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MILE-HIGH L RECIPES AT HOME!

CHEESEBURGERS Save even more
Our special sauce makes them so good you may never want to eat with these special
out again! Prices:
(Serves 5) ¥

Double Deckers Special Sauce ey

~

Crisco Shortening Ya cup tartar sauce

1 pound of ground beef 2 tablespoons Thousand Isiand
5 sesame seed hamburger buns dressing

5 slices American cheese Ya to Vs cup finely diced onion

10 thin siices of sweet pickles 2 tablespoons sweet pickle relish
10 tablespoons shredded lettuce Directions for sauce

preparation

Stir ingredients in jar or dish

and refrigerate until needed
Roll out ground beef between two pieces of waxed paper ogv
plastic wrap. Roll ‘rom center outward into a circle about
inches wide, about ¥ inch thick. Cut out 10 patties into 2% to | HAMBURGER
3 inch circles with a donut cutter or water glass. Distribute
remaining ground beef among patties. Pat each patty flat until
it is 4 to 5 inches in diamejer, about Ys inch thick. Grease
skillet or griddle with Crisco Shortening. Fry patties at low heat
for 1 to 2 minutes on each side. Be careful not to burn. Drain on
paper towel

Cut hamburger buns into 3 sections. If precut, cut top half to | sopA
provide middle bun portion. Toast each section lightly

On bottom bun, put 1 tablespoon shredded lettuce, 1 heaping
tablespobn special sauce, a slice of cheese, and first burger
patty. Top with middle section of bum, second tablespoon of
shredded lettuce, second heaping tablespoon of special sauce,
two slices pickle, and second burger patty. ©1978 P&G
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SERVE YOUR FAMILY THE BEST EVERY TIME: SHOP OUR MANY SUPER FOOD

SAVINGS BUYS IN ALL DEPARTMENTS AND STRETCH THAT FOOD BUDGET!
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