Cheeseburgers on George Foreman Grill
Serves

2

Points per serving
7
Ingredients
8 ounces lean ground beef (92% fat-free or better)
1 tablespoon minced onion
1 tablespoon Dijon mustard
½ teaspoon Italian seasoning
¼ teaspoon ground cumin
¼ teaspoon freshly ground black pepper
2 slices fat-free individually packaged cheddar cheese

2 sesame hamburger buns

Directions
· Pre-heat George Foreman Grill.
· Combine beef and all ingredients except for cheese and buns in a bowl.  
· Divide mixture into 2 patties.  
· Place patties on George Foreman Grill, close, and grill for no more than 7 minutes.
· Place burgers on buns, top with slice of cheese.

· Optional garnishes:  lettuce, ketchup, mustard, pickles

· To make a “lite” Big Mac, add 2 tablespoons fat-free Thousand Island dressing, chopped onions, and pickles to the cheeseburger.  This will add 1 point (the dressing).
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