HAmount Measurs Imovedient - Freparation Method

£ chried ousiillo chiles - stemmed, seeded and soaked
2 reazpoons orumblad deded marioram
2 teazpoons orunbled deded orecano
2 cloves aaTiic - pesled
1 small whihe onion - choppad
152 o swaatansd pinsapels juios
1 fesspoon =alt
153 teasspoon arourd peppeT
2 pouncds sxtra lean ground pork
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dnsapple - pesled, cored arnd sliced into L02Y rounds
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zame sesd hanburoer Duns
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Dremim the sosked ohiles arnd pot them in s blencer with the mardovan, oregano, oarlio, D54 of
e ordor arcd the pireapels Juices arod pores ontil smoothe FBodd the salt and peppar.

Fut the pork in & lavas ool and poue the mavinads on bope Using & fork, mis well, Cowsr with
plastic wrap and refrigerats Tor 38 minutes,

Heat 8 grill pan over medium-hioh heat,
Divide the pork mixture into 8 egusl portions. Shape each portion into & L02Y thick patbu,
(1l the gorill F’Eﬂ"h Wovking in batohes, grill the burgers until cooked theouah, & o 8 minutes

par zide. Transfer to 8 plate and tent with foil o keep warm. Let rest for 8 minutes.
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Mearmhile brush the ordll pan with odl arnd orill the pinesspeles slices until oolden brown, 2
minutes per side.

Spread L tspn mago on the cub sides of each bun and warm on the orill pan about 2 minutes,
ot mices domr.

Flacs burosrs onto the botbom balf of the bore Top wdth s slice of orilled pinesaspels, some
cilartro and the remasining ohopesd onion. Cover with the bun bops ard servs,



