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§FOOD FORUM

DORCTHY JOHNSON
THE BUDGET STRETCHER

Now that we are settled down from the fancy
holiday fare, and the strain of holiday cookery,
We welcome our budget stretcher ‘““Hamburger.”’
Most hamburger dishes are really very simple,
and it gives the cook a vacation from kitchen
work.

By law, ground beef can contain no more than
259, fat and no adulteration-meaning there can be
no added color or filler in it.

Versatility of the hamburger has no ending. Try
these chopped steak recipes.

BALKAN HAMBURGER STEAK

1-1/2 1b. ground beef

1 onion, minced

2 cloves garlic, mashed

2 slices bread

water

1/4 cup grated Parmesan cheese
1/4 cup minced parsley

2 tsp. crumbled dried mint
1-1/2 tsp. salt

1/4 tsp. pepper

Combine ground beef, onion, garlic and bread
which has been soaked in water and squeezed dry.
Mix well and add cheese, parsley, mint, salt and
pepper. Mix thoroughly and shape into steaks,
pressing firmly enough to make meat cling to-
gether. Arrange side by side in shallow pan. Bake
at 375 deg. 40 min, or until meatis done but not
dry. Serve on a bed of rice, if wished,

BRATENBURGER STEAKS

3 slices dry bread

2 cups hot water

1 1b. ground beef

2 tbsp. minced onion

1 egg

2 tsp. salt .
1 tbsp. butter or margarine
1/2 cup vinegar

12 whole cloves

1 bay leaf

8 gingersnaps, crumbled coarsely

Crumble the bread and soak in 1/2 cup of the
hot water, Add ground beef, onion, egg and salt.
Mix well and shape into patties. Melt butter, add
meat patties and brown on both sides, Combine
vinegar, remaining 1-1/2 cups water, cloves, bay
leaf and gingersnaps. Pour over meat, cover and
simmer about 1hour, Remove bay leaf and cloves
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A message from your
Humane Society:
Animals play an impor-
tant part in our every-
day lives. Don’t be
cruel...remember the
Golden Rule,
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and serve hot meat patties and gravy with noodles
or mashed potatoes.

SWINGER STEAKS

2 lbs. lean ground beef

1-1/2 cups minced onion

1-1/2 cups finely diced green pepper
1-1/2 cups chopped peeled tomato
1/4 cup minced stuffed olives

2 cups shredded cheddar cheese

1 tsp. salt

Thoroughly mix ground beef, onion, green
pepper, tomato, olives, cheese and salt, Shape in-
to thick patties and place on a platter or tray and
refrigerate 2 or 3 hours. When ready to cook,
again press together each meat patty firmly to
prevent crumbling while cooking. Grease a hot
grill or heavy skillet, add steaks and brown on
each side. Turn heat low and cook unti: done as
desired, about 10 minutes on each side for medi-
um rare. Serve with pilaf or poopy seed noodles.
Makes 6 to 8 servings.

BEEF PATTIES LYONNAISE

1/3 cup minced onion

2 thsp. butter or margarine
-1-1/2 1b. ground beef

2/3 cup oatmeal

1-1/2 tsp. salt

1/4 tsp. pepper

1/2 tsp, basil, crushed

2/3 cup milk

flour

mushroom sauce

Lightly saute onion in butter in large skillet.
Remove onion with slotted spoon and combine
with ground beef, oatmeal, salt, pepper, basil and
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and pepper. Makes 2 cups.
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milk. Shape into thick patties. Coat lightly with
flour and brown on both sides in pan drippings
remaining from frying onion. Remove patties
from skillet and make sauce, Return hamburgers
to sauce, cover and simmer 10 minutes. Serve
hamburgers and sauce on buttered noodles.

MUSHROOM SAUCE

oil

1/3 cup sliced celery

1/4 cup chopped onion

1/4 cup flour

2 cups beef broth - 1-4 oz, can
mushroom stems and pieces, drained
3/4 tsp. salt

1/8 tsp. pepper

Add enough oil to pan drippings for Beef
Patties Lyonnaise to make 2 thsp. Add celery
and onion and cook until onion is tender but not
browned. Stir in flour. Gradually add beef broth
and cook and stir until smooth. Bring to a boil
and simmer 1 minute, Stir in mushrooms, salt
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We have found wealth
when we have found enjoyment
in unbought pleasures .
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WHY WALK?
LET'S TALK!
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WE FINANCE
FINEST USED CARS
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‘69 MUSTANG ‘65 CHEVY Im-
Full Power pala, 4 Dr. Ht
Air, Sharp Air, Heat, Rggjgo.
‘64 ~FORD sta, ©ower Su. 3599
Wagon, Air, Heat, ‘68 DATSUN,
Radio, Auto, $399 Wagon, 4 door,
New engine $995
‘64 CADILLAC, »g o m—
4 Dr. Deville, 04-69 VOLKS,
New Tires, pron Al Shar
Sharp $895 om. IP.
open  HAL TORREY: Closed
8:30 owner D 9:00

AM 1716 E. FREMONT ™
384-4501 384-4774

Left to right: Sarge Holbert, Paclo Scinni, and obbw Ehni.

We live here too!

Nevada Power Company is service . . . from people
who “live here, too”. When you visit our commercial office at
Fourth and Stewart, efficient workers swiftly process your
order and relay it to the service department. We realize that
wk.cn you need service, you need it now . . . and we do
our best to see that you get it now.

ND NEVADA POWER COMPANY

Serving Nevada since 1906




