Amoumt Measurs Inovedient - Freparation Method
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152 teaspoon BT
kozher zalt and pepper
L rogsted red pepper -~ drained and finsely diced
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hva share shite cheddsr - grated
shva share gallow cheddse - arated
proarchs o chuck
tablaspoons canolas oil

Famburosr bun - split and toastes
slines couble smoked bacon - cooked untl orisp
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=lices wvidalia ondon - orilled
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thin rips =lices heefsteak tomato
laras cdill pickls - thinly sliced

diisk the mauonnaises, cauenrs, 72 fzen salt argd U2 fson pepeper in s lavos bowl, Sodd the
vl peppers, ohdte chedodsr argd gellown cheddar argd oertly fold undil combined. Cover the
ponnl arwd refvrigervate for ab least 30 minutes,

Frahsat orills Divide chuck into 4 & oz povtions. Forem sach indo & 304Y patty and maks 5
cesp depression in the certer with your thomb. Brosh both sides with oll and serinkls with
=alt ard pepper. Grill until oclden Drown and slichtly chavved on both sides and cooked to
daezired donensss, about 4 min sach side. During last minute, place s dollip of the chesse
mixture on top of sach buragsr and close the orill Lid, Cook until cheese has dust melted,
abnout L ominube.

Flace burosvs on buns and fop with bacon, ondons, tomatoss, pickls and lethuos,



