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Hmount Measure Irredisnt - Prepavation Method

8% pord baoon - chopped
IR raid orion - minoed
F 0 bablespoons fresh uncooked chovizo - out of casing
=alt arndd pappar
poncds aroured ohuck
Froar spiss chesse -~ thinly sliced
orolls - selit and toassted
worcestaershive tomato kethoup
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tablespoons olive oil
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Pl = e ordor - dioed
roma tomato - skinned, seeded oot indo U04Y pisces
desponn garlic - chopped

despoons worcestershive SaU0s
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L EE apple cider vinsoar
dEspoons Sugar

EPoon cdill = chopped
=alt and peppar
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pireh allspics
i celery salt
4 mirh mustard S
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For the sauce: Ofor the hordety Inos mediom sautse pan over mecdiom heat, add odl arnd ondons.
= ariic and cook for s few minubss,
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Cook until breown angd cavmelizecd. Hodd the bomaboss
& om

A
g the remaining ingredisnts and simmer Tor 58 ming i:es Opticornally Rlsndod

Frehest oven o 255,

Im & medium pan over medium to hioh hest, a8dd bacon arnd ondons, oook until the bacon is
varncieraed but not orisp. Bdd the chovizo and cook until done. Fernowe the bacon mishurs to
a paper bopsl-lined plates fo deain and oool.

Divichs gvoungd chuck indo 8 sgusl paris. Fors indo & looss baell, sndd orests 4 inch patiiss.
Lager 1 piece of chesse onto the center of L patby. Top with 174 bacon mixture, another
slice of chesss, then add another patiy on top and sentely 2aal edoss Lo form & super pathy
abvout 4 inches wide arnd 1.5 inches hiaht. Fepeat to make 4,

ard ook Yo S3-d
mingtes on 1l =ide, then gently turn over and cook for another 5""‘4 mirid f:EE, Femowe pan from
) =

Heast & medium saute pan over mecion heat, Flace 21l 4 pattises in the pa

at, cover and pop into 82 258 degres oven Tor 18 minutes,
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Famovs Trom owven, place patties on rolls and seewe with the worcestershive tomato kebohup.



