Hmoumt Measurs Imovredient - Freparation Method
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Cliess maTlic - mired
1 A5E teaspoons lime juics
me i
1IE cup ECLIT OTaEMDe Juics
3 olowes caTlio - minosd
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1A tesspoons corianciar

1 teaspoon FETELEy
1A tesspoons cilambro
=anthan oum
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145 teblespoons  sliced pickles

1 =lics swizs chesse
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slios cookad baoorn - out in half
szpoons cilantro - chopped
LRI ST aah
Famborosr bun
tablespoons mojo SaU0e
cuban patiy

A

M & mixires bowd combins all pathy dnoredients ardd make six Sor balls. Flatben into patbiss,
GHrill for about 5 minutes per side.

Combires 51l modo ingredients in s blender ard Dlerdd onomeciom speech Bodod samthum oum slowly
urtil auid beoins to thicker.

Slice bumin half and tosst. On Dothbom spread didon and mago.

Melt the swizs chesse over top of burgsre and top with bacor. Flacs on top of Dothtom bon.

f.* i

fie pickles and covrnichons fogether and foss with modo ssuce. Place on top of buraosr and
top with chopped cilantro and oranoe zesh. Serwve,



