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Bleu Shroom Burger
w/ Seasoned Fries
What’s Better Than a Burger?
 

Ingredients

 

►Formaggio Betta blue cheese

►Adobo

►5lbs of ground beef for Burgers

►Burger buns

►3-cans if sliced mushrooms, or even bits and pieces.

►Worcestershire sauce

►Lettuce

►Tomatoes

►Ketchup

►Frozen Shoe string fries.

►Cajun seasoning

  

Method
►In a large mixing bowl add the chopped meat, blue cheese, mushrooms, Worchestershire Sauce and Adobo; mix it all together.
►Using your hands, form the burger patties to your liking. Now you can cook this on the bbq, or frying pan. The kings prefer the George Forman grill, this grill takes the guess work out of when you should flip them, cook the burgers to your liking, we are going to cook them med well.
►In a frying pan add veggie oil, get the oil nice and hot, add in the frozen fries and keep an eye on them.

►When they begin to turn golden brown give them a flip, until you have achieved the same color. Place on a  paper towel to drain off the excess oil, then season with Cajun seasoning to your liking.


KINGS TIPs:

1. You can cook this on the BBQ, or frying pan. However, KITK prefer the George Forman Grill; it takes the guesswork out of when you should flip the burgers.

2. Substitute regular Burger Buns with Potato Buns or Artisan Buns from the Bakery section.
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