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Peppered Bacon Pork Burgers
with Chipotle Sorghum BBQ Sauce

Recipe By JOE LASHER, SR.

SERVES: 4

INGREDIENTS:

power
+ pairings

O 2 Ib. ground pork

O 1 Ib. thick cut bacon, chopped

O 1 yellow onion, thinly sliced

O 6 tbsp. butter, softened, divided O 1  tbsp. kosher salt

O 4 tsp. coarse ground pepper O 4 fresh burger buns

O 1 tbsp. smoked paprika O 8 slices of your favorite cheese
CHIPOTLE SORGHUM BBQ SAUCE: O 1 tbsp. Worcestershire sauce
O 1% cups ketchup O 2 tbsp. brown mustard

O % cup water O 1 tsp. ground pepper

O %2 cup sorghum syrup O 1 tsp. onion powder

O 2 chipotle peppers in adobo
sauce, chopped

DIRECTIONS:

O 1. Mix all BBQ Sauce ingredients in saucepan and bring to a boil over medium-high heat, then
reduce heat and let simmer for 15-20 minutes, until desired thickness. Set aside.

O 2. Prepare grill for direct and indirect cooking.

O 3. Inaskillet or on a griddle over medium-high heat, caramelize onions with 2 tbsp. butter; set
aside

O 4. Thoroughly mix ground pork, chopped bacon, 4 tbsp. butter, salt, smoked paprika and 2 cup
of BBQ sauce. Form into 3 Ib. burger patties.

O 5. Liberally coat one side of each patty with coarse ground pepper.

O 6. Indent each burger in the center (to catch grease) and place over indirect heat and let cook
almost all the way through before flipping. Watch for flare-ups! Once burgers are flipped,
top each with two slices of cheese and let melt. Note: Burgers should reach internal temp of
165°F.

O 7. Don'tforget to toast your buns!

O 8. Place caramelized onions on to your toasted bottom bun. Lay a cheeseburger over onions,

smother in BBQ Sauce, and top with the other half of the bun.
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Did you make this recipe?

Tag your picture ( @inglesmarkets ) and you might win a prize!



