Frankly speaking

Americans love hot dogs 

July 2007 marks the 50th anniversary of National Hot Dog Month. During hot dog season – Memorial Day to Labor Day – Americans consume nearly 7 billion hot dogs. That’s 818 hot dogs consumed every second during that time period!

Our love affair with hot dogs is an all-consuming passion that prompts consumers to spend about $4 billion on frankfurters and sausages in U.S. supermarkets each year. And New Yorkers consume more than any other American city. Every year, according to the National Hot Dog and Sausage Council, Americans eat an average of 60 franks each. Even U.S. soldiers in military posts around the world get their fix, consuming 2.4 million hot dogs last year.

As you head out to the grill to prepare your own summer frankfurter feast, begin with gourmet, old-world style franks from the Certified Angus Beef ® (CAB) brand. For a traditional grilling delight, try frankfurters with pasta salad and watermelon popsicles. Looking for something different for your next barbeque?  Try frankfurter pizza – a fun, family-friendly treat sure to please your kin.
Frank etiquette

A guide to eating America’s sacred food, from the National Hot Dog & Sausage Council

Don’t …

· Put hot dog toppings between the frank and the bun. Dress the dog, not the bun.

· Apply condiments in order: wet first; then chunky condiments like relish, onions and sauerkraut; followed by shredded cheese and then seasonings like salt and pepper.

· Use a cloth napkin to wipe your mouth. Paper is preferable.

· Take more than five bites to finish a frank.

· Leave bits of bun on your plate. Eat it all.

Do …

· Eat hot dogs on buns with your hands. Never use utensils.

· Use paper plates. Every day dishes are acceptable; china is a no-no.

· Lick condiments from your fingers.

Grilled Frankfurters, Watermelon Popsicles and Pasta Salad

Ingredients

· 8 (1/4 pound) Certified Angus Beef ® frankfurters*

· 8 hot dog buns

· 16 ounces grated sharp cheddar cheese

· 1/2 red onion, diced

· Ketchup and mustard to taste 

Instructions

Grill frankfurters over medium heat about 8 minutes until done.

Place frankfurters on buns and garnish as desired.

*Nutritional Information per Serving for frankfurter only: 288 Calories; 25g Fat; 10g Saturated Fat; 50mg Cholesterol; 2g Carbohydrate; 0g Dietary Fiber; 15g Protein; 1710mg Sodium; 10% daily value Iron (based on 2,000 calorie diet).

Watermelon Popsicles

Ingredients

· 1/4 seedless watermelon, cleaned and diced

· Sugar to taste

Instructions

Purée ingredients in blender. Pour into ice-cube trays and partially freeze. Insert popsicle sticks and freeze overnight.

Nutritional Information per Serving: 102 Calories; 0g Fat; 0g Saturated Fat; 0mg Cholesterol; 26g Carbohydrate; 1g Dietary Fiber; 2g Protein; 3mg Sodium; 1mg Iron 

Pasta Salad

Ingredients

· 3/4 cup extra virgin olive oil

· 1/2 cup apple cider vinegar

· 2 ice cubes 

· 2 cloves fresh garlic

· 1 bunch Italian parsley, cleaned

· 1 bunch cilantro, cleaned

· 2 pounds pasta of choice, cooked in salted water, drained

· 1 pint grape tomatoes, cut in half

· 1 pound fresh mozzarella, diced small

· 1 seedless cucumber, diced small

· 1 red onion, diced small

· 1 bunch scallions, cut thin on the bias

· Salt and pepper to taste

Instructions

In a blender, mix oil, vinegar, ice cubes, garlic, parsley and cilantro.

Mix all other ingredients together and combine with the oil-herb dressing.

Season with salt and pepper, and adjust consistency as needed with additional oil and vinegar.

Nutritional Information per Serving: 793 Calories; 34g Fat; 9g Saturated Fat; 144mg Cholesterol; 91g Carbohydrate; 4g Dietary Fiber; 31g Protein; 382mg Sodium; 3mg Iron

Serves 8

Recipes provided by Certified Angus Beef LLC 

