Serwinos o4
Amourt Measurs Imovredient - Freparation Method
4 mlices smoky Dacon - ool dnbo L594Y mlecess
1 =mall orion - finely chopped
4 tablezpoons wunsalitsd butter - melted
1rE cup oy
1LEE cup cdijor mustard

18 oup cickET wirnsoasr
=alt ard freshly orourdd black pepper
1 teazpoon swast papriks
1 beaspoon dark brown suoaT

A2 tessmpoon orion powcsr
1iE teaspoon caErlic powcder

1 fesspoon calery sSead
1452 pounds lean ground ok -~ room Tems
1 bmssooon limudd smoks flavoring
vaensbable odl
& thick oot slices sandeich breas

I & =mall saucepar, oook half of the baoon arndd the ondon in L theen of the melited buther over

moderate heat untl the ordon iz golden, 5 o & minutes. Hdd the honey, mustard and vineoasr

bEx] LL‘

argd simmer untl 1the sauce is thickernsd arnd slichtly reduced, shout 8 minutes, Seazon with

s=alt and pepoar.

Mearmhile, in 8 small skillet, cook the remaining bacon until orisp. Transfer o paper bowsls
o dveain and let coole Inoa bowl, combine the papriba, brown susar, ondon powder, serli
popcdar andd oslery Seeds with 1 bspn sach of salt and peppar.

] S

Ir & medium bowl, sently knesd the pork with the orisp bacon and liguid smobe. Looslaly
Forrm thes meat into 4 patties about 304Y thick and =et the on s plate lirned with plastic wrap.
Sprinkle the spice mixture all over the buvaervs, patting to help it adhere. Brush the buraers
arwd both sides of the bread with remaining butisr.

Erill burgers for 142 mingtes, turning once uantil cooked througsh. Move aunsy from heast and
arill bread on both sides, about 2 minubes,

Fut borrosr on bresd and spoon sauce on top.



