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BASIL CHICKEN BURGERS

WITH PESTO MAYONNAISE

INGREDIENTS
For the burgers:
132 pounds ground chicken
% cup grated sharp
Cheddar or % cup
finely grated Parmesan
teaspoon salt
teaspoon ground pepper
cup mayonnaise
tablespoons pesto
(store-bought or your
favorite recipe)
Oil for brushing the
burgers i

For the Pesto Mayonnaise:
%2 cup mayonnaise
2 gabluspoms pesto

them for 5 minutes on each srdm turning once, or until e
the meat is no longer pini¢ iﬂs;& Se:ve the burgerson

Ken Haedrich, cookbook author and FamilyFun contributor,
came up with this extra juicy burger that's made with
ground chicken — often a leaner alternative to ground
beef. Pesto, used both in the burgers and in the special
sauce, adds a savory, garden-fresh flavor to his version of a
cookout classic.

1. Line a medium-size baking sheet with = Wr

set it aside. In a large mixing bowl, combine the ground
chicken, cheese, salt, and pepper, gently tossing the mix-
ture with your hands or a large fork, until evenly blended.
2. In a small bowl, mix the mayonnaise and pesto, then add
it to the ground chicken mixture and combme until evenly

1 blended Shape the meat into six %-inch- thlck patt|es,
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least 30 minutes to firm them. (Note: The patties will be

iter mn traditional hamisurgers,

Feﬁto Mayonnmse (just wmbme he iﬁgredlents inasmall

‘bowl). Then brush one side of each of the biirgers with a

little oil and place them on the grill, oiled side down.
Lightly brush oil on the other gg&e of the burgers and cook .
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