CAJUN PORK BURGERS 

YOU WILL NEED:

1-1/4 POUNDS GROUND PORK 

¼ CUP FINELY CHOPPED ONIONS

1 LARGE CLOVE GARLIC, MINCED

1 TSP KOSHER SALT

¼ TSP BLACK PEPPER

1/8 TSP CAYENNE PEPPER 

¼ CUP MAYONAISE 

½ TSP TABASCO SAUCE

4 HAMBURGER BUNS

1 LARGE BEEFSTEAK TOMATO

LETTUCE LEAVES 

USING YOUR HANDS, COMBINE THE PORK, ONIONS, GARLIC, SALT AND PEPPERS IN A LARGE BOWL.  SHAPE INTO 4 PATTIES ABOUT 1 INCH THICK.  COVER WITH PLASTIC WRAP AND REFRIGERATE UNTIL READY TO GRILL.  

COMBINE THE MAYO AND TABASCO IN A SMALL BOWL, AND MIX WELL.  COVER AND REFRIGERATE UNTIL READY TOUSE.  

SET YOUR GAS TO HIGH.  OIL THE COOKING SURFACE.  ADJUST THE HEAT TO MEDIUM HIGH. 

GRILL THE PATTIES ABOUT 8 TO 10 MINUTES PER SIDE, UNTIL THE PORK IS COOKED ALL THE WAY THROUGH.  GRILL BUNS IF DESIRED.  

SPREAD THE MAYO MIX ON THE BUNS AND TOP BURGERS WITH TOMATO AND LETTUCE.  

THIS RECIPE IS FROM BARBECUE NATION BY FRED THOMPSON

NEXT WEEK:  WONTON CRISPS

