrees

and Salads -

A Pasta Lovers Delight!

][ NORTHFIELD HILTON
5500 Crooks Road « Troy, Ml 48098

L For Reservations Call (313) 879-2100 y,

HOW SWEET IT IS!

When you find
a bargain
advertised in
your ;

today—don't

Never Wor ;
Showing Your Legs Again
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A
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Treating varicose veins can help you look and fee) belter.

We now offer a virtually painless in-office procedure that -
eliminates the need for surgery or hospitalization.

consultation.

Call Michigan Vein Clinles for a free

Plymouth 459-0980

Birmingham 642-0210

JONNA'S

FINE WINE

24225 HALSTEAD « 477-5711

MOET & CHARDON
WHITE STAR

MEAT &
VEGETASLE TRAYS

PAR'I'Y $2 195

e

& SOCIAL CA

ALL AMERICAN

EVERYTHING FOR YOUR BACKYARD BANQUET,
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24233 Orchard Lake at 10'Mile - Open 7 Days+ 476-0682
Your Hnndqunrluu tor Beer, Wino, Liquor.& Pup . KE G B E E R

All beef Vo Pound Hamburgers & Jumbo Beef Hot Dogs.
Includes: Breads, Cole Slaw, Potato Salad, Homemade Baked Beans,
Tomatoes, Pickles, Onions, Relish & Ci

ORIGINAL BAR-B-QUE
All Beef ¥4 Pound Hamburgers, Jumbo Been{ot DogsAml Honcy Bar-B-Que Chicken Plem

reads, Salad, H ade Baked Beans, ‘
CARLO RO SS| ANDRE . LABATT'S iﬁi‘é‘,ﬁ&m T?n!t:gl:;” mpgl:g On.fmu, Retish & Conimentsomemme ’8.95 perperson :
{
% All Flavors CHAMPAGNE BEER DELUXE BAR-B-QUE ;
. 99 . 750 ml . ) Regular or Lite gumbo Becf}lot Dogs, Honey BarB-Que Chicken Pieces, Bahy Back Rihs (With vmymu owm ;
o 2 for $€R00 © 24 PackCans m‘ e Broads, Cole Slaw, Potato Salad, Homemade Baked Beans, Macaront Saled or 3 | |
-L]ter + Tax + TAX $ 49 Bean Salad, Tomatoes, Pickles, Onlons, Relish & Condiments, Your Cholce gf )
——— + TAX Pasta Primavera or Greek Pasta Salad. $10.95 per peﬂon H
"Case 529 CASEOFS;;QQ Lt 2 with coupon o « Prices Based on 50 Person Minimum » Frutt Tray add 01.00 per perscn » Vegetablc Tray With Dip Add H
x| 12 +TAX explres 61595 o 2100 per peraon - Out Special Plenic &En-m lagm AIlYoxr Plpe: o‘;od- '
— o MELODY FARMS -
PEPSI o T COUPON_ SAVE 50 _ coupon
HERE 2A) MII.K savnmvmunbosklmaeock-mnmsou
| “All Products more by July 30, 1093,

2 Liter

] 99”,5,

coupon emlrus 6 ‘IE D!

for all

your
PARTY
gz SUPPLIESI

855-9463
32418 Nosthwestern Hwy.
between Middiebelt and 14 Mﬂc Rd.
Pax 626-8468 |




