Homemade Cheeseburgers

Ingredients

1 lb. ground chuck or 80/20 ground beef - 1 pound makes 4 burgers.

e Salt and pepper, to taste

e 'Yicup finely minced green onion, including tender green tops

e Y lb. blue cheese or Roquefort

e Ifyou do not like blue cheese, use any cheese you prefer.

e Martin’s Potato Hamburger Rolls, toasted

e Cooked thick-cut bacon

Method

1. Place the beefin a bowl. Season with salt and pepper, then stir in the minced green
onion until well combined.

2. Divide the mixture into four equal portions. Shape each portion into a patty about 2
inch thick, then press a small dimple into the center of each burger to help it cook
evenly.

3. Refrigerate the burgers for at least 15 minutes. | usually make mine the day before
or the morning of.

4. Toastthe buns to your liking.

5. Cookthe patties for approximately 6 minutes on each side.

6. Formedium-well burgers, cook the first side until red juices begin to appear. Flip
the burgers, and when you see clear liquid, move them to the lower-temperature
side of the grill. Top with cheese and close the lid.

7. Letthe burgers rest for a few minutes, then place them on the toasted potato buns.

8. Add your favorite toppings and enjoy!



