5/21/2017 Gourmet Marinades, Vinaigrettes and Salsas

Gunther's Gourmet California Veggie Burger
GOURMET

Yield: 2 portions
Ingredients:

¢ 2 each - Lite Whole Wheat English Muffins
e 2 slices - Mozzarella Cheese
e 2 ounces - Gunther's Gourmet Salsa Fresca

¢ 8-10 leaves - Baby Red and Green Romaine

Lettuce Leaves
* 2 slices - Fresh Tomatoes
* 2 slices - Fresh Red Onion
e 1/2 each - Avocado, sliced and fanned out

e 1 ounce - whole Grain Mustard

Method:

1. Cook Veggie Burger according to instructions on the box.

2. Lightly toast the English muffin and top with mustard.

3. Place the burger on the muffin bottom, top with cheese and place under broiler until
cheese is melted.

4. Top with Gunther's Gourmet Salsa Fresca, avocado, lettuce, tomato and onions.

5. Serve with a side of your favorite pickles and vegetable chips or vegetable sticks.
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