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Bacon SAUERKRAUT CHEESEBURGER

1 18 GRounD BEer

1 SAUERKRAUT

8 TABLESPOONS MEeDIUM HOT MUSTARD
4 TaBLESPOONS KETCHUP

1/2 TEASPOON PAPRIKA

2 TEASPOONS SALT

1 TEASPOON BLACK PEPPER

8 SLICES BACON

1 HEAD ROMAINE LETTUCE

4 BURGER BUNS

IN LARGE BOWL, MIX TOGETHER GROUND BEEF, 4 TABLESPOONS
MUSTARD, PAPRIKA, SALT & PEPPER. FORM 4 PATTIES & SET ASIDE.
IN SMALL SAUCEPAN, HEAT UP DRAINED SAUERKRAUT OVER MEDIUM
LOW HEAT FOR 5-7 MINUTES. COVER & REMOVE FROM HEAT. IN LARGE
FRYING PAN, COOK BACON UNTIL CRISPY, TRANSFER TO PAPER TOWEL
LINED PLATE TO REMOVE EXCESS GREASE. IN LARGE FRYING PAN,

SAUTE BURGERS OVER MEDIUM HEAT (FOR APPROX 4 MINUTES PER SIDE
FOR MEDIUM, 5 MINUTES PER SIDE FOR WELL DONE.) REMOVE FROM
HEAT & TOP WITH CHEESE SLICES. WASH & DRY LETTUCE. LIGHTLY
TOAST BURGER BUNS, IF DESIRED. IMIIX REMAINING MUSTARD WITH
KETCHUP, SPREAD ON BOTTOM BUNS. ASSEMBLE BY LAYERING LETTUCE,
BURGER, SAUERKRAUT, BACON, AND PICKLES ON TOP. FINISH WITH BY
SPREADING SAUCE ON TOP BUN. Enuoy!
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