
Andy’ Basil Burger 

Recipe  
 

Mix together:    

1/2 cup basil leaves minced 

1/4 red onion minced 

1/4 red wine 

2 teaspoons garlic salt 

Salt and pepper to your liking 2 lbs. hamburger meat 

 

Toss burgers on and cook to your preference.  Don’t overcook please. 

Grill sliced mushrooms and jalapenos on foil or any surface that will hold them. 

Throw buns on with a little butter and crisp them up a bit. 

Take buns off and lather with whatever condiment works for you. 

Place burger on bun with mushrooms and jalapeno’s on top and then add the Swiss 

cheese slice. 

Steam quickly if you have the ability. 

 

That’s it.  Simple and easy. 

Enjoy! 


