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DINNER

Grilled Italian Sausage Burgers

3 January 2025
TOTAL TIME PREP COO0OK SERVES PER SERVING CALORIES
25 min 10 min 15 min 6 $2.18 665 kcal

Are you ready to elevate your burger game? Look no further than these Grilled Italian Sausage

Burgers! Perfectly blending the rich flavors of lean ground beef and zesty Italian sausage, this

recipe is a delightful twist on the classic burger that will have your taste buds dancing. With a

preparation...

Ingredients

[] 1 pound lean ground beef [l % pound bulk mild or hot Italian sausage
[] 2 tablespoons Italian-style bread crumbs [l 4% ounce slices each) mozzarella cheese
[l 12 slices Italian bread, 1/2 inch thick [l ¥ cup sun-dried tomato mayonnaise

[] 1 cup shredded lettuce [] 1 medium tomato, thinly sliced

EQUIPMENT Bowl, Grill, Kitchen thermometer

Method
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Heat coals or gas grill for direct heat.

Mix beef, sausage and bread crumbs in large bowl. Shape mixture into 6 patties, about 1/2 inch thick
and 31/2 inches in diameter.

Cover and grill patties 4 to 6 inches from medium heat 12 to 15 minutes, turning once, until meat
thermometer inserted in center reads 160°. Top patties with cheese. Cover and grill about 1 minute
longer or until cheese is melted.

Add bread slices to side of grill for last 2 to 3 minutes of grilling, turning once, until lightly toasted.

Spread toasted bread with mayonnaise; top 6 bread slices with lettuce, tomato and patties. Top with

OJORNONOIO

remaining bread slices.

Nutrition per serving

665 35¢ 45 g 31g

KCAL PROTEIN FAT CARBS
Saturated Fat 17.6 g - 110% of daily needs
Fibre 1.9 g - 8% of daily needs
Sugar 13.6 g - 15% of daily needs
Sodium 635 mg - 28% of daily needs
Cholesterol 92.4 mg - 31% of daily needs
Vitamin C 4.5 mg - 5% of daily needs

Adapted from bettycrocker.com. Find this recipe, ratings and more ideas at whatsheate.com/grilled-italian-sausage-burgers-
19710
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