Tum Farmer’s Couniry ‘hiichen

DAD’S FAMOUS CHEESEBURGERS

1 pound ground beef or venison
1/2 large yellow onion, diced
Salt and pepper to taste

6 pieces of cheese, halved
Pickle slices

12 hamburger buns

Roll ground beef into 12 golf ball
sized balls. Press each flat. Place in
skillet on medium/high heat and top with onions. Mash onions into burger with
spatula. Salt and pepper to taste. Cook 5 minutes and flip. Add one slice of cheese on
top of each and let melt. Cook until done, then top with pickle slices. Meanwhile,
butter buns and place flat on separate skillet on medium heat. When heated and
slightly golden, remove from heat and top with cheeseburger.

www.timfarmerscountrykitchen.com




