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Onion Musbroom Burgers

INGREDIENTS

172 pounds ground beef
2 tablespoons sour
credm
2 tablespoons ketchup
1 envelope onion
SOUp mMix
I/ cup cornflake
crumbs
1 (4-ounce) can
chopped
mushrooms, drained
I tablespoon flour,
divided
I tomato, sliced
6 lettuce leaves
6 hamburger buns,
Loasted

* Dusting the burgers
with flour creates a
nice, even color when
the patties are cooked.
You could substitute
finely crushed
cornflake crumbs

for a crunchier, more
golden result.

Mate Abead
Prepare recipe through step 2
up to 8 hours ahead and
store in the refrigerator until
needed. Don't dust with
[Tour until ready Lo cook.

7 Combine ground beef.

L sour cream, ketchup,
soup mix and cornflake
crumbs in bowl; mix well.
Mix mushrooms into the

ground beef mixture.

Preheat a heavy skillet
' spraved with nonstick
cooking spray. Sear patties
on both sides. Reduce
heat to medium. Coolk,
loosely covered, until
ooked through, about

c
5 minutes per side.

Lor a dinnervtime
main dish, omit the
bun aited serve on
topr of mashed
potatoes. Cover
with ready-meade
1Shroon: gravy.

) Sprinkle half the tlour
£ onto waxed paper.
shape ground beef mixture
into G patties; place on
waxed paper. Sprinkle
with remaining flour.

/" Drain patties on

O paper towels.
Assemble tomato, lettuce
and pattics on toasted

buns. Serve immediately.




