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' Recipe-of-the-week
Comes from Florida

mmm;wmmm&mn

-idwﬁth.'twoch!ldrmtosupport Shortly before her
}mﬂlnd'l death the 1920 crash wlpedout. the family

tm-m&unao:mmtwodomnundntonnm

Kmthetoodisbﬂnwullymnned mnﬂtmﬂ
pepper shakers ever on the restaurant tables. Herbs and
wines are used with understanding, Florida fruits are
starred in many dishes, as:re!'lnﬂdaaufoods

mm&humammmdaﬂmht.m
-ashtray. Portuguese china

eges fresh-grated and chopped peanuts.
Shrimp Curry choppod  hardosoked  egg,
w“]e coconut and chepped pea-
3 cans (34 ounces each)  Chop cooonut very_ fine,
fiaked ecconut mmﬁr’mm
3 cups water  -minutes. . = through
- cheesecloth; Haquid.

1, eup chopped onion

{LIQUORS

Hamburg
With-a New Twist

A filling or sauce gives
fresh interest to summer's
favorite hamburger : pat-
ties.

Blue cheese filling and
wine and butter accent

hamburgers in one rec-

ipe. Hamburger  patties
have a sour cream filling
in another. A spice sauce

: ﬁ:nks up broiled or grilled

burgers
BLUE CHEESE
~ WINEBURGERS
2 1b. ground beef -
3/4 cup dry red wine
2 ‘tsp. salt
o
tsp.
1/2 cugn;:rumbled blue

‘cheese

1 clove garlic

1/4 cup butter or mar-
garine :

2 tsp. minced parsley

Mix meat, 1/2 cup wine,
seasonings and onion. Re-
frigerate in covered con-
tainer several hours, Form
into 12 patties. Sprinkle

‘hlue cheese on 6 patties.

Top with remaining pat-
ties and press edges {o-

‘gether.

Rub skillet with cut)
garlic. Heat butter in
gkillet. Cook burgers to
desired degree of doneness

. in’butter. Place on heated

plétter. Stir remaining 1/4

' cup wine and parsley into
- pan juices. Heat and serve

‘over meat. Makes 6 serv-

COMPANY
.- HAMBURGERS

: “2 ‘med. tomatoes

11/2 Ib. ground beef
1/4cupmh1eed33m

1 3/4 tsp. salt
- 1/4 tsp. pepper

KELLY'S

810 W. Bonanza

WINES SA .

snm TRIO AT RUBEN’S

S SUPPER CLUB at ‘H’ and Owens
the Abdul Karim

amazing

er

1 t.bsp oil

1 cup dairy sour créam

1 tsp. dill seed

1 tsp: minced parsley
| Scoop out center of to- -
matoes and combine with
beef, onion, 1 1/2 isp. salt
and pepper. Mix well. Cut
remaining tomato into
strips. Shape meat mix-
ture into 6 patties. Brown
in heated oil. Remove pat-
ties to heated platter. Pour
off excess drippings Add
sour cream, tomato strips,
dill seed and remaining
salt. Cook and sfir just un-
til heated through. Spoon
sauce over patties. Sprin-
kle with parsley. Makper: 6
servings. -

SPICY HAMBURGER
. SAUCE
10 3/4-0z. can beef gravy |
2 tsp. minced celery
1 tsp. minced parsley
1 bay leaf
1 clove garlic, minced
1/8 tsp. leaf thyme
. Combine gravy, celery, '
parsley, bay leaf, garlic
and ‘thyme. Cook over
medium heat . about 20
‘min. to blend flavors, stir-
ring now and then. Serve
over broiled or grilled
hamburgers. Hahes 11/4
- cupe sauce. : 4
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