
APPLY TODAY

56558 PONTIAC TRAIL, NEW HUDSON, MI 48165

SALES 

(888) 482.7660
SERVICE 

(888) 484.0830
PARTS 

(888) 455.6539

WHAT'S HAPPENING IN THE 
HINES PARK FORD COMMUNITY?

HINES PARK FORD
AWARDED THE
PRESIDENT’S AWARD FOR
THE 5TH CONSECUTIVE
YEAR!

Order Your Ford Your Way –
$1,000 Cash Back Incentive!

Lease coming due within the
year? Plan ahead and build
your next vehicle with us
Today!

WE WANT YOUR VEHICLE!
– No haggle 10-minute
appraisal

Kiwanis Easter Egg
Scramble at Volunteer Park
– April 16th starting at
11:00am

Recipe of the Month – Wagyu
Corned Beef Hash! A
Traeger Recipe

See Our Vehicles
Whether you're looking to buy a new Ford F-150, Escape,
Edge or Bronco Sport, or simply shopping on a budget, our

expansive inventory has you covered with a wide selection of
new Ford and pre-owned Ford vehicles.

SHOP PRE-OWNED SHOP NEW

Our Incredible Services
We are here to make your car shopping and service

experience seamless, easy, and tailored to your needs.

WE'RE HIRING!
At Hines Park, we are committed to an environment where the
customer is always treated with respect and dignity. Our associates
are our most valuable resource and growth is encouraged through
diligence, teamwork & creativity. Above all, there is the highest
standard of honesty and integrity when conducting business. We
have been family-owned and operated since 1970 and the key to our
success has been the ability to give our customers the finest
ownership experience available.

If you have an interest in automotive and a desire to develop a
career in the industry, apply today!

Recipe of the Month!
WAGYU CORNED BEEF HASH! 

A TRAEGER RECIPE

INGREDIENTS
2 ½ Pound Wagyu Corned
Beef Roast

2 red bell peppers

1 green pepper

2 Pound cubed potatoes,
also called Southern hash
browns or O’Brien
potatoes

3 Cup cheddar cheese

Kosher salt

Black pepper

7 eggs

½ Cup whole milk

Send us your favorite
recipe to be featured!

tspisz@hinespark.com

Directions:

Step 1:

Note: Corned beef needs to be
cooked at least one day prior
to making the hash.
When ready to cook, set the
Traeger or any Pellet Smoker
temperature to 275°F and
preheat with the lid closed for
15 minutes.
Grill: 275 ˚F

Step 2:

INGREDIENTS:

1. ½ Pound Wagyu Corned Beef
Roast

Rinse the corned beef.

Step 3:

Insert the probe into the
thickest part of the roast.
Place the corned beef directly
on the grill grates.
Close the lid and cook until the
temperature reaches 160°F, 4 -
4½ hours.
Grill: 275 ˚F. Probe: 160 ˚F

Step 4:

Remove the roast from the grill
and wrap in a double layer of
heavy-duty foil.
Place the wrapped corned beef
directly on the grill grates.
Close the lid and cook until the
internal temperature reaches
204°F, 2-3 hours.
Grill: 275 ˚F. Probe: 204 ˚F

Step 5:

Remove the corned beef from
the grill and let vent for 2
hours. Cover and refrigerate
overnight.
Make the corned beef hash. In
a medium skillet over medium-
high heat sauté the peppers for
20 minutes, until softened and
tender.

Step 6:

INGREDIENTS:

1. 2 red bell peppers
2. 1 green pepper

When ready to cook, set the
Traeger temperature to 350°F
and preheat with the lid closed
for 15 minutes.
Grill: 350 ˚F
Cut the corned beef into bite-
size pieces. In a large bowl,
combine the hash browns,
corned beef, bell peppers,
cheese, salt, and pepper. Mix
well, and place in a greased
9x13-inch baking dish.

Step 7:

INGREDIENTS:

1. 2 Pound cubed potatoes, also
called Southern hash browns
or O’Brien potatoes

2. 3 Cup cheddar cheese
3. To Taste Kosher salt
4. To Taste Black pepper

In a medium bowl, whisk the
eggs and milk together. Pour
over the top of the hash brown
mixture. Cover the baking dish
with foil.

Step 8:

INGREDIENTS:

1. 7 eggs
2. ½ Cup whole milk

Place the baking dish on the
grill grates. Close the lid and
cook for 1 ½ hours, or until the
internal temperature reaches
165°F.
Grill: 350 ˚F. Probe: 165 ˚F

Step 9:

Remove the baking dish from the
grill and serve warm. Enjoy!

RETURNING LEASEE'S
Is your vehicle lease nearing its maturity date?

We are strongly recommending
that you work with your sales
consultant to get your next
vehicle on order at a minimum
of six months prior to your
current lease end date. As we
continue to flow through
unprecedented times, we
ALWAYS ensure we have the
best options for you. Head over
to Hines Park Ford to start
exploring your vehicle lease
return options.

OUR PEOPLE
Decembers’ Featured Sales Consultants & Service Advisors!

Eric Wilkinson
A tenure leader in our industry;
Eric’s exceptional knowledge both in
the industry and Bronco Heritage
allowed him to earn the Top New
Car Sales Consultant for the month
of February!

Constantine
Popescu
Constantine’s hard work and
customer focused dedication
allowed him to earn the spot of
February’s Top Preowned Sales
Consultant!

Chris Lasko
Chris Lasko led the way for the
month of February! Closing out the
month with a strong Customer Index
Score, Chris’ hard work and
dedicated customer service allowed
him to earn Top Service Advisor for
the month of February!
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https://www.facebook.com/HinesPark?ref=aymt_homepage_panel
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https://www.instagram.com/hines_park_ford/
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