Cooking Once a Week / with Hamburger
Featuring the Mix-n-Chop and the Cookware 

Deena Hiltbrand

Ground Beef ideas:

Meat loaf 

Swedish meat balls

Meatball subs

Meatball stew

Sweet-N-Sour meatball

Veggie meat balls 

Chili burgers 

Taco’s 

Taco pie

Taco Salad 

Minestrone

Enchilada

Hamburger Strata

Spaghetti

Runza’s

BBQ Beef Bundles

Summer Casserole 

Quick Bottomless Quiche 

El Paso Burgers 
Picadillo Pie

Meat loaf & meat ball base 

3 eggs 

¾ cup milk

3 cups Pepperidge farm stuffing mix

One med. onion chopped 

4 pounds ground beef (ground sausage, turkey or chicken OK) 

Fresh cracked pepper

2 teaspoon Worcestershire sauce

1 tablespoon Catsup 

Form one loaf with almost half of mixture bake in stone ware loaf pan for 30 minutes at 350* Great with baked potatoes 

For meatballs drop with Med. Scoop on to bar pan bake

@ 375* for 20-25 minutes should make about 48 meat balls.( let cool on baking sheet until completely cooled. Freeze on tray and then place 8 in each baggies. (This keeps them from freezing together and makes nice little balls) 
Meat ball stew

1 can 16 0z stewed tomatoes

1tsp. Italian seasoning (pampered chef) 

Freshly cracked pepper

24 oz. Pkg. frozen stew veggie

 2 packages brown gravy mix

1 bay leaf

1 ½ cups water

add about 24 meatballs! 

Meat ball subs 

Heat one jar of Pizza sauce in micro cooker ( we think Contadina is the best!) 

And layer with meatballs on French bread loaf (toasted) 

Are family likes to add: 

Yellow pepper ring & thin slices of mozzarella Fresh tomatoes slices 

Other options red onion rings roasted red peppers and bell pepper rings, pepperoni and ham to for the deluxe version! 

Garden Meat balls over pasta

2 tablespoons margarine

1 clove pressed garlic clove

1 teaspoon Italian PC seasoning

1 cup fresh mushrooms sliced with egg slicer  or ultimate grate & slice

3 cups fresh sliced zucchini 

1 cup fresh chopped green peppers (optional) 

Slice if people want to pick them out! Only my husband does this! My kids eat them! 

1 cup fresh onion chopped 

1 large can stewed tomatoes and 

Sprinkle with fresh grated Parmesan cheese

Sauté about 6 minutes and cover for about 4 more! 

Serve over Pasta 

Sweet and sour meatballs

Heat in family style skillet 

1 tablespoon cornstarch

½ brown sugar

14 oz can of pineapple tidbits

y sauce

1 tsp. Asian seasoning

1/3 cup balsamic vinegar 

Heat thoroughly and stirring constantly until thick add meat balls and green pepper cover and cook 10 minutes stirring to prevent scorching 

add about 24 meatballs 

I large green pepper cut in to chunks

Serve over rice or pour into chaffing dish for a cocktail appetizer 

Swedish Meat balls

1 cup fresh sliced mushrooms

1 can cream of mushroom soup (condensed)

1 cup sour cream 

1 ½ tablespoon Worcestershire sauce 

½ cooking sherry 

6 pounds hamburger

2 med. chopped onions

3 cloves fresh garlic cloves pressed 

4 2 tsp. Salt

Cracked fresh pepper 

Brown in family skillet 

Put 2 part it to 2 baggie plain

Add 2 tsp Italian Seasoning for another two parts

Add 1 ½ Tablespoons Southwestern Seasoning into last two 

6 baggies 

 Chili Burgers
1 pound pre-cooked ground beef

1 10 ½ can condensed bean with bacon soup

½ cup ketchup

1 Tablespoon PC BBQ seasoning

1 teaspoon chili powder 

6 toasted Buns 

Runza’s

Defrosted frozen bread loaves

Or PC Pizza crust at room temp and let rise 

1/8 teaspoon cinnamon plus

plan baggie of meat

shredded cabbage 

chopped onion 

steam onion and cabbage add to meat and spice heat thoroughly in large sauté pan, let cool

1 cup shredded jack cheese add when cooled to mixture

Form little beef bundles, about the size of your hand and bake @ 375 for 15-20 minutes until golden brown 

