OME COOKING

MNade Sasy

5-INGREDIENT

PASTAS...FAST! LUSCIOUS LEMON
MERINGUE PIE

CRISPY GOLDEN
FRIED CHICKEN

A DOWN-HOME COOK
INVITES YOU TO DINNER




z/ua/gﬁ/

with

NEW TWISTS ON AN ALL-AMERICAN FAVORITE

By Davin McCanNN

Basic RECIPE

Felloaw Steps 1 and 2 for the pertect
basic burger (makes four quarter-
pound burgers), Or try the variarions
at right with their accompaniments.

TIMETO PREPARE & COOK: [0 MINLTES
PER SERWING: 07 CALL I5G PROTER, 3G FAT

[ SATLRATELD 508MG 5008 R 100 CARB

& | pound lean ground chuck

& % teaspoon each salt and pepper

@ 1 rablespoon vegetable oil or butter

& 4 kaiser rolls

% 4 lertuce leaves, 8 tomaio shices and
4 onion slices for serving

Crumble the

ground beet into
a bowl. Season with
the salt and pepper.
Mix gently without
overworking, then

\.._ .l shape into 4 patties.

Hear the oil i a large skiller over

medivm-high hear. Add burgers;
cook for & mimutes, twrning once for
medium doneness, (Broil or grill the
burgers for 5 minutes, turning
once.) Split the rolls; fll
with burgers and
accompaniments.
Serve with fresh
vegerable sticks.

5 HAMBURGERS

& W pound fera
cheese, crumbled

@ 2 reaspoons dricd
Oregano

+ 4 pita pockets

% 2 cups shredded
romaine lettuce

¢ 1 tomato, diced

4 ¥ cup pitted black
alives, rinsed and
sliced

PiTtA PATTY

TIMETO PREPARE & COOMK: 0 FIFUTES
PER SERVING: 467 CAL: 290 PROTEIMN 246 FAT

05 GAT _..-_,'.'|| [ 1 A5, SO+ .I|I 3 .'.IIJ_i.

+ ['repare the Basic Recipe, gently
mixmg the fera cheese and oregano
intor the meat before forming parties,
Cook the burgers as direcred.

+ Cut off 1 mch from cach pita, then
stuff with the shredded lerruce. Tuck
the burgers into the pita pockets and
add the tomato and olives,




BARBECUED BEEF BURGERS

& ¥ cup plus TIME TG PREPARE & COOK: |5 MINUITE:
2 wablespoons PER SERVIMG: .75 (AL 305 PROTER, 1]
prepared bar- B0 SATURATED) 1. M8MG SOILIM, 526 CARR
becue sauce

& 4 split sesame- + P'repare the Basic Recipe, gently
sced sandwich nuxing 2 rablespoons of barbecue
buns sauce into the mear before formmg

% 1 cup prepared patties. Cook the burgers as directed.
l:i'lll:.‘hl.l!.“.' +* -'|-1-'."~t|i“'hill‘.| warm "l'll." |'II.IH':1 LI} I11L‘

ovens, Top each splic bun with a burger,
LTRINGTS I'f.”"l'l:."-l.'Lll.‘ SAlce .!|i1L| -4 cup ivf
coleslaw. Serve with baked beans,

Pizza PAaTTY MELTS
% % pound finely TIME TO PREPARE & COOK: ([ “1HUITES
diced pepperoni PER SERVING: £7) CAL T80 PROTEIN: 195G FAT
< 2 reaspoons dried G SATLIRATEL A A SCITE 390
ltalian seasoming -
& 1 cup pizza + Prepare the Basic Recipe, gently
sauce, heated mixing the pepperoni and seasoming
& 4 ounces o the mear before forming parties,
mozzarclla Cook the burgers as directed, topping
cheese, with pizza sauce and cheese before the
shredded last minute of cooking,
& 1 small loaf + Meanwhile, nphi the Iralian bread
[ 11 ounces) lengrhwise, then cut into quarters.
ltalian bread  Toast the bread; place cach burger
between 2 pieces and serve with
saureed mushrooms.

TEX-MEX BURGER

& 1 jalapeno, seeded  TIMETO PREPARE & COOK: 1 1111

and minced PER SERVING: 511 (AL (X

& 1 small onion, 146G SATURATED | B3IMG SODILIM; 126G
minced - =

% 4 ounces cheddar # Prepare the Basic Recipe,
cheese, thinly gently mixing the jalapeno
H]il..‘l,.'d' | II{i CRIRECHN RINTOR 1|!1_' meat

% 2 English muffins  before lorming patties. Cook

% 1 ripe avocado, the burgers as direcred, ropping
thinly sliced with cheese before the last

& Y cup chunky minute of cooking.
salsa #* 5plic and roast the English

muffms, Top each halt with o
burger, avocado and salsa, Serve
with chips and cherry tomatoes.

GaiaT Asipmicas Hose Cookisc



