Party hamburger

Hamburgers, served plain or fan-
cy, are a hearty meal for any oc-
casion. Balboa Party Burgers is
practically a meal in itself.

To serve six, begin with two
pounds of ground beef shaped into
oval patties. Then broil, topping
the burgers with shredded sharp
natural cheddar cheese

These patties are served on
toasted rye bread slices, open faced
and topped with a mixture of
mayonnaise, sour cream, onion and
parsley. With a tossed green salad,
you'll have an easy-to-make,
dressed up meal that will satisfy
hungry appetites.

BALBOA PARTY BURGERS

Y2 cup mayonnaise

2 cup sour cream

Y2 cup finely chopped onion

2 tablespoons chopped parsley

2 Ibs. ground beef
Salt and pepper
| cup (4 ozs.) shredded sharp
natural cheddar cheese
6 rye bread slices, toasted
Soft margarine
Lettuce
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Macaroni and
Cheese Boats

Macaroni and cheese is a familiar
staple in many homes. It has many
uses, as a salad, side dish or even a
main entree. Here, we suggest a
tasty macaroni and cheese mixture
in this recipe for Macaroni Pepper
Boats.

By combining one package of
macaroni and cheese dinner with
cottage cheese, chopped onion, dill
weed and pepper, you have an easy-
to-make stuffing for green peppers.
Just top it with whole wheat bread
crumbs tossed with melted
margarine and bake.

This recipe can also be made in
the microwave oven for quicker
preparation,

MACARONI PEPPER BOATS

3 large green peppers

1 7V4-0z. pkg. macaroni and cheese
dinner

I cup cottage cheese

4 cup chopped onion

4 teaspoon dill weed
Dash of pepper

V2 cup fresh whole-wheat bread
crumbs

| tablespoon margarine, melted

Cut peppers in half lengthwise to
form boats; remove seeds. Cook in
boiling salted water 3 minutes;
drain. Place in baking dish. Prepare
Prepare dinner as directed on
package. Add cottage cheese, onion
and seasonings; mix well. Fill pep-
pers; top with crumbs tossed with

margarine Bake at 350°, 3§
minutes.

6 servings.

Microwave: Cook peppers as

directed. Microwave 3 cups water
and Y4 teaspoon salt in covered 2
quart casserole or bowl on High 7 to
9 minutes or until boiling. Add
macaroni; stir. Microwave un-
covered 8 to 9 minutes or until ten-
der, stirring after 4 minutes. Drain.
Add margarine, milk and the cheese
sauce mix; mix well. Add cottage
cheese, onion and seasonings; mix
well. Continue as directed. Micro
wave 8 to 10 minutes, turning dish
after S minutes

MACARONI PEPPER BOATS

2 large tomatoes, sliced

Combine mayonnaise, sour
cream, onion and parsley; mix well.
Shape meat into six oval patties.
Broil on both sides to desired
doneness. Season with salt and
pepper. Top patties with sauce and

cheese; broil until cheese is melted
Spread toast with margarine; top
with lettuce, tomato and patties

6 servings
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