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Mmount Measures Irrecisnt - Preparation Method

& il packad suredrisd tomatoss - drainsd
12 cup HE IRl A k)
tablespoon  whols ovain odidon mostaed
L EE argiouills sausases - ot into LY pleces
s o besat
shallot - mirnced
=alt
oo black pepoer
TERELOON Termel seeds - orushad
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EERE RS Saaej Fanburaoss buns
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zlices rad onion
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A aEison Dhesse - oosvssely orated

Foounces dar of roasted red peppars - drained

Fimsly chop tomatoss in processor. Blend in pagonnaisze and mustard,. Transfer o small
bl

Firgly chop sausaos in procsssor. Transfer o laros bowl, Sdd beef, shellots, salt, pepper
arwd crushed fernel seeds, Stiv with fork undil Blerded, Form mishove into six L inck thich

pattise.

Frepare BEO Gril buns ariil ooldsn, about 2 mingbes, Transfer o platter.  Brush ordon
smlices with oil. Sprinkls with salt and pepeer. Grill urdil oolder, about 7 ominobes per side.
Grill patties sbout 5 minobes per sicde, Sprinkle chesse over top of burosrs,

Spresnd cut sides of burnes with surnedrised tomsto nagonnaiss. Top bobibon halves of buns with
Prgrgers, then red pepeers, then top with ondon slices, Cover with top half and sevve.



