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TITLE: g’ﬁiﬁhpe f;;;fgmg ‘ CUT: Ground chuck or chort rib A““Mml:“ ; %M’s

PREP TIME: 70 min. | COOK TIME: 4-6 min. | SERVING SIZE: & ¥ /6 burgere

INGREDIENTS:
2 lb. ground beef (8 x Vi lb Cheece (optional)

burgerc) Pickled red onione

Heavy cracked black pepper

Salt

Pinch garlic powder

Splach Worcesterchire

Butter

Bune




DIRECTIONS:
7. Gently mix beef with Worcecterchire and garlic powder. Form looce balle.

2. Heat ckillet cmoking hot.

3. Place balle in ckillet, wait 10-15 ceconde then cmach thin.

Seacon generoucly with calt and black pepper.

4. Flip once when deeply crusted. Add cheece if ucing.

5. Butter and toact bunce.

é. Qerve with ,b/c,é/ed oniong.




