Inside-Out BBBQ Burg

Product Merkts Sharp(heddar Portlons 12 SenlmgSlze”A pound’ lfurger ’, - f Prepafatlon

* No, we didn't misspellit. A BBBQ burger is an all-beef patty that'is "StllffEd" Cal ], To fhake she stuffed burger Make twio, 2-otnce burger patties — pressing each -
with Merkts Sharp Cheddar cheese and chunks of applewood smoked:_ “ o hurger flat. Top the center of one of the patties with 1 Thsp Merkts Sharp Cheddar, -

_bacon, then griddled to juicy perfection. This mouth-watering bur:g'er '5 T leaving " of the bufger edges without cheese. Top the cheese with 1Thsp bacon.
then served on a toasted bun with crispy °“'°"/15|3Pe"° St"P'HNd " . Placethe other patty on top and form itall into a burger, gently crimping the
BBQ sauce...WooHoo! : A IO T . " « e, ~  elges withyour hands (this Wwill help seal the cheese in when cooking), while

Ingredlents ' . forming the patty. Repeat this, making 11 more Merkts burgers.

3 pounds ground sirloin, 80/20 blend 12 0z.BBQ sauce, prepared ~Grill each burger to order and to your liking. M,edrum doneness and up seems to
% cup Merkts Sharp Cheddar 12 oz fried onion/jalapeiio strips work best.

cup bacon, applewood smoked, 12 burger buns ~ 3. Tobuild 1 burger: Toast 1 burger bun. Place approx. 1 oz. fried onion/jalapefio on
cooked, small chunks the bun heel. Top with 1 cooked Merkts burger. Spread approx. 1 oz. BBQ sauce
: over the burger. Top with the bun crown. Repeat for the remaining 11 orders.
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