BRIE STUFFED BURGERS

YOU WILL NEED:

1.25 LBS OF GROUND BEEF

1 TSP MINCED GARLIC OR ¼ TSP GARLIC POWDER

1 TBS PESTO 

1 TSP WORCESTERSHIRE SAUCE

¼ TSP EACH SALT AND PEPPER 

1 EGG 

3 TBS SEASONED BREAD CRUMBS

4 – 6 OUNCES BRIE CHEESE, CHILLED 

DIRECTIONS:

IN A LARGE BOWL, COMBINE BEEF, GARLIC, SALT, PEPPER, EGGS, BREADCRUMBS AND WORCESTERSHIRE.  DIVIDE THE MEAT INTO 8 EQUAL SIZED BALLS.  MAKE INTO PATTIES.  TO ASSEMBLE EACH BURGER, SPREAD SOME OF THE PESTO ON 4 OF THE PATTIES, THEN LAY 3 – 4 SLICES OF BRIE ON THE BOTTOM PATTY, TOP WITH THE SECOND PATTY, PINCH THE SIDES TOGETHER TO SEAL THE BRIE IN THE BURGER.  THIS RECIPE MAKES 4 SERVINGS.  NEXT, GRILL OR PAN FRY YOUR BURGER TILL DONE TO YOUR LIKING.  ABOUT 3 TO 4 MINUTES PER SIDE FOR MEDIUM RARE.  SERVE ON A NICE TOASTY BULKY ROLL WITH LETTUCE, TOMATO AND MAYO.  

NEXT WEEK: TASTY TRASHY TATERS

