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Grilling season is 
back with burgers
 Grilling season has returned, and that means cooking up 
some burgers at your next backyard barbecue. This year, 
try a new take on this beloved summer staple with the fol-
lowing recipe for “Best Burger With Blue Cheese Butter” 
courtesy of Eric Treuille and Birgit Erath’s “Grilling” (DK 
Publishing).

Best Burger With Blue Cheese Butter
Serves 4

1 pound ground chuck steak
2 teaspoons salt
1 teaspoon black pepper
4 1/2-inch slices blue cheese 
 butter (see below)
4 sesame hamburger buns, 
 halved

 Combine ground steak 
with salt and pepper. Divide 
into 4 equal-sized pieces and 
gently shape into 4 burgers about 1-inch-thick. Grill burg-
ers and warm buns according to instructions below. Top 
burgers with butter and serve hot in sesame buns.

Outdoor cooking:
 Grill over hot coals for 3 minutes per side for rare, 4 
minutes per side for medium rare, or 5 minutes per side for 
well done. Place buns cut side down on grill until warm 
and lightly golden, 1 minute.

Indoor cooking:
 Preheat a ridged cast-iron grill pan over high heat. Cook 
for 3 minutes per side for rare, 4 minutes per side for 
medium rare, or 5 minutes per side for well done. Place 
buns cut side down on grill pan until warm lightly golden, 
1 minute.

Best Burger Variations
 · Herbed Burger: Add 2 teaspoons fresh thyme leaves 
or 1 teaspoon dried thyme, 1 crushed garlic clove and 1 
tablespoon finely chopped onion to the ground steak.
 · Spicy Burger: Add 1/2 teaspoon tabasco, 1 tablespoon 
Worcestershire sauce and 1 teaspoon Dijon mustard to the 
ground steak.

Think ahead:
 Shape burgers up to 1 day in advance. Cover with plas-
tic wrap and refrigerate.

 Cooks’ Note: Overhandling the meat when shaping will 
result in a tough, dry burger. To guarantee a juicy burger, 
handle the meat as little as possible.

Blue-Cheese Butter
Makes 15 servings

16 tablespoons unsalted butter, softened
4 ounces (1 cup crumbled) blue cheese
2 teaspoons black pepper

 Place ingredients in a food processor or blender; pulse 
until well blended. Wrap in foil. Place in the freezer until 
hard, about 45 minutes. To serve, roll back foil and cut into 
1/2-inch slices. When slicing from frozen, warm the knife 
under hot water first. After slicing, always tightly rewrap 
the unused flavored butter roll in the foil before returning 
to refrigerator or freezer.
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Total preparation and 
cooking time: 

45 to 50 minutes

Marinating time: 6 hours or 
overnight

 1 beef top round steak, 
cut 1 inch thick (about 
1-1/2 pounds)
 1 small eggplant, cut 
crosswise into 1/2-inch 
thick slices
 2 large red or yellow bell 
peppers, cut lengthwise into 
quarters
 1 medium zucchini, cut 
lengthwise in half

 1 medium yellow 
squash, cut lengthwise in 
half
 1/2 cup grape tomato 
halves
 9 cups mixed baby salad 
greens
 Salt and ground black 
pepper
 Shaved Parmesan cheese

Marinade:
 1/2 cup olive oil

 3 tablespoons balsamic 
vinegar
 2 tablespoons fresh 
lemon juice
 2 tablespoons chopped 
fresh parsley
 1 tablespoon Dijon-style 
mustard
 4 cloves garlic, minced
 1/4 teaspoon salt
 1/8 teaspoon ground 
black pepper

 1. Combine marinade 
ingredients in small bowl. 
Place beef steak and 1/2 
cup marinade in food-safe 
plastic bag; turn steak to 
coat. Close bag securely 
and marinate in refrigerator 
6 hours or as long as over-
night, turning occasionally. 
Cover and refrigerate re-
maining marinade for salad.
 2. Spray vegetables, 
except tomatoes, with non-
stick cooking spray.
 3. Remove steak from 
marinade; discard mari-
nade. Place steak in center 
of grid over medium, ash-
covered coals; arrange veg-
etables around steak. Grill 
steak, uncovered, 16 to 
18 minutes (over medium 
heat on preheated gas grill, 
covered, 16 to 19 minutes) 
for medium-rare (145°F) 
doneness, turning occasion-
ally. (Do not overcook.) 
Grill eggplant and bell 
peppers 12 to 15 minutes; 
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∙1/4 teaspoon ground 
turmeric
∙1/4 teaspoon cumin 
seeds, finely ground
∙1/2 cup or more canola 
oil
∙1 cup rava, semolina or 
cream of wheat (not the 
quick-cooking kind) (see 
note)
	 Ask your butcher 
to slice the meat into 
1/2-inch thick slices. 
When you get home, lay 
the slices between sheets 
of plastic wrap and pound 
with a mallet until each 
slice is about 1/8-inch 
thick. These slices are 
huge, so you can cut 
each pounded scaloppine 
widthwise into 2 pieces. 
You will end up with 10 
to 12 slices.
	 Using a food processor 
or blender, grind the ci-
lantro, chiles, lemon juice, 
water, ginger, garlic, salt, 
turmeric, and cumin to a 
smooth, fine paste. Taste 
for seasoning and adjust 
the lemon juice and salt as 

needed; the masala should 
taste slightly tart as well 
as salty. Smear the masala 
over the meat, turning and 
restacking each piece to 
ensure that all the slices 
are evenly covered. Set 
aside to marinate for 30 
minutes or up to 12 hours 
in the refrigerator.
	 Heat the oil in a large, 
heavy skillet. Place the 
rava in a large bowl or 
plate. Remove any big 
gobs of marinade from 
the scaloppine but don’t 
scrape all the marinade 
off; you want as much of 
it to stay on as possible. 
Dip each scaloppine in the 
rava and dust well on both 
sides. Pan-fry in batches 
until crisp and browned, 3 
to 4 minutes on each side. 
Do not overcrowd the pan. 
Remove to a paper-towel 
lined plate. Serve immedi-
ately.
	 Note: Rava, also called 
sooji, is Indian cream 
of wheat. It is available 
as both fine and coarse 
flours. You may use either.

Spice
continued from page 7 Ground Beef Label

	 You may see packages 
labeled as ground chuck, 
ground sirloin or ground 
round, but more com-
monly the label will in-
dicate the percentage of 
lean to fat. 95% lean/5% 
fat ground beef qualifies 
as lean, one of the 29 
cuts of lean beef. 70% 
lean/30% fat is the mini-
mum amount of lean to 
meet the definition for 
ground beef. Although 
all types of ground 
beef are versatile and 
nutrient-rich, the easiest 
way to minimize fat in 
recipes is to start with at 
least a 90% lean/10% fat 
ratio.

What to Look For
	 Select beef with a 
bright cherry-red color. 
	 Choose beef that is 
firm to the touch. 
	 Make sure the package 
is cold with no holes or 
tears. 
	 Choose packages 
without excessive liquid. 
	 Purchase beef before 
the sell-by date. 

At-Home Storage
	 Refrigerate or freeze 
as soon as possible after 
purchase. 
	 Label each package 
with the date and weight. 
	 Store ground beef in 
the refrigerator (35°- 
40°F) for 1 to 2 days 
or the freezer (0°F or 
below) for 3 to 4 months. 
	 Freeze beef in its 

original transparent wrap 
up to two weeks. For 
longer storage, wrap in 
heavy-duty aluminum 
foil or place in plastic 
freezer bags, removing 
the air. 
	 Cooked ground beef 
can be stored in the 
refrigerator 3 to 4 days 
or in the freezer for 2 to 
3 months. 

Cooking
	 Use a gentle touch. 
Over mixing ground beef 
will result in burgers, 
meatloaves or meatballs 
with a firm, compact 
texture. 
	 Turn ground beef 
patties with a spatula. 
Do not press. Press-
ing causes the loss of 
juices and results in a dry 
burger. 

Buying, storing and cooking ground beef
	 Recipe cooking times 
are for fresh or thor-
oughly thawed ground 
beef. Ground beef should 
be cooked to an internal 
temperature of 160° F. 
Color is not a reliable 
indicator of ground beef 
doneness. Due to the 
natural nitrate content of 
ingredients often used in 
meatloaf, such as onions, 
celery and bell peppers; 
meatloaf may remain 
pink even when a 160° F 
internal temperature has 
been reached. 
	 Insert an instant-read 
thermometer into the 
center or thickest part of 
the meatloaf or meatball, 
or horizontally from the 
side into the center for 
patties. 

  Thanks for your continued support as we 
serve to provide excellent service for your 
automotive needs.  In addition to automo-
tive service, we are expanding our service 
line to include repairs and maintenance for 
some small construction equipment such 
as skid steers, etc.  Please give us a call 
at 620-285-3141 to inquire or schedule 
with us.

  • Automotive repairs
  • Automotive alignments
  • Tire sales
  • Vehicle maintenance services
  • Classic car repairs and maintenance
  • Small construction equipment repairs 
    – New Service Line !!!
  • Small construction equipment 
    maintenance – New Service Line !!!

AutoPro, LLC
601 Toles Ave, Larned KS

620-285-3141


