EAT HAPPY KITCHEN

eat clean. eat happy.

Recipe by Anna Vocino

BLACK AND BLUE BACON BURGERS
(Grill)

(Yields 4 burgers)

1 pound ground beef

1 heaping tablespoon EHK BBQ dust (or your favorite bbq rub)
4 slices of bacon, chopped

1/2 cup crumbled blue cheese

Freshly ground pepper

Lettuce leaves, for wrapping

In a large bowl, hand-combine the ground beef, BBQ Dust, chopped
bacon, and blue cheese crumbles into a burger blend. Press into 4 patties
and lay them on a plate. Season each side of the patties with freshly ground
pepper.

Heat a grill to 400-450 degrees and cook the patties, about 3-4 minutes
per side, smashing them down with a spatula when you first put them on the
grill and then again when you flip them. Serve immediately, wrapped in
lettuce.

*Recipe originally published for Substack newsletter subscribers at
annavocino.substack.com.
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