37685 South Gratiot – Clinton Township, MI 48036 – 586.469.2525
Spicy Jalapeno Burgers with Jalapeno Mayo
Serves 4
Ingredients
4 sesame burger buns
4 slices pepper jack cheese
4 ounces spring mix
For the guacamole:
3 ripe Haas avocados
1 tablespoon plus 1 teaspoon (about 1 lime) fresh lime juice
½ teaspoon salt
½ teaspoon ground cumin
¾ teaspoon cayenne
¼ cup yellow onion, finely diced
½ jalapeno pepper, seeded and minced
2 Roma tomatoes, seeded and diced
1½ tablespoons chopped cilantro
2 teaspoons (about 2 cloves) garlic, finely minced
For the jalapeno mayo:
½ cup low-fat mayonnaise
½ jalapeno pepper, seeded and minced
1 teaspoon lime juice
¼ teaspoon salt
For the burgers:
½ cup onion, finely diced
1 tablespoon garlic, finely minced
1½ lb 85% lean ground beef
1¼ teaspoon salt
½ teaspoon freshly ground black pepper
For the guacamole:
In a medium size bowl, mash the avocados with lime juice, salt, cumin, and cayenne. Stir in
the jalapeno, tomatoes, cilantro, and garlic. Cover and set aside.
For the jalapeno mayo:
Mix all the ingredients together in a small bowl, then set aside.

For the burgers:
In a medium skillet, heat up ½ tablespoon extra-virgin olive oil over medium heat. When the
oil is hot, add the onions and cook for 2 minutes, stirring occasionally. Add the garlic, then
cook for another 3 minutes, until the onions are soft and translucent. Remove from the heat,
then set aside to cool (about 20 minutes).
In a medium mixing bowl, mix together the ground beef, salt, pepper, and cooled onion
mixture with your hands. Form four round patties (make the patties slightly larger than your
buns), then set aside on wax paper.
Heat a grill pan or a skillet over medium heat. If you're using a skillet, add 1 tablespoon extravirgin olive oil. Cook the patties on one side for 5-6 minutes for medium-rare. Flip the patties,
then top each patty with a slice of pepper jack cheese and cook for another 5-6 minutes (or
until desired doneness).
For assembly:
Place the buns, cut side down, onto a clean skillet or grill pan over medium heat. Toast for 30
seconds, until slightly golden brown.
Spread the jalapeno mayo on each toasted bun. Top the bottom buns with a patty, then add
one or two spoonfuls of guacamole on top. Top with a handful of spring mix and the top bun.
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