Hmoumt Measurs Imovredient - Freparation Method
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tablaspoon gxtrs wivain olive olil
LTSS papparonl - finely dicsd

a3 b

clonss maETlio - minoed
g corvished tomaboss
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T REE OO racd wires winsosr
kosher sall and peppaer
Garlic Buthar

tablespoorns bubier

cloness garlic - minced
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TEEEEnOn drisd oreoano

tablespoon chopped parsley or hazil
Burosrs

S frashly ground chuck - 4 pathiss
Frambairosr bun

slices pronsolons chesss
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CHATEE parmezan chesse - ool into sharods

For the saucs: Heat olive oil and pepperoni in 2 small ssucepan over mecdiom heat until
papperori s dust stavting o orisp, asbout 2 minotes. Sodd garlic and stiv until fragrant,
about 38 seconds. Hodd tomatoss, bring o s boll, reduce o s bare simmer, and cook, stivring
ciniasionally, until rediced fo s thick paste with the consistenoy of kelohue, sbout 28 minutes,

Shiv in winessr and ssaszon o baste with =alt ardgd pepper. Set asicde.

For marlio bubiev: Heat butber in s small ssucepan over lom besst ontil melbed. Bodd osclic
Al O EDErT. Ezeaf.s:sm with =alt and pepper.  Cordinos cooking ontil foasming dust sibsicdes,
abwut 38 seconcks. Stiv in parslsg o basil argd set aside.

WHaer resdy to serve, season bureer patiiss with =81t and pepper and cook fo desived done-

Hdiust rack to & inches below elenent and heat broiler o hdgsh. Brush burger buns on both
oot surfaces with oarlic butter arnd place cut side up on brodler pan. Bodd borosrs and fop
with provolones cheese, Brodl burgsrs and buns until chesse melbs, and put on plate. Kesp
Preciling bums shout 3 minots lonosr.

Flace burasrs on bune Top with pepperoni sauce and shards of parmesan.



