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Active Time

30 mins

How to Make It

1.5TEP

Mix the spices irto the ground beef (1 just mix by hand). Divids the beef intn 6 even sections.

2 5TEP

Fortn each section into two thin pattses (a smaller top patty, and a larger bottom patty). Place
1.2 folded pieces of chesse on the bottom patry, and place the smaller top patty over it
pinching up the edges e sl

3. STEP
Grrill or pan fry for abous 3 minutes o mediven bear, or uatl cocked 1o your desired

donearss and cheese is melted. We usually sacrifice one Joicy Lucy and cut into it 5o test the
doneness of both the beef and cheese.

4 STEP

Let the Joicy Lueys rest for o minute or owo. This is essential, otherwvase the cheese will be s
hot that # wll Tterally come exploding out all over the place. I'm very serious, Serve an buns
with yonr favorite toppigs!

Comments

Ritu Aggarwal
12 days s

&

Best recipe webgine for making vummy and good food in homs

Sheetal Mitha
2days auo

Arwvesome and esay recipe methods for coolong something mew at bome.

Other Recipes You May Like

Vegetable Bowl

Vegetarian Chili

Malai Kofta Mix Vg Sabiji
Kadhai Pamear Juscr Lscy Hambarger
Mahii Kofta Red Curry Chicken Stir
Min-Vez Spicy Tofis Burgers

Viegetariar: Chll Vegeratle Bl

Juicy Lucy Hamburger

A delicious bambuszer stuffed with molten, bubbly, waterfallmg cheese, all piled oo
busitery toasted bun with all the fixmas. The BEST.

@
Total Time

50 mins

Ingredients

2 1bs. ground beef

2 tablespooas burger seascning

B-12 shres Amencan cheese

G brsoche buas

Toppangs: Lettace, tomato, ondon, pickles

Savces: Reschup, mastard. mavo

Kadhai Paneer
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