Amoumt Measurs Inovredient - Freparation Method

2 pounds ayrourd sirloin
4 oup zinfarndsl
1id oo lightly packed minced fresh baszil
1 oo minced red ondon
1 oo frash italian bread crumbs
sur drisd tomatoss packed in olive ol - finsly chopped
TEEEROONE caEvlic salt
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tomato slics - L54Y fhick

racd orion slicss - paper thin
basil spriss

pasto mayonnalsse
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tablespoons  prepared fresh basil pesto

]

Frepare grill to med-hiabh.
Combine pesto and magonnaise and refrigerate.

To make the pattiss, combine the sivlodin, Sinfandel, ba=il, ondon, bresd o uml:am, ol 1»»:3
romatoss, and osclio =alt in & lavos bowl, Handlinog the mest as
compactior, s well, Divide into & sousl povtions and make patiiss

s vack with oils Toss the moistensd speigs divectly on the five. Flaos the patbiss on
the rack, cover, and ook, furnins oncs, until done o preference, 5 =

Daprimg the last few minutes, place the rolls oub side down, on the ouber edoss of rack fo
tosst liohtly, Doving last minote, fop sach patiy with & slics of x:hee-se,

Spread mago onooul side of rollze O the bobttom, slace 2 letbuce leaf, 2 patby, 2 tomato
=lice, an onion =lice, and 3 basil =pric. Bdd the tops and serwe



