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Ire & mediom bowl, combine besf with bovcestshire, pavslsw, thume, oaelic selt, srnd pepper.
Form into 4 patiies. Cover and set in refrisscator until resdy Do cook, at least one hour,

Frahsat broilsr.
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Heat 4 then olive odl inos lavos ovenproot skillet over mecium heat. Sodd the onion andd oook
for 8-18 minutes until Just stavtine to browne Add wine, soraping up browen bits, cover,

pr i"eai" o Lo, andd ook for 18-85 minutes move. Femows from skillest, oower with foll,

Wips out the skillet, increase f"ezxi: o omed-hioh. Hdd 4 thepn and hest ountil gust smobing.
"xi:*i'li";l'lw dazh of =alt on each patty and place in skillet without overorowding. Cook until
a3 rmice crust forms, abhout 4 mmutw, Flip and repesat. Femows from heat.

Flacse chesse on burosrs and place skillet under breodlsr until chesse iz oolden, sbout 4
mirihe,
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Mix mauo and mustased together and spresd on btossted buns. Top wsdth pat
porbion of ordon.
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