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Seawood Village and all its staff wants to recognize the 

Veterans that have served and given the ultimate 

sacrifice.  You and your families are in our thoughts. 

Events and Reminders: 

-Our Annual Seawood Garage Sale is happening again.  

It will be held on July6th and July 13th.  If you would like 

to participate sign-up sheets are in the office and will 

also be posted in the newspaper.   

 

-Our Neighborhood Watch has Begun. We will have 

security vests to check out. We also have two-way radios 

if needed.  We encourage everyone to volunteer for a time 

to walk the grounds. Please do this in pairs for safety 

reasons and carry a cell phone if at all possible.  We have 

a special security page designed for tenants only. Please 

see the office for details.  

-Please remember that washing cars is not allows 

because it raises our water/sewer costs.  When that 

happens, we have to raise the rent.  Help us keep the 

water costs down. 
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RECIPE OF THE MONTH 
All-American Mini Burgers and Special Sauce 

 

Ingredients: 
 1 1/4 pounds ground sirloin 

 2 tablespoons dill pickle relish 

 2 tablespoons steak sauce 

 1 tablespoon grill seasoning 

 1 teaspoon sweet paprika 

 10 soft dinner rolls, split 

 2 cups chopped iceberg lettuce 

 1 small yellow skinned onion, finely chopped 
 

Special Sauce: 
 

 1/2 cup ranch dressing 

 1/2 cup ketchup 
 1 teaspoon coarsely ground black pepper 

 
 

Directions: 
Preheat grill pan or outdoor grill to high. Mix meat and next 4 
ingredients. Divide meat into half and score each half into 5 pieces. 
Roll the meat into balls then squish it into small, thin patties, 3 inches 
across. You will yield 10 patties. To make a double batch or more, 
meat can be made into patties ahead and placed on cookie sheets to 
store 24 hours. These patties can also be baked on cookie sheets in 
preheated 400 degree F oven for 10 to 12 minutes. But, on a hot 
indoor or outdoor grill, these small burgers will take just 2 or 3 minutes 
on each side for medium doneness. Serve on dinner rolls with chopped 
lettuce, chopped onion and Special Sauce. 
To make sauce, combine ranch dressing with ketchup and black 
pepper. 
 
 



 

 


