Hamburgers
2 pounds of ground beef

Flip at least 4 times and coat with the following seasoning while grilling:
Pinch of Seasoned salt

Worcestershire sauce

Pepper

Garlic Powder

Onion Powder

Saute mushrooms with quarter stick of butter

Form patties and grill to 145 internal temperature. Serve on bun top with swiss cheese and mushrooms.



Pork Burgers

1 pound of unseasoned ground pork
2 Tablespoon garlic salt

1 teaspoon freshly ground pepper

2 teaspoons brown sugar

1 teaspoon cajun seasoning

2 teaspoons of seasoned salt

Mix ingredients with 1 pound of ground pork.

on bun with homemade BBQ sauce.
BBQ Sauce

% Cup Ketchup

% Cup BBQ Sauce

% Cup Italian Dressing

2 Tablespoons of Mustard

2 Tablespoons Worcestershire sauce
1 Tablespoon of Garlic Powder

% Tablespoon of Pepper

¥ Tablespoon of Salt

1 teaspoon Cayenne Pepper

2 teaspoon of onion powder

lst

Form patties and grill to 145 internal temperature. Serve



Pork Chops 1Stl

6 pork chops

Rub

1 cup brown sugar

1 tablespoon salt

1 tablespoon pepper
1 tablespoon Lawry’s

Sauce

1 Stick of Butter

1 Bottle of Italian Dressing

2 Tablespoons Worcestershire sauce
% Cup of ketchup

% Cup of buffalo sauce

Salt and pepper to taste

Mix all ingredients for rub and apply. Let sit overnight. Grill to 145 internal temperature. Apply sauce
liberally.



&

Lamb Burgers
2 teaspoons of sea salt /\
1 Tablespoon garlic salt

2 teaspoons freshly ground pepper
1 Tablespoon of brown sugar

Mix ingredients with two pounds of ground pe#k. Form patties and grill to 160 internal temperature.
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