Serwings 6
Hmoumt Measurs Imovredient - Freparation Method

14 tablespoors uansalted Dobber

= ordor - ohoppsd
kosher salt and pappar

4 oo oo beet sivioin

= =aft hamburasr buns

rabwmat the broiler. Melt 2 tablezpoons butter in s lavos cast iron skillet over medium heat,
Hodod b ordores ared cook antll frneslocent, & to 8 minutes. Sodod L53 m_;;:x water, oover and
corhinese cooking until ondons see golden browr, about A5 more minutes, Season with sslt and

papmer | ransfer the onions o & howl and wips oot the skillet.

Divicde the mest inbo & loose balls, then gentla flatten into thin patbies. Heat skillet owve
Mioh heat. Add the pattiss o the hot skillet, smash thern flat with & spatuls and season with
=alt arnd pepper. Cook, flipping once, until well dons, sbout 3 minutes per side.

Mearmhile, tosst the buns under & brodler. Put patties on bottom buns and top each with L4
cig oriorE. Smesr £ bablespoons bubber on o the out side of sach bop bun andd ot then on bop
of brgsrs. Slics in half and seeve inmedistela



