
 
 

May 2015 TV Recipes 

BARBECUE CHIPOTLE BURGERS 
Total Recipe Time:  25 to 30 minutes 
Makes 4 servings. 

Ingredients 
 1 pound Ground Beef (93% lean or leaner) 

 1/2 cup beer 

 2 tablespoons brown sugar 

 2 tablespoons ketchup 

 1 tablespoon minced chipotle peppers in adobo sauce 

 1 tablespoon Worcestershire sauce 

 4 slices frozen Texas Toast 

 2 spears pickled okra, sliced 
 

Instructions 
1. To prepare barbecue sauce, combine beer, brown sugar, ketchup, chipotle peppers and Worcestershire sauce in saucepan; bring to a 

boil. Simmer 8 to 10 minutes until sauce is thickened; set aside.  
2. Lightly shape Ground Beef into four 1/2-inch thick patties.  Place patties on grid over medium, ash-covered coals. Grill, covered, 8 to 

10 minutes (over medium heat on preheated gas grill, covered, 7 to 9 minutes) until instant-read thermometer inserted horizontally 
into center registers 160°F, turning occasionally.  

3. Meanwhile, prepare Texas Toast according to package directions.  Cut each piece of toast in half.   
4. For each sandwich, spread 1 tablespoon barbecue sauce over one toast half. Top with burger, another tablespoon sauce and okra 

slices. Close sandwich.  
 
Cook's Tip: Cooking times are for fresh or thoroughly thawed ground beef. Color is not a reliable indicator of ground beef doneness.    
Cook's Tip:  Fresh Texas toast, buttered, may be used instead of frozen product.  
Cook's Tip:  Dill pickle chips or pickled jalapeño peppers may be substituted for pickled okra.  
 
Nutrition information per serving: 352 calories; 15 g fat (5 g saturated fat; 3 g monounsaturated fat); 75 mg cholesterol; 410 mg 

sodium; 27 g carbohydrate; 2.3 g fiber; 26 g protein; 5.0 mg niacin; 0.4 mg vitamin B6; 2.1 mcg vitamin B12; 3.4 mg iron; 18.4 mcg 

selenium; 5.5 mg zinc; 72.3 mg choline. This recipe is an excellent source of protein, zinc, niacin, vitamin B6, vitamin B12 and selenium, 

and a good source of iron. 

  

FRUIT AND NUT BURGERS 
Total Recipe Time:  20 to 25 minutes 
Makes 4 servings. 
 

Ingredients 
 1 pound Ground Beef (93% lean or leaner) 

 2 tablespoons chopped walnuts 

 1/4 teaspoon salt 

 1/4 teaspoon pepper 

 1 Granny Smith apple, cored, cut into 8 rounds  

 4 tablespoons Brie cheese, softened 

 4 teaspoons blackberry preserves 

 4 whole-grain artisanal rolls 
 

Instructions 
1. Combine Ground Beef, walnuts, salt, and pepper in a medium bowl, mixing lightly but thoroughly.  Lightly shape into four 1/2-inch 

thick patties.  



2. Place patties on grid over medium, ash-covered coals. Grill, covered, 8 to 10 minutes (over medium heat on preheated gas grill, 
covered, 7 to 9 minutes) until instant-read thermometer inserted horizontally into center registers 160°F, turning occasionally.  

3. Place two apple rounds on bottom of each roll; top with burger.  Evenly spread cheese and preserves over burgers.  Close sandwiches.
   
 
Cook's Tip: Cooking times are for fresh or thoroughly thawed ground beef. Color is not a reliable indicator of ground beef doneness. 
Cook's Tip:  Apple rounds may be grilled for 3 to 4 minutes, if desired.  
 
Nutrition information per serving: 365 calories; 15 g fat (6 g saturated fat; 5 g monounsaturated fat); 90 mg cholesterol; 496 mg 

sodium; 27 g carbohydrate; 2.0 g fiber; 30 g protein; 5.1 mg niacin; 0.4 mg vitamin B6; 2.4 mcg vitamin B12; 3.0 mg iron; 20.7 mcg 

selenium; 6.0 mg zinc; 76.9mg choline. This recipes is an excellent source of protein, zinc, niacin, vitamin B6, vitamin B12 and selenium, 

and a good source of iron. 

 

OLD SOUTH BURGERS WITH PEACH COMPOTE 
Total Recipe Time:  25 to 30 minutes 
Makes 4 servings. 
 

Ingredients 
 1 pound Ground Beef (93% lean or leaner) 

 1 cup diced peaches, fresh or frozen 

 1 cup diced sweet onion 

 1 cup Budweiser beer 

 1/4 cup packed brown sugar 

 2 teaspoons chopped fresh rosemary 

 1/4 cup goat cheese 

 4 pre-baked biscuits, split 

 
Instructions 

1. To prepare peach compote, heat large skillet over medium heat until hot. Add peaches and onion; cook and stir until lightly browned 
about 5 minutes.  Add beer, brown sugar and rosemary; bring to a boil.  Cook until peaches and onion are soft and liquid is almost 
gone, 13 to 15 minutes; keep warm.  

2. Lightly shape ground beef into four 1/2-inch patties. Place patties on grid over medium, ash-covered coals. Grill, covered, 8 to 10 
minutes (over medium heat on preheated gas grill, covered, 7 to 9 minutes) until instant-read thermometer inserted horizontally into 
center registers 160°F, turning occasionally.  

3. Evenly spread goat cheese on bottom half of each biscuit; top with burgers.  Evenly spoon peach compote over burgers.  Close 
sandwiches.  
 
Cook's Tip: Cooking times are for fresh or thoroughly thawed ground beef. Color is not a reliable indicator of ground beef doneness.  
 
Nutrition information per serving: 475 calories; 20 g fat (8 g saturated fat; 4 g monounsaturated fat); 81 mg cholesterol; 704 mg 

sodium; 42 g carbohydrate; 2.0 g fiber; 30 g protein; 5.4mg niacin; 0.4 mg vitamin B6.; 2.2 mcg vitamin B12; 4.3 mg iron; 19.0 mcg 

selenium; 5.7 mg zinc; 79.3 mg choline. This recipes is an excellent source of protein, iron, zinc, niacin, vitamin B6, vitamin B12 and 

selenium. 

 

 
 
 
 
 
 



 
ST. LOUIS BURGERS 
Total Recipe Time:  25 to 30 minutes 
Makes 4 servings. 
 

Ingredients 
 1 pound Ground Beef (93% lean or leaner) 

 4 frozen toasted cheese ravioli 

 4 tablespoons marinara sauce (comes with the ravioli) 

 1/4 cup part-skim ricotta cheese 

 1 teaspoon dried Italian seasoning 

 4 hamburger buns, split 

 
Instructions 

1. Prepare toasted ravioli and sauce per package directions.  
2. Combine ricotta cheese and Italian seasoning.  Add Ground Beef, mixing lightly but thoroughly.  Lightly shape Ground Beef into four 

1/2-inch thick patties.  
3. Place patties on grid over medium, ash-covered coals. Grill, covered, 8 to 10 minutes (over medium heat on preheated gas grill, 

covered, 7 to 9 minutes) until instant-read thermometer inserted horizontally into center registers 160°F, turning occasionally.  
4. Place burger on bottom half of each bun.  Evenly top burgers with marinara sauce and ravioli.  Close sandwiches.  

 
Cook's Tip: Cooking times are for fresh or thoroughly thawed ground beef. Color is not a reliable indicator of ground beef doneness. 
Cook's Tip:  You may substitute your favorite marinara sauce, if desired.   
Nutrition information per serving: 315 calories; 11 g fat (5 g saturated fat; 4 g monounsaturated fat); 82 mg cholesterol; 373 mg 

sodium; 25 g carbohydrate; 1.3 g fiber; 29 g protein; 7.6 mg niacin; 0.4 mg vitamin B6; 2.3 mcg vitamin B12; 4.1 mg iron; 30.7 mcg 

selenium; 6.1 mg zinc; 83.0 mg choline. This recipe is an excellent source of protein, iron, zinc, niacin, vitamin B6, vitamin B6 and 

selenium. 

   

 
BACON-CHEDDAR STUFFED BURGERS 
Total Recipe Time:  30 minutes 
Makes 4 servings. 
 

Ingredients 

 1 pound Ground Beef 

 4 ounces cheddar cheese, chopped into small pieces 

 4 slices bacon, cooked and crumbled 

 1/2 cup Worcestershire sauce, divided 

 1/4 cup Miracle Whip Dressing 

 Burger toppings of your choice 

Instructions 

1.      Preheat grill to medium-high heat. 
2.    Shape beef into 8 thin patties. Top four patties with cheese and bacon; top with remaining four patties and pinch edges to  
         seal.  Reserve 2 tablespoons of Worcestershire sauce for basting; and soak patties in remaining Worcestershire sauce for 10  
         to 15 minutes, turning once.   
3.  Grill 5 to 7 minutes on each side or until meat thermometer registers 160 degrees F when inserted into center of     
         patties.  Baste with reserved Worcestershire sauce.  Remove from grill and let rest 5 to 10 minutes.  
4.     Spread bottom halves of buns with dressing. Fill buns with burgers and top with favorite burger toppings.  
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