


ROASTED RED 3 FORM PATTIES

PEPPER SPREAD « Adjust rack to top position and « Toss potatoes on a baking sheet witha « In a large bowl, combine beef* garlic
When slathered on toasted preheat oven to 450 degrees. Wash large drizzle of olive oil, salt, and powder, mustard, half the feta, V2 tsp
burger buns, it adds sweetly and dry produce. pepper. salt (1 tsp for 4 servings), and pepper.

tangy flavor to juicy beef patties « Cut potatoes into }2-inch-thick « Roast on top rack, tossing halfway TP Crgmble fet-a nto smaller pieces
wedges. Halve buns. through, until browned and tender, for easier combining.
EASY DOES IT Cut broccoli florets into bite-size 20-25 minutes. . Flc?r? |mto'<§|WO Eattlesb(four fck;r 4), each
. . pieces if necessary. (Save potatoes e Swap in broccoli for potatoes; roast slightly wider than a burger bun.
When forming your patties in for another use.) 15-20 minutes.

step 3, be gentle and try not
to overwork the meat. Using a
light touch when flattening and
shaping will make for juicy and
tender results.

BUST OUT

« Baking sheet - Large pan
» Large bowl

« Kosher salt

« Black pepper

« Olive oil (2 tsp | 2 tsp) Y x
« Cooking oil (1tsp | 1tsp) 4 COOK PATTIES 5 TOAST BUNS

6 SERVE
« Heat a drizzle of oil in a large, « While burgers cook, toast buns directly « Spread bottom buns with half the
preferably nonstick, pan over medium- on oven rack until golden, 2-3 minutes. roasted red pepper spread. Fill buns
high heat. Add patties and cook to with patties, remaining roasted red
desired doneness, 3-5 minutes per side. pepper spread, and remaining feta.

Serve with potato wedges on the side.
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*Ground Beef is fully cooked when internal temperature
reaches 160°.
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