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Denise’s Pizza Burgers

2-1/2 lbs. ground beef 1 T. Italian seasoning

1/4 c. soft bread crumbs 1/2 t. pepper

1/2 c. shredded mozzarella 8-0z. can pizza sauce, divided
cheese 8 to 10 kaiser rolls, split ®

10 to 12 slices pepperoni, 8 to 10 slices mozzarella or }
quartered provolone cheese g e

1 T. dried basil

-
In a large bowl, mix together beef, bread crumbs, shredded cheese,
pepperoni, seasonings and 1/4 cup pizza sauce. Form into 8 to 10 -
burgers. Grill over medium-high heat to desired doneness. Warm ©
remaining pizza sauce. Serve burgers on kaiser rolls, topped with )
cheese slices and a spoonful of pizza sauce. Makes 8 to 10 servings. (;'3
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Cuban Burgers

1 Ib. ground beef, formed 8 dill pickle sandwich slices
into 4 burgers 4 slices cooked deli ham
1/4 c. mayonnaise 4 slices Swiss cheese
1 T. Dijon mustard
4 ciabatta or Italian rolls,
split

Grill or pan-fry burgers as desired. Meanwhile, in a small bowl, blend
mayonnaise and mustard; spread over cut sides of rolls. Layer bottom
halves of rolls with pickles, burgers, ham and cheese; add top halves.
Wrap each burger tightly in aluminum foil. Place on a grill over low

heat; weight with a heavy skillet. Cook, turning once, for about
7 minutes, until heated through and cheese is melted. Makes
4 servings.
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Mini Onion Burgers

1 red onion, sliced 12 to 15 small potato rolls,
1 Ib. lean ground beef split

1/4 t. salt Optional: mustard, catsup,
1/8 t. pepper mayonnaise

Preheat a flat-top grill pan over high heat. Add onion and cook until
tender, about 10 minutes; remove to a bowl. In a separate bowl, mix
beef, salt and pepper. Form into small burgers, about 2 inches across.
Add burgers to grill pan; cook 3 to 4 minutes per side. Serve burgers
on rolls with grilled onion, Special Sauce and other toppings, if
desired. Makes 12 to 15 servings.

Special Sauce:

6 T. mayonnaise
2 T. Dijon mustard
1/2 to 1 t. cayenne pepper

Mix all ingredients in a small bowl.
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. | Burgers 1%
. 4-0z. can chopped green 1/2 t. salt 7
@ i chiles, drained 1/2 t. pepper / ®
4 . 12 round buttery crackers, 2 lbs. lean ground beef i w
= 0 crushed 1/2 Ib. ground pork sausage / e
i 1/4 c. picante sauce 6 slices Pepper Jack cheese /’
€ ! 1/2 t. smoke-flavored 6 sesame seed hamburger e
® cooking sauce buns, split f e
e | 4-1/2 t. chili powder Garnish: lettuce leaves, 5 2
s I 1T ground cumin sliced tomato it w
1 ¥ Ina large bowl, combine chiles, crackers, sauces and seasonings. /" {%
4 ’ Crumble beef and sausage over mixture. Mix well and form into ; e
)6 burgers. Grill, covered, over medium heat for 5 to 7 minutes on f | gE
e each side, or until no longer pink. Top with cheese; grill until cheese | =
¢ is melted. Toast buns on grill, cut-side down, for one to 2 minutes. @%1
@ Serve burgers on buns, garnished as desired. Makes 6 servings. : =
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Philly Cheesesteak Burgers

1 sweet onion, thinly sliced 12 thin slices provolone
1 T. olive oil cheese
1 red pepper, thinly sliced 6 hoagie or sub buns, split
8-0z. pkg. sliced mushrooms  Optional: pepperoncini slices
1-1/2 Ibs. ground beef

sirloin, formed into 6

oval-shaped burgers

In a skillet over medium heat, cook onion in oil for 5 minutes,
stirring occasionally. Add red pepper and mushrooms; cook until
tender, 4 to 5 minutes. Drain and set aside. Place burgers on a grill
over medium-high heat. Cover and cook for about 3 minutes per
side. Remove from heat; top each burger with 2 slices cheese. Cover
and let stand 2 to 3 minutes, until cheese melts. Place burgers on
buns. Top with onion mixture and pepperoncini, if desired. Makes

6 servings.

BSRRITRIR SE S SR P R SR S ST S e i S i e S i e S NaS

e e e

T T S

T T .

S S LR ST

&

®»

& 4
195 @o?y;m{»& sio3ed| K145 ]9S00D)0) ™

¢

®

tlied N predATID

®



Irene’s Portobello Burgers

4 portobello mushroom caps 4 slices Muenster or Gruyere
1 c. Italian salad dressing cheese
4 sourdough buns, split Garnish: romaine lettuce

Combine mushroom caps and salad dressing in a plastic zipping bag,
turning to coat. Chill 30 minutes, turning occasionally. Remove
mushrooms, discarding dressing. Grill mushrooms over medium heat,
covered, for 2 to 3 minutes on each side. Toast buns on grill, cut-side
down, for about one minute. Top each bun with a mushroom, a
cheese slice and lettuce. Makes 4 servings.
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Open-Faced Fruited Turkey Burgers

1 Ib. ground turkey 1/2 c. blueberries
3 to 4 peaches, halved, 1/4 t. chili powder
pitted, diced and divided 4 thick slices country bread,
salt and pepper to taste toasted
4 slices Monterey Jack Garnish: fresh mint
cheese

In a bowl, combine turkey, 1/4 of peaches, salt and pepper. Mix well
and form into 4 burgers. Grill over medium-high heat until no
longer pink, about 5 minutes per side. Top each burger with a cheese
slice; cover and cook for one minute more. Meanwhile, in a large
skillet over medium heat, combine remaining peaches, blueberries
and chili powder. Cook, stirring occasionally, until heated through,
about 5 minutes. Serve each burger on a toasted bread slice, topped
with peach mixture. Garnish with fresh mint. Makes 4 servings.

e Ty S, S St e

T e

T S ST

&

®»

&

Jos0pB MMM Lja3ed A14505S00D O

¢

L

]
oo [DIedATID]

®»



T A N S R e e e

TS

S S S S St

® ® @ &

Open-Faced Lone Star Burgers

1/4 c. onion, chopped

2 cloves garlic, minced

1/4 t. dried thyme

1-1/2 c. shredded Colby Jack
cheese, divided

1-1/2 1bs. ground beef

6 slices frozen garlic Texas
toast

8-0z. can tomato sauce

1 t. Worcestershire sauce

1 t. steak sauce

1 T. brown sugar, packed

In a large bowl, combine onion, garlic, thyme and one cup cheese.
Crumble beef over top and mix well. Form into 6 oval-shaped
burgers. In a large skillet over medium heat, cook burgers for 5 to 6
minutes per side, to desired doneness. Meanwhile, prepare toast
according to package directions. Drain burgers; set aside and keep
warm. Add sauces and brown sugar to the skillet. Bring to a boil;
cook and stir for 2 minutes, or until slightly thickened. Return
burgers to skillet; turn to coat. Sprinkle with remaining cheese.
Serve burgers on toast slices. Makes 6 servings.
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Seaside Shrimp Burgers

1 Ib. cooked shrimp, finely seafood seasoning, salt and
chopped pepper to taste

3 T. celery, chopped 2 T. oil

2 T. green onion, chopped 4 hamburger buns, split and

2 T. fresh parsley, chopped toasted

Garnish: lettuce leaves,
sliced tomato, sliced sweet
onion, tartar sauce

1-1/2 t. lemon zest

1 c. soft bread crumbs
3 T. mayonnaise

1 egg, beaten

In a bowl, combine shrimp, celery, onion, parsley and zest. Add
bread crumbs, mayonnaise, egg and desired seasonings. Mix well and
form into 6 burgers; wrap in plastic wrap. Chill for 30 minutes to

2 hours. Heat oil in a large non-stick skillet over medium-high heat.
Cook burgers until golden, about 4 minutes per side. Drain on paper
towels. Serve burgers on toasted buns, garnished as desired. Makes

4 servings.
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« { Stuffed Bacon Cheeseburgers

. ' 1 Ib. ground beef 2 slices Cheddar cheese,
' 1T. garlic, minced quartered
¢ 1 T. steak seasoning salt and pepper to taste
® s 1T. dried parsley 4 hamburger buns, split
4 ¥ 1/2 t. paprika Garnish: mustard, catsup,
® 1/2 t. onion powder mayonnaise
1 1 T. Worcestershire sauce
~ § 4 slices bacon, halved and
» ¢ crisply cooked
a j
® 5 j In a bowl, mix beef, garlic, seasonings and Worcestershire sauce just
| until combined. Form into 8 thin burgers. Top each of 4 burgers with
: } 2 pieces of bacon and 2 slices of cheese. Add another burger and seal
@ ¥ edges; sprinkle with salt and pepper. Grill burgers over medium heat
y ! to desired doneness. Serve burgers on buns, garnished as desired.
2 Makes 4 servings.
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Hometown Diner Patty Melts

1 onion, thinly sliced seasoned salt and pepper to
2 to 3 T. butter, softened taste
and divided 8 slices rye bread
1 Ib. lean ground beef, 8 slices Swiss cheese
formed into 4 thin patties

In a skillet over medium heat, cook onion in one tablespoon butter
about 10 minutes, until caramelized and golden. On a griddle over
medium heat, brown beef patties about 6 minutes per side, until

no longer pink in center. Season beef patties with salt and pepper to
taste; set aside. Wipe griddle clean with a paper towel. Spread
remaining butter over one side of each bread slice; place 4 slices
butter-side down on hot griddle. Top each bread slice with a cheese
slice, a beef patty, 1/4 of onion mixture, another cheese slice and
another bread slice, butter-side up. Cook sandwiches on griddle over
medium-low heat, until golden on both sides and cheese is melted.
Makes 4 servings.
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Salmon Burgers with Dill

1-1/4 1b. salmon fillet 1/4 c. tartar sauce
1/3 c. panko bread crumbs 4 whole-wheat hamburger
2 green onions, chopped buns, split
1 t. lemon zest Garnish: lettuce leaves
salt and pepper to taste
2 T. fresh dill, chopped and

divided

Slice or pull skin from salmon fillet; coarsely chop salmon. In a food
processor, combine salmon, bread crumbs, onions, zest, salt, pepper
and one tablespoon dill. Process until salmon is coarsely chopped to
the consistency of ground beef. Form mixture into 4 burgers; spray
with non-stick vegetable spray. Grill burgers over medium-high heat
for 5 minutes on each side. Stir remaining dill into tartar sauce. Top
each bun with lettuce leaves, a burger and a dollop of tartar sauce.
Makes 4 servings.
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Island Burgers
1 Ib. ground beef 1/2 1b. deli shaved ham,
1 Ib. ground turkey warmed
Optional: 1.35-0z. pkg. 6 to 8 pineapple slices
onion soup mix 1/2 c. French salad dressing

seasoned salt to taste
6 to 8 hamburger buns, split
and toasted

In a bowl, mix beef and turkey together; blend in soup mix, if
desired. Form into 6 to 8 burgers. Place on a broiling pan or grill;
sprinkle on both sides with seasoned salt. Broil or grill burgers to
desired doneness. Serve on toasted buns, topped with ham, a slice of
pineapple and a drizzle of salad dressing. Makes 6 to 8 servings.

Baked French Fries:

5 potatoes, peeled and sliced  1.35-0z. pkg. onion soup mix
into wedges seasoned salt to taste

1 T. canola oil

Combine all ingredients in a plastic zipping bag. Seal; shake until

potatoes are coated. Spread on an ungreased baking sheet. Bake at

400 degrees until potatoes are tender and crispy, 20 to 30 minutes.

Makes 5 servings.

€

ST TN e e Pt S e,

R ST
&

T

DB MMM = 1918l A14505500D/0)

0 S R e P g S Wy
&
9495

L

m‘ -
Wiooi D e dAYY

®»

(UL



#

e S TN

Mexican Fiesta Burgers
1 avocado, halved, pitted and 1/4 c. fresh cilantro, chopped

diced 1/2 t. chili powder
1 plum tomato, diced 1/2 t. ground cumin
2 green onions, chopped salt and pepper to taste
1 to 2 t. lime juice 1-1/4 c. shredded Pepper
1-1/4 Ibs. ground beef Jack cheese
1 egg, beaten 5 hamburger buns, split

3/4 to 1 c. nacho-flavored
tortilla chips, crushed

In a bowl, combine avocado, tomato, onions and lime juice; mash
slightly and set aside. In a separate large bowl, mix beef, egg, chips,
cilantro and seasonings. Form into 5 burgers. Grill burgers over
medium-high heat to desired doneness, turning to cook on both
sides. Sprinkle cheese over burgers; grill until melted. Serve on buns,
topped with avocado mixture. Makes 5 servings.
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Peppery Tuna Burgers

1/2 c. sour cream 2 t. Montreal steak seasoning
1 t. honey Dijon mustard 6 slices sourdough bread,
2 T. fresh parsley, chopped halved
2 T. shallot, chopped Garnish: curly lettuce or
1-1/2 Ibs. tuna steak, one- mixed salad greens

inch thick, cut into 6

pieces

In a small bowl, blend sour cream, mustard, parsley and shallot;
cover and chill. Rub both sides of tuna steak pieces with seasoning.
On a grill coated with non-stick vegetable spray, cook tuna over
medium-high heat for 5 minutes on each side. Place each tuna steak
on a halved bread slice; top with lettuce. Spread remaining bread
slices with sour cream mixture; add to sandwiches. Makes 6 servings.
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Greek Turkey Burgers

1 Ib. ground turkey pepper to taste

4-0z. container crumbled 2 to 3 pita rounds, halved
feta cheese and split

1/2 c. sliced black olives Garnish: romaine lettuce,

2 t. dried oregano chopped tomato

In a large bowl, combine all ingredients except pitas and garnish.
Mix gently and form into 4 to 6 burgers. Lightly coat a grill with
non-stick vegetable spray. Cook burgers over medium-high heat for
5 to 6 minutes on each side. Serve burgers inside pita halves, topped
with lettuce and tomato. Makes 4 to 6 servings.
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Bean & Chile Burgers

16-0z. can black beans, 1 t. onion powder
drained and rinsed 1/4 t. garlic powder

11-0z. can corn, drained salt to taste

4-0z. can green chiles 2 T. oil

1 c. cooked rice 4 sandwich buns, split

1/2 c. cornmeal Optional: salsa

Mash beans in a large bowl; add corn, chiles, rice, cornmeal, onion
powder and garlic powder. Form mixture into 4 burgers; sprinkle
with salt. Heat oil in a skillet over medium heat. Add burgers and
cook until golden on both sides. Serve on buns, topped with salsa, if

desired. Makes 4 servings.
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Open-Faced Onion-Mushroom Burgers

2 t. olive oil 1/4 t. cayenne pepper
1 sweet onion, thinly sliced  1/4 t. pepper
8-0z. pkg. sliced mushrooms 1 Ib. ground beef round,

1 t. salt, divided formed into 4 burgers
2 t. balsamic vinegar 2 English muffins, split and
1-1/2 T. paprika toasted

1/2 t. dried thyme

Heat oil in a skillet over medium-high heat. Cook onion until
golden, about 5 minutes. Add mushrooms and 1/2 teaspoon salt;
cook and stir for 5 minutes. Stir in vinegar. Remove onion mixture
to a bowl and set aside. Mix remaining salt and seasonings in a
shallow bowl; coat burgers with seasoning mixture. On a grill over
medium-high heat, grill burgers about 4 minutes on each side. Serve
burgers on toasted muffin halves, topped with onion mixture. Makes
4 servings.
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¢ i Italian Meatball Burgers

. 1/2 Ib. sweet Italian ground 1/2 t. fennel seed, crushed

/ pork sausage 1/4 t. garlic powder
¢ 1 1b. ground beef sirloin 6 slices mozzarella cheese
® /1 t.dried oregano 6 Italian rolls, split
4 ¥ 1t dried basil Garnish: tomato-basil pasta
® 1/2 t. salt sauce, warmed
el
® ij In a bowl, combine sausage, beef and seasonings. Mix well and form
@ [ into 6 burgers. Lightly coat a grill with non-stick vegetable spray.
o ’; Grill burgers over medium-high heat for 5 minutes; turn and
e [ continue grilling for 2 minutes. Top burgers with cheese; grill an
i additional 5 minutes. Remove burgers from grill; let stand for several
w | minutes. Toast roll halves on grill, cut-side down. Top burgers with a
: dollop of pasta sauce; sandwich burgers in rolls to serve. Makes
| Y 6 servings.
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Yummy Blue Cheese Burgers
2 lbs. ground beef, formed 1 t. dried basil

into 6 burgers 4-0z. container crumbled
Cajun seasoning to taste blue cheese
1 c. half-and-half 6 kaiser rolls, split, toasted
1 clove garlic, finely minced and buttered

1 t. dried rosemary

Sprinkle burgers with Cajun seasoning. Grill over medium-high heat
to desired doneness. While burgers are grilling, combine half-and-
half, garlic and herbs in a small saucepan. Bring to a boil over
medium heat; simmer until thickened and reduced by half. Add blue
cheese; stir just until melted. Place burgers on toasted rolls; spoon
sauce over burgers. Add a dollop of Onion-Mushroom Topping, if
desired. Makes 6 servings.

Onion-Mushroom Topping:

1 c. onion, sliced
8-0z. pkg. sliced mushrooms
1 to 2 T. butter

In a skillet over medium heat, sauté onion and mushrooms in butter
until tender, about 5 minutes.
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. 1/4 c. salsa verde 2 t. fajita seasoning, divided bt
1 T. fresh cilantro, chopped  1/4 t. salt, divided
1 avocado, halved, pitted and 1 Ib. ground turkey
& divided 1 c. soft bread crumbs ®
4 1/2 c. onion, finely chopped 1 T. tomato paste »
® 1/2 c. red pepper, finely 1 egg white, beaten f @
chopped 4 whole-wheat hamburger
- 1/2 c. green pepper, finely buns, toasted HE
ot chopped Optional: shredded Mexican- | b
2 2 to 3 t. olive oil blend cheese | &
B f ]
e e g
In a small bowl, combine salsa, cilantro and 2 tablespoons chopped 3
W avocado; set aside. In a skillet over medium-high heat, sauté onion , é
and peppers in oil for 5 minutes, or until tender. Stir in 1/2 teaspoon £
. fajita seasoning and 1/8 teaspoon salt. Cool; remove onion mixture :':
to a large bowl. Add turkey, bread crumbs, tomato paste, egg white o
a and remaining fajita seasoning and salt. Mix gently; form into @9
4 thick burgers. Add burgers to skillet; cook 4 minutes on each side, =
or to desired doneness. Sandwich burgers on toasted buns. Top with =
B salsa mixture, cheese, if desired, and slices of remaining avocado. i
4 Makes 4 servings. % 2
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Smoky Bacon-Gouda Burgers
6 slices bacon, chopped 4 slices smoked Gouda .
1/4 c. onion, finely chopped cheese
2 T. olive oil 4 kaiser rolls or onion rolls,
1-3/4 c. onion, thinly sliced split and toasted s ®
1/4 c. steak sauce Optional: additional crisply g
1-1/2 Ibs. ground beef sirloin cooked bacon, sliced i @
2 t. Worcestershire sauce tomato, lettuce leaves ‘
1 t. hot pepper sauce |
1 T. Montreal steak v s
seasoning ) @
]
g ©
In a skillet over medium heat, cook bacon until crisp. Drain bacon (=)
and set aside in a small bowl; reserve one tablespoon drippings in i
skillet. Add chopped onion to skillet; cook until soft, 2 to 3 minutes. (;{
Add onion to bacon in bowl. Heat oil in skillet; add sliced onion &
and sauté, covered, until golden, about 10 minutes. Place sautéed l
onion in a separate bowl; stir in steak sauce and set aside. In a large &
bowl, combine beef, remaining sauces, steak seasoning and bacon 7
mixture. Mix lightly and form into 4 burgers. Grill over medium- =
high heat to desired doneness, 4 to 6 minutes per side, topping with =
cheese slices when nearly done. Serve burgers on toasted rolls, o %‘
topped with sautéed onion mixture and additional bacon, tomato / %
and lettuce, if desired. Makes 4 servings. ;3
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Family-Favorite Spinach Hamburgers

2 Ibs. ground beef 1/2 to 3/4 c. grated

10-0z. pkg. frozen chopped Parmesan cheese
spinach, thawed and 1.35-0z. pkg. onion soup mix
drained 4 to 6 sandwich buns, split

In a large bowl, combine all ingredients except buns, mixing well
with hands. Form into 4 to 6 burgers. Grill burgers over medium-
high heat to desired doneness. Serve on buns. Makes 4 to 6 servings.
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Best-Ever Cheddar Burgers

2 Ibs. ground turkey 8 slices Cheddar cheese

4 green onions, finely 1/4 c. whole-berry cranberry
chopped sauce

1/3 c. fresh parsley, chopped 2 T. spicy brown mustard

1 T. hamburger grill 4 hamburger buns, split and
seasoning toasted

1 t. poultry seasoning 8 leaves green leaf lettuce

2 T. oil

1 Granny Smith apple, cored
and thinly sliced

In a large bowl, combine turkey, onions, parsley and seasonings; form
into 4 burgers. Heat oil in a skillet over medium-high heat. Add
burgers and cook 5 minutes per side, or to desired doneness. Top
each burger with 2 to 3 apple slices and 2 cheese slices. Remove
skillet from heat; cover to let cheese melt. In a small bowl, blend
cranberry sauce and mustard; spread on cut sides of toasted buns.
Top each bun with 2 lettuce leaves and a burger. Makes 4 servings.
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Savory Chicken Burgers

1 Ib. ground chicken 1 t. salt-free seasoning

1 onion, chopped 1/8 t. garlic powder

1/4 c. soft bread crumbs pepper to taste

3 T. chicken broth 4 to 6 hamburger buns, split
1 t. Dijon mustard

Combine all ingredients except buns in a large bowl. Stir lightly
with a fork until well blended. Form into 4 to 6 burgers. Heat a

cast-iron skillet and spray with non-stick vegetable spray. Cook

burgers until cooked through and nicely golden. Serve on buns.

Makes 4 to 6 servings.
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-1 If you liked these recipes, you'll LOVE
Fast-Fix Meals, one of our best-selling
w cookbooks, now available as an eBook!
@ i
4 'l:
s | Visit
o ¥ www.gooseberrypatch.com
I .
» | to find the cookbook in a
E ° 1 store near you or look for it
-t wherever your favorite
eBooks are sold!
W !
e e
° | fl |
o
I Flnd us here too!
. 4 I — Find
- BBy , | 4 Yo u ‘i
. fm /s o
,j . N "k Tuh : P‘Y,tc,
€ i 1 Find uson d FOHUW us on .InYour
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http://www1.gooseberrypatch.com/gooseberry/products.nsf/v.weball/Fast-Fix_Meals_Cookbook_-Itemm589?editdocument&lid=is_M589|cartprocess=isearch
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