
Beef Burgers with Gorgonzola
4-1/2 lbs.ground sirloin
10 oz.	 Gorgonzola cheese
20	 half-inch-thick slices of country style bread
10	 large tomato slices
20	 slices red onion
1 head	 chopped romaine or iceberg lettuce

Preparation:
Form beef into 20 three-inch-diameter patties. Form cheese into 10 one and one half-inch 
rounds; place cheese rounds atop ten beef patties. top each with another beef patty, 
sealing the edges. Season with pepper. Place burgers onto a greased rack six inches from 
the glowing coals. Cook burgers three minutes on each side. Grill bread until toasted on 
each side. Place each burger on to a slice of bread. Top with tomato, onion, romaine and 
another slice of bread. Serve with chili fries and cracked black pepper mayonnaise.


