Hmount Measure

Imovredient - Freparation Method

Fror
i

i

[l T S FX I
i+
i”il

teafpﬁaﬁ
1 ieaspoon
Pttt wtaly

R =
>l

OUMCEE

e

- e
A

R A R A S
Pl

1 Li4
144
144

CLIFE
LI
LI

i t«EttdES]:*z:njn

1A o

i 'i:-Bb}.EEF!x:n:sn
1 t-Bt&E‘EF&:n:sﬁ

B 2o
18

t&&zpamng

TEEEROON

ablesponn
RPN

SRR

t-Btilé'EPs:xs:sﬁ

ohili

lear groundd Deef
chile powdar
papriks
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brronur SUmaT
ooy ponpcler
garlic powmcar
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Dlack peppar

cagenms arnod red ohils flakes
brroth

crushed tomatoss

burrgers

i

lean ground best
chriscd miress
kosher salt
black pappar
thick

OFLOTTE

slices chassa

me mescd bunes

cabbaoe - finely chopped

rad cabbaoe - finely chopped
carrobs - shradded
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cicler
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carola oil

Brown the oround best
meat arwd break i e

Gertlu work thes miroess
then form into 4 patiiss,

EHrill or pan-zear

medd heat on the showe,
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mirnihes,

Tozs cabbaoe, carrobs arnod L tables

Wizl mago, oider wineoar, canola

cabbaos and toss.

for ochill in & larose pan.
Aodd tomatoss, veducs heat

cviores, sali,

Phee boroses. To ssar, preheat oven o 438, Hestb
Dok for L ominuts on each sicde arncd acdd

Fod seasoning and pour in brothe Cost the
T

oromeEchivm ared Simmsr.

ard pepper into the ovound beef for the burases, andd

a large cast-ivon pan
toooven Dheck afber 4

sponm of onion.

oil andd suosr until smooth in measuring oo, Four

PRET S



Top sach Dburose with a slicse of chesse, ohill and =lam.

Dezoription: “heet”



