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Jerry Harrell
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The Double Eagle
Serves Up

i j‘ Summer Dishes With a Twist



e haelp Sphcing up a ot o ? Don i laninw
b 1o et rid of all those tomalboes voger
rII.'IFrII"\IT e vidi!  Diowes eMrInGE Wi
with summer dishes have you a bit confused?
Wonder what all these binprics havie B coammion T
Wl they ‘o just a few of the many Berns that forry
Harrell from The Double Eaele Restaurant covened
in SaPrsa s quarterly copking oliass

Harrell spent the duration of the class teaching
cager onlookers how b sphoe up what most of us
consider everyday food. His point 1o the class was
that no matter what yvou are making, make |
wmduely vour own.  Hol dogs were the First linse of
business, and when Jerey was done, his dish Jooked
[k the beanity quesen of hot doss (1 there wene such
a thingl). Split open and stuffed with Muenster
Chevse and wrapped in bacon, this hot dog had a
raly goairmet taste and beoked deliecious

Oeher tricks that Jerry shared with the class were
adding rosemary (o lemaonade o give [0an suthen-
tic asbe, or slicing a few strawberries and adding
theem bo a pilcher of lemonade for a visaal appeal
Jerry explained that there are many simple things
yoru cam do fo ordinary food to make them taste and
looks bt This gives you the opportundty o make
your guesis Ehimk that youve slaved m e kKilchen
all day, when vouve really fust learmed a fese bricks
of this Erade

With an extensive backsnound n the bhobel and
reslaurant madeistry, Harmell was a natural (or thds
installment of our popular cooking class. Having
worked for many well kneien  hobeld/ restauarant
cormpanies in ihar Unibedd States, Harrell has naonw
sl in Lo Uruces, amdd has served s Ehie peneral
manager of The Double Eagle Restauramt o Cfd
hlesilla since 1995, During the class Harrell coverad
marty impaortant topics, buat dida't keave without a
fow pond phost stories.  The bulding that T
Dovibdic Eaple Restaurant i located in s over 150
years o, and was once a home. Sany years ago, a
story of love, ealousy, and murder arose from thal
nomae, II._'I'I.J"F: Sloerees Do peneTabions 00 oome
Mothing: poes batter with ghost siores tham food!

For more information on upcomting
Sabroso! cooking classes, contact
Barfsrnin Alevrrailo

FO5-525-F0%4

barbaririmonntatndreems, infio

The Dvable Eagle
O the Plaza
Mesille, NM
Fo3-Fa3-67oe

INFO

.

Stuffed Hot Dogs

tpncinpu“ﬂ:hg:.
Ona slice of bocon for het dog
Muerster Chaess, cut into sticks 1o Bill o split hot dog
Toothpicks, sooked n woler for 1 hour

Split hot dogs amd stulf with cheese sticks, Cook bacon until alimost done,
bat still flexible. Working fast and carefully, use a toothpick to fasten bacon
b ot ened of a hot dogg, and thim wrap bacon anound the hot dog and
skewer at the other end with another inothpick.

Tor warm your dogs, use the upper level of 2 gas grill or the coolest par of
e grill



