100% GRASS-FED, GRASS-FINISHED

ULTIMATE FARM BURGER

from Making it in The Market: Episode 2

The Ingredients The Tools

e 1lb. Summerfield Farms 100% grass- o skillet with lids
fed, grass-finished ground beef « spatula
e Summerfield Farms burger seasoning e tongs
e As Good As It Gets pickle chips e knife
* Vegenaise e small mixing bowl
e Wholesome County Creamery unsalted
butter
e French Artisan Bakery brioche buns
e Organic Girl baby arugula / )

e Eden brown mustard
e Ashe County cheddar cheese

¢ Avocado

Let's Cook!

CHEESEBURGER

1. bring meat to room temperature and make three 5.50z. patties

. heat skillet before placing patties into pan then sprinkle seasoning, to taste

. when red juices begin to release, flip to other side and cook 3-4 minutes

. add cheddar cheese until slightly melted

. spread thin layer of butter on buns and add to ban with patties to lightly toast
6. remove from heat, add spread to both sides of bun, add patty, top with arugula

Alternative ldea: serve patty on bed of arugula, top with super spread
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SUPER SPREAD

1. mix equal parts vegenaise and brown mustard with a few pickle chips
2. stir thoroughly



