winexpert” PRESENTS

IMPRESSIVE ® PAIRINGS

These sma/y burgers are
INGREDIENTS:

Patties:
Tlb (454 9) ground lamp

1/3 cup finely chopped chives
Y2 tsp. ground Ccumin

packed with fi3 vour!

Sauce:
Y2 cup light mayonnaise
2 tsp. finely chopped Capers
2 tsp. finely chopped frash mint
Y2 tsp. Kosher salt, or to taste

Y2 tsp. Dijon Mustard
1
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T large €qg, lightly beaten Q
3 tbsp. bread Ccrumbs w
8 slider byns

Y2 cup arugula
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