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Servinms ¢ 12

Hmount.  Messure Ingredient - Praparation Method

F‘!:R_!ﬁ!j I=ED [ o et
t*i"&'EF‘fIH:!Fl i wl oy

il

Pl
i
i1
i
I
b
i
]
if
{1

LM

t&BEPuuf‘t mustard powder
TP smoked paprika
CLIEE ordor - ciced

Ly
T Jn [ [l e b b i
P
i”il
h;
sl
r;;
5

cloves oErlic - mince:

1._':.

CHATLEE vevbml tomatnes and oresn ohils

chaddar chesse

ol
i
foot
;.:x.
m
H

e
ful

dirmmer roll

mlape

Ly

N R L Y]
Faa
i

LR bty

tablespoons  Drown Suoar
tablespoon worcestershive sauoe
ablaspoon mustard

ablagpoon B

P

mEEes

R

i
i
i

Forabsat owvern bo 258, Cost 913 baking dish with sprau.

Flace a large skillet on the stowetop over hish hest. When the pan i wery hol, add the
et ard seazon with =alt, pepper, cumin, mustard powder, and paprika, HQod the ordon amd
garlic, and cook, stirring cocasionally, until beef iz browned and onions are gsolden. Stir
ir crained tomatoss until eell comnbinec,

Flacs bottom of buns in preparad pare Top with beat ard sliced chesse and top of fuith bur,

fix a1l slaze ingradients in & sauce pan over madium baat until maelted, smooth and combined.
Four over buns.

Bake for 25 minubes,



