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~00 e -amourger: ” ace the hamburger in a frying pan, flatten it out, and season with Lawry's
Seasoned Salt and black pepper. Mix the meat and spices thoroughly, then cook, stirring regularly,
until browned and cooked through.

Prepare the Pot: Remove the cooked hamburger from the pan, turn off the burner, and place a large
cooking pot on the stove.

Add Ingredients: Transfer the cooked hamburger to the pot. Then add your choice of frozen or
canned vegetables. If using frozen vegetables, add enough water to prevent burning—about halfway
up the pot. If using canned vegetables, you can use the liquid from the cans.

Add Onions & Garlic: Stir in chopped onions and garlic (if desired) before the mixture begins to
boil, allowing the flavors to meld as the dish cooks.

Simmer: Bring to a boil, then simmer for 30-45 minutes, stirring occasionally. Add water as needed
to prevent sticking.

Serve: Once the goulash is ready, serve in bowls, topping with cheddar cheese. Don’t forget the

%5
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¢/, Oven Baked BBQ Ribs

7[{ W*f PREP TIME COOK TIME
774;:/0757 SERVES TOTAL TIME

Pork Ribs, preferably 2.5 - 3 LBs

Italian seasoning (Thyme, Oregano, Basil, Rosemary, Marjorum)

Olive oil

Worcestershire sauce

Paprika, Salf and Pepper to taste

BBQ Sauce of your choice
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Preheat your oven to 275°. Line a shallow roasting pan with
aluminum foil. If your ribs have a white membrane on the

bottom, carefully use a knife to remove this. Season both
sides with italian seasoning, salt, pepper, and paprika.

lace the ribs meatier side up, and place aluminum foil over them.
Bake ribs for 2.5 to 3 hours, until tender. Once tender, remove

Ribs from the oven and add worcestshire sauce adn bbqg
sauce and rub. Return to ov r 10 minutes at a broil to

create a crunchy glaze. L r 10 minutes.Enjoy!
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