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ENOUGH ALREADY!	
	 When I published my cookbook, I revised all the 
recipes to conform to can and package sizes in 2004. Now 
I can hardly keep up with the changes. Personally, I would 
have preferred that manufacturers keep the can sizes 
and packages the same and raise the price if necessary. 
If companies keep changing sizes at some point it could 
make a difference in certain recipes. When in doubt call 
the company’s 1-800 number. 

PICKING RECIPES TO SERVE AT CHIEF
	 I have a lot of leeway regarding what I serve 
weekends at the Bryan Chief but I do ask Jeff Oelfke, 
produce manager, about what fruit or vegetable he’d like 
me to feature. It’s usually one that is in the weekly ad or 
something included in a 2-day event. Recently I served a 
Radish Dip on Friday and Fresh Pineapple Bread Pudding 
on Saturday. 
	 Radish fans loved the dip. After making it one woman 
reported that her husband couldn’t stop eating it once he 
started.

	 RADISH DIP
	 • 8-ounce package reduced-fat cream cheese
	 • 1 Tbsp. fresh lemon juice
	 • 1 cup finely chopped red radishes  

(I chopped in the food processor)
	 • 1 clove garlic, minced
	 • 1 Tbsp. fresh chopped dill 
Mix well. Refrigerate several hours before serving.
Source: Adapted from CDKitchen.com recipe.

	 I reduced the sugar and butter in this Everyday Food 
magazine recipe.

	 FRESH PINEAPPLE BREAD PUDDING
	 • 6 large eggs
	 • 1 small pineapple, cored and diced small
	 • 1/4 cup flour
	 • 3/4 cup sugar
	 • 1/4 tsp. kosher salt
	 • 6 cups small bread cubes, crusts removed 

(I use Pepperidge Farm white bread)
	 • 1 stick butter, melted
Lightly butter a 9x13-inch baking dish. Whisk eggs, 
pineapple, flour and salt together until blended. Pour into 
baking dish. Scatter bread cubes evenly over top. Drizzle 

melted butter over bread cubes. Bake in preheated 350°F 
oven for about 40 to 45 minutes. It will set up more as 
it cools. Serve warm or at room temperature. To store, 
cover and refrigerate up to 2 days. Recipe serves 16.
Source: Adapted from Everyday Foods recipe, April 2010.

	 I didn’t serve the next recipe at the Chief but I did 
make Sargento Turkey Burgers for myself. This is a recipe 
for your George Foreman Grill or Cuisinart Griddler. 
Sargento 1-800 lady told me burgers should be cooked 
to 160°F. Chief and Rays carry Sargento low-sodium 
cheese in the dairy department. The recipe called for 1 
pound of ground turkey. I used a 19.2-ounce package of 
Honeysuckle white ground turkey. Don’t ask me why they 
package it in this amount but all packages are the same. 
Like everyone else, I’m reducing my sodium intake but 
recipe also needs a little salt. 

	 SARGENTO TURKEY BURGERS
	 • (1) 19.2-ounce package Honeysuckle brand white 

ground turkey
	 • 1/3 cup fresh bread crumbs (I do in the food 

processor)
	 • 1/2 cup chopped onion
	 • 1½ Tbsp. canola oil (1 Tbsp.+1½ tsp.)
	 • 2 Tbsp. chopped fresh chives (it’s not too late to 

plant them or buy in produce department)
	 • 1/2 cup (2-ounces) Sargento Shredded Reduced 

Sodium Mild Cheddar Cheese (Chief and Rays also 
have Sargento reduced fat mild Cheddar)

	 • 1/4 tsp. black pepper
	 • 1/4 tsp. kosher salt (my idea)
	 • 4 slices Sargento Sliced Reduced Sodium Provolone 

Cheese
	 • 4 whole wheat hamburger buns
	 • Onion slices (optional) 
Combine all ingredients except sliced cheese, whole 
wheat buns and onion slices. Form into 4 patties. Place 
on medium high George Foreman Grill or Griddler on 
medium-high heat for 4 to 5 minutes on each side. Top 
with sliced cheese. Heat until cheese begins to melt. Serve 
on buns with a slice of onion. Recipe makes 4 servings.
Source: Adapted from Sargento recipe.
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