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Now you’re cooking…

™

Be a safer cook—Color, time and texture
do not indicate if small cuts of meat are
cooked to a safe temperature. Using a food
thermometer is the only way to be sure pork
chops, burgers, sausage patties and chicken
breasts are cooked to a safe temperature.
Practice makes perfect—Use a food
thermometer every time you prepare pork
chops, burgers, sausage patties and chicken
breasts. Be patient. Learning new skills and
developing good habits take time!

…using a food thermometer!
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Serves: 4 • Preparation and cooking: 15 minutes

Ingredients

Preparation Directions

1 pound ground beef or preformed patties
salt and pepper
4 sesame seed buns
condiments (mustard, mayonnaise,
ketchup, pickles, relish)
garnishes (shredded lettuce, sliced
onions, tomatoes and cheese)

Variations
Italian-Style Burgers:

1. If using ground beef, form into four patties
about 1/2 inch thick.
2. Wash hands with soap and warm, running
water.
3. Use a cooking method listed below to cook
burgers.
4. Place burger on bun and top with choice
of condiments and garnishes. Add salt and
pepper to taste.

Cooking Methods

The times given are only a guideline.

Mix 3/4 teaspoon dried Italian
seasoning, 1/4 teaspoon onion
powder, 1/4 teaspoon salt and
1/4 teaspoon garlic powder
with ground beef.

Cook hamburgers until internal temperature of the meat tested
with a digital or dial instant read thermometer reaches 160°F.

Top with Mozzarella cheese
and sliced olives.

Skillet–Heat nonstick skillet over medium heat.				
Place patties in skillet.					
Cook about 6 minutes, turning every 30 seconds.			
Patties must be turned often to be heated evenly and be 		
cooked to a safe temperature.

			

Mexican-Style Burgers:
Mix one package dried taco
seasoning with ground beef.

				

Top with Monterey Jack cheese
and sliced avocado.

Clean the thermometer and spatula or tongs between uses by
rinsing under hot running water for 5 seconds and wiping with a
clean paper towel.

Broiler–Use top rack of the oven.					
Preheat broiler and broiler pan on high for about 5 minutes.
Place patties on preheated pan and broil for about 5 minutes,
turning once.

Oriental-Style Burgers:

Indoor Grill–Follow manufacturers’ instructions for burgers.		
For double-sided (clamshell type) grills, test temperature
after about 2 minutes.

Mix 2 tablespoons soy sauce,
1/4 teaspoon onion powder,
1/4 teaspoon garlic powder
and 1/4 teaspoon ground
ginger with ground beef.

Outdoor Grill–Use medium high heat or medium coals.			
Place patties on grill.						
Grill about 7 minutes, turning every 30 seconds.			
Patties must be turned often to be heated evenly and be 		
cooked to a safe temperature.
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Serves: 4 • Preparation and cooking: 15 minutes

Ingredients
1 pound boneless, skinless chicken breasts
/4 cup apricot jam or preserves

1

2 tablespoons Dijon mustard
/2 teaspoon ground ginger

1

Serve with rice and steamed broccoli

Preparation Directions
1. If using large breast halves, cut each into
two pieces. Salt and pepper chicken, if
desired. Use a cooking method below to
cook chicken.
2. Place chicken breasts on clean serving
plate and top with glaze.

For glaze:
Combine apricot jam, mustard and ginger in glass measuring cup and heat for 1–2 minutes on
low power in microwave.

Cooking Methods

212ϒ

The times given are only a guideline.

Clean the thermometer and spatula or tongs between uses by rinsing under hot running water for 5 seconds and wiping with a clean paper towel.
Helpful Hint: Pounding chicken breasts out to 1/2 inch thickness between
wax paper or plastic wrap with a wooden kitchen mallet or rolling pin will
decrease cooking time.
Skillet–Heat about 1 tablespoon oil in nonstick skillet over medium heat.
Cook chicken in covered skillet about 10 minutes, turning once.
Broiler–Use top rack of oven.					
Preheat broiler and broiler pan on high for about 5 minutes.
		 Brush chicken lightly with oil and place on broiler pan.		
Broil about 5 minutes on each side.
Indoor Grill–Follow manufacturers’ instructions for boneless, skinless
chicken breasts.						
For double-sided (clamshell type) grill, test temperature after
about 3 minutes.
Outdoor Grill–Use medium high heat or medium coals.			
Cook in covered grill about 10 minutes, turning once.
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DANGER ZONE

Cook boneless chicken breasts until internal temperature of the meat
tested with a digital or dial instant read thermometer reaches 165°F.

40ϒ
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Use a food
thermometer
to make sure
the internal
temperature
of the chicken
has reached
165°F.
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Serves: 4 • Preparation and cooking: 15 minutes

Ingredients
1 pound ground turkey
1 tablespoon curry powder
1 teaspoon onion powder
1 teaspoon garlic powder
1 teaspoon salt
Serve burgers in pita with red onions,
cucumbers, lettuce and plain yogurt
or ranch dressing.

Preparation Directions
1. Combine all ingredients in a medium sized
bowl.
2. Mix with hands until well blended. Form
into four patties about 1/2 inch thick.
3. Wash hands with soap and warm, running
water.
4. Cook burgers using a cooking method
listed below.

Cooking Methods
Cook turkey burgers until internal temperature of the meat tested
with a digital or dial instant read thermometer reaches 165°F.
Clean the thermometer and spatula or tongs between uses by rinsing under
hot running water for 5 seconds and wiping with a clean paper towel.
Skillet–Heat about 1 tablespoon oil in nonstick skillet over medium heat.
Place burgers on skillet.					
Cook about 6 minutes, turning every 30 seconds.			
Patties must be turned often to be heated evenly and cooked to a
safe temperature.
Broiler–Preheat broiler and broiler pan on high for about 5 minutes.
Brush oil lightly on surface of burgers.				
Place burgers on broiler pan.					
Broil 3 to 4 inches from heat for about 5 minutes, turning once.
Indoor Grill–Follow manufacturers’ instructions for burgers.		
For double-sided (clamshell type) grill, test temperature after
about 3 minutes.
Outdoor Grill–Use medium high heat or medium coals.			
Grill about 7 minutes, turning every 30 seconds.			
Patties must be turned often to be heated evenly and cooked to a
safe temperature.

212ϒ

180ϒ

160ϒ
140ϒ

DANGER ZONE

The times given are only a guideline.
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Ingredients

Preparation Directions

1

/2 pound breakfast sausage patties or
mild bulk sausage

1. If using bulk sausage, form into 1/2-inch
thick patties.

4 4–5” frozen waffles

2. Wash hands with soap and warm, running
water.

/2 cup honey

1

/4 cup apple juice

1

2 tablespoon butter or margarine

For syrup:

Combine honey, apple juice and butter in a
1-cup or larger glass measuring cup and heat for
1–2 minutes on low power setting in microwave.
Watch syrup while heating. Syrup may boil over
if heated for too long or at a high power.

3. Use a cooking method listed below to
cook sausage.
4. Drain patties on clean plate lined with
paper towels.
5. Toast waffles.
6. Place sausage patty on waffle and top
with syrup.
212ϒ

180ϒ

The times given are only a guideline.

160ϒ

Always cook sausage patties until internal temperature of the meat
tested with a digital or dial instant read thermometer reaches 160°F.

140ϒ

Clean the thermometer and spatula or tongs between uses by rinsing under hot running water for 5 seconds and wiping with a clean paper towel.
Skillet–Heat skillet over medium-high heat.				
Place patties on skillet.					
Cook sausage, turning every 30 seconds, for about 4 minutes.
Patties must be turned often to be heated evenly and cooked to a
safe temperature.
Broiler–Use top rack of oven.					
Preheat broiler and broiler pan on high for about 5 minutes.
Place patties on pan and cook for about 2 minutes on each side.
Indoor Grill–Follow manufacturers’ instructions.			
For clamshell type grills, test temperature after about 2 minutes.
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Cooking Methods
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Ingredients

Preparation Directions

You will need four 1/2” thick pork chops
(about 1 pound) and your choice of spice
rub combination listed below:

Harvest

1. Combine spice rub ingredients in small bowl.
2. Pat pork chops dry with paper towels.
3. Use hands to rub spice mixture on both
sides of pork chops.

/2 teaspoon salt

4. Wash hands with soap and warm, running
water.

1 teaspoon cinnamon

5. Salt and pepper pork chops as desired.

1

1 teaspoon ground allspice
/2 teaspoon ground cloves

1

Cajun
/2 teaspoon salt

1

6. Use a cooking method listed below to cook
pork chops.

Cooking Methods

1 tablespoon paprika

The times given are only a guideline.

1 teaspoon onion
powder

Always cook pork chops until internal temperature of the meat
tested with a digital or dial instant read thermometer reaches 160°F.

/4 teaspoon garlic
powder

Clean the thermometer and spatula or tongs between uses by rinsing under hot running water for 5 seconds and wiping with a clean paper towel.

1

/8 teaspoon cayenne
pepper

1

Fiesta
1 teaspoon ground
cumin
1 teaspoon ground
coriander
/4 teaspoon garlic
powder

1

/4 teaspoon salt

1

Skillet–Heat about 1 tablespoon oil in nonstick skillet over medium heat.
Cook pork chops in covered skillet for about 5 minutes on
each side.
Broiler–Preheat broiler and broiler pan on high for about 5 minutes.
Brush surface of pork chops lightly with oil.			
Broil 3 to 4 inches from heat for about 5 minutes, turning once.
Indoor Grill–Follow manufacturers’ instructions for pork chops.		
With double-sided (clamshell type) grills, test temperature after
about 3 minutes.
Outdoor Grill–Use medium high heat or medium coals.			
Cook on covered grill about 10 minutes, turning once.
Be Aware: Spice rubs can darken quickly and make meats look done or
overcooked when the inside has not yet reached a safe temperature.

