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Recipe:

Sweet Vidalia Sliders

Submitted by:      Kelly McWherter, Houston, TX

Ingredients:

1 ½ pounds ground chuck

½ cup peeled, grated apple (such as Granny Smith)

¼ cup finely chopped Vidalia onion

2 tsp chopped fresh sage

1 tbsp brown sugar

2 tsp Dijon mustard

¼ tsp red pepper flakes

1 ¼ tsp salt

1 tbsp butter

2 tbsp olive oil, divided

½ medium Vidalia onion, thinly sliced

¼ cup mayonnaise

¼ tsp garlic

12 soft dinner rolls, split and warmed (such as Hawaiian)

½ pound brie, rind removed, sliced

Directions:

In a large bowl, gently combine ground chuck, apple, onion, sage, brown sugar, mustard, pepper flakes and salt.  Form into 12 patties; refrigerate.

Meanwhile, heat butter and 1 tbsp olive oil in a large skillet over medium-high heat.  Cook and stir sliced Vidalia onion until golden, about 10-15 minutes.

Remove onions from skillet; set aside and cover.  In same skillet, heat remaining olive oil over medium heat.  Cook burger patties, in batched as needed, until desired doneness, about 3 minutes per side for medium.  

In a small bowl, combine mayonnaise and garlic.  Spread rolls with mayonnaise.  Top roll bottoms with patties.  Layer on brie and warm onions.  Top with roll tops and serve.

