
Pretzel Pork Burger with Apple-Arugula Slaw

2 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 35 minutes

Shirttail Creek Ground Pork, thawed

Certified Organic Sweet Potatoes, washed

Cal-Organic Gala Apples, washed & cored

Cal-Organic Arugula, washed, rinsed & dried well

Slow Dough Bread Co. Pretzel Buns

Farmhouse Kitchen Slaw Dressing, stirred well before use

Farmhouse Kitchen Garlic Herb Spice

Oil of choice

Salt & Pepper

Preheat oven to 400°F degrees and prepare a sheet tray with foil

STEP 1 Chop sweet potatoes lengthwise into ½-inch thick wedges. Add to the baking sheet and

season with oil, salt and pepper. Toss to combine and spread out in a single layer. Roast for about

18-20 minutes or until golden brown and tender. Turn potatoes midway for even cooking. Cover

to keep warm.

STEP 2 Meanwhile, heat a large cast iron skillet or oven-safe saute pan over medium-high heat

with 1 tbsp of oil. As the skillet is heating, combine ground pork with the Garlic Herb spice. Form

two burger patties a little wider than the size of the buns (approximately 5 inches). When the

skillet is hot, carefully add the burger patties. Sear the patties to form a golden crust, about 3-4

minutes per side. Transfer the skillet with burger patties to the oven. Continue cooking the

burgers in the oven for 5-7 minutes, or until the internal temperature reaches 160°F. Remove

from the oven and loosely tent with foil to keep warm.

STEP 3 Slice pretzel buns and toast in the oven for 3-4 minutes until lightly crisp on the outside

and warm on the inside. Alternatively, brush the cut-sides of the buns with oil or butter and toast

in a skillet over medium heat, about 2-3 minutes.

STEP 4 Slice the apples into thin matchsticks, about ⅛-¼ inch thick. Add to a bowl with the

arugula and dress with the slaw dressing.

Top the pork burger patty with apple-arugula slaw. Serve with a side of sweet potato wedges.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Ground Pork - Keep frozen until 24-48 hrs before ready to use. Thaw in a bowl in the refrigerator

overnight.

Slaw Dressing - Store in the refrigerator

(Ingredients: apples, apple cider vinegar, dijon mustard, honey, sunflower oil, salt, pepper)

Apples - Store in refrigerator crisper drawer

Arugula - Store in crisper drawer of refrigerator in an airtight container, wrapped in a dry paper

towel

Sweet Potatoes - Store in a cool, dry place or in the refrigerator

Pretzel Buns - Store in the refrigerator

*Contains gluten and egg inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.
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