"KEVISED" #4

INGKEDIENTJS

FREJH GROUND CHUCK s0z pATTIES 2LBJ
4 “CUKE 81" SHAVED #12-10 LD

PROVOLONE CHEEJSE 8 JLICCS
*TOMATO, ] INCH SLICE 8 CACH
FREJSH BASIL CHOPPED 2TBJIP
OLIVE OIL 3TBJSP
WHITE WINE VINCQAR 2TBJIP
SALT TOTASTE
PEFVER TOTASTE
SOUR bONG[ PUN 8 CACH

METHOD & ASSEMPBLING

* MARINATE TOMATOES WITH BAJSIL, OIL, VINCGAR, JALT & PEPPCRK
FOR ONLY 4 JHORT PERIOD (NO MORE THEN TWO HOURKJS) BEFORE
USING TO MAKE THE SANDWICH. COOK HAMPURGER PATTICS ON
THE FLAT TOP, NOT THE CHAR-QRILL. WAKI HAM Up. TOAST BUN,
PLACE BURGER ON TOASTED BUN, TOV W/ HAI, PLACE 4 SLICE OF
MARINATED TOMATO ON TOF OF HAIM, TOF W/ CHEESE AND MELT.
TOP W/ TOASTED BPUN.
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