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Summer Grilling Safety Tips!!! 
Safe Grilling 

~     Be sure all utensils, plates, and cooking surfaces are clean, and 

your hands are washed well before handling food. 

~     Take only as much food out of the cooler as you're going to 

cook right then. 

~     When meat is cooked, transfer to a clean plate or platter -    

never place cooked meat on a platter which held raw meat.   

~     The USDA recommends fully cooking meats to ensure        

bacteria is destroyed. To be sure bacteria are destroyed, hamburgers 

and ribs should be cooked to 160Á F or until the center is no longer 

pink and juices are clear. Cook ground poultry to 165Á F and    

poultry parts to 180Á F. Reheat pre-cooked meats until steaming 

hot. 

~     Never reuse marinades that have come in contact with raw 

meat, chicken or fish, and don't put the cooked food back into an 

unwashed container or the dish that contained the marinade. 



¶ 1 lb lean ground beef 

¶ 1 envelope spaghetti Sauce Mix 

 

In a bowl, combine beef and sauce mix.  

Shape into 1 inch balls.  Place in a    shallow 

2 quart microwave safe dish.  Cover and    

microwave for 3 minutes.   Rotate a quarter 

turn.  Microwave 2 minutes longer or until 

meat is no  longer pink; drain. 

SPAGHETTI MEATBALLS 

¶ 1 can tomato sauce 

¶ 1/3 cup crushed tortilla chips 

¶ 1/4 cup chopped onion 

¶ 2 Tbsp chopped green pepper 

¶ 1 envelope taco seasoning 

¶ 1 lb ground beef 

 

In a large bowl, combine 1 cup of tomato sauce, chips, onion, green pepper and 

taco seasoning. Crumble beef over mixture and mix well. Pat into a greased 9-in. 

x 5-in. loaf pan. Bake, uncovered, at 350Á for 1 hour or until the meat is no longer 

pink and a meat thermometer reads 160Á; drain. Heat the remaining tomato sauce. 

Slice meat loaf; top with tomato sauce.  

TEX-MEX MEAT LOAF 

¶ 1 lb ground beef 

¶ 3 cups torn lettuce 

¶ 2 cups shredded cheddar cheese 

¶ 1 tomato, chopped 

¶ 1 onion, chopped 

¶ 4 hard boiled eggs, chopped 

¶ 1/2 to 3/4 cup mayonnaise 

¶ Salt & Pepper to taste 

In a skillet, cook beef over medium heat until no longer pink; drain. Cool for 5 

minutes. In a large bowl, toss the lettuce, cheese, tomato, onion, eggs and beef. 

Add mayonnaise, salt and pepper; toss to coat. Serve immediately.  

SIMPLE SUMMER SALAD 




