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Pineapple Teriyaki Burger

Ingredients Needed for Pineapple Teriyaki Burgers

¢ 1package Aunt Millie’'s Hearth Brioche Hamburger Buns
e 2 pounds ground beef

e Y. cup teriyaki sauce

e 15 teaspoon salt

* Y. teaspoon pepper

e 4 slices of cored pineapple
e 5 cup mayonnaise
¢ 4 sliced Colby Jack cheese

e 8slices cooked bacon

Directions | Yield: 8 servings of Pineapple Teriyaki Burgers

1. Preheat the grill to medium.

2. Gently combine beef, teriyaki sauce, salt, and pepper, and shape into 4 patties. Grill the patties to desired

temperature, and top with cheese. Close the lid until the cheese is melted.
3. Meanwhile, grill the pineapple about 2 minutes per side, being careful not to overcook and it falls apart.

4. Spread mayonnaise on bottom of bun, top with slices of grilled pineapple. Add burger patty, and top with 2

slices of bacon and top with the bun lid.

5. Server and enjoy your Pineapple Teriyaki Burger!


https://aml.59.crash31.com/products/brioche-buns-8-ct

