Amoumt Measurs Inovredient - Freparation Method
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BERDOE swaat snoked papriks
1 pinch arourd cinramon
e oup mexican bear
2 tablezpoon:  worcestevehive sauoe
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pappar cheddar or sharp cheddar - slios

Fraheat broiler o hiche. Broidl pasills peppers 111 charved. Cover, pesl and sesd and pures
o finely ohop.

Mearmhile, seaszon ondon rinos with haelf of lime Juice, s=alt, pepper and s little olive odl.
Mazh tooether sour orean, cilantro, delepeno and rensindng me Juics, Season o baste with

laros bowl, combins the beef, povk, poblamo, cumin, coviandsy, papcika, cinnamor, salt
= oof pepper. Mix in the beesr arnd sovosstshive. Form 803 dnch pattiss, ODhinner in
carher argd thicker st edoss)

Drizrle s little olive il into 3 lavos skillet or nonstick oriddle over medium hiaoh heast, Sdd
bgrosrs andd ook, turmdng oncs, Tor about T ominutes, Top with cheese andd tent loosely with
Foil during the last minuts,

Flace burasrs on rolls arnd top o with ondons and sauce,



