Juicy, ﬂavorfut' burgers seasoned with garlic, herbs, and paprika.

Perfect for gr:lhng seas‘on"

KXW o |NSTRUCTIONS & D=

1V 1bs ground beef (80/20 for best flavor)
1 tsp paprika

Y2 tsp smoked paprika (optional)

1 tsp garlic powder

1 tsp onion powder

1 tsp dried parsley (optional)

Y tsp dried thyme (optional)

Salt and black pepper to taste
1 tbsp Worcestershire sauce
2 tbsp butter

2 garlic cloves, minced
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¥ OPTIONAL HERBAL ADDITIONS @

1 tsp dried oregano

1 tsp dried basil

Y tsp dried marjoram %
Fresh parsley, chopped
(for garnish)

Pepper Jack Crispy
Cheese ¢ Onions

SIMPLE BOLD
INGREDIENTS FLAVORS

Y2 tsp dried rosemary, finely minced (optional) '
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For extra flavor,

let the burgers |

rest for a few |

| minutes before |
Cook the Burgers: Heat a skillet or grill over medium-high | serving. II
heat. Cook burgers 4—5 minutes per side, or until desired \ Op tional herbs

doneness.
' make it your own!

Mix the Beef: In a large bowl, combine ground beef,
paprika, garlic powder, onion powder, optional herbs,
Worcestershire sauce, salt, and pepper. Mix gently (don’t
overwork).

Form Patties: Divide into 6 patties and shape gently.

Garlic Butter Finish: During the last 2 minutes of cooking,
add butter and minced garlic to the pan. Spoon the garlic
butter over the burgers.

Serve: Place on toasted buns with your favorite toppings.

¥ BEST PAPRIKATYPES v &

gweet Paprika Smoked Paprlka

mild, smoky
nch ﬂawr BBQ ﬂa\ ror
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m EASY MADE WITH | FAMILY
RECIPES LOVE FAVORITE
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