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This recipe is exactly what is sounds like. An indulgent dinner of a one-thirdpound angus beef burger smothered with bacon, sautéed onions, Swiss cheese,
burger sauce, and served with a heaping pile of roasted fingerling potatoes. It’s
classic American and will soon be on your list of "must-have" burgers.

EQUIPMENT
2 Large Skillets
Large Mixing Bowl
FROM YOUR PANTRY
Olive Oil
Salt & Pepper

25
1 Whisk

Health snapshot per serving – 1270 Calories, 56g Protein, 74g Fat, 93g Carbs, 44
Freestyle Points
Lightened-Up Health snapshot per serving – 840 Calories, 51g Fat, 56g Carbs, 28
Freestyle Points by using two-thirds of the Potatoes, Bacon & Onion, cheese, and
sauce and serving the burger open-faced.
Have questions? The dinner hotline is standing by from 5 to 8 pm at 773.916.6339

6 MEEZ CONTAINERS
Fingerling Potatoes
Bacon & Onions
Seasoned Swiss & Provolone
Angus Beef Burger
Potato Roll
Meez Burger Sauce

INGREDIENTS: Angus Beef Burger, Fingerling Potatoes, Potato Roll, Onion, Bacon, Swiss, Provolone, Green
Onions, Carolina BBQ Sauce, Ketchup, Mayonnaise, Sweet Relish, Dijon Mustard, Worcestershire Sauce.

1. Roast the Potatoes
Preheat your oven to 425. Cut the Fingerling Potatoes in half, drizzle with olive oil, salt, and pepper.
Place cut side down on baking sheet. Roast until potatoes are crispy on the bottom, about 16 to 18
minutes, then set aside.
2. Cook the Bacon & Onions
Once the potatoes are roasting, heat 1 Tbsp olive oil in a large skillet over medium heat. Add the
Bacon & Onions and cook, stirring occasionally, until the onions are soft and translucent and the
bacon is slightly crispy, about 8 to 10 minutes. Reduce the heat to low and divide the bacon and
onions into two equal portions still in the skillet. Top each portion with Seasoned Swiss & Provolone,
cover and cook until the cheese is completely melted, about 3 to 4 minutes.
3. Cook the Angus Beef Burger
Once the Bacon & Onions are cooking, heat a second large skillet over high heat. When the pan is
hot, cook the Angus Beef Burger until the bottom and sides are brown, about 3 minutes. Flip and
continue cooking for 2 minutes if you prefer your burger medium rare. (Cook for 3 minutes for
medium, and 4 to 5 for well done). Remove from the skillet and set aside to rest for 5 minutes.
4. Grill the Potato Rolls
While the burgers are resting, use a paper towel to wipe excess oil out of the burger skillet. Place the
Potato Rolls cut-side-down and grill until they start to brown, about 1 to 2 minutes.
5. Put It All Together
Spread the Meez Burger Sauce on both the cut sides of the rolls, then top with the burger and the
Bacon & Onions/melted cheese. Use the extra sauce as a dip for the roasted potatoes. Enjoy!

Instructions for two servings.
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The cheese should
finish melting just
as the burgers
finish resting. If
the cheese melts
too quickly, turn
off the heat and
leave the Bacon &
Onions/melted
cheese covered
until ready to top
the burgers.

