Burgcr—-up Mix

Onion, gariic, Parslcy, black and green pepper, tomato Powdcr, oregano, basil, salt,
thymc, and Paprﬂca

(Jses: Beef, Porl(, lamb, turkcy, chicken orwild game. Try with tofu, vcgctablcs, eggs

or Potatocs. Also works well to flavor soups.

Burgcrs: Combine 2 Tbsp. Burgcr—-up mix; /2 cup choPPcd red onion and one
Pound ground meat or substitute. [Form into Pattics and gri” ormcry according to

desired doneness.

Mcatloamc: Combinc 1 v Ibs. ground beef, turkcg, Pork or combination of any two
from above, add 3 Tbsp. Burgcr~up mix with one cup diced 3c”ow onion and % cup
choPPcd red bell pepper- Add Y2 cup bread crumbs and two eggs. For added flavor
add » cup gratcd parmesan cheese and mix well. Form into a ]og and cook on a broiler
panat>75 for one hour. Add kctchup or your favorite balsamic vinegar such as
Black Walnut or ]:ig Balsamic Vincgar or other favorite toPang dun'ng last ten
minutes of ba‘(ing.

Otlﬁcr Uscsz Adda tsp. of mix to one tbsp, of olive oil and three
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Potatoes cut into wedges. F]acc in an airtight container and toss until coated. Pake
& g

Potatocs at425 until browned and cooked through. For eggs, add to scrambled egg

mix by the Pinch. Try adding a Pinch to your tuna or egg salad or one tsp. to potato

salale

Meatballs: (]se any kind of ground meat you cnjoy. Foreach Pound of meat add one
TbsP. burger mix, 2 cup parmesan cheese, v cup Finely chopped 3e||ow onion, and
two minced garlic cloves. Combine ingrec!ients and forma Iargc ball. WraP with Plastic
wrap or sealin an air tight container and Placc in rc{:ﬁgcrator from four hours or
ovcrnight Removc from re{:rigcrator and form your mcatba"s, for small meatballs roll
each ball to cqual one to two inches. For largc meat balls roll from four to six inches.
Preheat oven to 400 and bake on a cookie sheet for twenty to twcnty-mcivc minutes
until Fu“g cooked and slightlg browned. Add immcdiatclg to your past a sauce or
soup. ]F you desire make a double batch and freeze 2 on a cooking sheet in your
freezer. Once Fu”y frozen remove and Placc inan airl:ight container, label the
container and date it so you remember what‘s inside and how old it is. Discard after six

months if not consumed. E_njog!



