Asian Chicken Burgers with Peanut Sauce (a George Foreman Grill recipe)
Serves

2
Points


6
Ingredients
Burgers:
½ cup chopped scallions (green onions)

1 tablespoon chile paste with garlic

1 teaspoon grated peeled fresh ginger

1 teaspoon low sodium soy sauce

8 ounces skinless, boneless chicken breast

Cooking spray

2 light hamburger rolls

½ cup alfalfa sprouts (or other sprouts)

Sauce:
2 tablespoons reduced fat creamy peanut butter

2 teaspoons low sodium soy sauce

1 teaspoon water

1 teaspoon rice vinegar

1 garlic clove, minced
Directions
· To prepare sauce, combine all sauce ingredients and stir with a whisk until smooth.  Let sit while preparing the chicken burgers for the flavors to blend.
· To prepare burgers, place scallions, chile paste, ginger, soy sauce, and chicken into food processor or food chopper.  Process until well ground.  Divide mixture into 2 equal portions and shape into patty.

· Heat George Foreman Grill and spray with cooking spray.  Place patties on grill and grill no more than 6 minutes.  Place burgers on bottom of hamburger bun, top with half of the peanut sauce, half of the sprouts, and the top half of the bun.

· Makes 2 servings at 6 points each.

· Chicken burgers can also be prepared on a regular grill; simply coat grill rack with cooking spray to eliminate sticking.
This recipe was printed from www.weloveourlife.com/recipes

