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INGREDIENTS

2

12
5)

I

1
1
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tablespoons butter
pounds ground beef

tablespoons
chopped green
onions

tablespoons dried
parsley

clove garlic, minced
cgs

cup bread crumbs
cup beef broth

cup tomato juice

SERVES 4

* To make perfectly
shaped patties every
time, use a large
biscuit or cookie cutter
to form the patties.

For a cheesy flavor,
add /2 cup grated
Parmesan cheese to

Matke Abead

You can form the patties
and freeze them in between
layers of waxed paper for
up to 2 months before
thawing and cooking.

the beef mixture in
step 1.

I Prcheat broiler. Melt
A butter in a medium
ovenproof skillet over
medium-high heat.

Combine beet, green

onions, parsley, garlic, egg

and bread crumbs in a

medium bowl.

7y Form beef mixture
4wl into 4 patties. Add
to skillet. Broil until
browned, about 3 minutes
on each side.

> Add broth and

MQ}’ tomato juice to
skillet. Broil until beef
is cooked through,
about 5 minutes.
Remove skillet to
stove top.

/4 Remove patties from
"_§‘_ skillet. Bring pan
juices to a boil over high
heat. Boil until reduced by
half. Pour over pattics.



