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Cheeseburger Promotion

(Continued from Page B18)
amounts of sauteed onion; cover
with bun top. 4 servings.

so burgers are 3 to 4 inches from
heat. Broil 14 to 16 minutes, tumn-
ing once. Season with salt and pep-
per. Place slice of Cheddar cheese

on each burger 1 minute before end
of cooking time. Place a lettuce
leaf on each slice of rye bread; top
with a burger and equal amounts of
cucumber slices and red onion.
Garnish with fresh dill, if desired.
4 servings.

California Burgers
Chiffonade
Brick and Colby
Preparation time: 15 minutes
Cooking time: 10 to 12 minutes
1 pound ground beef (85 per cent
lean)

% cup plus 1 tablespoon chopped
walnuts toasted, divided

1 teaspoon garlic salt, divided
% teaspoon pepper, divided

1 avocado, peeled, seeded and
mashed

(Turn to Page B22)

Italian Meatball
Heros

Mozzarella and Provolone
Preparation time: 15 minutes
Cooking time: 12 to -14 minutes
12 pounds ground beef (85 per
cent lean)
% cup fresh bread crumbs
1 egg, beaten
1 teaspoon Italian seasoning
72 teaspoon salt
1 clove garlic, minced
12 cubes (% inch each)
Mozzarella cheese (4 ounces)
4 (6-inches) French bread rolls, cut
open but not split
1 whole roasted red pepper, cut
into thin strips*
1 cup (4 ounces) shredded Provo-
lone cheese
% cup sliced ripe olives

Combine ground beef, bread
crumbs, egg, Italian seasoning, salt
and garlic, mixing lightly but thor-
oughly. Divide into 12 portions;
form each portion around a cube of
cheese, sealing tightly. Place on
rack in broiler pan so meatballs are
3 inches from the heat. Broil 12 to
14 minutes, turning frequently.
Place 3 meatballs on each roll. Top
with equal amounts of red pepper
strips and Provolone cheese; broil
until cheese is melted. Sprinkle
with olives. 4 servings.
*Pimiento strips may be
substituted.

Southwestern Burgers
Monterey Jack and Cheddar
Preparation time: 20 minutes
Cooking time: 10 to 12 minutes
1 pound ground beef (85 per cent
lean)

1 medium jalapeno pepper, seeded
and finely chopped

% teaspoon each ground cumin
and salt

% teaspoon pepper

% cup chopped tomato

Y cup prepared salsa

% cup thinly sliced lettuce

% cup (2 ounces) shredded Mon-
terey Jack cheese

NO NEED FOR CHANCY CRYSTAL BALL GAZING
WHEN IT COMES TO CHOOSING YOUR ALFALFA
SEED FOR SPRING

Comments By Alfalfa Producers During 1987

Donnle Poole Landhope
Farms Mgr. West Grove,
Pa. “Cimarron Grows
Back About A Week Fas-

Ben Myers Mercersburg,
Pa. Placed Second In The
Northeast Alfalta Forage

Kenneth Lovell, Linden,
Pa. “Cimarron Was All My

Carl Ross Sunbury, Pa. Son Dale Planted Last

“Clmarron’s All We've ter Than The Other Variet- Quality Contest With Year... And That's Al I've
\-el;g(zounces) shreded Cheddar Planted Since 1984.” I:: w:nUs:d To. |'PI::;t..'l' Cimarron. Ordered For Next Year.”
(7-inches) flour tortillas, warmed . hee .
Combine ground beef, jalapeno

pepper, cumin, salt and pepper, o———,

mixing lightly but thoroughly.
Divide into 4 portions and form
into oval patties, /4 inch thick.
Place on rack in broiler pan so bur-
gers are 3 to 4 inches from heat.
Broil 10 to 12 minutes, turning
once. Combine tomato and salsa.
Top half of each tortilla with equal
portions of lettuce, salsa, burger,
Monterey Jack and Cheddar
cheeses. Fold half of each tortilla
over burger. 4 servings.

-
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SEEDWAY.

Scandinavian Burgers
Swiss and Cheddar
Preparation time: 15 minutes
Cooking time: 14 minutes
12 pounds ground beef (85 per

cent lean) )

o sies i SUPERIOR SWEET CORN BY SEEDWAY

v teaspoon dried dill weed LOOK TO SEEDWAY FOR THE NEW GENETICS OF SUGAR ENHANCER (se) AND SUPERSWEET (SH,)
1gper VARIETIES. CRYSTAL BELL STANDARD VARIETIES, TOO!

+ slices Cheddar cheese
4 slices dark rye bread
4 lettuce leaves
12 thin cucumber slices
2 tablespoons finely chopped red
onion
Fresh dill, if desired

Divide ground beef intc 8 equal
portions and form into thin oval
patties. Place equal portions of
Swiss cheese and dill in center of 4
patties. Top with remaining pat-
ties. Press edges together securely
to seal, Place on rack in broiler pan

CRYSTAL BELL: 76 Days
Heterozygous (se) Sugar

Enhancer, White Hybrid With

Extremely Good Eating Quality.

SWEETIE: 84 Days

An Improved Supersweet (SH,)
Hybrid With Tender, Crisp
Kernels That Are Sweeeet.

CRUSADER: 72 Days
Heterozygous (se) Sugar
Enhancer Yellow Hybrid With

Tender Delicious Kernels.

- 26 Varieties in Our Catalog -

SPRING CRYSTAL: 66 Days
Very Early White With Good
Quality And Excellent Early Vigor.

- FREE CATALOG -




