Mr. BBQ’s Tasty Recipes

· Mr. Barbecue’s Chicken/Pear Burger (serves four people)
Ingredients: 

· 1-boneless, skinless chicken breast (pounded flat) per person; can substitute with approximately 1/3 lb. of ground chicken or turkey meat per person
· 1-slice of Swiss cheese per pattie
· 1-Bartlet pear, sliced and seeded. Pear slices should be approximately ¼ inch thick 

· salt & pepper to taste 

Preparation: 
Pre-heat your gas or pellet grill on high for at least 15 minutes. (Charcoal grillers, wait until the briquettes ash over).
· Season chicken breast on both sides 

· Grill chicken breast until done (approximately 8 minutes per side) 

· After turning the chicken breast over, place cheese slice on it during the last 4 minutes of cooking
· Just before removing chicken breast from the grill, grill the pear slice (approximately 2 minutes per side) 

· Place chicken breast on your favorite Franz bun, add pear slice and condiments
· Mr. Barbecue’s Hazelnut Oregon Burger (serves four people)

Ingredients:

· 1/3 to ¼ lb. of freshly ground chuck (10-17% fat content) per pattie

· 1 cup roasted hazelnuts, chopped but chunky

· ½ tsp. garlic powder

· ½ tsp. sea salt

· ½ tsp. pepper blend (white, pink and green pepper corns)

· 1 tsp. minced onion 

· 1 slice of Tillamook Cheddar cheese per pattie

 

Preparation:

Get your gas or pellet grill started. You want to pre-heat it on high for a good 15 minutes before starting to cook your burgers. For charcoal grills, allow the briquettes to ash over-approximately 30 minutes. 

· Mix all the ingredients with the meat. (Option: you can either put the hazelnuts in the meat or roll each side of the burger patties in the chopped nuts before cooking)

· Place the burgers on the grill, being sure to turn patties over every 4 minutes (for gas grills that cook at very high temps, every 3 minutes), for approximately 4 times. After the 4th turn over, put cheese on top of burgers. It will melt in 4 minutes.

· Remove from grill, fix your Franz buns, add the patties and enjoy. Serves: 4-6 people 
