
Steakhouse Cheddar Burgers & Fries

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

K&C Cattle Co. Ground Beef, thawed

Cal-Organic a Yukon Gold Potatoes, washed

Slow Dough Bread Co. Whole Wheat Buns

Certified Organic Arugula, washed & dried well

Farmhouse Kitchen Shredded Sharp Cheddar Cheese

Farmhouse Kitchen Comeback Sauce

Oil of choice

Salt and pepper

Preheat oven to 425°F degrees and prepare a sheet tray with foil.

STEP 1 Slice the potatoes into long wedges, about 1-inch thick. Add to a baking sheet, drizzle with

oil and season with salt and pepper. Toss to combine and coat, then spread out in an even layer.

Roast for approximately 20  minutes, turning halfway through.

STEP 2 Meanwhile, form the ground beef into two patties and season with salt and pepper. Heat

a large cast iron skillet or pan over medium-high with about 1 tsp. oil. When the skillet is hot, add

the steakburger patties. Sear the patties to form a golden crust, about 3 minutes per side. During

the last minute of cooking, top with cheddar cheese and cover with a lid for 15-20 seconds to melt.

Cover loosely with foil to keep warm.

STEP 3 Slice 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, until crisp and golden.

STEP 4 Top the bun with the cheddar burgers, then dress with comeback sauce and arugula.

Serve with wedge fries with additional comeback sauce on the side for dipping.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

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

overnight.

Whole Wheat Buns - Store in the refrigerator.

(Ingredients: unbleached untreated wheat flour, wheat flour, water, malted barley flour, whole wheat flour, honey,

canola oil, wheat bran, sea salt, sugar, enzymes, yeast, dry malt (malted barley flour, wheat flour, non-GMO

dextrose) Contains: wheat

Cheddar Cheese - Store in the refrigerator.

(Ingredients: fresh pasteurized milk, cheese cultures, salt, enzymes) Contains: milk

Yukon Gold Potatoes - Store in a cool, dry place in the kitchen.

Arugula - Store in the refrigerator, loosely wrapped in a plastic bag.

Comeback Sauce - Store in the refrigerator.

(Ingredients: mayonnaise [(canola oil, egg yolk, water, apple cider vinegar, distilled vinegar, salt, spices

(mustard), lemon juice concentrate, natural flavors)], ketchup [organic tomato concentrate from red ripe organic

tomatoes, organic distilled vinegar, organic cane sugar, salt, organic onion powder, organic spice, natural

flavoring], sambal, lemon juice, worcestershire [distilled vinegar, water, molasses, sugar, salt, spices, citric acid,

anchovy (fish), celery seed, natural flavor (contains soy), xanthan gum (thickener), garlic powder, tamarind

extract], black pepper, sweet smoked paprika, spices) Contains: egg, fish

*Contains gluten, dairy, egg and fish inclusive ingredients.

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

shellfish.
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